
Drinks Menu 

Bottled beers & ciders 

Gins

Vodkas

Cocktails

Red wines

White wines

Rose wines

Champagnes 

Proseccos

Non-alcoholic drinks



BOTTLED BEERS & CIDERS 

BOTTLED LAGERS EACH X2 

Budwieser £2.50 £4.75 

San Miguel £2.50 £4.75 

Estrella £2.50 £4.75 

Peroni Nastro Azzurro £2.50 £4.75 

Hop House 13 Lager £3.50 £6.95 

BOTTLED ALES & BEERS 

Abbots Ale £2.50 £4.75 

Bishops Finger £2.50 £4.75 

Old Speckled Hen £2.50 £4.75 

Guinness Surge (Can) £2.75 £5.25 

BOTTLED CIDERS 

Kopparberg Mixed Fruit £2.75 £5.00 

Kopparberg Raspberry £2.75 £5.00 

Kopparberg Strawberry & Lime £2.75 £5.00 

Magners Original £2.50 £4.75 

Rekorderlig Botanicals, Peach & Basil £2.50 £4.75 

Rekorderlig Botanicals, Rhubarb, Lemon & Mint £2.50 £4.75 

Rekorderlig Botanicals, Grapefruit & Rosemary £2.50 £4.75 



Gin Menu – By Style 
JUNIPER STYLE GINS 25ML 50ML SPICED 25ML 50ML 

Chase GB Extra Dry £3.20 £6.00 Ableforth’s Bathtub Gin £2.90 £5.00 

Hayman’s Old Tom £2.80 £4.80 Aviation £3.20 £6.00 

Hayman’s Royal Dock £2.90 £5.60 Burleighs Leicester City Dry £2.90 £5.00 

Jenson’s Bermondsey £2.80 £4.80 Death's Door Gin £3.20 £6.00 

No.3 Gin £2.90 £5.00 Opihr Gin £2.90 £5.00 

Plymouth Gin £2.90 £5.00 Pickering’s Gin 1947 £2.90 £5.00 

FLORAL STYLE GINS CITRUS STYLE GINS 

BLOOM Jasmin and Rose £2.90 £5.00 Bombay Sapphire English £2.50 £4.50 

BLOOM Premium London Dry £2.90 £5.00 Star of Bombay £2.90 £5.00 

The Botanist £2.90 £5.00 Bombay Sapphire £2.50 £4.50 

Burleighs Marilyn Monroe £2.90 £5.00 Burleighs Leicester Tigers £2.90 £5.00 

Burleighs Pink Gin £2.90 £5.00 Chase Elegant 48 £3.20 £6.00 

Burleigh’s Signature £2.90 £5.00 Chase Grapefruit & Pomelo £3.20 £6.00 

Burleigh’s Distillers Cut £2.90 £5.00 Chase Seville Marmalade £3.20 £6.00 

Caorunn Gin £3.20 £6.00 Eden Mill Original £2.90 £5.00 

Eden Mill, Love Gin £2.90 £5.00 Edinburgh Classic £2.90 £5.00 

Edinburgh Lemon & Jasmine £2.90 £5.00 Edinburgh Gin Rhubarb & Ging £2.50 £4.50 

Edinburgh Seaside £2.90 £5.00 Gordons Mediterranean Orange £2.50 £4.50 

Hendricks £2.80 £4.80 Gordons Sicilian Lemon £2.50 £4.50 

Hendricks Midsummer Solstice £2.90 £5.00 Sipsmith’s London Dry £2.90 £5.00 

Hendricks Lunar Gin £2.90 £5.00 Tanqueray Flor de Sevilla £2.80 £4.80 

Hendricks Orbium Gin £2.90 £5.00 Tanqueray No 10 £3.20 £6.00 

Sharish Blue Magic £3.20 £6.00 Zuidam Dutch Courage £3.20 £6.00 

Silent Pool Gin £3.20 £6.00 

Tarquin’s Cornish Gin £2.90 £5.00 

Whitley Neill Aloe & Cucumber £2.50 £4.50 



FRUIT STYLE GINS 

Aber Falls Orange Marmalade £2.50 £4.50 Gordons Pink Gin £2.50 £4.50 

Aber Falls Salted Caramel £2.50 £4.50 Gordons White Peach £2.50 £4.50 

Bakewell Cherry & Almond £3.20 £6.00 Koppaberg Mixed Fruits £2.50 £4.50 

