——BEER & Cider——

Peroni 330ML £5.50

Stella Artois Heineken 330ml £4.80
HALF £3.25 PINT £5.50 Becks 330ML £4.80
Becks Vier Sol 330ML £5.00

HALF £3.00 PINT £5.00
Old Speckled Hen

Meantime Lager 330ML £5.00
Spitfire £5.50

HALF £3.00 PINT £5.00 CIDERS
Peroni Rekorderling Strawberry & Lime £5.50
HALF £4.00 PINT £6.00 Rekorderling Passionfruit £5.50
Guinness Stella Cidre

HALF £3.00 PINT £5.50 HALF £2.60 PINT £5.20

SPIRITS

& Ligqueurs

GIN COGNAC & ARMAGNAC 25ML
FRESH & FLORAL Courvoisier Vs £6.00Remy Martin VSOP £8.00
Hendricks England 41.4% £6.00 RUM 25ML

Monkey 47 Gin Germany 47% £8.50
CITRUS & HERBACEOUS

Havana Club Especial £5.00Bacardi Superior £5.00
Havana Club 7yr £6.00 Sailor Jerry £5.00

Bombay Sapphire England 40% £5.50 Kraken £6.00
Bathtub Gin England 43.3% £7.00 TEQUILLA 25 ML
The Botanist Gin Scotland 46% £7.00 Jose Cuervo Silver £5.00
Gin Mare Gin Spain 42.7% £8.00 SPEYSIDE
Tanqueray10 England 47.3% £8.00 Glenfiddich 12YO £7.00 Glenlivet 12YO £7.00

JUNIPER RICH & ROBUST LOWLAND
Beefeater Gin England 40% £4.60 Auchentoshan 12YO £8.00
Tanqueray Gin England 40% £6.50 Glenkinchie 12YO £8.00
Sipsmith Gin England 41.6% £8.00 HIGHLAND
SOMETHING DIFFERENT Macallan Gold £7.00 Glenmorangie £7.00
Elephant Gin Germany 45% £7.00 Oban 14YO £9.00
Aviation Gin USA 42% £8.00 ISLANDS
Copper Rivet Dockyard Gin 41.2% £6.00 Highland Park 12YO £7.00 Talisker 10YO £8.00
FLAVOURED GINS ISLAY
Beefeater Pink Gin 3 7.5% £4.60 Lagavulin 16YO £10.00 Laphroaig 10YO £7.00
JJ Whitley Elderflower Gin 38.6% £4.60 SCOTCH 25ML
Whitley Neill Raspberry Gin 43% £5.60 Johnnie Walker Red £5.00
Tanqueray Flor de Sevilla Gin 41.3% £6.00 Johnnie -Walker Black 12YO £7.00
VODKA 25ML Chivas Regal 12YO £7.00
Absolut Blue £5.00 Grey Goose £8.00 BOURBON 25ML
Belvedere £7.00 Zubrowka Bison Grass £6.00 Jack Daniel's £5.00 Canadian Club££5.00
Copper Rivet Vela £6.50 IRISH WHISKY 25ML
Jameson £6.00Bushmills Original £5.00

Mixers

Tonic water £1.80 Fever tree tonic £2.50
Slimline tonic £1.80 Fever tree slim tonic £2.50
Coke £1.80 Lemonade £1.80

Diet Coke £1.80 Soda water £1.80

125ml glass of wine available on request at half the price of a 250ml glass. Should a wine or

~ CHAMPAGNE &
Sparkling Wine

1256ml Glass | Bottle

Codorniu brut Spain
Classic, dry & sparkling.
125 ML £7.00 BTL£28.00
Bolla prosecco Italy
Delicate with notes of acacia
flowers, apple & lemon.
125 ML £8.00 BTL £30.00

WINE

Pommery brut royal France
Delicate & fresh with
notes of raspberry
8TL £49.00
Bollinger France
Full-bodied, rich & well-flavoured.
8TL £55.00

175ml Glass | 250ml Glass | Bottle

RED WINE
Cote lavande malbec France
Full bodied with black fruit flavours & a gentle,
soft finish. Great with beef
175 ML £6 50 250ML £7.50 BTL £22.00
Errazuriz merlot,curicé valley Chile
Juicy plum, hints of oak& smooth finish.
175 ML £7.75 250 ML £11.00 BTL £31.00
Castelbello rosso Italy
Soft & juicy with flavoursof ripe red berries
175 ML £5.50 250 ML £7.00 BTL £21.00
Vine pomal centenario,rioja crianza Spain
Black fruit, liquorice & mineral notes
175 ML £8.75 250 ML £12.50 BTL £35.00
The pick shiraz Spain
Smooth & full bodied with rich plum
175 ML £6.75 250 ML £8.50 BOTTLE £25.00

