
sem’s of mayfair
Bar menu



GEORGES GOURSAT (SEM)

georges goursat, known as sem, was a french caricaturist famous
during the Belle époque.

georges goursat was born and raised in an upper-middle-class 
family from Périgueux. the wealth inherited from his father at the 

age of 21 allowed him to sustain a gilded youth.

in 1888, he self-published in Périgueux his first three albums of
caricatures, signing some as “sem”, allegedly as a tribute to 

amédée de noé who signed his caricatures for 
le monde illustré as “Cham”.
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BAR FOOD
Executive Chef: Daniel Putz

SMALL PLATES
One Plate £13 | Four Plates £45

Pork & Chestnut sausage rolls, BroWn sauCe

deVon CraB on toast, PiCkled radish

Cheddar & ChiVe Croquettes, Chilli Jam (V)

VegetaBle samosas, tamarind & mint Chutney (Vgo)

ChiCken satay, Coriander, lime

monkfish sCamPi, tartare sauCe

TOASTIES
Served on sourdough bread with fries

honey roasted ham & Cheese toastie 19

Wiltshire cured ham, Cheddar cheese

Cheese Chilli toastie (V) 19

Green chilli, Cheddar cheese, red onion

Cheese & tomato toastie (Vgo) 19

Cheddar cheese, tomato

SANDWICHES

Chesterfield CluB sandWiCh 24

Grilled sourdough, Devonshire chicken, egg, smoked bacon, tomato, lettuce, 

mayonnaise, fries

loBster & Crayfish roll 29

Marie Rose, brioche bun, lettuce, fries

steak sandWiCh 26

Grilled sourdough, rump steak, caramelised onion, horseradish cream, watercress, fries

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

  A favourite signature dish of Mrs T, our Founder.
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BAR FOOD
Executive Chef: Daniel Putz

SALADS

Bea tollman’s Caesar salad  20
Baby Gem lettuce, garlic croutons, anchovies, Parmesan
Add grilled chicken additional 5

Bea tollman’s CoBB salad  25
Avocado, blue cheese, chicken, Parma ham, tomato, boiled egg, watercress

BURGERS

Buttermilk ChiCken Burger 26
Marinated chicken breast, Asian slaw, spicy mayonnaise, fries

Chesterfield Cheese & BaCon Burger 28
Pickled cucumber, caramelised onion, burger sauce, fries

VegetaBle & ChiCkPea Burger (V) 23
Spicy mayonnaise, lettuce, pickled cucumber, red onion, fries

CURRIES

ChiCken Curry 22
Spiced roasted chicken, tamarind & coconut curry sauce, basmati rice, lime pickle, 
poppadoms

king PraWn Curry 27
Spiced marinated king prawns, tamarind & coconut curry sauce, basmati rice, 
lime pickle, poppadoms

DESSERTS

Bea tollman’s Baked Vanilla CheeseCake (V)  16
Rhubarb compote

stiCky toffee Pudding (V) 16
Sticky dates, toffee sauce, vanilla ice cream

Baron Bigod Cheese (V) 19
Damson plum jelly, candied walnuts, truffle honey

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

  A favourite signature dish of Mrs T, our Founder.
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COCKTAILS

FAVOURITE SIGNATURES

Chesterfield signature old fashioned 20
Our finest blend of bourbon, demerara sugar, Angostura orange

sour Cherry moJito 20
Dark rum nitro-infused with mint, dry cherry liquor, maraschino cherry syrup, 

soda water

gildas dirty martini 20
A fiery fusion of Spanish Gin Mare, spicy guindilla brine and a Gordal olive

PorCini mushroom & dark ChoColate sPritZ 20

Cognac softened with porcini infusion, lifted by cocoa‑kissed sweet wine, brightened 

with ginger ale, and finished with a sparkling prosecco top

old Blue sky  39
Johnny Walker Blue Label whiskey meets elderflower cordial, honey water and
grapefruit bitters
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COCKTAILS

SIGNATURES

hiBisCus & rhuBarB BraZilian hi-Ball 20

A bright, tropical‑leaning hi‑ball, cachaça wrapped in a hibiscus‑rhubarb cordial, giving 

tart floral depth, lengthened with crisp rhubarb soda for a light, refreshing finish.

