
E A G L E  B A R

U P P E R  W E S T

On this side, we find the tasteful sense of place 
of Manhattan’s upscale and cultured residential 
area. A refined aperitif-led menu acts as a social 

connector for those in search of curated moments 
of conviviality. Boasting one of London’s most 

glamorous terraces and views, Upper West ushers 
shared cocktail and Champagne rituals in the 

evening, there to savour and live each moment. 



All prices are in Great British Pounds (GBP) inclusive of VAT. A 15% 
discretionary service charge will be added to your final bill. Our kitchen 
handles multiple allergens; therefore, we cannot guarantee the absence of 
cross-contamination. Some dishes may also contain raw (unpasteurised) 
milk products. If you have any food allergies or intolerances and require 
further information, please inform your server. Our fish is responsibly 

sourced through carefully selected certified sustainable partners.

C A V I A R  
M A I S O N  P E T R O S S I A N

Sevruga Steluga Special Reserve 50g	 210

Ossetra 30 / 50g	 195 / 325

Beluga Tsar Imperial 50g	 528 
 
All served with sour cream and blinis 

T O  S H A R E

Seasonal Crudites 	 13
mint, coriander cream cheese dip, sumac 

Guacamole & Corn Tortilla Chips	 15
crushed avocado, charred corn, ricotta salata  

Wild Sea Bass Crudo	 21
fried capers, lemon, extra virgin olive oil, basil 

Courgette Fritti	 14
garlic aioli, Calabrian chilli 

Hafod’s Cheddar & Colston Basset Stilton,  	 21
Scottish heather honey, quince, pecan, 
poppy seed cracker 

Shaved Nebrodi Black Pig Ham	 32
mostarda di Frutta, olive oil 



All prices are in Great British Pounds (GBP) inclusive of VAT. A 15% 
discretionary service charge will be added to your final bill. Our kitchen 
handles multiple allergens; therefore, we cannot guarantee the absence of 
cross-contamination. Some dishes may also contain raw (unpasteurised) 
milk products. If you have any food allergies or intolerances and require 
further information, please inform your server. Our fish is responsibly 

sourced through carefully selected certified sustainable partners.

S A V O U R Y

Louët-Feisser Oysters on the Half Shell (3pcs)	 19
lemon, spiced Bloody Mary sauce

Reuben Croquettes	 14
salt beef, sauerkraut Gruyere cheese, English mustard 

BBQ Wings	 14
chicken wings, BBQ sauce, coleslaw 

Crispy Layer Potato Fries	 12
truffle aioli, chives

Crispy Buttermilk Chicken	 45
Ossetra caviar, cream

Beef Sliders (2pcs)	 19
British Wagyu beef, Appleby’s Cheshire cheese, 
crispy bacon (Add extra slider + 9)

Scottish Blue Lobster Roll	 25
celery, cocktail sauce, crispy shallots 



L A U R E N T - P E R R I E R  &  K I N G ’ S  C A V I A R
	

A celebration of two exceptional houses united by 
a passion for perfection. 

Since 1812, Laurent-Perrier has crafted some of 
Champagne’s most elegant expressions, renowned 

for purity, finesse and sophistication. Paired with 
King’s Caviar, the UK’s leading caviar specialist and 

holder of a Royal Warrant, this experience brings 
together two icons of luxury.

The delicate salinity and refined texture of caviar 
find harmony with Champagne’s exquisite perlage, 

a timeless ritual cherished for generations.



All prices are in Great British Pounds (GBP) inclusive of VAT. A 15% 
discretionary service charge will be added to your final bill. Our kitchen 
handles multiple allergens; therefore, we cannot guarantee the absence of 
cross-contamination. Some dishes may also contain raw (unpasteurised) 
milk products. If you have any food allergies or intolerances and require 
further information, please inform your server. Our fish is responsibly 

sourced through carefully selected certified sustainable partners.

	
Each glass of Laurent-Perrier Grand Siècle Nº 27 

is accompanied by a complimentary 10g tin of 
King’s Oscietra caviar.

