The Hempel Collection 12.95

The Baron

English nobleman William Craven, 3rd Baron Craven bought Upton Farm in 1733. The area is now better known as Bayswater and
The Hempel sits proudly on Craven’s eponymous Craven Hill Gardens.

Makers Mark, Midori, apple juice, ginger beer, fresh lime.

Three Coats

The traditional application of stucco —the finish that gives The Hempel its classic look- occurs in three coats; the scratch coat, the
brown coat and the finish coat.

Hendrick’s gin, elderflower syrup, lime juice, mixed berries, cucumber

Anouska

One of the world's most celebrated designers. Responsible for The Hempel’s unique style. Created here in London, copied
worldwide.

Martin Miller’s gin, peach schnapps, Taittinger Brut, N.V., hibiscus flower.

Beluga
The Beluga Suite, the most romantic and luxurious in the hotel, is an homage to the allure and vitality of Zen minimalism.
Beluga vodka, Blue Curacao, elderflower syrup, grapefruit juice

Sixteen
September, 2012, The Hempel celebrates its |6™ birthday. Sixteen years of ultra-chic, boutique-style luxury.
Grey goose vodka, Saint Germain, grapefruit juice, Taittinger Brut N.V.

Lioness Den

Our master suite, The Lioness Den, has an attention-grabbing platform bed suspended from the ceiling by an intriguing series of
metal rods.
Havana dark rum, Passoa, lychee liqueur, pineapple juice, lime, black pepper

Wi I

Our cocktail list wouldn’t be complete without a nod to the blockbuster that was Notting Hill (postcode WI11). The 1999 flick
wowed the world and the final scenes were filmed in The Hempel’s very own Zen garden.

Stolichnaya vodka, Cointreau, lime juice, lemonade, apple, fresh mint

A Taste of Martin Miller’s 12.95

Martin Miller’s is the ultimate in good taste — a premium English gin that is made from 10 carefully balanced botanicals and mixed
with the purest Icelandic water, to ensure a clean, fresh, unrivalled taste.

No. 3| Lounge Bar is proud to showcase the following selection created by Martin Miller’s for The Hempel.
Bramble

Martin Miller’s, créme de mure, lemon juice, sugar cane syrup

Rose Petal Martini
Martin Miller’s, Lanique rose liqueur, lychee juice, Peychaud bitters

Aviation
Martin Miller’s, maraschino liqueur, créme de violet, lemon juice
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Clover Club

Martin Miller’s, lemon juice, grenadine, egg white, sugar cane syrup, cloves

Westbourne punch
Martin Miller’s, Saint Germain, grapefruit juice, soda, lemon juice

Guests having dinner in No. 35 Restaurant can sample additional Martin Miller’s cocktails for only 9.50

Soft & Innocent 6.50

Zen
Peach tea, lemonade, pear, apple, lemon juice

Leinster Hoax
Club soda, raspberries, cucumber, mint, acacia honey,

Fujita
Pomegranate juice, blueberries, redcurrants, lime juice

By the Glass

Champagne 150ml
Taittinger Brut Reserve, NV 14.00
Taittinger Brut Prestige Rosé, NV 16.00
Sparkling

Prosecco Doc, Extra Dry 8.50
White 125ml 250ml
Aloe Tree Chenin Blanc, South Africa 201 | 5.00 8.50
Madregale Bianco - Abruzzo, Italy 2010 5.50 9.00
Bourgogne Chardonnay Les Cadoles, France 2009 7.50 15.00
Staete Landt Sauvignon Blanc, New Zealand 2009 8.00 15.50
Sancerre Dezat, France 2009 8.50 17.00
Red

Aloe Tree Shiraz, South Africa 2009 5.00 8.50
Madregale Rosso, Abruzzo, Italy 2009 5.50 9.00
Quinta da Lagoalva, Portugal 2008 6.00 11.50
Pavia Barbera d’Asti, Italy 2008 6.50 12.00
Brindisi 1952 Rosso, Italy 2007 7.00 13.50
Rosé

Chateau Haut Rian, France 2009 5.00 10.00
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Mineral Water

