
	 Cocktails	

1.	 Green Sea	 Glass	 £5.80
	 Fruity, Sweet Drink	 Jug	 £29.00
	 Vodka, Blue Curacao, Passion fruit and Sugar Syrup.

2.	 Swimming Pool	 Glass	 £5.80
	 Fruity, Sweet Drink	 Jug	 £29.00
	 Malibu, Bacardi, Vodka, Light Cream, Blue Curacao
	 and Pineapple juice.

3.	 Green Eye	 Glass	 £5.80
	 Fruity, long Drink For Party	 Jug	 £29.00
	 Vodka, Blue Curacao, Orange Juice and Lime Cordial.

4.	 Scarlet Pimpernel	 Glass	 £5.80
	 Fruity, Sweet Drink	 Jug	 £29.00
	 Triple Sec, Pimms, Apple Juice, Cranberry Juice and Lime.

5.	 P.S I Love You	 Glass	 £7.30
	 Creamy, Sweet Drink	 Jug	 £30.00
	 Frangelico, Bailey’s, Tia Lusso, Amaretto and a Dash of Honey.

6.	 Metropolitan	 Glass	 £5.70
	 Sour, Sweet Drink	 Jug	 £29.00
	 Absolute Kurrant, Cointreau, Cranberry Juice and Lime.

7.	 Marry Me	 Glass	 £7.30
	 Creamy, Sweet Drink	 Jug	 £30.00
	 Strawberry, Vodka, Creme De Fraise, Amaretto, Gomme
	 Syrup, Milk and Cream.

8.	 Tropical Champagne	 Glass	 £7.30
	 Fruity Drink
	 Passoa, Lemon Juice, Passion fruit Juice topped up with
	 Champagne.

9.	 Long Island Iced Tea	 Glass	 £7.30
	 Fruity Drink	 Jug	 £30.00
	 Vodka, Gin, Tequila, Light Rum, Cointreau, Lemon Juice
	 and a dash of Coke.

10.	 Sex on the Beach	 Glass	 £5.80
	 Fruity Drink	 Jug	 £29.00
	 Vodka, Peach Schnapps, Orange and Cranberry Juice.

11.	 Mojito	 Glass	 £6.80
	 Bacardi, Rum, Fresh Mint, Lime and Sugar 
	 topped with Soda.

12.	 Seabreeze	 Glass	 £5.80
	 Fruit Punch	 Jug	 £29.00
	 Vodka, Cranberry - Grapefruit Juice with Fresh Lime.

14.	 Non-Alcoholic	 Glass	 £3.20
	 Fruit Punch	 Jug	 £10.80

	S hooters

15.	 B52	 Glass	 £5.50
	 Kahlua, Bailey’s, Absinth.

16.	 Slippery Nipple	 Glass	 £5.50
	 Sambuca, Bailey’s and Monin.
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Sherries  served in 50ml

	 Fino	 15%	 £3.70
	 Amontillado	 17%	 £3.70
	 Cream	 17%	 £3.70

Aperitifs  served in 50ml

	 Martini (Rosso and Extra Dry)	  15%  	£2.70

Liqueurs  served in 25ml

	 All at £3.10
	 Baileys 17%,  Drambuie 40%,  Tequila 38%,
	 Sambuca 38%,  Tia Maria 17%, Amaretto 28%, 
	 Cointreau 40%

Ports  served in 50ml

	 Kopke Fine Tawny	 20%	 £3.90
	 2000 Kopke LBV	 20.5%	 £4.90

Brandy  served in 25ml

	 Martell Brandy	 40%	 £3.30
	 Logis XO, Cognac  -  Unfiltered	 40%	 £6.50

Spirits and Spirit Mixers

	 A wide selection of spirits are available served in 
	 25ml measures.
	 Mixers charged at 60p

