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COLLECTION

The Royal Collection is one of the largest and 
most widely distributed art collections in the 
world. Running to more than a million objects, 

it is a unique and valuable record of the 
personal tastes of Kings and Queens over 

the past 500 years. 

In addition to the well-known paintings,  
drawings and other works of art, the collection 
includes almost the entire contents of all the 

Royal Palaces.

We’ve created a series of cocktails that bring 
to life some of the more famous exhibits 

found in The Royal Collection.

All cocktails are £18.

Scan to explore The Royal Collection



The priceless Diamond Diadem was created for 
the coronation of George IV in 1821.  It features 
a dazzling display of 1,333 diamonds set in silver 
and gold in the form of a rose, thistle and two 
shamrocks, the national emblems of England, 

Scotland and Wales.

It became a favourite of the female lineage 
including Queen Victoria wearing it for many 
paintings, photographs and the iconic Penny 

Black. Her Majesty Queen Elizabeth II famously 
wore it on the way to Westminster Abbey for 

her coronation in June 1953.

A celebratory serve that showcases
the best of Britain.

The Story

Thistle, Rose & Shamrock

Highclere Castle and Caorunn gin, sloe,
strawberry, lemon, English sparkling wine

In 1348, King Edward III chose St George as the 
patron saint of England because he admired his 

courage and bravery and believed him to be 
an embodiment of English chivalry. The iconic 

image of him heroically slaying a ferocious, 
fire-breathing dragon has adorned royalty 

for generations including King George’s jewel 
encrusted badge, Great George.

St George might be hailed as an English national 
hero, but actually he was born in modern day 
Turkey, which inspired this transcontinental 

serve. 

An intriguing, clarified milk punch.

The Story

Forgotten Saint

Rose and hibiscus vodka, Cocchi Rosa, Moscato, 
pomegranate çay, sumac, clarified yoghurt

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients. Please note: before placing 

your order please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.



The Royal Collection includes cameo portraits 
of some of history’s most fearless and 

accomplished leaders. 

Emperor Claudius’s reign saw him add many 
provinces to the Roman Empire, but his most 

important triumph was the conquest
of Britannia.

At first, his troops refused to embark due to 
fears of the savage Britons. After arriving on 
British soil, the 40,000 strong Roman Army 

defeated the warrior Celtic Catuvellauni tribe. 
He succeeded where Caesar had failed.

A deceptively simple, yet complex aperitivo.

The Story

The Conqueror

Amaro-vermouth blend, melon

Zeus was the foremost deity in the Greek 
pantheon, revered as the king of gods and 

goddesses. 

He was a patron of justice and hospitality and 
was worshipped throughout ancient Greece as 

a deity of immense strength and authority.

His depiction in mythology as a wielder of 
lightning bolts underscored his might and 

formidable nature. Zeus cameo was acquired by 
George III in 1762. 

An ancient Tom Collins.

The Story

Golden Throne

Olive tsipouro, Hepple Douglas fir vodka, 
mastiha, thyme, lemon, honey, cucumber and 

watermelon tonic

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients. Please note: before placing 

your order please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.



Prince Albert commissioned a magnificent 
jewel cabinet as a gift for Queen Victoria, which 

featured the royal and Saxe-Coburg arms, 
portraits of their six children and her favourite 
image of the prince. The cabinet was a proud 

statement of the dynasty’s power and prestige. 

The royal couple shared a love of good single 
malt whisky and awarded three royal warrants 

to distilleries during Victoria’s reign: Royal 
Brackla, Glenury Royal and Royal Lochnagar. 

A modern take on the classic New York Sour.

The Story

Modern Family

Queen Victoria’s signature blend, lemon,
ginger honey, claret

Queen Elizabeth and Prince Philip had a 
long-lasting marriage for over 70 years. Their 

love, respect and affection for each other were 
evident in their enduring partnership. Nothing 

embodied their devotion to the crown and 
each other more than their crimson silk damask 

coronation chairs. 

