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  For more information or to make a reservation,  

                 please call the bar on +44 (0)20 7299 2035 or alternatively, email bar.hrlondon@hyatt.com. 

All prices are in £ sterling and include VAT.  

An optional service charge of 12.5% will be added 

to your bill.  

For the benefit of guests, a guideline of the 

alcoholic strength of all beverages is as follows: 

ALCOHOL BY VOLUME: 

Champagne 12.0% – 13.0% 

White Wine 12.0% - 14.5% 

Red Wine 12.0% - 14.5% 

Beer 3.8% - 7.0% 

Vermouth 14.8% - 18.0% 

Campari 25.0% 

Pernod 40.0% 

Ricard 45.0% 

Sherry 15.5% - 17.5% 

Gin 37.5% - 50% 

Vodka 37.5% - 40.0% 

Rum 40.0% - 63.0% 

Cognac 35.0% - 40.0% 

Hyatt Regency London - The Churchill encourages 

responsible drinking. 

 

 

In accordance with the Weights and 

Measures Act 1995, the measure for the 

sale of gin, rum and whisky on the 

premises is 50ml. We also serve spiri ts in 

25ml measures upon request.  

It is illegal to sell tobacco to persons 

under 18 years of age. 

 

After 16.00hrs we have a minimum 

spend of £30.00 per person on our 

terrace. 

  

 

 

The Churchill Bar & Terrace has been designed with a young Winston 

Churchill and his beloved wife Clementine in mind.  The design 

recognises, by way of contemporary touches, references to Churchill’s life 

in photography and art, in love and lifestyle and in travel and animals.  

We believe the ambience and atmosphere recreates the feeling of a 

space that Sir Winston and Baroness Spencer -Churchill would use if they 

were alive today. 

Our elegant library, curated by local specialist booksellers Daunt Books, 

includes a range of literature on modern subjects that a young Churchill 

and Clementine would have found fascinating – art, travel, politics, 

gardening, fashion and so forth.  Please feel free to leaf through the 

books as you wish, we hope you find them as fascinating as we do.  

Look out for Jock, Rufus and Pig – the locally knitted animals that can be 

found on the bookshelves and are used to emulate Churchill’s use of his 

children’s toys as bookmarkers in his library at Chartwell. The animals 

reflect the signature pictures Sir Winston and Clementine used when 

writing love letters, Sir Winston was a dog (or often a pig) and 

Clementine, a cat. 

Our private, seasonally-themed terrace features a specially commissioned 

life-size bronze of a young Sir Winston Churchill entitled “In 

Conversation” .  Cast by renowned sculptor Lawrence Holofcener who 

also created “Allies”, the much loved statue of Sir Winston and Franklin D 

Roosevelt on a bench on Bond Street.  We encourage you to enjoy a 

cocktail or two with ‘Britain’s Greatest Briton’. 
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 cocktails food   available 12:00 noon – 11:00 p.m. 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
Spirits are served on these premises in measures of 25ml and 50ml.   

 

CHURCHILL HI-BALLS £16 
A selection of drinks inspired by the meadows and orchards of  the great British countryside, 

using premium spirits, home-made sodas and local produce to pay homage to the Brit ish-ness 

of the G&T. 

 
LE FIZZ 

This uniquely balanced cocktail uses soft, 

floral elderflower and refreshing lime to 

highlight the smooth, rounded taste of Grey 

Goose. Chilled soda creates a gentle 

effervescence to make Grey Goose Le Fizz the 

perfect aperitif.  

G A & P 

Inspired by the classic G&T this luscious yet 

simple marriage of Bombay Sapphire Gin, 

bitter sweet Aperol, plum bi tters and Pedrino 

alcoholic tonic creates a G&T for the 

connoisseur. 

THE G – DAY HI-BALL 

Bombay Sapphire Gin, herbaceous Green 

Chartreuse and home-made fiery ginger 

lemonade give this drink its name. These 

ingredients are combined with the sweet 

citrus fruit of Bergamot liqueur to deliver 

aromatic, dry and herbal notes in this superb 

twist on the classic Hi-Ball.  

NO3 & CARDAMOM TONIC 

Berry Bros’ No3 London Dry Gin, with its 

delicate blend of botanicals including sweet 

Spanish orange, grapefruit peel and angelica 

root, is mixed with a cardamom tonic that 

adds a spicy, aromatic and warm bite.  

GIN BLITZ  

Using City of London Gin, the first new 

distillery in the City for over 200 years, we 

combine subtle anise and fresh lavender 

flavors with the citrus botanicals of City of 

London Gin to create a long and 

refreshing G&T.  

HENDRICKS & LEMONGRASS 

TONIC 

This specially selected Scottish gin, 

renowned for its unique cucumber and 

rose petal botanicals, is combined with 

lemongrass tonic for that unexpected 

twist.  

SIR TOM 

The famous Collins dates back to London 

in the early nineteenth century, when 

several bars began to serve a Gin Punch 

that was stretched out with soda water 

and garnished with an orange wheel. 

Inspired by this classic British tradition, we 

combine Old Tom Gin, the spirit popular 

in the 18th and 19th Century, with a 

fresh squeeze of lemon juice, before 

adding a touch of sugar syrup and 

grapefruit tonic for extra freshness.  