	 Archers	 21%	 £2.60	
	 Pimms	 25%	 £2.60	
	 Malibu	 21%	 £2.60
	 Vodka	 37.5%	 £2.60
	 Campari	 25%	 £2.60
	 Bacardi Rum	 37.5%	 £2.60
	 Captain Morgan Dark Rum	 40%	 £2.60
	 Gin	 37.5%	 £2.60
	 Southern Comfort	 35%	 £3.10
	 Bells Whisky	 40%	 £3.10
	 Famous Grouse	 40%	 £3.10
	 Jack Daniels Tenessee Whiskey	 40%	 £3.10
	 Jamesons Irish Whiskey	 40%	 £3.10
	 Black Label Scotch Whiskey	 40%	 £3.10
	 Chivas Regal Whiskey	 40%	 £3.10

10% Service charge will be added



Champagne Cocktails

Made using Pure Fruit from Nuits St Georges
All at £5.80

	 Classic Kir Royale	 Cerise Royale
	 Creme de Cassis	 Cherry Creme 
	 Myrtille Royale	 Mure Royale
	 Blueberry Creme	 Mulberry Creme 
	 Framboise Royale	 Fraise Royale
	 Raspberry Creme 	 Strawberry Creme 
	 Peche Royale	 Peach Creme 
	

Ask the staff for freshly made cocktails.

Mineral Water

Lynx  Mineral Water
	
	 A natural mineral water from Mount Pelpi to the north of 
	 Parma, from springs noted for their beneficial digestive 
	 properties since the 17th century.

	 Sparkling and Still		
	 75cl Bottle	 £3.30
	 Glass	 £1.20

Sake

Bottle - £17.00    Half - £9.90    Quarter - £5.90

WKD / Smirnoff Ice / Corona    5%  £3.95

Soft Drinks and Fruit Juices

Please ask server for drinks  Large £3.00 / Small £1.60

Draught Beers

		  Jug	 Pint	 Half
	 Carlsberg 3.8%	 £9.50 	 £3.50 	 £1.90
	 Carlsberg Export 5%	 £9.50 	 £3.50 	 £1.90
	 John Smith’s 4%	 £9.50 	 £3.50 	 £1.90

Bottled Beer and Cider

	 Guiness	 4.2%	 £3.50
	 Strongbow	 5.3%	 £3.50
	 Tsingtao Beer	 5%	 £3.50
	 Tiger	 5%	 £3.70
	 Budweiser	 5%	 £3.70
	 Thai Beer	 5%	 £3.70

10% Service charge will be added

	 Champagne	 Bottle

1.	 Leblanc Colombier Cuvee, Celeste Brut	  £36.00
	 A light silver coloured wine, predominantly Chardonnay with 

	 a slight biscuity bouquet, and a clean, off dry palate of vanilla 

	 and lemon zest with appealing length.

2.	 Moet et Chandon, Brut	 £46.00
	 The world famous, high quality Champagne. Pale yellow with 

	 a soft bouquet of citrus and Pinot. Fresh and elegantly dry 

	 on the palate.

3.	 Laurent Perrier, Rosé	  £70.00
	 The definitive Rosé Champagne. Soft, strawberry aromas 

	 and a gentle mousse. The most ripe upfront fruit on the palate 

	 and a long, mouthwatering finish.

4.	 Vintage Dom Perignon	  £130.00
	 Famous Champagne, Staggeringly full bodied with an 

	 intense and intriguing nutty complexity on the nose 

	 and palate.

Vintages may vary from year to year
10% Service charge will be added



	 White	 Bottle

15.	 Chardonnay, Premium Tarapaca, Chile	  £12.95
	 Light gold colour, barrel fermented in French Oak, rich 	 glass - £3.60
	 and creamy with a concentration of ripe fruit, honey, 

	 melons and pears. Full bodied, this Chardonnay is 

	 absolutely divine.

