
Feng
    Shang
        Princess

D R I N K S



Prices are VAT inclusive  |  12.5% service charge to be added to the bill

Red Wines
175ml         750ml

1. Carignan Vielles Vignes, Les Archeres 2022, France £9.50   /   £29.00
A modern taste on an old Southern French varietal favourite. Juicy “sweet’’ 
fruit, with bold black cherries wrapped in a soft tannic cloak.

2. Tooma River Shiraz, Tooma River 2021, Australia £34.00
Classic South Australian Shiraz, a smooth blend of Juicy dark fruit, a hint of 
chocolate and lively spice, including the familiar black pepper.

3. Merlot, Primera Luz 2022, Chile £34.00
Chilean Merlot, Juicy with blackberry, raspberry, and a fragrant touch of strawberry.

4. Pinot Noir IGP Pays d’Oc, Les Mougeottes 2022, France £38.00
Clean and precise bouquet with black cherries and raspberry aromas. The palate 
is medium-bodied with sappy red berry fruit and a silky long finish.

5. Lurton Rouge, La Reserve de Lucien 2020, France £39.00
Perfumed, complex Bordeaux red, a mouthful of raspberries and red cherries lightly dusted with spice.

6. Beaujolais Villages, Louis Tete 2021, France £38.00
Bright and light, this fruit-tilled Beaujolais red dances past the nostrils and alights elegantly on the palate.

7. Fleurie, Chateau de Chenas 2022, France £38.00
Considered locally as the ‘King of the Beaujolais’, this wine has attractive fruity 
aromas, lots of Juicy raspberry on the palate and soft, fleshy tannins.

8. Malbec, La Mascota 2021, Argentina £39.00
Intense and rich; packed with black fruits, both fresh and baked 
and freshened with a waft of liquorice and vanilla.

9. Cabernet Sauvignon, Cannonball 2019, USA £39.00
Reminiscent of a red apple dipped in dark chocolate, with additional strawberry, blueberry and spice.

10. Chianti Reserva, Da Vinci 2019, Italy £42.00
Charming Chiaanti full of fruit and spice, juicy and approachable, with 
cherries offset by an exotic perfume of vanilla and cinnamon.

11. Saint Emilion Grand Cru, Chateau Eglise d’Armens 2019, France £59.00
Silky bordeaux, packed with red and black fruits and enticing cloud of herbs.

12. Chateauneuf-du Pape Rouge, Cuvee Les Pierres 2019, France £65.00
Complex and elegant ruby red wine, with aromas of red currant, red cherries, black 
berries and spicy overtones such as lavender, thyme and rosemary.

13. Brunello di Montalcino, II Poggione 2017, Italy £80.00
Seductively fragrant with fruit, leather and spice you could wear it as aftershave.

14. Margaux, Le Relais de Durfort-Vivens 2016, France £90.00
Dark and red fruit aromas with mineral and woody notes. Very powerful 
and tannic while also being balanced and supple.

15. Pessac Leognan, Bordeaux, Chateau Haut-Bergey 2006, France £95.00
This is a classic mature claret from a very well-regarded Bordeaux estate. It is medium-bodied with fine 
silky tannis and a long finish with notes of typical smokey tobacco and a sweet cherry-scented bouquet.



Prices are VAT inclusive  |  12.5% service charge to be added to the bill

White Wines
175ml         750ml

1. La Cadence Blanc, Vin de France 2022, France £9.50   /   £29.00
An attractive glossy, pale yellow with red apple, stone fruits, and floral aromas 
with rounded flavours of melon, peach, and apple on the palate.

2. Pinot Grigio, Via Nova 2022, Italy £9.50   /   £29.00
Easy-drinking, well-balanced; as refreshing as lemonade but more substantial.

3. Macon-Lugny, Vin de Bourgogne, 2020/21, France £34.00
Fine flavours, crisp and smooth with citrus and pear aromas, and a nice minerality.

4. Eins Zwei Dry Rheingau, Weingut Leitz 2022, Germany £39.00
Moreish, lively German Riesling, aroma of a blend of spice and pineapples; 
with a taste of a vibrant bowlful of tangerine and grapefruit.

