
Lapsang Souchong 

Smoky scent and fired wood pine hints will 

envelope your senses, as though you were in 

front of a mesmerising log-fire. Smoky notes 

to taste. 

Chai 

A touch of South-East Indian tea infused with 

a range of traditional spices, reminiscent of a 

Moroccan spice market. 

Signature Speakeasy Black Tea 

A delightful fusion of black tea blended with 

blue mallow blossom and lemon peel to 

deliver an interesting zesty, bergamot finish. 

Luggage Room Signature Balsamic Hyperion 

Wonderfully floral, a fragrant infusion using 

the finest berry leaves creating a delicate and 

subtle balsamic finish 

Very Berry Fruit Infusion 

An exciting, pure fruit tea consisting of a wide 

selection of berries and dried fruits with 

pleasing sweetness and lemon zing. 

From the Island 

Green Tea Punch 

Chilled Green Tea, Fresh lemon juice, Fresh 

orange juice, House made Orange sherbet, 

Cappillaire syrup, Nutmeg 

Stirred and served short 

Punch a la Romaine 

Champagne & a scoop of homemade sorbet: 

Plantation 5yr, Fresh ginger extract, Fresh 

lemon juice, House made lemon sherbet, Egg 

white 

Built and served up 

Cider Cup 

Somerset cider brandy, Fresh lemon juice, 

house made lemon sherbet, Angostura bitters, 

Cider, Soda, Nutmeg 

Shaken and served short 

Sherry Cobbler 

Fino Sherry, Fresh lemon juice, Fresh orange 

juice, House made raspberry cordial, House 

made lemon sherbet, Fresh raspberries 

Shaken and served long 

Alfonso 

Dubonnet, Cane syrup, Peychaud bitters, 

Orange bitters, Champagne 

Built and served long 



Across the Pond 

Jack Rose 

Laird’s Applejack, House made Grenadine, 

Fresh lime juice, Nutmeg 

Shaken and served up 

Bees’ Knees 

Glendalough seasonal gin, Fresh lemon juice, 

Rich honey, Honeycomb 

Shaken and served up 

Monkey Gland 

Ford’s London Dry Gin, Fresh lemon juice, 

Fresh orange juice, House made Grenadine, 

Absinthe 

Shaken and served up 

The Brooklyn 

Knob Creek Rye, Cocchi Americano, 

Maraschino, Amer Picon, Angostura bitters, 

Orange bitters 

Stirred and served up 

Vieux Carre 

Knob Creek Rye, Pierre Ferrand 1840, 

Dubonnet, Benedictine, Angostura bitters, 

Orange bitters 

Stirred and served short 

From the Plant 

White Apricot 

A gold taste award winning fusion tea that 

combines honey like sweetness of apricot with 

refined character of white tea 

China White Monkey 

Early harvested spring teas leaves capable of 

delivering a light green tea infusion, delicate 

in flavour, aroma and scent 

Japanese Sencha 

Lightly steamed Japanese tea leaves, tender 

with grassy notes, appealing to everyone’s 

taste 

Tie Guan Yin 

Created during the Chinese Qing dynasty, 

grown in a beautiful mountainous landscape, 

this tea offers a unique flowery aroma with 

fruity undertones 

English Superior Breakfast  

Premium black tea blended to produce an 

amazing, full bodied tea with delicate flowery 

and spicy undertones 
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