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Mixed Vegetable Crisps  6 

Wasabi Peanuts  6 

Nocellara Olives  6

Houmous, Crudités,  
Pomegranate  7.5 

Sourdough Baguette & Butter  6.5

NIBBLES

SMALL PLATES 
3 for 42

FLAME TO PLATE

Crispy Prawn Bao Buns 15
Fermented daikon, 

sweet chilli, lime, coriander

Karaage Chicken Bao Buns 14
Spicy honey BBQ sauce

Cider Poached Chorizo 15
Grilled flatbread, mango aioli

Halloumi Fries  15
Carrot purée, confit tomato, rocket cress

Treacle Cured Salmon 16
Pickled beetroot, radish

“KFC” Korean Fired Cauliflower  15
Spicy glaze, coriander, lime, garlic 

Roasted Baby Artichokes   14
Vegan parmesan, pine nuts, endive 

Roasted Butternut Arancini   14
Crispy sage, miso

Double Cheeseburger 25
Smoked cheddar, chipotle BBQ mayonnaise, 

French fries 

“Tartiflette” Truffled Double Cheeseburger 27
Reblochon, pancetta, mayonnaise, French fries  

Classic Chicken Caesar 23
Baby gem, Pecorino & anchovy dressing 

Gnocchi with Radicchio & Taleggio   23
Pickled pears, walnuts 

Confit Glazed Aubergine  22
Miso, shiso tempura 

Grilled King Prawns 29
Brandy butter sauce, frisée

Roasted Cod 27
White wine & mussel cream

10oz 31 Days Dry-aged Rib Eye steak 37
Add Hollandaise or  

bone marrow gravy 3  

24oz 31 Days Dry-aged Beef Tomahawk  
for 2 people 72

Truffle parmesan fries, watercress, 
bone marrow gravy

 Vegetarian  Vegan

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



DESSERTS

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 

Chocolate Lava Cake  10
Port wine reduction, vanilla ice-cream

Lemon Tart   10
Raspberry coulis, clotted cream

New York Style Baked Cheesecake  10
Caramel,  pecans 

FROM THE DELI COUNTER
SHARERS

Cheese Fondue for 2 People  32
Sourdough bread, broccoli, new potatoes 

Add truffle  4.5

SIDES 7

Sweet Potato Fries   

  Parmesan & Truffle Fries  

Grilled Tenderstem Broccoli   

Gem Lettuce, Mustard, Maple  

Mashed Potatoes
Add truffle & cheese 2

 Vegetarian  Vegan



Frosted Elixir  18
Tropical, Zesty, Delicate

Grey Goose Vodka, Saint Germain Elderflower Liqueur, Lychee,  
Passion Fruit, Citrus

 
Snowfall Spritz  17

Citrusy, Bitter-Sweet, Fizzy

Bombay Sapphire Premier Cru Gin, Aperol, Peach Essence, Lager
 

Arctic Sizzle 18
Spicy, Citrusy, Refreshing

Patrón Blanco Tequila, Yuzu Sake, Cantaloupe, Citrus, Spicy Salt

 Pink Poison 18
Delicate, Fruity, Subtle

Altamura Vodka, Lychee, Raspberry, Citrus, Lavender Essence

 Winter Sour 17
Herbaceous, Citrusy, Frothy

Grey Goose Vodka, Rosemary Syrup, Citrus, Foamer

Warm Breeze 17
Spiced, Citrus, Cozy

Hennessy Cognac, Orange Liqueur, Lemon,  
Winter Spice (served warm)

WINTER’S EMBRACE AT ST. JAMES

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



Snow Drop 17
Floral, Fruity, Delicate

Bacardi Carta Blanca Rum, Saint Germain Elderflower Liquer, Plum, Violet

Into The Blue  17
Smoky, Citrus, Bold

Maker’s Mark Bourbon, Orange Liqueur, Burned Rosemary Essence 

 
Citrus Oasis 17

Zesty, Bubbly, Refreshing

Saint Germain Elderflower Liqueur, Yuzu Sake,  
Nyetimber English Sparkling Wine,  

