
D R I N K S  
M E N U 



APEROL SPRITZ  £7.50
Aperol and prosecco complement each other nicely 
to create this refreshing, orange-flavoured cocktail, 

served over ice and garnished with a slice of orange, it 
is the perfect aperitif. 

BLACK RUSSIAN  £8.25 
Absolut Vodka, coffee liqueur and coke all meet to 

produce this strong, short but tasty cocktail.  
A cherry garnish finishes off this lovely  

after-dinner drink. 

CHERRY BAKEWELL  £8.00
Amaretto, lime, and grenadine are shaken together and 
poured into a tall glass to create this vibrant delicious 

cocktail. Topped with soda and garnished with a 
cherry, this cocktail will delight your tastebuds. 

COSMOPOLITAN  £7.75
Introduced in San Francisco in the 1980s,  

this vodka-based cocktail has hints of cranberry, 
orange and lime and is an amazing addition to  

any night out or as an aperitif. 

DARK ‘N’ STORMY  £8.25 
This cool looking cocktail is home to the classic 

combination of ginger beer and dark rum, served with a 
squeeze of fresh lime and a dehydrated lime wheel, the 

fizzy drink will tantalize the senses. 

ELDERFLOWER SPRITZ  £7.50
A twist on the Aperol Spritz, this drink sees the Aperol 

replaced with gin, elderflower cordial and garnished 
with mint and cucumber, perfect to enjoy on a hot 

summers day to quench your thirst. 

ESPRESSO MARTINI  £9.00
The perfect after-dinner drink, the combination of a 
freshly brewed espresso, coffee liqueur, vodka and 

sugar syrup create an indulgent tasty cocktail.

GODFATHER  £9.25
Simple but effective - and a favourite of Marlon 

Brando - this cocktail combines amaretto and a single 
malt Scotch whisky to create a short but exceptionally 
smooth drink, wonderful to have alongside a dessert. 

C O C K T A I L S 



LONG ISLAND ICED TEA  £8.50
Vodka, gin, orange liqueur, white rum and lemon juice 

are shaken together, before being poured over  
Coca-Cola in this popular, strong cocktail. 

PEACH BELLINI  £7.75
Peach puree and prosecco meet in this Italian cocktail, 
refreshing and tasty it is a great choice to drink either 

before or alongside your meal. 

PIMMS COCKTAIL  £7.75
This summery classic is built with lashings of Pimms 
and fresh fruit in a goblet before being topped with 

lemonade. Extremely refreshing this cocktail is  
best enjoyed in the sunshine. 

PORNSTAR MARTINI  £8.50
Vanilla vodka, Passoa liqueur, lime and passion fruit 

are brought together to create this modern-day classic, 
served with a shot of prosecco on the side,  
this balanced cocktail is light on the pallet  

and easy on the tastebuds. 

RASPBERRY BELLINI  £7.75 
A sister to the Peach Bellini, this cocktail sees the 
prosecco combined with raspberry puree instead;  

just as delicious and refreshing as the peach version, 
this drink is best consumed during or before your meal. 

OLD FASHIONED  £9.25
One of the oldest cocktails in the world, this 

 bourbon-based cocktail combines whisky, bitters, 
 and sugar to create a strong but delicious cocktail.  

The best way to enjoy it is after-dinner  
and sipped slowly. 

C O C K T A I L S 



CORONA EXTRA  £4.50 
Mexico 330ml  4.5%  

Easy drinking Mexican lager

DESPERADO ORIGINAL £4.60 
Netherlands 330ml 5.9%   

A stronger lager with tequila flavourings

PERONI NASTRO AZZURRO £4.55 
Italy 330ml 5.1%   

Premium beer with Italian style

PERONI NASTRO AZZURRO (GF) £4.60 
Italy 330ml 5.1%  

The gluten free premium, Italian beer

GOOSE ISLAND £5.10 
USA 330ml 5.9% 

A fuller flavored IPA with bright citrus  
aromas and a bold hop finish.

BAVARIA ALCOHOL FREE £3.50 
Netherlands 330ml – 0.0%  

A malty, smooth and refreshing tasting Bavarian beer 
with only 82.5Kcals and 0% alcohol 

All our beers are suitable for vegetarians and vegans.