 

LIGHT BITES 

SCOTCH QUAIL EGGS,           
TARTARE SAUCE     £8 

GRILLED AUBERGINE  

STUFFED WITH GOAT’S CHEESE, 

ROCKET AND SUN DRIED 

TOMATOES (V) £8 

LOCH FYNE SMOKED  

SCOTTISH SALMON FILLED  

WITH CREAM CHEESE  

AND DILL        £14 

ARTICHOKE, PINE NUTS AND 

FETA CHEESE CROQUETTES  

WITH ROCKET PESTO (V)   £14 

ANGUS BEEF STEAK TARTARE, 

COUNTRY BREAD  £14 

 

 

LOCH FYNE ROCK OYSTER    

WITH RED WINE VINEGAR       

(6 OYSTERS)  £16 

DRESSED DEVON CRAB  

ON WHITE TOAST £16 

MINI AGED BEEF BURGERS, 

MATURE CHEDDAR, TOMATO, 

GHERKIN, LETTUCE  £16 

LEMON SOLE FINGERS,        

GARLIC MAYONNAISE  £16 

BEER BATTERED PRAWNS WITH  

SWEET CHILLI DRESSING £18 

 



food available 12:00 noon – 11:00 p.m. cocktails 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

ALL DAY MENU 

LOCH FYNE SMOKED 
SCOTTISH SALMON, 
HORSERADISH CREAM  

AND CAPER BERRIES              £14 

TOASTED SANDWICH 
YORK HAM, MATURED 
CHEDDAR, TOMATO AND 

CHIPS £14 

PRAWN COCKTAIL,  
ICEBERG, AVOCADO, 
CHERRY TOMATO, 

BRANDY COCKTAIL SAUCE £14 

CLASSIC CAESAR SALAD 
ANCHOVIES, PARMESAN 
CROUTONS WITH  
SMOKED SALMON OR  

GRILLED CHICKEN BREAST £16 

BEER BATTERED COD AND  

CHIPS, TARTARE SAUCE  £19 

CLUB SANDWICH 
BACON, CHICKEN, EGG,  
ICEBERG, TOMATO 

AND CHIPS  £17 

THE CHURCHILL BAR  
AGED ANGUS BEEF BURGER, 
CHEDDAR CHEESE,  
TOMATO RELISH, GHERKINS  

SERVED WITH CHIPS              £18 

SPAGHETTI WITH 
CORNISH SCALLOPS,  
TIGER PRAWNS AND 

SUN BLUSHTOMATOES  £18 

PLOUGHMAN'S BOARD 
SLICED COLD CUTS,  
BRITISH CHEESES,  
HAM-HOCK TERRINE, 
SCOTCH QUAIL EGGS, 
CORNICHONS, PICCALILLI, 

ONION CHUTNEY  £22 

SELECTION OF THE FINEST 

BRITISH CHEESES, HOMEMADE 

PICKLES AND CRACKERS  £16 

STICKY TOFFEE AND APPLE  

PUDDING, TOFFEE SAUCE, 

VANILLA ICE CREAM     £7.50 

MINI CHOCOLATE ECLAIRS    £5 

 

TEA POT COCKTAILS £16  

The prohibition era, 1920-1933, witnessed the ban on sale, production, transportation 

and importation of alcoholic beverages. During this time alcohol was being secretly 

produced and consumed in hidden locations with varied methods. Here at The Churchill 

Bar & Terrace, we go back in history to create a range of cocktails that are served table 

side in vintage silver tea sets to create an unforgettable experience:. 

HEDGEROW BRAMBLE 

The Bramble is considered to be one of the most significant gin 

cocktails in the last century. Bombay Sapphire Gin is shaken 

together with lemon juice to which we add crushed ice. A 

combination of freshly picked wild berries from the hedgerows 

of the English countryside and crème de mure are used to make 

a coulis that is slowly poured over the ice resulting in a fruity, 

refreshing cocktail.  

MAÎTRE DE CHAI 

Throughout many languages in the world, the word chai 

means tea. In the Grey Goose distillery the cellar master holds 

the title of Maître de Chai. Following the tradition of Indian 

chai, where spices such as cinnamon and cardamom are used, 

we have created our own home-made chai syrup. This is then 

shaken with Grey Goose Vodka, Cointreau, lime juice and 

absinthe which takes your palate through Asia and Europe.  

BRITISH RAJ MOJITO 

A Churchillian twist on the classic Mojito. Between 1858 and 

1947, the Indian subcontinent was under the rule of the British 

Empire and referred to as the British Raj. Bacardi Superior Rum 

along with brown sugar syrup, lime, mint, chili and ginger beer 

honour the ties between the two continents.  

. 



Chartwell Terrace. food available 12:00 noon – 11:00 p.m. 

  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
  An optional service charge of 12.5% will be added to your bill. 
  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

 

 

This summer, The Churchill Bar & Terrace in association 
with the National Trust’s Chartwell, promises to bring the 
serene gardens of Sir Winston Churchill’s family  home, to 
the heart of London. Alongside the beautifully decorated 
terrace, the team have created new seasonal cocktails 
inspired by the long summers Sir Winston & Lady Churchill 
spent both at Chartwell, and on their romantic Italian 
honeymoon. From the Lady Rose, inspired by Chartwell’s 
mesmerising Rose Garden, to the Kitchen Garden which 
features fresh Chartwell Apple juice, exclusive to The 
Churchill Bar as it is the first time Chartwell has pressed 
their orchard apples into juice and finally, The Honeymoon, 
an impressive cocktail featuring Extra Virgin Italian Olive Oil , 
paying tribute to the Churchills’ European honeymoon . 

