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l e  m o n d e  p r e s e n t s

A  c e l e b r At i o n  o f  v i n tA g e 
g l A m o u r  w i t h  A  m o d e r n  t w i s t



Boozy Bites
40.0 p e r  p e r s o n

C h o o s e  a n y  t w o  s m a l l  p l at e s 
a n d  a  s h a r i n g  s w e e t  t r e at  f o r 

t h e  ta b l e ,  p lu s  f o u r  d r i n k s 
f r o m  t h e  l i s t  b e l o w:

Glass of Prosecco
Kudu Plains Chenin Blanc

Petit Papillon Grenache Rose
The Paddock Shiraz
all served as 125ml

Peroni, Corona, Heineken, 
Menabrea 0.0%, Heineken 0.0%

House Gin, Rum, Vodka or Whisky with mixer

Aperol Spritz or Raspberry Mojito

Afternoon Tea
30.0 p e r  p e r s o n

w i t h  a  g l a s s  o f  p r o s e C C o
ava i l a b l e  f r o m  12-4p m

Wood Roast Peppers, Olive & Aioli Wrap
Smoked Chicken & Mustard Wrap

Smoked Salmon, Caper, Crème Fraiche & Rocket 
 

Romesco & Feta Vol au Vents
Shredded Filo Sausage Rolls 

 
Chocolate & Raspberry Brownie Bites

Fruit & Plain Scones
Lemon & Blueberry Loaf

Strawberry Meringue Kisses  
Virgin Pina Colada Milk Shake 

Lemon Tart   
Sweet & Salty Cinnamon Popcorn  

Please let us know if you have an allergy or intolerance. Despite efforts to prevent cross-contamination, any of our dishes may contain traces of allergens. (v) Vegetarian (v+) Vegan. 



w h i p p e d  n d uj a  o n  t o a s t    9 .0 
Wood roast pepper romesco, almonds

a r b r o at h  s m o k i e  b o n  b o n s   10.0 
Black onion & sunflower seed

m a r i n at e d  C o u r g e t t e s  (v )    8 .0 
Blue cheese ranch, hazelnut, raspberry dressing 

s h r e d d e d  f i l o  s au s a g e  r o l l s    8 .0 
Honey & mustard mayonnaise

h a r i s s a  r o a s t e d  C a r r o t s  (v +)    8 .0 
Turmeric & mango dip, dukkah granola

l i m e  & p i n k  p e p p e r C o r n   14.0 
p o t t e d  C r a b
Pickled radish, multi seed crackers

s m o k e y  au b e r g i n e  b r u s C h e t ta  (v +)    8 .0 
Sun dried tomato, balsamic truffle oil

s m o k e d  s a l m o n  ta r ta r e     1 1 .0 
Sticky toffee crackers, lemon aioli 

m a r i n at e d  o l i v e s  (v +)    5 .0

r a s  e l  h a n o u t  C au l i f l o w e r  (v +)     8 .0 
Wood roast pepper romesco, sultanas, almonds

s m o k e d  C h i C k e n  r i l l e t t e s    1 1 .0 
Gem lettuce, parmesan crisps

d u k k a h  C r u s t e d  f e ta  (v )    12 .0 
Chilli honey drizzle

s e r r a n o  h a m  r o u l a d e    9 .0 
Chive cream cheese, pumpkin seeds

h o u s e  C i a b at ta  (v +)     6 .0 
Balsamic & truffle EVOO, aiol

s w e e t  t r e at s     6 .0 
Strawberry meringue kisses, chocolate raspberry 
brownie, lemon tart, cinnamon popcorn

C h e e s e  b o a r d  (v )     20.0 
Mature cheddar, camembert, stilton, goats cheese,
Honey, plum & apple chutney, crackers, grapes

C h a r C u t e r i e  b o a r d      28.0 
Serrano ham, chorizo, salami, whipped nduja, ciabatta, 
olives, sun dried tomatoes, hot honey, lemon aioli 

Small Plates

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.