Franklin & Sons Grapefruit & Bergamot Tonic, Lemon Essence

ALCOHOL-FREE ALTERNATIVES

 Botanical Fizz 13.5
Botanical, Zesty, Refreshing

Lyre's Dry London Spirit,  Lyre’s Non-Alcoholic Prosecco, Citrus, Sugar

 
Caribbean Cooler 13.5

Elegant, Citrusy, Bold

Lyre's Dark Cane Spirit, Citrus, Molasses, Franklin & Sons Lemonade

EXOTIC ELIXIRS & TEMPTING TONICS

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



WINES
CHAMPAGNE & SPARKLING

125ml Bottle Magnum
Laurent-Perrier La Cuvée, NV 17  95 180

Laurent-Perrier Cuvée Rosé, NV 23  135   
R de Ruinart Brut, NV 170   
Ruinart Rosé  275   
Ruinart Blanc de Blanc  275   
Laurent-Perrier Blanc de Blancs Brut Nature 185

Laurent-Perrier Grand Siècle 320

Dom Pérignon Brut, 2013 420

Louis Roederer, Cristal, 2014 650

Nyetimber, Classic Cuvée, NV Sussex 15   90

Nyetimber Rosé, Classic Cuvée, NV Sussex 105

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
Please note vintages may vary depending on availability. 125ml glass also available on request.

A discretionary 13% service charge will be added to your bill. 

WHITE
175ml Bottle

Catarratto, Contrade Bellusa, 2022
Sicily, Italy 

12 46

Picpoul de Pinet, Rocs Blancs, 2022
Languedoc, France

14 52

Chardonnay Sur Lie, 'Bon Vallon', De Wetshof, 2021    
South Africa

15 54

Alvarinho, Vinho Verde, Sement, 2022
Minho, Portugal 

16 60

Cloudy Bay, Sauvignon Blanc, 2023
Malborough, New Zealand

16.5 70

Muscadet Les Quinze Hommées AOP Jérémie Huchet, 2022
Loire, France

65

Gavi di Gavi 'Masseria dei Carmelitani', Terredavino, 2023
Piedmont, Italy

75

Chenin Blanc, Longridge Wine Estate, 2023
Stellenbosch, South Africa

80

Chablis Premier Cru Mont de Milieu, Domaine Gautheron, 2021
Burgundy, France

110



WINES
RED

175ml Bottle
Montepulciano d'Abruzzo, Riserva, Tor del Colle, 2019
Abruzzo, Italy

12 46

Pinot Noir, Paraiso Sur, Vinedos Emiliana, 2022
Limari Valley, Chile

14 52

Beaujolais-Villages, Domaine Jean-Michel Dupré, 2022
Beaujolais, France

15 54

Rioja Crianza, 'Torno' El Ternero, 2017
Rioja Alta, Spain

16 60

Terrazas de los Andes Malbec, 2022
Mendoza, Argentina

16.5 70

Valpolicella Ripasso Classico Superiore, Gorgo, 2022
Veneto, Italy 

75

Château De Fonbel, St Emilion Grand Cru, 2016
Bordeaux, France

90

Barolo, Serralunga Rivetto, 2019
Piedmont, Italy

120

ROSÉ 
175ml Bottle Magnum

Minuty Prestige, 2023 
Côtes de Provence, France

56 102

Whispering Angel, Château d'Esclans, 2023 
Côtes de Provence, France

18 72 145

Rock Angel, Château d'Esclans, 2023 
Côtes de Provence, France

20 80 150

Château Minuty '281', 2023  
Côtes de Provence, France 

100 190

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
Please note vintages may vary depending on availability. 125ml glass also available on request.

A discretionary 13% service charge will be added to your bill. 

SWEET
100ml

Cockburn's White Port NV  
Douro, Portugal

14

Quinta da Silveira 10 Years Old Tawny, NV
Douro, Portugal

14

Château Pajzos Tokaji 5 Puttonyos, 2016
Tokaj, Hungary

18



SPIRITS

All spirits are served at 50ml. 25ml is available on request.

