
drinks list



Experience the epitome of refinement with The Ivy martini 
Trolley, a unique and sophisticated way to explore the  

world of drinks.

Our expert bartenders will guide you through our impressive 
selection of perfectly diluted, chilled and executed 

martinis,  while providing insider advice on the best pairing 
for each.

Enjoy the spectacle of glass rinsing and garnishing 
happening tableside, as you immerse yourself in the ultimate 

sensory experience.

Ta i lo r  yo u r  d r i n k

G l as s  S p r ays
- Dry Vermouth

- Absinthe

- Lavender/Chamomile

D r i n k  G a r n is h

- Lemon

- Lime

- Grapefruit

- olive

mart i n i 
T r o l l e y



V o d k a  M a r t i n i   16

Grey Goose Vodka or Belvedere vodka

G i n  m a r t i n i  16

Tanqueray no 10 gin or Bombay Sapphire Gin

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 

Available Mon-Fri all Day
 & 

5pm onwards on weekends & bank holidays 



R a m os  G i n  F i zz   16

hayman’s old tom gin - double cream - egg white - lemon - 
lime - orange flower water

Served tall and garnished with zesty orange peel

Star of stage and screen, Vivien Leigh, was not only known for 
her Oscar winning roles in ‘Gone with the Wind’ and ‘A Streetcar 
Named Desire’ but also for her love of a Ramos Gin Fizz at  
The Ivy.

S i g nat u r e 
CO C K TA I L S

Step into a world of glamour and luxury. 
Indulge in our signature cocktail menu, inspired by the 
celebrities who have graced our doors over the years.

P e at  &  S p i c e  S o u r   15

maker’s mark bourbon - johnie walker black label scotch
- sugar syrup - lemon juice - egg white

Served on the rocks with dashes of smoky tabasco

Born in South Kensington in 1904, Sir John Gielgud was an 
eminent actor and theatre director, one of only a handful of 
people to have won an Emmy, a Grammy, a Tony, and an Oscar. We 
honour this local hero, and The Ivy regular, with our very own 
Peat & Spice Sour.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 





T h e  W h i t e  L a dy   14

tanqueray london dry gin - cointreau - lemon juice - egg white

Shaken and served in a chilled coupe glass

French actress and singer, Alice Delysia, rose to fame in London’s 
West End in the early twentieth century. Star of multiple revues, 
including Noel Coward’s ‘On With The Dance’, we pay homage to 
this lady of musical theatre with The White Lady cocktail.

1 0 0  y e a r s  l e g a c y   15

house sweet vemouth - plymouth navy gin - maraschino liqueur - 
angostura bitters

Stirred and served straight up

Playwright Sir Terence Rattigan set the West End and Broadway 
alight in the 1940s and 50s with plays such as ‘The Winslow Boy’ 
and ‘The Browning Version’. The influence of this theatre titan 
can be felt to this day and, inspired by him and his work,  
we present The Martinez cocktail.

M a i  Ta i   15

smith & cross rum - appleton 12 rum - lime - 
orange curacao - orgeat

Garnished with mint, pineapple, lemon and cherry

Binkie Beaumont was a legendary British theatre manager and 
producer. His name may not be widely known, but Binkie holds a 
place in theatre history thanks to his reputation for lavish and 
opulent productions. Because of this, The Mai Tai is the perfect 
fit for him.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 



I v y  M a r t i n i   16

tanqueray london dry gin - noilly prat dry vermouth

Served with a lemon twist

Playwright, composer, director, actor, singer… Sir Noël Coward 
was an entertainment polymath. A skilled raconteur / narrator, 
he could often be seen holding court at The Ivy, enrapturing 
diners with his famous dry wit. And to match, we present a dry 
cocktail, the Gin Martini.

T h e  S i d e c a r   15

courvoisier vsop cognac - cointreau - lemon juice

Shaken and served in a chilled glass with a sugar rim

Few have left such an unforgettable imprint on their craft as 
Lord Laurence Olivier. An incandescent star of theatre and film, 
and stalwart of The Ivy, Lord Olivier embodied the very essence 
of what it means to be an actor. Just like the man himself, The 
Sidecar is a true classic.

T h e  S avo u ry  G i m l e t   14

tanqueray london dry gin- lime cordial - oleo saccharum - 
cucumber - jalapeño

Served in a chilled liquor glass with a lemon twist

Actress Hermione Gingold was famous for her deep voice,  
sharp tongue, and eccentric personality. With an autobiography 
entitled ‘How to Grow Old Disgracefully’, a lady of such 
character requires nothing less than a Gin Gimlet.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 





T h e  I v y  C h a m pag n e  C o c k ta i l   19

courvoisier vsop cognac- champagne

Served with a sugar cube steeped in Angostura

Nobel prize winner, Harold Pinter, was one of the most 
influential British playwrights of all time. His body of work 
includes ‘The Birthday Party’, ‘The Homecoming’ and ‘Betrayal’. 
This sparkling cocktail matches his sparkling talent - The Ivy 
Champagne Cocktail is a lesson in refinement.