Signature Cocktails
m i n t  C l o v e r  – d u b l i n    11 .5
Baileys, Crème de Menthe, Chocolate Liqueur & Cream.  

t h e  b o h e m i a n  – p r a g u e   13.0
Smirnoff Vodka, Passionfruit Purée, Lime Juice, 
Honey Syrup & Aperol Shaken & topped 
with Laurent-Perrier Brut. 

v i o l e t  m o o n  – C a s a b l a n C a    11 .5
Hendricks Flora Adora, Violet Liqueur 
shaken with Lemon, Egg White, & 
Butterfly Pea sugar.

g e o r g e  s t r e e t  C o l l i n s  – s y d n e y    11 .5
Martini Extra Dry, Edinburgh Rhubarb & Ginger 
Gin, Lemon Juice, Grenadine, shaken & topped 
with Prosecco & Raspberries.

w h i s p e r i n g  w i l l o w  – b e i j i n g    11 .5
Smirnoff Vodka, Lychee Liqueur, Ginger 
Sugar shaken with Lemon. 

b i t t e r s w e e t  s ym p h o n y  – m i l a n     1 1 .5
Malfy Limon Gin, Aperol, Fresh Orange, 
Orange Bitters shaken with Lemon & 
Sugar, topped with Lemonade. 

g i n  g i n  C o s m o  – n e w  yo r k    12 .0
Gordon’s Pink Gin, Edinburgh Rhubarb 
& Ginger liqueur shaken with lime juice, 
cranberry & egg white. 

h i g h  r o l l e r  – m o n a C o    14.5
Grey Goose, Cointreau, shaken with watermelon 
syrup & lemon juice, topped with soda. 

i C e l a n d i C  ta n g o  – r e y k j av i k    12 .0
Bacardi Carta Blanca, Strawberry and Pink 
Peppercorn Edinburgh Gin Liqueur shaken 
with Lime, mango syrup & pineapple. 

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.



Signature Cocktails
s a i n t o n g e  s i d e C a r  – pa r i s    13 .0 
Jose Cuervo Gold, cognac, Cointreau & orgeat shaken 
with fresh lime & served with a hibiscus, chilli & raspberry 
sugar rim. Served with a Champagne sidecar. 

b l a C k  f o r e s t  b r a m b l e  – b e r l i n    11 .0
Tanqueray Blackcurrant Royale, Crème de Mure, 
fresh muddled blackberries, stirred with 
lemon & white sugar. 

b i g  s i l ly  t o n i C  – b a r C e l o n a    12 .0
Gin blend, Martini Rosso, Laurent-Perrier 
Brut & Fever-Tree Tonic. 

h a z e l  C u b a n o  – h ava n a    11 .5
Havana Especial Rum, Kahlua, Frangelico 
shaken with espresso. 

s u f f e r i n g  b o ta n i s t  – C a i r o    12 .0
Edinburgh Orange & Basil Gin & Edinburgh Strawberry 
Pink Peppercorn Liqueur stirred with lime, sugar, fresh 
basil leaves & topped with Soda. 

e m p r e s s  p e a C h  – t o k yo    11 .5
Roku Gin, Peach Schnapps, Peach Syrup, Orgeat, 
shaken with Lemon, Egg White & Hibiscus Syrup.

C a i p i r i n h a  m a n g a  – r i o    11 .5
Sagatiba Cristalina Cachaça, Cointreau shaken 
with Mango Syrup & fresh Lime wedges. 

l a  z o m b i e  – l o s  a n g e l e s    11 .5
Havana Especial, Bacardi Ocho Reserva 
shaken with Pineapple, Lime & Orgeat 
with a Hibiscus float. 

at l a n t i s  p u n C h  – at l a n t i s     1 1 .0
Malibu, Lychee Liqueur, Blue Curacao, shaken 
with Cream, Pineapple & Lime & served 
with a blue sugar rim.

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.



