




For centuries, the walled gardens 
of stately homes have produced 

fresh delights for the privileged few. 

Their very presence was seen as a 
statement of status and wealth.

The Grove’s Walled Garden dates 
back to 1878 when the Earl of 

Clarendon were in residence. Since 
then, classic and exotic ingredients 
have flourished under the watchful 

eyes of successive head gardeners. 

Our cocktails use sustainable 
home-grown leaves, berries and fruits 
- many of which were hand-picked just 

hours ago in our Walled Garden.

Which garden-grown botanicals will 
you enjoy in your glass today?

F R O M  G A R D E N
T O  G L A S S



A L E X S  R U M  P U N C H  
Rum, Pineapple, Sugar, 
Orange Bitters, Lime 

18

E A S T  8  H O L D  U P  
Vodka, Aperol, Lime, Passionfruit

Syrup, Sugar Syrup
18

T H E  G R O V E  T A I  
Dark Rum, Cointreau, Orgeat Syrup,

Lime, Pineapple, Orange
18

J U N G L E  B I R D  
Dark Rum, Campari, Mango, 

Lime, Sugar Syrup
18

B O T A N I C A L
I S L E



S E A S O N A L
S P R I T Z

A P E R O L  &  P E A C H   
Aperol, Crème De Peach, 

Prosecco, Lemonade
18

R H U B A R B  &  L A V E N D E R  
Rhubarb Gin, Lavender Syrup,

Tonic water, Prosecco
18 

S T R A W B E R R Y  &
 W A T E R M E L O N  S P R I T Z

Vodka, Watermelon Juice, 
Strawberry, Prosecco, Soda

18

J A S M I N E  H U G O  
Grove Gin, Jasmine Syrup, Lemon, 

Prosecco, Soda, Mint,
18

A P P L E  &  R A S P B E R R Y
Apple Vodka, Chambord,

Raspberries, Prosecco, Soda
18



P I C A N T E  B U T  B E T T E R  
Reposado, Mezcal, Agave, Ginger, Lime

18

S P I C Y  P I N E A P P L E 
M A R G A R I T A
Reposado, Pineapple, 

Lime, Agave, Chilli
18

C O C O N U T  T O M M Y S 
M A R G H A R I T A  

Blanco, Agave, Coconut, Lime,
18

C R I M S O N  A G A V E
Reposado, Campari, Lime,

Agave, Mezcal Spray
18

T E Q U I L A  &  L E M O N 
V E R B E N A  F I Z Z  

Blanco, Lime, Lemon Verbena, Prosecco
18

T H E  G R O V E 
A G A V E  T R A I L



W A L L  G A R D E N
C L A S S I C

C O R I A N D E R  & 
C U C U M B E R  C O O L E R  

Grove Gin, Lime Juice, Honey, 
Cucumber, Coriander, Soda

18

H O N E Y  &  C H O C O L A T E 
O L D  F A S H I O N E D

Bourbon, Antica Formula, 
Honey, Chocolate Bitters

18

N A K E D  G A R D E N E R
Grove Gin, Lemon Juice, Ginger Syrup, 

Raspberries, Ginger Beer
18

S T R A W B E R R Y  & 
B A S I L  M O J I T O

White Rum, Strawberry,
lime, Sugar Syrup, Basil, Soda 

18
S I C I L I A N  M O J I T O  

Rosemary-infused limoncello, Amaro Averna,
lime, mint, Sicilian lemonade

18



An eco-friendly twist on timeless classics

S U N S E T  S P R I T Z   
Discarded Grapeskin Vodka, Grenadine, 

Raspberry Shrub, Grapefruit Soda, Lemon
18

U P C Y C L E D  S T O R M  
Discarded Banana Peel Rum, Lime Juice, 

Sugar Syrup, Ginger Beer
18

P A P E R  P L A N E  
Discarded Vermouth, Bourbon, Aperol, 

Lemon, Orange Bitters
18

C O N S C I O U S 
C O N C O C T I O N S



T H E  G R O V E 
Z E R O S

Bursting with fresh flavour and creativity, our collection 
of alcohol-free cocktails is anything but an afterthought. 
Whether you’re sipping in the sunshine or keeping it clear 

for the evening, expect bold botanicals, ripe fruits and just 
the right amount of sparkle. All the fun, zero of the fuzz.



