
The Palm Court with its light and airy sun 
lounge and terrace is often referred to as  

‘a temple of art deco’.

The defining feature of The Palm Court 
lounge is the stained-glass dome on the 

ceiling- A mesmerizing kaleidoscope
of blues, greens and turquoise.  It was 

commissioned in 1929 by Archie Nettlefold. 
It was under the up-and-coming architect 
Matthew Dawson that Jane Wailes, one of 
his proteges, created detailed drawings of 

the decadent Peacock dome that 
continues to adorn the ceiling of this 

beautiful space today.

The Palm Court lounge invites guests with 
its calm ambience and an upliftingly bright 
sun lounge. It is the perfect spot to relax 

whilst listening to gentle music
from the era or indulging in a light bite and 
a refreshing beverage. It is so easy to drift 

off back to a bygone era and imagine some 
of our iconic historical guests of the past, 

including Agatha Christie and Noel 
Coward, doing just the same.

Some of our food and drink may contain 

nuts and other allergens. If you have any

special dietary requirements please speak to 

a member of our restaurant team, who can 

advise you on your choice.

C: Crustaceans | CE: Celery | D: Dairy 

E: Eggs | F: Fish | P: Peanuts | G: Gluten 

L: Lupin | N: Nuts | MO: Molluscs

MU: Mustard | S: Soya

SD: Sulphur dioxide | SE: Sesame seeds

V: Vegetarian | VE: Vegan

All prices include VAT





Coca Cola £3

Diet Coke £3

Fever Tree Ginger 
Ale

£3

Fever Tree 
Lemonade

£3

Fever Tree Mexican 
Lime Soda

£3

Giles Fuchs' Gunner 
Saint

Giles Fuchs' Gunner 
Sinner

£4

£4

Crodino 1965 £6

SOFT DRINKS

BEERS & 
CIDERS

275mlLUSCOMBE 
SOFT DRINKS

TONIC 
WATERS

200ml

SOFT DRINKS 
& MIXERS
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BEER 

Hoegaarden 
330ml

£8

Bath Ale Gem 
500ml

£6.50

Peroni red 330ml £6.50

Guinness West 
Indies Porter 
500ml

£9

Peroni 0% £4

CIDER 

200ml

BURGH NEGRONI

FEATURED 
COCKTAIL

“The bitters are excellent for 
your liver; the gin is bad for you. 

They balance each other.”
Orson Wells

Created in a little caffe in 
Florence according to the lore, 
the Negroni took his name from 

the negroni family, which 
opened a distillery to produce it 

in large batches. 

This is a twist on the original 
recipe has become a staple in 

our Palm Court Bar.

£15

INGREDIENTS

Burgh Island Gin

Campari 

Suze

Grapefruit Bitters

CREATION

Make sure your glass is perfectly 

chilled . Combine all ingredients 

and stir until well balanced.

Garnish with a grapefruit twist.

Wild Elderflower 
Bubbly

£4.50

Hot Ginger Beer £4.50

Sicilian Lemonade £4

Luscombe Devon
Tonic

£4

Fever Tree Tonic £3

Fever Tree Light Tonic £3

Fever Tree Aromatic £4

Fever Tree
Mediterranean

£4

FeverTree 
Elderflower Tonic

£3

FeverTree Cucumber 
Tonic

£4

Cornish Orchards 
Heritage Cider
500ml

£7.50

Luscombe Cider 
330ml

£6



VESPER, VESPER LYND 
Ian Flemming's classic, 

almost called a Molotov 

Cocktail. Belvedere Lake 

Bartezel Vodka, Sipsmith 

V.J.O.P, and Cocchi 

Americano.

£20

LYCHEE BLUSH 
Made with lychee puree, 

rose syrup and your choice of 

either Gin or Vodka. A flavour of 

the Far East which Winnie 

Nettlefold enjoyed all those 

decades ago and can still be 

enjoyed now.

