
 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buddha-Bar Restaurant London, winner of Outstanding Achievement 

2017 and winner of the Best Restaurant Bar at The London Club & Bar 

Awards 2014, 2015 & 2016 is about creating an experience – by blending 

Pan-Asian cuisine, mixology, and world-renowned music with stunning 

interiors to create a truly sensuous and serene experience which delights 

all the senses. 

 

MIXOLOGY MASTERCLASS EXPERIENCE  
 

Learn the art of mixology with one of our experienced and 

skilled craftsmen. We are world renowned for our 

signature cocktails and our contemporary creations. The 

cocktail masterclass experience has been tailored with a 

focus on enlightenment, involvement and enjoyment. 

 

For more information on our bespoke cocktail packages and private 

dining please contact Buddha-Bar events team 

on info@buddhabarlondon.com 

  

mailto:info@buddhabarlondon.com


All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

COCKTAILS 
 

Buddha–Bar signature 
 

 
 

Discover the story of Buddha-Bar cocktails with our signature 

creations and unique concoctions… 
 

Little One 15.50 
Cazcabel Blanco tequila, fresh kaffir lime leaves, fresh 

passion fruit & almond syrup 

 

  

Pink Panther 15.50 
Tropical and fresh. Suntory Roku gin, apple juice, yuzu 

juice, raspberry purée & coconut cream 

 

  

Kiwi Kukama 15.50 
Ketel One Citroen vodka, St. Germain elderflower 

liqueur, fresh kiwi, fresh cucumber & apple juice  

 

  

Green Tee  15.50 
Aviation American gin, fresh cucumber, apple juice, lime 

juice, sugar syrup, elderflower syrup, mint & egg white   

 

  

Yuzu Child 15.50 
Soft, refreshing & tropical sensation.  

Stolichnaya vodka, yuzu sake, coconut cream, yuzu juice 

& mango juice 

 

  

Strawberry Dragon 16.50 

Stolichnaya vodka, strawberry liqueur, strawberry purée, 

sugar syrup, lime juice & cranberry juice 

 

  

Zombie 16.50 

Plantation rum, Cut Spiced rum, Cut Overproof rum,  

Gosling’s Black Seal rum, apricot liqueur, ginger syrup & 

pineapple juice    

 

  

Bubble Wap 16.50 
Strawberry syrup, raspberry purée, rose syrup,  

St. Germain elderflower liqueur, a touch of Stolichnaya 

vodka, topped with Champagne 

 

  

Tokyo Old Fashioned 16.50 
Nikka from the Barrel whisky, Dewatsuru Umegokochi 

plum sake & chocolate bitters, plum bitters 

 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

MOCKTAILS 
 

For those of you who love cocktails, but without the alcohol 

Karma 10.00 
Coconut purée, lychee juice, cranberry juice & caramel 

syrup. All shaken with a dash of lime & topped with 

strawberry & mint 

 

  

Vasco 10.00 
Mango juice, lime juice, homemade hibiscus syrup, 

passion fruit juice, peach purée 

 

  

Virgin Mojito 11.00 
Flavour of your choice  

 

 
 

BEERS 330ml 

Asahi, Japan 5%  7.00 

Kirin, Japan 5%  7.00 

Tiger, Singapore 4.8%  7.00 

   

  375ml 

King Cobra, Belgium 5.2%  9.00 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