S U M M E R  C U P  
Raspberry shrub, peach syrup,  

Pimm’s fruit, lemonade, mint 
11

T O M M Y ’ S  C L E A N  
M A R G A R I T A  
Agave spirit, lime, agave

11

N O A H ’ S  S P R I T Z  
Alcohol-free  gin, pineapple, lemon,  

elderflower, elderflower tonic
11

H O U S E  L E M O N A D E  
Lemon, sugar, soda, rosemary

11

L Y C H E E  &  R O S E  N O T I N I
Lychee Juice, Rose syrup, 
Lemon Juice, Sugar Syrup

11

M O C K T A I L S



A L C O H O L- F R E E  S I G N A T U R E  S E R V E S

Everleaf Marine with Fever-Tree Mediterranean tonic 11

Everleaf Mountain with Fever-Tree Indian tonic 11

Everleaf Forest with Fever-Tree soda 11

Tanqueray 0.0% with Fever-Tree Indian tonic 11

Tanqueray Seville 0.0% with Fever-Tree Mediterranean tonic 11 

Almave Blanco with Fever-Tree Sicilian lemonade 11

Three Spirit with Fever-Tree ginger ale 11

N O / L O W  C L A S S I C S

Espresso martini  11

Orange Spritz 11

Negroni 11

Amaretto Sour 11

Old Fashioned 11 



N O N - A L C O H O L I C  B E E R  &  C I D E R

Birra Moretti 0.0% 6

Erdinger 0.0% 6

Adnams Ghost Ship IPA 0.0% 6

Heineken 0.0% 6

Old Mout Berries and Cherries 0.0% 6

Old Mout Pineapple and Raspberry 0.0%  6

N O N - A L C O H O L I C  W I N E  &  S P A R K L I N G

                Glass Bottle
                175ml

Noughty Rouge          6 24

Noughty Blanc          6 24

Thomson & Scott Noughty         9 30

Wild Idol Sparkling White 65

Wild Idol Sparkling Rosé 65



O U R  S T O R Y

We want you to end up with a wine that suits your 
personal palate perfectly, so we make sure 

our staff taste these frequently. Please do ask  
for a description if you need it.

W I N E 
            M E N U



We are proudly in partnership with Champagne Laurent-Perrier,  
and we bring you a selection of their outstanding wines.

Founded in 1812, the House of Laurent-Perrier has been defined by its pioneering 
role in innovating champagne throughout its history. Its innovation is rooted 

in unique savoir-faire, passed down through generations. Internationally 
recognised as one of the foremost names in Champagne, its success can be 

attributed to a deliberate policy of challenging conventional techniques, whilst 
honouring traditional values, a passion for quality and, above all, respect for 

nature and the terroir.

The Laurent-Perrier portfolio is built around three distinct expressions of 
its unique savoir-faire. The first is the art of assemblage of reserve vines, 

exemplified by Grand Siècle—a prestige cuvée crafted from three exceptional 
vintages to recreate the perfect year. The second is the mastery of maceration, 

an innovative winemaking technique that led to the creation of Cuvée Rosé in 
1968. Finally, the House pioneered the non-dosé (zero dosage) style, a visionary 

approach that continues today with Blanc de Blancs Brut Nature.

We encourage you to explore the breadth of their offering within our wine list.

C H A M P A G N E  L A U R E N T - P E R R I E R



C H A M P A G N E  L A U R E N T - P E R R I E R

Laurent-Perrier La Cuvée     
Delicate yet complex, with elegant notes of citrus and white 
flowers.

Laurent-Perrier Héritage
Héritage is borne out of the savoir-faire of Grand Siècle: 
a complex blend of several vintages from the best Crus of 
Champagne and two grape varieties. 

Laurent-Perrier Cuvée Rosé 
Using the highest quality Pinot Noir grapes, this iconic rosé is 
one of the few rosé champagnes that is made by drawing the 
juice from black grapes in the vat, instead of blending red and 
white wines. This gives it the highly expressive bouquet and 
delicious raspberry and wild cherry flavours that have made 
it a benchmark for rosé champagnes around the world.

Laurent-Perrier Brut Millésimé 2015 
Laurent-Perrier is highly selective and only produces a 
vintage in the very best years. Whilst staying true to the 
House style of freshness and elegance, the Vintage also aims 
to show the quintessential character of the individual year. 
The result is an elegant and rounded champagne with a zesty 
finish.