Boe Peach & Hibiscus £2.90 £5.00 Koppaberg Strawberry & Lime £2.50 £4.50 

Boe Passionfruit £2.90 £5.00 Koppaberg Passion Fruit & Org £2.50 £4.50 

Boe Violet £2.90 £5.00 Puerto Indias Strawberry £2.80 £4.80 

Boe Spiced Orange £2.90 £5.00 Sipsmith’s Sloe Gin £2.80 £4.80 

Brockmans Premium £2.90 £5.00 Two Birds Strawberry & Vanilla £2.90 £5.00 

Chase Aged Sloe and Mulberry £3.20 £6.00 Whitley Neill Blood Orange £2.50 £4.50 

Chase Elegant 48 £3.20 £6.00 Whitley Neill Parma Violet £2.50 £4.50 

Chase Rhubarb & Apple £3.20 £6.00 Whitley Neill Raspberry £2.50 £4.50 

Eden Mill, Raspberry & Vanilla £2.50 £4.50 Whitley Neill Quince £2.50 £4.50 

Eden Mill, Mango & Pineapple £2.50 £4.50 Whitley Neill Rhubarb & Ging. £2.50 £4.50 

Edinburgh Honeybee & 
Bramble £2.90 £5.00 

Edinburgh Plum & Vanilla £2.50 £4.50 

Edinburgh Pomegranate & Rose £2.50 £4.50 

HERBACEOUS STYLE GINS 

Burleighs King Richard III £2.90 £5.00 

Gin Mare £3.20 £6.00 

McQueen’s, Chocolate Mint £2.80 £4.80 

Monkey 47 Schwarzald £3.20 £6.00 

Eden Mill Hop £2.90 £5.00 



Vodka Menu 
ABSOLUT VODKA’S 25ML 50ML 

Absolut £2.50 £4.50 

Absolut Citron £2.50 £4.50 

Absolut Lime £2.50 £4.50 

Absolut Mango £2.50 £4.50 

Absolut Pears £2.50 £4.50 

Absolut Raspberri £2.50 £4.50 

Absolut Rhubarb £2.50 £4.50 

Absolut Strawberry £2.50 £4.50 

Absolut Vanilla £2.50 £4.50 

CHASE VODKA’S 

Chase Espresso Vodka £3.00 £5.30 

Chase Potato Vodka £3.00 £5.30 

Chase Smoked Vodka £3.00 £5.30 

Chase Marmalade Vodka £3.00 £5.30 

Chase Rhubarb Vodka £3.00 £5.30 

CIROC VODKA’S 

Ciroc Apple £2.80 £5.00 

Ciroc French Vanilla £2.80 £5.00 

Ciroc Pineapple £2.80 £5.00 

Ciroc Summer Watermelon £2.80 £5.00 

Ciroc Summer Colada £2.80 £5.00 

Ciroc Red Berry £2.80 £5.00 

TWO BIRDS VODKA’S 

Two Birds Passion Fruit & English £2.90 £5.20 

Two Birds Salted Caramel £2.90 £5.20 

Two Birds After Dinner Mint £2.90 £5.20 

HOUSE VODKA’S 

Smirnoff £2.50 £4.50 



Cocktail Menu 
AMBIENCE CLASSIC COCKTAIL’S EACH X2 X4 PITCHER 

Blue Lagoon 
Blue Curacao, Vodka, Lime Juice, Lemonade, 
Lemon, Sugar Syrup 

£6.25 £9.50 £18.00 £10.50 

Mojito 
Rum, Lime, Sugar Syrup, Mint, Soda Water. £6.25 £9.50 £18.00 N/A 

Porn Star Martini 
Absolut Vanilla, Passoa Liqueur, Passion Fruit, 
Vanilla Syrup, Lime, Passion Fruit Juice with a 
shot of Prosecco 

£6.25 £9.50 £18.00 N/A 

Rum Punch 
Spiced Rum, Malibu, Red Leg Pineapple Rum, 
Mango Juice, Passion fruit Juice, Pineapple 
Juice, Lime & Sugar Syrup 

£6.25 £9.50 £18.00 £10.50 

Sex on the Beach 
Archers Peach Schnapps, Vodka, Cranberry 
juice, Lime, Orange juice, Sugar Syrup 

£6.25 £9.50 £18.00 £10.50 

The Godfather 
Jack Daniel’s Tennessee Whiskey, Disaronno 
Amaretto, Coke Cola, Lime 