Passion for Chillies 20
A fiery fusion of tequila infused with chillies, passion fruit, apple juice and lime

Banana & mango tai 20

A lush, island‑style riff, Zacapa 23 enriched with banana liqueur, smoothed by ripe 

mango, and rounded with a soft touch of vanilla for a decadent tropical finish

thymes in Paris 20
A playful remix of the classic bramble, Tanqueray No.10 gin infused with
thyme, blackberry liqueur, lime and a thin foamy finish
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COCKTAILS

SPARKLINGS, SPRITZ & GIN COMBINATIONS

nordés g&t 16
White grapes, bayleaf, F&S Mallorcan tonic

martin miller’s g&t 16
Martin Miller’s gin, strawberries & black pepper , F&S Mallorcan tonic

ukiyo yuZu g&t 16
Ukiyo yuzu gin, grapefruit & rosemary, F&S Indian tonic 

gin mare g&t 16
Rosemary, F&S Indian tonic 

PeaCh Bellini 20
Peach purée, prosecco

aPerol sPritZ 20
Aperol, prosecco, soda water, dried orange

NON-ALCOHOLIC OPTIONS

elderfloWer refresher 0.0% 11
Elderflower cordial, apple juice, ginger beer, lime

hugo sPritZ 0.0% 11
Elderflower cordial, non-alcoholic sparkling white, soda, mint

PeaCh Bellini 0.0% 11
Peach purée, non-alcoholic sparkling white, raspberry

gin & toniC 0.0% 11
Seedlip 94 (spiced) or 108 (herbal), F&S Mallorcan tonic 
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WINE LIST

CHAMPAGNE 125ml Bottle

lanson réserVe eXtra Brut 22 110

lanson rosé 22 120

lanson White laBel 22 120

Bollinger 140

laurent Perrier rosé 160

laurent Perrier héritage Brut 165

ruinart BlanC de BlanCs 200

dom Pérignon 395

Cristal roederer 450

SPARKLING WINE 125ml Bottle

Zarlino ProseCCo asolo doCg 16.50 55
Northern Italy

Wild idol sParkling White 0.0% 15 80
Premium alcohol-free sparkling white wine

Wild idol sParkling rosé 0.0% 15 80
Premium alcohol-free sparkling rosé

ROSÉ WINE 175ml 250ml Bottle

Peyrassol les PaPillons Bleus 18 21 63
Provence, France

Jean-maX roger, sanCerre 70
Loire, France

roCk angel rosé By WhisPering angel 80
South of France
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WINE LIST

WHITE WINE 175ml 250ml Bottle

gaVi di gaVi, BosChetto doCg 15 18 45
Piedmont, Italy

sauVignon BlanC, JaCkson estate ‘the settler’ 17 20 55
Marlborough, New Zealand

alBariÑo, PaZos de lusCo 18 24 58
Galicia, Spain

JosePh drouhin ChaBlis 1er Cru 24 33 94
Burgundy, France

sanCerre, domaine reVerdy duCrouX 97
Burgundy, France

Puligny-montraChet, domaine BZikot 195
Burgundy, France

meursault, BouZereau-gruère 240
South of France
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WINE LIST

RED WINE 175ml 250ml Bottle

Pasarisa, malBeC 16 21 60
Mendoza, Argentina

Chianti ClassiCo, Valiano 6.38 gran seleZione 18 24 70
Tuscany, Italy

CaBernet sauVignon, Wirra Wirra mVCg 20 25 77
South Australia

rioJa reserVa, Beronia s. 198 24 28 85
Rioja, Spain

ChÂteauneuf-du-PaPe, réserVe des dentelles 93
Rhone, France

ségla, margauX 100
Bordeaux, France

CaBernet sauVignon, duCkhorn,  naPa Valley 165
California, USA
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BEERS & CIDERS

DRAFT BEER Half Pint Pint

moretti 7 10

heineken 7 10

guinness (Can) 10

BOTTLED BEER Bottle

Peroni 8

meantime Pale ale 8

noam 8

london Pride 8

CIDER Bottle

magners 8

NON-ALCOHOLIC BEER Bottle

luCky saint (0.5%) 8

guinness (0.0%) 8
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GINS

DRY

tanqueray 15

CotsWolds dry 15

siPsmith 16

no.3 16

SAVOURY

gin mare 16

the Botanist 16

FLORAL

martin miller’s 15

nordés 16

ukiyo Blossom 18

STRAIGHT UP

monkey 47 sloe gin 15

CamBridge truffle 15

CITRUS

Citadelle 15

tanqueray 10 16

ukiyo yuZu 18

SPICE

oPhir 16

monkey 47 19

SMOOTH

hendriCk’s 16

Plymouth 16

NON-ALCOHOLIC

seedliP 94 sPiCed 0.0% 11

seedliP 108 green 0.0% 11
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MALT WHISKY