Belu still

Belu sparkling

Belu still

Belu sparkling water

Soft Drinks

Coca Cola

Diet Coke

Fevertree lemonade
Fevertree tonic water
Fevertree ginger ale
Fevertree bitter lemon
Fevertree soda water

Belvoir Lime & Lemongrass pressé
Freshly squeezed orange juice
Pressed apple juice
Grapefruit juice

Cranberry juice

Tomato juice

Hot Drinks

330ml
330ml
750ml
750ml

200ml
200ml
200ml
200ml
200ml
200ml
200ml
250ml

We are proud to serve 100% organic, fair-trade, arabica coffee

Cafetiére
Decaffeinated coffee
Cappuccino

Café latte

Espresso

Double espresso
Mocha

Hot Chocolate

Organic leaf tea and infusions

Assam, earl grey supreme, whole peppermint, green tea, ceylon,

bohea lapsang, darjeeling, silver needle, jasmine pearls, whole rosebuds,

chamomile, rooibos

Beers

Peroni

Corona

Asahi

Magners

Cusquena

London Pride

Rekorderlig Strawberry Cider

ABV

5.3%
4.6%
5.0%
4.5%
5.0%
4.7%
4.5%

3.50
3.50
5.00
5.00

2.75
2.75
2.75
2.75
2.75
2.75
2.75
3.50
3.50
3.50
3.50
3.50
3.50

450
4.50
4.50
4.50
4.50
4.50
4.50

4.50

4.50

5.00
5.00
5.00
5.00
5.00
6.00
6.00
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NGE BAR

Spirits

Aperitif and Vermouth

Campari
Dubonnet

Martini Bianco, Roso or Dry

Ricard
Pimm’s No. |
Nouilly Prat

Sherry

Tio Pepe Palomino Fino
Harvey’s Amontillado
Harvey’s Bristol Cream

Vodka

Wyborowa

Russian Standard
Belvedere

Absolut Blue
Zubrowka Bison
Grey Goose Citron
Grey Goose Orange
Grey Goose
Stolichnaya Apple
Ultimat

Ketel One

Cariel Vanilla
Wyborowa Estate
Absolut

Finlandia Mango

Gin

Bombay Sapphire
Tanqueray
Millers Gin
Hendrick’s
Tanqueray Ten

Rum

Bacardi

Havana Club 3 Anejo
Mount Gay

Captain Morgan
Havana Club 7 Anejo
Malibu

Gosling’s Black
Myers’s

Whiskies

Scotch

Johnny Walker Black
Johnny Walker Blue
Chivas Regal

J&B Rare

15.0%
14.8%
15.0%
45.0%
25.0%
21.0%

15.0%
17.5%
17.5%

40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
42.0%
40.0%
40.0%
40.0%
40.0%
37.5%
40.0%
40.0%
40.0%

ABV

40.0%
40.0%
40.0%
40.0%
40.0%

40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%

40.0%
40.0%
40.0%
40.0%

6.50
6.50
6.50
6.50
6.50
6.50

6.50
6.50
6.60

6.00
6.00
7.00
6.00
6.00
7.00
7.00
7.00
6.95
7.00
6.00
7.00
7.95
6.00
6.95

6.00
6.00
6.50
6.95
7.50

6.00
6.00
6.00
6.00
6.95
6.50
7.00
7.00

6.00
55.00
6.00
6.00
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Malt

Glenfarclas 21y
Glenkinchie 10y
Laphroiag 10y
Oban 14y

The Balvenie 12y
Glenlivet 12y
Glenfiddich 12y
Dalwhinnie
Cragganmore
Lagavulin

Ovan

Irish

Jameson
Red Breast |2y
Middleton, very rare

Bourbon

Maker’s Mark

Woodford Reserve

Elijah Craig

Jack Daniel’s single barrel

Van Winkle family reserve |3y
Blantons

Canadian
Canadian Club
Cognac

Remy Martin VSOP

Martel Cordon Blue

Remy Martin Coeur de Cognac
Remy Martin XO

Louis XIlI

Liqueurs

Créme de menthe
Bailey’s
Cointreau
Chambord
Drambuie
Grand Marnier
Grappa Julia
Frangelico
Fernet Branca
Galiano
Kahlua
Limoncello
Old Krupnik
Passoa
Sambuca

