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In accordance with the Weights and Measures Act of 1985, 
the measure for the sale of spirits on the premises is 50ml 

and multiples thereof.

Port and Sherry are sold by the glass measured at 100ml.

All vintages correct at the time of printing, but are subject to 
change depending on availability.

Please note that while we serve 175ml of wine and 50ml of 
liqueur & spirits as standard measures, smaller serves (125ml 

of wine and 25ml of spirit) are available upon request.

Food allergies and special dietary requirements can be 
catered for by our team members. Please make us aware and 
they will prepare something especially for you. We are happy 

to provide you with full details of our cocktails about the 
products used, allergen substances and nutrition.

All prices include VAT at the prevailing rate. A discretionary 
12.5% service charge will be added to your bill.



FOOD

At ESQ, South Kensington’s heritage meets global curiosity. 
Every dish is designed to elevate our signature cocktails which 

are crafted for conversation and discovery.

NIBBLES AND SMALL BITES

Mixed Olives (VG) 6.5 
With a citrus zest and garden herbs 

Roasted Mixed Nuts (VG) 6 
Lightly salted

Chorizo Croquette (Pork) 10 
With a spicy mayo 

Prawn Tempura 11.5 
With a sweet chilli dip

Mushroom Croquette (V) 9.0 
Paired with a truffle cream 

Natural History 
Cauliflower Florets (V) 7.5 

With a tangy sriracha sauce  

South Ken Fries (VG) 6 
Classically seasoned

Zucchini Fritters (VG) 8.5 
Drizzled with truffle oil

SLIDERS
Two sliders per portion 

Where each curious bite is wrapped in flavours of the world

American Classic 18 
Beef patty, cheddar, lettuce, tomato, 

pickles, ketchup and mustard 

Mexican Fiesta 18 
Spiced cod patty, guacamole, 
jalapeños, red cabbage and 

chipotle mayo  

Italian Mozza 18 
Mini meatball, sautéed friarielli, 

smoked mozzarella and garlic mayo 

Tokyo Teriyaki (VG) 18 
Teriyaki-glazed tofu, wasabi mayo, 
pickled ginger and sesame slaw

Greek Island 18 
Pulled lamb, tzatziki, tomato, onion 

and feta 

English Club 18 
Grilled chicken, Emmental, lettuce, 

tomato, egg and creamy mayo 

Indian Curry (VG) 16 
Spiced potato and chilli patty, onion 

chutney and curried yoghurt

Egyptian Falafel (VG) 16 
Broad bean falafel, roasted aubergine 

and miso-tahini sauce

V – Vegetarian | VG – Vegan
Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance. 
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill.



FOOD

PINSA
Thinner and crispier, inspired by pizzas from Rome.

Victoria’s Margherita (V) 14.5 
Tomato, mozzarella, basil and EVOO 

Truffle (V) 18 
Mozzarella, wild mushrooms 

and truffle oil

Add £2.50: Parma ham, mushrooms, ham, salami, 
chilli, onion, black olives or chicken

TACOS
A Mexican tradition crafted with a global flair.

Pulled Lamb 14.5 
Cucumber, red onion and coriander 

with lime sauce 

Explorer’s Prawn 14.5 
With Padrón peppers, papaya sauce 

and crisp plantain 

Botanic Garden (VG) 14.5 
Red cabbage, watermelon and corn 

ceviche with creamy guacamole 

Black Bean and Mango (VG) 14.5 
Pickled onion and cashew sauce

DESSERTS

Chocolate Tart Trio (V) 8.5 
Dark, milk and ganache 

White Chocolate & Raspberry 
Cheesecake (V) 8.5 

White chocolate, raspberry swirl 
and biscuit base 

Tiramisù Trio Shots (V) 12.5 
Ginger & lime, strawberry and matcha 

Baked New York Style Vanilla 
Cheesecake (V) 9.5 

Served warm with melted chocolate 
and salted caramel ice-cream 

V – Vegetarian | VG – Vegan
Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance. 
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill.



MARTINI PARLOUR
START WITH STYLE

The Martini cocktail is a sophisticated and iconic way to kick off your 
evening. Whether you prefer it with Gin or Vodka and garnished 
with an olive or a twist of lemon, it’s a timeless and elegant drink 

that sets the tone for a great night ahead.

Served with your favourite Gin or Vodka and Noilly Prat Dry Vermouth.