B O T T L E D  
C I D E R

REKORDERLIG £5.20 
Sweden 500ml  4.0%  

Wild Berries • Mango & Raspberry

D R A U G H T
Draught Beers

 COORS, 4.2% £4.40

PRAVHA, 4% £4.60

PERONI NASTRO AZZURRO, 5.1% £5.50

BLUE MOON WHEAT BEER, 5.4% £5.10

Draught Ciders

ASPALL CYDER, 4.5% £4.80

REKORDERLIG STRAWBERRY  
& LIME, 4% £5.20

Draught Ales 

BOXER BLOND, 4% £4.00

HEN HARRIER, 4.5 % £4.00

PHEASANT PLUCKER, 3.7% £4.00

B O T T L E D  
B E E R

For any allergens advice, please ask your server.



BACARDI CARTA BLANCA 37.5%  £4.10 
A light white rum with floral notes and a fruity 

undertone, perfect for mixing, enjoy with Coca-Cola or 
pineapple juice, and a slice of lime.

BACARDI SPICED 35%  £4.10 
Gluten free, aged rum, flavoured with the smokiness  

of an American charred barrel; this drink goes  
perfectly with Coca-Cola to give it a smooth edge. 

Enjoy with a slice of lime. 

CAPTAIN MORGAN ORIGINAL SPICED 
GOLD 35% £4.20 

This golden, spicy rum is aged for a year in oak 
barrels, with hints of vanilla and sweet molasses 

coming through. Pair with ginger ale, a sprig of mint 
and some lime for a unique taste or keep it simple and 

enjoy with some Coca-Cola.

CAPTAIN MORGAN TIKI, MANGO & 
PINEAPPLE 25% £4.00  

Go on a voyage with this tropical rum; flavoured with 
mango and pineapple, as well as an assortment of 

spices, lemonade is the ideal pairing for this liquor. 

CAPTAIN MORGAN  
DARK RUM 40%  £4.50 

Based on the island of Jamaica, this oak-finished rum 
has an intense, rich taste; with the recipe remaining 

top-secret – perfect for drinking neat or on the rocks. 

MALIBU COCONUT RUM 21%  £3.90 
A true Caribbean classic rum, this rum features 

 the taste of coconut. Mix with pineapple juice or 
cranberry juice to enjoy a fruity finish. 

 KRAKEN BLACK SPICED RUM  
40%  £4.60 

Release the Kraken with this ink-black rum.  
Bold and spicy in flavour, created with a secret  
blend of spices, pair with a ginger beer and a 

 slice of lime for a real kick. 

DEADMAN’S FINGERS PINEAPPLE  
37.5% £4.50 

A well-balanced rum with hints of brown sugar, 
aniseed, nutmeg, lime and of course, pineapple.  
Pair with lemonade and some mint sprigs for a 

refreshing, summery taste. 

DEADMAN’S FINGERS  
COFFEE 37.5% £4.50 

A spicy, dark rum blended with a rich coffee finish; 
this rum is pleasant on the nose. Full-bodied with hints 
of vanilla and cumin, this rum is best enjoyed by itself 

over ice, or with a slice of orange squeezed in too.

R U M



BOMBAY SAPPHIRE GIN 40% £4.30 
Great with Mediterranean tonic and  

garnished with a lemon and lime. 

TANQUERAY LONDON DRY GIN  
43.1%  £4.70 

A simple squeeze of lime and some light Indian tonic 
gives this premium gin a refreshing taste.

WHITLEY NEILL RHUBARB & GINGER 
43% - £4.90 

Try with ginger beer, a slice of lime  
and a slice of grapefruit.

WHITLEY NEILL PARMA VIOLET  
43%  £4.90 

Enjoy with a splash of lemonade, some blueberries, 
and strawberries for a vibrant tall drink.

WHITLEY NEILL RASPBERRY GIN  
43% £4.90 

Refreshingly simple. Try long with lemonade, fresh 
raspberries, and a squeeze of lime. 

WHITLEY NEILL MANGO & LIME  
43% £4.90 

For a tantalizing taste, pair this gin with a 
Mediterranean tonic, some fresh ginger 

and a squeeze of lime. 

