
drinks menu



Available from 11.30am

Crisps (vg) 3.25     Green Olives (vg) 3.25

Salted Almonds (vg) 3.25     

Lincolnshire Poacher Cheese Straws (v) 5.50

Bar snacks

What a Peach 12.50 

rinquinquin peach apéritif, lillet blanc, crémant de loire,  
fever-tree mediteranean tonic

Allspice Rickey 12.50 

pimento allspice dram, lime juice, soda water 

Porto Tónico 12.50 

fonseca white port, fever-tree tonic water, lemon slice & mint spring

City Spritz 12.50 

lillet rosé, raspberry, rhubarb bitters, crémant de loire

low abv cocktails

Everleaf Gimlet 9.75 

everleaf marine, lemon, elderflower cordial, sugar 

Ruby Hills 9.75 

everleaf mountain, strawberry purée, lime juice,  
grenadine, lemonade 

French Rose 9.75 

noughty sparkling rosé, everleaf mountain, lemon, sugar 

Punchy Blood Orange,  
Cardamom & Bitters Soda 5.50

Sassy Non-Alcoholic Cidre 6.00

Stiegl ‘Freibier’ Lager 6.00

Noughty 0.0% Sparkling Rosé 7.00

Alcohol free drinks
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beer & cider

draught  330ml 7.00

Meteor Lager
Meteor Seasonal  

Sierra Nevada Pale Ale 
Guinness Draught Stout

bottle  330ml 7.00

Schremser Pilsner
Thornbridge Jaipur IPA

Paljas Farmhouse Saison 
Sassy Brut Cidre



Bergamot Royale 19.00 
champagne, belvedere vodka, italicus bergamot liqueur, verjus

Old Cuban 19.00 
havana club 7yr rum, lime juice, sugar, champagne, mint

Kir Royale 19.00 
crème de cassis, pommery champagne

French 75 19.00 
tanqueray gin, lemon juice, sugar, champagne

champagne cocktails

Saturn 14.75 

tanqueray gin, lemon juice, passionfruit, orgeat, 
velvet falernum, amaro averna

Campfire 15.50 
bulleit bourbon, baileys, popcorn syrup, hot chocolate, whipped cream

Femme Fatale 15.50 

hendrick’s gin, st. germain, pear liqueur,  
lemon juice, agave, aquafaba

Jet Set Martini 16.50 

belvedere, lillet rosé, chambord, elderflower cordial, 
crémant de loire, gold dust

The Duke 16.50 
havana club seleccion de maestros, 

averna amaro, px sherry, angostura bitters

Monsieur Burns 35.00 
johnnie walker blue label whisky, punt e mes vermouth, 

dark chocolate, v.e.p. chartreuse

Wolseley Signatures

Wolseley Bloody Mary 13.50 

ketel one vodka, tomato juice, wolseley spice mix,  
dijon mustard, lemon juice

Pisco Elderflower Sour 14.75 
pisco, lime juice, elderflower liqueur, sugar, egg white

Basil Daisy 14.75 

tanqueray gin, basil cordial, lemon juice,  
orange liqueur, aquafaba

Calabrian Negroni 15.25 

no. 3 london dry  gin, campari, fig liqueur

King William Old Fashioned 15.25 
baron de signonac 10yr armagnac, rye whiskey,  
figs, demerara sugar, allspice, aromatic bitters

El Chapo 16.50 
casamigos blanco tequila, lime juice,  
cornichon brine, agave syrup, tabasco

revisited classics

aperitifs

Kir Breton 10.00

Kir 12.25

Campari, Punt e Mes, Dubonnet 11.25

Lillet, Noilly Prat 12.00

Ricard, Pernod 12.00

3 4



Baron De Sigognac V.S.O.P. 14.00 
Clos Martin VSOP 8yr  16.00   

Baron De Sigognac 20yr 22.00

armagnac

Berneroy V.S.O.P. 14.00   Camut 6yr  16.00
Lemorton Domfrontais 15y 18.00

Sassy X.O.  20.00  Dupont 1980 35.00

calvados

Hennessy VSOP 15.00     Hine Rare V.S.O.P. 15.50
Maxime Trijol V.S.O.P. 15.50 

Delamain Pale & Dry X.O. 30.00
Hennessy X.O. 35.00    Martell Cordon Bleu 40.00

cognac

Ketel One 14.00     Tito’s 14.75    Konik’s Tail 14.75
Chase Potato 15.00    Grey Goose 15.00 

Fair 15.00     Belvedere 15.00

vodka

Tanqueray 14.00     Silent Pool 14.75
Portobello Road No. 171 15.00     The Botanist 14.75

Gin Mare 15.00     No.3 15.00     Monkey 47 17.25

gin

Del Maguey Vida Mezcal 14.00  
Battanga Blanco 14.00     Casamigos Mezcal 15.00

Casamigos Blanco 15.00    Don Julio Reposado 15.00
   Casamigos Añejo 20.00    Don Julio 1942 45.00

tequila ~ mezcal

Havana Club 3yr 12.50
Two Drifters Lightly Spiced Rum 14.50    

Mount Gay Black Barrel 13.50     Appleton Estate 12yr 15.00    
Ron Zacapa 23 Centenario 18.00

Havana Selección de Maestros 19.50

rum

scotch ~ blended
Johnnie Walker Black 14.00    Johnnie Walker Blue 45.00

 scotch ~ single malt
Glenmorangie 10yr 14.75    Singleton 12yr 14.75

Clynelish 14yr 16.50    Lagavulin 16yr 18.50
Glenfarclas 25yr 34.00

japanese
Nikka from the Barrel 17.50   Yamazaki Distiller’s Reserve 20.50

bourbon & rye
Bulleit Bourbon 12.50    Bulleit Rye 13.00

Woodford Reserve Bourbon 13.50
High West Double Rye 13.50

Sazerac Rye 16.00    Eagle Rare 10yr 16.50

irish
Jameson Black Barrel 13.25    

Redbreast 12 yr 15.75

whiskies
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The Wolseley, The Delaunay, Brasserie Zédel, Colbert,  
Fischer’s, Soutine, Bellanger, Manzi’s 

www.thewolseleyhospitalitygroup.com 

the wolseley hospitality group 

A discretionary 15% service charge will be added to your bill.  
All gratuities are managed independently. Please inform your server  

if you have any food allergies or special dietary needs.  
No flash or intrusive photography please. v - vegetarian | vg - vegan

calories
Scan to view a menu with 
calories.Adults need about 
2,000 kcal a day.