5. Les Mougeottes Chardonnay, IGP Pays d’Oc 2022, France £36.00
The smell of lemon and vanilla with a round, fruity body and a hint of vanilla oak character.

6. Leduc Viognier, IGP Pays d’Oc 2022, France £34.00
Fruity yet fresh and perfumed with aromatic summer fruits such as peaches and apricots.

7. Jaques Veritier Blanc, Vin de France 2022, France £32.00
Aromatic smell with hints of green apples and Sauvignon Blanc characteristics. Tastes of fruits 
and beautifully balanced acidity that gives the wine a long, fresh, and crisp finish.

8. Pouilly-Fume, Chateau Favray 2022, France £49.00
Clean and crisp Sauvignon Blanc from the grape s Loire home, this 
is scented with fresh grass, limestone and citrus.

9. Sauvignon Blanc, Mohua Wines 2021, New Zealand £43.00
Tropical; a bowlful of passionfruit, mango and fresh-cut lime, with summer 
herbs, pink grapefruit and a curl of lemon zest on the nose.

10. Sancerre Blanc, Domaine Bonnard, 2022, France £48.00
Fresh and vivacious Sancerre, with lots of zesty fruits, good acidity and 
a long finish. Excellent balance between weight of fruits and acidity.

11. Chateauneuf du Pape, Clefs des Papes Blanc 2019, France £49.00
Expressive and complex dominated by odours of citrus fruits and white flowers. 
Velvety smooth and unctuous with lots of finesse and fresh aromas.

12. Chablis, Olivier Tricon 2022, France £55.00
Irreproachably elegant, full of minerals and citrus.

13. Pouilly-Fuisse, Domaine Ferret 2020, France £65.00
Top of the range, full notes of stone fruits and a creamy note of hazelnut 
butter with an aroma of a bouquet of acacia flowers and spice.

Rose
175ml         750ml

1. Pinot Grigio Blush, II Sospiro 2022, Italy £9.50   /   £29.00
The definition of easy-drinking; this exhales cranberry, citrus and red berries.

2. Cotes de Provence Rose Comte de Provence, La Vidaubanaise 2022, France £35.00
Delightful, light pink Provencal Rose, awash with wild strawberries, lavender and rosemary.



Prices are VAT inclusive  |  12.5% service charge to be added to the bill

Champagne
1. Mosaique Signature, Champagne Jacquart, NV £65.00

Aromas of baked apple, pear tarte tatin brioche, hazelnut cream, 
and dried flowers make a fresh and juicy finish.

2. Moet Imperial, Moet et Chandon, NV £80.00
A succulent mouthful of pear, peach, and a hint of gooseberry preceded by 
a delightful waft of brioche, nuts, green apple, and citrus.

3. Cuvee Rose, Laurent Perrier, NV £125.00
Sparkling Rose that fizzes with bubbles and fills the mouth with fragrant red fruit.

4. Veuve Clicquot, Yellow Label Brut, NV £85.00
Fine balance between fruity aromas and more subtle toasty notes. Initial flavours 
of white fruits and raisins develop into notes of brioche and vanilla.

5. Louis Roederer, Cristal, Reims Vintage, 2014 £480.00
Delightfully sensual, seductively mellow and silkily replete with honey-toffee notes.

Sparkling Wine
175ml          750ml

1. De Chanceny, Cremant de Loire Brut, NV £12.00   /   £38.00
Fine, lively, complex bouquet, combining the freshness of Chenin Blanc and the floral overtones of 
Chardonnay with Cabernet Franc fruit. Lovely, long aftertaste with hints of fresh fruits (pears, peaches).

2. Prosecco, Stelle d’Italia NV, Italy £11.00   /   £32.00
Vivacious Prosecco, aromatic and appealing, all lemony delicacy and fresh green pears.