£6.25 £9.50 £18.00 £10.50 

Woo Woo 
Vodka, Peach Schnapps, Lime, Cranberry juice £6.25 £9.50 £18.00 £10.50 

Singapore Sling 
Bombay Sapphire Gin, Cherry Brandy, 
Benedictine, Lime & Lemon Juice, Soda Water, 
Grenadine Syrup, Lime & Cocktail Cherry 

£6.25 £9.50 £18.00 N/A 

Raspberry Fizz 
Raspberry Liqueur, Absolut Raspberri Vodka, 
Lemonade 

£6.25 £9.50 £18.00 £10.50 

Indigo Falls 
Vodka, Peach schnapps, Blue curacao, 
Grenadine 

£6.25 £9.50 £18.00 £10.50 

Strawberry Daiquiri 
Rum, Strawberries, Strawberry Syrup, Limes, 
Soda Water  

£6.25 £9.50 £18.00 £10.50 

Cosmopolitan 
Absolut Citron Vodka, Cointreau & Cranberry 
Juice 

£6.25 £9.50 £18.00 N/A 



Cocktail Menu 
AMBIENCEPREMIUM COCKTAIL’S EACH X2 PITCHER 

Expresso Martini 
Chase Expresso Vodka, Kahlua, Double Expresso, Sugar 
Syrup to taste 

£6.25 £10.50 N/A 

Long Island Ice-Tea 
Absolut Vanilla vodka, London Dry Gin, Tequila, 
Bacardi, Triple sec, Lime juice, Ice, Coke-Cola, Limes 

- - £10.50 
(TEA POT) 

Loughborough Ice-Tea 
Absolut Raspberri vodka, Leicester City Dry Gin, Tequila, 
Kraken Rum, Cointreau, Lime juice, Ice, Vanilla Coke 

- - £10.50 
(TEA POT) 

Original Tom Collins 
Gin, Lemon and Soda Water with a dash of sugar syrup £5.95 £9.50 N/A 

Bramble 
Honey & Bramble Gin, Lemon juice, Chambord, Sugar 
Syrup, Crushed Ice, Lemon Slice, Blackberry 

£6.25 £9.50 £10.50 

Mai Tai 
White Rum, Cointreau liqueur, Lime juice, Pineapple 
juice, Orange juice, Grenadine, Dark Rum, Cubed ice 

£6.25 £9.50 £10.50 

Gimlet – Adults Lemonade 
Gin, Lime juice, and Sugar Syrup £5.95 £9.50 £10.50 

Aperol Spritz 
Prosecco, Aperol, and Soda. £7.50 £13.50 N/A 

Holy Bucket 
Vodka, Champagne, Red Bull, Sugar syrup and Fresh 
Orange 

£8.50 £15.00 N/A 

Margarita 
Tequila, Triple Sec, Lime juice, Lime wedge, Salt, Cubed 
ice 

£6.25 £9.50 N/A 

Negroni 
Brockmans Gin, Campari, and Sweet Vermouth over Ice £7.50 £13.50 N/A 

Californication 
Rum, Lemon Vodka, Tequila and Blood Orange Gin finished 
with Cointreau, Lemon Juice and Orange Juice. 

£8.50 - £15.00



Red Wines By Style 
NEW WORLD RED WINES REGION MED 

175ML 
LRG

250ML BOTTLE

Lunaris by Callia Malbec, San Juan 

Enticing aromas of cherry, plum with a background 
of warming spice, with freshness to the finish. 

Food Match: - spicy dishes, grilled and roasted beef or 
lamb dishes 

ARGENTINA £4.00 £4.50 £10.95 

Berri Estates Shiraz, South Eastern Australia 

Medium-bodied and fruity with raspberry, cherry 
and plum, complemented by vanilla spices.  

Food Match: - Soft and spicy partner for beef and chicken 
dishes with spicy, tangy or fruity sauces. 

AUSTRALIA £3.50 £4.30 £9.95 

Oyster Bay Merlot, Hawkes Bay 
Ripe plum, berry fruits and hints of spice, 
accentuated with a nuance of oak and an elegant, 
lingering soft texture. 

Food Match: - Rare roast Beef or Steak, Coq au Vin and 
Lamb Dishes. 

NEW 
ZEALAND £4.75 £5.75 £12.50 

Errázuriz 1870 Carmenère, Rapel Valley 
(Limited stock) 
Rapel Valley, where abundant sunshine, clear skies 
and cooling breezes from the Pacific Ocean create 
perfectly ripe, balanced wines. Full-bodied and spicy 
with smooth tannins and smoky blackberry fruit. 