	 125ml

Laurent-Perrier Grand Siècle Nº 27	 80
NV, Brut, Champagne, France

Grand Siècle Nº 27 embodies Laurent-Perrier’s vision of the 
perfect year, achieved not through a single vintage but through 
the art of blending exceptional years to create remarkable 
depth, freshness, and elegance.

A distinguished grey caviar, King’s Oscietra - Gueldenstaedtii, 
matures for 9–10 years to develop its refined character. Delicate 
notes of crustacean, buttery richness and subtle salinity create 
a beautifully balanced finish.



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

S P A R K L I N G

UPPER WEST SPRITZ	 27
Cocchi Rosa, Guava, Strawberries & Cream,  
Billecart Salmon Rosé Brut

Bright and fruity with elegant, effervescent notes.

A drink perfect for any occasion. 

GOOSEBUMPS					     25
Gooseberry Eau de Vin, Marigold, Vermouth Blend, 
Bitter Bianco, Nyetimber Special Cuvée 

A sparkling concoction with subtle herbal and bitter notes and a 
lively elegant finish.
Unassumingly sophisticated, delightfully irresistible.

CHAMPAGNE COCKTAIL				   27 
The Macallan Sherry Cask 12yr, Peach, Oolong,  
Pol Roger Brut Champagne

A timeless classic with a more robust touch. Enhanced with 
aromatic bitters, a touch of fruitiness and a bright citrus finish. 
The most elegant aperitif tradition, enriched.

PALOMINA					     27
Patrón Reposado Tequila, Watermelon, Grapefruit, 
Lime, Chilli, Pol Roger Rosé Brut 

A sunny Paloma riff offering extra fruitiness, freshness, and a 
cheeky touch of indulgence. 
The choice for sunset chasers.



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

S T I L L

TERRACE GARDEN	 27
Los Siete Misterios Doba-Yej Mezcal, Fino Sherry, 
Tomato, Jasmine, Bougie Gilda

Clean, savoury, and quietly complex. A gentle smoke, 
bright acidity, and an alluring floral finish. 
Refined complexity for a tasteful imbibe. 

HYDE IN PLAIN SIGHT 				    25
Tapatio Blanco Tequila, Strawberry, Cucumber, 
Key Lime, Espelette 

A house favourite and a gentle nod to your libatious views over 
Hyde Park. A crowd pleasing margarita, citrus forward with a hint 
of spring and a touch of spice.
A vibrant and spirit-lifting choice.

GOLDEN MARTINI				    35 
SeventyOne Gin, Dry Vermouth Blend, Chamomile, 
Grapefruit

An impeccably resolute martini with floral nuances softening and 
lingering every sip.  
Ushering in the golden hour with character. 

MAGNOLIA BAKERY BANANA PUNCH		  27
Diplomatico Reserva Exclusiva Rum, Banana, Custard, 
Eagle Rare 10yr Bourbon

A not-so-subtle nod to our favourite Upper West Side Bakery, 
Magnolia’s. Born on Bleeker St, this pudding is loved around the 
globe. Banana is the star of the show, and what a star it is.
Designed to indulge in a guilty pleasure. 



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

N O N - A L C O H O L I C  C O C K T A I L S

ALMOST AMERICANO 0.5%	 15
Martini Bitter 0%, Martini Vibrante, Rhubarb, Soda

Engineered for all day alfresco drinking for the American palate. 
A bitter and bold twist on the classic aperitif that brings a hint of 
British charm with the addition of Yorkshire rhubarb bringing  a 
sense of place. 

EAGLE SMASH 0.5%	 17 
Sylva, Lemon, Mouneyrac Pear, Mint

Inspired by the Whiskey Smash but with the choice of being non-
alcoholic, we showcase the season’s harvest at its peak.

