SOFT DRINKS

COCA-COLA 3.00
DIET COCA-COLA 2.50
SCHWEPPES Lemonade .50
330ml
COCA-COLA (ZERO SUGAR) .60
275m
FENTIMANS Ginger Beer 3.40
FENTIMANS Rose Lemonade 3.40
FROBISHER’S
Fusion Apple & Raspberry 3.20
FROBISHER’S
Fusion Passionfruit & Orange 3.20
APPLETISER .70
250ml
BELVOIR Organic Elderflower Presse 3.10
FROBISHER’S Apple Juice 3.10
FROBISHER’S Orange Juice 3.10
FROBISHER’S Cranberry Juice 3.10
FROBISHER’S Tomato Juice 3.10
200ml
FEVER-TREE Light Tonic .30
FEVER-TREE Ginger Ale .30
FEVER-TREE Elderflower Tonic .30
FEVER-TREE Mediterranean Tonic .30
330m  750ml
HARROGATE Still Water 2.10 3.60
HARROGATE Sparkling Water .10 3.60

RUM -

HAVANA CLUB 7 YEAR 4.00
HAVANA CLUB 3 YEAR OLD 3.80
THE KRAKEN BLACK SPICED RUM 4.20
OLD J SILVER 4.00
OLD J SILVER SPICED 4.00

LIQUEURS 2o

APEROL 3.60
AMARETTO DISARONNO 3.60
COINTREAU 4.20
TIA MARIA 4.00
BAILEYS 4.20
PIMMS NO.1 4.10

BRANDY & PORT 2o

REMY MARTIN VSOP 5.00
REMY MARTIN 1738 ACCORD ROYAL 6.00
78ml
GRAHAMS LBV PORT 4.70
GRAHAMS TAWNY PORT 6.40

TEQUILA 2o

EL JIMADOR ANEJO 4.00
EL JIMADOR BLANCO 4.00

WHISKIES
& BOURBON 2o

JOHNNIE WALKER RED LABEL 3.80
JOHNNIE WALKER BLACK LABEL 4.40
TALISKER 10YR 5.00
GLENMORANGIE 10YR 4.70
OBAN 14YR 5.70
DALWHINNIE 15YR 5.10
AUCHENTOSHAN 12YR 5.50
BULLEIT 10YR 4.90
JACK DANIELS 4.00
JAMESONS 3.80

WOODFORD RESERVE 5.00



GIN & TONIC 2o

THE PERFECT SERVE

We’ve teamed up with Fever-Tree to bring
you the perfect gin and tonic every time.

I TANQUERAY GIN /
1 MEDITERRANEAN TONIC
1 Slice Of Lime

6.10

TANQUERAY 10/
MEDITERRANEAN TONIC
Slice Of Orange

TANQUERAY FLOR DE SEVILLA GIN /
MEDITERRANEAN TONIC
Orange Wheel

TANQUERAY ROYALE GIN /
ELDERFLOWER TONIC
Slice Of Lemon

TANQUERAY RANGPUR GIN /
REFRESHINGLY LIGHT TONIC
Lime & Mint

MASONS ORIGINAL GIN /
AROMATIC TONIC
Orange Wheel

MASONS PEAR & PINK PEPPERCORN /
MEDITERRANEAN TONIC
Slice Of Lime

MASONS GRAPEFRUIT & CUCUMBER /
INDIAN TONIC
Orange Wheel

MASONS ORANGE & LIME LEAF /
INDIAN TONIC
Slice Of Lime

6.30

6.40

6.30

6.30

6.30

6.30

6.30

6.30

: BAX BOTANICS NON-ALCOHOLIC GIN 50ml

: SEA BUCKTHORN 0.0% 5.20

: LEMON VERBENA 0.0%

5.20
1

OTHER GINS

25ml

BOMBAY SAPPHIRE 3.90

HENDRICKS GIN 4.30
SLINGSBY RHUBARB GIN 4.50

MONKEY 47 SCHWARZALD DRY GIN 5.00

DRAUGHT

PERONI 5.1% 5.60
GROLSCH 4.0% 4.80
GUINNESS 4.1% 5.00
CORNISH ORCHARDS GOLD CIDER 4.5% 4.70
MEANTIME IPA 4.7% 5.80
THEAKSTON BEST 3.8% 4.00

A rotating selection of cask ales is also available!
Please ask at the bar for our current range.
Not sure? Feel free to ask for a taste!