HENDRICKS 41.4% £4.90 
Best drank combined with elderflower tonic,  

a slice of cucumber and a sprig of mint to  
enhance the botanical flavours.

BEEFEATER PINK STRAWBERRY GIN 
37.5% £4.20 

Combine lemonade, fresh strawberries 
and a sprig of mint to create a delicious pink twist. 

BEEFEATER BLOOD ORANGE GIN  
37.5% £4.20 

Simply pair with either a classic light  
Indian tonic or ginger ale and garnish with  

a wheel of dehydrated orange.

BROCKMANS 40% £4.90 
Pair this gin with elderflower tonic, pink grapefruit, 

and blueberries for a thirst-quenching tipple. 

G I N



FAMOUS GROUSE 40% £4.10 
Blended Scotch whisky that can be drank paired  

with either Coca-Cola or lemonade.

JACK DANIELS 43% £4.10 
Tennessee sour mash whiskey best drank over ice and 

combined with Coca-Cola.

GLENMORANGIE 40% £5.20 
A single malt Scotch whisky best neat or over ice. 

JAMESON 40% £4.10 
Irish whiskey that is enjoyed more when either in a 
coffee or paired with ginger ale and a slice of lime. 

MACALLAN DOUBLE  
CASK 12 YR OLD 40% £5.10 

Single malt whisky best served neat or over ice, 
garnished with an orange peel twist.

MAKERS MARK 45% £4.90 
Kentucky bourbon whisky enjoyed best  

either neat or with ginger ale and a slice of lime. 

GLENFIDDICH 12 40% £4.90 
Single malt whisky, best served over ice.  

Hints of butterscotch, cream, and oak. 

BELLS WHISKY 40% £4.80 
Blended Scotch whisky with honey and oak 

characteristics. Try with lemonade and over ice.

L I Q U O R S

CROFT ORIGINAL SHERRY 40%  £4.20

BENEDICTINE 40%  £4.50

DRAMBUIE 40%  £4.50 

COURVOISIER V.S. 40% £5.50 

TAYLORS FINE TAWNY PORT 20%  £4.20

MARTINI BIANCO 15% £4.00 (50ML) 

MARTINI ROSSO 15% £4.00 (50ML)

MARTINI EXTRA DRY 15% £4.00 (50ML)

BAILEYS 17% £4.50 (50ML)

SOUTHERN COMFORT 35% £4.20 

W H I S K E Y



S O F T  D R I N K S

DIET COCA-COLA £2.20 / £3.90

COCA-COLA £2.20 / £3.90

LEMONADE £2.20 / £3.90 

FRANKLIN DANDELION & BURDOCK £3.00

FRANKLIN ELDERFLOWER  

LEMONADE £3.00

FRANKLIN RHUBARB LEMONADE £3.00

J20 £3.30 
Orange & Passionfruit • Apple & Mango 

Apple & Raspberry

HARROGATE MINERAL  
WATER £2.50 / £5.00 

Still or Sparkling

FRESH JUICES £2.60 / £4.50 
 Orange • Apple • Pineapple • Cranberry

APPLETISER £3.25

FRUIT SHOOT  £1.90
Apple & Blackcurrant • Orange 

SMOOTHIE £3.75
Orange & Mango • Strawberry & Banana 

Banana & Honey • Mixed Fruit
Please ask your server if you require a vegan smoothie

MOCKTAIL £5.00

FEVER TREE  £2.20
Light Indian Tonic • Ginger Ale • Ginger Beer 

Elderflower Tonic • Mediterranean Tonic



ESPRESSO  £1.70 / £2.15

FLAT WHITE  £2.65

CON PANNA  £3.10

CAFFE MACCHIATO  £1.75 / £2.15

CAPPUCCINO  £2.55 / £2.85

CAFFE AMERICANO  £2.45 / £2.55

CAFFE LATTE  £2.55 / £2.85

CAFFE MOCHA  £2.85 / £3.15

HOT CHOCOLATE  £2.40 / £2.85
With Whipped Cream and Marshmallows £3.15 / £3.60

VIENNOIS  £3.30

BABYCCINO  £1.15 

EXTRA SHOT OF ESPRESSO  £0.55

SYRUP £0.75 
(please ask your server for flavours)

Decaf options and a selection of  
alternative milk is available.

