
drinks list



m a r t i n i
t r o l l e y

experience the epitome of refinement with  
the ivy martini trolley, a unique and sophisticated  

way to explore the world of drinks.

our expert bartenders will guide you through  
our impressive selection of perfectly diluted,  
chilled and executed martinis, while providing  

insider advice on the best pairing for each.

enjoy the spectacle of glass rinsing and  
garnishing happening tableside, as you immerse  
yourself in the ultimate sensory experience.

Ta i lo r  you r  m a r t i n i

dry / wet / naked / dirty or filthy

lemon / lime / olive / onions / capers or cornichons

garnish

Style



m a r t i n i  16 
tanqueray no 10 gin or bombay sapphire gin 

m a r t i n i  vod k a  16
grey goose vodka or belvedere vodka

T h e  Rol l i ng  N eg ro n i  15
antica formula, gin, campari 

stirred, served on the rocks, roll the dice to select your gin

1 - Tanqueray No. 10 

2 - The Botanist 

3 - Chase Grapefruit & Pomelo 

4 - Monkey 47 

5 - Plymouth Navy Strength 

6 - Roku

available mon-fri all day & 
5pm onwards on weekends & bank holidays



1 0 0  y e a r
l e ga c y

the ivy has been on this spot since 1917, the 100 years 
legacy looks back towards what was happening in the area 

100 years ago as a nod to the past. 
 

1925 - the film society is formed in london. 
Britain’s first film society was founded on regent street 
on 25th october 1925. the primary objective was to screen 
avant-garde works that had either been banned by censors 
or could not be seen anywhere else in britain, alongside 

more mainstream films. 
 

its original members included the playwright george 
bernard shaw, h.g wells, maynard keynes, anthony asquith, 
sidney bernstein, ivor montagu and augustus john, all of 

whom were determined that the restrictive cinematography 
censorship laws of 1909 would not effect or impact upon 

the selection of films screened.

T h e  B e e ’ s  K n e es  14
tanqueray no. 10, pineau, lemon, honey, orange bitters, wormwood

shaken and served in a chilled liquor glass with a lemon twist
born in the 20’s, the bee’s knees grew in popularity throughout the  

prohibition era on both sides of the pond. simple timeless classic  
likely to have been enjoyed in this very room 100 years ago.





Ca ba r e t  S ou r  13 
johnnie walker black, pineau des charentes, kaveri ginger, 
lemon, pineapple

served on the rocks and garnished with a matcha cherrry
born in south kensington in 1904, sir john gielgud was an eminent  
actor and theatre director, one of only a handful of people to have  
won an emmy, a grammy, a tony, and an oscar. we honour this local  
hero, and the ivy regular, with our very own cabaret sour.

P eac h  &  H i b is cus  B e l l i n i  13 
prosecco, peach purée, hibiscus, sour cherry

fruity and refreshing, served in a champagne flute

princess diana will always be the people’s princess. she meant so  
many things to so many people; she was a humanitarian, a fashion icon,  
an activist and an inspiration to people the world over. we are proud  
to say that we often welcomed lady diana into the ivy and we invite  
you to raise a toast to her with one of her favourite drinks.

T h e  I v y  C h a m pagn e  Co c kta i l  19 
cognac, champagne

served with a sugar cube steeped in angostura, straight up, tropical mist

nobel prize winner harold pinter, was one of the most influential  
british playwrights of all time. his body of work includes ‘the birthday  
party’, ‘the homecoming’ and ‘betrayal’. this sparkling cocktail matches  
his sparkling talent - the ivy champagne cocktail is a lesson in refinement.

s i g nat u r e
C o c k ta i l s

step into a world of glamour and luxury. 
indulge in our signature cocktail menu, inspired by the 
celebrities who have graced our doors over the years.



B o h e m i an  G i m l e t  12
tanqueray, nuet aquavit, cucumber, nettle, lime, wormwood

served straight up, with green fairy mist

actress hermione gingold was famous for her deep voice, sharp tongue,  
and eccentric personality. with an autobiography entitled ‘how to grow  
old disgracefully’, a lady of such character requires nothing less than  
a gin gimlet.

