
B A R  M E N U



“If you meet, you drink; 
if you part, you drink; 

if you make acquaintance, you drink; 
if you close a bargain, you drink”

Captain Marryat, A Diary in America



All wines listed here are vegan-friendly.

The wines selected opposite  are carefully chosen for your enjoyment from our extensive, multi-award-winning list. 

If you wish to explore our curated collection further, we would be delighted to share it with you.

Most of our spirit measures are double (50 ml), glasses of wine are sold in 125ml and 175ml measures.

A smaller measure will served upon request. It is not possible to guarantee continuity of all vintages and shippers in this list, 
and in some cases a suitable alternative may be served. It is against the law to sell or supply alcohol to, 

or on behalf of, a person under the age of 18 years.

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

The former British Royal Navy officer Captain Frederick Marryat is 
undoubtedly noted as an early pioneer of the sea story, but also widely famous 

for his children’s novel The Children of the New Forest, 
written during his several stays at Chewton Glen.

At our luxurious Marryat Bar, we proudly list a unique collection of spirits,
a selection of drinks and sophisticated cocktails showing great attention

to local producers and to the most premium ‘liquids’ from 
Iconic places in the world.



C H A M P A G N E  A N D  S P A R K L I N G 		  1 2 5 M L 	 B O T T L E

Laurent-Perrier Héritage		  20	 95

Laurent-Perrier Rosé		  23	 130

Fitz English Sparkling		  13	 54

Fitz Rosé		  13	 54

Nyetimber Classic Cuvée		  17	 90

Nyetimber Rosé		  19	 105

W H I T E 	 1 2 5 M L 	 1 7 5 M L 	 B O T T L E

Vermentino, Gioacchino Sini, Italy	 12	 15	 54

Albarino, Martin Codax, Spain	 12	 15	 54

Chablis, Domaine Camu, France	 13	 17	 61

Sancerre, Domaine Millet Roger, France	 13	 17	 61

R O S É 		

Negroamaro blend, Tormaresca ‘Calafuria’, Italy	 12	 15	 54

Grenache, Château de Berne ‘Inspiration’ Rosé, France	 12	 15	 54

Blend, Folc Rosé, England	 13	 17	 61

R E D  		

Grenache, Chateau Maris ‘Naïve’ Minervois, France	 13	 17	 61

Merlot, Château Rocher-Calon, France Saint-Emillion	 13	 17	 61

Nebbiolo, Boroli 1661, Italy	 19	 24	 90

Cabernet Franc blend, Gioacchino Sini ‘Oltremare’, Italy 	 21	 27	 99

W I N E S



	 C A N  3 3 0 M L 	   B O T T L E

Camden Hells lager	 8

Harbour lager			   8

UNLTD lager alcohol-free (0.5% ABV)			   8

UNLTD IPA alcohol-free (0.5% ABV)		   	 8

Harbour IPA			   8

Guinness stout			   8

Guinness 0.0% stout (0% ABV)			   8

Purbeck Dorset Draft cider			   9

Purbeck Blush cider			   9

Purbeck alchohol-free cider (0% ABV)			   9

		  7 5 M L

Tio Pepe Fino	 15.0%	 12

Ramos Pinto 20yr	 20.5%	 19

B E E R  &  C I D E R

S H E R R Y  &  P O R T



C O C K T A I L S

S I G N A T U R E  C O C K T A I L S 	 1 7

The Apiarist’s Legacy
Vodka, Beesou bitter liqueur, orange grapefruit, freshly squeezed lemon, 
honey from the estate

Inspired by the honey gathered from our own estate beehives and infused with 
a bittersweet citrus elegance, this cocktail pays tribute to the quiet craftsmen, 
like Colonel Edward Tinker, who shaped the land with patience and purpose. The 
Apiarist’s Legacy captures that same spirit: drawn from the earth, refined by hand, 
and crafted to endure. 
Expertly blended by our passionate team, it is completed with a touch of citrus 
for a fresh sea-breeze sensation and a drop of golden Chewton Glen honey. The 
perfect balance of sweet and sour.

Colonel’s Reserve
Sazerac Rye Whisky, Carpano, Frangelico, bitters

An imagined favourite of Colonel Tinker himself, this cocktail reimagines a 
classic combination of Cognac and citrus liqueur with a bold Mandarin twist. 
Sophisticated, quietly confident, and steeped in character, it reflects the legacy of 
a man who knew how to bring tradition into a new light.

A Toast to Colonel Edward Tinker
Over a century ago, Colonel Edward Tinker stood at the helm 
of Chewton Glen’s transformation, breathing new life into a historic 
estate and laying the foundations for the elegant retreat it is today. His 
vision respected the past but was not afraid to modernise it, reimagining 
tradition with purpose and care.

