MOET & CHANDON
CHA A GNE
CHAMPAGNE 125ml
Moét & Chandon Impérial 12.00
Moét & Chandon Rosé 16.00
Moét & Chandon Vintage
Veuve Clicquot 15.00

Veuve Clicquot Rosé
Dom Pérignon

WHITE WINE
Cococciola

Good Ordinary White
Cloudy Bay Sauvignon Blanc

Rosé

RED WINE
Tempranillo

Good Ordinary Claret
Cloudy Bay Pinot Noir
Cloudy Bay Te Wahi

BEER & CIDER

Stella Artois (330ml)
Heineken (330ml)

Old Speckled Hen (330ml)
Aspall Cyder (330ml)

Aspall Isabel’s Berry (330ml)

SPIRITS

No. 3 Gin

Belvedere Vodka
Glenmorangie

Hennessy V.S.

Hennessy’s Fine de Cognac
Schweppes Mixer (150ml)

SOFT DRINKS

Bottle
68.00
89.00

100.00
82.00

94.00
220.00

175ml 250ml Bottle

6.00 8.00
8.00 11.00
12.50 17.00
7.50 9.50
6.00 8.00
8.00 11.00

15.00 21.00

25ml

5.00
5.00
5.00
5.00
6.00

Coca Cola / Diet Coke / Sprite (500ml)

Apple / Orange Juice (250ml)

Hildon Still / Sparkling (500ml)

All prices are inclusive of VAT and are correct as of April 2017.

Please note that there is a discretionary charge of 12.5% for table service.

23.00
30.00
50.00

26.00

23.00
30.00
60.00
90.00

4.60
4.80
5.50
4.50
4.50

50ml
9.00
9.00
9.00
8.00
11.00
2.00

2.90
3.00
2.50
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SNACKS

Edamame
Cold soya beans, shichimi seasoning, soy mirin

4.50

Crispy fried seaweed cracker
3.50

TO FOLLOW

Gado-gado

Shredded vegetables, beansprouts,
soft boiled egg, tamarind dressing
9.00

Glass noodle salad

Red pepper, carrot, mangetout, sweet chilli dressing

9.00

Add your choice of
Poached lemongrass - ginger chicken
or marinated prawns
3.00

Tuna tartar
Spiced avocado, soy, yuzu
11.00

Kimchi, prawn & crayfish salad
Burnt cucumber, dehydrated tomato,
spiced tomato sauce
10.00

Salmon tataki salad
Crispy young vegetables, wasabi, beetroot purée
10.00

Beef tataki
Chilli, onion, soy dressing
12.00

Sashimi
Salmon, tuna
14.00

TO FINISH

Mango yoghurt Panna cotta
orange blossom jelly

5.00

food & drink by
I ARy RN A
rnunoaro

If you require information about ingredients which may cause allergy or intolerance,
please speak to bar staff before you order. Items on the menu may contain nuts.
If you have any dietary requirements please speak to a member of staff.
We welcome your feedback - food@royalalberthall.com



FONDE i EN 1743

MOET & CHANDON

CHA \G N E

Synonymous with the most venerable
of traditions and the most modern of
innovations, Moét & Chandon has been
inventing new ways of celebrating with
champagne for nearly 270 years.

The House’s pioneering gestures are
legendary: the christening of vessels, the
sabering of bottles, victory sprays by winning
racers and the champagne pyramids that
grace celebrations around the world.
Faithfultoitsfounding philosophy of “sharing
the magic of champagne with the world”,
Moét & Chandon offers a range of wines for
every occasion, starting with the iconic

Moét Impérial and Rosé Impérial tothe Grand
Vintage and Grand Vintage Collection, the
cellar master’s own interpretation of the
year’s harvest.

This unique Moét & Chandon Champagne
Bar was built as part of a longstanding
partnership with the Royal Albert Hall.
The Hall is a registered charity and aims
to support a mission to make the Arts and
Sciences accessible to all.

The association of the world’s most loved
champagne and adored venue provides a
perfect partnership and the elegant bar helps
make our visitors’ experiences even more
special.