ROSE

WHITE WINE
Cote lavande sauvignon blanc France
Dry & crisp with elegant body
175 ML £6 250 ML £7.50 BTL £22.00
Castelbello bianco Italy
Refreshing with subtle flavoursof green apple
175 ML £5.50 250 ML £7.00 BTL £21.00
Nederburg the manorchenin blanc South Africa
Notes of pineapple, peach& guava
175 ML £6.75 250 ML £9 BTL £27.00
Bolla pinot grigio Italy
Flavours of ripe peach & pear,hints of elderflower
175 ML £7.75 250 ML £11 BTL £31.00

The pick chardonnay Australia
Intense with lots of citrus and tropical fruits, &
subtle toastiness.

175 ML £6.75 250 ML £8.50 BTL £25.00

175ml Glass | 250ml Glass | Bottle

Whispering hills white zinfandel USA 175ML £5.50 250 ML £7.00 BTL £18.00
Corte vigna pinot grigio rosé, pavia Italy 175ML £6.00 250 ML £8.00 BTL £20.00

~ Softdrinks

& WATER

Coca-Cola | Diet Coke £3.50
Lemonade £2.50
Tonic / Slimline Tonic £2.50
Bitter Lemon £2.50
Ginger Ale £2.50
Soda £2.50
Lime & Soda £2.75

Orange Juice £3.50
Orange & Soda £3.50
Orange & Lemonade £3.50
Pineapple Juice £3.50
Cranberry Juice £3.50
Apple Juice £3.50
Tomato Juice £3.50

ECIT & Drmk

A NY T

Sharing

Indian platter £12.50

onion bhaji, mixed samosa, chicken pakora, mint raita and mango chutney

Cured meats and charcuterie platter £15.00

marinated olives, pickles and grilled bread

Mediterranean mezze £15.00

lamb kofta , marinated mixed olives, red pepper hummus with pitta bread and chef's salad

British cheeses £18.00

blue, goat & cheddar, oat biscuits & fruit chutney

COCKTAILS

Espresso martini £9.00

Absolut Vodka, coffee liquor & espresso coffee for one.

Porn star martini £10.00

Absolut vodka, passion fruit & prosecco shot.

French Martini £9.00
Absolut vodka, Chambord Liquor & Fresh Pineapple Juice

Pina Colada £8.00
Bacardi White Rum, Malibu, Cream and Coconut Syrup

Aviation £9.00

London Dry Gin, Maraschino Liquor, Fresh lemon juice & Violet Syrup

Clover Club £9.00
London Dry Gin, Raspberry Liquor, Lemon Juice and Egg Whites

Elderflower Gin Fizz £ 8.00

London Dry Gin, Elderflower Syrup, Lime Juice and Prosecco

Old Fashioned £8.00

Bourbon, Angostura Bitters and Sugar

Blueberry Bellini £8.00
Blueberry Syrup, Prosecco, Sugar Syrup

MOCKTAILS
Elderflower Non-Gin Fizz £6.00
Elderflower Syrup, Lemon Juice and Club Soda
Fruit Punch £6.00

vintage become unavailable we will be pleased to offer a suitable alternative. A full wine list is Exotic Fruit Juices, Grenadine, Flavoured Syrups

also available for perusal. All prices shown include VAT at the current rate. All wines on the list
contain between 8% and 15% alcohol by volume. All beers on this menu contain between 4%

\
| 330ml Still / Sparkling Water £2.50
\

and 6% alcohol by volume. All spirit measures are 25ml unless otherwise indicated. For those ‘
\
\
\

750ml Still / Sparkling Water £4.00

with special dietary requirements or allergies who may wish to know about the ingredients
used, please ask for a member of staff.