CHAMPAGNE 

Champagne – By the glass 125ml Bottle 
N/V Taittinger, Brut 16.75 89.00 

2009 Canard-Duchêne, Brut Millésimé 17.75 105.00 

N/V Taittinger, Brut Prestige Rosé 19.75 110.00 

Non – Vintage   
N/V Moët & Chandon, Brut Impérial  115.00 

N/V Louis de Sacy, Brut Grand Cru  135.00 

N/V Louis Roederer, Premier Brut  135.00 

N/V Bollinger, Spécial Cuvée Brut  145.00 

N/V Canard-Duchêne Charles VII, Blanc de Blancs 135.00 

N/V Ruinart, Blanc de Blancs  185.00 

N/V Krug, Grande Cuvée Brut  480.00 

Vintage   
2012 Bollinger, La Grande Année  330.00 

2006 Taittinger, Comtes de Champagne, Blanc de Blancs 280.00 

2007 Perrier-Jouët, Brut Belle Epoque  355.00 

2006 Pol Roger, Sir Winston Churchill   755.00 

2008 Louis Roederer, Cristal   625.00 

1998 Dom Pérignon P2  1255.00 

2000 Dom Pérignon P2  1430.00 

Champagne – Rosé   
N/V Ruinart, Brut Rosé  189.00 

N/V Laurent-Perrier, Brut Rosé  195.00 

N/V Beau Joie, Brut Rosé  300.00 

N/V Krug, Brut Rosé  840.00 

2005 Dom Pérignon, Brut Rosé Millésimé  1345.00 

2005 Louis Roederer, Cristal Rosé   1640.00 

Champagne – Magnum   
N/V Taittinger, Brut      225.00 

N/V Bollinger, Spécial Cuvée Brut  365.00 

N/V Laurent-Perrier, Brut Rosé                  435.00 

2006 Dom Pérignon, Brut Millésimé  1580.00 

2003 Dom Pérignon, Brut Rosé Millésimé  2685.00 

1995 Krug, Grande Cuvée Brut  2720.00 

 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

WINE 

White Wine 125ml Bottle 

2019 Sémilon/Sauvignon Blanc, Chevalier 

de Paris, Bordeaux, France 

11.50 60.00 

2020 Chenin Blanc, Cannonberg, Western 

Cape, South Africa 

12.50 65.00 

2020 Sauvignon Blanc, Ribbonwood, 

Marlborough, New Zealand 

13.75 72.00 

2018 Pouilly-Fuissé, Grand Vin, Bouchard 

Père & Flis, Burgundy, France 

16.75 96.00 

 

Red Wine   

2019 Merlot/Cabernet Sauvignon, Beau 

Mayne, Bordeaux, France 

11.50 60.00 

2018 Pinot Noir, Domaine Jean & Marc 

Pillot, Burgundy, France 

14.75 79.00 

2016 Barolo, Mauro Molino, Piedmont, 

Italy 

19.75 119.00 

 

Rosé Wine   

2020 Margnat, Renaissance IPG Mediterranée, 

made in Provence, France 

12.50 65.00 

2020 Rosa dei Frati, Ca’ dei Frati, 

Lombardy, Italy 

13.50 69.00 

2020 Whispering Angel, Caves d’Esclans,  

Côtes de Provence, France 

15.75 89.00 

 

Sweet Wine 100ml  

2015 Quinta do Infantado, LBV Port, 

Douro, Portugal        

13.75 78.00 

2016 Chateau Roumieu, Sauternes, France 15.75 89.00 

2017 Tokaji, Édes Szamorodni, Dorgó 

Vineyards, Hungary (500ml) 

16.75 78.00 

2018 Cordon Cut Riesling, Mount Horrocks, 

Clare Valley, Australia (375ml) 

19.75 70.00 

 

Full Wine List Available on Request 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS          50 ml 

Vodka  

Stolichnaya, Russia                        12.50 

Chase, UK 12.50 

Sipsmith, UK 12.50 

U’Luvka, Poland 13.50 

Ketel One, Holland 13.50 

Suntory Haku, Japan 13.50 

Snow Queen, UK 14.50 

Ciroc, France  15.50 

Stolichnaya Elit, Russia                       15.50 

Crystal Head, Canada  15.50 

Grey Goose, France  15.50 

Belvedere, Poland 15.50 

Roberto Cavalli, Italy 15.50 

Beluga Noble, Russia 32.50 

Imperial Gold Snow, Russia 45.50 

Beluga Gold Line, Russia 45.50 

Inspired Faberge, Russia       45.50 
 

Flavored Vodka   

Ketel One Citroen, Holland 12.50 

Lanique Rose Petal, Poland  14.50 

Zubrowka Bison Grass, Poland           12.50 

Belvedere Pink Grapefruit, Poland           13.50 

Ciroc Apple, France 15.50 
 

 

