
Drinks



Enjoy our extensive selection of English sparkling 
wines, our cocktail menu crafted around the essence 

of an English garden, and a menu of the finest 
spirits, beers and wines from further afield.



Sparkling

English Sparkling

2020 Classic Cuvée Brut,  
Rathfinny Wine Estate �  GLASS 13.5 / 68 / MAGNUM 120 
Sussex, England 
Toasted Brioche, Lemon Meringue, Red Apple Skin 

2019 Rosé Brut, Rathfinny Wine Estate �  GLASS 14.5 / 77 
Sussex, England  
Wild Strawberry, Rosehip, Redcurrant 

2020 Blanc de Noirs, Rathfinny Wine Estate �   GLASS 16 / 89 
Sussex, England 
Pear, Plum, Ripe Cherry 

2016 ‘Tillington’ Single Vineyard, Nyetimber �  150 
Sussex, England 
Brioche, Peach, Hazelnut 

‘Corallian’ Classic Cuvée, Langham Wine Estate �  80 
Dorset, England 
Lemon Peel, Toasted Sourdough, Baked Apple

Blanc de Blancs, Langham Wine Estate �  100 
Dorset, England 
Lemon Curd, Ripe Apricot, Yuzu

French Sparkling

Crémant de Bourgogne Brut,  
JCB by Jean-Charles Boisset �  GLASS 11 / 58 
Burgundy, France 
Fresh Green Apple, Honeysuckle, Lime Peel

English sparkling wines are defined by cool climates and 
chalk-rich soils, lending the wines their characteristic 
freshness, bright acidity and fine mousse.



Champagne

Produced using the traditional method, each Champagne is 
fermented in bottle and aged on lees to develop elegance, structure, 
and unmistakable character

Champagne

Impérial Brut, Moët & Chandon �  GLASS 15.5 / 80 / MAGNUM 155 
Champagne, France 
Lemon, Gooseberry, Toasted Grains

Moët Grand Vintage Blanc,  
Moët & Chandon, 2016 �  GLASS 23.5 / 125 
Champagne, France 
Ripe Pear, Citrus Oils, Toasted Almond

Blanc de Blancs, Ruinart �  150 
Champagne, France 
Elderflower, Pickled Peach, Pink Peppercorn 

Blanc des Millénaires,  
Charles Heidsieck, 2014 �  230 
Champagne, France 
Puff Pastry, Dates, Kiwi 

Grand Siècle Edition 27, Laurent-Perrier �  320 
Champagne, France 
Honeysuckle, Clementine, Candied Lemon 

Dom Pérignon, Moët Hennessy, 2017 �  350 
Champagne, France 
Nectarine, Pastry, Peony 

Grande Cuvée, Krug �  400 
Champagne, France 
Verbena, Crème Pâtissière, Toasted Pine Nuts

Champagne Rosé

Rosé Impérial, Moët & Chandon �  Glass 17.5 / 90 
Champagne, France 
Raspberry, Redcurrant, Rose Petals 

Rosé Brut, Ruinart �  150 
Champagne, France  
Wild Strawberry, Blood Orange, Pomegranate 

Cuvée Rosé, Laurent-Perrier �  180 / MAGNUM 270 
Champagne, France 
Orange Zest, Lychee, Redcurrant 



Rosé � 175ml/250ml/bottle

France �

‘1769’ Rosé, Clos Venturi, 2024 �  17.9 / 25.6 / 65 
Corsica, France 
Blood Orange, Redcurrants, Grapefruit

Prestige Rosé, Château  
Minuty, 2023 �  19.2 / 27.4 / 70 / MAGNUM 139 
Côtes de Provence, France 
Pomegranate, Ripe Yellow Peach, Citrus Sherbet 

Sancerre Rosé, Domaine Sautereau, 2024 �  80 
Loire, France 
Wild Strawberry, Grapefruit Zest, Raspberry

Rock Angel, Château d’Esclans, 2022 �  90 / MAGNUM 179 
Côtes de Provence, France 
Red Berries, Raw Almond, White Pepper 

Minuty 281, Château Minuty 2024 �  125 
Côtes de Provence, France 
Pink Grapefruit, Orange Peel, Lemon Peel 

 
Spain

Rioja Rosado, 2023 �  11.5 / 16.4 / 42 
Izadi Larrosa, Spain 
Raspberry, Morello Cherry, Strawberry 

 
PORTUGAL

‘Vinha Grande’ Douro Rosé, 2024 �  13.9 / 19.8 / 50 
Casa Ferreirinha, Portugal 
Blackberry, Cherry, Violet



white� 175ml/250ml/bottle

England

Pinot Gris, Cradle Valley, 2024 �  60 
Sussex, England 
Pear Drops, Lemon, Gentle Spice

Chardonnay ‘KC2’, Whitewolfe Estates, 2024 �  110 
Kent, England 
Lemon Curd, Green Apple, Pastry 

 
France

Côtes de Gascogne, 2025 �  10.6 / 15.2 / 39 
Duffour Père et Fils, France 
Bright, Zesty, Fresh