£14

WONDERFULLY 
WILD MARTINIS 

RUM 50ml

LIQUEURS 50ml

BLENDED 
WHISKY 

Johnny Walker 
Blue Label

Johnny Walker 
Black Label

Monkey Shoulder

Commando Spirit

50ml

£65

£10

£12

50mlSINGLE 
MALTS 

50mlIRISH 
WHISKEY 

Sexton Irish Whiskey £10

Bushmills Black Bush £10 
Special

Method and Madness – £17 
Single Pot Still

BOURBON 

Woodford Reserve

Makers Mark

50ml

£13

£12
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Goslings Black Seal 
151 

£12

Don Papa £11

Brugal 1888 £12

Diplomatico Reserva £12

Mount Gay Eclipse 
Black Barrel

£10

Takamaka Dark 
Spiced

£9

Plantation 3yrs White 
Rum

£9

Salford Spiced Rum £16

Stroh Inlanmde ‘80’ £15

Belgrove Hazelnut 
Rum

£13

Koko Kanu £9

Devon Honey Spiced 
Rum

£11

Sagatiba Cachaça £9

Cointreau  £8

Chambord £9

Benedictine £9

Grand Marnier £10

Frangelico £8

Baileys Irish Cream £8

Cazcabel Coffee 
liqueur 

£10

Disaronno 
Originale

£8

Drambuie £9

Midori £7

Pimm’s £7

Ableforth’s
Summer Fruit Cup 

£8

Luxardo Limoncello £8

Galliano £7.50

St. Germain £8.50

Luxardo Sambuca £7

Metaxa Ouzo £8

Patron Añejo £18

Patron Silver £18

1800 Silver £18

1800 Añejo £18

£13

Aberlour 12 years 
Double Cask 
Matured

£12

The Glenmorangie 
18

£11

Glenmorangie 
Signet

£55

Highland Park 12 
years

£11

Jura 10 years £11

Talisker 10 years £13

Talisker 25 years £85

Dalwhinnie 15 years £12

Caol Ila 12 years £12

Oban 14 years £14

Laphroaig 10 years £13

Glen Scotia 15 years £15

Glenkinchie 12 years £12

Knockando 12 years £10

Glenfiddich 12 years £11

Hicks & Healey’s £13

Nikka from the Barrel £13

Suntory Hibiki 
Japanese Harmony

£20

HAZELNUT ESPRESSO 
SOUFFLÉ

An old cocktail made new with 
an exciting twist! This exquisite 
combination of Vodka, hazelnut 

and coffee will raise the roof.
– N –
£15

THE CLASSIC MARTINI 
A quintessential cocktail.

With your choice of Gin or Vodka,

a lemon twist, olive, or dirty as 

you wish. Shaken or Stirred!

- SD* -

From £15

SEASIDE MARTINI 
A seaside twist on the classic, 

with your choice of Mermaid Gin 

or Isle of Wight Sea Salt Vodka : 

Topped  with fresh samphire.

From £15



GARDEN SPRITZ
In spirit of our green island, 

this cocktail is best 
savoured out on the terrace 

in the sun. A mixture of 
Midori, St Germain with a 

sparkling citrus kick.

- SD -

£14

SEE NO, HEAR NO, 
DATE NO

Perfect as an aperitif or to 

conclude dinner in style. Our 

creamy Sticky Toffee Pudding 

inspired cocktail will tantalise 

your tastebuds. With 

homemade date purée, 

toffee vodka and crème de 

cacao. It’s a real treat!

– D –

£15

SMOKY MERMAID
A Scotch whisky cocktail 
that even whisky haters 

will like. A sweet and 
smoky blend of Martini 
Rosso, Cragganmore , 

cherry liqueur and orange.

