
Drinks
Cocktails

Basil Grande 7.00
Finlandia Vodka, Grand Marnier, Crème de Framboise,
strawberries, basil, cranberry juice, black pepper

Royal Cosmo 7.50
Ketel One Citroen, Cointreau, cranberry, fresh lime, Champagne 
Nigori Bellini 7.00
Nigori Sake, white peach, Prosecco

Kentucky Old Fashioned 7.00
Woodford Reserve bourbon, Angostura, brown sugar, orange, 
lemon zest, Maraschino cherry

Hacienda Sour 6.75
Sotol Hacienda de Chihuahua, fresh lemon, sugar syrup, 
egg white (optional!)

Hedgerow Sling 6.50
Bombay Sapphire, Crème de Mure, fresh lemon, ginger ale 
Classic Martini 6.50
Noilly Prat Extra Dry vermouth, Tanqueray gin. 
Made to your taste – Wet or dry, shaken or stirred, olive or twist

White Peach & Lychee Margherita 7.25
Jose Cuervo Tradicional tequila, Cointreau, white peach, lychee 

Earl Grey Mar-Tea-Ni 6.75
Tanqueray gin, chilled Earl Grey tea, fresh lemon, sugar syrup,
egg white

Espresso Martini 7.00
Stoli Vanilla vodka, Kahlua, espresso coffee, Crème de Cacao 

Mocktails

Apple Virgin Mojito 5.00
Pressed apple juice, mint, fresh lime, sugar syrup

Bloody Shame 5.00
Fresh cherry tomato juice, lemon, Worcestershire sauce, Tabasco 

Wines by the glass  125ml 175ml bottle

White
Sauvignon – Mauzac, France 2.50 3.60 14.00
Roussanne Chardonnay, France 2.90 4.25 17.00
Rioja Blanco, Spain 3.25 4.50 18.00
Pinot Grigio, Italy 3.75 5.50 22.00
Grecanico, Italy 3.85 5.75 23.00

Rosé
Syrah Cabernet, France 2.50 3.75 15.00

Red
Grenache Merlot, France 2.50 3.60 14.00
Syrah, France 2.90 4.25 17.00
Cabernet Sauvignon, France 3.25 4.75 18.50
Montepulciano d’Abruzzo, Italy 3.50 5.25 21.00
Tinto Roriz, Portugal 3.80 5.75 22.50
Chianti, Italy 4.20 6.25 25.00

Sparkling & Champagne 125ml Bottle

Crémant de Loire Brut Rosé, France 6.00 32.00
Cava, Spain 5.00 23.50
Champagne Moutrdier Carte D’or, France 7.00 35.50

Aperitifs

Kir, white wine, crème de cassis 175ml 4.25
Kir Royale, Champagne, crème de cassis 125ml 7.95
Kingston Black apple aperitif 50ml 3.50
Pineau des Charentes 50ml 3.50
Pimms no1 50ml 4.00

Sherry 50ml

Fino Guiterrez Colosia 3.00
Amontillado, Guiterrez Colosia 3.00
Palomino fino/Pedro Ximenez, Iberia cream 3.00
Pedro Ximenez, Cardenal Cisneros 4.00

Premium Draught Lager Half Pint

Budweiser Budvar, Czech 2.00 3.75

Bottled Beers, Local Ales & Cider

Sagres, Portugal 330ml 3.00
Bath Ales Natural Blonde, Bath 330ml 3.50
Bristol Beer Factory No 7, Bristol 500ml 3.95
Bath Ales Gem, Bath 500ml 4.00
Bath Ales Dark Hare, Bath 500ml 4.25
Edelweiss, Germany 500ml 4.50
Westons Organic Cider, Herefordshire 500ml 4.00
Westons Organic Pear Cider, Herefordshire 500ml 4.00

Soft Drinks

Elderflower pressé 2.75
Fresh citron pressé 2.75
Cola, Diet Cola, Lemonade 275ml 2.50
Mixers  125ml 1.20
Tonic, slimline tonic, bitter lemon, dry ginger ale

Fruit Juices

Pressed apple juice 2.75
Fresh orange juice 3.00
Orange, apple, pineapple, grapefruit 2.00
Cranberry, tomato 2.50