VODKA
Grey Goose 13
Grey Goose Le Citron  14
Tito’s Handmade 15
Altamura 15
Belvedere 14
Crystal Head 18 
Belvedere Pure  23
Grey Goose Altius 60 

RUM
Bacardi Carta Blanca 12
Bacardi Caribbean Spiced 14 
Eminente Reserva  14
Black Tiers Spiced Rum 14
Wray & Nephew 14
Diplomático Reserva Exclusiva 15 
Yaguara Cachaça 13 
Matusalem 15yr 14 
Leblon Cachaça 14 
Santa Teresa 1796 15
Equiano Light 14 
Equiano Dark  15 
Ron Zacapa Centenario 23yr 20
El Dorado 15yr 20 

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



GIN 50ml

Bombay Sapphire  12
Bombay Sapphire Premier Cru 14
Bombay Bramble 14 
Portobello Road 13
Plymouth 14
Hendrick’s 14
The Botanist 14
Cotswolds 14
Oxley 14
Silent Pool 14
Roku 14
Tanqueray No. Ten 15
Monkey 47 18

TEQUILA & MEZCAL 50ml  

Patrón Blanco 13 
Patrón Añejo 20 
Patrón Reposado 18 
Illegal Joven Mezcal 18 
Illegal Añejo Mezcal 22 
Illegal Reposado Mezcal  20 
Ocho Blanco 14
QuiQuiRiQui, Espadin, Mezcal 14
Ocho Añejo 25 
Volcan Blanco 14
Volcan de mi Tierra X.A Cristalino 40 
Casamigos Silver                              16
Casamigos Reposado                     18
Casamigos Añejo                               20
Don Julio 1942 50
Fortaleza Reposado 25
Fortaleza Añejo 24
Cazcabel Cafe Liqueur 13
Patrón El Cielo 45 

SPIRITS

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



BLENDED SCOTCH  50ml  

Chivas Regal 12yr 13
Monkey Shoulder 15
Johnnie Walker Black Label 12                                          
Johnnie Walker Blue Label 62

SINGLE MALT 50ml  
Lowland
Glenkinchie 12yr 15
Auchentoshan Three Wood  15

Speyside
Macallan 12yr 22
Glenfiddich 15yr           17
Macallan 18yr Sherry Oak        88

Highland
Oban 14yr 15
Dalmore 15yr 30

Islay
Caol Ila 12yr 15
Laphroaig Quarter Cask 16
Lagavulin 16yr 25

Islands
Talisker 10yr 14
Highland Park 18yr 42

IRISH WHISKEY 50ml   
Jameson 13
Teeling Small Batch 13
Jameson Black Barrel  14
Redbreast 12yr 20

SPIRITS

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



JAPANESE WHISKEY 50ml   
Suntory Toki 13
Hibiki Harmony 22
Yamazaki 12yr 36
Hakushu 12yr 62

AMERICAN WHISKEY 50ml      
Maker's Mark  12
Angel's Envy 14
Jack Daniel's Single Barrel 15
Maker’s 46 15
Woodford Reserve Rye 14
Sazerac Straight Rye 14
Woodford Reserve 18 
WhistlePig 10yr 20
Blanton's Original 36

BRANDY 50ml    
Hennessy VS 13
Hennessy XO  40 
Baron de Signonac VSOP 12
Rémy Martin 1738 16
El Gobernador Pisco 13
Torres 15yr 15
Tosolini Grappa di Moscato 15
Courvoisier XO 45
Rémy Martin XO  50

SPIRITS

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill. 



Asahi, Japanese Dry Lager  330ml 7
Meantime Pale Ale, London 330ml 7
Meantime Lager, London 330ml 7
Sassy Cidre de Poire 330ml  7
Peroni Libera (Alcohol Free) 330ml 6

SOFT DRINKS

Coca Cola 4.5
Diet Coke 4.5
Franklin & Sons Ginger Beer 4.5
Franklin & Sons Ginger Ale 4.5
Franklin & Sons Lemonade 4.5
Franklin & Sons Tonic Water 4.5
Franklin & Sons Soda Water 4.5
Juice Selection 5
Water Still / Sparkling 750ml 5 

If you have any allergies or food intolerances, please speak to a member of our  
staff about your requirements before ordering. 

All prices are in GBP & are inclusive of VAT at the current prevailing rate.

Please note that a discretionary service charge of 13 % will be added to your bill.

We are now
card only

BEER & CIDER
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