- SD -

£15

GIN 50ml

Burgh Island £10

Salcombe £12

Salcombe Rose £12

The Alkkemist £15

Ki No Bi £14

Monkey 47 £14

Sipsmith V.J.O.P. £12

Canaima £12

Half Hitch £11

Mermaid £12

Mermaid Pink £12 

Tanqueray No.10 £12

Aviation £15

Hendricks £9

Etsu £14

Tarsier £15

Teasmith £11

Elephant Gin £14

Botanist £12

St. George Terroir £10

Wrecking Coast £11 
Clotted Cream

Plymouth Navy 

Sipsmith Sloe £9

Tarquin’s Cornish £12 
Dry Gin

Tarquin's Strawberry £12 
& Lime

Tarquins Rhubarb & 
Raspberry

Aval Dor Dry Gin  

50mlSHERRY & 
MADEIRA 

Blandy’s Madeira £7

Tio Pepe £5

Harveys Bristol Cream  £6 

Stones Ginger  £4

50ml

£10

£11

£11

£12

£11

£15

VODKA 

Mamont Siberian 

Belvedere

Rock Sea Salt 

Gold Symphony 

Grey Goose

Belvedere Lake 
Bartezek

BRANDY/ 
COGNAC &
ARMAGNAC

Courvoisier Initiale 
Extra

Courvoisier XO 

Courvoisier VSOP 

Fine Cognac

Remy Martin 1783 

Janneau VSOP

Baron de Sigognac 
25 year

50ml

£75

£39

£12

£15

£10

£34

CALVADOS & 
GRAPPA

Avallen Calvados

Nardini Grappa 
Bianca 40

Sassy Fine 
Calvados

50ml

£15

£13

SPIRITS & 
LIQUERS

£12

NON-ALCOHOLIC
GIN 

New London Light

New London Light 
Midnight Sun

Seedlip Garden 108

Caleño Dark & Spicy 

Caleño Light & Zesty

50ml

£8

£8

GARY’S GIN 
CLUB 

HIBERNATION 
Agatha’s preferenté – a 

nutty blanket of ingredients 

including cream, coffee, 

Baileys and amaretto.

– N | D –

£14

SING SLING 
You cannot beat the 

original Raffles' recipe – A 

classic feature film of a 

drink with gin, triple sec, 

cherry brandy, grenadine, 

Benedictine and finished 

off with pineapple and 

Angostura.

£15

PALM COURT

COCKTAIL CLUB 
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£7

£7

£7

£17

LUNA ISABELLA 
A beautifully composed 

cocktail with hibiscus, gin, 

elderflower and a citrusy 

punch, topped up with 

Champagne.

- SD -

£17

ENDLESS NIGHT
Created by our very own 

Charlotte, “pour” little 

rich girls enjoy this mash 

up of strawberry and lime 

Gin that will keep you up 

all night.

£14

£12

£13



SUMMERTIME 
TIPPLES

BURGHTAILS BURGH 
SOURS
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SPICY LÉMIA
Tajin spice, pineapple and 

mango come together 
with 1800 Anejo tequila 

and lime to create a truly 
one-of-a-kind Margarita 

inspired by our spicy 
Scot. Make it your own by 

choosing your level of 
spice.

- SD -

£17

CRIMSON 
CRIMINAL

Each sip is a sensory 
journey where the fresh 

zest of citrus and the 
warm notes of apricot 
brandy combined with 
vodka create a perfect 

balance of sweetness and 
acidity.
- SD -

£14

THE RUM ONE
A tropical twist 

featuring Plantation 3 

star white rum, 

pineapple, almond and 

citrus, creating a fruity 

flavour that will leave 

you wanting more. Best 

enjoyed with friends in 

the sun.

- N | SD -

£15

MARACUYA
SOUR

A taste of South America 
brought to Burgh. 

Inspired by our own 
Izzy’s favourite drink 
whilst travelling. This 

medley of pisco, 
passionfruit and citrus is 

a refreshing treat

- SD -.

£15

DON’T JUDGE A 
BOOK…

… by its colour. This 

eyecatching creation will 

evoke childhood memories 

of sweets. A fusion of Gin, 

Crème de Violette and 

citrus will be like nothing 

you have seen before.

£14

YUZU SOUR
Shake up something 

different that you will be 

able to smell long before 

it hits your lips. This floral 

and fragrant sour will 

satisfy more than just your 

tastebuds. Comprising of 

tequila, citrus and yuzu, 

you will be left with a 

taste of Asia.

- SD -

£15

LYCHEE BASIL 
SMASH

Refreshing and light, this 

beautiful amalgamation of 

lychee, basil and lemonade 

will be sure to quench your 

thirst.

£10

BURGHBLE 
Pretty in pink, this spring 

mocktail is beautifully 
poised between fruity, 

sour and sweet. A fusion 
of peach, lemon and 

berries. Expect an 
adventure in a glass.

£10

MIDNIGHT BEES 
KNEES

This bright, zingy mocktail 
is simple yet delicious 

combining non-alcoholic 
gin, lemon and honey. 

This take on a prohibition 
classic is still perfectly 

delicious today. 
£10

SEASONAL 
PUNCH

A tropical treat brings 
summer in a glass. One of 

sour, two of sweet, three of 
exotic, this pours a treat. A 
dash of Burgh, a sprinkle of 
spice served well chilled 

with plenty of ice.
£10
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