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Named after Russell ‘Russ’ Henderson, one of the
founding fathers of the Notting Hill Carnival, the
Henderson Bar & Kitchen serves a neighbourhood

hangout for guests and locals alike.



SUMMER TERRACE MENU

PRODUTORI DI MANDURIA
Puglia, Italy
One of Puglia's most respected producers, crafting
wines that capture the warmth and character of

southern ltaly

‘AKA CHARME' ROSATO SPUMANTE
Fresh, Strawberry & Floral
Bottle £45

‘ZIN' FIANO
Crisp, Apple & Orange Blossom
Bottle £40

‘ACID CRAB’ NEGROAMARO
Smooth, Black Cherry & Liquorice
Bottle £40

APERITIVO HOUR
Enjoy complimentary cicchetti pairings with every

bottle purchased

WEDNESDAY - SUNDAY
6PM - 8PM
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PRODUTORI ot MANDURIA



FROM THE KITCHEN
NIBBLES

Belazu Nocellara Olives

Belazu Harissa Nuts

GRAZING BOARDS

COBBLE LANE CURED CHARCUTERIE BOARD

Fennel Garlic Salami, Coppa, Bresaola, Pickles & Olives

BUCHANAN'S BRITISH CHEESE BOARD (v)

Crackers, Walnuts & Dried Fruits

Durrus - Creamy & Savory

Colston Bassett Stilton - Blue, Velvety Texture
Sinodun Hill - Ripened Goat's Cheese

Ossau Iraty - Semi-Firm Sheep’s Cheese

CHARRED ON THE HILL (v) (vg)

Charred Aubergine, Roasted Asparagus, Tenderstem Broccoli & Kalamata
Olives with Tzatziki, Hummus, Olive Tapenade, Whipped Brown Honey
Butter & Toasted Notting Hill Bakery Sourdough

SOMETHING SWEET

LOADED BANANA BREAD (v)

English Strawberries, Fresh Blueberries, Sliced Banana, & Créme Frafche

HOMEMADE BROWNIE

Homemade Dark Chocolate Brownie, Vanilla Hackney Gelato & Fresh Mint

ETON MESS

English Strawberries, Crushed Meringue, Créme Fraiche & Fresh Mint

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free
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THE SIGNATURE POUR

HENDERSON RUM PUNCH

El Dorado 5yr Rum, El Dorado 12yr Rum, Coconut Liquor, Cointreau, Fresh
Lime & Pineapple, Grenadine Drizzle
The Everlasting House

JALEPENO MARGARITA

Ocho Tequila Blanco, Cointreau, Fresh Lime, Fresh Jalapefio
Classic with a Kick

EL-SPRESSO

5yr El Dorado Rum, Frangelico, Merlet C2 Café, Caramel Syrup, Cru Kafe
Cold Brew Espresso
Smooth & Warming

SOFIA MENDEZ

Quiquiriqui Mezcal, Green Chartreuse, Aperol, Fresh Lime, Gomme
Smokey & Seductive

LASLETT CHAMPAGNE COCKTAIL

Champagne Pierre Mignon, Fiorente Elderflower, Brown Sugar Cube
Twist on a Classic

SUMMER FLING

HENDERSON SPRITZ

Beesou Honey Liquour, Passaparola, Prosecco DOC,
To be Old Fashioned, is to be Classic

LEMON DROP MARTINI

Ketel One, Fresh Lemon, Cointreau, Gomme
Citrus Nightcap

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free
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THE BARTENDER'S CHOICE

CARNIVAL FEATHERS 16

Campari, El Dorado 5yr Rum,Wray & Nephew Overproof, Fresh Lime,
Gomme, Angostura, Orange Bitters
Funky Twist on a Bitter

CAIPI FICO 15

Sagatiba Cachaga, Fresh Lime, Agave, Three Cents Fig Leaf Soda
Fresh, Tropical & Earthy

VESPER ROSSO 16

Colonel Fox Gin, Le Philtre Vodka, Antica Formula
A Modern Twist on an Italian Favourite

