
 

 

 

 

 

 

AUBREY BAR 

 

The Kensington Hotel 'London's Finest 

Townhouse' 

A member of The Doyle Collection 

109 - 113 Queen's Gate 

South Kensington 

London SW7 5LR 

Tel + 44 (0) 207 5896300 

Fax  + 44 (0) 207 5811492 

 

aubrey@doylecollection.com 

www.doylecollection.com/kensington 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

  
AAUUBBRREEYY  

  
  

BBAARR  MMEENNUU  
  

 
 
 



Service is not included. Prices in Sterling & inclusive of VAT 

 
LIQUEURS 
   
Amaretto Disaronno     6.50 
Archers    6.50 
Bailey’s Irish Cream    6.50 
Benedictine    6.50 
Chambord    6.50 
Cointreau    6.50 
Drambuie    6.50 
Frangelico 6.50 
Galliano    6.50 
Grand Marnier    6.50 
Jägermeister    6.50 
Kahlua    6.50 
Luxardo Black Sambuca    6.50 
Luxardo Limoncello    6.50 
Luxardo White Sambuca    6.50 
La Fee Absinthe 6.50 
Mandarine Napoleon    6.50 
St Germain Elderflower 6.50 
Southern Comfort    6.50 
Tuaca    6.50 
 
 
   
 
BRANDY / COGNACS 
   
Armagnac Janneau VSOP  13.50 
Calvados Boulard 4 years old    6.50 
 
Rémy Martin VSOP    7.00 
Hine Rare VSOP    8.50 
Courvoisier Napoléon  17.00 
Rémy Martin XO Decanters  22.00 
Martell Cordon Bleu  25.00 
Hennessy Paradis  55.00 
 
 
 
 
 
We serve 50ml measure on our spirits, liqueurs and aperitifs 
as a standard, however if you wish a 25ml measure ask our 
Bar staff. 



Service is not included. Prices in Sterling & inclusive of VAT 

 
TEQUILA  
  
Jose Cuervo Gran Cent Reposado   7.00 
Corralejo Blanco   9.50 
Corralejo Anejo Tequila 12.50 
 
 
 
 
 
WHISKY / WHISKEY 
   
Blended Scotch 
Bell's 8 years    5.50 
Chivas Regal 12 Years    7.00 
Johnnie Walker Black Label    7.00 
Johnnie Walker Blue Label 30.00 
 
Single Malt 
Glenmorangie Original (Highlands)    7.50 
The Macallan 18 Years (Speyside)  18.00 
Auchentoshan Three Woods (Lowlands)  11.00 
Laphroaig 10 Years (Islay)    7.50 
Bowmore 12 Years (Islay)    8.50 
Ardbeg 10 Years (Islay)    9.50 
Talisker 10 Years (Isle of Skye)  10.00 
 
 
Irish Whiskey 
Bushmills Black Bush    5.50 
Jameson    5.50 
Jameson 12 Years    7.00 
 
Bourbon / Tennessee Whiskey 
Bulleit    5.50 
Makers Mark    6.00 
Woodford Reserve    8.00 
Jack Daniels 6.00 
 
Japanese Whiskey 
Suntory Yamazaki 12 Years  11.50 

 
 
 
 

 
 
 
 

BAR SNACKS 
 

 Served until 22.30 

 
 
 
Choice of 3 of the beneath 8.00 
Choice of 6 of the beneath 15.00 
 
 
 
Chilli and lemon spiced popcorn 3.00 
 
Hickory smoked almonds 3.00 
 
Lemon and chilli marinated greek olives 3.00 
 
Rosemary and rock salt grissini sticks  3.00 
sour cream and smoked garlic dip   
 
Stuffed vine leaves 4.00 
with couscous, marinated peppers and feta 
cheese 
 
Chunks of Parmesan Reggiano and 
focaccia bread 4.00 
With aged balsamic and olive oil 
 
Homemade vegetable and tofu  
spring rolls 3.00 
sweet chilli dipping sauce  
 
Mini Thai fish and crab cakes 4.00 
coriander and crème fraîche tartare sauce  
 
 
 
 
 



Service is not included. Prices in Sterling & inclusive of VAT 

Aubrey offers you a unique opportunity 
to try various exceptional champagnes 

by the glass 
 
BUBBLES IN A FLUTE (125ml) 
 

