
Named after Russell ‘Russ’ Henderson, one of the founding
fathers of the Notting Hill Carnival.

the Henderson Bar & Kitchen is a neighbourhood hangout
for guests and locals alike. 



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 Jalapeño

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 

QUIQUIQUIRI Mezcal, Green Chartreuse, Aperol, Fresh Lime, Gomme

Smokey & Seductive

LASLETT CHAMPAGNE COCKTAIL

Champagne Pierre Mignon, Fiorente Elderflower, Brown Sugar Cube

Twist on a Classic

THE SIGNATURE POUR

SUMMER FLING

HENDERSON SPRITZ

Beesou Honey Liquour, Passaparola, Prosecco DOC, 

To be Old Fashioned, is to be Classic

LEMON DROP MARTINI

X-Muse Vodka, Fresh Lemon, Cointreau, Gomme

Citrus Nightcap
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CARNIVAL FEATHERS                                                                                              

Campari, El Dorado 5yr Rum, Wray & Nephew Overproof, Fresh Lime, Gomme, Angostura

Orange Bitters

A Funky Twist on a Bitter, Sweet Tiki Classic

CAIPI FICO                                                                                                                

Sagatiba Cachaça, Fresh Lime, Agave, Three Cents Fig Leaf Soda

Fresh, Tropical & Earthy 

VESPER ROSSO                                                                                                         

Colonel Fox Gin, Le Philtre Vodka, Antica Formula

A Sweet Take on a Martini Classic

AMARETTO ESPRESSO                                                                                            

X-Muse Vodka, Cru Kafe Cold Brew Espresso, Amaretto, Agave

Bold, Smooth and Nutty

THE BARTENDERS CHOICE

DRY, NOT DULL

WILD GINGER                                                                                                          

Feragaia, Three Cents Ginger Ale & Fresh Lime 

Botanical & Refreshing 

PORTOMELLO                                                                                                          

Pineapple, Apple, Fresh Lemon & Lime, Egg White

None of the Headache 

NEVILLE’S GARDEN                                                                                                

Seedlip 108, Three Cents Grapefruit, Fiorente Elderflower & Rosemary Syrup, Three Cents

Soda Water

Vinyl Classic

NON-ALCOHOLIC
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WINES

10 37

12 45

13 55

- 70

- 75

WHITE

Blanco Orgánico, Campo Flores, deAlto Rioja y Más, La Mancha 
Spain

Pique & Mixe Piquepoul-Terret, IGP Côtes De Thau Blanc, Vignerons de Florensac,
Languedoc
France

Sauvignon Blanc, Mayfly, Marlborough
New Zealand

Albariño, Pazo Señorans, Galicia
Spain

Chardonnay, Central Coast, Santa Barbara County, Qupé, California, 
USA

RED

Tinto Orgánico, Campo Flores, deAlto Rioja y Más, La Mancha 
Spain

Familia Pacheco Organic, Viña Elena, Jumilla
Spain

Lirica, Primitivo, DOC, Produttori Di Manduria, Puglia
Italy

Bourgogne Pinot Noir, Les Fortunés, Chanzy, Burgundy
France

Langhe Nebbiolo, DOC, Cascina Adelaide, Piedmont
Italy
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- 80



ROSÉ & ORANGE

Orange, Solara, Cramele Recas, Viile Timisului
Romania

Acid Crab, Negroamaro, IGT, Produttori Di Manduria, Puglia
Italy

Zin, Fiano, IGT, Produttori Di Manduria, Puglia
Italy
 
Les Deux Anges, Château L’ Escarelle, Provence
France

SPARKLING

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

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

Brut Rosé, Champagne Pierre Mignon, Champagne
France

Aka Charme Rosato Spumante Brut, IGT, Produttori Di Manduria, Puglia
Italy
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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

Charred Aubergine, Roasted Asparagus, Tenderstem Broccoli & Kalamata Olives

with Tzatziki, Hummus, Olive Tapenade, Whipped Brown Honey Butter & Toasted

Notting Hill Bakery Sourdough vg

SOMETHING SWEET

Portobello Pilsner                                                   

Days IPA 0.0                                                                       

Noam Premium Bavarian Lager                               

NIBBLES

Belazu Nocellara Olives

Belazu Harissa Nuts                  

GRAZING BOARDS

BE﻿ERS & CIDER
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LOADED BANANA BREAD English Strawberries, Fresh Blueberries, Sliced Banana
& Crème Fraiche v

HOMEMADE BROWNIE Homemade Dark Chocolate Brownie, Vanilla Hackney
Gelato & Fresh Mint

ETON MESS English Strawberries, Crushed Meringue, Crème Fraiche & Fresh Mint 1 2

1 8

6


