
D R I N K S  L I S T



W H I T E  W I N E S  						    
	 175ml	 250ml	 750ml bottle

La Lesc, Côtes de Gascogne  	 5.25	 7.35	 22
South West France (V)

Sauvignon Blanc , Casa Azul  	 5.75	 8	 24
Central Valley, Chile

Pinot Grigio, Trefilli IGP  	 5.95	 8.35	 25
Veneto, Italy				  

Picpoul de Pinet, Château de la Mirande	 6.45	 9	 27
Languedoc, France (Vg)

White Rioja, Gran Cerdo Blanc       	 6.65	 9.35	 28
Rioja, Spain (Org/Vg)

Viognier Chardonnay, Reserve de Gassac  	 6.9	 9.65	 29
Languedoc, France (V)				  

Chenin Blanc, Good Hope 			   32
South Africa

Sauvignon Blanc, Te Whara Re			   34
Marlborough, New Zealand (Org/Vg)

Gavi, La Furnace DOC			   35
Italy	

Limoux Chardonnay ‘Toques Et Clochers’			   40
Languedoc, France

Sancerre, Gerard Fiou			   50
Loire, France

St Aubin, Domaine Miolane			   55
Burgundy, France

R O S É  W I N E S  	 					   
	 175ml	 250ml	 750ml bottle

Bergerie de la Bastide Rosé, Vin de Pays d’Oc	 5.25	 7.35	 22
Languedoc, France (V)			 

Reserve de Gassac Rosé, Pays d’Herault	 6.2	 8.65	 26
Herault, France (V)

Château d’Ollières Rosé, Coteaux Varois			   37
Provence, France

S P A R K L I N G  W I N E S  						    
	 125ml	 375ml bottle	 750ml bottle

Prosecco DOC Spumante, Organic Bernardi	 6		  35
Veneto, Italy (Vg)			 

Prosecco Rose, AA Bellenda NV	 7		  37
Veneto, Italy

Jean-Paul Deville ‘Carte Noir’ Brut NV		  27	 50
Verzy, France (Vg)

A discretionary service charge of 10% will be added to your bill.



R E D  W I N E S  				    		
	 175ml	 250ml	 750ml bottle

Tempranillo, Vina Albergada 	 5.25	 7.35	 22
Spain 

Merlot, Domaine Nordoc	 5.75	 8	 24	
Languedoc, France (V)

Cabernet Sauvignon, Casa Azul	 5.75	 8	 24
Central Valley, Chile 

Montepulicano d’Abruzzo, Cantina Frentana	 5.75	 8	 24
Abruzzo, Italy (Org/Vg) 

Malbec, Santa Julia	 6.45	 9	 27
Mendoza, Argentina (Org) 

Pinot Noir, Moulin de Gassac	 6.65	 9.35	 28
Herault, France (V)

Shiraz, Good Hope	 6.65	 9.35	 28
South Africa

Bourgueil Diptyque, Domaine de la Chevalerie			   27
Loire, France (Org/Vg)

Rioja ‘Joven’, Vina Ilusion	 7.15	 10	 30
Rioja, Spain (Org/Vg)

Cahors Malbec Heritage, Château du Cédre			   31.5
South West France (Org/Vg)

Birch DOC Barbera, Agricola Gaia			   35	
Piemonte, Italy 

Pinot Noir, Clos Henri 			   44 
New Zealand 		

Bandol Rouge, Domaine la Suffrene 			   50
Provence, France (Vg)

Lalande de Pomerol, Château des Annereaux 			   50	
Bordeaux, France (Org)

Rioja Gran Reserva, Bodega Urbina			   55
Rioja Alta, Spain (Vg)

H A L F  B O T T L E S  						   
			   375ml bottle

Brouilly, Domaine Cret des Garranches			   19
Beaujolais, France (Vg)

Muscadet de Sevre et Maine sur lie, Domaine Verger			   22
Loire, France (Org/Vg)			 

Albarino San Campio, Bodegas Terras Gauda			   22
Rias-Baixas, Spain (Vg)

Saint-Émilion Grand Cru, Château La Croix Chantecaille			   32
Bordeaux, France

A discretionary service charge of 10% will be added to your bill.A discretionary service charge of 10% will be added to your bill.



