
cocktails £11.50

 

Bramble 

Brockmans Gin, Chambord, Lemon Juice, Raspberry Syrup,

Blackberry Syrup                                            

Cherry Whiskey Sour 

Copeland Whiskey, Cherry Liqueur, Lemon Juice, Cherry Syrup,

Cherry Bitters   

French Martini 

Absolut Vanilla Vodka, Chambord, Pineapple Juice, Sugar Syrup

Hazelnut Espresso Martini 

JJ Whitley Vodka, Frangelico, Hazelnut Syrup, Espresso 

Hot Honey Apple Mule 

JJ Whitley Vodka, Hot Honey, Lemon Juice, Apple Juice, Ginger Beer   

Pornstar Martini 

Absolut Vanilla Vodka, Passoa, Lime Juice, Passionfruit Puree,

Sugar Syrup

Spiced Blackberry Mojito 

Bacardi Spiced Rum, Lime Juice, Blackberry Syrup, Soda Water

White Chocolate Orange White Russian 

Pravda Orange Vodka, White Crème de Cacao, White Chocolate

Sauce, Milk, Cream



cocktails £11.50
 

Margaritas

Blood Orange and Coconut 

Cazcabel Coconut Tequila, Cointreau, Blood Orange Syrup,

Lime Juice

Cucumber and Elderflower 

El Sueno Tequila, St Germain, Elderflower Liqueur, Lime

Juice, Fresh Cucumber 

Pink Grapefruit and Jalapeno 

El Sueno Tequila, Pink Grapefruit Liqueur, Sugar Syrup, Lime

Juice, Fresh Jalapenos 

Spritzes 

Aperol Spritz 

Aperol, Prosecco, Soda Water

Pumpkin Spice Spritz 

Copeland Reserve Rum, Pumpkin Spice Syrup, Lemon Juice,

Prosecco, Ginger Ale

Raspberry and Mint Hugo Spritz 

Copeland Raspberry and Mint Gin, St Germain, Prosecco, Soda

Water

Jugs to Share £25

Cinnamon Spiced Sangria Jug 

Red Wine, Grand Marnier, Cinnamon Syrup, Ginger Ale

Maple Apple Cider Spritz Jug 

Copeland Whiskey, Maple Syrup, Lemon Juice, Prosecco, Cider

Spiced Blackberry Mojito Jug 

Bacardi Spiced Rum, Lime Juice, Blackberry Syrup, Soda Water



white wines
 

Dry River Chardonnay, Australia £28/ £9.70/ £6.80

Rich and rounded with peach, vanilla and soft oak with a smooth

buttery finish

Beauvignac Picpoul de Pinet, France £34.00/ £11.50/ £8.70

Bright and zesty with crisp lemon, green apple and a fresh mineral

and saline finish

Almorano Pinot Grigio, Italy £24.00/ £9.30/ £6.50

Light and fresh with pear and citrus notes

Art Indomita Sauvignon Blanc, Chile £24.00/ £9.30/ £6.50

Vibrant and aromatic, lime, gooseberry and tropical fruit. Crisp and

refreshing

Fairhill Cliffs Sauvignon Blanc, New Zealand £32.00/ £11.50/ £8.75

Classic Marlborough style bursting, passionfruit, grapefruit and fresh

herbs

Tenute Di Donna Falanghina, Puglia, Italy £27.50

Peach, citrus blossom and a clean mineral finish

La Foliette Muscadet, France £30.00

Dry and mineral driven with lemon, green apple and subtle saline edge

Villa dei Fiore Pecorino, Italy £26.00

Fresh and textured with citrus, white peach and gentle herbs

champagne & sparkling wines

Casa Farive Valdobbiadene Prosecco DOCG, Italy £34.00/ £7.00 (125ml) 

Fresh pear, apple and delicate bubbles

Simonsig Kaapse Vonkel Rose, Pinot Noir/Pinotage South Africa £40.00

Elegant traditional-method rose with fresh strawberry, raspberry

and fine bubbles

Guillaume de Vargy Cremant de Bourgogne, France £42.50

Refined and creamy with apple, citrus and light 



red wines
 

Novecento Malbec, Argentina £28.50/ £9.80/ £6.90

Smooth and juicy with plum, ripe blackberry and soft spice

Moulin de Gassac Pinot Noir, France £34.50/ £11.50/ £8.30

Light and silky with red cherry, raspberry and subtle earthy

notes 

Little Mafalda, Douro, Portugal £31/ £10.50/ £7.90

Rich and structured with dark berries with warm spice

Art Indomita Cabernet Sauvignon, Chile £24.00/ £8.90/ £6.25

Full bodied with cassis, blackcurrant and smooth tannins

Domaine de l’Amandine Cuvee Mathilde Merlot France £29.50

Juicy red and black berries with hints of liquorice, cocoa and

pepper

Cantine Falcone Nero di Troia, Italy £33.00

Deep and complex with dark cherry, spice and subtle smoky

notes

Carlos Serres Tempranillo Biologico, Spain £31.50

Smooth and robust with red berries with gentle oak

Dry River Shiraz, Australia £28

Bold and warming with blackberry, plum and black pepper

rose wines

Founders Stone Zinfandel Rose, California £25.50/ £9.30/ £6.70

Lively and fruity with sweet strawberry and watermelon

Sartori Pinot Blush, Italy £25.50/ £9.30/ £6.70

Delicate and refreshing with soft red berries and floral notes

Muralhas Vinhao/ Alvarelhao/ Pedral, Vinho Verde, Portugal

£26.50

Light, crisp and slightly spritzy with fresh strawberry and

crisp citrus



draught beers & ciders
 

BEAMISH STOUT (abv 4.1%) £6.20/ 3.20

camden pale ale (ABV 4%) £6.70/ 3.45

corona (ABV 4.5%) £6.50/ 3.35

estrella (ABV 4.6%) £6.50/ 3.35

guinness (ABV 4.1%) £6.30/ 3.25

heverlee (ABV 4.4%) £6.50/ 3.35

maggies leap (ABV 4.7%) £6.40/ 3.30

menabrea (abv 4.8%) 6.70/ 3.45

outcider (abv 4%) 6.40/ 3.30

tennents (ABV 3.7%) £6.20/ 3.20

estrella 0.0 (ABV 0%) £6.30/ 3.15
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