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A discretionary 12.5% service charge has been added to your bill 
We are happy to provide information pertaining to allergies & intolerances upon request 

 

 

BAR FOOD 
From 12noon until 10pm 

SNACKS & SMALL PLATES 

GIARRAFFA SICILIAN OLIVES 228kcal (VG) -5  

SMOKED ALMONDS (VG) 620 kcal -5  

MIXED NUTS (VG) 487kcal -5  

SMALL PLATES 

RED DUROC SAUSAGE ROLL, South Place brown sauce   890kcal -7  

GLAMORGAN SAUSAGES (VG), Sriracha mayo 720kcal -9                                                                                                    

COBBLE LANE CHARCUTERIE, charcuterie, celeriac remoulade 239kcal   -9                                                                                            

SEVERN & WYE SMOKED SALMON, Watercress, rye bread, horseradish cream 644kcal - 12    

 

DUCK WINGS, Tamarind sauce, spring onion 764kcal -11 

 

3 ANGUS BEEF SLIDERS, Lettuce, gherkin, cheddar, tomato, firecracker 828kcal - 14.5  

MAINS 

SOUTH PLACE BEEF BURGER, Lettuce, gherkin, cheddar, tomato, firecracker French fries 

1385kcal - 19   add Bacon 54kcal -2  

CRISPY PRAWNS BURGER, Saffron aioli, Dorset watercress, garlic frites 846kcal - 20  

BRITISH VEGETABLES CURRY (VE), Butternut squash, mango, blue rice(vg) 916kcal- 18   

                        

BEER BATTERED HADDOCK, Hand cut chips, minted mushy peas, tartare sauce 1099kcal - 18.5  

SUPER FOOD SALAD (VE),                                                                                                                       

kale, avocado, radish, cucumber, carrot, smoked almonds, quinoa  534kcal -17  

RED DUROC PORK CHOP, Herb crusted bone marrow, Dorset watercress 641kcal -22 

CAESAR SALAD, Parmesan, Burford Brown egg, anchovies, croutons 790Kcal -16 / 9                                         

add Josper grilled chicken breast 211kcal / grilled tiger prawns 174Kcal -7 

                                                                                                                                                                           

Adults need around 2000 kcal a day 
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SOUTH PLACE STYLE                                                                                                

Try our limited-edition themed spring cocktails inspired by the Italian 

renaissance painting Primavera by Botticelli. 

Discover figures from classic mythology through ingredients that create                       

a taste sensation 

 

 

Cupid (Love)                                                                                                                    

Chili infused Ketel one vodka, homemade ginger & lemongrass cordial, rhubarb liqueur, 

sweet & sour                                                                                                                      

14.50 

Venus (Re-birth)                                                                                                           

Havana 7 rum, homemade watermelon syrup, Aperol, sweet & sour                               

14.50 

Renaissance (Revival)                                                                                                  

Nonino grappa, Luxardo limoncello, sweet & sour, rosemary salt on the rim                                                                                                                                              

14.50 

Beatriz (Blessed)                                                                                                               

Avua Prata cachaca, fresh raspberries, Miclo rose liqueur, sweet & sour                        

14.50 

Primavera (Spring)                                                                                                         

Roku gin, homemade green tea syrup, Miclo rose liqueur, sweet & sour                           

18  

Mercury (Youth)                                                                                                     

Nikka whisky, Amaro Montenegro liqueur, Peychauds bitter & grapefruit bitter                              

18 
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3 BAR SPECIAL EDITION 

Try our limited-edition themed cocktails inspired by Laurence M. White 

portraits (Exhibition on the first floor) 

 

Her majesty’s D&G - HRH Queen Elizabeth II                                                                      
Special version of the gin & tonic with Gin Mare and a touch of Dubonnet Rouge                

14.50 

Frida’s Dream – Frida Kalho                                                                           
Olmeca blanco tequila, agave syrup, grapefruit bitter                                                             