T E A  
A L L  £ 2 . 3 5  

ENGLISH BREAKFAST TEA 

EARL GREY  

DARJEELING 

GREEN TEA 

LEMONGRASS & GINGER TEA 

PURE PEPPERMINT 

RED BERRIES 

C O F F E E
S M A L L  /  L A R G E

For any allergens advice, please ask your server.



W I N E  M E N U

W H I T E S 
125ml / 175ml / 250ml / Bottle
 
FLYING ZEBRA, CHENIN BLANC,  
SOUTH AFRICA 
£3.70 / £4.65 / £6.65 / £18.50 
Fresh and light fruity white wine, with flavours of 
lemons and limes, very refreshing.

VILLA D’ELSA, PINOT GRIGIO, ITALY  
£3.90 / £4.90 / £6.95 / £20.50 
Soft floral hints, citrus fruits and notes  
of apples and pears on the long refreshing finish. 

TOOMA RIVER, CHARDONNAY BLANC, 
AUSTRALIA  
£4.20 / £5.70 / £7.95 / £22.95 
Packed with grapefruit, lime and melon flavours, all 
bound up with a zesty, crisp, citrus balance which cuts 
through to the finish. 

LA COUR DES DAMES, SAUVIGNON 
BLANC, FRANCE 
£4.70 / £6.20 / £8.35 / £24.50 
Intense scents of fruit mingled with typical sauvignon 
aromas such as gooseberries, passion fruit, green 
tomatoes, wild strawberries and lemons. 

GREYROCK MARLBOROUGH, 
SAUVIGNON BLANC, NEW ZEALAND  
£5.25 / £7.50 / £10.00 / £29.50 
Full of ripe gooseberry and passionfruit, intense 
tropical fruit and lime flavours, with sweet grassy 
notes; the rich minerality of the vineyard soils come 
through the palate to give a rich lingering finish. 

LA JOYA GRAN RESERVA, VIOGNIER, 
CHILE £26.95
Notes of peaches, white flowers, and tropical fruit on 
the nose. Fresh palate with citrus and ripe pineapple 
notes. Medium bodied with balanced acidity and a 
persistent finish. 

PIERRE PLANTEE, PICPOUL DE PINET, 
FRANCE *£27.50 
Bright mouth-watering flavours of mandarins, pink 
grapefruits, and fresh lime, combine to make this a 
crowd-pleasing wine to enjoy. 

W H I T E S 
125ml / 175ml / 250ml / Bottle 

LA FONT FRANCAISE, PICPOUL  
DE PINET, FRANCE* £27.50 
A zesty, fruity, and refreshing wine; made from 
grapefruits, lemon zest and a single white Picpoul 
grape variety. This refreshing wine is the perfect 
accompaniment to any seafood dish or light bite. 

DARK HORSE, CHARDONNAY,  
USA £28.00 
Oaked and full of big, ripe stone fruits. Vanilla and 
peach lemony freshness. 

FERRER VIONTA, 
ALBARINO, SPAIN £35.00  
Complex fruit aromas, with kiwi and melon as stand 
outs giving way to a mélange of ripe fruits but brought 
to a peak of peaches. A long finish, highly aromatic 
with just a touch of bitterness. 

LAROCHE PETIT CHABLIS, 
CHARDONNAY, FRANCE £38.00 
A delicious youthful character, the kind of wine you 
love, there to wake up your palate. 

R O S E 
125ml / 175ml / 250ml / Bottle

CA DEL LAGO, PINOT GRIGIO, ITALY 
£3.70 / £4.65 / £6.65 / £18.50 
A light Pinot Grigio blush from Northern Italy with 
refreshing cranberry and raspberry fruit and a lifted, 
zesty finish. 

JEAN JULIEN, CINSAULT, FRANCE 
£4.25 / £5.90 / £7.95 / £23.50  
Dry and fruity, summer raspberries, strawberries,  
and a crisp clean finish. A great all-rounder. 