BOTTLED BEER
& CIDER saom

CORONA EXTRA 0.0% 4.20
HEINEKEN 0.0% 3.20
PERONI LIBERA 0.0% 4.00
PERONI GLUTEN FREE 4.20
ESTRELLA DAMM 4.6% 3.30
SAN MIGUEL 4.00
TIGER BEER 4.20
ASPELL CIDER 5.00

500ml
OLD MOUT Berries & Cherries. 0.0% 4.40
OLD MOUT Berries & Cherries. 4.0% 5.20
OLD MOUT Kiwi & Lime. 4.0% 5.20
OLD MOUT Pineapple & Rasberry. 4.0% 8.20

OLD MOUT Strawberries & Pomegranate. 4.0% 5.20

VODKA

R5ml

KETEL ONE 3.80
GREY GOOSE 4.60
MASONS VODKA 4.00
CIROC 4.20



WHITE

FRESH, CRISP WHITES 176ml / 250ml / 500ml / Bottle

La Brouette Blanc, Plaimont, France 5.25 / 7.00 / 14.00 / 19.95
Lemon and green apple with zesty acidity.

Sauvignon Blanc, Panul, Chile 6.30 / 8.40 / 16.80 / 24.00
Vibrant, zesty and extremely refreshing.

Sauvignon Blanc, Ana, Marlborough, New Zealand 7.90 / 10.80 / 21.00 / 29.95
Refreshing SB with cut grass aromas
and gooseberry flavours.

Pinot Grigio, Bella Tramonto 6.00 / 8.00 / 16.00 / 23.00
Light and fresh with green apple, pear
and delicate citrus.

Gavi di Gavi, Fratelli Antonio e Raimondo 33.00
Ripe pear and white flowers.
Chablis Vincent Dampt 2020 47.00

Classic elegance, counterbalancing flinty
minerality and soft, creamy fruit.

Sancerre La Croix Saint Laurent Loire Valley 43.00
Aromas of gooseberries, grass and a

hint of stony minerality.

FULL BODIED FOODIE WHITES 175ml / 250ml / 500ml / Bottle
Chenin Blanc, Illusion, SA 6.50 / 8.75 / 17.50 / 2B.00

Baked apple, melon and peach, with stoned
fruit flavours and a fragrant finish.

PAIRS PERFECTLY WITH: Roast pork dishes and South Asian spiced dishes

Chardonnay, First Fleet, AUS 6.00 / 8.00 / 16.00 / 23.00
Crisp, modern style with red apple and melon fruit.

Chardonnay, El Campsino, Chile 22.00
Ripe and refreshing white with bright stone fruit
and a touch of creaminess.

DISCOVER SOMETHING NEW % s e PR RS

Verdicchio, Umani Ronchi, Italy 29.95
Fresh and fruity combination of green apple fruit
and a hint of almonds.

Picpoul de Pinet, Loire Valley 7.30 / 10.00 / 20.00 / 28.50
Peach, pineapple and lemon fruit flavours, mixed
with floral notes.

PAIRS PERFECTLY WITH: Shellfish

Vinho Verde Janelas Antigas
Aromas of lime zest, apricot and orange peel.
A tingling spritz leaving mouth watering freshness.

@ VEGAN @ VEGETARIAN ORGANIC 125ml glasses are also available upon request.




RED

LIGHTER AND FRUITY REDS 175ml / 250ml / 500ml / Bottle
La Brouette Rouge, Plaimont, France 5.25 / 7.00 / 14.00 / 19.95
Plum-rich, savoury spiced and velvety Grenache

and Syrah blend from low-yielding old vines in the
sun-baked Languedoc-Roussillon.

Merlot Sanziana, Romania 22.00
Spiced plums and violet aroma, with red
cherries, raspberries and toasty notes.

Pinor Noir, Baron Phillippe de Rothschild, France 7.40 / 9.80 / 19.60 / 28.00

Crushed raspberry and ripe strawberry,
with flavours of fresh red fruits.

