
                                                                                                                                                         

 

 

 

 

 

 

                 

 

                                 

 

                                                                                                                                                                                                                                                                    
 

 

 

                                                          

 

 

 

 

 

 

 

 

 

 

 

 

Claridge’s makes every effort to comply with the dietary requirements of our guests.  

Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice on 
the ingredients and allergens in our dishes. As Claridge’s prepares all its food in centralised kitchens, allergen based meals 
are prepared in the same area as allergen free meals, we cannot therefore guarantee absolute separation, and cannot take 
responsibility for any adverse reaction that may occur. 

 

A discretionary 12.5% service charge will be added to your final account. 

 



 

 

 

Caviar  

buckwheat blinis and sour cream 30g 

Beluga                                     £220 

Oscietra                                      £100 

 

 

Rock oysters with shallot vinegar and lemon 

half dozen                                     £20 

dozen                                     £40 

 

 

Chef’s dozen 

Cornish crab tartlet, tuna and caviar (3pc) 

datterini tomatoes, olive cream, basil, pine nuts (3pc) 

duck rolls,  peppered blackberry sauce (4pc) 

tempura prawns, chilli, carrot and soy dip (3pc)  £26 
 
 
Truffle gougères with Gruyère and Cheddar (6pc)  £16 
 
Smoked salmon Moscovite cornets 
horseradish cream and Osciètra caviar (9pc)  £32 
 
Lobster Wellington with truffle French fries  £86 
 
Prawn tempura with chilli, carrot and soy dip (9pc)  £28 
 
Duck rolls with  peppered blackberry sauce (9pc)      £24 
 
 
 

 

  

  175ml Bottle 

Laurent-Perrier “La Cuvée” NV £23   £90 

Eric Rodez, Grand Cru Ambonnay 

Blanc de Noirs NV £28 £110 

Ruinart, Blanc de Blancs NV £33 £130 

Dom Pérignon 2010 £55 £220 

Laurent-Perrier “Cuvée Rosé” NV £33 £130 

 

 

Sylvaner “Vieilles Vignes”     2019 £14   £55 
Domaine Ostertag 

Ch. La Coste “Les Pentes Douces” 2018 £16  £60 

Chardonnay “Andillian”  

La Coste de Los Andes                         2018      £16     £60 

Chablis, Domaine George 2018 £17 £65 

Sancerre, Clos des Pivotins 2018 £17 £65 

Riesling Troken “Roxheimer Hollenpfad”  

Donnhoff 2014 £18 £70 

Chassagne-Montrachet, 
Domaine Paul Pillot (Magnum)       2017      £33    £260 

Chateau La Coste Rosé 2019 £17 £65 

 

Rasteau “Prestige”  
Domaine de la Soumade 2017 £14 £55 

Ch. La Coste “Les Pentes Douces” 2016 £16 £60 

Malbec “Andillian”  
La Coste de Los Andes 2017 £17 £65 

Chianti Classico, R. di Montegrossi 2018 £18 £70 

Hautes-Cotes De Nuits “Les Trois Terroirs” 
Thibault Liger-Belair 2016 £20 £80 

Margaux du Château Margaux 2011 £32 £125 

Brunello Di Montalcino 
Castello Romitorio 2015 £33 £130 

   

 
French Garden                                     £22 
Tanqueray No10, St. Germain, Citrus, Laurent Perrier La Cuvée 
 
Claridge’s Spritz                                     £22 
Aperol, peach, Laurent Perrier La Cuvée  
 

Mr Gilmore                                     £22 
Grand Marnier, grapefruit, rose, raspberry, 
Laurent-Perrier La Cuvée 
 
Cucumber Collins                                     £20 
Hendricks, Lime, Cucumber, elderflower, Celery Bitters, Soda  
 
Fumoir Margarita                                                      £20 
Tapatio Blanco, Grand Marnier, Emperical F.T, Citrus, Agave  
 
Fumoir Espresso Martini                                           £20 
Beluga Noble, Mr Black, Espresso, Coconut   
 
Fumoir Manhattan                                                     £20                             
Christian Drouin, Mancino Rosso, Raspberry Eau De Vie, Absinthe 
  
Fumoir Old Fashioned                                               £22 
Macallan Sherry cask, Suntory Toki, Olorosso Sherry, Maple, Bitters 
   
Bonnet’s Revange                                     £22 
Balvanie 14yo Rum Cask, Gosling’s, Amontiliado Sherry, 
citrus shrub, bitters 
 
 

 
Pear Passion                                                              £10 
Apple, Pear, Lime Passionfruit   
 
Toronja Rosa                                                             £10 
Clean & Co Rhubarb, Strawberry Vinegar, Grapefruit Soda 
 
Rhurabarb Punch                                                      £10 
Clean & Co Rhurabarb, Pink Grapefruit, Maple, Lemon, Nutmeg 

Hennessy VSOP  £15 
Hennessy XO  £32 
Hennessy Paradis   £110 
Hennessy Richard  £300 
Martell Cordon Blue  £20 
Rémy Martin XO  £32 
Louis XIII  £280 
Baron de Sigognac 10yo  £15 
Delord 1970  £50 
Castarede 1965  £70 
Adrien Camut 6yo  £15 
Dupont 17yo  £20 
Lemorton 1962  £60 
 

Ardbeg An Oa  £20 
Ardbeg Lord of the Isles 25yo  £180 
Lagavulin 16yo  £17 
Laphroaig 10yo  £16 
Caol Ila 18yo  £25 
Talisker 10yo  £16 
Highland Park 18yo  £25 
Glenkinchie 12yo  £16 
Clynelish 14yo  £17 
Dalmore King Alexander III      £45 
Glenmorangie 18yo  £18 
Oban 14 years  £17 
Glenfiddich 18yo  £17 
Macallan 18yo  £80 
Macallan 24yo  Claridge’s Bottling  £120 
Macallan Royal Marriage   £600 
Chivas Regal 18yo  £17 
Royal Salute 21yo  £38 
Johnnie Walker Black Label  £14 
Johnnie Walker Blue Label  £45 
 

 
Gentleman Jack  £14 
George T. Stagg  £80 
Bload Oath Pact 3  £55 
Maker’s Mark  £14 
Pappy Van Winkle 20yo  £180 
Woodford Reserve   £16  
 

 
Nikka Taketsuru 21yo  £60 
Hibiki 21yo  £150 
Karuizawa 1999  £400 