Tia Maria

40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%

ABV

40.0%
40.0%
40.0%

40.0%
40.0%
40.0%
40.0%
40.0%
45.0%

40.0%

40.0%
40.0%
40.0%
40.0%
40.0%

40.0%
17.0%
40.0%
40.0%
40.0%
40.0%
40%
20.0%
34.0%
42.30%
20.0%
39.0%
40.0%
17.0%
38.0%
27.0%

9.95
7.50
7.50
7.95
7.95
8.95
13.95
7.50
7.50
7.50
7.50

6.95
6.95
19.95

6.95
6.95
6.95
8.50
8.95
8.95

7.50

7.50
38.00
9.00
21.50
130.00

7.00
7.00
7.00
7.00
7.00
7.00
7.50
7.00
7.00
7.50
7.00
7.50
7.00
7.50
7.50
7.00
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OUNGE BAR

World Tapas

Small signature dishes from around the world.
Suggest 3-4 dishes per person.

Japanese fried chicken,
soy mayonnaise

Salt and chili squid,
fresh lime, spring onion

Grilled Leon chorizo,
saffron aioli

Teruel D.O.P. ham,
crusty bread

Homemade hummus,
grilled pita bread

Tempura tiger prawns,
chili and coriander dip

Buffalo mozzarella,
vintage balsamic vinegar, extra virgin olive oil

Hass avocado,
sesame maple dressing
5.Sesame Maple Dressing

Baked aubergine,
feta, tomato, walnut, parsley

Grilled sliced organic iron steak,
teriyaki glaze, Japanese pepper

Salads

Hempel Caesar
baby gem lettuce, anchovies, parmesan, croutons
with char grilled chicken breast

Salad of grilled tiger prawns
pink grapefruit, toasted coconut, mixed leaves, soy & coriander dressing

Desserts & Cheese

Best of British cheese plate
Coastal cheddar, Wigmore brie, Barkham blue
rustic bread selection, homemade chutney

Vanilla panacotta
spiced blood oranges, clementines, crispy filo

Warm coconut rice pudding
Poached pear, Yorkshire rhubarb

Selection of Judes ice creams & fruit sorbets
Individual pots of ice cream:
vanilla, double chocolate, strawberry, hokey pokey

Individual pots of sorbet:
blackcurrant, mango crush

6.00

7.00

6.50

6.50

5.50

9.00

6.50

5.50

6.50

8.00

8.50
13.50

13.50

8.00

6.50

6.50

5.50



Deli Sandwiches

All served with crisps and mixed leaf salad on your choice of white, wholemeal or

ciabatta bread.

Coronation chicken
mango chutney, baby gem lettuce

John Ross smoked salmon & cucumber
herb cream cheese

Norwegian prawn & avocado
wild rocket, smoked paprika, lemon mayonnaise

Free range egg mayonnaise
semi dried cherry tomatoes, watercress

Honey roast ham & mature cheddar
smoked chilli jam, baby gem lettuce

Plum tomato & mozzarella
pesto & wild rocket

Hot Snacks

Soup of the day
sourdough bread

The Hempel club
grilled chicken, smoked bacon, baby gem lettuce, tomato, avocado,
smoked chilli jam, mayonnaise

Steak Sandwich
Char grilled steak, portobello mushroom, red onion marmalade,
mustard mayonnaise

The Hempel Burger
Scotch beef, mature cheddar, sweet tomato chutney, baby gem lettuce,
red onion marmalade, triple cooked chips

Chicken & chorizo penne pasta
bell pepper, oregano, tomato & basil sauce

Plain or filled three free range egg omelette
Choose from either: ham, cheese, onion, mushroom, tomato or herb

Triple Cooked Chips

A discretionary 12.5% service charge will be added to all bills, VAT inclusive.
Please advise a member of the team should you have any dietary requirements or allergies
All spirits are served in 50ml measure

8.50

8.50

8.50

8.50

8.50

8.50

7.00

14.50

13.50

15.00

16.00

12.50

4.00



