KIRS COCKTAILS
KIR 7.25 MARGARITA 9.40
Creéme de Cassis and Sauvignon Blanc Tequila / Orange Liqueur / Lime Juice
KIR ROYAL13.50 MARTINI 10.20
Créme de Cassis and Champagne Gin / Dry Vermouth
) OLD FASHIONED 10.90
APERITIES Bourbon / Sugar / Angostura Bitters / Fresh Orange
PERNOD RICARD 5.50 NEGRONI11.50
VINTAGE PORT 5050 Gin/ Campan / Sweet Vermouth
MARTINI (ROSSO, Bianco / Extra D}’y) 4.10 COSMOPOLITAN 10.90
CAMPARI 5.50 Vodka / Orange Liqueur / Cranberry Juice / Lime Juice
SWEET SHERRY - PEDRO XIMENEZ 5.50
DRY SHERRY - TIA PEPE 5.50 ESPRESSO MARTINI10.90
Vodka / Coffee Liqueur / Espresso
BEERS AND CIDER APEROL SPRITZ 10.90

Prosecco / Aperol / Soda Water
CRUZCAMPO, SPAIN 6.95 PINT / 4.75 HALF PINT

OSSIAN GOLDEN ALE, PERTH 500ML 6.45 STRAWBERRY DAIQUIRI 10.90
ite Rum / Strawberry Purée / Lime Juice
TENNENT’S, SCOTLAND 500ML 5.25
PERONI LIBERA, ITALIAN ALCOHOL FREE 4.75 FRENCH MARTINI 10.90
ESTRELLA DAMM,SPAIN 330ML 5.25 Vodka / Chambord / Pineapple Juice
BREWDOG PUNK IPA 330ML 5.50 HUGO SPRITZ 10.20
Prosecco / Elderflower Liqueur / Soda / Fresh Mint / Lime
MOCKTAILS (ALCOHOL FREE) SPICED CARAMEL APPLE MARTINI 10.90
PASSION MANGO 8.40 Vodka / Caramel Syrup / Apple Juice / Cinnamon
Passion Fruit Purée / Mango Purée / Pineapple Juice / Soda Water FRENCH 75 13.50
BERRY BERRY 8.40 Gin / Lemon Juice / Champagne
Strawberry Purée / Cranberry Juice / Mint / Lemon
PASSION FRUIT MARTINI10.90
SUMMER ELDERFLOWER 8.40 Vanilla Vodka / Passod / Lime Juice /
Elderflower Syrup / Sugar Syrup / Lime / Soda Passion Fruit Purée / Served with Prosecco on the side

125ml / Bottle 125ml / 250ml / 500ml / Bottle
A VOUVRAY BRUT GRENACHE ROSE
CHATEAU MONCONTOUR, LOIRE, FRANCE MONROUBY, LANGUEDOC, FRANCE
9.95739.90 6.25/10.75/19.95 / 27.90
White flowers, brioche and green apple, fresh with fine bubbles. Brimming with red fruit, herbs and a fresh smooth finish.
Grape: Chenin Blanc Food Match: Aperitif Grape: Garnacha Food Match: Aperitif
CUVEE BRUT LUBERON ROSE R
PIPER-HEIDSIECK, CHAMPAGNE, FRANCE FAMILLE PERRIN, SOUTHERN RHONE, FRANCE
85.90 7.25/12.25/22.95/ 31.90
Flavours of ripe apple, biscuit, brioche, lemon and melted butter Provence-style rosé with strawberry, raspberry and pink grapefruit.
Grape: Pinot Noir / Pinot Meunier / Chardonnay Food Match: Shellfish Grape: Grenache / Mourvedre / Syrah / Vermentino Food Match: Seafood and Fish
PROVENCE ROSE
HOUSE WINE MAISON SAINT AIX, PROVENCE, FRANCE
Available in rose, white and red 8.95/15.55/28.95/39.90
5.20 (125ml) / 8.95 (250ml) / 15.95 (500ml) / 22.90 (Bottle) Red berries, grapefruit, white flowers and with a touch of melon.
Grape: Grenache / Syrah / Cinsault Food Match: Tuna




T WHITE WINE RED WINE .........................................