GIN

Bombay Sapphire Premier Cru 18

Oxley London Dry 19

Portofino Dry 19

Roku Suntory Japanese 19

VODKA

Grey Goose 18

Belvedere Pure 19

Haku Suntory Japanese 19

Stolichnaya Elit 19



LOVE AND 
DECEIT
SIGNATURE

COCKTAILS

Savour the experience of our handcrafted cocktails meticulously 
curated for your complete enjoyment. Let our expert bartenders 

craft a libation that perfectly complements your mood and palate.

Explore the Extraordinary!

Engage with our talented team to embark on a journey of unique 
flavours tailored precisely to your curiosity. Whether it’s an inventive 
twist on your beloved drink or a fusion of flavours crafted exclusively 
for you our bartenders are thrilled to create a taste sensation that’s 

uniquely yours.



LOVE AND DECEIT
SIGNATURE COCKTAILS

THE GENTLEMAN’S KISS
17

Where sophistication meets allure.

Dewar’s Caribbean Smooth Whisky, Amaro Montenegro, Fernet-Branca, 
Ginger Stones, Zero Wastage Lemon Peel, Lavender

RED LOVE
17

Pouring passion into every glass.

Grey Goose Original Vodka, Raspberry, Lemon, Sparkling Wine

A SECRET AFFAIR
17

Whispers of intrigue in every sip. 

Bombay Sapphire Gin, St-Germain, Violette, Lemon, 
Home-made Tea Cordial, Foam

DIRTY KINDNESS
17

A twist of temptation.

Grey Goose Original Vodka, Fresh Grapefruit, Apricot



LOVE AND DECEIT
SIGNATURE COCKTAILS

UNFAITHFUL PASSION
17

Dive into forbidden flavours.

Patrón Silver Tequila, Blue Curaçao, Lime, Passion Fruit, Pineapple, Vanilla

A LONELY RENDEZVOUS
17

Crafted for solitude, savoured for company.

Bacardi Carta Blanca, Bacardi Spiced Rum, Banana, Lychee, 
Grapefruit, Lime, Grenadine, Bitters

AT FIRST SIGHT
18

Instant attraction in a glass. 

St-Germain, Rémy Martin VSOP, Figue, Malic Acid, Sparkling Wine

ORIGINAL SIN (NON ALCOHOLIC)
14

Embrace temptation.

Seedlip Grove, Strawberry, Lemon, Alcohol Free Sparkling Wine



THE UNFORGETTABLES
CLASSIC COCKTAILS

CORPSE REVIVER #1
16

The perfect drink to re-energise.

Rémy Martin VSOP, Calvados, Sweet Vermouth

MARTINEZ
16

A classic cocktail dating back to the 1800s.

Bombay Saphire Gin, Red Sweet Vermouth, Dry Vermouth, 
Luxardo Maraschino, Angostura Aromatic Bitters 

PORTOFINO GIMLET
16

Portofino style twist on the most loved classic.

Portofino Dry Gin, Watermelon Sharbet, Lime 



THE UNFORGETTABLES
CLASSIC COCKTAILS

LEMON DROP MARTINI
17

Lemony as the name suggests but sweet at the same time.

Grey Goose Original Vodka, Cointreau, Lemon

MORNING GLORY FIZZ
17

The new age of the whisky sour with a hint of absinthe.

Highland Park 12yo, Lemon, Egg White, Sugar, Absinthe

RUM DAISY
17

Have you ever tried a Daisy?

Brugal 1888 Rum, Yellow Chartreuse, Lemon, Sugar

HUGO SPRITZ
17

A refreshingly herbaceous spritz.

St-Germain, Mint, Lemon, Sparkling Wine



*Non-alcoholic versions available 12

THE UNFORGETTABLES
CLASSIC COCKTAILS

PALOMA
17*

Tequila based cooler - it’s sweet, sour and delicious.

Patrón Silver Tequila, Fresh Grapefruit, 
Soda Water, Lime Juice, Agave Syrup, Salt

LA FLORIDITA MOJITO
17*

A Cuban classic, everyone’s favourite.

Bacardi Carta Blanca, Lime, Caster Sugar, 
Mint, Ice Cubes, Soda Water 

ESQ WHISKEY HIGHBALL
25

The classic Japanese highball with an the ESQ twist.

Hibiki Harmony Japanese Whiskey, Soda Water, ESQ Bitters



GIN

Gin is at its simplest a spirit, flavoured with a variety of 
botanicals with the predominant flavour being juniper. 