Prosecco Extra Dry Fantinel NV   7.00 
Moët et Chandon Brut Imperial NV 10.50 
Ruinart Blanc de Blanc NV 16.00 
Dom Pérignon Brut 2000 27.50 
 

Moët & Chandon Rosé NV 13.50 

Bollinger Rosé NV 15.00 

 
 
ENCAPSULED BUBBLES (bottle) 
 

Prosecco Extra Dry Fentinel NV 35.00 
Bouché Père et Fils Cuvée Réserve Brut NV 50.00 
Perrier Jouet Grand Brut NV 55.00 
Moët et Chandon Brut Imperial NV 60.00 
Veuve Clicquot yellow Label Brut NV 65.00 
Ruinart Blanc de Blanc NV 85.00 
Dom Pérignon Brut 2000 180.00 
Krug Grande Cuvée Brut NV 210.00 
 
Moet et Chandon Rosé NV 70.00 
Bollinger Rosé NV 80.00 

Taittinger Prestige Brut Rosé NV 85.00 
Laurent Perrier Rosé NV 95.00 

 
 
FORTIFIED WINE (100ml) 
 

Taylor’s Late Bottled Vintage    7.50 
Sanderman’s 10 years Tawny 11.00 
La Gitana Manzanilla Sherry   7.00 
 
 

DOUCEUR (100ml) 
 

Bowen’s Folly Late Harvest Riesling (South Africa)  7.00 
 
Sauternes Les Garonnelles Lucien Lurton et Fils 
(France) 11.00 
 
 

 
GIN 

Beefeater       5.50 
Bombay Sapphire 5.50 
Hendricks 7.00 
Tanqueray No 10    8.00 
Gordons Sloe Gin 5.50 
Plymouth 6.00 
 
 
VODKA / FLAVOURED VODKA 
   
Stolichnaya Red 5.00 
Absolut 5.50 
Luksusowa 5.50 
Belvedere 8.50 
Ciroc 8.50 
Grey Goose 8.50 
 
Stolichnaya Oranjh 5.50 
Stolichnaya Razberi 5.50 
Stolichnaya Vanilla 5.50 
Zubrowka Bison Grass 5.50 
42 Below Passion Fruit 6.50 
Ketel One Citroen Vodka 7.00 
Krupnik 7.00 
 
 
RUM / FLAVOURED RUM / CACHACA 
   
Havana Club Anejo Blanco 5.00 
Havana Club Anejo Especial 5.00 
Matusalem Platino White Rum 5.00 
Myers 5.00 
Havana Club 7 Year Old 6.50 
Bacardi 8 Years 7.00 
Angostura 1919 7.00 
Gosling Black Seal 7.00 
Appleton Special 7.50 
Matusalem 15 Year Old Rum 8.00 
Mount Gay Extra Old Rum 8.00 
Koko Kanu Coconut flavoured Rum 5.00 
Sailor Jerry Spiced Rum 5.50 
Germana Cachaca 2 Years 5.50 



Service is not included. Prices in Sterling & inclusive of VAT 

 
APERITIF 
   
Campari 5.00 
Dubonnet 4.50 
Fernet Branca 6.00 
Pimm's N 1 5.00 
Pernod 5.00 
Cinzano Bianco 5.00 
Cinzano Rosso 5.00 
Punt e Mes 5.00 

 
 
 
 
 
 
JUICES, SOFT DRINKS, WATERS 2.50 
  
FRESH JUICES 3.50 
 
NON ALCOHOLIC COCKTAILS 5.00 
 
 
 
BOTTLED BEERS 
   

Becks (Germany) 4.00 
Peroni (Italy) 4.00 
Asahi (Japan) 4.00 
Heineken (Holland) 4.00 
Bitburger Pils (Germany) 4.00 
Coors Light (USA) 4.00 
Corona (Mexico) 4.00 
London Pride (Do we need to tell?) 4.50 
Magners (Ireland) 4.50 

 
 
 
DRAUGHT BEERS  
 

Heineken Pint 5.00 
Heineken Half Pint 3.00 
Guinness Pint 5.00 
Guinness Half Pint 3.00 

WINE BY THE GLASS 
 
WHITE WINE (175ml) 
 