Classic Cocktails
e s p r e s s o  m a r t i n i    12 .0

a m a r e t t o  s o u r    11 .5

p i n a  C o l a d a    11 .5

C l o v e r  C lu b    11 .5

C a i p i r i n h a  11 .5

d a r k  & s t o r my   11 .5

a p e r o l  s p r i t z    1 1 .5

h u g o  s p r i t z    12 .5

k i r  r oya l e    15 .5

m a i  ta i   11 .5

av i at i o n  11 .5

n e g r o n i  11 .5

w h i s k y  s o u r                       f r o m  11 .5

o l d  fa s h i o n e d                       f r o m  11 .5

C o s m o p o l i ta n  11 .5

d a i q u i r i  11 .5

f r e n C h  m a r t i n i    1 1 .5

m oj i t o  11 .5

m a r g a r i ta  11 .5

p o r n s ta r  m a r t i n i    1 1 .5

b r a m b l e  11 .5

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.

Can’t Find Your
Favourite Tipple?

n o  p r o b l e m , j u s t  a s k ! 
Our talented bartenders are happy to
to take requests and make suggestions



Zero Signatures
g o l d e n  C o a s t  – s a n  d i e g o    9 .0 
Tanqueray Sevilla 0%, elderflower cordial, 
Nosecco, Fever-Tree ginger ale. 

m o u n ta i n  m a i  ta i  –  C a p e  t o w n    8 .0 
Everleaf Mountain, lime juice & orgeat, fresh orange. 

i ta l i a n  s p r i t z  – v e n i C e    9 .0 
Lyre’s Italian Bitter Aperitif, Nosecco, topped 
with soda and orange slices. 

p i-n o  C o l a d a  – s a n  j ua n    8 .0 
Myth non-alcoholic coconut rum, 
pineapple juice, cream. 

e l d e r f l o w e r  m u l e  – a m s t e r d a m    8 .0 
Feragaia, elderflower cordial, lime juice, 
Fever-Tree ginger beer. 

n o -j i t o  – k i n g s t o n    7 .5 
Non-alcoholic Rum, fresh lime, mint leaves, 
demerara sugar, topped with soda. 

m a n g o  p i C a n t e  – t i j ua n a    8 .5 
Non-alcoholic Tequila, mango, lime juice, 
fresh orange, tabasco. 

b a i l a n d o  ta n g o  – s a o  pa o l o    9 .0 
Everleaf Mountain, mango syrup, lime juice, 
pineapple juice, grenadine. 

g i n g e r  s p i C e  – m u m b a i    7 .5
Feragaia, Tanqueray Sevilla 0%, lemon juice, 
ginger syrup, pineapple juice.

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.



Our wines have been carefully selected to represent a fine selection of grape varieties from 
around the world with a particular nod to France and a focus on fresh, clean expressions 
which can be enjoyed on their own or as a perfect companion to our small plates menu.

wines & champagne

p e t i t  pa p i l l o n  g r e n a C h e , v i n  d e  pay s  d ’o C
France | 12.5% ABV

t h e  b u l l e t i n,  z i n fa n d e l
USA | 8% ABV

e s ta n d o n  h e r i ta g e  C o t e s  d e  p r o v e n C e
France | 13% ABV

w h i s p e r i n g  a n g e l  C o t e s  d e  p r o v e n C e
France | 13% ABV

36.0

34.0

45.0

60.0

9.0

8.5

10.5

12.0

11 .3

15.0

Bottle175ml 250mlRose Wine

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.



a lt o  b a j o  s au v i g n o n  b l a n C 
Chile | 13% ABV

i l  C o n t o  v e C C h i o  p i n o t  g r i g i o,  d o C
Italy | 11% ABV

k u d u  p l a i n s  C h e n i n  b l a n C
South Africa | 11% ABV

t u f f o l o  g av i,  d o C g
Italy | 12.5% ABV

l a  s e r r e  C h a r d o n n ay, v i n  d e  pay s  d ’o C
France | 13.5% ABV

C a p  C e t t e  p i C p o u l  d e  p i n e t
France | 13% ABV

d o m a i n e  j e a n  d e fa i x  2021,  C h a b l i s ,
France | 13% ABV

White Wine
36.0

36.0

37.0

41.0

39.0

42.0

60.0

9.0

9.0

9.2

9.6

 

12.0

12.0

12.3

13.7

 

Bottle175ml 250ml

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.