14.50 

The Oprah – Oprah Winfrey                                                                         
Chase vodka, citrus, Angostura bitter & ginger beer                                                                

14.50 

Marilyn’s kiss – Marilyn Monroe                                                 
Belvedere vodka, Baileys liqueur, espresso                                                                                 

14.50 

Rosa Parks                                                                                                        
Ketel One vodka, lemon, mint leaves & Prosecco                                                                        

14.50 

Ruth Bader Gin-Sburg                                                                        
Tanqueray gin, Cointreau liqueur, sweet and sour                                                                   

14.50 

My Fair Lady – Audrey Hepburn                                                                     
Koko Kanu rum, rose’ wine, Old fashion syrup                                                                         

14.50 

Lady D – Princess Diana (Non- alcoholic cocktail)                                           

Pineapple , apple, basil leaves, sweet & citrus                                                                         

14.50 
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SOUTH PLACE MOCKTAILS                                                                  

Try our refreshing blend of fruits and spices mocktails 

 

 

Basilico’                                                                                                                             
Pineapple, apple, basil leaves, sweet & citrus 126kcal                                                                                                        

10 

Berry City                                                                                                         
Cranberry, raspberry, blackberry & ginger ale   120kcal                                                                                                  

10 

Warm Love                                                                                                             
Fruit Punch tea, cranberry & spice syrup 95kcal                                                                                                                   

10 

Virgin Cherry Negroni                                                                                             
Caleno Dark and Spicy, Bitter, Cherry Syrup 75kcal                                                                                                        

10 

Virgin Star                                                                                                                
Passion fruit, ginger beer, sweet & citrus 130kcal                                                                                                                  

10 
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GIN -50 ml   RUM -50 ml  
    
Tanqueray 11 Havana 3 11 

Tanqueray Ten 14 Havana Especial 12 

Tanqueray Rangpul 13 Havana 7 13 

Tanqueray Sevilla 11 Havana Seleccion de Maestros 18 

Beefeater 24 12 Koko Kanu 11 

Cambridge Gin 12 Lamb’s Navy 11 

Cambridge Japanese Gin 14.5 Lamb’s Spiced 11 

Heyman’s 11 Gosling’s Black Seal 12 

Hendrick’s Lunar 12 Appleton Single Estate 12 

Hendrick’s 14 Angostura 1919 13 

Villa Ascenti 12 Diplomatico Reserva Exclusiva 14 

Warners Rhubarb 12 Mount Gay 1703 38 

Sipsmith Lemon Drizzer 12.5 Zacapa 23 Solera 18 

Sipsmith Dry Gin 13 Zacapa XO 30 
Gin Mare 14   

Roku Japanese Gin 14 TEQUILA -50 ml  

Monkey 47 17 Olmeca Blanco 11 

  Olmeca Reposado 11 

VODKA -50 ml  Cazcabel coffee tequila 12 

Ketel One 11 Casamigos Blanco 15 
Ketel One Citron 11 Don Julio Blanco 15  
Ketel One Cucumber & Mint 11 Don Julio Reposado 15 
Ketel One Grapefruits & Rose 11 Don Julio Anejo 16 
Ketel One Peach & Orange 11 Don Julio 1942 35 
Belvedere Pure 13 Patron Silver 15 
Chase 13 Del Maguey Vida 15 
Cîroc 13 Jose Cuervo Reserva De La Familia 35 

Konik’s Tail 13   

Sauvelle Vodka 13 LIQUEURS -50 ml   
Haku Vodka 14 Amaretto Disaronno 9 
Stolichnaya Elit 14 Amaro Averna 9 

  Amaro Montenegro 9 

APERITIF -50 ml  Frangelico 9 

Aperol 9 Grand Marnier 9 

Belsazar Red 9 Kalhua 9 

Belsazar Rose’ 9 Jägermeister 9 

Belsazar White 9 Sambuca White / Black 9 
Campari 9 Tia Maria 9 

Cocchi Di Torino 9 Chartreuse Green 9 
Lillet 9 Chartreuse Yellow 9 
Nolly Prat 9 Limoncello 9 

