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TASTE THE LAKES Local Suggestions

COCKTAILS

THE WINE LIST

- White wines

- Sparkling & Champage
- Red wines

- Rose wines

SPIRITS

BEERS & CIDERS

LOW OR NO ALCOHOL
- Cocktails

-Wine

- ‘Spirits’

- Beers & Ciders

SOFT DRINKS
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TASTE THE LAKES

Classic English gin with vibrant notes of juniper, cracked pepper and orange
peel. Gently distilled for exceptional smoothness, just 26 miles from here.

Uncomplicated, simply beautiful vodka. Distilled using only the purest
water from the Lake District National Park.

Choose from two of our seasonal local real ales.




SIPS OF SOPHISTICATION

A sleek and sophisticated cocktail made with vodka, triple sec, cranberry juice, and freshly
squeezed lime juice. Shaken to perfection and served in a chilled martini glass, this crisp,
tangy, and subtly sweet drink is the epitome of class and style.

A timeless classic made with smooth whiskey, fresh lemon juice, a touch of simple syrup.
Shaken to perfection and served over ice with a cherry garnish, this cocktail offers a
balanced mix of tart and sweet, with a rich, warming finish.

A bold and invigorating cocktail made with rum, spicy ginger beer, and a splash of fresh
lime juice. Served over ice and garnished with a lime wedge, this drink combines a zesty,
refreshing kick with the depth and warmth of rich rum, perfect for any occasion.

A luxurious and elegant cocktail made with crisp prosecco and a splash of creme de cassis.
Served in a flute, this effervescent drink offers a perfect balance of bubbly freshness and
rich, fruity sweetness, ideal for celebrating any occasion.

A timeless classic crafted from bourbon, a hint of sugar, aromatic bitters, and a twist of
orange peel. Stirred to perfection and served over a large ice cube, this cocktail offers a
smooth, rich flavor with a perfect balance of sweetness and spice, embodying the essence
of sophistication.

A smooth and energizing cocktail made with vodka, sugar syrup, freshly brewed espresso,
and coffee liqueur. Shaken to perfection and served in a chilled martini glass, this rich and
velvety drink offers a bold coffee flavor with a touch of sweetness, ideal for those who love
their cocktails with a kick.

Arefreshing blend of white rum, fresh mint leaves, lime juice, sugar, and a splash of soda
water. Muddled together and served over ice, this cocktail offers a crisp, zesty flavor
balancing sweetness and cool mint, the ultimate refreshing drink for any occasion.

Atimeless and elegant cocktail made with gin or vodka, stirred to perfection with

dry vermouth, and garnished with a twist of lemon or an olive. Crisp and smooth, this
sophisticated drink is the epitome of refinement, offering a perfectly balanced blend of
botanical and subtle, dry notes.
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A quintessentially British cocktail made with Pimm’s No. 1, mixed with refreshing
lemonade and garnished with fresh cucumber, mint, orange, and strawberries.
Light, fruity, and perfectly refreshing, this delightful drink is ideal for warm days
and leisurely gatherings.

Arefreshing and vibrant Italian cocktail, made by combining Aperol, a bittersweet
orange liqueur, with Prosecco, and a splash of soda water for added fizz.

A fun and visually striking shot that mimics a mini pint of Guinness. Made with
rich coffee liqueur and topped with a layer of smooth Irish cream, this creamy
and bold cocktail offers a deliciously sweet, coffee-flavored kick in every sip.

ROYAL PURELY REFRESHING ELIXIRS

Arefreshing blend of orange juice, lemon juice, tangy lime, and a hint of fresh mint,
topped with tonic for a light and invigorating experience. Perfectly balanced, this
alcohol-free concoction offers a clean, cool escape, ideal for any time of day.

A classic, sweet and bubbly favorite made with ginger ale, a splash of grenadine,
and garnished with a maraschino cherry. This vibrant mocktail offers a delightful,
fruity flavor with a fizzy kick—perfect for all ages to enjoy.

A refreshing, fizzy mocktail made with cola and a splash of grenadine, garnished
with a maraschino cherry. Sweet, bold, and bubbly, this classic drink offers a simple
yet satisfying taste for those seeking a non-alcoholic indulgence.

