GIN - YOUR WAY!

DRINKS MENU

Choose your gin style, all ours are a generous 50ml serve and accompanied by the perfect fresh garnish.
Then choose your tonic, either premium Fever-Tree Mediterraneran, Fever-Tree Naturally Light or Fever-Tree Indian.

FLORAL/AROMATIC

CITRUS/FRUITY

SPICY/SAVOURY

BLOOM £7.75

TANQUERAY £7.75

OPHIR £7.75

with seasonal berries

with lime

with ginger

HENDRICK’S £7.75

BROCKMAN’S £7.75

BOMBAY £6.95

with cucumber

with seasonal berries & orange

with lime

BROKER’S £6.95

WHITLEY NEILL £7.75

with lemon

with orange

ENJOY ANY 2 OF OUR GINS FOR
ONLY £13.95 - GINTASTIC!

COCKTAILS
A selection of our favourite cocktails, all perfectly served
and accompanied by their fresh garnish partners

SEASONAL COCKTAILS

Chambord Royale

£6.75

Sparkling Spumante Prosecco, rich and vibrant
with decadent Chambord black raspberry liqueur

Prosecco Seasonal Sharer

£18.00

Sparkling Spumante Prosecco, deep fruity
Chambord Black Raspberry liqueur and lemonade.
Served with seasonal berries

Hot Toddy

Winter Warmer Mulled Wine, full of a fruits and
spice. Served warm with a fresh orange slice and
a cinnamon stick

£6.95

The story goes that mojito came from the African
word ‘mojo’, which means to cast a spell, we agree
its spellbinding! Served with fresh lime, mint and soda

£5.45

Glenﬁddich malt whisky, honey and hot water.
Served with clove studded lemons and a
cinnamon stick

Winter Warmer Mulled Wine

Bacardi Mojito

Cosmopolitan

£6.45

Sharp Smirnoﬀ vodka, mixed with Bols Triple Sec,
for that orange zing. Served with cranberry juice
and fresh lime

£4.95

Rock DJ

£6.45

Jack Daniels aromas of sweet vanilla and ﬂavours
of orange and spice, with Disaronno amaretto
liqueur. Served with cranberry juice

Woo Woo
Archer’s Peach Schnapps and Smirnoﬀ vodka.
Served with cranberry juice and fresh orange slice
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WHITE WINES
Tierra Del Sauvignon Blanc, Chile

175ML

250ML

BOTTLE

£3.45

£4.80

£13.25

RED WINES
Tierra Del Rey Merlot, Chile

Pure Sauvignon ﬂavours jump out of the glass, giving a refreshing mouthful
of grassy, citrus and gooseberry fruit (2)

Brimming with juicy, ripe damsons, plums and bramble fruits, a popular
drinking wine, that’s also great with food (B)

Food match: fish or white meats

Food match: pizzas, gammon or the mixed bean burger

Landings Colombard Chardonnay, Australia

£3.70

£5.10

£14.25

A perfect blend of two of Australia’s favourite grape varieties. Soft and full
from the Chardonnay and the Colombard brings in a welcome freshness,
great easy drinking (2)

Ca’di Ponti Nero d’Avola

175ML

250ML

BOTTLE

£3.45

£4.80

£13.25

£3.70

£5.10

£14.25

£3.70

£5.10

£14.25

Deeply coloured, medium-bodied fruity, spicy red with aromas of ripe
plum and bags of black cherry (C)
Food match: meat pizzas or savoury small plates

Food match: battered fish, Hunter’s chicken or baked pasta

Trivento Zonda Malbec Shiraz, Argentina
La Delfina Pinot Grigio, Italy

£3.85

£5.40

£15.25

The drink of the moment- light, fresh and fragrant, with hints of apple and melon.
A ﬁrm favourite with a touch more class! (1/2)

Lively yet smooth, with subtle aromas of crushed berry fruits and ripe
plums, a perfect food wine (C)
Food match: burgers or the Cumberland sausage ring

Food match: spicy small plates or pizzas

Saint Marc Reserve Cabernet Sauvignon, France
Saint Marc Reserve Grenache Blanc, Languedoc, France

£15.25

Grown on the hottest and driest soils in the Languedoc. Fresh and vibrant with
exotic white fruits, peach and pineapple, with almond hints and ﬂoral aromas (2)

£15.25

Grown on the sun-baked soils, at the heart of the Languedoc, comes this lovely wine
bursting with black, lush fruits and silky, spicy warmth to ﬁnish - gorgeous! (C)
Food match: steak and meat pizzas

Food match: Caesar salad with chicken

Rioja Paternina Banda Azul Crianza, Spain
Southern Lights Sauvignon Blanc, Marlborough, New Zealand

£16.25

Tantalising aromas of gooseberry, melon and passion fruit, a beautiful fruity
wine, with a zingy ﬁnish - spectacular! (2)

Aged for 24 months in American oak, made with Tempranillo, Garnacha and
Mazuelo grapes. A mature wine with red berry ﬂavours, touches of vanilla oak
and exotic spice, with a rich, velvet ﬁnish (C)

Food match: seafood, fish or baked Camembert

Food match: our homemade chilli and steaks

ROSÉ WINES

SPARKLING AND CHAMPAGNE

Wildwood Zinfandel Rosé, California

£3.85

£5.40

£15.25

Lunetta Spumante Prosecco NV, Italy

Californian sunshine works its magic to produce a sensational, soft,
strawberry ﬁlled glass of pink perfection! (3/4)

Being a Spumante this is a full bodied sparkler with aromas and ﬂavours
of peach, pear and apple. Sexy bottle - great things come in little packages! (2)

Food match: meze plate or mixed bean cobbler

Lunetta Spumante Rosé, Italy

La Delfina Pinot Grigio Rosé, Italy

A fresh, dry sparkling rosé with persistent white foam, beautifully cherry
pink in colour. Red berry ﬂavours galore (1/2)

£3.85

£5.40

£15.25

Pretty in Pink! The lovely blush colour coming from the pink hue of the skins.
Summer fruit ﬂavours and a touch of sweetness on the ﬁnish - delightful! (1/2)

Romeo Prosecco DOC, Italy

Food match: Boot & Shoe sharing cobblers or curry

Sparkle the Italian way! Classic Spumante Prosecco, with full, rich scents
and ﬂavours of apple, lemon and grapefruit (2)

Louis Roederer NV Brut Premier, France
Wine Development Codes White and Rosé wines are designated numbers (1-4), (1) being the driest and (4) being the sweetest. Red wines are designated letters (A-D), (A) being
the lightest and (D) being the fullest, heaviest wines. All wines by the glass are available in a 125ml measure - please ask at the bar.
Please ask staff for any allergen details.

Structured and elegantly mature. Fresh ﬂavours with underlying notes
of rich biscuit and brioche (1)

£17.25

200ML SINGLE SERVE BOTTLE £5.95

200ML SINGLE SERVE BOTTLE £5.95

BOTTLE £16.95

BOTTLE £35.25