AT ANY TIME

Greek yoghurt & granola trifle £7.00 v

fresh fruits & berries

Three egg omelette £11.00
served with chips or salad
With choice of any three toppings
Toppings: ham, cheese, pepper, tomato, onion or mushroom

Let’s BEGIN

Soup of the day £6.00 V
Marinated mixed olives £3.50 Vegan
Red pepper hummus with pitta bread £4.50 V

Bruschetta with heritage tomato, red onion, basil and black olive tapenade £6.00 V
Charred sweet potato, goat's cheese and pine nut salad £6.50 V

Tempura vegetables with sweet chilli dip £6.00 Vegan

— Between bread———

Breaded fish finger with tartar sauce & rocket ciabatta £9.00
served with chips & salad

Grilled vegetable & tofu wrap £12.00 Vegan
With red pepper sauce served with chips

Mature cheddar cheese & honey roast ham baguette with mustard £8.50
served with chips & salad

Chicken, avocado & rocket ciabatta £8.50
served with crisps & salad

The below sandwiches have the option of brown, white bloomer or gluten free bread.
Egg mayonnaise & baby spinach £7.50

served with crisps & salad

Tuna mayonnaise, red onion, celery & tomato £8.00
with crisps & salad

All the above items are served daily between 10:00 am and 15:00 pm
Baked chicken enchilada £16.00

Served with chefs' salad and tortilla chips

Beef & marrow burger £16.00

Served in brioche bun with chips and tossed salad

Club sandwich £13.50

Bacon, chicken, tomato, lettuce & egg served with chips

KEEPING IT LIGHT

Citrus gravadlax with pickled fennel, wild rocket & capers salad £8.00 *
Lamb kofta with chef's salad, grilled pitta served with mint & yoghurt dip £7.20

Chilli, BBQ & honey roasted chicken wings with chef's salad & chive dip £6.50

Chicken gyoza served with soya sauce £6.50

——TOSSED & MINGLED ——

Beetroot , feta & grain salad £9.50 V
Caesar salad £9.50 VV

Avocado & cherry tomato salad £9.50 V

watercress, cherry tomatoes ,cucumber, avocado, red onion and basil dressing

Roasted baby aubergine, pepper, cherry tomato & olives £9.50 Vegan
Add- chicken £4.00 , prawns £5.00 and tofu £4.00aN

From the stove & grill

Stir fry egg noodles with steamed bok choy & vegetables topped with roast nuts £12.00
Add Pork-£3.00, Salmon £5.00 * & Tofu £2.00

Battered haddock & chips with mushy peas & tartar sauce £16.50
Chicken tikka masala served with steamed basmati rice, naan bread & poppadum's £16.00
Thai red vegetable curry with steamed basmati rice £15.00 Vegan
80z Sirloin steak £24.00***
Grilled marinated flank steak £18.00 **
Cajun grilled chicken breast £16.50

Seabass fillet £18.00**

All grills served with grilled tomatoes, portobello mushroom, fries and your choice of peppercorn or béarnaise sauce

SIGNATURES

All the below dishes are served daily between 15:00 pm and 22:00 pm

Pork schnitzels served with warm dijon potato salad & cabbage £16.00
Grilled tuna with curly kale, brown rice with lemon, caper & butter sauce £16.00
Confit duck leg served on a chorizo & bean cassoulet £17.00*

All prices are in pounds sterling and inclusive of VAT at the prevailing rate. A discretionary 10.0% service charge will be added

to your bill. For those with special dietary requirements or allergies who may wish to know more about ingredients used,
please ask a member of the team.

Supplements apply for guests on a lunch / dinner inclusive package.*£2.50 **£3.50 ***£5.50.

—DOUGH & Co—+—

Beef meatballs linguine with shaved parmesan & wild rocket £16.00

Tagliatelle with roast vegetables in a red pepper pesto sauce topped with sunflower seeds
£14.00 Vegan
Add- chicken £4.00 , prawn £5.00 and tofu £4.00

Butternut squash spaghetti with fried sage £14.00 Vegan, GF
Mozzarella & tomato pizza £12.00 V

Mozzarella, ham & pepperoni pizza £14.50

— SOMETHING EXTRA ———

Garlic flatbread with cheese
Steamed vegetables £2.50 £2.50

Chef side salad £2.00 Chips £2.50

Warm dijon potato salad £2.50 Sweet potato fries £3.00

Guilty Pleasures

Chefs potted cheesecake £6.00

Warm chocolate & fudge brownie £6.50

with honeycomb ice cream

Espresso & tia maria creme brulee £6.00
Ice cream selection £6.00

Fresh fruit salad £5.50 Vegan

British cheeses £8.00
blue, goat & cheddar, oat biscuits & fruit chutney

Coffee

& TEA

Caffé Americano
Tall £3.70 Grande £4.50

Hot Chocolate
Tall £3.80 Grande £4.50

Cappuccino
Tall £3.80 Grande £4.50

Espresso
Tall £3.40 Grande £3.60

Caffé Latte
Tall £3.80 Grande £4.50

Tazo Teas
Tall £3.40 Grande £3.80



	At any time:  
Greek yoghurt & granola trifle £7.00 V
fresh fruits & berries 
 
Three egg omelette £11.00
served with chips or salad
With choice of any three toppings 
Toppings: ham , cheese, pepper, tomato, onion or mushroom
 