SPEYSIDE

glenliVet 12 13

BalVenie 12 douBle Wood 14.50

Craganmore 12 14.50

glenfiddiCh 12 15

singleton of dufftoWn 12 16

glenfiddiCh 15 19

glenfiddiCh 18 32

HIGHLAND

glenmorangie 12  13

maCallan 12 14

dalmore 12  14

dalWhinnie 15  15

glengoyne 21  55

maCallan 18  55

dalmore king aleXander iii 65

LOWLAND/WEST COAST

glenkinChie 12  15

oBan 14  15

ISLAY/SKYE

laPhroaig 10  15

talisker 10 16

lagaVulin 16  17

BoWmore 15  17

BoWmore 18  25

BoWmore 25  70

IRELAND

Jameson 14

Jameson BlaCk Barrel 17

redBreast 12 24

redBreast 15 28

midleton Very rare 2023 40

ENGLAND

CotsWold British Blend 16
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MALT WHISKY

JAPAN

nikka from the Barrel 18

nikka Coffey grain 20

hiBiki JaPanese harmony 22

yamaZaki 12  27

hakushu 18 99

yamaZaki 18  139

hiBiki 21 (25ml/50ml) 90/159

PREMIUM BLEND WHISKY

Johnnie Walker BlaCk laBel 13

Johnnie Walker gold laBel 16

Johnnie Walker green laBel 17

ChiVas regal 18  20

Johnnie Walker Blue laBel 37

ChiVas regal 25  75

WHISKEY

NORTH AMERICA

Buffalo traCe, BourBon 14

Woodford reserVe, 

BourBon 14

Woodford reserVe, 

rye 15

unCle nearest 1856, 
single BatCh 18

eagle rare 10 20

four roses, single Barrel 24

Blanton’s gold edition, 

BourBon 45

Whistle Pig Boss hog sPirit 
of mauVe 13 years, rye 99
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VODKA

ketel one 15

BelVedere 16

CÎroC 16

ukiyo riCe 17

grey goose 17

Broken CloCk 

english Vodka 18

tito’s 18

RUM

Bounty Premium White 14

Chairman’s sPiCed rum 14

Chairman’s reserVe 14

ZaCaPa 23 19

ZaCaPa Xo 30

diPlomátiCo 

amBassador seleCtion 45

EAU DE VIE

graPPa nonino tradiZione 11

CalVados duPont 

Pay’s d’auge 16

TEQUILA & MEZCAL

Casamigos, tequila BlanCo   14

amaras Verde meZCal 16

don Julio BlanCo 22

don Julio aÑeJo 27

Casamigos, meZCal   25

Clase aZul, rePosado 58

Clase aZul, meZCal guerrero 65

don Julio 1942 85

Clase aZul, aneJo 85

Clase aZul ultra aÑeJo
(25ml/50ml) 150/300

ARMAGNAC

darroZe grands 
assemBlages 8 16

Clés des duCs Xo 32

COGNAC

maXime triJol Vs 14

CourVoisier Vs 14

CourVoisier VsoP 18

rémy martin VsoP 20

CourVoisier Xo 32

rémy martin Xo 33

louis Xiii (25ml/50ml) 175/350
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AMAROS

seleCtion of Vermouth 9

Pimm’s 9

aPerol 9

CamPari 9

nonino quintessentia 9

aVerna 9

suZe 9

montenegro 9

fernet-BranCa 9

PORT

CoCkBurn’s ruBy 9

taylor’s lBV 12

taylor’s taWny 10 years 18

taylor’s taWny 20 years 22

SHERRY

tÍo PePe 9

gonZaleZ Byass, alfonso 9

gonZaleZ Byass, Cream 9

gonZaleZ Byass, Pedro XiméneZ 9

gonZaleZ Byass, noe

Pedro XiméneZ 30 years 15

gonZaleZ Byass, aPostoles
Palo Cortado 30 years 15

gonZaleZ Byass, matusalem 
oloroso 30 years 15

LIQUEURS

amaretto dissarono 9

limonCello isaBella 9

samBuCa isaBella 9

BénédiCtine 9

frangeliCo 9

tia maria 9

Baileys 10

grand marnier 10

LIQUEUR COFFEE

irish Coffee 15
Coffee with Jameson whiskey and double cream

Baileys Coffee 15
Coffee with Baileys and double cream

almond & orange Coffee 15
Coffee with Amaretto, Cointreau and double cream

rose & White ChoColate Coffee 15
Coffee with Mozart White liqueur, rose syrup and double cream
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HOT AND SOFT DRINKS