AMARETTO ESPRESSO 18

Grey Goose, Cru Kafe Cold Brew Espresso, Amaretto, Agave
Bold, Smooth and Nutty

SMOKY MARGARITA 18

Reina Espadin Mezcal, Grand Marnier, Fresh Lime, Agave with a
Chilli and Salt Rim
Hot and Smoky, Straight Up or on the Rocks

DRY, NOT DULL
NON-ALCOHOLIC

WILD GINGER 11

Feragaia, Three Cents Ginger Ale & Fresh Lime
Botanical & Refreshing

PORTOMELLO 11

Pineapple, Apple, Fresh Lemon & Lime, Egg White
None of the Headache

NEVILLE’'S GARDEN 11

Seedlip 108, Three Cents Grapefruit, Fiorente Elderflower &
Rosemary Syrup, Three Cents Soda Water
Vinyl Classic

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free



WINES

WHITE

Blanco Orgénico, Campo Flores, deAlto Rioja y Mas, La Mancha, Spain 10
Pique & Mixe Piquepoul-Terret, IGP Cbtes De Thau Blanc, Vignerons de 12
Florensac, Languedoc, France

Sauvignon Blanc, Mayfly, Marlborough, New Zealand 13
Zin, Fiano, IGT, Produttori Di Manduria, Puglia, Italy 12
Albarifio, Pazo Sefiorans, Galicia, Spain -
Chardonnay, Central Coast, Santa Barbara County, Qupé, California, USA -
RED

Tinto Orgénico, Campo Flores, deAlto Rioja y Mas, La Mancha, Spain 10
Acid Crab, Negroamaro, IGT, Produttori Di Manduria, Puglia, Italy 11
Familia Pacheco Organic, Viia Elena, Jumilla, Spain 12
Lirica, Primitivo, DOC, Produttori Di Manduria, Puglia, Italy 15

Bourgogne Pinot Noir, Les Fortunés, Chanzy, Burgundy, France

Langhe Nebbiolo, DOC, Cascina Adelaide, Piedmont, Italy

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free
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WINES

ROSE & ORANGE

Orange, Solara, Cramele Recas, Viile Timisului, Romania 10
Les Deux Anges, Chateau L' Escarelle, Provence, France 15
SPARKLING

Passaparola, Prosecco DOC, Spumante, Pradio, Friuli Venezia Giulia, 13
Italy

Grande Réserve, Premier Cru, Champagne Pierre Mignon, Champagne, 19
France

Brut Rosé, Champagne Pierre Mignon, Champagne, France 20
Aka Charme Rosato Spumante Brut, IGT, Produttori Di Manduria, 14

Puglia, Italy
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All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free



SPIRITS BY THE GLASS

VODKA MALT WHISKEY
Belvedere 13 Macallan Gold 12-Year
Grey Goose 13 Ardbeg 10-Year
Ketel One 11 Dalwhinnie 15-Year
Reyka 12 Glenmorangie 12-Year
Laphroaig 10-Year
GIN Nikka Coffey
C | Fox' 11
onnel Fox's RUM
Monkey 47 15
Hendrick’s 11 El Dorado Demerara 12-Year
Portobello Road 11 El Dorado 5-Year
Tanqueray 10 13 El Dorado Demerara 3-Year
Hendrick’s Flora Adora 11 The Kraken
Cotwolds 13 Mount Gay Eclipse
Wray & Nephew Overproof
BLENDED WHISKEY Ron Zacapa Centenario
Chivas Regal 12-Year 11
Jameson 10
Johnnie Walker Black Label 11
Johnnie Walker Blue Label 35
Jack Daniel's 10
Canadian Club 10
AMERICAN WHISKEY
Makers Mark 10
Bulleit Bourbon Frontier 11
Bulleit Bourbon Rye 13
Woodford Reserve 14
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All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free