SUMMER TERRACE MENU 

CRUDITÉS, SPICED AVOCADO, SOUR CREAM DIP £6.50 

BRITISH ASPARAGUS QUICHE £7 

HOMEMADE SAUSAGE ROLL, MUSTARD MAYO £9 

HOMEMADE SALT BEEF SANDWICH £16 

CITRUS MARINATED TIGER PRAWNS £26 

DESSERTS 

GREEN & BLACK’S MILK CHOCOLATE AND PRALINE FONDUE  £21 

CHOCOLATE FONDUE IS SERVED WITH HOMEMADE MARSHMALLOWS,  
BISCUITS, STRAWBERRIES AND PINEAPPLE SLICES 

AMARENA CHERRIES WITH VANILLA ICE CREAM `£6 

RHUBARB & RASPBERRY SUNDAE (£9) £9 

TRIO OF SUMMER DESSERTS £10 

DIGESTIVES 

PORT 100ML BOTTLE 
CHURCHILL’S PORT LBV 2011 £8.50 £65 

GRAHAM’S TAWNY PORT 40 YRS £29 £200 

SHERRY 100ML BOTTLE 

TIO PEPE PALOMINO FINO £6.50 £39 

SOLERA 1847 GONZALEZ £7.50 £50 

NECTAR PEDRO XIMENEZ GONZALEZ £9.50 £57 

 



coffee & teas cocktails. 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

DIFFERENCE COFFEE  

‘Difference Coffee’ represents a collection of the 

very highest graded coffee, rare and limited 

reserve beans, sourced from the world’s most 

prestigious coffee estates. All coffees are 100% 

Arabica of Speciality Grade, roasted by World 

Barista Championship Head Judge, Jonny 

England. 

HAWAII KONA  £12 

GOLD RUM CO. EXTRA FANCY 

Winner of 2016 Kona Coffee Festival cupping 

competition, well balanced with medium body 

and bright acidity , the coffee has a fruity cup 

with crisp notes of citrus, raspberry, peach and 

apple, and smoother tones of molasses, melon, 

clove and brown sugar. 

JAMAICA  £17 

BLUE MOUNTAIN 

Floral aromas, mild yet complex flavor , a lack of 

bitterness and a creamy, almost chocolatery taste . 

WILD KOPI LUWAK   £25 

GRAND RESERVE 

Coffee full and heavy in body, yet low in 

acidity, with chocolate and caramel 

undertones. 

LIQUEUR COFFEE £14 
Why not relax and unwind with a wickedly 

delicious Liqueur Coffee. As they say there’s 

nothing like an old classic!  

 

If you’d prefer any other liqueur please just ask 

your server. 

COFFEE £6 
Americano, Cappuccino, Mocha,  

Double Espresso, Caffe Latte  

SPECIALITY TEAS 

The Churchill Bar & Terrace works with one of 

the finest tea traders, Newby Tea to bring you 

teas that refresh and relay you 

ASSAM, India. £6 
Hints of walnut and molasses  

EARL GREY, China. £6 
Legendary full-bodied tea with hints of sweet 

bergamot. 

LAPSANG SOUCHONG, China. £6 
Unmistakably smoky. 

GREEN SENCHA, Japan. £6 
Most popular green tea in Japan with 

delicious hints of rice. Very delicate and 

balanced.  

HIBISCUS RED BERRIES £6 
Naturally caffeine-free. Wonderfully 

refreshing with balanced, sweet and sour 

notes.  

STRAWBERRY & MANGO £6 
Delectable sweet strawberries blended with 

luscious South Asian mangoes. Caffeine-free. 

FLOWERING TEAS 

BLUEBERRY (CUP)£7 
Exquisite green tea leaves hand-sewn to 

cocoon a delicate chain of jasmine blossoms 

LYCHEE   (CUP)£7 
The masterful work of artisans, which 

blossoms when infused into a symphonic 

display of nature at her finest.   

RISING FLOWER (POT)£8 
Marigold with hints of citrus. 

JASMINE LOTUS  (POT)£8 
Exquisite green tea leaves hand-sewn to 

cocoon a dusky pink amaranth flower. 

SUMMER COCKTAILS £16  

A selection of quintessentially British summer 

cocktails inspired by Sir Winston Churchill’s 

country home, the National Trust’s Chartwell 

KITCHEN GARDEN 

We celebrate Chartwell’s Kitchen Garden, by 

combining Grey Goose Vodka with 

homemade syrup made from apple, celery 

and garden herbs. Fresh lemon and carrot 

juice are then added, as well as fresh 

Chartwell Apple Juice. The cocktail is playfully 

served and beautifully garnished, transporting 

guests back to summer days in the Chartwell 

gardens. Exclusive to The Churchill Bar, this 

cocktail infuses fresh Apple Juice supplied 

directly from Chartwell’s thriving orchard. 

BEE INSPIRED 

Clementine had been a member of the Kent 

Bee Keepers’ Association for several years and 

in around 1934, Churchill and his wife 

Clementine brought this passion home to 

Chartwell. Bee Inspired celebrates this 

precious hobby, mixing an English Blossom 

Honey and Wild Berry Shrub with Nomad 

Whisky. Campari, Benedictine and Marjoram 

Herbs provide a delightful balance to this 

supreme cocktail. 

THE HONEY MOON 

During their honeymoon, Churchill and 

Clementine would spend hours on the shores 

of Lake Como enchanted by its glorious 

surroundings. We honour their love with Star 

of Bombay Gin combined with Sangue 

Morlacco Cherry Liquor, then Shaken with 

Morello Cherry Jam and Extra Virgin Italian 

Olive Oil, to create a cocktail  

that transports you to sunny Italy.