P eac h  B e l l i n i   13.5

prosecco - peach purée

Fruity and refreshing, served in a Champagne flute

Princess Diana will always be the People’s Princess. She meant so 
many things to so many people; she was a humanitarian, a fashion 
icon, an activist and an inspiration to people the world over. We 
are proud to say that we often welcomed Lady Diana into The Ivy 
and we invite you to raise a toast to her with one of her favourite 
drinks: a Peach Bellini.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 



a p p l e s  &  g r a p e s  18.50

calvados-caramel & champagne cordial-cider
served in the flute

b l u s h  &  r o s e s   18.50

tanqueray-lanique Rose-grapefruit-rhubarb & rose hip 
served in flute

g i n g e r ,  p e a r  &  c u s t a r d  16.50

sloe gin-poire edv-custard-ginger beer
served tall

e l d e r f l o w e r  &  s h e r r y   16.50

tanqueray 10 gin-benedectine dom-fino sherry-elderfloer 
served à la martini

a p r i c o t  &  r y e   16.50

bulleit rye-apricot liquer-red wine-sweet vermouth-vanilla 
served on the rocks

m u l l e d  c i d e r  s p r i t z   16.50

zubrowka-double jus-vanilla-bitters-vintage cider     
served à la spritz 

b e r r y  r u m  b rAm b l e   16.50

diplomatico rum-creme de mure-lemonade-egg white  
served tall

S e as o na l
C o c k ta i l s



S e a s o n a l  C O c k t a i l s
C i n a m o n  &  P i n e a p p l e   m a r t i n i   16.50

casamigos blanco-limoncello-pineapple-lemon-coconut      
served à la martini

N u t  &  R a i s i n  c o f f e e  14.50

singleton 12-macadamia nut syrup-pedro ximenez-double cream 
served irish coffee style

W I n t e r  n e g r o n i   15.50

syrah gin-house sweet vermouth blend-campari
served on the rocks

t h e  I V y  c l a s s i c s
i  v y   s i g n a t u r e  e s p r e s s o  m a r t i n i  14.50

ketel one vodka - p.x. noe - blen espresso liqueur - 
coffee - sugar 
served neat

l a p e r o us e   18.50

cherry - french aperitif wine - st. germain elderflower 
liqueur - champagne 
served up