Food Match: - Beef, Pasta, Lamb and Poultry 

CHILE £4.75 £5.75 £14.95 

Luis Felipe Edwards, Reserva Merlot 
Colchagua is one of the best regions in Chile for 
Merlot. Jam packed with juicy dark forest fruits and 
plums, there is a good degree of complexity, added to 
by some toast and spice acquired during a brief 
period of oak ageing. 

Awards: - Decanter World Wine Awards 2019 - Bronze 
Food Match: - A rich Merlot, ideal for partnering with full-
flavoured meat dishes or those with cheese, cream or 
tomato sauces 

CHILE £4.00 £4.50 £10.95 



NEW WORLD RED WINES (CONT) REGION 
MED 

175ML 
LRG

250ML 
BOTTLE

Drifting Old Vine Zinfandel Lodi 
This Zinfandel is aged for 3 months in French Oak, 
developing flavours of sweet cherry, blueberry, and 
light plum aromas. Completed with a black pepper 
spice and a slight tobacco edge on a full, silky finish. 

Awards: - Sommelier Wine Awards 2019 - Bronze 
Food Match: - A great choice for rich beef dishes, 
especially steak 

USA
CALIFORNIA £4.75 £5.75 £12.95

Durbanville Hills Pinotage, Durbanville 

A rich fruity character fills the mouth, backed by 
silky tannins and raspberry and red cherry flavours. 

Awards: - Decanter Wine Awards 2014 - Commended 
Sommelier Wine Awards 2015 - Commended 

Food Match: - A great all-rounder, as good with 
Mediterranean dishes as with spicy food or a Sunday 
roast. 

SOUTH 
AFRICA £4.50 £5.25 £11.95 

Kleine Zalze, Cabinet Sauvignon, Stellenbosch 
(Limited stock) 
From 30-year-old vines on the original Kleine Zalze 
farm. Aged 12 months in small French oak barrels. 
The quality of the premium grapes used shines 
through with typical Cabernet flavours such as 
blackcurrant, cassis and warm cedar notes. 

Awards: - International Wine Challenge 2015 – Bronze 
Decanter Wine Awards 2015 - Commended 
Sommelier Wine Awards 2019 – Commended 
International Wine Challenge 2019 - Bronze 

Food Match: - Beef, Steak, Lamb and Poultry 

SOUTH 
AFRICA £4.75 £5.75 £12.50 

Villa Maria Private Bin, Pinot Noir, Marlborough 
 The notoriously choosy Pinot Noir has found an 
ideal home here in the Wairau and Awatere Valleys 
from where the fruit for this wine is sourced. A wine 
with rich berry-fruit aromas and flavours mingling 
with subtle oak. 

Awards: - Decanter Wine Awards 2019 - Bronze 
International Wine Challenge 2019 - Silver 

Food Match: - Beef, Veal, Game (deer, venison), Poultry 

NEW 
ZEALAND £4.75 £5.75 £14.95 



OLD WORLD RED WINES REGION 
MED 

175ML 
LRG

250ML 
BOTTLE

Rare Vineyards Pinot Noir, 
Vin de France 

From the foothills of the Pyrenees, soft, lightly oaked 
cherries and blueberries with a hint of spice. 

Food Match: - Fruit-driven, a good match for light meat and 
vegetable-based dishes. 

FRANCE £3.50 £4.30 £9.95 

Côtes du Rhône, Les Abeilles Rouge, 
Jean-Luc Colombo 

Seductive nose of small red fruits, but also coriander 
and bay leaf. Fresh and silky on the palate, the 
aromas follow through on to the mouth prolonged by 
notes of liquorice and spice. 

Awards: - International Wine Challenge 2019 - Bronze 
Food Match: - perfectly matches grilled lamb, pork and 
assorted cheeses 

FRANCE £4.75 £5.75 £12.50 

Château des Bardes, Saint-Émilion Grand Cru 

A premium red wine which has rich, fruit aromas: 
juicy, sweet tannins backed by soft touches of vanilla-
toastiness from time spent in oak. 

Awards: - Decanter Wine Awards 2018 - Bronze 
Food Match: - Red meats, game, lamb and strong cheeses. 

