BIENVENUE

This little piggy went to Knightsbridge!

Pierre Koffmann the legendary chef of chefs is cooking up
a storm with this informal French bistro-style restaurant at
the Berkeley.

A seasonally inspired menu of French brasserie favourites
and Koffmann's legendary signature dishes are all
delivered with a surprisingly light touch. Pistachio soufflé,
hand-dived scallops with ink sauce and of course the
legendary pig's trotter stuffed with sweetbreads and
morels.

This Knightsbridge location makes it the perfect spot pre-
and post-theatre and the private dining room provides the
perfect venue to make a meal of your meal.

This is informal dining for serious foodies.




L’HEURE DE L’APERITIF

KOFFMANN’S MARTINI
Bombay gin or Grey Goose vodka, Martini extra dry
Stirred to perfection, served in a martini glass

BRIGHT SIDE £11.50
Bombay gin, Campari, Aperol, caster sugar & fresh lime juice, shaken to
perfection, served in a martini glass

GREEN DAY
Hendrick’s Gin, St. Germain elderflower liqueur, lime juice
& fresh cucumber, shaken & served in a martini glass

RASPBERRY DAIQUIRI
Bicardi rum, caster sugar & fresh lime juice, muddled raspberries
& rosemary, served in a martini glass

VIOLET SOUR
Bombay gin shaken with June liqueur, fresh lemon juice,
egg white & fresh lavender, served in a martini glass

NORTHERN DELIGHT
Calvados Boulard, Vanilla liqueur, apple & lemon juice,
shaken & served in a martini glass

WHITE MANHATTAN

Hakushu 12yrs Japanese single malt stirred

with Luxardo Maraschino liqueur, dash of Absinthe & lemon zest,
served in a martini glass & finished with grapefruit zest

EIGHT DAY
Bacardi 8yrs rum shaken with fresh fig, Choya Umeshu liqueur,
fresh lemon juice & fig syrup, served in a martini glass

FRENCH CHERRY

Martell VSOP stirred with a dash of Absinthe,

Cherry liqueur infused with cinnamon, cloves & nutmeg,
served chilled in a balloon glass

WINTER JULEP

Wild Turkey Infusion, fresh mint, sugar syrup,

stirred & served in a Wild Turkey julep cup

PARISIENNE £14.50
Absinthe, Sancerre, caster sugar, lemon juice,
Framboise Eaux de Vie, shaken & double strained, topped with Champagne



BELLINI

KOFFMANN’'S CLASSIC £14.50
Brown sugar soaked in cherry bitters, Cognac,
Mandarine Napoleon liqueur, topped with Champagne

PASSION BELLLINI £14.50

Passion fruit purée, Passoa liqueur, topped with Champagne

ROSSINI £14.50,
Strawberry liqueur, topped with Champagne

APPLE & VANILLA £14.50

Green apple purée, Navan liqueur, cinnamon, topped with Champagne

RASPBERRY & LYCHEE £14.50
Raspberry purée, Lychee liqueur, topped with Champagne

DOUBLE PEACH £14.50

Peach purée, Peach liqueur, topped with Champagne

CHAMPAGNE BERRY £14.50
Blackberry purée, Blackberry liqueur, topped with Champagne

MANDARINE & GINGER £14.50
Fresh mandarine & ginger muddled, shaken

with Mandarine Napoleon liqueur, double strained into a Champagne glass,
topped with Champagne

ROYAL COFFEE £14.50
Patron XO coffee liqueur, topped with Champagne

ELDERFLOWER & PEACH £14.50
White sugar soaked in peach bitters,
Elderflower liqueur, finished with lemon twist, topped with Champagne

POUSSE RAPIERE £14.50
Liqueur d’Armagnac, topped up with Champagne

LA POIRE £14.50

Poire infusion, topped with Champagne

CHOCOLAT £14.50
Mozart chocolate liqueur, Mandarine Napoleon liqueur,
topped with Champagne

G & GFlzz £14.50
Grey Goose vodka, St. Germain elderflower liqueur, lemon juice,

sugar syrup, double strained, topped with Champagne




COCKTAILS DESSERT

KOFFMANN'S WAY £14.50
Brown sugar soaked in chocolate bitters, stirred

with Wild Turkey bourbon infused with vanilla, cinnamon & star anise,
Mandarine Napoleon liqueur, finished with orange zest, served over ice

JAFFA MARTINI £11.50
Vanilla infused vodka, St. Teresa orange liqueur, Mozart Dark,
dash of orange bitters, stirred & served in a chilled martini glass

DEEP PURPLE
Sloe Gin, Cherry Brandy Infusion, Chambord, cherry bitters
& lemon juice, shaken & served in a chilled martini glass

ESPRESSO
Infused vanilla vodka, Coffee liqueur, Hazelnut liqueur
& a shot of espresso, shaken & served in a chilled martini glass