N o n - A lco h o l i c  Co c k ta i l s
s h i  r l e y  t e m p l e   9.00

ginger ale - sorbet - lime - grenadine

a l m o n d  &  r a s p b e r r y  l e m o n a d e  9.00

raspberries-almond-soda



E ng l is h  S pa r k l i ng  W i n e 

c h a m pagn e

Bottle 750ml

nyetimber  
classic cuvee

105

nyetimber rose 
rosé

121

bottle 750ml 

henriot brut 

veuve cliquot yellow brut

97

ruinart brut rosé 125

glass 
125ml 

carafe 
375ml

8 23

9 26

11 32

13 38

16 46

17 49

Pinot Blanc  
Quercus, Slovenia

Chenin Blanc 
simonsig, South Africa

Côtes-Du-Rhône Blanc 
Domaine M. Chapoutier, France

Sauvignon Blanc  
Kim Crawford, New Zealand

Chablis 
Bernard Defaix, France

Sancerre  
Domain Henry Natter, France

Savigny-Lès-Beaune 1er Cru 
Domaine Lebreuil, France

27 71

w h i t e  W I N E

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 

bottle 
750ml

39

49

63

69

89

95

135

glass 125ml

21

23

glass 125ml 

19

23

9920



glass 
125ml 

carafe 
375ml

rioja rosado 
sierra cantabria, rioja

9.5 28

lady a 
provence, france

12 34

glass 
125ml 

carafe 
375ml

cabernet/merlot  
quercus, slovenia

8 24

côtes-du-rhône 
ferraton samorëns

9 26

malbec 
terrazas de los andes, argentina

9.5 29

rioja reserva 
conde valdemar, spain

12 35

pinot noir 
spinyback, new zealand

12 35

blauer spätburgunder  
weingut knisper, germany

12 35

cabernet/merlot 
château de fontenille, france

13 39

20 60

24 72

moulim d'issan     
château d'issan, france

barolo 
“albe”, italy

ros é  W i n e

RED  W i n e

bottle 
750ml

54

65

bottle
750ml

39

49

54

69

65

69

75

110

135



G i n 

Vod k a 

50ml

england 11

england 11

england 11.5

england 11.5

england 11.5

japan 12

england 12

england 12

scotland 12

scotland 13

england 13

england 13

england 14

england 14

scotland 14

england 16

germany 17

tanquaray london dry

whitley neill raspberry

bombay sapphire

sipsmith london dry

plymouth

roku gin

whitley neill connoisseur cut  

whitely neill rhubarb and ginger 

hendrick’s

tanqueray no.10

beefeater  24

ramsbury single estate gin 

ableforth’s bathtub gin plymouth 

navy strength

the botanist

capreolus garden swift

monkey 47

50ml

holland 11

poland 12

france 12

england 12 

poland 12

england 13

usa 13

ketel one

konik’s tail

ciroc

chase english potato 

belvedere

ramsbury single estate vodka 

tito’s

grey goose france 13



R u m 

T equ i l a  &  M e z ca l 

50ml

cuba 11

cuba 11

venezuela 15

dom. rep. 15

cuba 25

guatemala 25

cuba 26

Santiago de cuba carta blanca

santaigo de cuba 8 years old

diplomatico reserva exclusiva 

brugal 1888

havana club selección de maestro 

zacapa xo

havana club 15yrs

trois rivières 1953 martinique 150

50ml

tequila 12

tequila 12.5

mezcal 14

tequila 19

tequila 29

casamigos blanco

casamigos reposado

casamigos anejo

ilegal mezcal

patron silver

patron añejo

don julio 1942 tequila 45

Spirits available in 25ml on request

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 

tequila 13.50



W h is k ( e ) y 

S i ng l e  M a lts

N ota b ly  S m o ky . . .

V e ry  S h e r r i e d . . .

50ml

highlands 12

highlands 14

japan 15

highlands 17

england 17

speyside 25

orkney 29

speyside 31

speyside 39

glenmorangie 10yrs

dalwhinnie 15yrs

the chita - single grain

oban 14yrs

cotswold single malt 2014

longmorn distiller’s choice

highland park 18yrs

glenlivet 18yrs

glenfarclas  25yrs

benrinnes 33rs - adelphi bottling (57.3%) speyside 65

50ml

speyside 18

speyside 21

highlands 23

speyside 45

japan 115

the macallan 12yrs

aberlour a’bunadh (60.8%) 

glendronach 18yrs

the macallan rare cask

yamazaki 18yrs

50ml

skye 14

islay 19

talisker 10yrs  

bowmore 15yrs 

mackmyra svensk rok sweden 21



A m e r i can

B l en d e d

I r is h

50ml

kentucky 11

kentucky 11

kentucky 11

kentucky 14

kentucky 14

kentucky 14

kentucky 15

kemtucky 14

texas 21

vermont 33

50ml

scotland 12

japan 21

scotland 21

johnnie walker black label 

nikka from the barrel (51.4%) 

chivas regal 18yrs

royal salute 21yrs scotland 26

50ml

ireland 10

ireland 15

ireland 16

maker’s mark

buffalo trace

woodford reserve bourbon 

basil hayden’s bourbon

maker’s mark 46

bulleit bourbon 10yrs    

woodford rye

bulleit rye

balcones brimstone - oak smoked 

whistle pig 12yrs ‘amburana cask’

jameson

redbreast 12yrs

green spot ‘léoville-barton cask’ 

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 



B r an dy 

Co gnac  &  A r m agnac

F r u i t  B r an d i es

G r a p pa

50ml

cognac 13

armagnac 13

cognac 14

armagnac 21

cognac 27

cognac 29

cognac 35

courvoisier vsop

baron de sigognac 10yrs

fanny fougerat ‘petite cigue’ vsop 

baron de sigognac 20yrs 

courvoisier xo

martell cordon bleu

martell xo

hennessy paradise cognac 220

50ml

poire william, miclo pear 13

kirsch, miclo cherry 13

calvados vsop, domaine dupont apple 15

calvados 12yrs, adrien camut apple 25

50ml

tosolini grappa di moscato italy 11

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 



B e e rs ,  A l es  &  C i d e rs 

s o f t  d r i n ks 

330 ml

7

7.5

7.5

7.5

czech republic 

england 

england 

scotland

Somerset 7.5

4.25

3.95

3.95

3.95

3.95

3.95

3.95

4.25

4.25

4.25

4.25

pilsener uruqel 

meantime pale ale 

fullers london pride 

paolozzi lager

showerings cider 

coca-cola

diet coke

fever-tree tonic 

fever-tree ginger beer 

fever-tree ginger ale 

fever-tree lemonade 

fever-tree soda

apple juice

orange juice 

cranberry juice 

pineapple juice 

grapefruit juice 4.25

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill. 






