
COCKTAILS

 

 

13.95ESPRESSO MARTINI
Vanilla vodka, Kahlua, espresso

FRENCH MARTINI
Vodka, Chambord, pineapple

PASSIONFRUIT MARTINI
Vodka, passoa, lime juice, pineapple

APEROL SPRITZ 
Aperol, prosecco, soda water

LIMONCELLO SPRITZ
Limoncello, prosecco, soda

HUGO SPRITZ
St Germain, prosecco, soda, mint

MARGARITA
Tequilla, triple sec, lime

NEGRONI
Gin, Campari, sweet vermouth

OLD FASHIONED
Bourbon, angostura bitters, sugar

STRAWBERRY DAQUIRI 
White rum, strawberry puree, lime

AMARETTO SOUR
Disaronno, lemon, sugar, egg white 

COCOLOCO
Pineapple, coco real, passionfruit puree

VERY BERRY
Strawberry puree, lime juice, cranberry,
blueberries, blackberries

SHIRLEY TEMPLE
Grenadine, lemonade, cherries

0% BELLINI
0% prosecco, choose from: strawberry,
passionfruit, watermelon, elderflower

 

THE PINA COLADA
In 1954, Caribe Hilton bartender Ramon ‘Monchito’
Marrero created the now-famous tropical blend of
rum, coconut cream and pineapple juice.  Today, it
remains the official cocktail of Puerto Rico and a
symbol of island hospitality.
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WHITE SANGRIA 
Glass/ Jug 12.95/ 35

RED SANGRIA 
Glass/ Jug 12.95/ 35

BOTTLE
LAURENT PERRIER 
MILESTONE

TATTINGER NV 

TATTINGER ROSE NV

GALIANTI PROSECCO 

CODORNIU 
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EL VELERO ROASDO 
Spain 10%

WICKED LADY ZINFANDEL
U.S.A 10.5%

CORTE VIGNA PINOT GRIGIO
Italy 10.5%

WHITE

ROSE

Chef recommendation ~ pairs well with white onion velouté

EL VELERO VERDEJO 
Castille-La Macha, Spain 10%

CORTE VIGNA PINOT GRIGIO
Venezia, Spain 10.5%

SHORT MILE BAY CHARDONNAY
South-eastern Australia 11%

KLEINE ZALZE CHENIN BLANC
South Africa 13%

PICPOUL DE PINET RESERVE 
2016, Pinet, France 13%

GAVI CA BLANCA
Italy 12%

VIDAL SAUVIGNON BLANC
New Zealand 12%

LOLO ALBARINO
Spain 13%

LOUIS JADOT CHABLIS
France 12.5%

CHAMPAGNE
Chef recommendation ~ pairs well with lamb

Chef recommendation ~ pairs well with steak

EL VELERO TEMPRANILLO 
Castille-La Macha, Spain 10%

SHORT MILE BAY SHIRAZ
South-eastern Australia 11%

PORTILLO MALBEC
Mendoza, Argentina 13%

ELEVE PINOT NOIR
Languedoc Roussillon, France 13%

FLEURIE CHÂTEAU DE BELLEVUE
2018, France 13%

LUIS FELIPE EDWARDS GRAN
RESERVA MERLOT 
Colchagua Valley, Chile 13%

DON JACOBO RIOJA CRIANZA
Spain 14%

ANGUS THE BULL CABERNET
SAUVIGNON
Victoria, Australia 14%

AMARONE CLASSICO DELLA
VALPOLICELLA
2017, Bolla, Italy 15%

RED

MOCKTAILS
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Chef recommendation ~ pairs well with seabass
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GIN 
BOTANIST 
GORDONS
GORDONS PINK GIN
HENDRICKS
TANQUERAY
CAORUNN
EDINBURGH RASPBERRY
EDINBURGH RHUBARB & GINGER
ISLE OF HARRIS
HOUSE OF ELRICK