FRANCE - - £19.95

San Cassiano, Valpolicella DOC 
An exquisite Italian red wine from Valpolicella using 
organically farmed, late harvest grapes from vineyards 
in the Mezzane di Sotto hills. Aromas of cherry, red 
fruits and subtle spice flow into an elegant and refined 
palate with a long finish. 

Food Match: - pasta dishes and cold cuts and cheeses 

ITALY £5.50 £6.50 £16.95 

Villa Giada Suri Barbera D'Asti DOCG 2018 
Intense scents of dark cherry and violets with a hint of 
spice. Full fruit and dried leaves on the palate with 
persistent soft tannins. 

Food Match: - Pasta, Veal, Pork, Venison, Poultry 

ITALY £5.00 £6.00 £15.95 



OLD WORLD RED WINES (CONT) REGION 
MED 

175ML 
LRG

250ML 
BOTTLE

Tenute Piccini 'Antica Cinta', Chianti Riserva 

Deep ruby red in colour, a smooth, elegant and velvety 
wine, with powerful aromas of ripe cherry, hints of 
spice and woody notes. Soft tannins and long finish. 

Awards: - International Wine Challenge 2018 - Silver 
Food Match: - A great choice for rich beef dishes, especially 
steak. 

ITALY £4.50 £5.25 £10.95 

Feudi Salentini 125, Primitivo del Salento 

Elegant with notes of ripe plum, cherry jam and cocoa 
followed by a hint of spicy vanilla. 

Awards: - Sommelier Wine Awards 2019 - Bronze 
Food Match: - matches with aged cheese, pasta and pizza. 

ITALY £4.75 £5.75 £12.50 

Don Jacobo Rioja Crianza, Bodegas Corral
A traditional red Rioja matured for a minimum of 12 
months in American oak followed by at least a year in 
bottle before release. A blend of 90% Tempranillo with 
small additions of Garnacha and Mazuelo varieties. 

Awards: - Decanter Wine Awards 2019 - Bronze 
Food Match: - Spicy chicken, grilled or roasted dark meats 
and rich vegetarian dishes. 

SPAIN £4.75 £5.75 £12.50 

Faustino I, 2005 Rioja Gran Reserva 
(Limited Stock) 
Made from the Tempranillo grape with a little 
Graciano and Mazuelo only in exceptional vintages. 
Aged for a minimum of five years, with two years in 
oak barrels, produces a mellowed flavour taking on 
complex flavours of leather, tobacco and stewed fruit. 

Awards: - International Wine Challenge 2018 - Silver 
Decanter Wine Awards 2017 - Gold 
Berliner Wine Trophy 2017 - Premium Gold 
Concours Mondial de Bruxelles 2016 - Gold 
Decanter Wine Awards 2013 - Best in the world 

SPAIN - - £25.95

Celeste, Ribera del Duero Crianza, Torres 

Cherry red colour with garnet highlights. Delicious, 
voluptuous aroma of very ripe blueberries with fine 
roasted coffee and dried plum notes.  

Awards: - Decanter World Wine Awards 2019 - Silver 

SPAIN £5.00 £6.00 £15.95 



White Wines By Style 
NEW WORLD WHITES REGION MED 

175ML 
LRG

250ML BOTTLE

Between Thorns Chardonnay, South Eastern 
Australia 
Tropical aromas, followed by flavours of juicy 
nectarine and peach. 

Food Match: - Seafood, tasty chicken or pork dishes. 

AUSTRALIA £3.50 £4.30 £9.95 

Flagstone, Word of Mouth Viognier 
Aromas of fresh, ripe watermelon and juicy peach are 
encased in a delicate hint of spice. Full-bodied but 
with a richness to the palate, common to Viognier, the 
wine finishes fresh, again with hints of Oriental spice. 

Awards: - Decanter World Wine Awards 2018 – Gold 
Food Match: - Seafood, tasty chicken or spicy pork dishes. 

SOUTH 
AFRICA £4.75 £5.75 £12.50 

Tekena Sauvignon Blanc, Central Valley 
Refreshing, with citrus and tropical fruit flavours and 
a crisp finish. 

Food Match: - Zesty and zippy, a refreshing partner for 
salads, chicken and fish dishes. 

CHILE £3.50 £4.30 £9.95 

Oyster Bay Sauvignon Blanc, Marlborough 
Enticing citrus notes and tropical flavours – youthful, 
elegant and fresh with a lingering, zesty finish. 

Awards: - International Wine Challenge 2019 Commended. 