	Lets begin:  
Soup of the day £6.00 V
Marinated mixed olives £3.50 Vegan
Red pepper hummus with pitta bread £4.50 V
Bruschetta with heritage tomato, red onion, basil and black olive tapenade £6.00 V
Charred sweet potato, goat's cheese and pine nut salad £6.50 V
Tempura vegetables with sweet chilli dip £6.00 Vegan
	Between bread: Breaded fish finger with tartar sauce & rocket ciabatta £9.00
served with chips & salad
 
Grilled vegetable & tofu wrap £12.00 Vegan
With red pepper sauce served with chips 
Mature cheddar cheese & honey roast ham baguette with mustard £8.50 
served with chips & salad
 
Chicken, avocado & rocket ciabatta £8.50
served with crisps & salad
 
The below sandwiches have the option of brown, white bloomer or gluten free bread.
Egg mayonnaise & baby spinach £7.50
served with crisps & salad
Tuna mayonnaise, red onion, celery & tomato £8.00
with crisps & salad
All the above items are served daily between 10:00 am and 15:00 pm 
 Baked chicken enchilada £16.00
Served with chefs' salad and tortilla chips
 
Beef & marrow burger £16.00
Served in brioche bun with chips and tossed salad
 
Club sandwich £13.50
Bacon, chicken, tomato, lettuce & egg served with chips
	Keeping it light: Citrus gravadlax with pickled fennel, wild rocket & capers salad £8.00 *
Lamb kofta with chef's salad, grilled pitta served with mint & yoghurt dip £7.20
Chilli, BBQ & honey roasted chicken wings with chef's salad & chive dip £6.50
Chicken gyoza served with soya sauce £6.50
	Tossed and mingled: Beetroot , feta & grain salad £9.50 V
Caesar salad £9.50 V
 
Avocado & cherry tomato salad £9.50 V
watercress, cherry tomatoes ,cucumber, avocado, red onion and basil dressing
 
Roasted baby aubergine, pepper , cherry tomato & olives £9.50 Vegan
Add- chicken £4.00 , prawns £5.00 and tofu £4.00an
 
 
	Stove and grill:  
Stir fry egg noodles with steamed bok choy & vegetables topped with roast nuts £12.00
Add Pork-£3.00 , Salmon £5.00 * & Tofu £2.00
 
Battered haddock & chips with mushy peas & tartar sauce £16.50
 
Chicken tikka masala served with steamed basmati rice, naan bread & poppadum's £16.00
 
Thai red vegetable curry with steamed basmati rice £15.00 Vegan
  
8oz Sirloin steak £24.00***
 
Grilled marinated flank steak £18.00 **
 
Cajun grilled chicken breast £16.50
 
Seabass fillet £18.00**
 
 All grills served with grilled tomatoes, portobello mushroom, fries and your choice of peppercorn or béarnaise sauce
	Signatures: All the below dishes are served daily between 15:00 pm and 22:00 pm
Pork schnitzels served with warm dijon potato salad & cabbage £16.00
Grilled tuna with curly kale, brown rice with lemon, caper & butter sauce £16.00 
 Confit duck leg served on a chorizo & bean cassoulet £17.00*
	Dough: Beef meatballs linguine with shaved parmesan & wild rocket £16.00
 
Tagliatelle with roast vegetables in a red pepper pesto sauce topped with sunflower seeds £14.00 Vegan
Add- chicken £4.00 , prawn £5.00 and tofu £4.00
 
Butternut squash spaghetti with fried sage £14.00  Vegan , GF
 
Mozzarella & tomato pizza £12.00 V 
 
Mozzarella, ham & pepperoni pizza £14.50
	Something extra 1:  
Steamed vegetables £2.50
 
Chef side salad £2.00
 
Warm dijon potato salad £2.50
	Something extra 2: Garlic flatbread with cheese £2.50
 
Chips £2.50
 
Sweet potato fries £3.00
	Guilty Pleasures: Chefs potted cheesecake £6.00
 
Warm chocolate & fudge brownie £6.50
with honeycomb ice cream
 
Espresso & tia maria creme brulee £6.00
Ice cream selection £6.00
Fresh fruit salad £5.50 Vegan
British cheeses £8.00
blue, goat & cheddar, oat biscuits & fruit chutney 
	Coffee Tea:  
                        Caffé Americano 
Tall £3.70 Grande £4.50
 