GIN 	 25ml

Bath Gin	 5
Bath No.1	 4.2
Bombay Sapphire	 3.6
Chase GB	 4.2
Edinburgh Flavour	 4
Hendricks	 3.7
Hoxton	 4.2
Norfolk Gin	 4.9
Pinkster	 4.6
Puerto De Indias	 4.25
Roku Gin	 4.75
Sipsmith	 4
Sipsmith Lemon	 4.2
Six O’clock	 4.25
Southbank Gin	 3.4
Tanqueray Sevilla	 4.5
Tanqueray 10	 4.8
Scout And Sage Raspberry  
& Hibiscus London Dry Gin	 4.5
Garricks Gin	 4

WHISKEY 	 25ml

Famous Grouse	 3.5
Walker Black	 4
Ardbeg	 6
Cragganmore 12yr	 5
Glenfiddich	 5.5
Glenkinchie 12yr	 5.5
Highland Park 12yr	 5.5
Isle Of Jura 10yr	 5.5
Laphroaig 10yr	 5.5
Talisker 10yr	 5.5
Bulleit Bourbon	 5
Jack Daniels	 3.25
Sazerac Rye	 5.5
Black Bush	 4
Jameson	 3.25

BRANDY 	 25ml

Courvoisier VS	 3.5
Martell VS	 3.5
Remy VSOP	 5.5
Calvados 	 5
Sigognac VSOP	 6

RUM	 25ml

Brugal Anejo	 3.5
Bumbu	 4.5
Havana Club 3yr	 2.95
Havana Club 7yr	 3.5
Kraken	 3.85
Mount Gay	 3.5
Sailor Jerry	 3
Bacardi   	 3.25
Bacardi Coconut   	 3.25

TEQUILLA	 25ml

Jose Cuervo silver 	 3.5
Jose Cuervo gold 	 3.5

VODKA 	 25ml

Chase Vodka	 4
Chase Vodka Flav	 4.5
Grey Goose	 4.5
Kalinska	 3

APERIT IFS
Pimms No1 Cup 	 50ml 	 5.1
Aperol 	 50ml 	 4.5
Cinzano Bianco	 50ml	 3.25
Martini Dry 	 50ml	 3.25
Martini Red 	 50ml	 3.25
Dows Ruby Port  	 25ml	 5.2 
Bristol Cream 	 50ml	 3.5
Campari 	 25ml 	 3.5

L IQUEURS
Southern comfort 	 25ml 	 3.25
Grand Marnier 	 25ml	 4.5
Amaretto Disaronno 	 25ml	 3.25
Bailey’s Irish Cream 	 50ml	 4.5
Chase Elderflower	 25ml	 3.25
Stones Ginger Wine 	 50ml	 3
Cointreau 	 25ml	 3.25
Drambuie	 25ml	 3.5
Jagermeister 	 25ml	 4
Kahlua 	 25ml	 3.25
Sambuca White 	 25ml	 3.25
Sambuca black 	 25ml	 3.25
Tia Maria	 25ml	 3.25
Vermouth Rosso	 25ml	 3.25
Vermouth Blanco	 25ml	 3.25
Vermouth Dry	 25ml	 3.25



L I Q U E U R  C O F F E E S

Freshly ground espresso coffee, brown sugar and your choice 

of liqueur, finished with a float of fresh double cream

A n  I c o n i c  G u i l t y  P l e a s u r e 

IR ISH COFFEE

With Jameson Whiskey 

BAILEYS COFFEE

RUSSIAN COFFEE 

With Kahlua

CALYPSO COFFEE 

With Tia Maria

ITAL IAN COFFEE 

With Amaretto

ALL  7.5

A discretionary service charge of 10% will be added to your bill.