RUM
5.60
5.40
6.70
5.80
5.60

CAPTAIN MORGAN
MALIBU
KRAKEN
DEAD MANS FINGER
BACARDI

VODKA
5.60
6.70
6.70

6
6.80

ABSOLUTE
GREY GOOSE
BELVEDERE
TITOS
CIROC

TEQUILA
7.20
7.20
7.40
7.40

PATRON SILVER
PATRON REPOSADO
PATRON ANEJO
PATRON CAFE XO

LIQUEURS
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5.60

6
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AMARETTO DISARONNO
PEACH SCHNAPPS
BAILEYS 50ML
COINTREAU
FIREBALL
JÄGERMEISTER
TEQUILA ROSE
KAHLUA
PASSOA 
DRAMBUIE 
LIMONCELLO
SAMBUCA
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WHISKY
ABERFELDY
OBAN
GLENMORANGIE
HIGHLAND PARK
TALISKER
GLENDRONACH

BOWMORE
BUNNAHABHAIN
LAGAVULIN
LAPHROIG

THE HEARACH

BALVENIE
GLENALLACHIE 10
GLENALLACHIE 12
GLENALLACHIE 15

GLENFIDDICH 12
GLENFIDDICH 15
GLENFIDDICH 18

DRAUGHT
6.70
6.90
7.30
7.30
7.50
7.50
7.40
6.80

STELLA
MAHOU
CAMDEN PALE ALE
CAMDEN STOUT
FIERCE HOMETOWN
FIERCE IPA
BREWTOON MANGO IPA
ORCHARD PIG CIDER

BOTTLED
4.50
5.60
5.20
5.20
5.50
6.00

7.60
7.60

5.60

CORONA
CORONA 0%
STELLA
STELLA GF
BUDWEISER
MODELO
OLD MOUT CIDER 
PINEAPPLE AND RASPBERRY
BERRIES AND CHERRIES
KOPPARBERG 0% 
STRAWBERRY AND LIME

SOFTS
4
4
4

4.60
4.60
3.30
3.30
3.30

4
4

APPLETISER
IRN BRU
DIET IRN BRU
RED BULL SUGAR FREE
TROPICAL RED BULL
GINGER BEER
GINGER ALE
TONIC
J20 APPLE AND RASPBERRY
J20 ORANGE AND PASSIONFRUIT

JUICE AND DRAUGHT
3/5
3/5
3/5

3
3
3
3

3.50/5

PEPSI MAX                           16OZ/ PINT
DIET PEPSI                           16OZ/ PINT
LEMONADE                         16OZ/ PINT
ORANGE
PINEAPPLE
APPLE
TOMATO
FRESH ORANGE LEMONADE
16OZ/ PINT

CORDIALS AND SYRUPS
1.10
1.10
1.10

1

1.25
1.25

1
1

ORANGE
BLACKCURRANT
LIME
ELDERFLOWER

CARAMEL
VANILLA
GRENADINE
WATERMELON 

HOT AND ICED
4.10
4.30
4.60

4
4.70

5
4.50
3.50
0.50
0.50
0.50

SEE PRICE

DOUBLE ESPRESSO
AMERICANO
LATTE
FLAT WHITE
CAPPUCCINO
MOCHA
HOT CHOCOLATE
ALL TEAS
OAT MILK
SOY MILK
ALMOND MILK

ADD ON LIQUEUR

13.95

78

PORT AND DESSERT WINE 
COCKSBURN RUBY PORT
50ml

9

CLOS L’ABEILLEY SAUTERNES
50ml

9

COGNAC
7.50
7.80

16.50

HENNESY VS
REMY VSOP
REMY XO

CHEESEBOARD FLIGHT

Pair your cheeseboard perfectly with a
port or dessert wine flight

3 for £20

ASK US ABOUT OUR
MALT OF THE MONTH

JOHNNIE BLACK
MONKEY SHOULDER
JAMESON
JACK DANIELS
BULLIET
BUFFALO TRACE
MAKERS MARK

5.60
5.30
5.80

6
7.20
6.90
6.70

BLENDS AND BOURBONS

A discretionary 12.5% service charge will
be added to your bill. Please ask if you wish
for this to be removed. All tips are shared
equally among our team.

Bartender favourite

11.75 15.80
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