                _ 

 

 

LADY ROSE 

Designed by Venetia Montagu, the 

namesake of our restaurant The Montagu, 

Lady Churchill’s Rose Garden was 

Clementine’s pride and joy. Inspired by 

Chartwell’s Rose Garden, our Sacred Artisan 

Churchill Gin is mixed with freshly squeezed 

Lemon Juice and Elderflower St Germain 

Liqueur for a delightful floral taste. An air 

foam of rose water and Sacred Rosehip 

Liquor is created atop this cocktail, before it 

is garnished with English rose petals for a 

beautiful and delicate finish.  

DAY BREAK 

When not gardening, brick laying or 

feeding his menagerie of animals, Churchill 

adored painting and Chartwell gave him 

the tranquillity and picturesque 

surroundings to do just that. Named after 

one of Churchill’s most famous paintings, 

Daybreak begins by mixing Hine Cognac 

with the delicate aroma of our specially 

created Chartwell Flower Liquor. Freshly 

squeezed Lemon Juice and Lime 

Marmalade are than added and the cocktail 

is shaken with a Kaffir Lime, providing a 

delightful balance to this memorable 

cocktail.  

 



cocktail cocktail 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

HOUSE COCKTAILS  £16 

A selection of our specially created house cocktails.  

CHURCHILL MARTINI 

Legend has it that Sir Winston Churchill liked his Martinis served without any vermouth 

added to the drink, only present in the same room.  He is quoted as saying “Glance at 

the vermouth bottle briefly while pouring the juniper distillate freely”.  Together with 

Sacred Distillery, we have created our very own Churchill Craft Gin with a careful 

balance of fresh botanicals, made in London only a few miles from The Churchill Bar & 

Terrace.  Enjoy this Martini how Winston himself would have it or make it a Gibson with 

our own pickled onions instead of an olive. 

THE WINKLE  

We have specially created this drink to honour the Winkle Club, which was 

formed in 1900 by the Hasting’s fishermen to help the under privileged. 

Winston Churchill was made an honourable member in 1955.  We have 

combined Pussers Rum, issued to the British Royal Navy for over 300 years, 

with Sir Francis Drake’s use of lime juice to fight  off scurvy, chai syrup and 

spices. Earl Grey tea is also used, a salute to the Great East India Trading 

Company a testament to the trade routes which the British Empire controlled 

for so long. In addition, from the Garden of England, Kent, we have added a 

splash of fresh apple juice, and is served in a coupe glass. 

For each Winkle served, one pound will be donated to the Winkle Club. 

NEVER GIVE IN 

This cocktail was specially created by The Churchill Bar team using our very 

own exclusive Gin, distilled by Sacred to a specific recipe, as the base, Green 

Chartreuse to represent medicine given to the injured, absinthe to represent 

bravery and courage and finished off with smouldering fresh rosemary for its 

purifying qualities and to symbolise the smoke that Sir Winston would have 

defiantly looked upon from the roof of the War Rooms .  
 