LOOSE LEAF TEA

english Breakfast 7

signature earl grey 7

Chamomile 7

green tea 7

moroCCan mint 7

fresh mint 7

fresh lemon tea 7

COFFEE
Alternative milks available: soy milk, oat milk, almond milk, coconut milk

esPresso 7

maCChiato 7

CaPPuCCino 7

latte 7

flat White 7

hot ChoColate 7

SOFT DRINKS

CoCa-Cola 6

CoCa-Cola Zero 6

diet CoCa-Cola 6

lemonade 6

ginger ale 6

ginger Beer 6

soda Water 6

toniC Water 6

slim toniC Water 6

fruit JuiCes 6

CoConut Water 6

still/sParkling Water (330ml/750ml) 6.50/8.50
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EXPERIENCES
48 hours notice required, book yours today!

GIN & TONIC
Premium Tasting
£65 per person

dry
No.3 and Fentimans tonic with grapefruit twist

floral
Martin Miller’s and Mallorcan tonic with strawberry and crushed pepper

sPiCed
Monkey 47 and Fever-Tree tonic with juniper berries

Gin served in 35ml measures
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EXPERIENCES
48 hours notice required, book yours today!

WHISKEY NOSING AND TASTING
Around the World

£65 per person

ameriCa
Uncle Nearest 1856

sCotland
Glenrothes 12

Canada
Crown Royal

JaPan
Yamazaki 12

Served in 15ml measures
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EXPERIENCES
48 hours notice required, book yours today!

RUM
Premium Tasting
£65 per person

Chairman’s gran reserVa
The Dominican Republic

santa teresa 1796
Venezuela

ZaCaPa 23
Guatemala

diPlomátiCo amBassador
Venezuela

Served in 15ml measures
Please ask the bar team about our exclusive rum cocktail menu



22

Enjoy four sharing plates from our selection below, with our compliments, when 
purchasing a bottle of Champagne. An ideal choice for gatherings with friends, sharing 
with a loved one, or as a pre-or post-theatre experience, complemented by live music.

SHARING SELECTION

Pork & Chestnut sausage rolls, BroWn sauCe

Cheddar & ChiVe Croquettes, Chilli Jam (V)

VegetaBle samosas, tamarind & mint Chutney (Vgo)

ChiCken satay, Coriander, lime

monkfish sCamPi, tartare sauCe

CHAMPAGNE SELECTION

lanson réserVe eXtra Brut 22 110

lanson rosé 22 120

lanson White laBel 22 120

Bollinger 140

laurent Perrier rosé 160

laurent Perrier ultra Brut 165

ruinart BlanC de BlanCs 200

dom Pérignon 395

Cristal roederer 450

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

CHAMPAGNE AND SHARING STAND
Available Sunday - Thursday



a selection of freshly baked traditional and chocolate scones
 served with homemade strawberry preserve and clotted cream.

accompanied by your choice of 
tea from the tea makers of london or coffee from illy. 

CHAMPAGNE CREAM TEA
£130 for two

a selection of freshly baked traditional and chocolate scones
 served with homemade strawberry preserve and clotted cream.

accompanied by your choice of 
tea from the tea makers of london or coffee from illy, 

served alongside a bottle of lanson réserve Champagne.

WILD IDOL CREAM TEA
£100 for two

a selection of freshly baked traditional and chocolate scones
 served with homemade strawberry preserve and clotted cream.

accompanied by your choice of 
tea from the tea makers of london or coffee from illy, 

served alongside a bottle of Wild idol - premium alcohol-free sparkling wine.

Vegan option is available.

TEA EXPERIENCE
Available from 12:30pm to 5:00pm daily 

CREAM TEA
£25

 

Please advise a member of our service team before ordering if you have any food allergies 

or special dietary requirements. 

Prices include Vat at the current standard rate. a service charge of 15% will be added to your final bill.



In accordance with the Weight and Measures Act of 1985, the measure for the 
sale of Gin, Vodka and Whisky in these premises is 50ml and 

multiples thereof, upon request 25ml is available.

Champagne and sparkling wines are sold by the glass measured at 125ml.
Wines are sold by the glass at 175ml and 250ml, upon request 

125ml is available.

Port and Sherry are sold by the glass measured at 75ml. Please note our 
references, vintages and prices were correct at the time of printing but are 

subject to change.

If you require information on the allergen content of our food, please ask a 
member of the staff and they will be happy to help you.

Prices include VAT at the current standard rate.
A service charge of 15% will be added to your final bill.