NEW 
ZEALAND £4.75 £5.75 £12.50 

Waipara Hills Sauvignon Blanc, Marlborough 
Generous and lifted, showing powerful aromas of 
nettle and snow pea: the palate bursts with fresh 
citrus, grapefruit and melon notes. 

Awards: - International Wine Challenge 2015 Bronze 
Sommelier Wine Awards 2015 Gold 

Food Match: - Herbaceous and zesty, perfect with white 
fish, asparagus, goats' cheese or dishes with green herbs. 

NEW 
ZEALAND £4.75 £5.75 £12.50 

Nederburg The Manor Chenin Blanc, Western Cape 
Fresh and crisp with aromas of pineapple, peach and 
guava: well-balanced with delicate layers of ripe fruit 
on the finish.  

Food Match: - Seafood, tasty chicken or pork dishes. 

SOUTH 
AFRICA £3.50 £4.30 £10.95 



 

 

 
 
 

OLD WORLD WHITES REGION 
MED 

175ML 
LRG 

250ML 
BOTTLE 

Picpoul de Pinet, Petite Ronde 
Fresh with a citrussy and stone fruit character 
highlighted with floral notes.  
 
Food Match: - Light and refreshing, a mouth-watering 
partner for salads and seafood. 

FRANCE £4.50 £5.25 £10.95 

Pinot Gris Alsace Tradition Organic, Emile Beyer 
Shows smoky notes and aromas of yellow fruit, such 
as peach and apricot, alongside a hint of bergamot.  
 
Food Match: - Fruit-led with a touch of richness, a good 
choice for grilled or roasted chicken and pork dishes. 

FRANCE £4.75 £5.75 £15.95 

Minervois, La Belle Aude, Organic, Borie de Maurel 
A white Minervois created from Marsanne grapes that 
grow on vines planted on limestone and marl soils 
ripped from the mountain by an ancient glacier. The 
palate has a rich mouthy-feel with savoury and stone-
fruit flavours backed by floral notes. 
 
Food Match: - Seafood, tasty chicken or pork dishes. 

FRANCE £4.75 £5.75 £14.95 

Bourgogne Clos de Loyse, Château des Jacques 
A ripe, buttery, white Burgundy with the classic ripe, 
rounded character of the Chardonnay grape, and 
subtle hints of vanilla flavour on the finish from 
barrel-ageing.  
 
Food Match: - just perfect with chicken, pork, pastry with 
rich buttery and creamy sauces. 

FRANCE £5.75 £6.75 £16.95 

Sancerre, Les Collinettes, Joseph Mellot 
Stylish and crisp aromas of gooseberries and powerful 
fruit flavours, linked with a clean finish, from one of 
the finest and most dynamic producers. In 1698, 
César Mellot was entrusted with the weighty task of 
advising King Louis XIV on his choice of wines. 
 
Awards: - Sommelier Wine Awards 2019 - Silver 

Sommelier Wine Awards 2015 - Silver 

FRANCE - - £19.95 

 
 
 
 
 
 
 
 



OLD WORLD WHITES (CONT) REGION 
MED 

175ML 
LRG

250ML 
BOTTLE

I Prandi Soave DOC 2019 
Light straw yellow in colour. It has aromas of white 
flowers and yellow fruits with note of sage. A good 
balance between acidity and minerality with a fresh 
lemony finish.  

Food Match: - Fabulous with fish dishes, ricotta-filled ravioli 
or as aperitif. 

ITALY £4.75 £5.75 £14.95 

Soave Classico, Bolla, 
Legend goes that in 1959, Frank Sinatra walked out of 
a restaurant in the States because it didn’t serve Bolla 
Soave – his favourite wine. The traditional Garganega 
grape is blended with the rare, but highly prized, 
Trebbiano di Soave which enhances both the fruit and 
aroma of the finished blend. Dry with a soft acidity 
and a rounded pear, melon and almond notes. 

Awards: - Decanter World Wine Awards 2019 – Silver 
Food Match: - Very mild-flavoured cheeses, fish dishes, 
Light chicken dishes, ham, pork and veal 

ITALY £4.50 £5.25 £10.95 

Zamichele Lugana DOC 2019 
Exotic fruit with a complex aroma of honey. A well-
balanced acidity with a vanilla aftertaste. 

Food Match: - Pasta, Mature and hard cheese, Lean fish 
Cured Meat 

ITALY £5.50 £6.50 £17.95 

Gavi di Gavi, Enrico Serafino. 
The Cortese grapes are sourced from the best 
vineyards around the town of Gavi to the north of 
Genova. Showing floral and citrus aromas, with a 
minerally, dry palate. 