                                            

                                          All mixers 1.5£ 
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WHISKY -50 ml 
Scotch Blended  Speyside  

Johnnie Walker Black 11 Glenfiddich 12 13 

Johnnie Walker Gold  15 Glenfiddich 15 14 

Johnnie Walker Platinum 20 Copper Dog 14 

Johnnie Walker Blue  40 Balvanie 21 35 

Monkey Shoulder 11   

    
Scotch Single Malts    

  Island  

Lowlands  Jura 10 12 

Glenkinchie 12 13 Talisker 10 12 

Auchentoshan 21 32 Highland Park 18 30 

Rosebank 21 – Bottled 2011 100   

  North America  

Islay  Jack Daniel’s No.7 12 

Bowmore 12 13 Jack Daniel’s Honey 12.5 

Caol Ila 13 Jack Daniel’s Gentleman Jack 14 

Laphroaig 10 13 Jack Daniel’s Single Barrel 16 

Bruichladdich Classic 14 Bulleit Bourbon 12 

Bruichladdich, Port Charlotte 14 Bulleit Rye 12 

Bruichladich Black Art 50 Bulleit 10y 18 

Bruichladdich Octomore 50 Four Roses Small Batch 12 

Ardbeg 18 Rittenhouse 100 Proof Rye 12 

Lagavulin 16 20 Woodford Reserve 12 

Port Askaig 19 30 Elijah Craig Small Batch 13 

  Blanton’s 14 

Highland  Evan Williams Single Barrel 14 

Glenmorangie Original 13 Sazerac Rye  14 

Glenmorangie Quinta Ruban 14   

Glenmorangie La Santa 16   
Glenmorangie Nectar D’Or 15 18 Ireland  

Glenmorangie 18 25 Jameson  11 

Dalmore 12 13 Redbreast 12 14 

Dalmore King Alexander III 50 Roe & Co 14 

Macallan Gold 14   

Macallan 12 17 Japan  

Oban 14 15 Nikka from the Barrel 14 

Glenlivet 12 15 Suntory Tori 14 

Glenfarclas 30 110 Suntory Hakushu 12 25 

Brora 30 350 Suntory Hibiki Harmony 18 

  Suntory Yamazaki 12 25 

  Karuizawa Spirit of Asama 200 

    

    

 All mixers 1.5£   
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EAUX DE VIE -50 ml  DRAUGHT BEER  
Grappa Tradizione 1897, Nonino 10 Meantime Brewing Company       

London Lager 380ml 4.5%            
6 

Pisco Aba 10.5   

  BOTTLED BEERS  

Cognac  Meantime Brewing Company 6 

Hennessy VS 12 London Lager 330ml 4.5%  

Remy Martin VSOP 13 Beavertown Neck Oil IPA 6.5 

Remy Martin XO 40 London, 330ml 4.3%  

Louis XIII 350 Portobello Brewing & Co 6 

  London 330ml 4.6%  

Armagnac  Jaipur IPA 6 

Bas-Armagnac, Baron de Sigognac 12 Derbyshire 330ml 5.9%  

Bas-Armagnac, Castarede 1979 18 Nastro Azzurro Peroni  6 

  Italy 330ml 5.1%  

Calvados  Aspall Draught Cyder 6 

Pere Magloire V.S.O.P. 12 Suffolk, 330ml 5.5%  

  Aspall Imperial Cyder 8 

  Suffolk, 500ml 8.2%  

    

  Non-alcoholic   

PORT/FORTIFIED -100ml  Peroni Libera 6 

Six Grapes 8 Italy, 330ml, 0%  

Baumard 2018 Carte D’or 9   

Chateau Roumieu 2016 12   
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CHAMPAGNE & SPARKLING 
 