SPIRITS BY THE GLASS

TEQUILA PORT / SHERRY (70ML)
Ocho Blanco Tequila 9 Cockburn’s Fine Ruby
Ocho Reposado 10 Barbadillo Perdor Ximenez
Don Julio Reposado 16
Don Julio Blanco 13 CACHACA
Patron Reposado 16
Sagatiba
MEZCAL
NON - ALCOHOLIC SPIRITS
Quiquirigi Matatlan 11
Del Maguey Vida 14 Seedlip Garden 108 Herbal
Del Maguey Chichiapa 16 Feragaia
The Lost Explorer Mezcal 18
Reina Espadin 18 BEER, CIDER & ALE
London Pilsner
COGNAC & ARMAGNAC
Noam Lagar
Courvoisier XO 30 Peroni
Courvoisier VSOP 16 Aspall Draught cidar
Hennessy VSOP 12 Days Pale Ale 0.0%
Remy Martin VSOP 14
LIQUEURS
Baileys 8
Chambord 8
Cointreau 8
Drambuie 8
Frangelico 8
Grand Marnier 8
Luxardo Marascino 8
Litchi 8
Fiorente 8
Velvet Falernum 8
Beesou 8
Luxado Limoncello 8
XR Merlet C2 Café 8
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All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free



COFFEE

By choosing CRU Kafe, you're not just enjoying a better-tasting cup of
coffee - you're helping to support a better future for yourself, our coffee
farmers, and our planet

Americano 4.50
Cappuccino

Flat White

Latte

Hot Chocolate

Mocha

Espresso

Double Espresso

Macchiato

Double Macchiato

(Milk alternatives: oat, coconut, almond and soya)

SPECIAL LATTES

Matcha latte [}
Turmeric latte

Chai latte

ICED COFFEES

Iced Americano 4.50
Iced latte

Iced caramel cappuccino

Iced vanilla latte

Iced mocha

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free



JOE’'S TEA

Hand-picked and directly traded from ethical tea gardens in Sri Lanka. Every
cup helps support families through Joe’s Tea’s Parent & Child Programme

EVER SO ENGLISH BREAKFAST
Finest Ceylon black tea, delicate, floral, and refreshing.

THE EARL OF GREY
Refreshing black tea blended with uplifting oil of bergamot

QUEEN OF GREEN
A light yet lavish blend of green tea; refreshing and vibrant

JASMINE’'S GREEN GLORY
Green tea leaves lightly fragranced with natural jasmine oil

SWEET CHAMOMILE
Organic chamomile flowers with a sweet and soothing taste

ST CLEMENT'S LEMON
A citrus sensation of lemongrass, ginger and orange peel

REST REPEAT ROOIBOS
A rich, smooth, and full-bodied rooibos blend

PROPER PEPPERMINT
Pure and simple peppermint to refresh and mellow

FRESH MINT
Fresh mint tea offers calming, antioxidant-rich boost for overall
wellness

FRESH LEMON AND GINGER
Refreshing and helps improved digestion and boosted immunity

ICED TEAS

Black iced tea (Ever so English Breakfast or The Earl of Grey)
Matcha and honey
Lemon and ginger

Proper Peppermint

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.

If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free



PRIVATE EVENTS AND MEETINGS

Host your next occasion in style at The Laslett's Henderson Bar, Dining
Room or The Terrace. Perfect for private meetings, social celebrations,
intimate dinners and pop-up events, our versatile spaces create a
memorable setting for you and your guests

We offer flexible menus tailored to your requirements, ensuring a seamless
experience from first welcome to final toast. For more information on
hosting your next event with us contact our events team at
events@thelaslett.co.uk for availability, packages and bespoke options

WELLNESS AT THE LASLETT

Tucked away on the hotel's lower ground floor, our boutique wellness space
offers a curated range of facials, massages, and movement sessions,
including private yoga and personal training

Each experience is designed to restore balance, boost energy and enhance
overall wellbeing, leaving you feeling refreshed, revitalised and at your best.
For more information contact our events team at reception@thelaslett.co.uk
for availability

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform one of the team.
(v) - vegetarian (vg) - vegan (gf) - gluten free
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