SPEYSIDE  

KNOCKANDO MALT 12 YRS £10 

SINGLETON OF  £10 

DUFFTOWN 12 YRS 

BALVENIE DOUBLE WOOD  £12 

12 YRS 

CRAGGANMORE MALT  £12 

12 YRS 

GLENFIDDICH  £12 

15 YRS SOLERA 

GLENLIVET FOUNDER’S  £12 

RESERVE 

GLENLIVET 21 YRS £25 

GLENFARCLAS 1995 £50 

GLENFIDDICH 30 YRS £90 

ISLAY  

BOWMORE 12 YRS £10 

LAGAVULIN 16 YRS £14 

LAPHROAIG 3 WOOD £14 

BRUICHLADDICH  £14 
SCOTTISH BARLEY 

BRUICHLADDICH £14 

ISLAY BARLEY   

CAMPBELL TOWN  

SPRINGBANK 18 YRS £25 

BOURBON  

MAKERS MARK £9 

WOODFORD RESERVE £10 

FOUR ROSES  £13 

SINGLE BATCH 

BLANTON’S GOLD EDITION £14 

JEFFERSON’S OCEAN  £35 

AGED AT SEA 

AMERICAN/WORLD  

CANADIAN CLUB £9.50  

RITTENHOUSE RYE £9.50 

JACK DANIEL’S  £9.50 

JACK DANIEL’S  £13 

SINGLE BARREL 

JACK DANIEL’S £13 

GENTLEMAN JACK 

SAZERAC RYE £14 

IRISH  

JAMESON IRISH WHISKEY         £9 

BUSHMILLS IRISH MALT   £9.50 

MIDDLETON VERY RARE £30 

JAPANESE  

NIKKA FROM THE BARREL £12 

YAMAZAKI 12 YRS £17



cocktail cocktail 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

BLENDED 

CUTTY SARK £8.50 

FAMOUS GROUSE £8.50 

DEWARS WHITE LABEL £9 

J&B RARE £9 

CHIVAS REGAL 12 YRS £9.50 

BLACK GROUSE £9.50 

NAKED GROUSE £10 

JOHNNIE WALKER BLACK £10 

MONKEY SHOULDER £12 

NOMAD OUTLAND        £14 

JOHNNIE WALKER GOLD £19 

CHIVAS REGAL ROYAL £22 

SALUTE 

JOHNNIE WALKER  £24 

PLATINUM 

DEWARS 18 YRS £25 

DEWARS ABERFELDY 21 YRS £30 

CHIVAS REGAL 25 YRS £36 

JOHNNIE WALKER BLUE £36 

JOHNNIE WALKER KING  £60 

GEORGE V 

ISLANDS  

HIGHLAND PARK 12 YRS £10 

HIGHLAND PARK 18 YRS £20 

TALISKER 18 YRS £25

LOWLAND  

AUCHENTOSHAN 12 YRS £10 

GLENKINCHIE 12 YRS £12 

AUCHENTOSHAN  £14 

THREE WOOD 

HIGHLAND  

DALWHINNIE 15 YRS £12 

GLENMORANGIE  £14 

LA SANTA 

GLENMORANGIE  £14 

NECTAR D’OR 

GLENMORANGIE £14  

QUINTA RUBAN 

GLENTURRET 10 YRS £14 

OBAN 14 YRS £14 

DALMORE 15 YRS £16 

GLENMORANGIE 18 YRS £25  

DALMORE £25  

CIGAR MALT RESERVE  

DALMORE 18 YRS £30 

DALMORE 25 YRS £95 

DALMORE 30 YRS £190 

     DALMORE  £230 
     CONSTELLATION 1992 

 

HOUSE COCKTAILS £16 

A selection of our specially created house cocktails.  

THE CHURCHILL BAR FIZZ 

To celebrate the success of The Churchill Bar we have recreated a 

signature cocktail so its legacy will always live on, beginning with our 

bespoke Sacred Churchill Craft Gin, created with the Sacred Distillery just a 

few miles away. Add to this a reduction of Pol Roger champagne, Sir 

Winston Churchill’s favourite and the namesake of one of his racehorses, 

plus some muddled Granny Smith apple, floral hibiscus tea syrup balanced 

with lemon juice and egg whites and a hibiscus flower bitters created 

especially for us by The Robin Collective. All of these delightful ingredients 

are complemented by Pol Roger champagne before finishing this exotic 

libation with a limoncello sugar rim. 

THE EMPRESS 

In 1877, Queen Victoria was proclaimed “The Empress of India” and The 

Empress commemorates this much celebrated title by adding a Churchillian 

twist to Her Majesty’s favourite tipple. The voluptuous single malt, port cask 

aged Glenmorangie Quinta Rubin whisky is stirred delicately down with 

Dubonnet, the Queen Mother’s preference, and a home -made red wine 

reduction before being served with a glorious caramel crown and elegant 

Hibiscus smoke. 

THE BOTANIST 

Winston and Clementine spent much of their time in the gardens of 

Chartwell, and botany played a large part in their lives as we know them. 

From the winter gardens of England we combine potato-based Chase 

vodka with honey and lemon for balance, Greengage liqueur and home-

made basil and ginger juice to add a delightful green hue and zingy finish. 

We top this off with a quintessential ladybird resting on a leaf!  

FIG OLD FASHIONED 

Makers Mark Bourbon and our home-made gigs and rosemary syrup are 

combined with a dash of orange Bitters and garnished with a ripened 

confit fig half and an orange twist.11111111111111111111111111111111



cocktail spirits 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

INTERNATIONAL CLASSICS  £16 
We take you through an exploration of new flavours and experiences with a range of 

recognised international classic cocktails to choose from:  

 
PLANTER’S PUNCH 

The iconic Planter’s Punch was based on 

an ancient West Indian style of punch-

making guided by the mantra “one for 

sour, two for sweet, three for strong, four 

for weak’’. Today, following tradition, we 

combine the complexity of the 

Caribbean’s rums with the sweetness of 

grenadine and falernum, balanced with a 

splash of freshly squeezed l ime juice. 

MAI TAI 

Trader Vic claims to have created the 

venerable Mai Tai for two friends back in 

1944. The couple, upon sipping the 

drink, exclaimed “Mai Tai Roa Ae”, 

meaning “Out of this world” in Tahitian. 

With the hopes of recreating such an 

extraordinary reaction, this twist on the 

classic blends Meyer’s Rum and Wray & 

Nephew Overproof Rum with Dry 

Curacao, freshly squeezed lime juice and 

The Churchill Bar’s homemade falernum 

syrup for a refreshingly sweet finish. 

BIJOU 

In the early 1880s, American bartenders 

seeking to cater to a more sophisticated, 

cosmopolitan clientele, mixed spirits with 

vermouth and other European elixir to 

broaden the range of colours on their 

palettes. We have remastered the iconic 

Bijou, mixing Churchill’s favourite Star of 

Bombay Gin with Carpano Antica 

Formula and the vibrant Green 

Chartreuse herbal liquor for a truly 

unique libation. 

PISCO SOUR 
Like all cocktails the history of the Pisco Sour, is 

shrouded in myth.  Being the proud British bar 

that we are, we prefer the version that 

attributes the creation of the Pisco Sour to 

Elliot Stubb, an English Steward on the ship 

"Sunshine" who disembarked in Iquique, 
Peru, to open his own bar. Elliot soon made 

the Pisco Sour his house speciality.  We have 

stayed traditional to Elliot's method and shake 

Pisco with fresh lime juice and sugar.   We 

then add a little egg white and our own 

Churchill Bitters for a true South American 

classic. 

SAZERAC 

This iconic drink is heralded by many as the 

oldest known American cocktail. Originally 

made with cognac Sazerac du Forge et Fills, it 

is the official cocktail of New Orleans. At The 

Churchill Bar, we have chosen the iconic 

Sazerac Rye Whisky, a popular replacement of 

the cognac as it has changed over time, stirred 

in half measure with the rich and deep Hine 

Cigar, complemented by a few drops of the 

distinctive Peychaud’s bitters.  