 Glass 

125ml 
Bottle  

    
NV Chandon Brut 

Méthode traditionnelle Argentina 
 

12 70  

NV Nyetimber Classic Cuveé 
Sussex, England 
 

15 90  

NV Taittinger Brut Réserve, 
Reims, France  
 

15.5 93  

NV Taittinger Prestige Rosé 
Reims, France  
 

18 110  

2013 Taittinger, Brut Millésimé 
Reims, France 
 

21 125  

NV Nyetimber, Classic Cuveé Sparkling 
Rosé 
Sussex, England 
 

 108  

2013 Nyetimber, Blanc De Blancs 

Sussex, England 
 

 112  

NV Laurent- Perrier, La Cuveé 
Tours Sur Marne, France 
 

 118  

NV Laurent- Perrier Rosé 
Tours Sur Marne, France 
 

 135  

    
    

ROSE 
 
 

 Glass 
175ml 

Glass 
250ml 

Bottle 

2015 
Domaine Montrose Rosé  
IGP Côtes de Thongue, France 
 

8 11 33 

M de Minuty, Limited Edition Rosé 
Côtes De Provence, France 
 

13 19 57 
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WHITE    RED    

 Glass 
175ml 

Glass 
250ml 

Bottle  
Glass 
175m 

Glass 
250m 

Bottle 

        

Cuvee Jean-Paul 

Ugni-Blanc 

Colombard 

Cote De Gascogne, 

France 

7.5 11 33 Cuvee Jean-Paul 

Syrah/ Grenache 

VDP Vaucluse, 

France  

 

7.5 11 33 

Chardonnay 

Star Crossed 

Geographe, 

Australia  

8 12 36 Monte Llano,  

Ramon Bilboa, 

Rioja, Spain 

 

9.5 13.5 40 

Pinot Grigio 

Principato 

Lombardia, Italy 

8.5 12.5 38 Malbec  

Finca la Florencia 

Familia Cassone 

Mendoza, Argentina 

 

11.5 16.5 48 

Sauvignon Blanc 

Sileni Estate  

Marlborough, 

New Zealand 

 

9.5 13.5 40 Pinot Noir 

Jean-Marc Pillot 

Burgundy, France 

15 21 64 

Albarino 

Lembranzas  

Rias Baixas, Spain 

 

 

11 15.5 46 Chateau Gros- 

Caillou, 

St Emilion G.C, 

Bourdeaux, France 

18.5 25.5 76 

Chablis 

Domaine De La 

Motte 

Burgundy, France 

 

13.5 19 58     

Rioja Blanco 

Valenciso 

Spain 

14 20 60     
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COFFEES   FEVER-TREE  
Caffé Latte          158kcal 4.5   Tonic water             28kcal 4     

Hot Chocolate    379kcal 4.5   Lemonade                35kcal 4   

Americano            85kcal 4.5   Slim Light Tonic       15kcal 4   

Cappuccino         125kcal 4.5    Elderflower Tonic    34kcal 4  

Double espresso  52kcal 4.5    Aromatic Tonic        37kcal 4   

Espresso               26kcal 3.5   Mediterranean Tonic  36kcal 4   

Flat White           151kcal 4.5    Ginger Ale                 34kcal 4   

   Ginger Beer              37kcal   4   

   Soda water                 0kcal   4  

TEA     
Black   OTHER  
English Breakfast 33kcal 5   Coca Cola                  158kcal   4  

Earl Grey               33kcal 5    Diet Coke                  158kcal 4    

Spicy Indian Chai 33kcal 5      

   WATER  
Green   Decantae Still 4.5 

Yunna Green        0kcal 5    Decantae Sparkling 4.5 

Moroccan Mint    0kcal 5      
White Jasmine     0kcal 5      

     
Tisanes     
Lemon & Ginger  0kcal 5     
Fruit Punch           0kcal 5      
Decaffeinated       0kcal 5      