Viognier, Laroche La Chevalière, 2025 �  12.5 / 17.8 / 45 
Languedoc, France 
Soft Apricot, Lemon Skin, Orange Blossom

Saint-Véran ‘Vieilles Vignes’, Domaine  
Corsin, 2020 �  19.9 / 28.4 / 74 
Burgundy, France 
Green Pear, White Rose, Toasted Chestnuts

Sancerre ‘Tradition’, Domaine  
Roc de l’Abbaye ‘Tradition’, 2025 �  80 
Loire, France 
Gooseberry, Lychee, Stony Minerality 

Chablis 1er Cru ‘Fourchaume’,  
Domaine Vrignaud, 2023 �  27.6 / 39.4 / 100 
Burgundy, France 
Ripe Peach, Hazelnut, Fennel

Saint-Aubin 1er Cru ‘En Remilly’, Domaine de Montille, 2023 �  160 
Burgundy, France 
Fresh Apple, Ripe White Fruit, Chalky Freshness

Puligny-Montrachet ‘Les Meix’, Domaine Borgeot, 2022 �  190 
Burgundy, France 
Granny Smith, Chamomile, Honeycomb 

 



Italy

Grillo, Vigneti Zabù, 2025 �  42 
Sicily, Italy 
Citrus Peel, Thyme, Light Saline

Dolomiti Pinot Grigio, Franz Haas, 2024 �  13.2 / 18.8 / 48 
Trentino-Alto Adige, Italy 
Sage, Almond, Honey 

Soave Classico ‘La Rocca’, Pieropan, 2024 �  85 
Veneto, Italy 
Banana Bread, Mango, Almond 

 
Rest of europe

Dão Branco, 2024 �  13.9 / 19.8 / 50 
Quinta dos Carvalhais, Portugal 
Jasmine, Lime, White Peach

Rebula Selection, Gašper, 2020 �  72 
Goriška Brda, Slovenia 
Yellow Plum, Waxy Undertones, Apple

Assyrtiko, Domaine Sigalas, 2025 �  95 
Santorini, Greece  
Lime Leaf, Apricot, Jasmine Blossom 

‘Mazapé’ Tenerife Gual/Vijariego Blanco, 2022 �  125 
Tenerife, Spain 
Pineapple, Lemon Peel, Sweet Spice

Riesling, ‘Ried Loibenberg’, F.X. Pichler, 2022 �  145 
Wachau, Austria 
White Peach, Mineral Freshness, Lime 

 
new world

Hawkes Bay Chardonnay, Trinity Hill, 2024 �  54 
Hawkes Bay, New Zealand 
Grilled Lemon, Light Oak, Apricot

Marlborough Sauvignon Blanc,  
Blank Canvas, 2025 �  17.6 / 25.2 / 65 
Marlborough, New Zealand 
Passionfruit, Lime Zest, Guava

Eden Valley Riesling, ‘Peggy’s Hill’,  2024 �  67 
Henschke, South Australia 
Tangerine, Citrus Blossom, White Peach 

Roussanne, Tablas Creek, 2021 �  105 
Paso Robles, California, USA 
Poached Pear, Clove, Baked Apple



red� 175ml/250ml/bottle

France

Côtes-du-Rhône, Maison Les Alexandrins, 2023 �  13.6 / 19.4 / 49 
Southern Rhône, France 
Mulberry, Dried Herbs, Pepper

Beaujolais Lantignié ‘Granit Rose’, 2025 �  17.9 / 25.6 / 67 
Frédéric Berne, France 
Redcurrants, White Pepper, Cedar Wood

Gigondas Reserve, Domaine des Bosquets, 2023 �  95  
Rhône, France 
Blackberry, Provençal Herbs, Cracked Black Pepper

Pauillac, Château Montgrand-Milon, 2019 �  100 
Bordeaux, France 
Cassis, Cedar, Plum 

Gevrey-Chambertin, Jane Eyre, 2024 �  175 
Burgundy, France 
Dark Cherry, Raspberry, Wild Savoury Character 

Pomerol, Le Petit de Petit-Village,  
Château Petit-Village, 2021 �  130 
Bordeaux, France  
Ripe Plum, Black Cherry, Spiced Lemon 

Margaux 2ème Grand Cru Classé,  
Château Durfort-Viven, 2019 �  190 
Bordeaux, France 
Rosemary, Stewed Plums, Blackcurrant 

 
Italy

Frappato, Mandrarossa, 2025 �  12.2 / 17.4 / 44 
Sicily, Italy 
Morello Cherry, Blackberry, Candied Spice

Langhe Nebbiolo, G.D. Vajra, 2025 �  72 
Piemonte, Italy 
Raspberry Jam, Almond, Rhubarb

Valpolicella Superiore `Ruberpan’, Pieropan, 2023 �  76 
Veneto, Italy 
Wild Berries, Violet, Subtle Spice