BRANDY 

CALVADOS DE LACHENAIE          £9 

JANNEAU VSOP £10 

COURVOISIER  £12 

EXCLUSIF VSOP 

CHATEAU DU TARIQUET £12 

BAS ARMAGNAC VSOP 

SOMERSET 10 YRS       £12 

CIDER BRANDY  

HINE CIGAR RESERVE £14  

HINE HOMAGE £25 

COURVOISIER XO £30 

HINE ANTIQUE XO £30 

MARTELL XO £30 

REMY MARTIN XO £30 

BOULARD AUGUSTE XO £30 

CHATEAU DU TARIQUET  £30 

BAS ARMAGNAC, 1985 

HENNESSY XO £35 

DELAMAIN VESPER XO £35 

HINE 1983 JARNAC £45 

HENNESSY 250 £50 

HENNESSY PARADIS £65 

REMY MARTIN LOUIS XIII £210 

COURVOISIER L’ESSENCE £210 

RICHARD HENNESSY £260 

COURVOISIER L’ESPRIT £650 

DELAMAIN LE VOYAGE £650

RUM 

CAPTAIN MORGAN £8.50 

BACARDI SUPERIOR £8.50 

BACARDI GOLD £9 

BACARDI OAKHEART £9 

MOUNT GAY ECLIPSE  £9 

GOLD RUM 

PLANTATION RUM 5 YRS £9 

BOTRAN RESERVA BLANCA £10 

GOSLINGS RUM £10 

PUSSER’S NAVY RUM  £11 

BACARDI 8 £11 

ANGOSTURA 1919 £12 

BRUGAL 1888 £12 

DIPLOMATICO RESERVA  £13 

EXCLUSIVA 

BOTRAN 18 YRS £14 

HAVANA CLUB  £14 

SELECCION DE MAESTROS 

RON ZACAPA 23 YRS £14 

SANTA TERESA 1796 £15 

ANGOSTURA 1824 £16 

DICTADOR 20 YRS £19 

PYRAT 1623 CASK £45 

CACHAÇA 
SAGATIBA VELHA £8.50 

  



cocktail spirits 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

CLASSICS WITH A CHURCHILLIAN TWIST £16     

A selected range of classic cocktails that we have put our own twist on using the best 
products and liqueurs 

 

GIN  
BOMBAY SAPPHIRE £8.50 

GORDON’S GIN £8.50 

BOMBAY ORIGINAL DRY £9.50 

PLYMOUTH GIN £9.50 

HAYMAN’S OLD TOM £9.50 

TANQUERAY £9.50 

STAR OF BOMBAY GIN £10 

HENDRICK’S  £10 

PLYMOUTH  £10 

NAVY STRENGTH 

SIPSMITH  £10 

SIPSMITH SLOE GIN £10 

BEEFEATER 24 £11 

BOLS GENEVER £11 

CREMORNE 1859  £11 

COLONEL FOX’S GIN  

CHURCHILL ARTISAN GIN 

CRAFTED BY SACRED 

MICRODISTILLERY £12 

COTSWOLDS GIN £12 

LONDON NO.1 GIN £12 

NO.3 LONDON DRY GIN £12 

WILLIAMS CHASE GIN £12 

CITY OF LONDON GIN £14 

OXLEY GIN £14 

TANQUERAY 10 £14 

MONKEY 47 £16 

VODKA 
STOLICHNAYA £8.50 

42 BELOW £9 

KETEL ONE £9 

KETEL ONE CITROEN £9 

CHASE £10 

CHASE SMOKED £10 

BELUGA NOBLE £10 

BELVEDERE £10 

GREY GOOSE £10 

STOLICHNAYA ELIT £12 

BELUGA TRANSATLANTIC  £19 

BELUGA GOLD LINE £30 

IMPERIAL COLLECTION £45  

SUPER PREMIUM 

TEQUILA   

JOSE CUERVO TRADICIONAL £8.50 

DON JULIO REPOSADO £15 

PATRON SILVER £18 

CASAMIGOS BLANCO £18 

CASAMIGOS REPOSADO £20 

PATRON ANEJO £20 

CASAMIGOS ANEJO £22 

HERRADURA                     £40 

SELECCION SUPREMA 

MEZCAL 

DEL MAGUEY SINGLE  £19 

VILLAGE MEZCAL

PORTMAN SUMMER CUP  

The Churchill Bar’s homemade Portman 

Summer Cup, builds on the British classic 

commonly combining lemonade with a gin 

base flavoured with various herbs, spices, 

mint and fruits. This cocktail starts with a base 

of our very own Sacred Artisan Churchill Gin 

and adds to this a secret blend only known 

to a select few, before the concoction is 

lengthened and expertly finished with 

homemade Cloudy Lemonade.. 

WAR ROOMS MARTINI 

Our very special Churchill Craft Gin is mixed with 

War Rooms Bitters, a concoction made from the 

very essence of moisture from Churchill’s secret 

wartime bunker.  Garnished with a pickled baby 

beetroot washed in Churchill Gin to finish off a 

truly unique martini.  

CHARTWELL JULEP 

To pay tribute to one of the most popular 

National Trust properties, we have created 

a twist on the classic Julep using our very 

own homemade Chartwell Bitters, mixing 

this with Jack Daniel’s Single Barrel Whisky 

and Graham’s 40 Year Old Port, which was 

specially supplied from Portugal to 

Chartwell on Sir Winston’s request. Of 

course, no Julep is complete without mint, 

so mint and a black grape garnish finish this 

cocktail off perfectly. 