Cappuccino
Tall £3.80 Grande £4.50
 
Caffé Latte
Tall £3.80 Grande £4.50
 
 
 
	Coffee Tea2:  
Hot Chocolate
Tall £3.80 Grande £4.50
 
Espresso
Tall £3.40 Grande £3.60
 
Tazo Teas
Tall £3.40 Grande £3.80
 
 
	Terms and conditions 2: All prices are in pounds sterling and inclusive of VAT at the prevailing rate. A discretionary 10.0% service charge will be added to your bill. For those with special dietary requirements or allergies who may wish to know more about ingredients used, please ask a member of the team.
 Supplements apply for guests on a lunch / dinner inclusive package.*£2.50 **£3.50 ***£5.50.
 
	Beer Cider:  
Stella Artois
HALF £3.25 PINT £5.50
Becks Vier
HALF £3.00 PINT £5.00
Old Speckled Hen
HALF £3.00 PINT £5.00
Peroni
HALF £4.00 PINT £6.00
Guinness
HALF £3.00 PINT £5.50
 
	Beer Cider2: Peroni 330ML £5.50
Heineken 330ml £4.80
Becks 330ML £4.80
Sol 330ML £5.00
Meantime Lager 330ML £5.00
Spitfire £5.50
CIDERS
Rekorderling Strawberry & Lime £5.50
Rekorderling Passionfruit £5.50
Stella Cidre
HALF £2.60 PINT £5.20
 
	Spirits Liqueurs:  GIN
FRESH & FLORAL
Hendricks England 41.4% £6.00
Monkey 47 Gin Germany 47% £8.50
CITRUS & HERBACEOUS
Bombay Sapphire England 40% £5.50
Bathtub Gin England 43.3% £7.00
The Botanist Gin Scotland 46% £7.00
Gin Mare Gin Spain 42.7% £8.00
Tanqueray10 England 47.3% £8.00
JUNIPER RICH & ROBUST
Beefeater Gin England 40% £4.60
Tanqueray Gin England 40% £6.50
Sipsmith Gin England 41.6% £8.00
SOMETHING DIFFERENT
Elephant Gin Germany 45% £7.00
Aviation Gin USA 42% £8.00
Copper Rivet Dockyard Gin 41.2% £6.00
FLAVOURED GINS
Beefeater Pink Gin 3 7.5% £4.60
JJ Whitley Elderflower Gin 38.6% £4.60
Whitley Neill Raspberry Gin 43% £5.60
Tanqueray Flor de Sevilla Gin 41.3% £6.00
VODKA 25ML
Absolut Blue £5.00  Grey Goose £8.00
Belvedere £7.00 Zubrowka Bison Grass £6.00
Copper Rivet Vela £6.50
	Spirits Liqueurs2: COGNAC & ARMAGNAC 25ML
Courvoisier Vs £6.00Remy Martin VSOP £8.00
  RUM 25ML
Havana Club Especial £5.00Bacardi Superior £5.00
Havana Club 7yr £6.00  Sailor Jerry £5.00
Kraken £6.00
 TEQUILLA 25 ML
Jose Cuervo Silver £5.00
SPEYSIDE
Glenfiddich 12YO £7.00 Glenlivet 12YO £7.00
LOWLAND
Auchentoshan 12YO £8.00 
Glenkinchie 12YO £8.00
HIGHLAND
Macallan Gold £7.00 Glenmorangie £7.00
Oban 14YO £9.00
ISLANDS
Highland Park 12YO £7.00  Talisker 10YO £8.00
ISLAY
Lagavulin 16YO £10.00 Laphroaig 10YO £7.00
SCOTCH 25ML
Johnnie Walker Red £5.00
Johnnie -Walker Black 12YO £7.00
Chivas Regal 12YO £7.00
BOURBON 25ML
Jack Daniel's £5.00 Canadian Club££5.00
IRISH WHISKY 25ML
Jameson  £6.00Bushmills Original £5.00
 
