
EVENTS
LIBATIONS



Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

All items include VAT. All items are subject to availability.  
A discretionary service charge will be added to your bill. 

Signature Libations These libations are served exclusively at Mr Fogg’s Residence.
The most sublime and exotic ingredients from around the world are compounded with  

homemade tinctures, infusions and cordials for your pleasure and delight!

Liberal Disposition £17
L o n d o n

SPICY /  SMOKY / FRUITY 

Bombay Bramble gin,  
Martini Riserva Speciale Bitter aperitif, 

Quiquiriqui Matatlan mezcal, fortified wine  
and homemade spiced hibiscus syrup

Nanjing Treaty £17
H o n g  K o n g

LIGHT / PEPPERY /  HERBAL

Poppy seed-infused Bacardí Carta Blanca rum,  
Bacardí Coconut rum, Wray & Nephew White 

Overproof rum, Italicus bergamot liqueur,  
Muyu Vetiver Gris woodland liqueur and fresh lime juice,  

topped up with homemade Thai basil soda

Mole Antonelliana £16
T o r i n o

BITTERSWEET /  AROMATIC /  SPICY

Santa Teresa 1796 rum,  
Martini Riserva Speciale Rubino vermouth,  

Martini Fiero vermouth, lavender oil  
and spicy Peychaud’s Bitters

Pearl of the Orient £17.5
S h a n g h a i

SWEET /  FRUITY /  TROPICAL

Belvedere vodka, Muyu Jasmine Verte floral liqueur, 
passion fruit juice, yoghurt powder and  
Moët & Chandon Impérial Blanc N.V.  

Champagne cordial

Freeport £17.5
A d e n

INTENSE /  INDULGENT / DRY 

Eminente Reserva 7 yr rum,  
Martini Riserva Speciale Ambrato vermouth,  

Nardini Acqua di Cedro lemon liqueur,  
raspberry syrup and yuzu bitters

Seagull Salvation £16.5
S a lt  L a k e  C i t y

COMPLEX / WOODY / SWEET

Woodford Reserve Bourbon whiskey,  
Lucano Anniversario amaro, 

Vermouth del Professore Chinato,  
salted maple syrup and liquorice bitters

Patriot’s Passage £17
M e d i c i n e  B o w

TROPICAL /  FRUITY /  RICH

Casamigos Blanco tequila,  
Grand Marnier orange liqueur,  

mango tepache, fresh clementine juice  
and fresh lime juice

Sacred Totem £12.5
O m a h a

BITTER /  CITRUSY /  SPICY

Caleño Dark & Spicy non-alcoholic spirit,  
Martini Vibrante non-alcoholic aperitif, fresh lime juice  

and date & orange syrup, topped up with  
Franklin & Sons mandarin with ginger

Non-alcoholic 1 08 kca l

Accendit Cantu £17
C a l c u t t a

TROPICAL /  FRUITY /  SWEET 

Secret Garden Apothecary Rose gin,  
sake, lychee wine, homemade raspberry cider,  

fresh lime juice and 
pandan leaf syrup

Golden Age of Mixology £17
N e w  Y o r k

RICH / WOODY / BITTER

Dewar’s 12 yr Scotch whisky,  
Martini Riserva Speciale Bitter aperitif, 

Martini Riserva Speciale Rubino vermouth,  
Cynar artichoke liqueur and Jerusalem artichoke oil

Hidden Truth £17.5
Q u e e n s t o w n

TANGY / VIBRANT / FLORAL 

Butterfly pea tea-infused The Botanist gin,  
Lillet Blanc wine-based aperitif, 

Akashi-Tai shiraume ginjo umeshu,  
fresh lemon juice, lavender syrup and yuzu bitters

Home Rule £12.5
D u b l i n

FRESH / LIGHT /  SOUR

Caleño Light & Zesty non-alcoholic spirit, 
fresh grape juice, fresh lemon juice and  

Franklin & Sons pink grapefruit tonic water  
with bergamot

Non-alcoholic 143kcal

 Crown Colony £17.5
S i n g a p o r e

FRUITY /  SWEET /  ELEGANT

Patrón Reposado tequila,  
Chambord black raspberry liqueur,  

Italicus bergamot liqueur,
 citrus essence, raspberry syrup  

and blackberry oil

The Royal Albert Hall £18.5
L o n d o n

RICH / FRUITY /  EFFERVESCENT

Bombay Sapphire gin, Chambord black raspberry liqueur, 
 tepache, pomegranate juice and  
fresh lemon juice, topped up with  

Moët & Chandon Impérial Blanc N.V. Champagne 



All items include VAT. All items are subject to availability.  
A discretionary service charge will be added to your bill. 

Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

Fogg’s Favourites
Passepartout £16.5
FRESH / LIGHT /  SOUR

Hendrick’s gin, fresh cucumber, 
fresh lemon juice,  
sugar, egg white  
and black pepper

Elskling £17
FRESH / LIGHT /  DELICATE

Oxley gin, St-Germain elderflower 
liqueur, cloudy apple juice,  

fresh lime juice, sugar  
and peach bitters

Spicy Rupee £16
SPICY /  AROMATIC /  EXOTIC

Vanilla-infused Smirnoff Black 
No. 55 Small Batch vodka, 

elderflower cordial, fresh lime 
juice, honey syrup and chilli flakes

The Orient £16.5
FRESH / LIGHT /  DELICATE

Grey Goose L’Original vodka*, 
cucumber, fresh lime juice,  

sugar and fresh mint
*also available with Bombay Sapphire 

Premier Cru gin in the place of  
Grey Goose L’Original vodka

Perfect Timing £17
SPICY / CITRUSY / INVIGORATING

Patrón Silver tequila,  
Cointreau orange liqueur,  

pink grapefruit juice, 
fresh lime juice and  

chipotle chilli-infused  
hibiscus syrup

Available to enjoy at all London establishments of Phileas J. Fogg, Esq.

A DV E N T U ROUS  L I B AT IONS

Champagne
& Sparkling Wine

Moët & Chandon  
Impérial Blanc N.V.�	 £95

Moët & Chandon  
Impérial Rosé N.V.�	 £110

Moët & Chandon  
Grand Vintage Blanc�	 £135

Moët & Chandon  
Grand Vintage Rosé�	 £165

Moët & Chandon  
Impérial Blanc N.V.� 	 1,500ml Magnum £195

Moët & Chandon  
Impérial Rosé N.V.� 	 1,500ml Magnum £250

Veuve Clicquot  
Yellow Label N.V.�	 £110

Veuve Clicquot Rosé N.V.�	 £150

Chapel Down Brut N.V.	 £70

Chapel Down  
Sparkling English Rose N.V.�	 £75

750ml Bottle

For current vintages and further information on our Champagnes,  
please speak to a member of the household staff



All items include VAT. All items are subject to availability.  
A discretionary service charge will be added to your bill. 

All items include VAT. All items are subject to availability.  
A discretionary service charge will be added to your bill. 

RED
Domaine Roux Père et Fils,  
Les Côtilles, Pinot Noir,� 
Burgundy, France	 £40
Tilia, Malbec,� 
Mendoza, Argentina	 £42
Alain Jaume, Haut de Brun,� 
Côtes du Rhône, France	 £48
Miolo Family Vineyards, Pinot Noir� 
Fronteira, Brazil	 £49
Terrazas, Reserva, Malbec,� 
Mendoza, Argentina	 £58
Villa Belvedere,  
Amarone della Valpolicella� 
Veneto, Italy	 £75
Phincas, Rioja Alavesa� 
Rioja, Spain	 £80
Cloudy Bay, Pinot Noir,� 
Marlborough, New Zealand	 £84
Moulin de La Lagune,  
Haut-Médoc� 
Bordeaux, France	 £90

White
Domaine Roux Père et Fils,  
Les Côtilles, Chardonnay,� 
Burgundy, France	 £40
Spier, Sauvignon Blanc,� 
Stellenbosch, South Africa	 £42 
Domaine Fouassier,  
Les Chasseignes, Sancerre� 
Loire, France	 £55
La Chablisienne,Le Finage,� 
Chablis, France	 £58
Terrazas, Reserva, Torrontés� 
Cafayate, Argentina	 £58
Alois Lageder, Porer,  
Pinot Grigio� 
Alto Adige, Italy	 £70
Cloudy Bay, Sauvignon Blanc,� 
Marlborough, New Zealand	 £75
Alois Lageder,  
Löwengang,Chardonnay� 
Alto Adige, Italy	 £140

Wine
750ml Bottle

For current vintages and further information on our fine wines,  
please speak to a member of the household staff

RosÉ
Maison Mirabeau, Classic,� 
Côtes de Provence, France	 £42
Château d’Esclans, 
Whispering Angel,� 
Côtes de Provence, France	 £58 
	 1,500ml Magnum £120

Whitstable Bay Blonde Lager �4.5% 330 ml	 £7
Five Grain Lager �5% 330 ml	 £7
Birra Menabrea Bionda �4.8% 330ml	 £7
Singha Thai Lager �5% 330 ml	 £7
Whitstable Bay Pale Ale� 4% 500 ml	 £7.5
Shepherd Neame Double Stout �5.2% 500 ml	 £7.5
Orchard View Cider �4.5% 500 ml	 £7.5
Kentish Pip Forager  
- Hedgerow Berry Cider �4% 330 ml	 £7
Days Lager �0.0% 330ml 73kcal�	 £7
Days Pale Ale �0.0% 330ml 69kcal�	 £7

Beer&Cider



ARE YOU READY 
FOR AN ADVENTURE?

Each location in the Mr Fogg’s Collection has its own signature cocktail menu to explore.

R E S E R VA T I O N S  |  E X P E R I E N C E S  |  G I F T  V O U C H E R S  |  V E N U E  H I R E
W W W . M R - F O G G S . C O M 

M A Y F A I R M A Y F A I R M A Y F A I R

C O V E N T  G A R D E N C O V E N T  G A R D E N T H E  S T R A N D

F I T Z R O V I A F I T Z R O V I A T H E  C I T Y