“I AM EASILY SATISFIED WITH 

THE VERY BEST” £25 

Honouring another famous Churchill ian 

quote, we use one of the most splendid 

spirits available – Botran 18 year old rum- 

and take inspiration from a classic 

Boulevardier cocktail. Botran is stirred down 

over lavender smoked ice with a bitter 

Italian liqueur, Cynar and the classic 

flavourings of Campari. Presented in crystal 

carafe and poured over a perfect ice ball. 

 



cocktails red  

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

SPARKLING       

COCKTAILS  £16 
We have selected some of the finest 

sparkling wines and champagnes to create 

a range of signature cocktails inspired by a 

variety of nostalgic flavours:  

BLENHEIM FIZZ 

To celebrate Blenheim Palace, Winston 

Churchill’s family home and now a World 

Heritage Site surrounded by enchanting 

green gardens, flowers and  vineyards, we 

mix Beluga Vodka and grape syrup 

balanced with freshly squeezed lemon juice, 

before topping up with Nyetimber Sparkling 

Wine, a layer of Limoncello foam and a basil 

garnish for that five star finish.  

CHURCHILL’S CLEMENTINE 

CHAMPAGNE COCKTAIL 

First recorded in Jerry Thomas’s 1862 book 

‘How To Mix Drinks’ where he mistakenly 

specifies this as a shaken drink.  Our version 

of the Classic Champagne Cocktail pays 

homage to Sir Winston Churchill and his 

beloved Clementine.  We soak a brown 

sugar cube with home-made Clementine 

Bitters and Hine Rare VSOP Cognac then 

top with Churchill’s favourite Champagne, 

Pol Roger. 

RHUBARB AND ROSEHIP 

BELLINI 

Our twist on a classic Bellini, using a 

beautiful combination of bittersweet 

rhubarb and the floral sweetness of rosehip 

to complement Prosecco.  This drink delivers 

a clean fresh palate with a bittersweet 

finish. 

ALCOHOL FREE       

COCKTAILS £8 
Here you will find a crafted collection of 

alcohol free signature concoctions created 

specifically for The Churchill Bar & Terrace: 

BLUEBERRY AND ROSEHIP 

SLING 

A non-alcoholic detoxing blend of 

blueberries, rosehip cordial and fresh 

passion fruit, shaken with lemon and apple 

juice and served tall. A mouth-watering 

bombardment on the taste buds. 

GINGER LEMONADE 

Our home-made ginger lemonade, which 

is dispensed from a vintage soda siphon, 

gives the fiery kick of the Mule but without 

the alcohol. This refreshing drink is 

garnished with a lemon wedge and a slice 

of ginger. 

RHUBARB SMASH 

We muddle mint, rhubarb and rosehip with 

apple and lemon to create a refreshing 

drink with a dry, bitter-sweet lingering 

finish. 

RED WINE BY THE GLASS / BOTTLE 175ML BOTTLE 

2014 EDERRA CRIANZA £9 £35 
 Rioja, Spain 

2013 CHIANTI CLASSICO, CASTELLO DI GABBIANO £10 £40 
 Tuscany, Italy 

2015 RITUAL PINOT NOIR £11 £44 
 Casablanca Valley, Chile 

2013 CLOS DES MENUTS  £13 £55 
 Saint-Emilion Grand Cru, Bordeaux, France 

2012 HOLDEN MANZ BIG G £16 £65 
 Franschhoek, South Africa 

2004 CHÂTEAU MARGAUX GRAND CRU CLASSE £125 £500 
 Margaux, France 

RED WINE BY THE BOTTLE  BOTTLE 

2012 EDMEADES ZINFANDEL  £45 
 Mendocino County, California, USA 
 
2010 REAL RUBIO RIOJA RESERVA  £50 
 Rioja, Spain 

2011 CHÂTEAU JACQUES BOYD   £85 
 Margaux, Bordeaux, France 

2012 VOSNE ROMANEE AUX REAS   £135 
 Domaine A&F Gros, Burgundy, France 

2010 BAROLO CONTEISA  £250 
 Gaja, Piedmont, Italy 

1996 CHATEAUX COS D’ESTOURNEL, ST. ESTÉPHE   £300 
 Medoc, Bordeaux, France 

2003 CHÂTEAU PALMER  £360 
 Medoc, Bordeaux, France 

2001 PENFOLDS GRANGE SHIRAZ  £390 
 South Australia, Australia 

2000 SASSICAIA  £400 
 Tuscany, Italy 

2007 OPUS ONE  £420 
 Napa Valley, USA 

2003 CHÂTEAU MOUTON ROTHSCHILD  £620 
 Pauillac, Bordeaux, France 



white and rosé beer 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
An optional service charge of 12.5% will be added to your bill.  An optional service charge of 12.5% will be added to your bill. 
Our menu contains allergens, if you suffer from a food allergy please let us know.  Our menu contains allergens, if you suffer from a food allergy please let us know. 
  Spirits are served on these premises in measures of 25ml and 50ml. 