  



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS              50 ml 

Gin   

Hayman’s Old Tom, UK    12.50 

Hendrick’s, Scotland   12.50 

Portobello Road London Dry, UK    12.50 

Martin Miller’s, Westbourne Strength, UK  12.50 

Bulldog, UK  12.50 

Bombay Sapphire, UK  12.50 

Star of Bombay, UK  13.50 

Sipsmith London Dry, UK  12.50 

Plymouth Sloe Gin, UK  12.50 

Plymouth Navy Strength, UK  13.50 

Tanqueray Export Strength London Dry, UK    12.50 

Tanqueray Rangpur, UK  13.50 

Whitley Neill, UK  13.50 

Suntory Roku, Japan  13.50 

The Botanist, Scotland  13.50 

Panarea, Italy  13.50 

Panarea Sunset, Italy  13.50 

Saffron, France  13.50 

Aviation, USA  13.50 

Tanqueray No.10 London Dry, UK    13.50 

Gin Mare, Spain  13.50 

No. 3 Gin London Dry, UK  13.50 

Puerto de Indias Strawberry, Spain  15.50 

Brockmans, UK  16.50 

Jinzu, UK   16.50 

Monkey 47, Germany  18.50 

Ki No Bi, Japan  18.50 
 

 

 

 

 

 

 

 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS        50 ml 

Single Malt Scotch Whisky  
  

Highland  

Oban 14yo 19.50 

Glenmorangie Lasanta 12yo 16.50 

Glenmorangie 18yo 29.50 

Glenmorangie Signet 46.50 

Glenmorangie 25yo 76.50 

Glenfarclas 15yo 17.50 

Dalwhinnie 15yo                                                                                                                                                                                                                                            22.50 

Dalmore 15yo 16.50 

Dalmore Cigar Malt 21.50 

Dalmore King Alexander III 33.50 

Highland Park 18yo 32.50 

Macallan Gold 16.50 

Macallan 12yo 22.50 

Macalan Rare 49.50 

Macallan 18yo 59.50 

Macallan 25yo 250.00 

Macallan 25yo ‘Anniversary’ Bottled 1999 450.00 
 

Lowland  

Auchentoshan 18yo 31.50 

Auchentoshan  21yo 55.00 
 

Speyside  

Glenfiddich 12yo 12.50 

Glenfiddich 15yo   15.50 

Glenfiddich 18yo 17.50 

Glenfiddich 26yo 89.50 

Monkey Shoulder 13.50 

Balvenie Portwood 21yo 35.50 

 

 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS             50 ml 

Isle of Skye  

Talisker 10yo 15.50 

Talisker 25yo 65.00 
 

Isle of Islay  

Lagavulin 8yo 13.50 

Laphroaig 10yo 15.50 

Ardbeg 10yo 16.50 

Ardbeg Uigeadail                   18.50 

Bowmore 25yo 75.00 

Caol Ila 30yo         105.00 
 

Blended Scotch Whisky  

Chivas Regal 12yo 15.50 

Chivas Regal 18yo 24.50 

Chivas Regal Royal Salute 21yo 46.00 

Johnnie Walker Black Label 12yo 12.50 

Johnnie Walker Double Black 16.50 

Johnnie Walker Gold Label 19.50 

Johnnie Walker Green Label                                                                  21.50 

Johnnie Walker Platinum 18yo 28.50 

Johnnie Walker Blue Label 46.50 

Johnnie Walker Blue King George V 155.00 
 

 

 

 

 

 

 