SPICY PEAR £11.50
Fresh muddled pear, Pear infusion, lemon juice,
double strained, served in a chilled martini glass, sprinkled with cinnamon

COCKTAILS SANS ALCOOL

TROPICAL ESSENCE
Fresh apple & peach shaken with lychee juice
& coconut cream, served long over crushed ice

VIRGIN SOUTHERN GINGER £6.50
Crushed fresh ginger, mint & lime, shaken with apple juice, ginger

& lemongrass cordial, served long over crushed ice & finished with ginger
beer

BERRY BLAST £6.50
Fresh blackberries, strawberries & raspberries, shaken together
with cranberry & pomegranate juice, served long over crushed ice

LIQUEURS

AMARETTO DISARONNO
BAILEY’S IRISH CREAM
CHAMBORD

DRAMBUIE
FRANGELICO

GRAND MARNIER
KAHLUA

TIA MARIA

SOUTHERN COMFORT
BENEDICTINE
MANDARINE NAPOLEON
SAMBUCA OPAL NERA
SAMBUCA DOMENIS
PATRON XO CAFE
SANTA TERESA ORANGE

TRY OUR LIQUEUR COFFEES - ADD AN EXTRA



COGNAC

25ml
HENNESSY FINE VSOP £4.00
REGNAUD SABOURIN RESERVE SPECIALE NO. 10 £5.50
REGNAUD SABOURIN RESERVE SPECIALE NO. 20 £7.50
HENNESSY XO £9.00
CHATEAU FONTPINOT GRANDE CHAMPAGNE COGNAC XO £9.50
REMY MARTIN XO £12.50
HENNESSY PARADIS £22.00
BISQUIT COHIBA EXTRA GRANDE CHAMPAGNE COGNAC NV £40.00
HENNESSY ELLIPSE £250.00

ARMAGNAC & BAS-ARMAGNAC

25ml
RESERVE 10YR OLD F. DARROZE £6.50

DOMAINE AU MARTIN, F. DARROZE 1981 £9.50

MARCEL TREPOUT 1966 £12.50
BAS ARMAGNAC DOMAINE BOINGNEUES 1973 £14.00
LABERDOLIVE, DOMAINE DE JAURREY 1986 £15.50
LABERDOLIVE, DOMAINE DE JAURREY 1976 £18.50
MARCEL TREPOUT 1955 £21.50
LABERDOLIVE, DOMAINE DU PILLON 1970 £22.00
ARMAGNAC MAGNOL DOMAINE LA BRETTE 1964 £25.00

CALVADOS

CAMUT CALVADOS 12 YRS OLD

CAMUT PRIVILEGE 18 YRS OLD

ROGER GROULT ‘DOYEN D’AGE’ 40 ANS
CAMUT RESERVE DE SEMAINVILLE 25 YRS OLD

GRAPPA & AMARO

TOSOLINI I LEGNI STAGIONATA DI FRASSINO
VILLA ISA MOSCATO AFFINITA IN BARRIQUE
DOMENUS STORICA NERA

JACOPO POLI AMAROSO DI VESPAILO

GRAPPA BARBERA AGED IN PORT BARRELS 1999
GRAPPA SASSICAIA ‘ELEVATA IN BARILI’ 2006

EAUX DE VIE & CHARTREUSE

EAUX DE VIE 25ml
GILBERT MICLO FRAMBOISE £4.00
GILBERT MICLO MIRABELLE £4.50
GOUTTE DE POIRE WILLIAMS PASSERILLEE, L. CAZOTTES  £9.50
GOUTTE DE MAUZAC ROSE, L. CAZOTTES £9.50

GOUTTE DE REINE-CLAUDE DOREE, L. CAZOTTES £9.50

CHARTREUSE 50ml
CHARTREUSE V.E.P. GREEN £9.50
CHARTREUSE V.E.P. YELLOW £9.50



WHISKY

SINGLE MALTS
TALISKER 10 YEAR OLD, ISLE OF SKYE

GLENMORANGIE 10 YEAR OLD, NORTHERN HIGHLANDS

LAPHROAIG QUARTER CASK, ISLAY

ARBERLOUR A'BUNADH, SPEYSIDE

GLENKINCHIE 10 YEAR OLD, LOWLAND
KILKERRAN ‘WORK IN PROGRESS’, CAMBLETOWN
MACALLAN 10 YEAR OLD FINE OAK, SPEYSIDE
CAOL ILA 12 YEAR OLD, ISLAY

OBAN 14 YEAR OLD, WESTERN HIGHLANDS
MACALLAN 15 YEAR OLD FINE OAK, SPEYSIDE

DALWINNIE 1990 DISTILLERS EDITION, NORTHERN
HIGHLANDS

SPRINGBANK 15 YEAR OLD, CAMBLETOWN
LAGAVULIN 1994 DISTILLERS EDITION, ISLAY
LONGMORN 16 YEAR OLD, SPEYSIDE

ISLE OF JURA PROPHECY

ROSEBANK 1991/ 16 YEAR OLD, LOWLAND
HIGHLAND PARK 18 YEAR OLD, ORKNEY
GLENFIDDICH 21 YEAR OLD RUM FINISH, SPEYSIDE
PORT ASKAIG 25 YEAR OLD, ISLAY

