
Welcome to The Hansom, a vibrant destination bar and all-day hub in the heart 

of King’s Cross, unapologetically celebrating our iconic British heritage.

The Hansom brings history to life by providing unique, elegant and engaging 

experiences that captivate today’s sense of imagination, coupled with the 

excitement of historic discovery.

Our menu draws influence from the century of the creation of the Hansom Cab 

where life was slower and more indulgent. As you enjoy your food and 

beverages, take the time to look at the beautiful ’Barlow Blue’ ironwork, and 

imagine the Victorian Ladies and Gentlemen of the day being dropped off by 

Hansom Cabs before their onward journeys from the adjoining St. Pancras 

Station.



SOFT DRINKS  5

WATER       330ml 750ml

Hildon Sparkling        4.25 6.5

Hildon Still        4.25 6.5 

Fresh orange (125 kcal)   Cranberry (130 kcal)  
Grapefruit (97 kcal)    Fresh apple (130 kcal) 

JUICES 6

We always endeavour to manage the unintentional presence of allergens through potential cross-contact; however, we cannot guarantee that 
any of our foods are allergen-free or suitable for those with allergies. Please speak with our trained team about allergens. (v) Vegetarian, (ve) 
Vegan, (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Mollusks, (6) Egg or products, (7) Fish or products, (8) Soybeans or 
products (9) Milk or products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or 
products, (14) Lupin. 
A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of VAT at the current rate.

SNACKS SELECTION

Gordal olives (1,2,12) (v) (116 kcal)     6.5

Salt & pepper cashew nuts (1,2,12) (v) (116 kcal)    7

Carlingford oysters ½ dozen (5,13) (106 kcal)                                       32
Lemon wedge, red wine shallot vinegar

Potato & thyme sourdough (3,6,8,9,10,11,12,13) (v) (156 kcal)                           7
Lemon thyme butter

Smoked paprika corn ribs (13) (ve) (379 kcal)                                   10
Lemon, pimento chilli aioli 

Buttermilk fried chicken (3,6,8,9,10,11,12,13) (546 kcal)                                    13
Sriracha & spiced lime yoghurt

Lemon chickpea hummus (1,2,3,6,8,9,11,12,13) (v) (520 kcal)   12
Pickled carrot, cucumber & seeded crackers 

Suffolk charcuterie (3,6,8,9,10,11,12,13) (349 kcal)                            17
Seasonal selection of cured fennel salami, chorizo, coppa,
cornichon, sourdough

Artisanal cheese platter (1,3,8,9,13) (v) (364 kcal)              18
Apple & cider chutney, Neal’s Yard crackers

Koffman’s fries (ve) (295 kcal)      7
Maldon sea salt

Koffman’s skin on truffle & Parmesan fries (9) (v) (1549 kcal)           11 

Fever Tree Elderflower (34 kcal) 

Fever Tree Ginger Ale (75 kcal) 

Fever Tree Ginger Beer (19 kcal) 

Fever Tree Indian Tonic (30 kcal) 

Fever Tree Lemonade (35 kcal) 

Coca Cola (42 kcal)

Diet Coke (0.4 kcal)

Fever Tree Light Tonic (15 kcal) 

Fever Tree Soda (0 kcal)  
Fever Tree Grapefruit Pink Soda (26 kcal) 
Fever Tree Rhubarb & Raspberry Tonic (30 kcal) 

7-Up Free (2 kcal) 

Coke Zero (0.3 kcal)

NON-ALCOHOLIC SPIRITS 
  50ml

Hayman’s  London 0%   12

Lyre's Italian Spritz   10

Graham's Blend N 5 White Port   9
Quinta dos Malvedos, Portugal
 

Graham's 10YO Red Port    10
Quinta dos Malvedos, Portugal
 

Gonazlo Byass Pedro Ximéne Sherry    8
Jerez, Spain

Gonazlo Byass Tio Pepe              8                                                             
Jerez, Spain

DIGESTIVE
  50ml

Amaro Del Capo    14
Fruili, Italy

Fernet Branca    10
Milan, Italy

FORTIFIED
 75ml 



CHAMPAGNE & SPARKLING WINE BY GLASS AND BOTTLE

      125ml Bottle

Laurent Perrier La Cuvée Brut NV    19 105
Champagne, France

Laurent Perrier Heritage     22 130
Champagne, France

Laurent-Perrier Cuvée Rosé NV    24 135
Champagne, France 

Laurent-Perrier Blanc de Blancs Brut Nature   28 165
Champagne, France

Nyetimber Classic Cuvee Brut    15 85
West Sussex estate, England 

Nyetimber Brut Rosé     18 98
West Sussex estate, England 

Nyetimber Blanc De Blancs     120

Perrier Jouët Blanc de Blancs 165
Champagne, France

Perrier Jouët Grand Brut 135
Champagne, France

Bollinger La Grande Année Brut 2014 265
Champagne, France

Grand Siècle by Laurent-Perrier 325
Champagne, France

Laurent-Perrier Vintage Brut 2012 175
Champagne, France

Dom Perignon Brut 2013      325
Champagne, France

Abelha Silver Organic Cachacha    13
Bahia, Brazil

Gosling Black Seal     14
Hamilton, Bermuda

Wray & Nephew White Overproof    14
Kingston, Jamaica 

Doorly’s 3 YO                             15
St Philip, Barbados

Plantation Pineapple Stiggins Fancy   16
Saint Peter, Barbados

Diplomatico Reserva Exclusiva           17
Lara, Venezuela

Flor de Cana  12 YO                                       17 
Chichigalpa, Nicaragua