C O C K T A I L S

APEROL SPRITZ

The Classic Aperitif - Aperol, Prosecco, Soda

DARK AND STORMY 

Kraken Rum, Lime, Ginger Beer

ESPRESSO MARTINI 

Double shot of Espresso, Vodka, Kahlua

NEGRONI

Tanqueray Gin, Campari, Vermouth

WHISKEY SOUR

Bulleit Bourbon, Lime, Maple Syrup

WHITE RUSSIAN
Vodka, Kahlua, Milk

WINTER P IMMS PUNCH
 Pimms, Martell, Apple Juice, Cinnamon

ALL 8.5

A discretionary service charge of 10% will be added to your bill.



O N  D R A U G H T  						    
LAGER 	 1/2 Pint	 Pint

Amstel, Amsterdam, Holland (4.1%)	 2.4	 4.7
Birra Moretti, Italy (4.6%)	 2.9	 7
Keller Pills, Lost And Grounded, Bristol, UK (4.8%)	 2.7	 5.3
Asahi Super Dry – Japan  (5.2%)	 3.15	 6.20

CRAFT ALE
Guest IPA	 P.O.A.	 P.O.A.
Kalidescope, Wiper And True (4.0%)	 3.15	 6.2
Independence, Bristol Beer Factory (4.6%)	 2.75	 5.4

CIDER 			 
Inch’s Cider (4.5%)	 1.9	 3.9
Thatchers Gold, Thatchers (4.8%)	 2.4	 4.6

REAL ALE
Garrick’s Head, Stonehenge Ales, Wiltshire (4.4%)	 2.2	 4.3
Guest Ales (Please See Today’s Ale Board) 	 P.O.A.	 P.O.A.

STOUT 	
Guinness, Dublin (4.2%)	 2.8	 5.5

B O T T L E S 		
Old Mout Fruit Cider	 500ml 	 (4.0%)	 5.25
Celia Gluten Free Lager 	 300ml 	 (4.5%)	 5.5
Heineken ‘00’ 	 330ml 	 (0.05%)	 2.5
Sol 	 330ml	 (4.2%)	 4

P IPERS CRISPS 	 1.2

Burrow Hill Cider Vinegar and Sea Salt

Lye Cross Cheddar and Onion

Anglesey Sea Salt 

Guest Flavour (please ask)

B A R  S N A C K S

MR F ILBERT’S 
INVENTIVE NUTS 	 2.75

Dry Roasted Peanuts

Smoked Mixed Nuts

Salted Mixed Nuts 

MARINATED OLIVES    4.5

A discretionary service charge of 10% will be added to your bill. A discretionary service charge of 10% will be added to your bill.



Lime & Soda (Pint)	 2.5

Coca-Cola Icon Bottle	 2.6

Coca-Cola Diet Icon Bottle	 2.5

Coca-Cola  Zero Icon Bottle	 2.5

Draught Cola/Diet/Lemonade (Pint)	 3

Draught Cola/Diet/Lemonade (Half)	 2

Ginger Beer Fever-Tree	 2.5

Appletiser Sparkling Apple	 2.95

Bottle Green Elderflower Pressé 	 2.95
Ginger Ale Fever-Tree	 2.5

S O F T  D R I N K S
Pago Tomato Juice 	 2.95
Frobishers Orange Juice	 2.95
Frobishers Apple Juice	 2.95
Frobishers Pineapple Juice	 2.95

TONICS	 200ml

Fever-tree Indian Tonic	 2.5
Fever-tree Light	 2.5
Franklins Mallorcan Tonic	 2.5
Franklins Elderflower Tonic 	 2.5
Still/Sparkling - 330ml	 2
Still/Sparkling - 750ml	 3.5

C O F F E E  &  T E A 

Americano	 2.5
Served black or white, with an option of hot or cold milk

Latte	 2.75

Cappuccino	 2.75

Mocha	 3

Espresso	 1.85

Double Espresso	 2.5

Single Macchiato	 2

Double Macchiato	 2.65

Hot Chocolate	 2.5

Tea	 2.5
English Breakfast, Earl Grey, Decaffeinated, Green, Chamomile. Peppermint

Gingerbread or Almond Syrup	 .5