B E E R  &  C I D E R 	 330ml

SOHO Lager	 9

SOHO West Coast American Ale	 9

SMALL BEER Pale, 2.5%	 9

Lucky Saint N/A Lager, 0.5%	 8

	
	 125ml/750ml

Eric Bordolet Poiré (125ml)	 14/72

S O F T S 	 5



W I N E S  B Y  T H E  G L A S S



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

S P A R K L I N G  R O S É

By The Glass (Magnum)	 125ml/1500ml

Billecart Salmon	 35 / 395
NV, Rosé Brut, Champagne, France

By The Glass	 125ml/750ml

Pol Roger 	 49 / 280
2019, Rosé Brut, Champagne, France

Ferrari	 36 / 200
2018, Perlé Rosé Riserva, Brut, Trentodoc, Italy

R O S É  W I N E

By The Glass (Magnum)	 175ml/1500ml

Rumor	 25 / 185
2024, Rosé, Provence, France

By The Glass	 175ml/750ml

Château Galoupet 	 49 / 195
2025, Cru Classé Rosé, Provence,France

Château Simone 	 48 / 190
2024, Rosé, Palette,France
 

Arnot-Roberts 	 27 / 105
2024, California Rosé, USA



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

C H A M P A G N E  A N D  S P A R K L I N G

By The Glass	 125ml/750ml

Pol Roger 	 27 / 150
NV, Brut Réserve, Champagne, France

Ruinart	 50 / 275
NV, Blanc de Blancs, Champagne, France

Krug 	 85 / 500
NV, Grand Cuvée 172ème Édition, Brut,
Champagne, France

Nyetimber 	 52 / 295
2014, 1086 Prestige Cuvée, Brut,
West Sussex, England

Pol Roger 	 95 / 550
2015, Cuvée Sir Winston Churchill, Brut,
Champagne, France

Dom Pérignon 	 75 / 425
2017, Vintage Brut, Champagne, France

Salon	 250 / 1500
2013, Blanc de Blancs Grand Cru,  
Champagne, France



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

W H I T E  W I N E

By The Glass	 175ml/750ml

Les Héritiers du Comte Lafon	 26 / 100
2024, Mâcon-Milly-Lamartine, 
Burgundy, France

Benjamin Leroux 	 37 / 155
2023, Bourgogne Blanc, Burgundy, France

Bodegas Albamar 	 42 / 165
2023, Albariño Pepe Luís, 
Rías Baixas, Spain

William Fèvre 	 51 / 205
2021, Chablis 1er Cru Vaillons,
Burgundy, France

Jonata 	 56 / 225
2022, Sauvignon Blanc ‘Flor’,
Napa, USA



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

R E D  W I N E

By The Glass	 175ml/750ml

Jean Chauvenet 	 31 / 120
2022, Bourgogne Pinot Noir, 
Burgundy, France

Reverdito 	 31 / 120
2020, Barolo Castagni, 
Piedmont, Italy

Turley 	 32 / 125
2022, Old Vines Zinfandel, 
Napa Valley, USA

Matthiasson 	 61 / 245
2021, Cabernet Sauvignon, 
Napa Valley, USA

Philippe Le Hardi 	 62 / 250
2021, Gevrey-Chambertin, 
Burgundy, France

Château Durfort-Vivens 	 77 / 315
2014, 2ème Cru Classé Margaux,
Bordeaux, France





W I N E S  B Y  T H E  B O T T L E



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

S P A R K L I N G  R O S É

By The Bottle	 750ml

Laurent-Perrier	 250
NV, Cuvée Rosé, Brut, Champagne, France

Laurent-Perrier	 700
2012, Alexandra Rosé, Brut, Champagne, France

Louis Roederer	 1400
2014, Cristal Rosé, Brut, Champagne, France

Krug	 820
NV, Rosé 27ème Édition, Brut, Champagne, France

Armand de Brignac	 1100
NV, Rosé, Brut, Champagne, France

Ruinart	 260
NV, Rosé, Brut, Champagne, France

Dom Ruinart	 700
2009, Rosé, Brut, Champagne, France

Billecart-Salmon	 350
2012, Cuvée Elisabeth Salmon Rosé, Brut, 
Champagne, France