Despite that simple start it is a spirit with a long and turbulent 
history as well as a vibrant present and future.

Bombay Bramble England 12

Bombay Sapphire England 12

Bombay Pressé England 12

Bombay Sapphire Premier Cru England 15

Cambridge Anty England 43

Cotswold Dry England 13

Edinburgh Rhubarb & Ginger Scotland 13

Edinburgh Elderflower Scotland 13

Edinburgh Plum & Vanilla Scotland 13

Elephant Germany 17

Hendrick’s Scotland 13

Ki No Bi Kyoto Dry Japan 16

Monkey 47 Germany 18

No3 London Dry Gin England 15

Oxley Dry Gin England 15

Plymouth England 14

Portobello Road England 13

Portofino Dry Italy 12

Roku Suntory Japan 13

Tanquery No.10 England 14



VODKA

Vodka is much more interesting than it might appear to the 
casual observer. Scrape beneath the surface and you’ll find a spirit 

with a rich and diverse history made from a variety of raw materials 
each of which affect the finished product’s final taste and sometimes 

flavoured with quite a bewildering array of different fruits, herbs 
and spices from every corner of the globe.

Belvedere Poland 13

Broken Clock England 15

Grey Goose Le Citron France 13

Grey Goose Original France 12

Haku Suntory Japanese Japan 13

Stolichnaya Elit Russia 17

Tito’s Handmade USA 13



RUM

The multicoloured tapestry of rum styles spanning the Caribbean, 
Central and South America is as rich as the history and culture that 
encircles this great spirit. From cocktail-friendly white rum, through 
to mellow golden examples to molasses-rich navy bottlings no other   

drink spans such a spectrum of colours and flavours.

Bacardi Caribbean Spiced Puerto Rico 12

Bacardi Carta Blanca Cuba 12

Bacardi Ocho Puerto Rico 13

Black Tot British Royal Naval Caribbean 180 

Brugal 1888 Dominican Republic 14

Brugal Colección Visionaria Dominican Republic 25

By The Dutch Batavia Arrack Indonesia 15

Dictador Orange 100 Colombia 16

Diplomático Reserva Exclusiva Venezuela 17

Discarded Banana Peel Scotland 15

El Dorado 12yo Guyana 17

Goslings Bermuda Black Seal Bermunda 13

Mount Gay XO Barbados 18

Plantation Pineapple Caribbean 16

Ron Zacapa 23yo Guatemala 23

CACHAÇA

Leblon Brazil  15



TEQUILA

Beyond shots, slammers and hangovers, Tequila is a remarkable 
drink which can express the nuances of its raw material arguably 

better than any other spirit on the planet. The key to its unique flavour 
is the spikily distinctive blue agave plant which gives Tequila 
its trademark flavour combination of fruit, pepper and spice.

Gran Patrón Burdeos 120

Patrón Añejo 30

Patrón el Cielo 50

Patrón Reposado 21

Patrón Silver 13

Patron Café XO 15

MEZCAL

Illegal Mezcal Joven 16



WHISKY

Malt whisky is the ‘original’ whisky of Scotland. Malt whisky 
is made only from malted barley in two (occasionally three) 

copper pot stills by a batch process. ‘Single’ malt whisky 
is the product of an individual distillery.

SCOTTISH SINGLE MALTS

Aberfeldy 12yo Highlands 16

Aberfeldy 16yo Highlands 21

Ardbeg Uigeadail 10yo Islay 17 

Auchentoshan American Oak Lowlands 15

Auchentoshan Three Wood Lowlands 18

Glenkinchie 12yo Lowlands 16

Glenfarclas 25yo Highlands 55

Glen Garioch Founder’s Reserve Highlands 16

Glenfiddich 15yo Speyside 16 

Highland Park 12yo Highlands 15

Lagavulin 16yo Islay 23

Laphroaig 10yo Islay 15

Macallan 12yo Speyside 28

Macallan 15yo Speyside 49

Macallan 18yo Speyside 81

Oban 14yo Highlands 26

BLENDED SCOTCH

Dewar’s 12yo Highlands 14

Dewa’s Caribbean Smooth Highlands 12

Johnnie Walker Black Label Lowlands 16

Johnnie Walker Blue Label Lowlands 48

Monkey Shoulder Highlands 14



IRISH WHISKEY

The Irish may have been the first distillers in the British Isles 
and for a brief period in the 19th century, Irish whiskey reigned 

supreme over its Scottish rival. Boom was followed by bust – and  
near extinction – but today the good times are back with 

distilleries popping up all over the Emerald Isle.

