SOFT DRINKS
water 500ml still 2.75 / water 500ml sparkling 2.75
coca cola 2 / diet coke 2 / lemonade 1.5 / fentiman’s ginger beer 2.75 / ginger ale 2.75
elderflower presse 2.75 / bitter lemon 2.75
orange juice 2.75 / cloudy apple juice 2.75 / tomato juice 2.75
fever-tree tonic 2.75 / fever-tree light 2.75 / fever-tree mediterranean 2.75

HOT DRINKS

americano 2.5
cappuccino 3
latte 3
espresso 2
double espresso 2.5
flat white 3
iced latte 3

hot chocolate 3
english breakfast tea 2.75
decaf tea 2.75
babyccino 1

coffee syrup 0.5
biscotti 1.5

please be aware not all ingredients are listed on our menu. if you have any allergies please speak to our staff, who can provide you
with a more detailed allergen menu and help you with your food choices. an optional 10% service charge will be added to your bill.



COCKTAILS

mojito 8.5
rum, lime juice, mint & sugar with a splash of soda

espresso martini 10

coffee liqueur, vodka
pink panther 10

berry gin, prosecco & frozen berries
the bbc 10.5
black cow vodka, kahlua & baileys topped with grated dark chocolate
aperol spritz 10
aperol, prosecco & soda with a twist of orange
hurricane cocktail 8.50

spiced rum, passion fruit juice, orange juice & a dash of grenadine over ice

GINS

add fever tree tonic, fever tree light or fever tree mediterranean 1.5
25ml 50ml

conker spirit dorset gin 4.5 6
the subtle sweetness of citrus & icing sugar

fordington 4.5 6
wormwood, lemon balm, mint & spices

fordington gurt lush gin 6 9.5
fennel instead of star anise

gordons 3.5 5

bold, juniper-led, with zesty notes of citrus &

super smooth texture

parma violet gin 3.5 5
nostalgic flavours of parma violet sweeties

sipsmith 4.5 6
floral meadow notes, followed by mellow rounded
juniper & zesty, citrus freshness

please be aware not all ingredients are listed on our menu. if you have any allergies please speak to our staff, who can provide you
with a more detailed allergen menu and help you with your food choices. an optional 10% service charge will be added to your bill.



BEERS / LAGERS / CIDERS

peroni larger btl 3.95
becks blue (non-alcoholic) 2.75
purbeck cider, blush 4.8
purbeck cider, dorset draft 4.8
purbeck cider, forgotten orchard 4.8

DORSET BREWING COMPANY
chesil 4.5
a crisp light pilsner finished with polish lubelski hops to create a distinctive lavender & magnolia aroma
dorset knob 4.5
zesty light amber ale with a malty character & a hoppy, floral bouquet
durdle door 4.5
rusty full-bodied ale with a warm caramel flavour & hints of marmalade on the nose
jurassic 4.5
crisp golden ale with hints of apricot, lasting bitterness & a clean citrus aroma

origin 4.5

thirst quenching clean fruity citrus ipa with a hoppy sweet finish. easy drinking

SPIRITS

25ml 50ml
absolut vodka 4 6
dorset black cow vodka 5 6.5
malibu 4.5 6
rum - morgan spiced 4.5 5.5
rum - bacardi 4.5 5.5
conker cold brew coffee liqueur 4.5
vermouth 50ml
whisky - glenmorangie 4.5
whisky - jack daniels 3.5 4.75

please be aware not all ingredients are listed on our menu. if you have any allergies please speak to our staff, who can provide you
with a more detailed allergen menu and help you with your food choices. an optional 10% service charge will be added to your bill.



FIZZ

175ml 250ml bottle

mionetto prosecco (small bottle) 8

juicy pear & apple flavours & a softly sparkling impression served
in a single bottle

mionetto luxury prosecco 32
juicy pear & apple flavours & a softly sparkling impression
langham estate classic cuveé, dorset england (vegan) a4

superb english wine produced right here in dorset

WHITE
175ml  250ml  bottle
amigo de la tierra blanco, spain (organic & vegan) 5.75 7.95 20
a fresh, fruity & aromatic blend of the spanish verdejo with the
popular airen
fedele blanco, italy (organic & vegan) 24

fresh citrussy & full of cataratto. an organic treat from sicily
la di motte pinot grigio (vegan) 27

la di motte pinot grigio has soft, elegant aromas, succulent &
fruity with a hint of lemon & tarragon

chateau d’eau viognier, france (organic) 30
fresh and fruity viognier with citrus peach & delicious apricot

flavours

fincher & co sauvignon blanc marlborough, new zealand 32

perfumed with nettle flower & green pepper with a palate of
limes & pink grapefruit

please be aware not all ingredients are listed on our menu. if you have any allergies please speak to our staff, who can provide you
with a more detailed allergen menu and help you with your food choices. an optional 10% service charge will be added to your bill.



RED

175ml 250ml bottle

amigo de la tierra tinto, spain (organic & vegan) 5.75 7.95 20
a tempranillo garnacha rich ruby red wine with deep morello

cherry flavours

fedele rosso, italy (organic & vegan) 24

a delicious blend of merlot, nero d’avola & shiraz. organic &
from sicily

chacabuco malbec, argentina (vegetarian) 26
a silky smooth wine full of dark fruit & cassis complexity

chateau d’eau pinot noir, france (organic) 30
delightful aromas of black cherries, smooth palate & subtle tannins

wilderness organic shiraz, australia 30

deep ruby in colour with crimson hues. a layered, generous nose of
raspberry cheesecake, warm nutmeg, cinnamon spice & violet orals

ROSE

175ml 250ml bottle

botter pinot grigio rosato (vegan) 5.95 8.25 24

delicate pink wine full of fresh summer fruit & oozing italian elan. light
rosé colour, the elegant bouquet has intense notes of acacia flowers

chateau gairiord aop provence rosé (organic) 33

a classic provence rosé, salmon pink in colour with nicely balanced
summer fruit flavour

please be aware not all ingredients are listed on our menu. if you have any allergies please speak to our staff, who can provide you
with a more detailed allergen menu and help you with your food choices. an optional 10% service charge will be added to your bill.