Y u z u  &  G i nge r  S i d e ca r  16
cognac, santiago de cuba 8 year, lemon, kaveri ginger, yuzu

shaken and served in a chilled glass with a sugar rim

few have left such an unforgettable imprint on their craft as lord  
laurence olivier. an incandescent star of theatre and film, and stalwart  
of the ivy, lord olivier embodied the very essence of what it means to be  
an actor. just like the man himself, the sidecar is a true classic.

M a r t i n i  16
tanqueray no.10 or bombay sapphire

dry, wet, naked, dirty or filthy 
lemon, lime, olive, onions, capers or cornichons

playwright, composer, director, actor, singer… sir noël coward was an 
entertainment polymath. a skilled raconteur / narrator, he could often  
be seen holding court at the ivy, enrapturing diners with his famous dry wit.  
and to match, we present a dry cocktail, the gin martini.



Ja r d i n  D es  S p r i t z  14 
st germain, cucumber, elderflower, sparkling wine, mint

served à la spritz

T h e  I v y  C lu b  13 
tanqueray, rhubarb, vermouth, raspberries, lemon

served à la martini

Hous e  P u n c h  15 
rum blend, amaro, lime, peach, angostura, sparkling wine

served à la julep

I r is h  Co f f e e  a  l a  Pa r is i en n e  12.50
irish whiskey, cognac, madeleine, coffee, cream, nutmeg

served up

Pa lo m a ’ s  15.50
casamigos blanco, agave, lime, heat, grapefruit soda,  
lager on the side

served tall

Mous e  T r a p  P r es e rv e  13 
santiago de cuba carta blanca, jamaican rum, aperitivo,  
lemon, marmalade  

served à la martini

S e as o na l
C o c k ta i l s



2  s i p  M a r t i n i  o r  Vod k a  M a r t i n i  8
gin or vodka - vermouth or not?

2  s i p  T h e  L ast  Wo r d  7.50
navy gin, maraschino, chartreuse verte, lime  

2  s i p  Na k e d  &  Fa m ous  8
mezcal, sipello, yellow chartreuse, lime 

2  s i p  C h a m pagn e  Co c kta i l  7.50
cognac, demerara, bitters, champagne, tropical mist

C h a p l i n  H i g h ba l l  12
sloe gin, apricot, lime, tonic

served tall

L e t  It  B e e  13.50
beesou honey, sherry vermouth, prosecco, soda water

served à la spritz

T h e  I v y  I c e d  T ea  6
Ivy tea blend, peach cordial, mint

Hous e  G i nge r  B e e r  5.50
Ginger, spices, soda water

Two  S i p  M a r t i n is

low  a bv

n o  a lco h ol





R u m 

G i n 

50ml

santiago de cuba carta blanca cuba 11

santiago de cuba 8 cuba 11

diplomático reserva exclusiva venezuela 15

brugal 1888 dom. rep. 15

havana club selección de maestros cuba 25

zacapa xo guatemala 25

havana club 15 cuba 26

trois rivières 1953 martinique 150

50ml

tanquaray london dry england 11

bombay sapphire england 11

sipsmith london dry england 11.50

plymouth england 11.50

roku japan 12

hendrick’s scotland 12

tanqueray no. ten england 13

beefeater 24 england 13

ramsbury single estate england 13

ableforth’s bathtub england 14

plymouth navy strength england 14

the botanist scotland 14

capreolus garden swift england 16

monkey 47 germany 17

Spirits served at 50ml (25ml on request). Please always inform your server of any allergies or intolerances before placing your  
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient 
information is available via the QR code. A discretionary optional service charge of 12.5% will be added to your bill.  
Cover Charge £2.00 per person.



vod k a 

t equ i l a  &  m e z ca l

50ml

ketel one holland 11

konik's tail poland 12

cîroc france 12

chase england 12

belvedere poland 12

ramsbury single estate england 13

tito’s handmade usa 13

grey goose france 13

50ml

casamigos blanco tequila 12

casamigos reposado tequila 12.50

casamigos anejo tequila 13.50

ilegal mezcal mezcal 14

patrón silver tequila 19

patrón añejo tequila 29

don julio 1942 tequila 45

Spirits served at 50ml (25ml on request). Please always inform your server of any allergies or intolerances before placing your  
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient 
information is available via the QR code. A discretionary optional service charge of 12.5% will be added to your bill.  
Cover Charge £2.00 per person.



