
AUTOMAT COCKTAILS

Dry Martini | 16
Bombay Sapphire, Roku, Shiso, Noilly

Prat Dry

Dirty Martini | 16
Tito's Vodka, Noilly Prat Dry, Olive Brine,

Olive Oil

 

Negroni | 17
Bombay Sapphire, Campari, Antica

Formula, Noilly Prat Dry, Black Cherry

Margarita | 16
Casamigos Blanco, Ilegal Reposado, Lime

Cordial, Yuzu

Manhattan | 16
Buffalo Trace, Antica Formula, Noilly Prat

Dry, Pedro Ximenez, Chestnut

Paloma | 16
Casamigos Blanco, Ilegal Reposado, Lime

Cordial, Grapefruit Soda, Smoked Salt

Whisky Sour | 16
Dewar's White, Peach Aperitif, Cocchi

Americano, Lemon Cordial, Nectarine

Old Fashioned | 16
Buffalo Trace, Muyu Vetiver, Sugar Syrup,

Cacao

Please let us know if you have any allergies or dietary requirements. Our dishes are made in house and may contain trace ingredients. 
Dishes and ingredients may change according to seasonality and availability. Vegetarian (v) Plant Based (pb)

A discretionary 15% service charge will be added to your bill.

SNACKS
St. George Bakery baguette and butter | 8

Market Crudités with green goddess and classic ranch dressing (v) | 15

French Onion Dip with proper kettle chips | 17

STARTERS
Tuna Crudo with avocado, peanuts and ponzu | 22

Scallop Tartare with truffle, young leeks and caviar | 29

Carpaccio of Beef with parmesan, rocket, capers, porcini dressing | 25

Veal Meatballs with red gravy and garlic bread | 22

Crispy Chicken Nuggets with comeback sauce | 20 – optional oscietra caviar supplement (30g) | +60

SALADS
Automat Salad with shaved fennel, asparagus, green beans, artichokes, radicchio, ricotta salata (v) | 14/24

Kale Salad with cabbage, parmesan, aromatic herbs lime sesame vinaigrette, and peanuts (v) | 14/24

Caesar Salad with gem lettuce, parmesan, and torn sourdough croutons | 14/24

– optional enhancements: chicken | +5 prawns | +5

HANDHELDS
All served with homemade fries

Automat Burger ‘Big Mac’ style with American cheese, pickles, shredded lettuce and house sauce | 28 

– optional enhancement: cheeky bacon | +8

Seared Tuna Burger on ciabatta with avocado yogurt and jicama apple slaw | 31

Chicken Katsu Sando on milk bread with sesame white cabbage and maple barbecue sauce | 29

MAINS
Chicken Milanese with tomato and rocket salad, shaved parmesan, salsa verde | 32

Roasted New York Strip with grated horseradish and watercress salad, to share (400g) | 60

Sautéed Turbot with toasted almond sauce and italian asparagus | 49

Pasta Mancini Spaghettoni with tomato butter sauce, basil and generous 24-month aged parmesan | 23

ON THE SIDE

DESSERTS
Chocolate chip cookie with ice cream | 13 

Automat tiramisu sundae | 16

Ice cream and sorbet | per scoop | 6

Seasonal Vegetables (v) | 9

Green Salad (v) | 9

Homemade Fries | 7

Mac & Cheese | 12
SMALL SIPS | 8

Pickle Back

Espresso Martini Shot

Lemon Drop



WINE LIST

CHAMPAGNE................................................................................................................................................................................................glass.......................bottle

Billecart-Salmon Brut Réserve..................................................................................................................................................................16..............................95

Billecart-Salmon Brut Rosé.........................................................................................................................................................................20............................120

Agrapart Les 7 Crus.........................................................................................................................................................................................................................145

Jacquesson 747....................................................................................................................................................................................................................................175

Dom Perignon 2015.......................................................................................................................................................................................29............................175

Billecart-Salmon Nicolas François 2012.................................................................................................................................................................................295

Jacquesson Avize Champ Cain 2015........................................................................................................................................................................................385

WHITE WINE..................................................................................................................................................................................................glass......................bottle

Sancerre Firmin Dezat 2024........................................................................................................................................................................16............................95

Chablis Vielles Vignes Domaine Testut 2023.....................................................................................................................................18............................105

Condrieu La Petit Côte Yves Cuilleron 2024.....................................................................................................................................................................135

Chassagne-Montrachet Joseph Colin 2023.........................................................................................................................................25...........................150

Calera Mount Harlan Chardonnay 2019..............................................................................................................................................................................175

Crozes-Hermitage Blanc Marc Sorrel 2022........................................................................................................................................................................205

Meursault Les Tillets Patrick Javillier 2023...........................................................................................................................................50...........................295

ROSÉ WINE......................................................................................................................................................................................................glass......................bottle

Chateau Sainte Marguerite Rosé 2024.....................................................................................................................................................................................85

Chateau Malherbe Rosé 2024...................................................................................................................................................................16..............................95

RED WINE........................................................................................................................................................................................................glass........................bottle

Ulmus Malbec by Daniel Pi 2021.............................................................................................................................................................16...............................95

Pauillac de Lynch-Bages 2018.....................................................................................................................................................................18.............................105

Nathan Kendall Pinot Noir 2023................................................................................................................................................................................................125

Gevrey-Chambertin Vielles Vignes Fredeic Magnien 2022.......................................................................................................25............................150

Nuits-Saint-Georges David Duband 2021............................................................................................................................................................................175

Napanook Dominus Estate 2020...............................................................................................................................................................................................225

Barbera d'Alba 'Francia' Giacomo Conterno 2018.........................................................................................................................................................250

Tignanello 2022.................................................................................................................................................................................................55.............................325

Château Lynch-Bages 2008............................................................................................................................................................................................................395
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