With that same spirit, we have turned to the classics: those timeless drinks 
that once defined the golden age of cocktails. Some have faded into memory; 
others remain. All, however, have been carefully reinterpreted by our 
team. We have preserved their soul while adjusting their form, bringing 
forward bold new flavours, refined balance and a fresh sense of identity.

Each drink on this menu is a respectful salute to the past, stirred with modern creativity. 
As Colonel Tinker once did with this house, we have rebuilt something beautiful – 
familiar, yet new.



S I G N A T U R E  C O C K T A I L S  C O N T I N U E D 	 1 7

Lady Tinker
Gin, Cointreau, fresh lemon juice, simple syrup

Graceful yet spirited, this cocktail honours the women who shared in the Chewton 
Glen story. Botanical gin meets the citrus sparkle of Cointreau and lemon. Like the 
estate’s gardens, it is elegant, full of life, and quietly bold.

Botanist’s Note
Green Chartreuse, gin, Maraschino liqueur, freshly squeezed lime, apple, sprig of rosemary

Taking inspiration from the lush greenery and apothecary gardens of historic 
estates, this cocktail refreshes the senses with a delicate balance of botanicals and 
citrus. The alpine strength of Green Chartreuse pairs with crisp gin, softened by 
maraschino and lime, while rosemary finishes the drink with a fragrant hint of the 
wild. A restorative sip, refined yet untamed. 

Forest & Ink
Appleton Signature Rum, Chambord, lavender, freshly squeezed lime, cranberry juice

Inspired by The Children of the New Forest and its author, Captain Frederick 
Marryat, this cocktail captures the romance of the woods and the imagination of 
a seafaring storyteller. Lavender recalls the forest in bloom, while dark Chambord 
suggests ink and intrigue. Rum adds warmth, balanced by citrus for a clean, vibrant 
finish. A toast to story, spirit and setting.

Captain’s Smoke
Mezcal, agave, chocolate bitters, coffee beans

This cocktail evokes distant shores and quiet nights at sea. The smoky heart of 
mezcal brings to mind the fading embers of campfires and cannon smoke drifting 
across the ocean. Chocolate bitters and coffee bean notes add depth, recalling the 
richness of foreign ports and the darker corners of the New World.

See next page for more.



E V E R G R E E N  C O C K T A I L S 	 1 7

Negroni 
Iconic Gin, campari, Vermouth Rosso

Cosmopolitan 
Vodka, Cointreau, cranberry

Daiquiri 
Rum, lime juice, simple syrup

Manhattan 
Bourbon, Vermouth Rosso, bitters

Margarita 
Tequila, Cointreau, lime juice

Pink G&T 
Salcombe Rosé Sainte Marie Gin, lime juice, bitters 
[alcohol-free option available]

M A R T I N I S 	 1 7

The Woodpecker 
Iconic Gin, cinnamon stick

The Seamist 
Salcombe Gin Start Point, a spray of Cornish sea salt!

The Orchard 
Broken Clock Vodka, honey drops

The Seven Seas 
Beluga Vodka, orange bitter

Free Your Spirit 
Mermaid Gin, pickle

Espresso Martini 
Vodka, coffee liqueur, espresso



M O C K T A I L S 	 1 5

Strawberry Delight 
Pineapple juice, strawberry purée, milk, coconut syrup

Forest Sunrise 
Apéritif Rosso, orange juice, cranberry

Secret Garden 
Elderflower cordial, cucumber, lemon juice, soda

Count Down 
Italian Orange, Apéritif Rosso, Dry London Spirit

Coastal Bee 
Dry London Spirit, Italian orange, lime juice

B U B B L Y  C O C K T A I L S 	 1 7

Hugo Fitz 
Fitz English Sparkling, elderflower, soda, mint 
[alcohol-free option available]

French 75 
Gin, fresh lemon juice, Laurent-Perrier Héritage 
[alcohol-free option available]

Aperol Fitz 
Aperol, Fitz English Sparkling, soda 
[alcohol-free option available]

Fitz Peach 
Fitz English Sparkling, peach purée 
[alcohol-free option available]

Fitz Strawberry 
Fitz English Sparkling, strawberry purée 
[alcohol-free option available]

Classic Cocktail Champagne 
Cognac, bitters, Laurent-Perrier Héritage



Iconic Gin	 40.0%
Our handcrafted London Dry Gin takes you on a sensory journey through an 
eclectic blend of botanicals, inspired by the beautiful and unique characteristics 
of our hotels, each as distinctly individual as our guests.

