Winter Warmers £7.45

Pitchers to share £12.95

Daiquiri
A classic Cuban cocktail to warm you up. Rum and Lime juice have
never been so good, with a choice of Strawberry or Mango

Perfect for groups, these delicious cocktails will disappear before you know
it. So why not grab a straw, grab a friend and share one of our delicious
pitchers

Release the Kraken
This mix of Kraken spiced Rum, Vanilla Vodka, lime juice and cola
will have you running from the Kraken

Long Island Iced Tea
Smart and stylish with Bacardi, Gin, Tequila, Triple Sec and
Vodka, topped with Pepsi and finished with Lemon and Lime slices.

BerryBliss
A sweet and fruity combination of Amaretto, Triple Sec, combined
with Cranberry Juice, Raspberry Puree and a Twist of Lime. All served over
crushed ice.

Pimms
Pimms, lemonade and mixed fruits.
Dark and Stormy
A spicy and delicious way to enjoy Rum, combining with lime Juice, Angostura
Bitters and topped with Ginger Beer.

Mango Fizz
Try this fresh and refreshing taste of mango with Absolut mango
being combined with mango juice, orange juice and topped with
soda

Dune Bug
Our twist on a classic, combining Koko Kanu Rum,Midori and
pineapple juice, slightly sweet but very tropical.

Dune Bug
Our twist on a classic, combining Koko Kanu Rum, Midori and
pineapple juice, slightly sweet but very tropical

Signature Cocktails £7.45

The Beehive
A sweet and delicious mix of Jack Daniels Honey, lemon juice and
apple juice will have you buzzing around for more

Mojito
A refreshing choice with Mint and lime juice, making Rum and Soda almost
too easy to drink.

A Winter’s Garden
This one is best drunk in the sun alfresco style, with Hendricks
gin elderflower liqueur being mixed with apple juice and garnished with
cucumber,mint and lime to create a taste of the outdoors

1. The Classic
2. Passionfruit Flavoured Mojito

Long Island Iced Tea
Smart and stylish with Bacardi, Gin, Tequila, Triple Sec and
Vodka, topped with Cola and finished with Lemon and Lime slices.

Burnt Orange
A warm and fruity blend of Amaretto, Absolut Mandarin and
Cranberry juice, topped up with lemonade will keep you warm this
winter

Cosmopolitan
One for the Ladies, Vodka and Triple Sec, finished with
Cranberry Juice.

Espresso Martini
Freshly brewed Espresso is combined with Absolut Vanilla, Kahlua,
Frangelico Liqueur, Chocolate Liqueur and Vanilla syrup to keep you
up all night.

Tom Collins
A refined and elegant choice, combining Gin with sugar and Lemon
juice, topped with soda, or why not give yours a Passionfruit twist.

Amaretto Sour
A sour blend of amaretto, lemon juice and sugar syrup will have you
coming back for more
Mint Julep
A short cocktail that gets straight to the point. Bourbon
shaken with lime juice, sugar syrup and mint leaves and strained
over crushed ice. This must be the most refreshing way to enjoy
bourbon.

3. Raspberry Flavoured Mojito
4. Coconut Flavoured Mojito

Dark and Stormy
A spicy and delicious way to enjoy Dark Rum, combining with
lime Juice, Angostura Bitters and topped with Ginger Beer.
is

Aperol Spritz
Light, refreshing and unique. With 3 parts Prosecco, 2 parts Aperol
and 1 part Soda, you will wonder why you haven’t tried it before.
Bloody Mary
A simple but delicious mix of Vodka and Tomato Juice, spiced
up with all the trimmings and of course finished celery.

*Food Allergies & Intolerances - Should you have concerns about a food allergy or
intolerance please speak to our staff before you order you food or drink | MC76293SW

All  signature cocktails 2-4-1 from,
11pm to midnight Friday and Saturday
5pm to 8pm and daily on Wednesday’s and Sunday’s

Drink

gin | wine | cocktails

Premium Gins

Bombay Sapphire	£2.95
Its Slightly floral character makes for a refreshing G&T but without a
doubt its defining character has to be the fact that it is light and crisp.
Gin Mare	£3.95
with bold tones of rosemary, thyme, olive and basil included in this
botanical line up - it is unusual, savoury but balanced.
Hendricks	£3.75
Cubeb berries, elderflower and chamomile are just some of the botanicals
that help give a floral edge and greater depth.
Bulldog	£3.45
Slightly spicy on the palate you will find the cinnamon, cardomon and
citrus leaving you with a warm finish that lingers.
Sipsmith
3.75
Sipsmith balances a whole host of aromatic botanicals to create a drink
that is dry, spicy and full of character. Each botanical plays its part but
a noteworthy few namely being liquorice, coriander, and angelica play
distinctive roles.
Tanqueray
2.95
Using fresh, whole fruits during the distillation process there is a huge
depth of character and freshness inherent in Tanqueray. Plenty of juniper
in the mix, as well as lovely floral notes is what makes this gin one of the
favourites on the market.