A vibrant twist on the classic mule, featuring raspberry syrup, zesty lime juice, and
a splash of ginger beer. Served over ice and garnished with a lime wedges, this
refreshing mocktail combines fruity sweetness and a tangy kick, perfect for a crisp,
non-alcoholic refreshment.
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They say a day without wine is a life without sunshine - we can’t guarantee the
weather, but we can definitely help with the wine!

WHITE WINE

The fashionable grape with light, delicate fruit flavours and
arefreshing unoaked finish. a mouth-watering partner for
salads and seafood.

The grapes for this fresh, lemony wine are fermented and
matured in stainless steel with no oak contact, retaining the
fresh fruit, crisp, ripe acidity and weight to produce a classic
Chardonnay. A fine match for seafood, chicken or pork.

Made from 100% Viognier, this wine shows notes of peach,
apricot, pear and white blossom, balanced with a citrus
acidity on the palate. Great with food that has a touch of
spice or sweetness to it.

This aromatic Sauvignon Blanc shows blackcurrant on the
nose, citrus blossom and hints of wild herbs. The palate is
beautifully fresh, with lively acidity and grapefruit flavours.
Tropical fruit flavours give a natural sweetness to the wine,
which finishes crisp, refreshing and dry.

Made using one of the oldest indigenous grapes of
the Languedoc, this unoaked wine shows a good level
of freshness, with a citrussy and stone fruit character
highlighted with floral notes.

An aromatic wine, with good acidity and elegance. Fresh and
flavourful, the silky texture satisfying enough for drinking
onits own, but has enough personality to be confidently
matched with lightly spiced dishes. Elegant fruit-driven
flavours for white fish and rich seafood, tasty chicken
particularly with light creamy sauces.
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Really fresh, with intense and elegant aromas of green apple, citrus
fruits, pineapple and some floral hints

From the outlying parts of the Chablis region comes this dry, steely
white wine, similar in style to its big brother only a little lighter; Gold
Sommelier Wine Awards 2019

Fresh and herbal aromas, with racy acidity on the palate. Piquant but
light, with juicy sweetness perfectly balanced with mineral notes

SPARKLING WINE & CHAMPAGNE

Shows the typical fruit spectrum of apple and pear with a hint of
peach, followed by a fine, persistent, soft fizz.

Made with 87% Glera and 13% Pinot Noir from the Veneto & Fruili
regions of North Eastern Italy. This vibrant pale pink Prosecco is
freshing with light summer fruits with a hint of white peach.

A classic example of the Glera grape grown in the Prosecco region.
Pear and peach fruit on a lively, yet soft and generous palate.

A blend of 80% Pinot Noir and 20% Chardonnay is dry on the palate,
with fresh and fruity flavours of white blossom and citrus.

Well known for both its full-bodied and consistant style, with aromas
and flavours of baked apple, biscuit and brioche.

A light, fresh, vigorously youthful Champagne with a fine, elegant,
slightly lemony nose, lively mousse and long, crisp palate. Outstanding
value and consistently good.
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RED WINE

This wine is soft, juicy and shows spiced plum and dark berry
fruit, it has a velvety outlook and is quite light-bodied.

Dark berry fruit flavours and juicy, soft tannins, mingled with a
light touch of oak on the finish. Soft and spicy partner for beef
and chicken dishes with spicy, tangy or fruity sauce.

El Pagil throws a ripe cherry, raspberry and wild strawberry
punch, backed by a soft creamy palate, about 15% of the blend
is oak aged; Bronze Sommelier Wine Awards 2019

Ruby-red wine displaying a fresh and fruity nose, enhanced

by hints of plum, black berries and a touch of vanilla, fresh
fruit flavours, supported by sweet and round tannins and a
good structure. Peps up grilled or roasted beef or lamb dishes;
Bronze International Wine Challenge 2017

Notes of black currant, ripe plum and green bell-pepper
discreet hints. Smooth and fruity on the palate, with velvety
tannins and a juicy finish, this wine is definitely easy to drink!