Hendricks	 41.4%
Owned by William Grant & Sons, this Scottish gin was first introduced in 
1999. The unique flavours of rose and cucumber made it an immediate hit.

Tanqueray 10	 47.3%
Four times distilled, this gin is named after the still it was first created in, 
‘Number 10’, and using whole fruits rather than peels to add citrus notes.

Monkey 47	 47.0%
Hailing from the Black Forest in Germany, this gin uses 47 different plant 
ingredients, including a subtle hint of cranberries.

Gin Mare	 42%
Made in the small Spanish fishing town of Vilanova, just outside the city of 
Barcelona, Gin Mare epitomises the Mediterranean spirit.

Eight Land Organic	 46.0%
Fresh pine and citrus followed by hints of black tea and warm spice for this 
exceptional Scottish Gin.	

Mermaid  Gin	 42.0%
“From wandering along sun-kissed beaches to diving into the ocean, there’s 
a ‘Mermaid moment’ waiting.” Refreshing, smooth. Hint of rock samphire.

Mermaid Pink Gin	 38.0%
Smooth, refreshing and complex with a rosy hue, flooded by aromatic 
strawberries, fresh citrus and gentle juniper.

Mermaid Zest Gin	 40.0%
It blends the brand’s signature gin with grapefruit, island bergamot,                           
cascade hops, and wild-foraged coastal rosemary.

Salcombe Gin Start Point	 40.0%
The protection of the oceans is key to the team at Salcombe. Their wish to 
protect and maintain the precious ocean environment provides the drive 
behind this fantastic gin.

Salcombe Gin Rosé Sainte Marie	 41.4%
Fresh lemon peel, herbs and strawberries. Finished with a distinct perfume 
of white flowers and orange blossom.

Kaikyo 135 East Hyogo Dry	 42.0%
Honouring an Eastern culture merged with a Western culture, a gin that 
combines three traditional European botanicals together with five uniquely 
Japanese ones.

G I N
2 5 M L  9  |  5 0 M L  1 7



The name “vodka” is a diminutive form of the Slavic word voda (water), interpreted 
as ‘little water’. Traditionally, vodka is made by the distillation of fermented grains or 
potatoes, though some modern brands use other substances, such as fruits or sugar.

 5 0 M L

Reyka	 40.0%	 16
An Icelandic vodka, distilled from wheat and barley. It is also the 
world’s first “green” vodka, it being made from glacial water and 
distilled using sustainable energy from geothermal heat.

Belvedere Vodka	 40.0%	 15
Belvedere has been pioneering the luxury vodka market since its 
launch in the USA in 1996, hailing from Poland, where vodka 
production can be traced back over several centuries.

Belvedere 10 Vodka	 40.0%	 58
Polish from a single harvest of organic Diamond Rye, grown in a  
single field.

Broken Clock Vodka	 40.0%	 15
Produced in Cheshire and inspired by Leon Kuhajewski’s 1816 
invention of the first astronomical watch, Broken Clock Vodka is 
infused with slow-ripened apples from Shandy Hall in 
Coxwold, Yorkshire.

Eight Lands Organic	 46.0%	 15
Scottish spirit whose name was inspired by the eight counties 
that can be seen from the top of Ben Rinnes Mountains, if you’re 
lucky and catch it on a sunny day.

V O D K A



Rum is a distilled alcoholic beverage made from sugarcane by-products such as molasses, 
or directly from sugarcane juice by a process of fermentation and distillation. The 
distillate, a clear liquid, is then often aged in oak barrels. Mount Gay Distillery has deeds 
dating back to 1703, making it the oldest existing brand of rum in the world. 

5 0 M L

Venezuela, Diplomatico Planas	  40.0% 	 12
The barley sugar from the Nose leads on the palate, closely 
followed by candied citrus zest and sherbert lemons. Rich toffee 
notes come in behind that, contrasting with peppermint creams 
and grassy spice.

Jamaica, Appleton Estate Signature	  40.0% 	 13
The palate is sweet and slightly saline like salted caramel with notes 
of oak and light dry tannins. The mouthfeel has a smooth velvety 
texture and a little bit of heat.

Brugal 1888	 40.0%	 15 
Dominican Republic showing layers of toffee, vanilla,	  
and dark chocolate.	

Isle of Wight, Mermaid Spiced Rum 3	 8.0% 	 15
Aromatic English rum infused with rock samphire, cassia, vanilla, 
and caramel. Smooth and gently spiced with a coastal twist.

Venezuela, Diplomatico Reserva Exclusiva 	 40.0%	  17
Rich and elegant, with notes of toffee, dark chocolate, and dried fruit. 
A velvety sipping rum with a long, smooth finish.