On Cloud Wine
Choose 4 wines from the list on the right

125.0

• Alto Bajo Sauvignon Blanc
• Il Conto Vecchio Pinot Grigio
• Petit Papillon Grenache Rose

• The Bulletin White Zinfandel 
• The Paddock Shiraz
• Alto Bajo Merlot



t h e  pa d d o C k  s h i r a z
Australia | 13.5% ABV

a lt o  b a j o  m e r l o t
Chile | 13% ABV

t i l i a  m a l b e C
Argentina | 13% ABV 

C o t e  d u  r h o n e  a l a i n  j au m e
France | 13% ABV

e n r i C o  s e r a f i n o  b a r o l o
Italy | 14.5% ABV

36.0

36.0

40.0

45.0

86.0

9.0

9.0

9.3

 

12.0

12.0

12.7

 

 

Bottle175ml 250mlRed Wine

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.

va p o r e t t o  p r o s e C C o  s p u m a n t e
Italy | 11% ABV

b o t t e g a  r o s e  p r o s e C C o
Italy | 11.5% ABV

C o d o r n i u  a l C o h o l  f r e e  s pa r k l i n g  w i n e
Spain | 0.0% ABV

40.0

42.0

33.0

8.5

 

6.0

Bottle125mlSparkling Wine



l au r e n t-p e r r i e r  l a  C u v e e  b r u t  n v
France | 12% ABV

l au r e n t-p e r r i e r  l a  C u v e e  r o s e  n v
France | 12% ABV

m o e t  & C h a n d o n  b r u t  i m p e r i a l
France | 12.5% ABV

v e u v e  C l i C q u o t  y e l l o w  l a b e l  b r u t
France | 12.5% ABV

b o l l i n g e r  s p e C i a l  C u v e e  b r u t
France | 12% ABV

l au r e n t-p e r r i e r  g r a n d  s i e C l e  g r a n d  C u v e e
France | 12% ABV

l au r e n t  p e r r i e r  a l e x a n d r a  r o s e  2004
France | 12% ABV

100.0

125.0

100.0

100.0

105.0

355.0

400.0

17.5

 

 

 

Bottle125mlChampagne

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.

Boozy Bubbles
4 bottles of Prosecco or Rose Prosecco

135.0

Champagne Problems
4 bottles of Laurent-Perrier, Brut

375.0



p e r o n i  (330ML / 5.0% ABV)  5 .8

h e i n e k e n  (330ML / 5.0% ABV)  5 .8

C o r o n a  (330ML / 4.5% ABV)  5 .8

b r e w d o g  p u n k  i pa  (330ML / 5.4% ABV)   6 .2

m a g n e r s  o r i g i n a l  C i d e r    6 .8 
(568ML / 4.5% ABV)  

ko p pa r b e r g  s t r aw b e r r y  & l i m e    6 .8 
(500ML / 4.0% ABV)       

ko p pa r b e r g  m i x e d  f r u i t    6 .8 
(500ML / 4.0% ABV)  

ko p pa r b e r g  0% (500ML / 0.0% ABV)  5 .8

h e i n e k e n  0% (330ML / 0.0% ABV)  4 .8

m e n a b r e a  0% (330ML / 0.0% ABV)  4 .8

b i r r a  m o r e t t i  (4.6% ABV)   6.9

t e n n e n t s  (4.0% ABV)   6 .5

m a d r i  (4.6% ABV)   6 .7

pa o l o z z i  (5.2% ABV)   7 .0

b e av e r t o w n  n e C k  o i l  i pa  (4.3% ABV)   7 .4

b e av e r t o w n  g a m m a  r ay  a pa  (5.4% ABV)  7 .4

g u i n n e s s  (4.2% ABV)   6 .8

a s pa l l  C i d e r  (4.5% ABV)   6 .9

Bottles & Cans On Draught

beers & ciders 

An optional 8% service charge will be automatically applied to all Table orders. An optional 4% service charge will be automatically applied to all Bar orders.

P l eA S e  SCAn  H eR e
t o  d o w n l o a d  a 

C o p y  o f  t h i s  m e n u



~fin~



le monde 
16  g e o r g e  s t r e e t

e d i n b u r g h, e h 2 2p f

l e m o n d e h ot e l .c o.u k

E Q