125ml / 250ml / 500ml / Bottle

PINOT GRIGIO DELLE VENEZIE
CORTE GIARA, VENETO, ITALY

7.25/12.25/22.95/ 31.90
Adry, crisp wine with elegant floral notes and a subtle apple crunch.
Grape: Pinot Grigio Food Match: White Meat

X COTES DE GASCOGNE
DUFFOUR PERE ET FILS, SOUTH WEST FRANCE

6.25/10.75/19.95 /1 27.90
White peach, pineapple and nectarine, a lively acidity and clean finish.
Grape: Colombard / Gros Manseng / Ugni Blanc Food Match: White Fish

RIESLING RESERVE
CAVE DE HUNAWIHR, ALSACE, FRANCE

8.95/15.55/28.95/39.90
Bright and elegant with citrus, pear and white flower notes.
Grape: Riesling

TOURAINE SAUVIGNON BLANC
DOMAINE JOEL DELAUNAY, LOIRE, FRANCE

8.55/14.75/27.95 / 37.90
Grapefruit, peach and fresh-cut grass, with a balanced, fresh palate.
Grape: Sauvignon Blanc Food Match: Green Vegetubles

_ PICPOUL DE PINET
BARON DE BADASSIERE, LANGUEDOG, FRANCE

7.55112.75 7 23.95 /1 34.90
Youthful white with fresh citrus and elderflower aromas.
Grape: Picpoul Blanc

CHABLIS
DOMAINE DES ANGES, BURGUNDY, FRANCE

12.95/24.45/ 47.95 / 63.90
Green apple, white peach and lemon, with a light body and long finish.
Grape: Chardonnay Food Match: Seafood

"HOLDAWAY VINEYARD" SAUVIGNON BLANC
BLANK CANVAS, MARLBOROUGH, NEW ZEALAND

9.95/18.25/34.95 /1 47.90
Passion fruit, guava and elderflower, with a zesty freshness.
Grape: Sauvignon Blanc Food Match: Mussels

CHARDONNAY
16 STOPS, SOUTH AUSTRALIA

6.75/11.75/ 21.95 / 29.90
Unoaked and crisp, with white peach, lemon and pineapple.
Grape: Chardonnay Food Match: Poultry

MUSCADET SEVRE ET MAINE SUR LIE
CHATEAU DU COING DE ST. FIACRE, LOIRE, FRANCE

8.25/14.25/26.95/36.90
Green apple and white peach, with lees ageing adding richness.
Grape: Melon de Bourgogne Food Match: Shellfish

SAINT-JOSEPH BLANC
MAISON LES ALEXANDRINS, RHONE, FRANCE

75.90
This has elegant aromas of lemon peel, spiced pear and white peach.
Grape: Marsanne Food Match: White Meat

RULLY
DAVID MORET, BURGUNDY, FRANCE

94.90
Ripe citrus and red apple, with creamy, oaky richness.
Grape: Chardonnay Food Match: Light Game

125ml / 250ml / 500ml / Bottle

BORDEAUX SUPERIEUR
CHATEAU DES ANTONINS, FRANCE

7.25/12.25/22.95 / 31.90
Full bodied and rich with cherry, blackcurrant, tobacco and leather.
Grape: Merlot / Cabernet Sauvignon / Cabernet Franc Food Match: Lamb

PINOT NOIR X
LAROCHE LA CHEVALIERE, LANGUEDOC, FRANCE

8.25/14.25/26.95/ 36.90
Light-bodied wine with aromas of ripe cherry and a touch of spice.
Grape: Pinot Noir Food Match: Game

TAPISSERIE ROUGE
DOMAINES DE LAMY, LANGUEDOG, FRANCE

6.25/10.75/19.95 / 27.90
Juicy berry fruit, mellow tunnins, and a hint of garrigue spice.
Grape: Grenache / Syrah / Alicante Bouschet Food Match: Red Meat

VENTOUX ROUGE .
FAMILLE PERRIN, SOUTHERN RHONE, FRANCE

6.75 / 11.75 / 21.95 / 29.90
Vibrant and balanced with notes of blackberry and red cherry.
Grape: Syrah / Carignan / Cinsault Food Match: Cheese

"TERRASSE' CAHORS MALBEC
CAUSSE DU THERON, SOUTH WEST FRANCE

9.75/17.95 / 33.95 / 45.90
Ripe kirsch, candied fruit and blueberries, elegant and balanced.
Grape: Malbec Food Match: Steak

CRIANZA
EL COTO, RIOJA, SPAIN

7.55112.75 71 23.95 / 34.90
Fresh and concentrated with a core of red and black fruits.
Grape: Tempranillo Food Match: Lamb

FLEURIE
DOMINIQUE MOREL, BEAUJOLAIS, FRANCE

10.25/18.95 / 35.95 / 48.90
Beaujolais at its best. Rounded with red fruit aromas and flavours.
Grape: Gamay Food Match: Game / Dark Fish