w h is ky

s i ng l e  m a lts

N ota b ly  S m o ky

V e ry  S h e r r i e d

50ml

glenmorangie 10 highlands 12

dalwhinnie 15 highlands 14

the chita - single grain japan 15

oban 14 highlands 17

cotswolds single malt 2014 england 17

longmorn distiller’s choice speyside 25

highland park 18 orkney 29

the glenlivet 18 speyside 31

glenfarclas 25 speyside 39

benrinnes 33 - adelphi bottling (57.3%) speyside 65

50ml

talisker 10 skye 14

bowmore 15 islay 19

mackmyra svensk rök sweden 21

50ml

the macallan 12 speyside 18

aberlour a’bunadh (60.8%) speyside 21

glendronach 18 highlands 23

the macallan rare cask speyside 45

yamazaki 18 japan 115

Spirits served at 50ml (25ml on request). Please always inform your server of any allergies or intolerances before placing your  
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient 
information is available via the QR code. A discretionary optional service charge of 12.5% will be added to your bill.  
Cover Charge £2.00 per person.



w h is ky

a m e r i can

50ml

maker’s mark kentucky 11

buffalo trace kentucky 11

woodford reserve kentucky 11

basil hayden’s kentucky 14

maker’s mark 46 kentucky 14

bulleit 10 kentucky 14

bulleit rye kentucky 14

woodford reserve rye kentucky 15

balcones brimstone - oak smoked texas 21

whistlepig 12 ‘amburana cask’ vermont 33

i r is h

b l en d e d

50ml

jameson ireland 10

redbreast 12 ireland 15

green spot ‘léoville-barton cask’ ireland 16

50ml

johnnie walker black label scotland 12

nikka from the barrel japan 21

chivas regal 18 scotland 21

royal salute 21 scotland 26

Spirits served at 50ml (25ml on request). Please always inform your server of any allergies or intolerances before placing your  
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient 
information is available via the QR code. A discretionary optional service charge of 12.5% will be added to your bill.  
Cover Charge £2.00 per person.



b r an dy

Co gnac  &  A r m agnac

F r u i t  B r an d i es

G r a p pa

50ml

courvoisier vsop cognac 13

baron de sigognac 10 armagnac 13

fanny fougerat ‘petite cigue’ vsop cognac 14

baron de sigognac 20 armagnac 21

courvoisier xo cognac 27

martell cordon bleu cognac 29

martell xo cognac 35

hennessy paradis cognac 220

50ml

poire william, miclo pear 13

kirsch, miclo cherry 13

calvados vsop, domaine dupont apple 15

calvados 12, adrien camut apple 25

50ml

tosolini grappa di moscato italy  11 

Spirits served at 50ml (25ml on request). Please always inform your server of any allergies or intolerances before placing your  
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient 
information is available via the QR code. A discretionary optional service charge of 12.5% will be added to your bill.  
Cover Charge £2.00 per person.



b e e r ,  a l e  &  c i d e r 

s o f t  d r i n ks 

330ml

the ivy craft lager, 4.5% england  7 

meantime pale ale, 4.3% england  7.50

fullers london pride, 4.7% england  7.50

paolozzi lager, 5.2% scotland  7.50

maison sassy brut, 5.2% france  7.50

coca-cola  4.25

diet coke  3.95

fever-tree tonic  3.95

fever-tree ginger beer  3.95

fever-tree ginger ale  3.95

fever-tree lemonade  3.95

fever-tree soda water  4.25

apple juice  4.25

orange juice  4.25

cranberry juice  4.25

pineapple juice  4.25

grapefruit juice  4.25

Spirits served at 50ml (25ml on request). Please always inform your server of any allergies or intolerances before placing your  
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient 
information is available via the QR code. A discretionary optional service charge of 12.5% will be added to your bill.  
Cover Charge £2.00 per person.