Cocktails
Kir Royale £15.90
Creme de Casis, Champagne

French 75 £12.50
Prosecco, Gin, Lime, & Sugar

Mojito £14.50
Rum, Lime, Mint leaves, & Syrup

Lychee Mojito £14.50
Rum, Lychee, Lime, Mint leaves, & Syrup

Pina Colada £14.50
Rum, Malibu, Coconut Cream, & Pineapple Juice

Classic Martini £10.50
Gin, Vermouth, & Olive

Espresso Martini £12.50
Vodka, Kahlua, & Espresso



Prices are VAT inclusive  |  12.5% service charge to be added to the bill

Margarita £14.50
Tequila, Triple Sec, & Lemon Juice

Lychee Daiquiri £14.50
Rum, Cointreau, Lychee Liquer, & Syrup

Tequila Sunrise £14.50
Tequila, Cointreau, Orange Juice, & Grenadine

Cosmopolitan £14.50
Vodka, Triple Sec, Cranberry Juice, & Lime Juice

Mocktail
Virgin Mojito £10.90

Virgin Lychee Mojito £10.90

Virgin Pina Colada £10.90

Fruit Punch £10.90

Beer
Asahi (330ml, 5.2%) £5.90

Tsingtao (330ml, 4.8%) £5.90

Tiger (330ml, 4.8%) £5.90

Aperitif
Pimm’s £6.90
with lemonade; 50ml

Campari (25ml) £5.90

Sherry (25ml) £5.90

Port (50ml) £6.90

Martini (25ml) £5.90

Plum (25ml) £5.90

Sake
Hot / Cold (275ml, 4.8%) £15.90



Prices are VAT inclusive  |  12.5% service charge to be added to the bill

Juice
Apple £4.20
Orange £4.20
Mango £4.20
Pineapple £4.20
Cranberry £4.20

Soft Drink
330ml

Coke £4.50
Diet Coke £4.50
Coke Zero £4.50
Sprite £4.50
Fanta £4.50

200ml

Ginger Ale £3.50
Bitter Lemon £3.50
Tonic Water £3.50

Water
Still / Sparkling (750ml) £4.20

Cognac
Courvoisier (25ml) £5.90
Martell VS (25ml) £5.90
Courvoisier VSOP (25ml) £7.90
Martell VSOP (25ml) £7.90
Remy Martin VSOP (25ml) £7.90
Hennessy XO (25ml) £18.50
Martell XO Corden Bleu (25ml) £18.50
Remy Martin XO (25ml) £18.50
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Whiskey
Bells (25ml) £5.90
Jack Daniels (25ml) £5.90
Jameson (25ml) £5.90
The Famous Grouse (25ml) £5.90
Johnny Walker Black (25ml) £6.90
Johnny Walker Red (25ml) £5.90
Chivas Regal -12 Years (25ml) £6.90
Glenlivet (25ml) £6.90
Royal Salute - 21 Years (25ml) £14.50

Rum
Bacardi (25ml) £5.90
Captain Morgan (25ml) £5.90
Lamb’s Navy Rum (25ml) £5.90
Malibu (25ml) £5.90

Liquers
25ml

Amaretto £5.90
Cointreau £5.90
Drambuie £5.90
Sambuca £5.90
Southern Comfort £5.90
Tia Maria £5.90
Grand Marnier £6.90

50ml
Baileys £7.50

Spirits
Gin (25ml) £5.90
Vodka (25ml) £5.90
Tequila (25ml) £5.90
Bombay Sapphire (25ml) £6.90
Tanqueray (25ml) £6.90
Special Vodka (25ml) £6.90



Flowering Tea
Flowering Teas are hand-tied individual green tea tips 

with selected dried aromatic flowers forming a tea ball/heart, 
which reveals its secret center when placed in boiling water, blooming 
into an artistic and captivating flower display with an enriching taste

£7.00 Each

Lily Fairy
Green Tea, Lily, & Jasmine

Flower Lover
Green Tea, Marigold, Globe Amaranth, & Jasmine

Jasmine with Love
Green Tea & Jasmine

Oriental Beauty
Green Tea, Marigold, & Jasmine

Aromatic Mayflower
Green Tea, Lily, & Sweet-Scented Osmanthus

Flying Snow
Green Tea, Marigold, & Coconut Fruit Fibre

Heart’s Desire
Green Tea, Rose, & Lily

Summer Love
Green Tea, Carnation, & Sweet-Scented Osmanthus

Flowering Teas are served in heat proof glass without milk.
Please allow 5-7 mins for flowers to fully open.