'LE CABANON' SYRAH
MAISON LES ALEXANDRINS, RHONE, FRANCE

8.75/15.25 /7 28.95 / 38.90
Well balanced with notes of strawberry, redcurrant and blackberry.
Grape: Syrah / Viognier Food Match: Beef

MEDOC CRU BOURGEOIS
CHATEAU PATACHE D’AUX, BORDEAUX, FRANCE

12.95/24.45/ 47.95 1 63.90
Plush character of blackberry and rich black plum.
Grape: Cabernet Franc / Cabernet Sauvignon / Merlot

‘CLOSERIE DE VAUDIEU' CHATEAUNEUF-DU-PAPE
CHATEAU DE VAUDIEU, SOUTHERN RHONE, FRANCE

67.90
Full-bodied with flavours of blackberries, liquorice and black pepper.
Grape: Grenache / Syrah / Mourveédre / Cinsault Food Match: Rib Eye

CHOREY-LES-BEAUNE
DOMAINE TOLLOT-BEAUT, BURGUNDY, FRANCE

94.90
The nose is expressive, with juicy black cherries and hibiscus notes.
Grape: Pinot Noir Food Match: Game / Fillet Steak




SOFT DRINKS

SPARKLING WATER SMALL 3.40 LARGE 5.00
STILL WATER SMALL 3.40 LARGE 5.00
COKE / DIET COKE 3.40

GINGER BEER 3.40

LEMONADE 3.40

APPLETISER 3.40

FRESH ORANGE & LEMONADE 3.40
TONIC WATER 3.40

ELDERFLOWER PRESSE 3.40

JUICES: ORANGE, APPLE, CRANBERRY,
PINEAPPLE, TOMATO 3.40
SANPELEGRINO LEMON / ORANGE 3.40

COFFEE

BLACK COFFEE 3.30
WHITE COFFEE 3.60
ESPRESSO 3.30
DOUBLE ESPRESSO 3.30
MOCHA 3.70
MACCHIATO 2.90
CAPPUCCINO 3.90
CAFE LATTE 3.90

FLAT WHITE 3.90
EXTRA SHOT 1.00
SYRUPS: CARMEL, VANILLA, HAZELNUT 0.80

DECAF COFFEE AVAILABLE
ALTERNATIVE MILK OAT AVAILABLE

TEA

BREAKFAST BLEND 3.90
Blend of hand picked Ceylon and Assam black teas.

ROYAL EARL GREY 3.90
Whole leaf Ceylon tea, scented with natural Bergamot Oil and
embellished with cornflower.

BLOOMING MARVELLOUS 3.90
Flavoured Sencha Green leaf is expertly blend with bright mallow and sunflower
petals, exquisite rosebuds, sweet Vanilla and fresh tangy fruit.

EGYPTTAN CHAMOMILE 3.90
Our Chamomile is made up of the whole Chamomile flower and
creates elegant floral flavour.

PERFECT PEPPERMINT 3.90

Cool and invigorating, helps to cleanse your palate.

CRANBERRY APPLE RIOT 3.90
Fruit infusions quite simply a superlative blend of Cranberry and
Apple pieces that produce a riotous Fruity taste.

LIQUEUR COFFEE

GROUSE, JAMESON, TIA MARIA, BAILEYS,
COINTREAU, DRAMBUIE, AMARETTO,
GRAND MARNIER, MARTEL

ALL 8.95

DIGESTIF (25ml)

TIA MARIA 4.90

JACK DANIELS 4.90
BAILEYS 4.90
COINTREAU 4.90
DRAMBUIE 4.90
AMARETTO 4.90

GRAND MARNIER 4.95
CALVADOS 5.90

TEQUILA REPOSADO 4.90

RUM (25ml)

BACARDI 4.90
MORGAN'S SPICED 4.90
KRAKEN BLACK SPICED 5.50

COGNAC & ARMAGNAC (25ml)

MARTEL 5.25
LEOPOLD GOURMEL, COGNAC 6YRS 5.90
LEOPOLD GOURMEL, COGNAC 10YRS 7.90

SINGLE DE SAMALENS, ARMAGNAC 8YRS 6.90

WHISKY (25ml)

FAMOUS GROUSE 4.90
MACALLAN GOLD 5.90
GLENMORANGIE 5.90
TALISKER 5.90

PLEASE ASK YOUR SERVER
FOR MORE OPTIONS

GIN (25ml)

BOMBAY 4.90

HENDRICKS 4.90
TANQUERAY 5.40

EDEN MILL LOVE GIN 5.40

VODKA (25ml)

ABSOLUT 4.90
MANDARIN 4.90
VANILLA 4.90
WATERMELON 4.90
PASSION FRUIT 4.90