Ron Zacapa Centenario 23 Years Old         17
Quetzaltenango, Guatemala 

Bacardi Spiced             14
Cantano, Puerto Rico

Brugal 1888             16
Puerto Plata, Dominican Republic

RUM & CANE SPIRITS 
50ml

St Pancras Lager 4.5%  8
London, England

Erdinger Alkoholfrei (0.5%) 6.5
Bavaria, Germany

Curious Brew Session IPA 4.4% 7.5
Kent, England

Meantime Pale Ale 4.3%  7.5
London, England 

Wignac, Organic Cider 4.5% 7.5
Ardennes, France

BOTTLED BEER 



WINES BY THE GLASS & BOTTLE

WHITE 125ML BOTTTLE

Herdade do Esporão Monte Velho Branco 2023 8 48
Alentejo, Portugal 

Muscadet Sèvre-et-Maine sur Lie Les Templiers 2022 9.5 55
Loire Valley, France 

Peth Wetz Unfiltered Riesling 2022 12 62
Rheinhessen, Germany 

Cloudy Bay Sauvignon Blanc 2023 13 70
Marlborough, New Zealand

Chablis 1er Cru Montmain, J. Moreau et Fils 2020 17.5 105
Burgundy, France 

Pouilly Fumé, Domaine de Terres Blanches 2021 75
Loire Valley, France 

Sancerre, La Grande Châtelaine de Joseph Mellot C 2019 90
Loire Valley, France

Gavi di Gavi, Enrico Serafino 2022 60
Piemonte, Italy

Châteauneuf-du-Pape Blanc, Clos de L’Oratoire 150
des Papes, Ogier 2021
Rhône Valley, France

Puligny-Montrachet Remoissenet Père & Fils 2018    200
Burgundy, France

Rabbit Hole       16
Louisville, KY, United States

Gentleman Jack       14
Lynchburg, TN United States 

Sazerac Straight Rye      14
Frankfort, KY United States

Makers Mark       14
Loretto, KY United States 

Jameson       14
Cork, Ireland

Jameson Black Barrel      16
Cork, Ireland 

Chivas Regal 12 YO      15
Speyside, Scotland

Chivas Regal 18 YO      22
Speyside, Scotland

Compass Box, The Spice Tree      15
Highland, Scotland

Glenmorangie       15
Highland, Scotland

Aberlour 12 YO       15
Speyside, Scotland

Redbreast 12 YO   17
Cork, Ireland

Talisker 10 YO   16
Highland, Scotland

Laphroaig Quarter Cask  18
Islay, Scotland 

Macallan 12 YO Double Cask            20  
Speyside, Scotland

Macallan 18 YO Sherry Cask             90 
Speyside, Scotland

Lagavulin 16 YO                   23
Islay, Scotland 

Nikka From The Barrel  16
Yoichi, Japan 

                          

WHISK(E)Y
50ml

BOURBON, RYE, AMERICAN WHISKEY
50ml

Woodford Reserve  15
Woodford country, KY United States

Buffalo Trace Bourbon  14
Frankfort, Kentucky, United States

Eagle Rare 10 YO Bourbon 16
Frankfort, Kentucky, United States

Eagle Rare 17 YO                130
Frankfort, Kentucky, United States

Spirits and liqueurs are served at 50ml (25ml available upon request)



RED 125ML BOTTTLE

Passo Sardo Cannonau 2021 8  46
Sardina, Italy

Côtes-du-Rhône Belleruche Rouge M. Chapoutier 2022 9.5 54
Rhône, France 

Chateau Ste Michelle Columbia Valley 2019 12   68
Washington State, Sauvignon USA

Château des Bardes, Saint-Émilion Grand Cru 2019 13 72
Bordeaux, France 

Amarone della Valpolicella, Bottega 2022 17   98
Veneto, Italy

Domaine de l’Aigle Pinot Noir, Limoux 2021 85
Languedoc, France

Catena Appellation Vista Flores Malbec 2021 60
Uco Valley, Argentina

Châteauneuf-du-Pape Château La Nerthe Organic 2020 120
Rhône Valley, France   

Château Clinet, Pomerol 2017 200
Bordeaux, France

Château Talbot 4ème Cru Classé, Saint-Julien 2015                 250
Bordeaux, France

ROSÉ 125ML BOTTTLE

                               

Ultimate Provence, Côtes de Provence 2023   11 60
Provence, France

Château d’Esclans Whispering Angel Rosé 2023 65
Provence, France 

Gérard Bertrand Clos du Temple Organic Rosé 2021 295
Languedoc-Roussillon, FrancePlease note that all wines and vintages are subject to availability and change.

