
Cocktails
Cocktail Menu all priced £7.95

Espresso Martini 
Vodka, kahlua shot of espresso and gomme

Pornstar Martini
Vanilla Vodka, Passoa, pineapple juice, orange juice and lime 

served with a shot of fizz on the side

Classic Mojito 
Havana 3 year Rum, mint, sugar, lime with crushed ice topped 

with soda. (Add raspberry or strawberry for 50p)

Rum Punch 
Old J Spiced rum, Malibu, orange, pineapple 

and a splash of Tiki Fire

Pimms and lemonade 
Garnished with cucumber, mint. Lemon and orange

Founding Father
Whiskey, Amaretto with a splash of cola

Pink Gin Fizz
Arber Rhubarb, soda, Prosecco and muddled raspberries

It’s a Pineapple Ting
Arber pineapple, splash of prosecco and ting (grapefruit)

Gin
            

 Tanqueray £3.75
When Charles Tanqueray established his Bloomsbury distillery in 

1830, he laid down the foundations for what would become one of 
the world’s most awarded gins. Tanqueray is a smooth, delicious 

premium London Dry Gin with an array of botanicals and a grape-
fruit peel edge housed in a classically designed green bottle

Garnish lime

Tanqueray No. 10 £3.95
Named after the still number of its origin, Tanqueray No.TEN gin 
is a homage to the passion and attention to detail that Charles 

Tanqueray stood for.  Tanqueray No.TEN is the first white spirit to 
enter the San Francisco spirit award hall of fame; has four years of 

winning double gold Garnish pink grapefruit

Empress  £3.80
Inspired by the famous afternoon tea service at the Fairmont 

Empress Hotel, Empress 1908 Gin is made by Victoria Distillers in 
Canada. Botanicals include juniper, grapefruit peel, ginger, rose 

petal, Fairmont Empress tea and butterfly pea blossom. The striking 
indigo colour is a result of the infusion of the tea and butterfly pea 

flower Slice of grapefruit

Hendricks £3.95
A most unusual gin. Eleven peculiar botanicals are used along with 
unique infusions of cucumber and rose petals to create a wonder-

fully refreshing taste with a delightfully floral aroma.
Garnish slice of cucumber and rose petal

Arber Pineapple £3.75
A rich and totally tropical gin with freshly cut pineapple and a hint 

of mango on the nose. The palate delivers big pineapple flavour 
where the tropical fruits are ever present but beautifully balanced 

with the crisp freshness of the citrus-led core gin.
Slice of tropical fruit 

Plymouth £3.50
Since 1793, Plymouth has been distilled from a unique blend of 
seven botanicals, soft Dartmoor water and pure grain alcohol at 
the historic Black Friars Distillery - the oldest working distillery in 
England. Plymouth Gin has a great depth of flavour with deep 
earthy notes and a wonderfully fresh juniper and lemony bite

Garnish lemon or lime

Opihr £3.25
Opihr Oriental spiced gin has bursts of citrus balanced with rich, 

earthy aromas and a soft spice. Opihr epitomises the exotic intensi-
ty of the Orient, awakening the senses to a new style of gin

Garnish slice or orange

Gin
Brockmans £3.70

Brockmans is intensely smooth with a soft, fruity character derived 
from the carefully selected botanicals used in distillation. Italian 

juniper berries provide pine, lavender and camphor notes. Spanish 
lemon and orange peel add zesty citrus. However, it’s the unique 

use of dried wild blueberries and blackberries that give Brockmans 
its most distinctive flavour. Garnish blackberries or Raspberry 

Puerto De India’s Strawberry Gin £3.25
Combining notes of juniper and strawberry, this is a vibrantly 

fruit-forward Spanish gin. Garnish Strawberries

Monkey 47 Gin £5.45
An unusual gin from the Black Forest in Germany, Monkey 47 

contains a unique ingredient, Lingonberries! The 47 comes from the 
number of botanicals that go into this unique gin, and the fact it's 

bottled at a healthy 47%. Garnish slice lime

Sipsmith Gin £3.65
Gentle mouthfeel, with initial dry juniper joined by growing 

sweetness, showing lemon tart & orange marmalade, garnished by 
a wave of fresh lemon zest, followed by bolder juniper & light 
dryness, before all the flavours harmonise into one integrated 

taste. Garnish slice lime.

