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COCKTAILS &
DIM SUM MENU

An eclectic range of Jack Daniel’s cocktails, which pairs
perfectly with traditional Ping Pong Dim Sum.

COCKTAILS

GODFATHER 10
Jack Daniel's Tennessee Whiskey,
Amaretto, Coca-Cola

JACK BERRY 11
Jack Daniel’'s Tennessee Whiskey, Chambord,
topped with lemonade

TENNESSEE HONEY MULE 11
Jack Daniel’'s Tennessee Honey,
topped with ginger beer

SUMMER BERRY SPRITZ 11
Jack Daniel's Tennessee Apple, Chambord,
topped with tonic

SUMMER FLAME 12
Jack Daniel’s Tennessee Fire, Jack Daniel's
Single Barrel, topped with apple juice

SIMPLE SERVES

JACK DANIEL'S & COKE 9
Jack Daniel's Tennessee Whiskey 50ml,
topped with Coca-Cola

JACK HONEY & LEMONADE 11
Jack Daniel's Tennessee Honey 50ml,
topped with lemonade

JACK APPLE & LEMONADE 11
Jack Daniel’s Tennessee Apple 50ml,
topped with lemonade

Spirits 37.5 63% ABV. Liqueurs, Aperitifs & Other 15-37% ABV. All prices are inclusive of VAT at the current rate.

© 2023 Jack Daniel's. All rights reserved. Please drink responsibly. www.drinkaware.co.uk
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HANDMADE DIM SUM
Sometimes it just has to be dumplings. No-one does them
better than Ping Pong, so that's why we had to feature
them in our menu. Try a dish and see for yourself, perfectly
paired with a Jack Daniel’s cocktail.

We would suggest 3 dishes for a main course portion.

CRISPY

CHERRY WOOD-SMOKED CHILLI CHICKEN WINGS 9.5

With tangy tomato chilli sauce. 528 kcal

HONEY-GLAZED PORK SPARERIBS (GF) 9.5

With toasted sesame seeds. 845 kcal

SESAME PRAWN TOAST 8.25

With a hint of garlic, spicy mango sauce. 220 kcal

VEGETABLE SPRING ROLL (vaG) 6
With mushrooms, carrots, white cabbage, potato,
and a hint of pepper, wrapped in a crispy spring
roll pastry, served with spicy mango sauce. 277 kcal

CRISPY DUCK SPRING ROLL 7.5

With cucumber & spring onion, hoi sin sauce. 234 kcal

STEAMED DUMPLINGS

BLACK PRAWN DUMPLING 8.5
With king prawn, garlic butter, squid ink pastry. 132 kcal

SHANGHAI CHILLI WONTONS (vG) 8
With spinach & mushrooms, rocket leaves, bean curd,
Chinkiang vinegar & chilli oil. 297 kcal

SPICY VEGETABLE & SHITAKE MUSHROOM
DUMPLINGS (vg, GF) 6
109 kcal

GRIDDLED BEEF GYOZA 7.5
With Chinkiang vinegar. 198 kcal

POTS

SICHUAN CHICKEN RICE POT 8.5
Braised chicken with chilli, edamame beans, shitake
mushrooms on steamed rice. 330 kcal

MUSHROOM AND BLACK BEAN RICE POT (vG) 8.5
Sauteed Chinese mushrooms with bean curd
& black beans on steamed rice. 464 kcal



PIZZAS BARREL WINES 7irne e By Tre e

Our 12" thin and crispy stone-baked E G I E WHITE 175ml 250ml  Bottle
pizzas are hand-crafted in the traditional PERCHERON CHENIN BLANC 9.25 10.25 29

way using fresh, authentic Italian CAVE DE L'ORMARINE PICOUL DE PINET 36
ingredients. ADOBE RESERVA VIOGNIER (ORGANIC) 42
All pizzas are available with a SHADOW POINT CHARDONNAY 13 16 44
gluten-free base. HENNERS NATIVE GRACE BARREL CHARDONNAY 49
. Lo PIATTINI PINOT GRIGIO 10.25  11.25 32