Chianti Classico, Fontodi, 2022 �  23.1 / 33 / 86 
Tuscany, Italy 
Cherry Compote, Red Peony, Wild Herbs

Etna Rosso Nerello Mascalese  
‘Sul Vulcano’, Donnafugata, 2022 �  90 
Sicily, Italy 
White Pepper, Wild Raspberry, Nutmeg 



ITALY CONTINUED 

Barolo, Massolino, 2022 �  34.3 / 49 / 130 
Piemonte, Italy 
Stewed Cherries, Violet, Spice

Amarone Della Valpolicella Riserva  
‘Vigna Garzon’, Pieropan, 2019 �  145 
Veneto, Italy  
Silky Cocoa, Blackberry, Dried Fig 

 
Spain

Rioja ‘Corriente’,  2023 �  15.7 / 22.4 / 57 
Telmo Rodriguez, Spain 
Vanilla, Blackberry, Hint of Oak

Monastrell ‘Hecula’ Familia Castaño, 2022 �  10.6 / 15.2 / 39 
Murcia, Spain 
Black Olive, Vanilla, Wild Blueberry 

Cigales ‘La Renacida’, Finca Museum, 2023 �  74 
Castilla y León, Spain 
Red Berries, Coconut, Mocha 

 
Rest of Europe

‘Junge Löwen’ Burgenland  
Blaufränkisch/St. Laurent, 2023 �  52 
Heidi Schröck & Söhne, Austria 
Raspberry, Black Pepper, Violets 

Agiorgitiko, Kanakaris, 2024 �  55 
Peloponnese, Greece 
Cloves, Coffee, Blackberry Jam

 
new world

Malbec ‘Terroir’, Altos Las Hormigas, 2024 �  15.8 / 22.6 / 60 
Uco Valley, Mendoza, Argentina 
Cranberries, Fresh Figs, Violets

Pinot Noir ‘Crimson’, Ata Rangi, 2024 �  21.3 / 30.4 / 78 
Martinborough, New Zealand 
Dried Rose, Black Cardamom, Ripe Red Fruits

‘Plexus’ John Duval, Shiraz/Grenache/ Mourvèdre, 2021 �  80 
Barossa Valley, Australia 
Vanilla, Cinnamon, Vibrant Black Fruits 

Pinot Noir ‘Le Luc’ Hemel-en-Aarde, Restless River, 2023 �  110 
Cape South Coast, South Africa 
Wild Mushroom, Cranberry, Fireside Smoke



Cocktails

Rhubarb & Custard �  14.5 
Absolut Elyx, Rhubarb Liqueur, Lillet Rose, Vanilla, Lemon 

Freezer Martini Choose between Dirty or Dry �  13.25 

Dirty – Olive Oil Washed Plymouth Dry Gin, Lillet Blanc  
Dry - Plymouth Dry Gin, Lillet Blanc 

Tomato & Basil martini �  13.5 
Absolut Elyx, Lillet Blanc, Tomato Water, Basil 

Honey & Apple �  14.5 
Ron Santiago de Cuba Extra Añejo 11 Year Old, Peach, Beesou Honey Aperitif,  
Green Apple Soda 

Summer beets �  14.75 
Del Maguey Puebla Mezcal, Beetroot, Lime, Agave 

Mint & Peach �  13.50 
Glenlivet Founder’s Reserve, Peach, Mint, Soda 

Blueberry & Cinnamon �  13.75 
Buffalo Trace, Blueberry, Cinnamon, Lemon 

Non-Alcoholic Cocktails

Light Summer Beets �  12 
Almave Blanco , Beetroot Juice, Lime, Agave 

Light Blueberry & Cinnamon �  12 
Lyre’s American Malt, Blueberry, Cinnamon, Lemon

Light BASIL �  12 
Everleaf Marine, Lime, Agave, Orange Bitters, Basil 

 
Classic cocktails available on request. Ask your server for details.



Beer

Draught 

Stella Artois Unfiltered �  6.5 
Belgium, 5%

Camden Eazy IPA �  6.5 
London, 5%

Mahou �  6.25 
Spain, 4.9%

HAWKSTONE Pilsner �  6.75 
Gloucestershire, 3.8%

 
bottles 

Camden Hells �  6.5 
England, 4.6%

Corona �  6.2 
Mexico, 4.5%

Jubel Peach VE/GF �  6.3 
England, 4%

Leffe �  6.5 
Belgium, 6.6%

Stella Artois Gluten Free �  6.25 
Belgium, 5% 

KOPPARBERG CRISP APPLE �  7.1 
Sweden, 4%

KOPPARBERG STRAWBERRY & LIME �  7.1 
Sweden, 4%

 
NON-ALCOHOLIC

Lucky Saint Lager / IPA �  6.5 
Germany, 0.5%

Corona Cero �  6.35 
Mexico, 0.0%

Guinness 0.0 �  6.95 
Dublin, 0.0%



lillieslondon.co.uk

@lilliesolympia

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. Adults need around 2000 kcal a day 

12.5% discretionary service charge will be added to your bill


