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Please note that nuts are used in our kitchen. All prices are inclusive of VAT.
Should you have any dietary requirements, allergies or intolerances  

please ask your waiter for assistance.   
A discretionary service charge of 12.5% will be added to your final bill.
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SOFT DRINKS & MIXERS
Fever Tree tonic, light tonic, soda,  
lemonade or ginger ale 200ml bottle 
Coca-Cola or Diet Coke 200ml bottle  
Sundance orange pressé / apple pressé 250ml 
Sicilian lemonade 250ml glass
Acqua Panna / San Pellegrino 500ml 
All of our prices exclude mixers.Standard measure is 50ml for our spirits and 
priced accordingly. Single 25ml measure available on request. 

HOT DRINKS Union Coffee
Ristretto  
Espresso  
Doppio (Double Espresso)  
Piccolo   
Caffè Latte  
Cappuccino   
Macchiato   
Double Macchiato  
Mocha  
Americano  

Hot chocolate

Hope & Glory Organic Tea All varieties 
Breakfast
Earl Grey
2nd Flush Darjeeling
Chaquoing Green
Jasmine Pearls
Red Velvet
Chamomile
Rooibos

£4.00
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S E N A T E  R O O M S E N A T E  R O O M

Open daily

 Lunch 11.30 – 3pm  
Drinks 3pm – close
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Please note that nuts are used in our kitchen. All prices are inclusive of VAT.
Should you have any dietary requirements, allergies or intolerances  

please ask your waiter for assistance.   
A discretionary service charge of 12.5% will be added to your final bill.

COCKTAILS

Bellini £12.00
Blood orange

£13.00
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£12.00

£12.00

White peach

RA Negroni 
ELLC Gin, Cocchi vermouth & Contratto, oak aged with Amarone

Aperol Spritz
Aperol, charged with Prosecco & soda

Mistral Martini 
ELLC Premium Batch No. 1 Gin stirred with Carpano dry 
vermouth,  infused with Amalfi lemon oil & rosemary. Olive bitters

Cherry & Almond Sour  
Ratafia & Ciliegia Cherry, shaken with fresh lime,  
egg white & aromatic bitters

Espresso Caramello 
Stolichnaya vodka & Galliano Ristretto shaken with caramel,  sea 
salt & fresh espresso

		  Bottle

		 £42.00
		 £78.00

175ml	 500ml	 Bottle
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Trebbiano d’Abruzzo, Gran Sasso, Abruzzo 2017   £8.00  £22.00  £29.00
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Please note that nuts are used in our kitchen. All prices are inclusive of VAT.
Should you have any dietary requirements, allergies or intolerances  

please ask your waiter for assistance.   
A discretionary service charge of 12.5% will be added to your final bill.
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Snacks 
Nocellara del Belice olives   
Rosemary roasted nuts
Marcona almonds  
Bread basket - ficelle, Grissini, extra virgin olive oil

Small plates 
Soup of the day (v)  
Gorgonzola naturale, fig marmalade
Bresaola rotolini, parmesan, aged balsamic vinegar 
Speck Trentino, shaved radicchio, aged balsamic 
vinegar 
Roast squash, trevisse, gorgonzola, hazelnuts, truffle 
honey (v)
Rocket salad, parmesan, aged balsamic dressing (v)

Large plates 
Mushroom and gorgonzola tortelloni (v) 
Roast squash, artichokes, marinated peppers, olives 
(ve)
Salumi misti - Speck, Bresaola, wild boar salame

Set Menu: 2 courses £19

Soup of the day (v)
~

Mushroom and gorgonzola tortelloni (v) 
~

Coffee or tea

 £6.50 

5.9% ABV




