The 2%
Rubens
V THE PALAC

Welcome to

The Leopard Bar

Welcome to our private bar, an enticing Champagne haven
offering a selection of the finest Champagnes by the
glass and by the bottle, alongside a select offering of

Whiskies, Cognacs, Armagnacs and cigars.

Choose from our delicious selection of light meals and
sandwiches served throughout the day.

Please be aware that some of our dishes may contain traces
of nuts. To the best of our knowledge, all our dishes are
prepared from non-genetically modified foods.

We only use free-range eggs and are committed to using
sustainable fisheries for our fish supplies.



Laurent Perrier Brut NV
Laurent Perrier Rosé NV
Laurent Perrier Ultra NV
Laurent Perrier Vintage 2002
Laurent Perrier Brut Magnum NV
Laurent Perrier Rosé Magnum NV
Tattinger Brut NV
Tattinger Comptes 1989
Dom Pérignon 2003
Ruinart Blanc de Blanc (37.5cl) NV
Ruinart Blanc de Blanc (75cl) NV
Krug Grande Cuvée NV
Krug Rosé NV
Pol Roger, Reserve NV
Louis Roederer Brut Premier NV
Louis Roederer Cristal 2004
Louis Roederer Cristal Rosé 2002
Bollinger Grande Année 2002
Veuve Clicquot NV
CHAMPAGNE COCKTAILS

CHAMPAGNE

£16.50

125mL
£15.00
£18.00
£17.00
£ 20.00

£16.00

£38.00

£18.00
£45.00

£17.00
£55.00

£22.00

£17.00

Bottle
£69.00
£99.00
£90.00

£110.00
£150.00
£200.00
£74.00
£313.00
£220.00
£50.00
£90.00
£250.00

£490.00
£80.00
£80.00
£315.00
£650.00
£125.00

£76.00

Classic Champagne Cocktail - Sugar cube, Angostura Bitters, cognac, Grand Marnier,

Champagne

Kir Royale - Creme de Cassis, Champagne

Fraise Royale - Strawberry liqueur, fresh strawberry purée, Champagne

Framboise Royale - Chambord, fresh raspberry purée, Champagne

Mimosa - Grand Marnier, freshly squeezed orange, Champagne

Bellini - Peach Schnapps, fresh peach purée, Champagne

Fair Goji —~Vodka, Goji liqueur, Champagne

Please ask Armand for our range of traditional and contemporary cocktails- £14.50

An optional 12.5% service charge will be added to your bill



Davidoff Ambassadrice
Davidoff 1000

Davidoff Tubos 2000
Davidoff Entreacto
Montecristo Petit Tubo
Montecristo No. 5
Cohiba Corona Especiale

Cohiba Siglo

CIGARS

£8.00

£10.00

£14.00

£11.00

£13.00

£9.00

£19.00

£12.00

COLCHESTER ROCK OYSTERS

Served traditionally with shallots,
red wine vinaigrette, Tabasco and lemon

Per 6 £10.00, Per 9 £14.50, Per12 £18.50

SEVRUGA CAVIAR 30g

Served with warm blinis, chopped onions,
capers, grated boiled egg and lemon

£ 160.00



Please Ask About Today’s
Hot Sandwich Specials
Carved by Executive Chef Daniel Collins

Served on sliced farmhouse rye with
traditional accompaniments, hand cut chips
and a fresh seasonal salad

£15.00

COGNAC & ARMANGNAC

Armagnac
50ml
Baron de Sigognac (10 yrs) 40%
Baron de Sigognac (1978) 40%
Domaine de Mique (1982) 45%
Castrede (10 yrs) 40%
Castrede (1970) 40%
Tariquet Legendaire 40%
Cognac
Hine Cigar Reserve 40%
Alliance No. 10 Sabourin, VSOP 41%
Chateau de la Raillerie Extra Old 40%
Maxime Trijol (1969) 40%
Leyrat Lot No 71 40%
Ragnaud Sabourin Paradis 40%
CALVADOS
Dupont VSOP 40%
Dupont (17 yrs) 42%
PORT
Dows, 1997 18%