Try our diary-free Violife cheese on
the Rustic Classic or The Garden Club FeL L B e A
for a complete vegan option. LA LEYENDA DE LAS CRUCES SAUVIGNON’BLANC 12 15 42
DOMAINE DE MALTAVERNE POULLY-FUME ‘L'AMMONITE’ 56

DOMAINE DE LA MOTTE CHABLIS PREMIER CRU VAU-LIGNEAU 66

RUSTIC CLASSIC (v) 16

Rustic combination of tangy Barrel & Stone tomato RED

sauce and creamy Fior di Latte mozzarella. 1734 kcal PERCHERON SHIRAZ MOURVEDRE 9.25 10.25 29

VEGAN OPTION AVAILABLE BENJAMIN MALBEC " 14 37
CADUS TUPUNGATO MALBEC 49
CONTEA DE CASTIGLIONE BAROLO 55
DOMAINE CHANTE CIGALE, CHATEAUNEUF-DU-PAPE 60
DOMAINE MAS BAHOURAT MERLOT 10.25 11.25 32

SIMPLY SALAMI 18 SIXTY CLICKS SHIRAZ MATARO 40

Delicious cured Italian Napoli salami with tangy Barrel SHOWDOWN CABERNET SAUVIGNON 12.5 15.5 43

& Stone tomato sauce and Fior di Latte mozzarella.1392 kcal BOUTINOT ‘LES COTEAUX' COTES DU RHONE VILLAGES 43
GREYROCK PINOT NOIR 47

THE GARDEN CLUB (v) 16 ekl

A vegetarian celebration with tangy Barrel & Stone tomato AL QIR eAr ?RIGIO RIS U5 LT 2
CHAPEL DOWN ROSE 40

sauce, crushed garlic, Fior di Latte mozzarella, sweet red
onions, soft roasted courgettes, mild piquanté peppers,
and finished with fresh wild roquette.7320 kcal

VEGAN OPTION AVAILABLE

Fancy something smaller? Just ask for a 125ml wine glass.

CHAMPAGNE & SPARKLING .. sce

LANSON PERE ET FILS 65
LANSON ROSE 70
LANSON LE VINTAGE 105
LE CLOS LANSON 190
PALLADIANO DURELLO SPUMANTE 9 41
CHAPEL DOWN SPARKLING 43

Food allergies and intolerances: (V) indicates suitable for Vegetarians. (VG) indicates suitable for Vegans.
(GF) indicates Gluten Free.

Adults need around 2,000 kcal a day. If you have any dietary requirements, allergens or intolerances, please inform

your server before ordering. For more detail of allergenic ingredients used in our menu, we have an information

pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments.

All weights are approximate before cooking. We take animal welfare very seriously, please review our full policy on our

