
T H E  H E N D E R S O N  B A R
&  K I T C H E N

On a sunny August afternoon in a playground in Ladbroke 
Grove, a man with a steel-pan around his neck pulled aside 
the barrier that surrounded a small local fete, and began to 

walk through the streets of West London. 

His name was Russell ‘Russ’ Henderson MBE (1924 - 2015), a 
Trinidadian jazz musician who came to England in 1951. With 
this one simple act of spontaneity, he was to pave the way for 

the Notting Hill Carnival as we know it today. 

The Henderson Bar & Kitchen is named in tribute to Russ, whose 
portrait hangs above the bar and whose signature cocktail is 

our house favourite.

Please speak to the team if you have any allergies or special dietary requirements 
Please note a discretionary 12.5% service charge will be added to your bill 



THE LASLETT COCKTAILS

Bri t  Spr i t z
Ref reshing and balanced Br it ish spr it z  wit h Kamm & sons, 

a  t ouch of  elder f lower s yrup,  prosecco and soda 
12

Henderson’s Rum Punch
A t r ibute t o Rus s Henderson,  made wit h rum, t r adit ional  punch element s,  

and a generous splash of  pas sion.  Cheers t o his  por t ait  above t he bar!
13

The Lasle t t  Champagne Cock t a i l 
Ser ved wit h St  Ger main elder f lower liquor,  brown sugar 

and t opped wit h house champagne
15

St r awberry Fie lds
Made wit h t he Fab Four ingredient s:  s t r awberr ies,  lemon juice, 

Sipsmit h vodka and Prosecco
12

Spiced Piña Colada
Our t ake on t he clas s ic wit h t he added f lavour 

of  our s igna ture mix of  spices
13

Amare t to Rhubarb Sour
This rose-coloured dr ink pairs gin wit h a homemade rhubarb s yrup,

 a t ouch of  l ime and egg white
13

Pembr idge Rose Garden
Sipsmit h gin,  cit rus and rose shaken wit h egg white 

and t opped wit h lemon t onic
14



CLASSIC COCKTAILS

Aperol  Spr i t z
The t r adit ional  and wildly  popular  I t alian aper it i f  cock t ail, 
wit h prosecco a splash of  soda and a s lice of  f resh or ange

12

Paloma
Tequila,  pink gr apef ruit  and lime juice & soda wa ter -  a  mexican clas s ic

13

Mar t ini
Shaken or  s t ir red,  made wit h gin or  vodka,  dr y,  wet,  dir t y

13

Whiskey Sour
A smoot h clas s ic t ha t  mixes Bourbon,  lemon juice,  sugar s yrup, 

egg white and a f ew dashes of  Angos tur a Bit ters
13

Chipot le Bloody Mary
A spicy and smokey t ake on t he clas s ic Mar y

13

Negroni
The per f ect  s t ar t  of  a  night or  end of  a  meal,  equal  par t s of  sweet ver mout h, 

gin and Campar i  wit h an or ange t wis t
14

Espresso Mar t ini
 A clas s ic wit h Vodka,  cof f ee liqueur,  s yrup and a shot  of  espres so

14

Double measure (50ml) served your way.



LASLETT MARGARITAS
st r a ight up or on the rocks

Margar i t a
Clas sic tequila cock t ail  wit h f resh lime,  Coint reau & s yrup;  

a  t r ibute t o t he f resh f lavours of  Mexico
13

Jalapeño Margar i t a
The clas s ic Margar it a’s  hot ter  cousin

14

Br amble Margar i t a
The clas s ic Margar it a’s  f ruit ier  cousin

14

Mezcal i t a
Like a clas s ic Magar it a but  t he Mezcal  gives a smokier  t as te

