
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.

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

Please be aware that allergens are present in our 

kitchen and bar environments and so our food and 

drinks are prepared in areas where cross-

contamination may occur. Our menu descriptions do 

not include all ingredients, and modifications to 

dishes are sometimes not possible, including the 

removal of ingredients.

Please make your server aware of any allergies, 

intolerances, or dietary requirements before placing 

your order.





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

SOFT DRINKS

BEERS & 
CIDERS

275mlLUSCOMBE 
SOFT DRINKS

TONIC 
WATERS

200ml

SOFT DRINKS 
& MIXERS
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BEER 

Bath Ale Gem 
500ml

£6.50

Peroni red 330ml £6.50

Guinness West 
Indies Porter 
500ml

Vedett IPA

£9

£8

Peroni 0% £4

CIDER 

200ml

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 Cucumber 
Tonic

£4

Cornish Orchards 
Heritage Cider
500ml

£7.50

A refreshing and vibrant cocktail 
that combines the smooth 

richness of rum with the sweet, 
tangy burst of strawberry syrup. 

The delicate floral notes of

St. Germain that elevate this drink 
topped off with lemonade.

£16

ISLAND ESCAPE

SIGNATURE 
COCKTAIL

INGREDIENTS

50ml Plantation white rum
25ml St. Germain

35ml Strawberry purée 
20ml Lemon juice
20ml Lemonade

20ml Elderflower syrup

CREATION

Add all ingredients to a Cocktail shaker 

and shake well. Pour and serve!



IRISH 
WHISKEY 

Sexton Irish Whiskey £12

Bushmills Black Bush £10 
Special

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 purée, 

rose syrup and your choice of 

either Gin or Vodka. A flavour of the 

Far East which Winnie Nettlefold 

enjoyed at Burgh 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

50ml

£65

£10

£12

50mlSINGLE 
MALTS 

50ml

BOURBON 

Woodford Reserve

Makers Mark No 46

50ml

£13

£15
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Goslings Black Seal 151 £12

Don Papa Baroko £11

Brugal 1888 £12

Diplomatico Reserva £12

Mount Gay Black 
Barrel 

£17

Plantation 3yrs white 
Rum

£9

Salford Spiced Rum £16

Stroh Inlande ‘80’ £15

Koko Kanu £9

Sagatiba Cachaça £9

Rosemullion Dark rum

Rosemullion
Spiced rum

£13

£12

Cointreau  £8

Chambord £9

Benedictine £9

Grand Marnier £10

Frangelico £8

Baileys Irish Cream £8

Cazcabel Coffee 
liqueur 

£10

Disaronno 
Amaretto Originale

£8

Drambuie £9

Midori £7

Pimm’s £7

Luxardo Limoncello £8

Galliano £7.50

St. Germain £8.50

Luxardo Sambuca £7

Metaxa Ouzo £8

Patron Añejo £18

Patron Silver £18

1800 Silver £16

1800 Añejo £18

Aberlour 12 years 
Double Cask Matured £12

The Glenmorangie 18 £45

Glenmorangie Signet £65

Highland Park 12 years £11

Jura 10 years £11

Talisker 10 years £13

Dalwhinnie 15 years £12

Caol Ila 12 years £17

Oban 14 years £14

Laphroaig 10 years £13

Glenkinchie 12 years £12

Knockando 12 years £10

Glenfiddich 12 years £11

Nikka from the Barrel £18

Suntory Hibiki
Japanese Harmony

£20

Milk and Honey Apex 
Dead Sea

£28

Cragganmore 12yr £12

Macallan 18yrs £95

JAZZY JAFFA ESPRESSO 
MARTINI

The classic pairing of chocolate 
and orange brings a jazzy, upbeat 
rhythm to your day. The perfect 
harmony of coffee, cocoa and 

bright citrus notes make this drink 
both elegant and decadent.

£15

THE CLASSIC MARTINI 
A quintessential cocktail.

With your choice of Gin or Vodka, a 

lemon twist, olive, or as dirty as you 

wish. Shaken or Stirred!

- SD* -

From £15

SEASIDE MARTINI 
A seaside twist on the classic, with 

Knightor Dry vermouth,

your choice of

Cornish Rosemullion Seafarer’s Gin 

or Isle of Wight Sea Salt Vodka, 

topped with fresh samphire.

From £15

CANADIAN 

Lot 40 Rye

50ml

£13



THE BERRY 
GATSBY

The Berry Gatsby is a 

refreshing cocktail 

made with gin, fresh 

raspberries, blueberries 

and lemon juice, 

offering a sweet, tangy 

and vibrant flavour 

perfect for any 

occasion.

£15

LUNA ISABELLA 
A beautifully composed 

cocktail with hibiscus, gin, 

elderflower and a citrusy 

punch topped up with 

Champagne. These gentle 

floral notes are perfect for 

relaxing beside the seaside.