Mineral Water

Tufa Pure Whitehole Spring, Leigh on Mendip 275ml 1.50
750ml 3.45

Spirits 25ml standard

Vermouth, Pastis
Martini Bianco, Italy 50ml 3.00
Noilly Prat Extra Dry, France 50ml 3.00
Martini Rosso, Italy 50ml 3.00
Campari, France 3.00
Pastis Janot, France 3.00

Gin
Bombay Sapphire, London 3.00
Tanqueray, London 3.25
Plymouth, Plymouth 3.25
Hendricks, Scotland 3.50

Vodka
Finlandia , Finland 3.00
Zubrowka Bison Gras, Poland 3.50
Ketel One Citroen, Netherlands 3.50
Stolichnaya vanilla, Russia 3.50

Rum
Bacardi Superior, Cuba 3.00
Mount Gay, Barbados 3.00
Foursquare Spiced, Barbados 4.00
Doorly’s XO Sherry Cask, Barbados 4.50

Tequila, Sotol
Jose Cuervo Tequila Tradicional, Mexico 3.50
Hacienda de Chihuahua Sotol Reposado, Mexico 4.00

Grappa
Grappa Stagionata in barrique frassino, Italy 6.00



Whiskey
Glinne Parras, Scotch, Scotland 2.80
Jamesons Irish, Ireland 3.00
Old Bushmills Single Malt 10yo, County Antrim 4.25
Rosebank 1992, Lowland 4.20
Clynelish 1997, Highland 4.40
Clynelish 1990 Portwood, Highland 4.60
Glenmorangie 10yo, Ross-shire 5.00
Talisker 10yo, Isle of Skye 5.00
The Balvenie Double Wood 12yo, Banffshire 5.00
Glenfarclas 21yo, Speyside 6.00

Sour Mash, Bourbon
Jack Daniels, Tennessee 3.25
Woodford Reserve, Kentucky 4.25
Evan Williams Single Barrel 1995, Kentucky 4.50
Elijah Craig Single Barrel 18yo, Kentucky 6.00

Cognac
Mery 5yo, Grande Fine Champagne 3.50
Paul Giraud, Napoleon 15yo, Grande Champagne 5.40
Jean Fillioux tres vieux 25yo, Grande Champagne 8.50
Delamain ‘Tres Venerable’ 55yo, Grande Champagne 14.00

Armagnac
Delord VSOP, Bas-Armagnac 4.00
Delord Hors-d’age, Vieil Armagnac 5.00
Casterede 1965, Bas-Armagnac 11.45
Baron de Sigognac 1966, Bas-Armagnac 12.00
Casterede 1957, Bas-Armagnac 13.00
Baron de Sigognac 50yo, Bas-Armagnac 26.45

Calvados
Henri d’Osne VSOP, Livarot 3.50
Adrien Camut 6yo, Pays d’Auge 4.50
Gerard Perigault 1978, Tilly-en-Gouffern 6.25
Vieux Calvados Lemorton, Le Treilleul 7.75

Eau de Vie
Somerset Cider Brandy 5yo, Somerset 3.50
The Somerset Pomona, Somerset 2.50
Poire William  Miclo, France 4.45

Port, Madeira Bottle Glass
Portal Cellar Reserve NV, Porto 33.00 4.25
Portal 10yo Tawny, Porto 48.50 4.95
Portal Porto Vintage 1997, Porto 60.50 5.75
H & H 10yo Malmsey, Madeira 30.00 4.00

Liqueurs
Amaretto Disaronno, Italy 3.00
Benedictine, France 3.75
Cointreau, France 3.45
De Kuyper Cherry Brandy, Netherlands 3.50
Drambuie, Scotland 3.75
Grand Marnier, France 3.75
Kahlua, Mexico 3.00
Koko Kanu, Jamaica 3.25
Sambuca Luxardo, Italy 3.00
Teichenne Peach Schnapps, Spain 3.00
Teichenne Apple Schnapps, Spain 3.00

Coffee

Espresso 1.50 Double Espresso 2.00
Cappuccino 2.00 Latte 2.00
Americano 2.00 Macchiato 2.00
Mocha 3.00 Hot Chocolate 3.00
Liqueur Coffee 5.50

Tea, Herbal Infusions

English Breakfast 2.00 Earl Grey 2.00
Peppermint 2.00 Camomile 2.00
Lemon & Ginger 2.00 Green Tea 2.00
Cranberry, Raspberry Echinacea 
& Elderflower 2.00 & Raspberry 2.00