Errazuriz Unoaked Chardonnay, Chile 5.00 

Orvieto Vigneto Torricella, Italy 6.00 

Pinot Grigio Grave del Friuli, Borgo Tesis, 7.00 
Vigneti Fantinel, Italy 
 
Drylands Sauvignon Blanc,  8.50 
Marlborough, New Zealand 
 
Bonterra Organic Chardonnay, 9.00 
Mendocino County, California 
 
Chablis, Domaine Gilbert Picq et Fils, 9.50 
France  
 
Cape Mentelle Sauvignon Blanc Semillon, 10.00 
Margaret River, Australia  

 
ROSE WINE (175ml) 
 

Coteaux d’Aix-en-Provence, 
Château de Beaulieu, France 6.50 

 
RED WINE (175ml) 
 

Errazuriz Merlot- Cabernet, Chile 5.00 

Brouilly Domaine des Dames de la Roche, 7.00 

E. Loron et Fils, France  

Don Jacobo Crianza, Rioja, Spain 8.50 

Flagstone Dragon Tree  10.00 

Cabernet Sauvignon Shiraz Pinotage, South Africa  

Château du Seuil, Graves, Bordeaux , France 11.00 

Villa Maria, Cellar Selection Pinot Noir, 11.00 
Marlborough, New Zealand 
 
Cape Mentelle Cabernet Merlot,  11.00 
Margaret River, Australia  



Service is not included. Prices in Sterling & inclusive of VAT 

Surprise your companion and delight yourself: 
 

Every day 6pm- 7pm 
all our signature and classic cocktails £6 

 
Every week our passionate bar tenders create a special 
cocktail, possibly a future classic! 
Please ask one of the staff members, what is on tonight. 
 

 
HOUSE MIXTURES 

 

Incognito  9.50 
Havana Club Anejo Especial rum, Archers,  
peach bitter, apple juice, mint, lime, white sugar 
 
Bourbon County 9.50 
Woodford Reserve bourbon, apricot jam,  
peach bitter, Teaforté Lavender Citrus, lime juice 
 
Costa Rica Fire  9.50 
Fresh Pineapple, Tequila, Pineapple juice, Lime 
 
Citrus infusion 9.50 
Ketel One Citroen vodka, Limoncello,  
Orange Curacao, grapefruit bitter, grapefruit juice 
 
Sunset on the River Thames 9.50 
Elderflower cordial, Chambord,  
Mandarine Napoleon, sparkling wine 
 
Lya 9.50 
Black cacao liqueur, Sailor Jerry Spiced rum,  
Hazelnut syrup, Baileys, milk and cream on top 
 
Queens Gate Garden 9.50 
Hendricks gin, Teaforté Lemongrass Mint,  
St. Germain Elderflower, Tonic water 
 
Apple Sin 9.50 
Archers, La Fée Absinthe, Apple juice, Lime juice 
 
Passion Fruit Martini 9.50 
Vodka Belvedere, Fresh passion fruit,  
Passion fruit juice, Vanilla. 

 

OUR SELECTION OF OLD SCHOOL BLENDS 
 
 
Americano  7.00 
Cinzano rosso, Campari (soda on request)   
 
Bramble  7.50 
Beefeater gin, lemon juice, sugar, crème de mûre  
 
Classic Champagne Cocktail 12.50 
Remy Martin VSOP Cognac, sugar, Angostura  
bitter, Champagne  
 
Cosmopolitan  9.00 
Ketel one Citroen vodka, Cointreau, cranberry  
juice, lime juice   
 
French 75 12.50 
Beefeater gin, lemon juice, sugar syrup, Champagne  
 
French Martini 9.00 
Stolichnaya vodka, Chambord, pineapple juice   
 
Mai Tai (Victor Bergeron Recipe) 9.50 
Matusalem Grand Reserve 15 years old rum,  
Cointreau, lime juice, orgeat syrup   
 
Manhattan 10.00 
Makers Mark, Cinzano rosso, Angostura bitter 
 
Mojito 9.50 
Havana Club Anejo Especial, fresh mint, fresh  
lime, sugar, soda water  
 
Negroni  8.00 
Beefeater gin, Cinzano rosso (soda on request)   
 
Sazerac 9.50 
Absinthe in a rinsed glass, Makers Mark, sugar, 
Peychaud bitter, Angostura bitter   

 
 

Other classic cocktails are also available. Just ask if you 

need help or any recommendation our bartenders will be 

more than happy to guide you. 

 