Laurent-Perrier Blanc de Blancs Brut Nature   
A showcase in Laurent-Perrier’s expertise with Chardonnay. 
The concentrated palate is crisp and fresh, with slightly fuller 
citrus notes of grapefruit leading into mineral overtones on 
the long finish. Exceptional pairings include crustaceans, 
noble fish, and other salty or citrusy dishes.

22/105 

  
24/135 

 

30/150 
 

34/175 
  

36/200 



C H A M P A G N E  L A U R E N T - P E R R I E R

Grand Siècle Iteration N°26      
Vintage in Champagne is usually synonymous with excellence for 
Prestige Cuvées. Contrarily, Laurent-Perrier has always been 
convinced that only the art of assemblage can offer what nature can 
never provide: the perfect year. The expression of the perfect year 
is that of a great Champagne wine that over time has developed a 
depth, intensity and aromatic complexity, yet maintains its freshness 
and acidity. To create such a wine, Laurent-Perrier will rely on the 
characteristics of the great vintage years of Champagne: freshness, 
structure and finesse. Iteration N°26 is composed of 2012, 2008 and 
2007 vintages, aged for a minimum of 10 years in bottle, and sourced 
from select Grand Cru plots.

Grand Siècle Iteration N°23 in magnum     
Due to the format, Grand Siècle in Magnum is deliberately aged for 
a longer time on lees. This additional maturation leads to a further 
expression of Grand Siècle displaying greater aromatic depth, density 
and a silkier texture. Since 1959, Grand Siècle has been revealed only 
26 times in bottle format and 23 times in Magnum. Iteration N°23 in 
magnum is composed of 2006, 2004 and 2002 vintages, with ageing 
on lees in excess of 16 year.

Alexandra Rosé 2012       
Bernard de Nonancourt took the opportunity of his elder daughter 
Alexandra’s marriage in 1987 to create this rare vintage rosé 
champagne. Only hand sorted grapes from the very best plots are 
used in the blend which is then carefully aged for at least six years in 
the cellars. Lively and crisp, this exclusive champagne is full-bodied 
with a velvety texture and aromas of wild strawberries.

Laurent-Perrier Harmony Demi-Sec    
Rich and full-bodied with subtle notes of honey, dried fruit and 
hazelnuts. Best enjoyed with rich savoury dishes, or light and 
fresh desserts.

 55/325 
 

795 

575 

130



C H A M P A G N E  &  S P A R K L I N G

      Glass Bottle
      125ml

Krug Grande Cuvée      450

Louis Roederer Cristal     475

Nyetimber Classic Cuvée    19  95

Nyetimber Classic Cuvée Rose    100

Thomson & Scott Prosecco  14  54



W I N E

W H I T E
     Glass Bottle
     175ml

Clos de la Chaise Dieu, 
Burgundy, France   14.5     60

Ponte Pietra, Trebbiano    
Garganega, Italy    9     35

El Abasto Torrontes, Mendoza,   
Argentina     10     39

Gavi di Gavi Terre Antiche,   
Piedmonte, Italy   12.5     48

Sancerre Gerard Fiou For 
Sancerre Vigne Blanche Bourgeois 16.5     68
 
Te Whare Ra Sauvignon Blanc,
Marlborough    14     52

 

