GLS BTL
FIZZ 175ML 250ML 75CL
Prosecco — Primi Soli 7 30
Honeysuckle Finish, Italy
Brut — Bosue 2021 9.5 53
Green Apple notes, St. Ewe Cornwall
Champagne — Paul Langier 52
Rich rounded Flavour, Reims, France
Champagne — Bollinger 80
Rich rounded Flavour, Reims, France
WHITE 175ML 250 ML BTL
Chardonnay — Compass Point 5.4 8.6 24
Tropical, Peach, Melon, Australia
Sauvignon Blanc — Fairway 5.5 9 25
Yellow Plum & Kiwi Notes, South Africa
Pinot Grigio — Gabbiano 5.5 9 25
Peach & Apple Notes, Veneto Italy
Wine of the month -
Ask a team member for details
Picpoul de Pinet — Ormarine 35
Honey & Grapefruit, La Font, France
Sauvignon Blanc — Honu 36
Passion Fruit & Gooseberry, New Zealand
Blanco — Gran Cerdo 38
Pear & Citrus, Rioja, Spain
Albarino — Pirueta 42
Melon & Grapefruit, Pirueta, Spain
Sancerre — Domain Fernand Girard 55
Peach & Grapefruit, Loire Valley, France
RED 175ML 250 ML BTL
Shiraz — Fairway 5.4 8.6 24
Fruity & Spiced, Medium, South Africa
Merlot — Goleta 5.4 8.6 24
Plum & Fruit, Valle Central, Chile
Pinot Noir — Cramele Recas 5.7 9.3 26
Soft Berry Fruits, Romania
Malbec — Seven Fires 6.1 10 28
Silky, Spice, Jam, Argentina
Wine of the month -
Ask a team member for details
Pinot Noir — Riviera 30
Strawberry & Raspberry Notes, France
Gamay — Domaine du Moulin Camus 8.10 11.10 34
Soft Fruit with Light Tannings, Loire, France
Fleurie — Appellation D'Origine 36
Protegee
Floral, Fruity, Vibrant, Beaujolais
Grenache Old Vine — Hackett 44
Cigar & Vanilla Notes, Australia
ROSE 175ML 250 ML BTL
Pinot Grigio Blush — Previata 5.4 8.6 24
Delicate Pear Finish, Delle Venezie, Italy
White Zinfandel — Canyon Road 5.4 8.6 23
Strawberry, Watermelon, California
Pink Provencal — Valfont 36
Citrus & Fresh Grapefruit, France
SWEET 50ML BTL
Monbazillac — Domaine I’ Ancienne 4.8 55
Cure
Marzipan & Orange Finish, Bordeaux, France 6.7 70
Sauternes — Chateau Le Juge
Caramel & Honeysuckle, Bordeaux, France 6.7 50

Pedro Ximenez — Bodegas Hidalgo
Dark, Opulently Sweet, Dried Plum

We may have other drinks that aren’t listed so lease ask a member of staff if you have any questions, we are happy to help.
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NON-ALCOHOLIC

Jollys Cornwall Pink Lemona

2.5
Strawberry Shrub, Soda

Doom Bar Zero 4
Amber Ale 550ml

Peroni Zero 4
Italian Lager 330ml

Thatcher’s Zero 4
Somerset Cider

Nozeco 5
French Sparkling Wine, 125ml glass

No G&T 6.3
Tanqueray 0.0%, Fever Tree Tonic, Grapefruit

DRAUGHT

Carling 4.8
4% Pale Lager, Mid-Carbonation

Madri 5-5
4.6% Crisp, Clean, Refreshing

Thatchers Gold 4.9
4.8% Medium dry and crisp, Somerset Cider

Offshore Pilsner 5.6
4.8% Pale Straw Beer, Herbal Lemon Aroma

Doom Bar 4.6
4% Amber Ale, Spiced & Roasted Malt Aroma

Guest Ale 4.6
Ask a member of our team for details

Guinness 5.6
4.1% Stout, Intense Roasted Flavour, Chefs Favourite

BOTTLES 4.1
Bluemoon 4.1
5.4% Wheat beer

Peroni 4.1
5% ltalian Lager

Corona 4.1
4.5% Mexican Lager

Estrella 5.3
4.6% Spanish Lager

Rattler 4.8
5.5% Cornish Cider

Koppaberg -
4% Swedish Cider

Bottled Ale

Spirits 25 ML
~Gin~

Aval Dor Cornish Gin 4.1
Tarquin’s Black Cherry Gin 4.1
Tarquin’s Cornish Dry Gin 4.1
Whitley Neil Rhubarb & Ginger 3.9
Hendrick’s Juniper Infusion 3.6
Gordan’s London Dry Gin 2.9
~Rum~

Lambs Navy Rum 3
Captain Morgans Dark 3
Captain Morgans Spiced 31
Dead Mans Finger 31
Kraken Black spiced 34
Kraken Roast Coffee 34
Bumbu Original 41



