
  

Allergens: Please ask before ordering. Drinks are prepared on busy bars, 
we cannot guarantee any drink to be totally free from allergens. Wine contains sulphites.

THE LIST 
WINE & DRINKS

Frobishers 
Bumbleberry Juice | Pineapple Juice | Cherry Juice   3.25 

Apple & Mango Fusion | Orange & Passion Fruit Fusion   3.50

Cawston Press Sparkling   3.50 
Cloudy Apple | Rhubarb | Elderflower | Orange

Belu Water   2.75 | 4.60 
Still | Sparkling 

Not-for-profit mineral water, raising money for WaterAid

Fever-Tree   3.50 
Sicilian or Raspberry Lemonade | Sparkling Ginger Beer

SOFTS

MOCKTAILS
Apple Mojito 

Apple | Lime | Mint | Soda   5.50

Passion Fruit Spritz 
Passion Fruit | Almond | Lemon   6.00

Strawberry Lemonade 
Strawberry | Lemon | Soda   5.75

Tanqueray 0.0% & Tonic 
Classic Botanicals | Fever-Tree Light Tonic   6.75 

Crodino 
Italian Sparkling Aperitif | Orange   6.75

Lucky Saint Lemon Lager (0.5%)   5.70

Lucky Saint Hazy IPA (0.5%)   5.70

Erdinger Alkoholfrei (0.5%)   5.50

Guinness 0.0 (0%)   5.75

Peroni Nastro Azzurro (0.0%)   4.90

Goodrays Grapefruit Lager (0.0%)   5.00

ZERO HEROES

Champagne Mimosa  
Cattier Premier Cru Brut Champagne | Orange Juice   9.00

Kir Royale   
Cattier Premier Cru Brut Champagne | Cassis   12.00

Aperol Spritz 
Aperol | Prosecco | Soda   9.95

Hugo Spritz 
 St-Germain Elderflower Liqueur | Prosecco | Soda   9.95

Old Fashioned 
Woodford Reserve | Angostura Bitters | Orange   11.50

Espresso Martini 
Ketel One Vodka | Kahlúa | Coffee   10.95

Cosmopolitan  
Ketel One Citron | Cointreau | Cranberry   10.75

Mojito 
Havana Club 3 Rum | Lime | Mint   10.50

Negroni 
Tanqueray London Dry Gin | El Bandarra Vermouth 

Campari | Orange   10.50

Passion Fruit Martini 
Dutch Barn Vanilla Vodka | Pineapple 
Passoa Passion Fruit | Prosecco  10.95

Margarita 
Casamigos Blanco Tequila | Cointreau | Lime   11.50 

(or go spicy for 12.50)

Dark ‘N’ Stormy 
Kraken Black Spiced Rum | Ginger Beer | Lime   10.95

COCKTAILS
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SWEET & FORTIFIED
Muscat, Domaine de Barroubio,� 7.60/125ml | 22.00/Half 
Saint-Jean-de-Minervois, Languedoc-Roussillon, France

Sauternes Les Garonnelles, Lucien Lurton,� 11.70/125ml | 35.00/Half 
Bordeaux, France

Late Bottled Vintage Port, Graham’s, Douro, Portugal� 5.60/75ml | 50.00/Btl

Vintage Port, Quinta do Crasto, Douro, Portugal� 10.70/75ml

Pedro Ximénez, Bella Luna, Jerez, Spain� 7.50/75ml

WHISKY
Bulleit Bourbon   5.20

Glenfiddich 12 Year Old Single Malt   4.90

Johnnie Walker Black Label   5.20 

Talisker Single Malt   5.20

Woodford Reserve   5.05

BRANDY
Martell VS   4.70

Rémy Martin VSOP   4.80

Hennessy XO   10.80

RUM
Diplomático Reserva Exclusiva   5.50

Havana Club 7 Dark Rum   4.70

TEQUILA
Cazcabel Coffee Tequila   4.70 

Casamigos Reposado Tequila   6.70

LIQUEUR
Cotswolds Cream   5.80/50ml

RumChata   5.50/50ml

Disaronno Velvet   5.50/50ml

Luxardo Limoncello   5.50/50ml

ONE LAST GLASS
All served as 25ml unless stated

WHITE
Chardonnay Trebbiano, Fonte della Vigna,� 7.00/9.00/26.00 
Rubicone IGT, Emilia-Romagna, Italy

Chardonnay, Four Growers, Southern Australia� 7.50/10.00/29.00

Chenin Blanc, Stormy Cape, Western Cape, � 7.75/10.25/30.00 
South Africa

Pinot Grigio, Sartori, Venezie Vigna Mescita, � 8.00/10.50/31.00 
Veneto, Italy

Sauvignon Blanc, Vignobles Dubard, Coeur du Mont,� 32.00 
South West, France

Sauvignon Blanc, Rapaura Springs,� 10.00/13.50/39.00 
Marlborough, New Zealand

Vinho Verde, Fonte Aveleda, Vinho Verde, Portugal� 33.00

Picpoul de Pinet, Reserve de la Roquemolière,� 9.00/12.25/36.00 
Languedoc-Roussillon, France

Vermentino, Castellani, Guadalmare, Tuscany, Italy � 36.00

Albariño, Martin Codax, Rías Baixas, Spain� 42.00

Gavi di Gavi, Nicola Bergaglio, La Minaia, Piemonte, Italy� 47.50

Pouilly-Fruisse, Saumaize-Michelin, Burgundy, France� 65.00

175ml/250ml/Bottle

175ml/250ml/BottleROSÉ
Rosé, Anciens Temps, France� 7.00/10.00/27.50

Pinot Grigio Rosé, Sartori, Vigna Mescita, Veneto, Italy� 7.50/10.25/30.00

Côtes de Provence Rosé, La Vidaubanaise, � 10.00/13.50/39.50 
Provence, France

Château Léoube Rosé, Château Léoube, Organic, � 60.00 
Provence, France 

175ml/250ml/BottleRED
Tempranillo, Alma de Vid Tinto, Valdepeñas, Spain� 7.00/8.75/26.00

Montepulciano d’Abruzzo, Borgo Sena, Abruzzo, Italy� 7.50/10.00/29.50

Shiraz, Four Growers, Southern Australia� 7.50/10.25/30.00

Merlot, Chemin de Marquières, Languedoc-Roussillon, � 8.00/11.50/32.50 
France

Malbec, Tilia, Mendoza, Argentina� 8.25/11.75/34.50

Pinot Noir, Les Mougeottes, Languedoc-Roussillon, France� 35.00

Primitivo, Baccanera, Negroamaro IGT Salento, Puglia, Italy� 36.00

Rioja, Viña Salceda, Puente de Salceda Crianza, Rioja, Spain� 36.00

Valpolicella Ripasso DOCG, Arco dei Giovi, Veneto, Italy� 48.00

Saint-Émilion Grand Cru, Château Eglise d’Armens, � 65.00 
Bordeaux, France

SPARKLING
Prosecco, DOC, Via Vai, Veneto, Italy� 8.00/35.00

Prosecco Rosé DOC, Via Vai, Millesimato, Brut, � 8.25/36.00 
Veneto, Italy

Crémant de Bourgogne Brut, Grande Cuvée, Veuve Ambal,� 9.00/45.00 
Burgundy, France

Premier Cru Brut, Cattier, Champagne, France� 11.00/60.00

Premier Cru Brut Rosé, Cattier, Champagne, France� 75.00

Classic Cuvée, Roebuck Estates, Sussex, England� 62.50

Special Cuvée, Bollinger, Champagne, France� 90.00 

125ml/Bottle

Allergens: wine contains sulphites
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