15

SEEDLIP NON-ALCHOLIC COCKTAILS

Espresso Mar t ini
10

Spiced Mule
10



WHITE WINE

2020 ‘En La Parr a’  Blanco Bodegas Nodus
Va le nc ia,  Spa in

BOTTLE 29 GLASS 8

2020 Vinho Verde Espigueiro Casa Agr icola de Compost e la 
Minho,  Portuga l

BOTTLE 32

2020 Pinot Gr igio Vina Laguna
Is tria,  Cro a t ia

BOTTLE 36   GLASS 10

2019 Riesl ing Trocken Qba Weingut Lehner t-Ve i t
Mose l-Sa ar-Ruwer,  Germa ny

BOTTLE 42

2018 Dorse t  Chardonnay Langham Est a t e
Dorse t,  Engla nd

BOTTLE 50  GLASS 12

2020 Assyr t iko Wi ld Ferment Skour as
Ne me a,  Gre e c e

BOTTLE 52

2020 Sancerre Chav ignol  Domaine Vincent De lapor t e 
Lo ire  Va lley,  Fra nc e

BOTTLE 75

2018 CHABLIS 1er Cru Vai l lons Domaine More au-Naude t 
Chablis,  Fra nc e

BOTTLE 90



RED WINE

2020 Chaval  Bobal  ‘Ecologica’  Bodegas Nodus
Va le nc ia,  Spa in

BOTTLE 29 GLASS 8

2020 Pr imi t i vo Salento Cant ine de Fa lco
Puglia,  I ta ly
BOTTLE 32

2020 Ar tuke Rioja
Ri o ja,  Spa in

BOTTLE 38    GLASS 10

2018 Pinot Noir  Weingut Pe t r i
Pfa lz,  Germa ny

BOTTLE 42    GLASS 12

2019 Terre Ronde Domaine le Sol l ier
La ngue d o c-Roussi l l on,  Fra nc e

BOTTLE 44

2019 Rosso di  Mont epulciano Cant ine De i
Tus c a ny,  I ta ly

BOTTLE 50

2019 Bugalugs Barossa Shir az Tim Smith Wines
South Aus tra lia ,  Aus tra lia

BOTTLE 62

2019 Mercurey Vie i l les Vignes Domaine Fr ançois Raqui l le t 
Burgundy,  Fra nc e

BOTTLE 80



ROSÉ

2020 Grenache-Cinsaul t  Rosé Domaine Saint  Fél ix 
La ngue d o c-Roussi l l on,  Fra nc e

BOTTLE 30 GLASS 8

2020 MIP* Classic Rosé Made in Provence 
Provenc e,  Fra nc e

BOTTLE 45

BUBBLES

Langham Est a t e Cul ver Classic Cuvé e Brut 
Dorse t,  Engla nd

BOTTLE 65 GLASS 14

2017 Langham Est a t e Rosé Brut 
Dorse t,  Engla nd

BOTTLE 80

Prosecco Trev iso Spumant e Brut  i l  Fol lo Prosecco 
Ve ne t o,  I ta ly

BOTTLE 38  GLASS 9



TEQUILA & MEZCAL

El Jimador Blanco
9

El  Jimador Reposado
10

Pa t ron Blanco
16

Casamigos Reposado
18

Pa t ron Reposado
20

Don Jul io Ane jo
20

San Cosme Mezcal
14

I lega l  Mezcal
15

Dos Hombres Mezcal
18

GIN

Sipsmith London Dry Gin 
11

Hendr ick’s Gin
12

Roku Japanese Gin
12

Por tobe l lo Gin
12

Gin Mare
14

Brockmans
16

Monkey 47
18

Double measure (50ml) served your way.

VODKA

Kavk a Vodk a
9

Ke t e l  One
10

Sipsmith
11

Bel vedere
12

Grey Goose
12

RUM

Bacardi  Car t a Blanca
9

Mount Gay
10

Sai lor  Jerry Spiced
10

Kr aken Spiced
12

Wr ay & Nephew Overproof Whi t e
15

Ron Zacapa Cent enar io 23yo
18

Mount Gay XO
20 



WHISKY

J and B
9

Johnnie Walker Black
10

Nik k a From The Barre l
14

Glenmor angie The Or igina l  10YO 
16

Laphroaig
16

Auchentoshan 12yr
18

Dalwhinnie
18

Dalmore 15yr
20

Macal lan Gold 
20

Glenl i ve t  Speyside Mal t  18yr 
22

JW Blue Label
35

Double measure (50ml) served your way.

BOURBON

Four Roses Ye l low Labe l
9

Jack Danie ls
10

Makers Mar k
10

Bul le t
10

Bul le t  Rye
14

L&G Woodford Reser ve
12

ARMAGNAC & COGNAC

Somerse t  Royal  Cider Br andy
10

Baron De Sigognac 10yr  Bas Armagnac 
16

Remy Mar t in VSOP
20

Cour voisier  XO 
30



BEER & CIDER 

Por tobel lo Pale Ale 330ML 
6

Por tobel lo London Pi lsner 330ML 
6

Peroni
330ML 

6

Corona
330ML 

6

Aspal l  Cider
 500ML 

6

Peroni  Liber a 
Low ABV

6

SOFT DRINKS 

Miner a l  Wa t er St i l l   /  Spar k l ing 
SML 3
LRG 5

Coca Cola /  Die t  /  Zero
3

Fever t re e Lemonade
3

Fever t re e Soda Wa t er 
3

Fever t re e Tonic Wa t er
3

Fever t re e Sl iml ine Tonic Wa t er
3

Freshly Sque ezed Or ange Juice
4

COFFEE

4.5

Espresso

La t t e

Ma t cha La t t e 

Fla t  Whi t e

Cappuccino

Hot Chocola t e

Mocha

Iced Cof f e e

add car amel or  vanilla  s yrup
1

TEA

4

Engl ish Bre akf ast

Ear l  Grey

Gre en Te a

Peppermint

Lemon & Ginger

Rooibos

Chamomile

Iced Te a



Please speak to the team if you have any allergies or special dietary requirements 
Please note a discretionary 12.5% service charge will be added to your bill 

The Henderson Bar & Kitchen, Library and 
Terrace are available for private hire. If you’d 
like to host a party, meeting, baby-shower or 

dinner with us, please speak to one of our 
team or email events@thelaslett.co.uk 

for more information.