This spirit-forward libation captures the essence 
of their personalities in one drink, representing 

the perfect partnership they shared.

A low-abv Martini.

The Story

Duo

Goldings hopped gin, Dubonnet

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients. Please note: before placing 

your order please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.



In the latter half of the 17th century and 
throughout the 18th century a major impact 
on London life was made by the introduction 
of coffee houses, which became numerous 

throughout the city. 

The forerunner of the modern café, they 
were used in a similar way to pubs of the 

20th century, with many having a particular 
type of male customer who could socialise 
or do business with similar-minded men. 

Writers, artists, politicians and businessmen all 
frequented their own special hostelries. 

A thoroughly different Espresso Martini.

The Story

Quick Brew

100% blue agave reposado tequila, Conker cold 
brew coffee liqueur, Pedro Ximénez, espresso

With the Battle of Waterloo still vivid in the 
nation’s collective memory, Queen Victoria 

made a momentous state visit to Paris. It was 
the first by a British monarch in over 400 years 
and was designed to cement the historic alliance 
between France and Britain in the Crimean War.

‘We re-entered open carriages and drove along 
the beautiful Boulevards, the Rue de Rivoli, 
and quite new, the Emperor having cleared 

away many streets, making the new ones quite 
magnificent.’

Queen Victoria’s Journal, 20 August 1855

A reimagined Boulevardier.

The Story

Royal Welcome

Buttered cognac, toasted cacao sweet vermouth, 
Amer Picon, praline

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients. Please note: before placing 

your order please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.



During her Commonwealth Tour in 1953-54, 
Queen Elizabeth II received a woven coconut 

basket as a gift from Tonga’s Queen Salote 
Tupou III. The basket symbolized the successful 

re-establishment of an industry on the
island of Tonga.

The Tongan queen had won the hearts of the 
British public during the coronation parade for 
Queen Elizabeth II in 1953, as she rode in an 
open carriage in the rain, refusing to close the 
top as a sign of respect for the new monarch.

A taste of the tropics.

The Story

Fua

Coconut and vanilla rum, rhum agricole, banana, 
passion fruit, pineapple, tiki bitters

The Lacquer Box Decorated with a Heron 
is a treasured example of urushi-ware in the 
Royal Collection. It was presented to Queen 
Elizabeth II by the Japanese Imperial Family to 

commemorate her coronation in 1953.

Created by Shirayama Shosai, an Imperial 
Household Artist, the box depicts a heron with 

exceptional boldness and delicacy, using gold 
streaks to accentuate its silver feathers. This 

diplomatic gift marked the start of a new era of 
friendship between Japan and Britain, as it was 

the first gift exchanged after World War II.

An opulent Mizuwari.

The Story

Heiwa

Suntory toki, yuzushu, kuromitsu-mirin, soda

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients. Please note: before placing 

your order please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.



Henry VIII was a warrior king who fought 
multiple wars against various foes, including the 
French, Scots, Gaelic lords of Ireland, and rebels 
in his own realm. He even waged war against his 
traditional allies in the Netherlands. To defend 
against invasion, he built a powerful arsenal of 

warships, including the ill-fated Mary Rose.

His armour garniture, on display at the Royal 
Armouries Museum in Leeds, is a testament to 
his love of extravagance and indulgence in food. 

A powerful, layered sipper.

The Story

Land & Sea

Rye, fortified wine, orchard fruits, orgeat, 
Peychaud’s bitters

Albert Edward, or Bertie as he was 
affectionately known, was the British crown 

prince for almost six decades and travelled as an 
official representative of the crown. 

During his four-month tour of India in 1875-76, 
he received an elaborate traditional dhal shield 

made of silver gilt, diamonds, and enamel in blue, 
green and yellow. The shield had four bosses, 
seven tear-shaped ornaments and a crescent 

motif.

A spiced, fruity Prince of Wales cocktail.

The Story

Bertie

Rum, Alphonso mango, the King’s Ginger, 
Indian spices, lemon, Champagne

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients. Please note: before placing 

your order please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.