R E D
      Glass      Bottle
     175ml

Domain de Moulines 
Merlot, France    10 40

El Abasto Malbec Bonarda, 
Mendoza, Argentina   11 43

Chateau Moulin de Lagnet, 
Bordeaux, France   17 66

Ponte Pietra Merlot Corvina,    
France    9 35

Cerro Del Masso Poggiotondo,
Chianti, Italy    12.5 52

Hacienda Grimon Reserva,
Rioja, Spain    18 74

R O S É
     Glass Bottle
     175ml

Reserve de Gassac Rosé, France 9    36

AIX Rosé, Provence, France  13     48

Chapel Down English Rosé  10    42

Whispering Angel   17    70



G I N

      50ml

Tanqueray 43     12

The Grove Gin    13.5

Tanqueray 10     14

Tanqueray Sevilla    14

Hendricks     13

Gin Mare     14

Puddingstone London Dry   13.5

Puddingstone Navy Strength  17

Puddingstone Cask Aged   15

Bombay Sapphire    12.5

The Botanist Islay    14

Warner Edwards Rhubarb   14

Dingle Gin     13.5

Monkey 47     18

Roku Gin      14

Four Pillars Bloody Shiraz    15

Mermaid Pink Gin     14.5

Porter's Tropical Old Tom    13.5

Tarquin's Cornish Sunshine    13.5 
Blood Orange Gin

Drumshanbo Gunpowder Gin  14

V O D K A

      50ml

Ketel One     12

Belvedere     13

Grey Goose     14

Ciroc      12.5

Mamont     13.5

Zubrowka Bison Grass    12.5

Dingle Vodka     13.5



T E Q U I L A  &  M E Z C A L

      50ml

Don Julio Tequila Blanco   14

Casamigos Blanco    17.5

Casamigos Anejo    21

Casamigos Reposado   21

Casamigos Mezcal    21

Don Julio 1942    39.5

Del Maguey Vida    16

R U M

      50ml

Flor De Cana 4 Year Old   12

Flor De Cana 7 Year Old   12

Bacardi Spiced Rum    12

Bacardi Superior    12

Diplomatico Reserva Exclusiva  14.5

Havana Club, 7 Year Old   12

Kraken Black Spiced Rum   12

Plantation 3 Stars Rum   12

Angostura 1919    11.5

Ron Zacapa     15.5

El Dorado, 15 Year Old   17.5

El Dorado, 21 Year Old   29.5



W H I S K I E S

S I N G L E  M A L T
      50ml

Lagavulin, 16 Year Old   21

Oban, 14 Year Old    19.5

Dalwhinnie, 15 Year Old   17.5

Talisker, 10 Year Old    16.5

Glenfiddich, 12 Year Old   13.5

Glenmorangie, 10 Year Old   13.5

Redbreast 12 Year Old   14.5

Highland Park 12 Year Old   14

Laphroaig 12 Year Old   14.5

Green Spot Irish Whiskey    14.5

Yamazaki 12 Year Old   29.5

Hibiki Harmony     19.5

 

B L E N D E D
      50ml

Johnnie Walker Black   12

Canadian Club Whiskey   12

Johnnie Walker Blue    38.5

Johnnie Walker King George  112.5

Jameson     12

A M E R I C A N
      50ml

Bulleit Bourbon    12

Bulleit Rye     11.5

FEW Rye Whiskey    17.5

Jack Daniel's No. 7    12

Woodford Reserve    12.5



A P R I C O T  A F F A I R

The Macallan Double Cask 12 Year Old 26

Apricot Brandy, Benedictine, Tio Pepe

W H I S K I E S
      50ml

The Macallan Double Cask 12  Year Old 15.5

The Macallan Double Cask 15  Year Old 20.5

The Macallan Double Cask 18 Year Old 51.50

The Macallan Sherry Oak 25 Year Old  350

T H E  M A C A L L A N  A T  T H E  G R O V E

‘In 1824 The Macallan became one of the first legally licensed 
distilleries in Scotland. In the same year The Macallan 
Distillery became one of the first legally licensed distilleries 
in Scotland. Since then, The Macallan have built a reputation 
as one of the world’s leading single malt whiskies. The 
creation of The Macallan draws on the vital contributing 
influences of Spain, North America and Scotland - and 
of their respective natural raw materials, combined with 
traditional methods and craftsmanship. 