Dom Pérignon 	 850
2009, Rosé, Brut, Champagne, France

Taittinger	 690
2011, Comtes de Champagne Rosé, Brut,
Champagne, France

Egly-Ouriet	 450
NV, Grand Cru Rosé, Brut, Champagne, France

Laherte Frères	 150
NV, Rosé de Meunier, Extra-Brut, Champagne, France

Bellavista	 135
2020, Franciacorta Rosé, Brut, Lobardy, Italy

Nyetimber	 150
NV, Rosé, Brut, West Sussex, England



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

R O S É  W I N E

By The Bottle	 750ml

Miraval	 110
2025, Rosé, Provence, France

Château Minuty	 230
2024, Cuvée 281 Rosé, Provence, France

Rumor	 95
2025, Rosé, Provence, France

François Cotat	 175
2023, Sancerre Rosé, Loire Valley, France

Paul Prieur	 105
NV, Sancerre Rosé Perpétuel, Loire Valley, France

Gaël Petit	 90
2024, Postérité Soixante-Dix, Tavel, France

David Léclapart	 300
2023, Fun N’ Rosé, Coteaux Champenois, France

Proprietà Sperino	 85
2024, ‘Rosa del Rosa’ Rosato, Piedmont, Italy

José Luis Ripa	 100
2019, Ripa Rosado, Rioja, Spain

Dominio del Águila	 140
2023, Pícaro del Águila Clarete,
Ribera del Duero, Spain

Chateau Musar	 100
2018, Rosé, Beqaa Valley, Lebanon



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

C H A M P A G N E  A N D  S P A R K L I N G

By The Bottle	 750ml

Louis Roederer	 600
2016, Cristal, Brut, Champagne, France

Perrier-Jouët 	 525
2016, Belle Époque, Brut, Champagne, France

Dom Ruinart	 550
2010, Blanc de Blancs, Brut, Champagne, France

Billecart-Salmon	 150
NV, Le Réserve, Brut, Champagne, France

Pol Roger	 255
2016, Vintage, Brut, Champagne, France

Krug	 730
2011, Vintage, Brut, Champagne, France

Bonnet-Gilmert	 140
NV, Blanc de Blancs Grand Cru Le Réserve,
Brut, Champagne, France

Egly-Ouriet	 245
NV, Champagne 1er Cru Vignes de Vrigny, 
Brut, Champagne, France

Egly-Ouriet	 1250
NV, Champagne Grand Cru ‘V.P.’, Extra-Brut,
Champagne, France

Guy de Forez	 135
2018, Blanc de Noirs Millèsime, Brut,
Champagne, France

Danbury Ridge	 180
NV, ‘Solstice’ 1st Edition, Brut, Essex, England

Nyetimber	 170
2017, Blanc de Blancs, Brut, West Sussex, England



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

W H I T E  W I N E

By The Bottle	 750ml

Vincent Girardin 	 100
2023, Bourgogne Blanc Terroir Noble, Burgundy, France

Lucie Thieblemont 	 100
2023, Chablis Village, Burgundy, France

Eleni & Edouard Vocoret 	 155
2022, Chablis ‘Bas de Chapelot’, Burgundy, France

Vincent Dauvissat 	 990
2007, Chablis Grand Cru Les Preuses, 
Burgundy, France

Alex Moreau 	 290
2023, Chassagne-Montrachet, Burgundy, France

Nicolas Maillet 	 110
2023, Mâcon-Verzé Le Chemin Blanc, 
Burgundy, France

Domaine Leflaive 	 1400
2019, Puligny-Montrachet 1er Cru Les Pucelles, 
Burgundy, France

Vincent Girardin 	 1500
2022, Bienvenues-Bâtard-Montrachet Grand Cru, 
Burgundy, France

Etienne Sauzet 	 4000
2020, Le Montrachet Grand Cru, Burgundy, France

Pierre-Yves Colin-Morey 	 6500
2009, Montrachet Grand Cru, Burgundy, France

Arnaud Lambert 	 85
2023, Saumur Blanc Midi, Loire Valley, France



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

W H I T E  W I N E

By The Bottle	 750ml

Domaine du Vieux Télégraphe 	 200
2023, Châteauneuf-du-Pape Blanc, 
Rhône Valley, France

Domaine Vacheron 	 190
2021, Sancerre Blanc Le Paradis, 
Loire Valley, France

Domaine du Pélican 	 105
2021, Savagnin Ouillé, Jura, France

Egon Müller 	 490
2020, Scharzhoffberger Riesling Kabinett, 
Mosel, Germany

Chateau Montelena 	 155
2022, Potter Valley Riesling, Napa Valley, 
California, USA