 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS          50 ml 

American Whisky    

Evan Williams 12.50 

Maker’s Mark  12.50 

Maker’s 46          15.50 

Woodford Reserve 12.50 

Elijah Craig 12yo 15.50 

Four Roses Small Batch 15.50 

Jack Daniel’s Gentleman Jack 15.50 

Jack Daniel’s Single Barrel 18.50 

Bulleit Rye 15.50 

Bulleit Bourbon  15.50 

Sazerac Rye 25.50 

Sazerac 18yo 32.50 
 

Canadian Whisky  

Crown Royal 12.50 
 

Japanese Whisky  

Yamazakura Sasanokawa Shuzo 15.50 

Nikka from the Barrel 15.50 

Nikka Miyagikyo 16.50 

Chugoku Jozo Togouchi 12yo 18.50 

Chugoku Jozo Togouchi 18yo 26.50 

Suntory Hakushu 12yo 27.50 

Suntory Hibiki Harmony 45.00 

Suntory Yamazaki 12yo 45.00 

Suntory Hibiki 17yo 225.00 

Suntory Yamazaki 18yo 125.00 
         

Irish Whisky  
Jameson 12.50 

Redbreast 12yo 14.50 

Midleton Very Rare 28.50 
 
 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS          50 ml 

Cognac  

Hennessy VS    13.50 

Ysabel Regina 15.50 

Martell Cordon Bleu 32.50 

Martell XO 35.50 

Hennessy XO         40.00 

Remy Martin XO 40.00 

Hennessy Paradis Imperial 250.00 
 

Armagnac & Calvados  

Dupont VSOP 15.50 

Baron de Sigognac 20yo 24.50 
 

Rum           

Havana Club 3yo, Cuba  12.50 

Havana Club 7yo, Cuba             13.50 

D.M.F Pineapple, England 12.50 

Wray & Nephew, Jamaica 12.50 

Myers’s, Jamaica 12.50 

Appleton Estate 12yo, Jamaica 12.50 

Appleton Estate 21yo, Jamaica 35.00 

Koko Kanu, Jamaica 12.50 

Angostura 1919 – 8yo, Trinidad & Tobago            12.50 

Kraken, USA 12.50 

Chairman’s Reserve, St. Lucia 12.50 

Novo Fogo Silver Cachaça, Brazil 12.50 

Gosling’s Black Seal, Bermuda 12.50 

Gosling’s Family Reserve, Bermuda 15.00 

Cut Overproof, England 13.50 

Cut Spiced, England 13.50 

Cut Smoked, England 13.50 

Plantation Pineapple Stiggins' Fancy, Barbados 13.50 

Pyrat XO Reserve, Guyana                     13.50 

Mount Gay Eclipse, Barbados 15.50 

Ron Zacapa Centenario 23yo, Guatemala  18.50 

Diplomático Reserva Exclusiva, Venezuela     21.50 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS          50 ml 

Rum           

St Lucia 1931, St Lucia 23.50 

La Hechicera, Colombia  25.50 

El Dorado 15yo, Guyana                                                                                26.50 

Santa Teresa 1796, Venezuela 26.50 

Mount Gay 1703, Barbados  32.50 

Plantation XO  20th  Anniversary, Barbados 32.50 

Ron Zacapa XO Solera Gran Reserva, Guatemala  35.00 

El dorado 21yo, Guyana   35.00 
 

Tequila   

Cazcabel Blanco 12.50 

Cazcabel Honey 12.50 

Cazcabel Coconut 12.50 

Rose Strawberry Cream 12.50 

Don Julio Blanco 15.50 

Cazcabel Coffee 15.50 

Herradura Reposado 15.50 

Ambar Blanco 15.50 

Ambar Reposado 16.50 

Cazcabel Reposado 16.50 

Patrón Silver 16.50 

Casamigos Blanco 16.50 

Ambar Añejo 17.50 

Don Julio Añejo 17.50 

Ocho Extra Añejo 17.50 

Siete Leguas Reposado                                                                    23.50 