Food Match: - excellent with light Mediterranean, salad and 
seafood dishes. 

ITALY £5.00 £6.00 £15.95 

Rioja Blanco, Viña Real 
Beautifully balanced and quite delicious with pure, 
floral and citrus aromas leading into a rounded, 
creamy, rich palate. 

Awards: - Commended Sommelier Wine Awards 2019 

SPAIN £4.50 £5.25 £11.95 



OLD WORLD WHITES (CONT) REGION 
MED 

175ML 
LRG

250ML 
BOTTLE

Paco & Lola Lolo Tree Albariño, Rías Baixas 
Notes of zippy, green apple and lemon peel with a hint 
of white-fleshed plum. 

Awards: - Sommelier Wine Awards 2019 - Gold, 
Decanter World Wine Awards 2019 - Silver 
International Wine Challenge 2019 - Bronze 

SPAIN £4.75 £5.75 £12.95 

San Floriano, Pinot Grigio delle Venezie 
Delicate flavours of apples and pears on a refreshingly 
dry palate. 

Food Match: - simply prepared seafood, chicken and salads 

ITALY £3.50 £4.30 £9.50 

Origini, Pinot Grigio 
A fresh, light but pleasantly fruity Pinot Grigio.  Well 
balanced with a crisp finish.  A lovely summer lunch 
time or picnic wine. 

Food Match: - Fish, chicken, pasta or rice dishes 

ITALY £3.50 £4.30 £9.50 

Clearsprings, Pinot Grigio 
Italy’s classic white grape produces a delicious wine 
brimming with zesty lemon flavours and floral 
aromas. Great with simple, fresh salads and grilled 
fish. 

Food Match: - Great with simple, fresh salads and grilled 
fish 

ITALY £3.50 £4.30 £8.00 

Terre di Chieti, Pecorini 
Pecorino wine is strong yet delicate with notes of 
flowers, citrus fruits and exotic fruit - made from a 
rare and long-forgotten Abruzzo grape  

Food Match: - Appetizers, fish dishes, fresh cheeses and 
white meats 

ITALY £4.75 £5.75 £14.95 



Rose Wines By Style 
ROSE WINES REGION MED 

175ML 
LRG

250ML BOTTLE

Côtes de Provence Rosé, Héritage, Estandon 
Made from the classic Provençal rosé grapes of 
Cinsault, Grenache and Syrah; which are grown in 
the foothills of the Massif des Maures on sunny 
hillside slopes. Pale salmon-pink in appearance with 
lychee-coloured hues; shows fresh aromas of peach 
and pear on the soft and well-balanced palate. 

Awards: - Sommelier Wine Awards 2019 – Bronze 
Food Match: - Generally light and/or softer cheeses, 
grilled or seared fish, seared or grilled pan-fried chicken, 
guinea fowl, veal, pork,  

FRANCE £4.75 £5.75 £12.95 

Solstice Pinot Grigio Rosato, Pavia 
This enjoyable rosé Wine produced by Solstice is 
crafted in Venezie. It is an interesting wine, made 
from Pinot Grigio/Pinot Gris grapes. This wine is 
suitable for vegan diets. Soft and fruity 'Pinot Grigio' 
rosé. 

Food Match: - good with chicken, pork, salads and 
seafood.  

ITALY £3.50 £4.30 £9.95 

Origini Pinot Grigio Rose 
Soft, well balanced and refreshing rosé from 
Veneto.  Floral hints of strawberries make this 
a lovely summer lunch time wine or perfect for a 
picnic. 

Food Match: - Fish, chicken, pasta or rice dishes. 

ITALY £3.50 £4.30 £9.95 

Whispering Hills White Zinfandel, California 
Loads of fresh summer-fruit flavours and lively 
acidity. Medium-bodied to appeal to most palates, 
California's own Zinfandel. 

Food Match: - Works well with fish, salads and white 
meats. 

CALIFORNIA 
USA £3.50 £4.30 £9.95 



Champagne Menu 
CHAMPAGNE’S REGION GLASS 

125ML BOTTLE 

Lanson Black Label, 75cl 
A unique style with a crisp, clean taste and an exceptional 
purity of fruit. Fresh and zesty, Lanson Black Label is the 
perfect start to any occasion.  