Rosé Wine

Rosés can range from being very dry to very sweet and this is key to
partnering them with food, they can be quite flexible with food as long as
the sweetness level of the dish is matched. Chicken, fish and summer-cuisine
can all be enhanced with a chilled glass.
		

175ml

250ml Bottle

Ayrum Tempranillo Rosado, Valdepeñas, Spain 	£3.95	£5.45	£15.95
Soft and fruity, notes of strawberry jam.
Solstice Pinot Grigio Rosé delle Venezie, Italy 	£4.45	£5.85	£16.95
Refreshingly dry with notes of strawberry fruit.
Wicked Lady White Zinfandel, California, USA
Medium-sweet, strawberry scented rosé.

	£17.95

La Colline aux Lavandes Rosé, Méditerranée,			£39.95
Jean-Luc Colombo, France
Refreshing, dry rosé with a subtle red-fruit character.
La Colline aux Lavandes Rosé, Méditerranée, 		
Jean-Luc Colombo, France
Refreshing, dry rosé with a subtle red-fruit character.

	£18.95

Very Dry, Light, Delicate White
Delicately flavoured, crisp, generally with a very dry finish. Ideally suited
to partner light, delicately flavoured dishes, particularly fish, shellfish
and light salads. They are particularly good with Mediterranean dishes.

All served with Fever Tree Tonic £2.35
Indian, Naturally Light or Elderflower

Champagne & Sparkling Wine

Sparklers are great food wines as generally they have a mouth-watering
quality that makes them an ideal partner for fish and other seafood, as
well as light chicken dishes, salads and many lightly-flavoured starters.
			 150ml Bottle
Louis Dornier et Fils Brut, France			£39.95
Stylish, pronounced, biscuity, elegant.

Castelbello Dry White, Catarratto Terre Siciliane	£3.95	£5.45	£15.95
Italy
Dry and refreshing.
Solstice Pinot Grigio delle Venezie, Italy	£4.45	£5.85	£16.95
Crisp with notes of citrus and pear fruit.

Juicy, Fruit-Driven, Ripe White

Moët & Chandon Brut Impérial, France 			£47.95
Flowery aroma, a long, biscuity flavour.

Richly flavoured with the attention firmly on their ripe, often, tropical
fruit character. They have the weight of flavour to cope with strongly
flavoured seafood, chicken and pork dishes which may be lightly spiced or
have light creamy sauces.

Moët & Chandon Brut Impérial, France			£95.95
Flowery aroma long and biscuity.

Mill Cellars Chardonnay, South-Eastern Australia 	£4.45	£5.85	£16.95
Rich citrus and tropical fruits.

Da Luca Prosecco, Italy		
Pear and peach fruit.

£4.95 	£19.95

	£52.95

Great with white fish, chicken and other white meat dishes, particularly
when cooked with green herbs or in creamy sauces. The most aromatic and
less dry wines work well with lightly spiced dishes.
		
175ml 250ml Bottle
Tekena Sauvignon Blanc, Central Valley, Chile	£4.30	£5.70	£16.45
Citrus and tropical fruit flavours.
Waipara Hills Sauvignon Blanc, Marlborough, New Zealand
Melon with fresh grapefruit.

	£18.95

Juicy, Medium-Bodied,
Fruit-Led Red

With their juicy fruit character these wines make great partners for
fuller-flavoured pork and chicken dishes particularly those with dark,
rich sauces. Delicious with grilled lamb, roast beef, game, char-grilled
vegetables or baked pasta.
Bardolino Classico, Bolla, Italy
Light-bodied, fresh and fruity.

	£17.95

Ayrum Tempranillo Tinto, Valdepeñas, Spain	£3.95	£5.45	£15.95
Very smooth blackberry and plum fruit.
Don Jacobo Rioja Crianza Tinto, Bodegas Corral, Spain
Silky, smooth raspberry and cream.

	£17.95

Tekena Cabernet Sauvignon, Central Valley, Chile	£4.30	£5.70	£16.45
Light-bodied,with plum fruit.

Spicy, Peppery, Warming Red

Their spicy character and often rich, fruity style make them a good
selection with strongly flavoured beef and lamb dishes. The richest, ripest
wines, when paired with spicy foods, intensify the foods spicy nature - they
turn the heat up.
Mill Cellars Shiraz, South-Eastern Australia 	£4.45	£5.85	£16.95
Blackberries, redcurrants and raspberries.

Da Luca Rosato Spumante, Italy		£4.95	£19.95
Raspberry and strawberry scented fizz.
Moët & Chandon Rosé Impérial , France
A wonderful, fresh floral style.

Dry, Herbaceous Or
Aromatic White

Callia Malbec, San Juan, Argentina 	£4.45	£5.85	£16.95
Blackberry and spice, finishing softly.
125ml available upon request on all wines