Connemara Peated Single Malt 15

Jameson 12yo 13

Teeling Small Batch 12

JAPANESE WHISKEY

The early years of Japanese whisky are dominated by two men: 
Masataka Taketsuru and Shinjiro Torii. Taketsuru was famously sent to 
Scotland in 1918 to learn about whisky-making, studying in Glasgow 

and getting hands-on experience in Speyside and Campbeltown before 
returning to Japan with a head full of facts and a Scottish wife!

Chita Suntory 25

Hakushu Suntory 27

Hibiki Harmony Suntory 24

Yamazaki Distiller’s Reserve Suntory 27



AMERICAN WHISKEY

Whiskey is made across America from Washington to Virginia.  
From sweet Tennessee whiskies to spicy rye and unaged corn 

the country uses a wide variety of grains in whiskey production.

Angel’s Envy 19

Balcones Texas 18

Four Roses 13

Jack Daniel’s  Single Barrel 18

Jim Bean Distiller’s Masterpiece 90

Knob Creek Bourbon 9yr 16

Knob Creek Rye 9yr 18

Maker’s Mark 12

Maker’s Mark 46 16

Rittenhouse Straight Rye 100 Proof 19

WhistlePig 10yr 23

Woodford Reserve Bourbon 16

Woodford Reserve Kentucky Straight Rye 18



COGNAC BRANDY

For the past three centuries, Cognac has been almost universally 
recognised as the finest of all the spirits that are distilled from grapes. 

It has many incomparable qualities: fruitiness, subtlety of bouquet, 
intensity, warmth and above all the complexity of the many thousands 

of styles and flavours from a (predominantly) single grape variety.