FRANCE £7.95 £26.95 

Moët & Chandon, Brut Impérial NV, 37cl 
A well-known blend of older reserves with young wines to 
ensure a consistency of this flowery aroma and warm biscuit 
hints. 

FRANCE - £22.50

Moët & Chandon, Brut Impérial NV, 75cl 
A well-known blend of older reserves with young wines to 
ensure a consistency of this flowery aroma and warm biscuit 
hints.  

FRANCE £8.95 £36.00 

Moët & Chandon, Rosé Impérial NV, 20cl 
Salmon-pink in colour, this has a wonderful fresh, floral style 
with summer strawberry flavours. 

FRANCE - £15.95

Moët & Chandon, Rosé Impérial NV, 75cl 
Salmon-pink in colour, this has a wonderful fresh, floral style 
with summer strawberry flavours. 

FRANCE - £48.00

Moët & Chandon, Ice Impérial NV, 75cl 
Ice Impérial has powerful aroma of mango and guava with 
sumptuous stone-fruits. A voluptuous fresh fruit salad flavour 
combines with sweetness of caramel and quince followed by a 
refreshing acidity of grapefruit and ginger. 

FRANCE - £44.00

Moët & Chandon, Ice Impérial Rose NV, 75cl 
Enjoy summer with Moet Chandon Ice Imperial Rose. Fresh 
and vibrant with flavours of juicy red berries and summer 
fruits. Carefully blended to ensure the Champagne maintains 
structure when it meets the ice. 

FRANCE - £52.00

Veuve Clicquot Yellow Label, 75cl 
This is Veuve’s signature champagne and the one against 
which all others are judged – balancing strength, aromatic 
intensity and freshness. Veuve Clicquot Yellow Label was 
trademarked in 1877 and has been used to toast events big 
and small ever since. 

FRANCE - £44.00

Laurent Perrier, Rose, 75cl 
Using only Pinot Noir from grand cru villages and the more 
unusual soak-on-the-skins method, it has delicious raspberry 
and redcurrant flavours. 

FRANCE - £49.50



Prosecco’s 
PROSECCO’S REGION GLASS 

125ML BOTTLE 

Canti Prosecco D.O.C. 75cl 
Canti® Prosecco is lively and crisp with delightful 
flavours of pear and peach. Light straw yellow in 
colour with fine and persistent bubbles. 

ITALY £3.60 £10.95 

Freixenet Prosecco, D.O.C. 

A crisp, refreshing Prosecco from the Veneto region. 
Pale straw-yellow with fine bubbles and subtle fruity 
aromas: the palate is light-bodied with a dry finish.  

ITALY £4.60 £12.95 

Freixenet Cordon Negro Brut CAVA 
A blend of the traditional Penedès varieties of 
Macabeo, Xarel.lo and Parellada and made by the 
‘Mètodo Tradicional’: this is the same method used to 
make Champagne and all Cava. Very light refreshing 
style, with fine, delicate aromas of green apple and 
pear, with notes of peach and melon over a base of 
citrus. 

ITALY £3.60 £11.95 



NON-ALCOHOLIC DRINKS 

ZERO ALCOHOL EACH X2 

San Miguel 0.0% £2.50 £4.75 

Kopparberg Mixed Fruit 0.0% £2.50 £4.75 

Kopparberg Strawberry & Lime 0.0% £2.50 £4.75 

Nosecco (Alcohol Free Prosecco) £3.60 - 

Cedar’s Classic Alcoholic Free Gin £3.20 £5.90 

SOFT DRINKS 

San Pellegrino Tastefully Light Aranciata £1.50 - 

San Pellegrino Tastefully Light Limonata £1.50 - 

Orange & Passionfruit, Apple & Raspberry, Apple & Mango J2O £2.25 - 

Appetizer (Bottle) £2.25 - 

Hand-Picked Elderflower Sparkling Presse £2.25 - 

Pomegranate & Elderflower Sparkling Presse £2.25 - 

Raspberry Lemonade Sparkling Presse £2.25 - 

San Pellegrino Sparkling Natural Mineral Water (500ml) £2.00 - 

Strathmore Still Spring Water (330ml) £1.75 - 

Coke / Coke Zero / Diet Coke / Coke Zero Vanilla £1.00 - 

7up Free £1.00 - 

Schweppes Lemonade £1.00 - 

Tango Orange, Apple & Summer Watermelon (*) £1.00 - 

Red Bull / Red Bull Light £1.50 

(*) Subject to stock 