Bombay Gin £3.15
Light and piney juniper, with soft peppery warmth building. Subtle 
sweetness of sugared almond and angelica develops, still packed 

with herbaceousness. Garnish slice of lemon.

Adnams Copperhouse Gin £3.75
This aromatic gin is infused with six botanicals creating classic 

notes of juniper. Still Brewed in Southwold

Caorunn Gin £3.50
A small batch Scottish gin from the Balmenach distillery in 

Speyside. Caorunn (pronounced ka-roon), made with a combina-
tion of traditional and handpicked botanicals including rowan 

berry, heather, coul blush apple and dandelion.
Garnish slice apple.

Whitley Neil Gin £3.65
Whitley Neill bottled at 43% abv. A London Dry Gin made with 

African botanicals including extracts from the Baobab Tree (known 
as the Tree of Life) and Physalis fruit.

Arber Rhubarb Gin £3.75
Enjoyably fruity on the nose, with rhubarb preserve and baked 
apple. Hints of leafy herbs grow in the background.  Orange, 

ginger and coriander arrive on the palate, though it's still dominat-
ed by rhubarb. A core of earthy juniper builds

Garnish orange slice

Wine & Cocktail Menu



White Wine Bottle

Luna Azul Sauvignon Blanc £21.00
CHILE  Glass: 175ml 5.25 / 250ml 7.00

Expect a burst of passion fruit and guava from this 

delightful Sauvignon Blanc. A simple lifted floral 

finish that is clean on the palate. 

Pinot Grigio Primi Soli 22.50
ITALY Glass: 175ml 5.65 / 250ml 7.50

Dry, crisp and fruity with a wonderful hint of lemon.

SWA Silver Award.

Inkosi Chenin Blanc 22.00
SOUTH AFRICA

Off-dry, bursting with citrus and pineapple aromas. 

Well balanced and refreshing clean finish. 

SWA Silver Award.

Healy & Gray Chardonnay / Viognier 22.95
A wine of pale gold colour and a fruity nose 

with hints of tropical fruit flavours. Rich in style 

with a long lasting finish.

Rosé Wine Bottle

Pinot Grigio Blush Primi Soli 22.50
ITALY Glass: 175ml 5.15 / 250ml 6.25

A very easy style of wine with a soft, refreshing burst 

of summer red fruits. SWA Gold Award.

Red Wine
Luna Azul Merlot 21.00
CHILE Glass: 175ml 5.25 / 250ml 7.00

This attractive Merlot displays varietal aromas 

of cassis and liquorice. The palate is fleshy and 

mouth filling with flavours of plum, sweet spice 

and a hint of chocolate.

Jarrah Wood Shiraz 22.50
AUSTRALIA 

This classic Australian Shiraz is packed with ripe cherry 

and raspberry flavours with a pepper spice finish.

La Grupa Malbec 25.00
ARGENTINA Glass: 175ml 6.25 / 250ml 8.35

A classic Cabernet Sauvignon with rich cassis and eucalyptus 

aromas followed up with intense blackberry fruit flavours.

Faustino Rivero Joven D.O.Ca Rioja 26.00
SPAIN
A bright wine with red berry aromas underscored 
by notes of liquorice.

Bu�les
il Castelli Prosecco DOC 25.95
ITALY

A lovely straw yellow with a faint greenish reflection

in colour. The aroma is subtle with a fruity scent and 

hints of apple. Along with a dry, crispy and fruity 

palate which is pleasant and a clean finish.

Charles Vercy Brut Champagne 40.00
FRANCE

Very aromatic and elegant with ripe fruit flavours

and a really pleasant minerality. 
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