Taylors, Tawny (10yrs) 16%

£16.00
£26.00
£35.00
£11.00
£19.50
£10.50

£12.00
£14.00
£26.00
£30.00
£26.00
£32.00

£11.00
£24.00

£12.00
£6.50



WHISKY MENU

Single Malt
Speyside Lobster Roll £17.00
Glenlivet (18 yrs) 43% £18.00 White flowered bap with Cornish lobster, avocado pear, plum tomato,
Macallan (18 yrs) 43% £15.00 gem lettuce, chive mayonnaise, with French fries
. Royal Burger £17.00
Highland ) . 80z Wagyu beef burger topped with mature cheddar, iceberg lettuce,
Glenmorangie (18 yrs) 43% £25.00 Heritage tomato, caramelised red onions, served on a toasted brioche bun,
Island with hand cut chips
Highland Park (25 yrs) 40% £40.00 .
Isle of Jura (16 yrs) 40% £9.50 (l:_:oqueGMonSIeuL d Béchamel hick white bread £:1 2F.00 h
Talisker (25 yrs) Cask Strength 57.8% £30.00 f 1am, Gruyere cheese and Béchamel sauce on thick white bread, with Frenc
ries
Islay
Lagavulin (16 yrs) 43% £16.50 Palace Club Sandwich £16.00
Laphroaig (18 yrs) 43% £19.50 Grilled chicken breast, crispy bacon, plum tomatoes, baby leaves,
Bowmore (18 yrs) 43% £18.50 mayonnaise, with French fries
Leopard Bar’s Open Sandwich £12.00
Blended Bacon, avocado, cream cheese and chives on pain de campagne, seasonal
Scotland green salad, with hand cut chips
J&B Rare 40% £9.00
Dewars (12yrs) 40% £11.00 Smoked Salmon Sandwich £14.00
Royal Salute (21 yrs) 40% £22.00 Scottish smoked salmon, cream cheese and cucumber on rye bread
Chivas (18yrs) 40% £12.50
Lobster and Prawn Cocktail £14.00
USA Lobster, king prawns, avocado, Marie Rose sauce
Jack Daniels Single Barrel 45% £10.50 + KINg P ' ’
o,
Makers Mark 450/0 £12.50 Confit Duck and Chorizo Salad £14.00
Woodford Reserve 45% £12.50 . I
Mushrooms, sweet potato, chicory, baby leaves, warm vinaigrette
Japan
Hibiki (17 yrs) 43% £14.50 Caesar Salad £12.00
Cos lettuce leaves, Caesar dressing, toasted croutons, Parmesan shavings
Wales Add char-grilled chicken and bacon for an additional £6.00
Penderyn Peated 46% £16.00
Canada
Canadian Club 43% £9.50
England

English Whisky Co, Chapter 9 46% £10.50



THE BOUCHARD FINLAYSON WINE SELECTION

FROM SOUTH AFRICA

Our proud association with this estate has allowed us to share with you some of the finest wine
the Southern Hemisphere has to offer. Multi award winning wine maker Peter Finlayson brings
you Burgundian-inspired Pinot Noirs and Chardonnays. These sought after wines promise a
style of elegance and flavour that will certainly surprise and delight.

WHITE WINES
Blanc De Mer 2010
Walker Bay Reserve, Sauvignon Blanc 2009
Walker Bay, Sauvignon Blanc 2011
Kaaimansgat, Chardonnay 2010
Sans Barrique, Chardonnay 2010
Missionvale, Chardonnay 2009
RED WINES
Hannibal 2009
Galpin Peak, Pinot Noir 2010
Téte de Cuvée 2003

175ml
£8.00
£11.00
£9.50
£10.50
£9.50
£11.50

£13.00
£13.00

REST OF THE WORLD WINE SELECTION

WHITE WINES
Russian River Ranches, Chardonnay, California, USA 2006

Chassagne-Montrachet, Les Chenevottes,

Burgundy, France 2006

Pouilly Fumé, Ladoucette Baron de L, France 2005
RED WINES

Barollo Manfredi, Italy 2006

Chateau Talbot, 4th growth, Bourdeaux, France 2005

Gervrey Chambertin, Domiane Rossignol-Trapet 2005

£14.00

£28.00
£27.00

£15.50
£28.00
£25.00

Bottle
£29.00
£41.00
£35.00
£39.00
£35.00
£44.00

£48.00
£50.00
£170.00

£54.00

£107.00
£105.00

£59.00
£105.00
£92.00

APERITIFS
Martini Extra Dry, Rosso 15%
Noilly Prat 14%
Dubonnet Red 14%
Pernod 40%
VODKA
42 Below 40%
Grey Goose 40%
Snow Leopard 40%
Wyborowa Exquisite 40%
GIN
Citadelle 40%
Bloom 40%
Beefeater 24 40%
Hendricks 41%
Tanqueray 10 47%
TEQUILA
Patron Anejo 42%

LIQUEURS & DIGESTIFS

Mandarin Napoleon 28%
Cointreau 40%

£7.00
£7.00
£7.00
£7.00

£9.00
£10.50
£11.50
£13.00

£9.50
£10.50
£10.50
£11.50
£13.00

£11.50

£9.00
£9.00
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