Ron Zacapa Centenario 23yr	 40.0%	 24
A Guatemala liquid delivering caramel, vanilla, dried fruit, and spice.	

Ron Barrillito Four Stars	 43.0%	 85 
Puerto Rico luxurious, long-aged rum with rich notes of toffee,	  
fig, oak, and spice.	

R U M



Tequila is a regional specific name for a distilled beverage made from the blue agave 
plant, primarily in the area surrounding the city of Tequila, Mexico (see our Cigar Menu for 
a selection of Cuban cigars to perfectly complement your choice of tequila.)

		  	 5 0 M L

Vivir Blanco		  40.0%	 16
Bright and zesty, with vegetal notes reminiscent of green capsicum, 
jalapeño peppers, and cucumber. A light salted caramel sweetness 
emerges, balanced by a gentle peppery finish.

Vivir Reposado		  40.0%	 18
A smooth, mouth-filling texture featuring sweet thyme honey, vanilla, 
and caramel notes.

Clase Azul La Plata		  40.0%	 21
A luxurious, unaged silver tequila with smooth, vibrant notes of agave, 
citrus, and a hint of pepper. Crisp and clean, perfect for sipping or 
premium cocktails.
		  2 5 M L

Clase Azul Reposado 		  40.0%	 30
Aged in oak barrels, this rich tequila offers notes of vanilla, caramel, and 
spice, balanced by the smoothness of blue agave. Velvety and complex, 
perfect for sipping.

Clase Azul Gold Edition 		  40.0%	 65
A rare and luxurious tequila, blending aged Reposado and Extra Añejo 
for a rich, full-bodied profile. Notes of roasted agave, caramel, vanilla, 
and oak, offering a smooth, opulent finish. 

Clase Azul Anejo 		   40.0%	 85
Aged to perfection in sherry casks, this exquisite tequila offers deep, 
rich flavors of dark chocolate, dried fruit, vanilla, and oak. Smooth, 
complex, and perfect for sipping.

Azul San Luis Mezcal 		   40.0%	 65
A refined artisanal mezcal, crafted in San Luis Potosí, Azul San Luis, is 
made from 100% wild agave salmiana. Its distinctive flavour profile 
opens with herbaceous and citrus notes, followed by a smooth 
smokiness and subtle earthy undertones. Light on the palate, yet 
rich in character, it offers a clean, mineral finish, with just a touch of 
sweetness.

T E Q U I L A



			   5 0 M L

Ireland, Jameson	 40.0%	 11

Scotland, Johnnie Walker Black Label 12	 40.0%	 14

Scotland, Monkey Shoulder The Original	 40.0%	 14

England Cotswolds, Single Malt	 46.0%	 17

United States, Woodford Reserve	 43.2%	 16

United States, Sazerac Rye	 45.0%	 16

United States, Maker’s Mark 46	 47.0%	 17

Japan, Hatozaki Blended Pure Malt	 46.0%	 20

Japan, Nikka from the Barrel	 51.4%	 21

Japan, Yamazaki 12	 43.0%	 40

Japan, Hibiki Harmony	 43.0%	 40

		  2 5 M L 	 5 0 M L

Islay, Bowmore 12	 40.0%	 15

Isle of Skye, Talisker 10	 45.8%	 17

Islay, Laphroaig 10 Sherry Oak Finish	 48.0%	 30

Highland, Arbikie Highland Rye	 48.0%	 7.50	             15

W H I S K E Y

S C O T C H  S I N G L E  M A L T 



The Macallan is a single malt scotch whisky based in Speyside. Founded in 1824 it has 
established itself as an incomparable symbol of creativity and craftmanship. With an 
unrivalled commitment to the mastery of wood and spirit, the distinct flavour profile 
of rich dried fruits, vanilla and wood spice is reassuringly familiar in every glass of The 
Macallan.

To create Double Cask, the Macallan Team bring new oak from America across thousands 
of miles to Spain, where casks are crafted and sherry seasoned before travelling to the 
distillery on Speyside to mature. These whiskies are then harmoniously united with those 
aged in the very best European sherry-seasoned oak casks.

		  	 5 0 M L

The Macallan Double Cask 12-Year-Old		  40.0%	 30
Flavour profile of creamy toffee, candied orange and gentle spice	

The Macallan Double Cask 15-Year-Old		  43.0%	 55
Balanced flavours of butterscotch, apple, and sweet spice.