	Mixers: Tonic water £1.80
Slimline tonic £1.80
Coke £1.80
Diet Coke £1.80
	Mixers2: Fever tree tonic £2.50
Fever tree slim tonic £2.50
Lemonade £1.80
Soda water £1.80
	Champagne sparkling wine 1: Codorniu brut Spain
Classic, dry & sparkling.
125 ML £7.00 BTL £28.00
Bolla prosecco Italy
Delicate with notes of acacia
flowers, apple & lemon.
125 ML £8.00 BTL £30.00
	Champagne sparkling wine 2: Pommery brut royal France
Delicate & fresh with
notes of raspberry
BTL £49.00
Bollinger France
Full-bodied, rich & well-flavoured.
BTL £55.00
	Wine2: WHITE WINE
Cote lavande sauvignon blanc France
Dry & crisp with elegant body
175 ML £6 250 ML £7.50 BTL £22.00
Castelbello bianco Italy
Refreshing with subtle flavoursof green apple
175 ML £5.50 250 ML £7.00 BTL £21.00
Nederburg the manorchenin blanc South Africa
Notes of pineapple, peach& guava
175 ML £6.75 250 ML £9 BTL £27.00
Bolla pinot grigio Italy
Flavours of ripe peach & pear,hints of elderflower 
175 ML £7.75 250 ML £11 BTL £31.00
The pick chardonnay Australia
Intense with lots of citrus and tropical fruits, & subtle toastiness.
175 ML £6.75 250 ML £8.50 BTL £25.00
 
	Wine: RED WINE
Cote lavande malbec France
Full bodied with black fruit flavours & a gentle, soft finish. Great with beef
175 ML £6 50 250ML  £7.50 BTL £22.00
Errázuriz merlot,curicó valley Chile
Juicy plum, hints of oak& smooth finish.
175 ML £7.75 250 ML £11.00 BTL £31.00
Castelbello rosso Italy
Soft & juicy with flavoursof ripe red berries
175 ML £5.50 250 ML £7.00 BTL £21.00
Vine pomal centenario,rioja crianza Spain
Black fruit, liquorice & mineral notes
175 ML £8.75 250 ML £12.50 BTL £35.00
The pick shiraz Spain
Smooth & full bodied with rich plum 
175 ML £6.75 250 ML £8.50 BOTTLE £25.00
 
	Rose: Whispering hills white zinfandel USA 175ML £5.50 250 ML £7.00 BTL £18.00
 Corte vigna pinot grigio rosé, pavia Italy 175ML £6.00 250 ML £8.00 BTL £20.00
 
	Soft drinks:  
Coca-Cola | Diet Coke £3.50
Lemonade £2.50
Tonic / Slimline Tonic £2.50
Bitter Lemon £2.50
Ginger Ale £2.50
Soda £2.50
Lime & Soda £2.75
330ml Still / Sparkling Water £2.50
750ml Still / Sparkling Water £4.00
 
	Soft drinks2:  
Orange Juice £3.50
Orange & Soda £3.50
Orange & Lemonade £3.50
Pineapple Juice £3.50
Cranberry Juice £3.50
Apple Juice £3.50
Tomato Juice £3.50
 
	Sharing:  Indian platter £12.50
onion bhaji, mixed samosa, chicken pakora, mint raita and mango chutney
 
 Cured meats and charcuterie platter £15.00
marinated olives, pickles and grilled bread
 
 Mediterranean mezze £15.00
lamb kofta , marinated mixed olives, red pepper hummus with pitta bread and chef's salad
 
British cheeses £18.00
blue, goat & cheddar, oat biscuits & fruit chutney 
 
	Cocktails:  Espresso martini £9.00
Absolut Vodka, coffee liquor & espresso coffee for one.
 
Porn star martini £10.00
Absolut vodka, passion fruit & prosecco shot.
 
French Martini £9.00
Absolut vodka, Chambord Liquor & Fresh Pineapple Juice
 
Pina Colada £8.00
Bacardi White Rum, Malibu, Cream and Coconut Syrup
 
Aviation £9.00
London Dry Gin, Maraschino Liquor, Fresh lemon juice & Violet Syrup
 
Clover Club £9.00
London Dry Gin, Raspberry Liquor, Lemon Juice and Egg Whites 
 
Elderflower Gin Fizz £ 8.00
London Dry Gin, Elderflower Syrup, Lime Juice and Prosecco
 
Old Fashioned £8.00
Bourbon, Angostura Bitters and Sugar
 
Blueberry Bellini £8.00
Blueberry Syrup, Prosecco, Sugar Syrup
 
 MOCKTAILS 
 Elderflower Non-Gin Fizz £6.00
Elderflower Syrup, Lemon Juice and Club Soda
 Fruit Punch £6.00
Exotic Fruit Juices, Grenadine, Flavoured Syrups
 