 

WHITE WINE BY THE GLASS / BOTTLE 175ML BOTTLE 

2015 REAL RUBIO  £9 £34 
 Rioja, Spain 

2016 KELLEREI AUER PINOT GRIGIO £10 £42 
 Trentino-Alto Adige, Italy 

2013 KENDALL JACKSON SAUVIGNON BLANC £11 £44 
 Mendocino County, USA 

2015 CHABLIS DOMAINE LONG-DEPAQUIT  £12 £48 
 Albert Bichot, Burgundy, France 

2015 SANCERRE BLANC LES CAILLOTTES   £16 £65 
 Domaine Pascal Jolivet, Loire Valley, France 

WHITE WINE BY THE BOTTLE  BOTTLE 

2015 HOLDEN MANZ CHARDONNAY  £65 
 Franschoek, South Africa 

2014 CHÂTEAUNEUF DU PAPE BLANC LA FONTAINE  £80 
 Domaine Grand-Veneur, Rhône Valley, France 

2014  CHASSAGNE-MONTRACHET 1
ER

 CRU MORGEOTS £90 
 Domaine Bachey Legros, Burgundy, France 

2013 ROSSJ-BASS CHARDONNAY   £100 
 Gaja, Piedmont, Italy 

2011 CORTON-CHARLEMAGNE  £150 
 Domaine du Pavillon, Burgundy, France 

ROSÉ WINE BY THE GLASS / BOTTLE 175ML BOTTLE 

2015 REAL RUBIO ORGANIC ROSÉ £10 £38 
 Rioja, Spain 

2015 HOLDEN MANZ ROSÉ £11 £42 

 Franschhoek, South Africa 

2015 DOMAINES OTT, CLOS MIREILLE £19 £75 

 Côtes de Provence, France 

MEANTIME LAGER   

330ML  £7 

East Anglia is home to the world’s finest 

malting barley and Kent is home to some of 

the world’s best hops. Midway between 

the two, London is ideally placed to bring 

them together in a straightforward, clean, 

long-matured, unpasteurised lager, where 

all you can taste is malt and hop. 

PORTOBELLO LONDON 

PILSNER 330ML £7 

Portobello Pilsner is an unashamedly 

traditional lager in the Pilsner style, beer 

that has been honed to a sharp edge - 

crisp, bubbly and full of flavor – the original 

is still the best. 

THORNBRIDGE JAIPUR  

330ML  £8 

The immediate impression of this 

wonderful, award winning, India Pale Ale is 

soft and smooth but this builds around the 

mouth to a crescendo of massive hoppiness 

accentuated by honey. This converts into a 

powerful but pleasant, enduring bitter 

finish. 

ST AUSTELL CLOUDED 

YELLOW 500ML  £8 

Pale yellow in colour and naturally bottle 

conditioned. An award winning, quite 

unique wheat beer, Clouded Yellow derives 

its name from a migrant butterfly found 

visiting the UK during the summer months.  

 

. 

BLACK SHEEP ALE  

500ML £8 
Full flavoured, premium bitter with a 

rich fruity aroma. Plenty of choice 

Golding hops which give it a roast 

coffee maltiness followed by Black 

Sheep’s characteristic refreshingly dry 

and bitter finish.  

HARVIESTOUN OLD  

ENGINE OIL 330ML £7 

Strong and dark but wickedly smooth. 

Chocolate dominates the palate but it’s 

nicely balanced by a hoppy bitterness. 

Old Engine Oil is a delicious post-

prandial beer with bittersweet 

aftertaste.  

ASPALL SUFFOLK CYDER 

330ML £7 

Mid straw-gold colour with a clean, 

light aroma of dessert apples, Premier 

Cru is dry, round and creamy on the 

palate with a good acid balance, 

pleasant soft tannins and an elegant, 

long finish.  

 



sparkling sparkling 

Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace.  Please be advised that after 16.00hrs we have a minimum spend of £30.00 per person on our terrace. 
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NON-VINTAGE BY THE GLASS / BOTTLE              125ML      BOTTLE  

POMMERY, BRUT ROYAL                                       £15 £75 

NYETIMBER CLASSIC CUVÉE                                            £16 £80 

POL ROGER, BRUT RESERVE                                £18 £90 

BILLECART-SALMON BRUT RÉSERVE £18 £90 

ROSÉ CHAMPAGNE BY THE GLASS / BOTTLE   

POMMERY BRUT ROSÉ                   £19 £100 

BILLECART-SALMON, BRUT ROSÉ £24 £125 

NON-VINTAGE CHAMPAGNE BY THE BOTTLE  BOTTLE 

VEUVE CLICQUOT, YELLOW LABEL BRUT  £80 

LANSON WHITE LABEL SEC  £85 

LOUIS ROEDERER, BRUT  £95 

BOLLINGER, SPECIAL CUVÉE  £110 

BILLECART-SALMON, BLANC DE BLANCS  £120 

LANSON EXTRA AGED  £150 

ARMAND DE BRIGNAC, ACE OF SPADES BRUT GOLD  £200 

KRUG GRANDE CUVÉE  £240 

ROSÉ BY THE BOTTLE   BOTTLE 

NYETIMBER BRUT ROSÉ  £85 

KRUG, BRUT ROSÉ  £350 

VINTAGE CHAMPAGNE BY THE BOTTLE   BOTTLE 

2004  POL ROGER  £145 

2010 LOUIS ROEDERER ROSÉ  £150 

2008 LOUIS ROEDERER BRUT VINTAGE  £150 

2002  POMMERY, CUVÉE LOUISE  £165 

2006 PERRIER-JOUËT, BELLE EPOQUE BRUT  £210 

1999  BILLECART SALMON, CUVÉE NICOLAS-FRANCOIS  £235 

2005 TAITTINGER COMTES DE CHAMPAGNE  £235 

BLANC DE BLANCS   

2006  DOM PÉRIGNON  £270 

2004  POL ROGER, CUVÉE SIR WINSTON CHURCHILL  £280 

2007  LOUIS ROEDERER CRISTAL  £290 

2006  PERRIER-JOUËT, BELLE EPOQUE ROSÉ   £295 

1996  DOM RUINART ROSÉ   £300 

2004  DOM PÉRIGNON ROSÉ  £400 

2004  PERRIER-JOUËT, BELLE EPOQUE BLANC DE BLANCS  £460 

 