website www.clermonthotel.group. All prices are inclusive of VAT at the current rate. A discretionary service charge All wines are 11-15% and Champagne 12-13% ABV. Beers/Cider 3.8-5.8%. Spirits 37.5 63% ABV. Liqueurs, Aperitifs
of 12.5% will be added to your bill. & Other 15-37% ABV. All prices are inclusive of VAT at the current rate.
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GIN 50ml WHISKY 50ml
AVIATION 11.5 BOWMORE 12 12.5
BEEFEATER 9 BUFFALO TRACE 10.5
BEEFEATER 24 10 BULLEIT RYE 11.5
BEEFEATER PINK 9 CHIVAS 12 11.5
BOMBAY SAPPHIRE 9.5 GENTLEMEN JACK 11.5
ROKU 10 GLENFIDDICH 12 12
GIN MARE 11.5 GLENMORANGIE 10 12
HENDRICK'S 10.5 HIGHLAND PARK 12 12
MONKEY 47 11.5 JACK DANIEL'S 9
SIPSMITH 10.5 JAMESON 10.5
TANQUERAY 9.5 JOHNNY WALKER RED 9
TANQUERAY N.10 10.5 JOHNNY WALKER BLACK 11.5
WARNERS RHUBARB 10.5 LAPHROAIG 10 12.5
WHITLEY NEILL 10.5 SUNTORY TOKI 12
YAMAZAKI 12 26
VODKA
BELVEDERE 10.5 RUM
STOLICHNAYA VANILLA 10 BACARDI 9
ERISTOFF 9 APPLETON SIGNATURE 10
GREY GOOSE 11.5 KRAKEN 10.5
FINLANDIA 9 CAPTAIN MORGAN DARK 9
CAPTAIN MORGAN SPICED 9
LIQUEURS RON ZACAPA 23 12
AMARETTO 9
BAILEYS 9 BRANDY
CAMPARI 10 COURVOISIER® V.S. 11.5
FRANGELICO 9 COURVOISIER® V.S.O.P. 13.5
JAGERMEISTER 9 JANNEAU VSOP 12.5
KAHLUA 9
LIMONCELLO 9 TEQUILA
MALIBU 9 EL JIMADOR BLANCO 9
PIMM’S 10 PATRON SILVER 11.5
SAMBUCA 9
SOUTHERN COMFORT 9
TIA MARIA 9
All spirits are served as 50ml. Prefer a single 25ml serve? Just ask.
BEERS & CIDERS
2 Pint  Pint 2 Pint  Pint
BUDWEISER 3.25 6.5 CORONA 35 7
CAMDEN LAGER 3.5 7 GUINNESS 35 7
GOOSE ISLAND 3.5 7 MAGNERS 3.25 6.5

MIDWAY

All wines are 11-15% and Champagne 12-13% ABV. Beers/Cider 3.8-5.8%. Spirits 37.5 63% ABV. Liqueurs, Aperitifs
& Other 15-37% ABV. All prices are inclusive of VAT at the current rate.

COCKTAILS /erver—ide Tinles

BELLINI 11.25
Peach purée, sparkling wine

MARGARITA 11.75
Tequila, Cointreau and

lime juice

DARK & STORMY 11.25

Rum, lime, Angostura
aromatic bitters, ginger beer

ESPRESSO MARTINI 11.75
Vodka, Kahltua, coffee,
simple syrup

MOIJITO 11.75
Rum, lime, simple syrup
and mint, topped with soda

COSMOPOLITAN 11.25
Vodka, Cointreau, lemon,
and cranberry juice

MOCKTAILS

PASSION FRUIT 8.5
MARTINI

Fresh passion fruit, passion
fruit syrup, lime, vanilla,

and cloudy apple juice

BLACK RUSSIAN 11.25
Vodka, Kahlta, Coca Cola

NEGRONI 11.25
Gin, Martini Rosso,

Campari

PINA COLADA 11.75

Rum, pineapple juice
and coconut cream

WHISKEY SOUR 11.75
Whisky, lemon, and
sugar syrup

TOM COLLINS 11.75
Gin, lime, Simple syrup,
soda water

PORN STAR MARTINI 12.75
Vodka, Passoa, passion

fruit purée, simple syrup,

shot of sparkling wine

APPLE MOIJITO 8.5
Apple juice, lime, simple

syrup and mint topped

with ginger beer

SOFT DRINKS, JUICES & WATER

COCA COLA 3.75
DIET COKE

FEVER TREE LEMONADE
FEVER TREE TONIC

FEVER TREE LIGHT TONIC
FEVER TREE ELDERFLOWER
FEVER TREE SODA

FEVER TREE GINGER BEER
FEVER TREE GINGER ALE
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RED BULL 4
RED BULL S/FREE 4
APPLE 3
ORANGE 3
PINEAPPLE 3
TOMATO 3
STILL/SPARKLING WATER 330m/ 2.8