- SD -

£17

SHERRY & 
MADEIRA 

Harveys Bristol Cream  £6

Micaela Palo Cortado £13

Micaela Amontilado £8

Micaela Fino £5

Pedro Ximenez Dulce £8

ENDLESS NIGHT
A vibrant blend of strawberry 
and lime gin, zesty lime juice, 
strawberry syrup and a hint of 

triple sec. A bold, fruity cocktail 
that lingers long after the last 

sip.

£15

DATE WITH 
DECADENCE

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

GIN 50ml

Burgh Island £12

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

Fishers £13

Mermaid Pink £12 

Tanqueray No.10 £12

Aviation £15

Hendricks £9

Ukiyo Blossom Gin £14

Tarsier £15

Teasmith £11

Elephant Gin £14

Botanist £12

St. George Terroir £10

Plymouth Navy £12

Tarquin's Strawberry £12 
& Lime

Tarquins Rhubarb & £12
Raspberry

Tanqueray Flor de £12 
Sevilla

Aval Dor Dry Gin £13

50ml

50mlVODKA 

Belvedere £11

Rock Sea Salt £11

Grey Goose £11

Belvedere Lake Bartezek £15

Ukiyo Rice £12

X Muse Vodka £18

CALVADOS,

GRAPPA & MEAD

Avallen Calvados £15

Nardini Grappa Bianca £13

Sassy Fine Calvados £17

50ml

SPIRITS & 
LIQUERS

GIN CLUB 

HIBERNATION 
Agatha’s preferenté – a nutty 

blend of cream, coffee, 

Baileys and amaretto.

– N | D –

£14

SING SLING 
You cannot beat the original 

Raffles' recipe. This drink has 

all the hallmarks of a classic 

feature film with gin, triple 

sec, cherry brandy, 

grenadine, Benedictine and 

finished off with pineapple 

and Angostura.

£15

PALM COURT

COCKTAIL CLUB 
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GOLDEN CURRENT
Tropical passion fruit and 

pineapple meet zesty lime, 

with a sophisticated 

whisper of spiced Falernum 

and nutty sherry. A taste of 

paradise with intriguing 

depth. 

£16

BRANDY/ 
COGNAC &
ARMAGNAC

Courvoisier Initiale £75
Extra

Courvoisier XO £39

Courvoisier VSOP £12
Fine Cognac

Remy Martin 1783 £15

Janneau VSOP £10

Baron de Sigognac £17
VSOP

Remy Martin XO £70

Hine Rare VSOP £22

50ml

NON-ALCOHOLIC

Seedlip Spice 94 £7

Caleño Dark & Spicy £7

Caleño Light & Zesty £7

50ml



CRIMSON COMFORT
This refreshing drink combines 
soft, creamy coconut with the 

sweetness of cherry. A splash of 
zesty lime is enhanced by the 

smooth flavour of non-alcoholic 
rum. This mocktail delivers the 

spirited vibes of a tropical escape 
without the buzz.

- N -
£10

BURGHTAILS 
SEASONAL 

SPECTACLES
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SPICY LÉMIA
Tajin spice, pineapple and 

mango are brought together 
with 1800 Añejo tequila and 

lime to create a truly one-of-a-
kind Margarita. Make it your 
own by choosing your level

of spice.

- SD -

£17

MEXICAN MULE
Smokey yet mysterious flavours 

with an exotic kick. Gunners, 

Mezcal and prickly pear.

A bold yet refreshing cocktail 

that transports you to the heart 

of a warm desert night, where 

every sip is an adventure.

- SD -

£14

CUCU SPRITZ
Savor the crispiness of fresh 

cucumber and the 

botanical notes of gin, 

elevated by fresh lime and 

a delicate touch of 

sweetness.

£14

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 mocktail is 
beautifully poised between 

fruity, sour and sweet. A 
tantalising fusion of peach, 

lemon and berries. Expect an 
adventure in a glass.

£10

TROPICAL FIZZ
Catch a refreshing tropical breeze 

with the vibrant flavours of 
passion fruit, the zing of lime and 

the freshness of apple.
All lifted by the gentle fizz of 

sparkling water. 
£10

MISS FISHER’S 
MYSTERY COCKTAIL
Warm rye whiskey and bright 
Grand Marnier mingle with a 
touch of lemon and honey. A 
whisper of fresh strawberry 
adds a surprizing, delightful 
finish. A perfect sip of any 

occasion.

£17

DON’T JUDGE A 
BOOK…

… by its’ colour. This 

eyecatching creation will 

évoque Glorious childhood 

memories of glimmering 

sweet shops. A fusion of Gin, 

Crème de Violette and citrus 

like nothing you have ever 

seen before.

. £14

ENGLISH GARDEN
Dive into this refreshing 

cocktail with mermaid gin 

that meets the crisp 

embrace of fresh apple juice 

with a hint of St-Germain 

that lingers like a floral 

whisper.

£16
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