Ceritas 	 250
2022, Trout Gulch Chardonnay, Santa Cruz Mountains, 
California, USA

Leo Steen Wines 	 125
2022, Peaberry Chenin Blanc, Mendocino, USA

Zuccardi 	 100
2021, Polígonos San Pablo Chardonnay, 
Mendoza, Argentina



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

R E D  W I N E

By The Bottle	 750ml

Château Durfort-Vivens 	 145
2019, Les Plantes de Durfort-Vivens Margaux, 
Bordeaux, France

Château Le Crock 	 140
2017, Saint-Estèphe, Bordeaux, France

Château Pichon Longueville Comtesse de Lalande 	 490
2007, Pauillac 2ème Cru Classé, 
Bordeaux, France

Château Latour 	 1875
1996 Pauillac 1ème Cru Classé, 
Bordeaux, France

Petrus 	 7800
2008, Pomerol, Bordeaux, France

Launay-Horiot 	 185
2017, Pommard Les Perrières, Burgundy, France

Benjamin Leroux 	 400
2021, Volnay 1er Cru Clos de la Cave de Ducs, 
Burgundy, France

Clos de Tart 	 1395
2007, Clos de Tart Grand Cru Monopole, 
Burgundy, France

Mugneret-Gibourg 	 3300
2007, Clos Vougeot Grand Cru, 
Burgundy, France

Dujac 	 6250
1996, Clos de La Roche Grand Cru, 
Burgundy, France

Armand Rousseau 	 9800
2009, Chambertin Grand Cru, 
Burgundy, France



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

R E D  W I N E

By The Bottle	 750ml

Etienne Guigal 	 1300
1996, Côte-Rôtie ‘La Turque’, 
Rhône Valley, France

Domaine du Vieux Télégraphe 	 205
2020, Châteauneuf-du-Pape, 
Rhône Valley, France

Sandrone Luciano 	 285
2020, Barolo Le Vigne, Piedmont, Italy

Biondi-Santi 	 650
2018, Brunello di Montalcino, 
Tuscany, Italy

Dominio del Águila 	 220
2020, Dominio del Águila Reserva, 
Ribera del Duero, Spain

Chateau Montelena 	 450
2017, Estate Cabernet Sauvignon, 
Napa Valley, USA

Screaming Eagle	 6250
2011, Cabernet Sauvignon, Napa Valley, 
California USA

Shafer 	 900
2018, Hillside Select Cabernet Sauvignon, 
Napa Valley, USA

Harlan Estate 	 3200
2013, Proprietary Red, Napa Valley, USA

Vasse Felix 	 105
2020, Cabernet Sauvignon, 
Margaret River, Australia

Bodega Noemía	 430
2020, Noemía Malbec, Pategonia, Argentina



A 15% discretionary service charge will be added to your final bill. 
All prices are in Great British Pounds (GBP) inclusive of VAT.

C I G A R S

EPIQURE NO. 2	 60
Hoyo Del Monterrey  

Smooth and light-bodied with notes of cedar, toasted nuts, 
and cream. Finished with subtle spice and aromatic complexity.

SHORT CHURCHILL	 62
Romeo Y Julietta

A balanced medium-bodied cigar with flavours of cedar, leather 
and roasted coffee, complemented by gentle sweetness and spice.

D NO. 4	 60
Partagás

Rich and full-bodied with classic notes of earth, black pepper, 
roasted coffee and cocoa.

NO. 4	 43
Montecristo

A balanced medium to full-bodied smoke offering flavours of 
cedar, cocoa, coffee and subtle spice.

SIGNATURE NO. 2	 55
Davidoff

Elegant and refined, featuring creamy cedar, delicate floral 
notes and a gentle natural sweetness.

WINSTON CHURCHILL LATE HOUR ROBUSTO	 85
Davidoff

Bold and complex with rich flavours of dark chocolate, espresso, 
oak and warming spice.

A £50 cutting fee applies to cigars not purchased from our collection.