Merlot, Trevenezie, Cecilia Beretta 7.80 / 10.50 / 21.00 / 29.95
Soft and velvety with a smooth, milk chocolate finish.

Fleurie Domaine lathuiliere Gravallon, Beaujolais 39.00
Fresh and pure with juicy cherry fruit combined
with delicate but impressive structure.

PAIRS PERFECTLY WITH: Poultry and roasted vegetables

POWERFUL BIG REDS 176ml / 250ml / 500ml / Bottle
Shiraz, Puertas Antiguas, Chile 6.00 / 8.00 / 16.00 / 23.00
Black fruit, violet notes and a hint of peppery spice.

Cabernet Sauvignon Castel Firmian, Italy 7.60 / 10.20 / 20.40 / 29.00

Spicy notes, hints of eucalyptus and sweet fruit,
and a fragrant scent of oak.

PAIRS PERFECTLY WITH: Roasted meats

Malbec, Chamuyo, Mendoza Argentina 7.40 / 9.80 / 19.60 / 28.00
Juicy and supple with ripe summer fruits,
herbs and warm spice.

PAIRS PERFECTLY WITH: Versatile wine. Poultry through to red meats

Montepulciano d'Abruzzo Roccastella, Italy 28.00
Ripe, dark fruit and a lingering savoury spice.
PAIRS PERFECTLY WITH: Poultry and roasted vegetables

Cote de Rhone Village, Clavel, France 29.95
Plum, damson, and redcurrant flavours with
a rich, herbacious feel.

Primitivo, Muchietto, Italy 29.00
Rich fruit, sweet spices, velvety tannins and
an uplifting fresh finish for balance.

Pinotage, Franschoek Cellar, South Africa 26.00
Black cherry, clove and raspberry aromas, with a S >
palate of ripe mulberry and a subtle hint of spice.

Rioja Crianza, Promesa, Spain 32.00
Strawberry, blackberry and rhubarb fruit flavours taking

on a vanilla and cocoa smoothness

PATIRS PERFECTLY WITH: Pork dishes and chorizo

Malbec, Ruca Malen, Uco Valley, Mendoza 28.00

Elegant, soft tannins and ripe black fruit balanced
by a spicy oak and a delicate chocolate finish.

@ VEGAN @ VEGETARIAN ORGANIC 125ml glasses are also available upon request.



&
ROSE 178ml / 250ml / 500ml / Bottle

La Source Gabriel, Provence 9.40 / 13.00 / 26.00 / 36.00
Classic Provence rosé, pale and delicate, yet
fruity with floral notes and rich stone fruit.

PATIRS PERFECTLY WITH: Light fish and seafood

Pinot Grigio Rose, Poggio Alto 6.00 / 8.00 / 16.00 / 23.00
Light-bodied dry rosé is refreshing with a pale
pink colour and an aroma, of acacia flowers.

MINUTY 46.00

Aromas of citrus and white flowers and
flavours of grapefruits and red berries.

PAIRS PERFECTLY WITH: Shellfish

F I Z Z Glass / HalfBottle / Bottle

Prosecco Primi Soli 8.75 28.95
Light and highly refreshing with peach,
green apple and a subtle citrus hint.

Prosecco Rose Ca'del Console 6.00 29.95
Pale pink colour and an aroma of acacia
flowers, this is delightfully refreshing.

Delamotte NV 29.95 / 53.00
One of the oldest Champagne houses,

Delamotte's wines have a lovely balance.

of fresh, rich fruit and floral notes.

DESSERT WINE & PORT S

Sauternes, France 2018 6.70 / 29.95
Honey, lemon tart and apricot aromas with
flavours of quince and créme brulee.

PAIRS PERFECTLY WITH: Blue and strong cheeses

Graham's Late Bottled Vintage Port 4.70 / 29.95
Brimming with dried fig, raisin and date. Notes
of toasty oak, spice and bright berry fruits.

PAIRS PERFECTLY WITH: Blue and strong cheeses

Graham's Tawny Port 26.00
Hints of honey and figs with rich mature mellow
flavours. Soft finish of toasted hazelnut and caramel.

PATIRS PERFECTLY WITH: Cheeses

@ VEGAN @ VEGETARIAN ORGANIC 125ml glasses are also available upon request.
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