A more extensive list available upon request 

Lepanto 12 YO                  17
Jerez, Spain

Soberano 5 YO   14
Jerez, Spain

Laballe Exode X1V Armagnac 15
Armagnac, France

Martell VSOP                                        15
Cognac, France

Martell Cordon Bleu  30
Cognac, France

Martell XO Cognac  38
Cognac, France

Somerset Cider Brandy 10 YO 16
Somerset, England

Berneroy Fine Calvados                      16
Normandy, France                                        

Aperol    10
Padua, Italy

Campari   10
Novara, Italy

Pimm’s No. 1 Cup  10
London, England

Cocchi Vermouth di Torino 10
Asti, Italy

Lillet Blanc   10
Bordeaux, France

Cointreau    10
Saint-Barthelemey-d’Anjou, France

St Germain   10
Savoie, France

Chambord   10
Cour-Cheverny, France

Italicus Rosolio di Beramotto 10
Turin, Italy

Pernod    10
Pontarlier, France

Punt e Mes     9
Piedmont, Italy

La Copa Vermouth    9
Jerez, Spain

LIQUEURS & VERMOUTHS
50ml

COGNAC, BRANDY, ARMAGNAC & CALVADOS
50ml



Plymouth    15
Plymouth, England

Plymouth Navy     16
Plymouth, England 

Bombay Sapphire    15
Cheshire, England

Roku     15
Osaka, Japan

The Botanist    15
Islay, Scotland

Hendricks    14
Girvan, Scotland

Hepple     15
Northumberland, England 

Beefeater Pink    15
London, England

The Lakes   15
Cumbria, England

Audemus Pink Pepper  15
Cognac, France

Tanqueray No. 10  16
Cameronbridge, Scotland

Monkey 47 Schwarzald  17
Schaberhof, Germany

Haymans London Dry  16
London, England

Haymans Old Tom  17
London, England

Respirited   15
London, England

Stoli    15
Riga, Latvia

Tito’s Handmade   15
Austin, TX United States 

Belvedere   16
Polmos Zyrardow, Poland

Grey Goose L’Original  16
Cognac, France

Koskenkorva                                         15
Ostrobothnia, Finland

GIN
50ml

VODKA
50ml

Spirits and liqueurs are served at 50ml (25ml available upon request)

Bespoke St. Pancras Gin                                   16
A traditional London dry with a magnificent nose, created using a Victorian method of distilling. 
A strong juniper heart and long citrussy palate, beautiful fruity notes of blackcurrant with a complex 
and smooth mouth taste.

Enemigo 55 Blanco  17
Jalisco, Mexico

Tapatio Blanco   15
Highlands, Jalisco, Mexico

Tapatio Reposado  15
Highlands, Jalisco, Mexico

Union Uno   15
Oaxaca, Mexico

Rooster Rojo Tequila Blanco 14
Highlands, Jalisco, Mexico

Ilegal Anejo Mezcal 25
Oaxaca, Mexico

TEQUILA & MEZCAL
50ml

Hansom Martini (13)      18
Audemus pink pepper gin or Stoli vodka, La tomato liqueur and 
Noilly Prat vermouth. Choice spray of basil essences 

The Continental (13)      18
Soberano, Tio Pepe, Pedro Ximenez Sherry, 
cherry Liquere and bitters

Mariachi Paloma       18
Rooster Rojo tequila, grapefruit sherbet chili citrus
and grapefruit soda

St. Pancras Royale (13)      19
Stoli vodka, homemade jasmine syrup, citrus, cherry, 
Laurent Perrier La Cuvée Brut NV

Silver Lavander (13)                     17
Hyman's gin, Tio Pepe, sweet and sour, lavender 

Stirred by Bees (13)      16
Hyman’s gin, white port, honey jasmine syrup, citrus and float of red wine

The Reverend’s Punch (13)      17
Planteray pineapple rum, rhubarb sherbet and citrus, cardamom bitters, rhubarb 
and raspberry tonic

Smoky Sunset       18
Buffalo Trace bourbon, peach liqueur, honey, fresh ginger and lemon. 
Spray of Laphroaig Quarter Cask whisky 

OUR HOUSE SIGNATURES
The following is a list of cocktails created by our expert team using modern 

techniques, with a focus on flavour and balance.

We always endeavour to manage the unintentional presence of allergens through potential cross-contact; however, we cannot guarantee that any 
of our foods are allergen-free or suitable for those with allergies. Please speak with our trained team about allergens. (v) Vegetarian, (ve) Vegan, (1) 
Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Mollusks, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or 
products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or products, (14) Lupin. 
A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of VAT at the current rate.

Bittersweet Cup (13)      14
Hyman’s 0%, strawberry & lime

Vices & Virtues       14
Hyman’s 0%, rhubarb sherbet citrus and rhubarb & raspberry tonic

London Royale       14
Hyman’s 0%, sparkling Saicho jasmine & cherry syrup

NON-ALCOHOLIC COCKTAILS
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