The Macallan Double Cask 18-Year-Old		  43.0%	 100
Distinctive and warm toffee, sweet ginger, sultana flavours

The Macallan Double Cask 30-Year-Old		  43.0%	 435
Complex notes of sweet oak, soft spice, and toffee

The Macallan Time: Space Mastery 		  43.0%	 195
A harmonious Speyside single malt celebrating 200 years of 
craftsmanship. Layers of rich dried fruits, milk chocolate, and 
honeyed spice unfold into a smooth finish of caramelised pineapple 
and oak-aged warmth.

T H E  M A C A L L A N



Named after the town Cognac, a wine-growing region on the west coast of France to 
the north of Bordeaux. The specific grape to produce this unique spirit is Ugni Blanc. The 
cognac must be twice-distilled in copper pot stills, and aged for at least two years in oak 
casks from Limousin or Tronçais.	

C O G N A C

		  2 5 M L 	 5 0 M L

Baron De Sigognac VSOP		  40.0%	 14

Calvados Domaine Dupont Pays D’Auge VSOP		  40.0%	 16

Grappa Tosolini		  40.0%	 16

S P I R I T S

		  2 5 M L 	 5 0 M L

Courvoisier VSOP	 40.0% 	 16

Remy Martin VSOP	 40.0%	 17

Remy Martin XO	 40.0%	 50

Courvoisier XO Royal	 40.0%	 50

Hennessy XO	 40.0%	 26	 52

Remy Martin XO	 40.0%	 70

Louis XIII	 40.0%	 155	 310



		  5 0 M L

Cotswold Cream	 17.0%	 12

Baileys Irish Cream	 17.0%	 12

Di Saronno Amaretto ‘L’ Originale’	 28.0%	 12

Luxardo Sambuca	 38.0%	 12

Mr Black Coffee	 11.0%	 12

Fernet Branca	 40.0%	 12

Limoncello 	 28.0%	 12

Coca-Cola		  5

Diet Coke	 5

Double Dutch Soda Water	 5

Juice		  5
Orange, Apple, Pineapple, Cranberry, Grapefruit	

Appletiser		  6

Elderflower Pressé		  6

L I Q U E U R

S O F T  D R I N K S



S A N D W I C H E S 			   1 8

Oak-Smoked Salmon	  
cucumber, cream cheese, dill	

Brined Greenland Prawns	  
iceberg lettuce, Sriracha mayonnaise	

Rare Roast Sirloin of Beef	  
watercress, celeriac & 
horseradish remoulade	

Coronation Chicken	  
golden raisins, mango chutney, 
coriander	  

B U R G E R S 				    2 7

Served with brioche bun, tomato relish, pickles, Koffmann’s chips	

Chargrilled Beef		  Cajun-Spiced Halloumi (V)	

Crispy Buttermilk Chicken		  Plant-based (PB)	

S A L A D S 	 2 5

Caesar Salad	  
baby gem lettuce, aged Reggiano parmesan, white anchovies, brioche croutes	 	

Vadouvan Spiced Cauliflower Salad	  
hummus, crispy chickpeas, pomegranate, fennel, Greek yogurt	

Add Extra Garnish to your Salad

Spiced Halloumi	 10.50	 Grilled Chicken	 12.50

Grilled Tiger Prawns	 12.50	 Asian Beef	 12.50

 	

Smoked Dorset Ham & Emmenthal	  
vine tomato, green tomato chutney	

Flambards Free-Range Egg Mayonnaise (V)	
mustard & cress	

Somerset Brie & Wood-Roasted Pepper (V)	
wild roquette & lovage pesto	

F O O D



S M A L L  P L A T E S 	

Beales Farm Charcuterie Selection	 18 
pickles, grilled sourdough	

Selection of 5 English Cheeses	 21 
red grapes, estate honey, green tomato chutney	

Old Winchester Cheese & Truffle Gougères	 12

Pork Pie	 15 
piccalilli, watercress & spinach salad	

S E R V E D  D U R I N G  R E S T A U R A N T  H O U R S

Beef Ragu 	 30 
pappardelle, aged Reggiano parmesan	

Rigatoni	 28 
San Marzano Tomato, Kalamata olives, rose harrisa, smoked burrata	

D E S S E R T S 	 1 6 . 5 0

Valrhona Chocolate Terrine 
white coffee ice cream

Vanilla Panna Cotta 
mixed berries, chocolate & orange biscotti

New Forest Strawberries 
clotted cream

Selection of Ice Creams & Sorbets (PB)	 12.50

(PB) Plant-based    (+PB) Plant-based option available    (V) Vegetarian

Scan here or ask a member of the team for food allergen information. 
Should you have any dietary requirements or allergies, please notify one of the 
team members before ordering.  

A discretionary service charge of 12.5% will be added to your bill, which goes directly to the whole team.



0626