Jose Cuervo Réserva de la Familia           25.00 

Jose Cuervo Platinum 19.50 

Fortaleza Blanco 25.50 

Siete Leguas Añejo 28.50 

Don Julio 1942 46.00 

Clase Azul Reposado 42.00 

Gran Patrón Platinum         75.00 

Gran Patrón Burdeos 150.00 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

SPIRITS            50 ml 

Tequila  

Satryna Blanco 22.00 

Padre Azul Blanco 28.00 

Padre Azul Reposado 32.00 

Padre Azul Añejo 40.00 
 

Mezcal  

QuiQuiRiQui Matatlan 15.50 

Xiaman Artesanal 35.50 
 

Bitters, Aperitifs, Cordials and Cups  

Baileys 12.50 

Maestro Café Liquor 12.50 

Mozart Dark Chocolate 12.50 

Mozart White Chocolate Vanilla Cream 12.50 

Pimm's No.1 12.50 

Aperol 12.50 

Campari 12.50 

Amaretto Disaronno 12.50 

Ricard Pastis 12.50 

Pernod 12.50 

Frangelico  12.50 

Amaro Montenegro 12.50 

Grappa Cividina 12.50 

Fernet Branca 12.50 

Chartreuse Green 12.50 

Drambuie  12.50 

Jägermeister 12.50 

Sambuca Luxardo dei Cesari 12.50 

Limoncello Luxardo 12.50 

La Fée Parisienne Absinthe 12.50 

Chambord  12.50 

Amaro del Capo 13.50 

Chinotto  13.50 

Solerno Blood Orange 13.50 

Grand Marnier 15.50 



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

 

DECANTERS 

 Bottle Magnum 

Stolichnaya, Russia 200.00  

Stolichnaya Elit, Russia 220.00  

Grey Goose, France 220.00 465.00 

Belvedere, Poland 220.00 545.00 

Ciroc, France 220.00  

Ciroc Apple, France 220.00  

Beluga Gold Line, Russia 630.00  

Amaretto Disaronno, Italy 200.00  

Diplomatico Reserva Exclusiva, Venezuela 300.00  

El Dorado 15yo, Guyana 370.00  

Ron Zacapa Centenario 23yo, Guatemala 260.00  

Jack Daniel’s Gentleman Jack, Tennessee 220.00  

Jack Daniel’s Single Barrel, Tennessee  260.00  

Macallan Gold, Scotland 230.00  

Macallan 12yo, Scotland 310.00  

Macallan 18yo, Scotland 830.00  

Chivas Regal 12yo, Scotland 220.00  

Chivas Regal 18yo, Scotland 340.00  

Glenmorangie 18yo, Scotland 410.00  

Balvenie Portwood 21yo, Scotland 490.00  

Johnnie Walker Platinum 18yo, Scotland 400.00  

Johnnie Walker Blue Label 21yo, Scotland 650.00  

Hendrick’s, Scotland  200.00  

Suntory Roku, Japan 210.00  

Panarea, Italy  210.00  

Tanqueray No.10 London Dry, UK 210.00  

Gin Mare, Spain  310.00  

Monkey 47, Germany 260.00  

Hennessy VS, France 210.00  

Hennessy XO, France 560.00  

Remy Martin XO, France 560.00  

Cazcabel Coffee, Mexico 220.00  

Don Julio Blanco, Mexico 220.00  

Patrón Silver, Mexico 230.00  

 

 

  



All our prices are inclusive of VAT. Prices given in local currency 

A discretionary 13.5% service charge will be added to your bill 

If you are allergic to any product, please advise a member of the service team 
 

Alcohol shall not be supplied after 23:00 unless it is ancillary to a table meal 

.                

ELECTRONIC  SHISHA. 

 

£60.00 

 

Flavours may vary 

Please ask a member of staff for more information 

 

 

 

 

 

 