COGNAC

Hine Antique XO 50

Hennessy XO 55

Hennessy Paradise Rare 300

Rémy Martin VSOP 16

ARMAGNAC

Baron de Sigognac VSOP 16

CALVADOS

Château du Breuil Fine Calvados 14

NON ALCOHOLIC SPIRITS

 50ml

Ceder’s Classic 9

Seedlip Grove 9

Everleaf Forest 10

Everleaf Mountain 10



SPARKLING WINE & CHAMPAGNE

   125ml Bottle

Laurent-Perrier La Cuvée Brut, NV  17 95
Champagne, France

Pear – Brioche – Citrus

Laurent-Perrier Cuvée Brut Rosé, NV  23 135
Champagne, France

Red Fruit – Apricot – Grapefruit

Laurent-Perrier Blanc de Blancs Brut   185
Champagne, France

Citrus – Green Apple – Almond

Ruinart Blanc de Blancs   230
Champagne, France

Green Apple – Peach – Brioche

Ruinart Rosé   250
Champagne, France

Strawberry – Grapefruit – Biscuit

Perrier-Jouet Belle Epoque, Brut, 2006   350
Champagne, France

White Peach – Papaya – Bramble – Citrus

Le Monde Prosecco, NV  11 55
Friuli, Italy

Almond – Apple – Tropical fruit

Nyetimber Classic Cuvée, NV  15 82
Sussex, England

Tree Fruit – Citrus – Biscuit

Nyetimber Rosé Classic Cuvée, NV   105
Sussex, England

Red Fruit – Lemon – Brioche

NON ALCOHOLIC SPARKLING WINE

   125ml Bottle

Wild Idol Brut, 0% Alcohol  9 50
Germany

Apple – Lemon – Chalk

Wild Idol Rosé 0% Alcohol   60
Germany

Cherry – Grapefruit – Honey



RED WINE

   175ml Bottle

Doppio Passo Primitivo di Salento, Casa Botter  11 40
Puglia, Italy

Blackberry – Plum – Strawberry – Oak

Bodegas Tarón Crianza Rioja  12 45
Alta, Spain

Cherry – Blackberry – Vanilla

Familia Schroeder Saurus Select Malbec  15 55
Patagonia Argentina

Prune – Blackcurrant – Cherry – Oak

Domaine du Prieuré, Hautes Côtes de Beaune  17 65
Burgundy, France

Red Fruit – Earthy – Light Tobacco

Chianti Classico, Tenuta di Lilliano  18 70
Tuscany, Italy

Raspberry – Leather – Plum

Château Louvie, Saint Émillion Grand Cru   75
Bordeaux, France

Vanilla – Red Fruit – Earthy

Barolo DOCG ‘Paesi Tuoi’ Vite Colte   90
Piedmont, Italy

Sweet Tobacco – Forest Floor – Cherry

Rutherford Ranch Cabernet Sauvignon   100
Napa Valley, USA

Oak – Black Cherry – Cranberry

Gevrey-Chambertin, Domaine Lucien Boillot   200
Burgundy, France

Dried Fruit – Rose Petal – Strawberry



WHITE WINE

   175ml Bottle

Fiano, Lunate, Casa Vincole Botter  11 40
Sicily, Italy

Apricot – Citrus – Stone

Picpoul de Pinet, ‘Sel et de Sable’  12 45
Languedoc, France

Citrus – Mineral – Apple – Elderflower

Wairau River, Sauvignon Blanc  14 52
Marlborough, New Zealand

Tropical Fruit – Gooseberry – Mineral

Gavi di Gavi ‘Masseria dei Carmelitani’ Terredavino  15 55
Piedmont Italy

Citrus – Grass – Green Apple – Honey

Lyme Bay Winery Bacchus  17 65
Devon, England

Honeysuckle – Apple – Mint

Château Peybonhomme-Les-Tours, Blaye   70
Bordeaux, France

Melon – Lemon – Mineral

Albariño, Noelia Bebelia, Rias Biaxas   75
Galicia, Spain

Dill – Tropical Fruit – Peach

Chablis, Domaine N&G Fèvre   80
Burgundy, France

Almond – Chard – Lime

Meursault, Les Charrons, Sylvain Bzikot   150
Burgundy, France

Butter – Chalk – Tree Fruit



ROSÉ & ORANGE WINE

   175ml Bottle

Bardolino Rosato, Chiaretto, Gorgo  11 40
Veneto, Italy

Cherry – Orange – Blackcurrant

Malvasia, Orange, Skin Contact, Cantina Orsogna  14 50
Abruzzo, Italy

Orange Blossom – Apricot – Hay – Rhubarb

Whispering Angel, Château d’Esclans   70
Côtes de Provence, France

Grapefruit – Lavander – Melon – Citrus

DESSERT WINE

   100ml Bottle

Taylor’s LBV  11 60
Porto, Portugal

Chocolate – Plum – Fig

Château Coutet 1er Cru Classé, Sauternes, 37.5cl  18 65
Bordeaux, France

Orange Marmalade – Peach – Dry Apricot – Jasmine

Recioto della Valpolicella Classico, Monte Faustino, 50cl   65
Veneto, Italy

Black Cherry – Caramel – Raspberry – Rhubarb

Churchill’s Reserve  13 75
Porto, Portugal

Blackberry – Oak – Prune

PORT & SHERRY

   100ml

Graham’s Fine White Port 10 

Tio Pepe Fino Sherry 11

Graham’s Late Bottled Vintage 11

Graham’s 10Year Old Tawny Port 14



BOTTLED BEER & CIDER

Asahi Super Dry 5% 33cl 7

Curious Apple Cider 5.2% 33cl 7

Meantime Greenwich Lager 4.5% 33cl 7

Meantime Anytime IPA 4.7% 33cl 7

Meantime Pale Ale 4.3%, 33cl 7

Peroni Nastro Azzurro 5%, 33cl 8

Non Alcoholic

Peroni Nastro Azzurro 0% ABV, 33cl 6

WATER

Still / Sparkling 350ml 3.5

Still / Sparkling 750ml 6

SOFT DRINKS

Coke / Diet Coke / Coke Zero 200ml 4

Franklin & Sons Natural Indian Tonic Water 200ml 4.5

Franklin & Sons 1886 Soda Water 200ml 4.5

Franklin & Sons Natural Light Tonic Water 200ml 4.5

Franklin & Sons Original Lemonade 200ml 4.5

Franklin & Sons Original Ginger Ale 200ml 4.5

Franklin & Sons Ginger Beer 200ml 4.5

Lemon Iced Tea 200ml 5

Peach Iced Tea 200ml 5



HOT BEVERAGES

NEWBY TEA
5

English Breakfast

Earl Grey 

Lemon and Ginger

Peppermint 

Green Sencha

Chamomile

COFFEE
5

Espresso 

Macchiato 

Caffè Latte 

Cappuccino 

Americano

Flat White

Mocha 

Iced Coffee  

CHOICE OF SYRUP
1

Salted Caramel, Vanilla, Gingerbread, Hazelnut