16.	 Pinot-Grigio Chardonnay, 	 £14.90
	 Promised Earth, Australia
	 This wine is the expression of the New Trend, crispy and dry 

	 witharomatic, exotic bouquet, lingering fresh finish of mango 

	 and papaya.

17.	 Bourgogne Chardonnay from Chassey, France	 £15.50
	 Domaine Jehu Attias - Medal Winner.

	 A Glittering silver gold with gunflint and fresh picked lime on the 

	 nose and a direct impact of youthful fruit and freshness.

18.	 Sauvignon, Te Kauwhata, Quarry Hill,	  £17.95
	 New Zealand
	 Magic in a bottle! Take as much as you can! Gold green colour, 

	 pure gooseberries leading onto a passion fruit palate. 

	 Clean and crisp.

19.	 Oak Leaf, Midnight Chardonnay, Australia	 £18.50
	 A brilliant white gold, the bouquet displays an exotic fruit of 

	 papaya and little mangoes. The palate is overtaken with citrus 

	 blossom and white nectarines. Full bodied.

20.	 Pouilly Fumé, Moreux, La Loge Aux Moines, 	 £28.90
	 France
	 Light golden green colour, overwhelming bouquet of gooseberries, 

	 enticing gun flinty smokey taste, full bodied with clean pure 

	 dry finish.

21.	 Chablis, 1er Cru Tonnerre, 	 £33.95
	 Domaine Vocoret, France
	 A pale golden colour, with a delicate bouquet of pears and 

	 apples. Generous and rich flowery flavours, long in the mouth.

22.	 Puligny Montrachet, Lequin Collin, France, 2005	 £56.95
	 The Region most known ledged Puligny expert. Greeny gold, 

	 cool aromas of citrus fruits and candied peel, white apple fruit 

	 with a touch of orange water. A great impact wine.

	 Rose

11.	 Cabernet Sauvignon Rosé, Tarapaca, Chile	  £13.50
	 This young and fruity Rosé Cabernet Sauvignon has 	 glass - £3.70
	 strawberry and flower aromas, a medium dry Rosé with 

	 perfect balance.

12.	 Syrah Rose Adobe Organic, 	 £15.95
	 Casablanca Valley, Chile
	 Deep petal pink, light strawberry and violet aromas. 

	 Zesty with juicy mouthfuls of rosehips.

	 Red	 Bottle

5.	 Syrah, Premium Vina Tarapaca, Chile	 £12.95
	 A deep and brilliant red cherry colour, with purple notes. 	 glass - £3.60
	 Intense and complex aromas of berries, white chocolate 

	 and cinnamon, typical from the variety. On the palate, is 

	 well balanced, soft and sweet tannins.

6.	 Shiraz-Viognier, Promised Earth, Australia	 £15.95
	 A gorgeous blend of flavour, bouquet of raspberries with a 

	 gentle touch of vanilla, medium body, soft on the finish.

7.	 Pepper Black Shiraz Leaf Series, Australia	 £18.50  
	 Deep black colour, Huge bouquet with little fruits. Ripe plums, 

	 blackberries on a vanilla pepper underlay. The palate is full 

	 flavoured, chocolate, black figs with a dazzling finish of 

	 liquorice and spice.

8.	 Fleurie, Château des Labourons, France	  £23.95
	 A medal winner in Paris. An exciting wine, brilliant ruby red 

	 colour, with a bouquet of violet and raspberry, good body 

	 with a lush, silky finish.

9.	 Châteauneuf du Pape, Chartreuse, France	 £35.90
	 Very deep red, almost black with an overwhelming bouquet 

	 of Morello cherries and coffee. Vigorous and generous with 

	 plum, spice and oak,  good structure.

10.	 Château Boyd Cantenac, 3eme 	 £59.90
	 Grand Cru Classe, Margaux, France, 1996
	 Beautiful dense deep blue red robe. Intense nose of hazelnuts 

	 of the wood and red wild fruits. Ample, loads of body, fine 

	 texture and well dressed with oak.