B R A N D Y

      50ml

Remy Martin VSOP Cognac   13

Remy Martin XO Cognac   40.5

Baron Sigognac Armagnac   12.5

Hennessy XO     39.5

Hennessy Paradis Imperial   138

Hennessy VS     14.5

Calvados VSOP    12

P O R T  &  S H E R R Y

      100ml

Fonseca Unfiltered LBV Port  8

Fonseca Terra Prima Reserve Port 10

Taylor's, 10 Year Old Tawny Port  11

Tio Pepe Sherry    10.5

L I Q U E U R S

             50ml 

Amaretto di Saronno   12

Baileys     12

Benedictine     11.5

Cointreau     11.5

Drambuie     11.5

Frangelico     11.5

Galliano     11.5

Grand Marnier    11.5

Kahlua      11.5

Limoncello Luxardo    11.5

Malibu      12

Sambuca Luxardo    11.5

St Germain Elderflower   11.5

A P E R I T I F S  &  V E R M O U T H

      50ml

Aperol      12

Campari     12

Lillet Blanc     12.5

Fernet-Branca    11.5

Pimms No. 1     11.5

Noilly Prat Vermouth   11.5

Antica Formula Carpano Vermout  12.5

Cocchi Americano    12

Cocchi Vermouth di Torino   12.5



L A G E R ,  A L E ,  S T O U T  &  C I D E R

Birra Moretti       7

Heineken       7

Sol        7

The Grove Pale Ale (500ml)     8 
Made from hops grown in our Walled Garden

3 Brewers Golden Ale     8

3 Brewers Classic Ale     8

Old Mout Kiwi and Lime Cider    8

Old Mout Pineapple and Raspberry   8



S O F T  D R I N K S  &  J U I C E S

Coke, Diet Coke, Coke Zero, Sprite Zero  5

Fever-Tree      4.5
Indian Tonic Water, Naturally Light Tonic Water, 
Ginger Ale, Bitter Lemon Tonic, Soda Water, 
Mediterranean Tonic Water, Sicilian Lemonade

Fentimans Rose Lemonade    6 
Fentimans Ginger Beer    6

Coke, Diet Coke, Lemonade, Tonic   4
(By the glass)

Juices       5
Orange, Apple, Pineapple, Mango, Passionfruit, Tomato, 
Cranberry, Grapefruit 

     Glass        Bottle
     300ml

Still Water    3            6.5
Sparkling Water   3            6.5

T E A  &  C O F F E E

Latte      5.95
Cappuccino     5.95
Double Espresso    5.95

Macchiato     5.95

Mocha      5.95

Americano     5.95

Liqueur Coffee    12

Irish Coffee, Calypso, French, Baileys

Hot Chocolate    6

Twist Teas     5.95
English Breakfast, Classic Earl, 

Propermint, Chamomile Yawn, 

Ginger Snap, Boost, Coconut Green,

All Day Decaf , Fresh Mint Tea



L O U N G E  M E N U
AVAILABLE FROM 12:00 - 20:30

S O U P S  A N D  S A L A D S  
Isle of Wight Tomato Soup (VG) 12 
Fresh basil, classic croutons

Chicken Caesar Salad 16 
Herb roasted chicken, parmesan, baby gem,         
soft boiled eggs, Caesar dressing

Crispy Duck Salad 19 
Cos lettuce, spring onions, cucumber,  
honey and soy dressing

S O M E T H I N G  S W E E T  
AVAILABLE FROM 12:00 - 20:45

Crème Brûlée (V) 12 
Vanilla crème brûlée, sable biscuit and fresh 
berries

White Chocolate & Raspberry Cheesecake (VG) 13 
Scottish raspberries, white chocolate crumble

Fresh Fruit Plate (VG) 13 
Selection of sliced fruit

T O A S T I E S  
All on organic sourdough served with a side salad 
(gluten-free bread is available)

Red Leicester and Yorkshire Ham  15 
Chilli jam

Heirloom Tomato & Buffalo Mozzarella (V) 15 
Pesto Genovese

Wild Mushroom & Vegan Applewood Cheese (V) 15 
Baby Pousse



S O M E T H I N G  F O R
T H E  L I T T L E  O N E S
Tuna Sandwich 9 
Tuna mayo served on brown bread

Tomato Soup (VG) 7.5 
Homemade tomato soup with a soft roll

Cheese Toastie (V)  8 
Mild cheddar on white or brown bread

Vegetable Crudités (VG) 7 
Served with houmous and pitta bread

Cucumber Maki Roll (V) 6 
Japanese mayonnaise

D E S S E R T S  
Vanilla Crème Brûlée (V) 5.5 
Shortbread biscuits, fresh berries

Ice Cream and Sorbet Selection (V) 5.5 
Vanilla, strawberry, mint chocolate, 
chocolate, mango sorbet



T R E E S  T O  G A Z E 
U P O N  A S  Y O U  S I P

Black Walnut Juglans Nigra 
(a gift from Captain Cook in 1770)

Sequoiadendron Giganteum Wellingtonia

Honey Locust Tree

Foxglove Tree

Holm Oak

500 Year Old Olive Trees