A mature, graceful wine with a long, lingering, velvety style;
Elegant, savoury, berry-fruit flavours that are excellent with
game, wild mushrooms and rich chicken and beef dishes.

The smooth, velvety palate shows cherry and blueberry
flavours backed with a hint of sweet oak spice. Fruit-driven, a
good match for light meat and vegetable based dishes.

A nose full of ripe plum and cherry aromas, sweet toasty oak
flavours blended with bitter chocolate and ripe raspberry. A
great choice for rich beef dishes, especially steak.

Vinification is in open wooden vats with a traditional
maceration; Silver International Wine Challenge 2019

PAGE 6

ROSE WINE

A pretty, light salmon-
pink in colour dry rose
wine with aromas of
strawberry, raspberry, and
delicate citrus notessuch
as grapefruit. Fresh on the
palate with good balance
between acidity and
fruitiness with a long and
very juicy finish.

Bronze Sommelier Wine
Awards 2019

Medium-sweet rosé made
using Zinfandel grapes
from warm Californian
vineyards. The juice from
the crushed grapes spends
a short time in contact with
the skins which gives the
wine a salmon-pink colour.
Shows red-fruits on the
rich, juicy palate

Refreshingly dry with notes

of strawberry fruit.
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SPIRITS

Gordon’s Gin
Bombay Sapphire
Hendricks
Tanqueray
Botanist
Brockmans

The Lakes Gin

Gordon’s Pink Gin
Whitney Neil

Rhubarb & Ginger
Whitney Neil Raspberry
Whitney Neil

Pink Grapefruit

Whitney Neil Parma Violet
Tanqueray Seville Orange

Smirnoff Vodka
Smirnoff Flavoured Vodka
Grey Goose

Courvoisier VS
Remy Martin VSOP

Morgan Spiced Rum
Kraken

Bacardi

Morgan’s Dark Rum
Bumbu

Dead Man'’s Finger

Southern Comfort
Famous Grouse
Jameson

Jack Daniels
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Ardmore
Bowmore 12
Laphroaig 10
Highland Park 12
Dalwhinnie
Glenfiddich 12
Isle of Jura 10
Talisker

Oban

Lagavulin

Martini Dry / Rosso / Bianco
Croft Original

Tio Pepe

Midori Milon

Quinta De la Rosa

Archers
Chambord
Malibu Coconut
Campari
Bailey’s (50 ml)
TiaMaria
Cointreau

Jose Cuneo Gold
Tequila Rose
Sambuca White
Cherry Sourz
Apple Sourz
Jagermeister
Aperol

Tanqueray 0% Gin
Dead Man's Finger
Rum 0%

BEER & CIDER

Mahou 4.8 %
Budweiser 4.5%
Guinness 4.1%
Wainwright Golden

Ale 4.1%

Boddingtons 3.4%
Magners Dark Fruits 4%
Magners Original 4.5%

Local ale of the week

Choice of two, please ask the team.

Bulmer’s Original

Cider 4.5%

Kopparberg Strawberry
& Lime Cider 4%
Kopparberg Mixed
Fruit Cider 4%

Peroni Nastro

Azzurro 5%

Stella Artois
Alcohol Free

Days Pale Ale 0%
Guinness

Draught 0.05%
Magners Zero Cider
Kopparberg Mixed

Fruits Non Alcoholic
Cider

Soft Drinkes.

Still water 330ml
750ml

Sparkling water 330ml
750ml

Britvic Orange 200ml
Juice
Britvic Cranberry 200ml
Juice

Britvic 55 Apple 275ml
Appletiser 275ml

J20 Spritz Apple & 275ml
Elderflower

J20 (Orange & 275ml
Passion Fruit, Apple

& Mango, Apple &

Raspberry)

Fruit Shoot
(Blackcurrant &
Apple or Orange)

London Essence

Company
Indian Tonic
Orange &
Elderflower
Grapefruit &
Rosemary
White Peach &
Jasmine
Ginger Beer
Ginger Ale

Frobisher's Sicilian
Lemonade Sparkler

London Essence
Soda Water, or
Raspberry & Rose
Soda

Pepsi Max,
Diet Pepsi,
Pepsi Cola,
Lemonade.
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