LA PROMENADE COTE DE PROVENCE, 
FRANCE £4.90 / £6.90 / £8.95 / £26.50 
A beautiful expression of Provence rosé; refreshing, 
elegant and delectable wine with notes of citrus and  
red berries. The finish is round and powerful. 

For any allergens advice, please ask your server.



F I Z Z 
Glass / Bottle
 
CANAL & NUBIOLA BRUT CAVA  
£6.25 / £32.00  
Pale straw yellow in colour, with clean Mediterranean 
fruit aromas of melon and nectarine. It has a certain 
sweetness, in harmony with its slight acidity. 

IL CORTIGIANO PROSECCO £5.50 / £29.00  
Dry style of Prosecco with lots of juicy fresh fruit 
flavours. Lemons, apples, pears, and a smooth creamy 
bubbly finish. 

CHIO PROSECCO £6.95 / £35.00  
Refreshing and crisp, this wine is fantastic on its own, 
or paired with some olives, or bread and oils. 

C H A M P A G N E
Glass / Bottle

GUY LAFORGE BRUT £9.95 / £44.00  
Made traditionally in Ay, this classic house champagne 
is fresh and approachable, with a lovely fruit character. 

COMTESSE DE GENLIS ROSÉ £48.50 
Ripe strawberry and vanilla flavours, enhanced by 
classic baked biscuit characteristics and a crisp finish. 

LAURENT PERRIER BRUT NV £69.50  
A stylish, elegant Chardonnay based champagne with 
great complexity and freshness. 

VEUVE CLICQUOT YELLOW LABEL NV 
£75.00  
Full-bodied, rich and fruity with great elegance and a 
delightful long finish. A full, dry, rounded champagne 
of high quality.

R E D S 
125ml / 175ml / 250ml / Bottle
FINCA RAMOS, CABERNET SAUVIGNON 
MERLOT, CHILE 
£3.70 / £4.65 / £6.65 / £18.50 
A perfectly balanced red with strong black fruits and 
structure coming from the Cabernet Sauvignon softened 
by the subtle red fruits and spice from the Merlot. 

JEAN JULIEN, SHIRAZ, FRANCE 
£3.90 / £4.90 / £6.95 / £20.50  
Soft black fruits and pepper spice, this medium bodied 
red is smooth and fruity with a good balance of tannins 
and structure. 

FLYING ZEBRA, PINOTAGE, SOUTH 
AFRICA 
£4.20 / £5.70 / £7.95 / £22.95 
Lots of red berry, plum, and mineral flavours, together 
with the grape’s characteristic gamey notes and hints of 
burned rubber and banana. 

LA COUR DES DAMES, MALBEC, FRANCE 
£4.70 / £6.20 / £8.35 / £24.50  
This Malbec is ruby-red coloured with red hues. 
Elegant, with a spicy and refined nose, it is soft and 
well-structured on the palate with fruity flavours and 
the tannins that bring elegant length. 

MONOLOGO RIOJA CRIANZA, 
TEMPRANILLO, SPAIN  
£4.75 / £6.50 / £9.00 / £26.95  
Redcurrant, sloes and cherries, coupled with notes 
of vanilla, pepper, toast, tobacco leaves and a light 
smokiness from its time in a barrel. 

LANGLOIS CHATEAU SAUMUR ROUGE, 
CABERNET FRANC, FRANCE £32.00  
A leafy, fresh example of Cabernet Franc, with notes 
of cassis and raspberry. A supple start develops into 
noticeable but round tannins with powerful red fruit 
flavours. 

CHATEAU LA CROIX ST EMILION, 
FRANCE £35.00  
This is mostly made from the Merlot grape variety, 
with a smaller quantity of a grape called Cabernet 
Franc added. It comes from the village St Emilion in 
Bordeaux. This wine has flavours and aromas of plums 
and blackcurrants with gentle spicy notes. 

RONGOPAI, PINOT NOIR, NEW ZEALAND 
£29.95
This bouquet shows earthy dark fruits and spicy 
strawberries with a touch of cedar. Flavours of 
raspberry and cherry lead the palate into some dark 
tarry notes with a hint of vanilla. 

W I N E  M E N U

For any allergens advice, please ask your server.