BLENDS

BAILIE NICOL JARVIE

COMPASS BOX ASYLA

CHIVAS REGAL 12 YEAR OLD
JOHNNIE WALKER BLACK

JOHNNIE WALKER GOLD 18 YEAR OLD
JOHNNIE WALKER BLUE

IRISH

JAMESONS 12 YEAR OLD
REDBREAST 12 YEAR OLD
CONNEMARA

AMERICAN

JACK DANIEL’S

BUFFALO TRACE

MAKER’S MARK

JIM BEAM

WILD TURKEY

CANADIAN CLUB

WOODFORD RESERVE, USA
JACK DANIEL’S SINGLE BARREL

JAPANESE

SUNTORY YAMAZAKI 12 YEAR OLD
SUNTORY HAKUSHU 12 YEAR OLD
SUNTORY HIBIKI 17 YEAR OLD

50ml
£8.00
£8.00
£8.00
£9.00
£9.00
£9.00
£9.00
£9.50
£10.00
£11.00

£12.00
£12.50
£13.00
£14.00
£15.00
£15.50
£16.00
£18.00
£20.00

50ml
£8.00
£8.00
£8.00
£8.00
£15.00
£24.00

50ml

£7.00
£8.00
£8.00

50ml
£7.00
£7.00
£7.00
£7.00
£8.00
£8.00
£8.50
£12.00

50ml

£14.00
£15.00
£18.00



BOMBAY SAPPHIRE
PLYMOUTH / SLOE
BEEFEATER

TANQUERAY

TANQUERAY NO.10
GORDON’S GIN
HENDRICK’S
MILLER’S
CITADELLE

KETEL ONE
SMIRNOFF BLACK
ABSOLUT CITRON
ABSOLUT VANILLA
STOLICHNAYA
STOLICHNAYA GOLD
GREY GOOSE
ULUVKA

CIROC

CHASE

BELVEDERE
ZUBROWKA BISON GRAS

TEQUILA

GRAN CENTENARIO PLATA
TAPATIO BLANCO
TAPATIO REPOSADO

DON JULIO ANEJO

RHUM

BACARDI

HAVANNA CLUB GOLD 3YR OLD
HAVANNA CLUB 7YR OLD
MORGAN’S SPICED

MYERS DARK

CACHACA GERMANA

BACARDI 8YR OLD

TROIS RIVIERES DORE

MOUNT GAY ECLIPSE
APPLETON ESTATE
DIPLOMTAICO RESERVA EXCLUSIVA
PLANTATION GUYANA 1990

TROIS RIVIERES SINGLE CASK 1998



APERITIFS

FLOC DE GASCOGNE, JUGLARON NV 100ml
APERITIF DU FLEURS DE SUREAU, L. CAZOTTES 2007 50ml
APERITIF AUX NOIX VERTES, L. CAZOTTES 2003 50ml
LIQUEUR DE COING SAUVAGE, L. CAZOTTES 2005 50ml
MANZANILLA LA GITANA 100ml

MARTINI BIANCO / ROSSO / EXTRA DRY 50ml
CINZANO 50ml
PERNOD 50ml
RICARD 50ml
PUNT E MES 50ml
NOILLY PRAT 50ml
CAMPARI 50ml
SUZE 50ml
LILLET 50ml
PIMM’S NO. 1 50ml

BIERES & CIDRES

METEOR BEER, ALSACE

ASAHI SUPER DRY BEER, JAPAN

VIRU PREMIUM PILSNER BEER, ESTONIA

BOLEE D’ARMORIQUE CIDRE BRETON, BRITTANY

BOISSONS SANS ALCOOL

SOFT DRINKS

COCA COLA

DIET COKE

FEVERTREE LEMONADE
FEVERTREE TONIC WATER
FEVERTREE SLIMLINE TONIC
FEVERTREE SODA WATER
FEVERTREE BITTER LEMON
FEVERTREE GINGER ALE
FEVERTREE GINGER BEER

JUICES

APPLE, ORANGE, CRANBERRY, PINK GRAPEFRUIT,

LYCHEE, PINEAPPLE, POMEGRANATE, TOMATO

MIXERS

BEERS 4.8% - 5.5% GIN 37.5% - 49.3%

VERMOUTHS 14.7% - 18% VODKA 37.5% - 45%

ANISEED 40% - 70% WHISKIES 40% - 54.2%
COGNAC  35% - 47.8%

In accordance with the 1985 weights and measurements Act, the standard measure for sale
on the premises is 50ml or multiples thereof. All prices are inclusive of VAT at 20%.
A discretionary service charge of 12.5% will be added to your bill.




