
 

 
FOR YOUR CONSIDERATION 

 

SUMMER 25 
 
 
 
COCKTAILS - Out the traps 
 
 

Trap 1 - supagrass 
Tequila, vermouth, lemongrass, salted coconut  £9.80 
 

trap 2 – heaven’s sake 
Vodka, plum syrup, jasmine tea, citrus   £9.50 

 
trap 3 – ginger spice  
Gin, ginger, chipotle hot honey     £9.50 

 
trap 4 – hugo spritz 
Prosecco, Elderflower Gin, Mint   £9 

 
 
 
COCKTAILS Out the barrel    
 
 

smoky negroni 
Gin, vermouth, lapsang-infused Campari 
 

£11 

rum milk punch 
Rum, coconut water, pineapple, falernum - all milk-washed.  
 

£12 

banana old fashioned 
Rum, bitters, velvet falernum 
 

£11 

almond old fashioned 
Reposado tequila, amaretto, agave, bitters 
 

£12 

sea & t     
Samphire-infused gin and tonic 

£10 

 



 

 
 

SPECIALS 
We always look to serve something unexpected each week.  

Ask your host to see the board, and please don’t plan to operate any heavy machinery the next day. 

 
TO YOUR HEALTH 

 
 
 

 
WINE 
 
WHITE, ROSÉ & ORANGE 
 

cicada white         6.5         30 
Unoaked, delicious - France vg 
 
les cerisiers rosé       6.4         29 
Elegant, dry - France 2002  
 
macerao orange       6.3         28 
Dry, peach - Chile 
 

turckheim edelzwicker               35 
Aromatic, ripe - Alsace vg 
 
picpol de pinet mare nostrum   38 
Classic, peach, lively - France  
 

txakoli rosé                         39 
Dry, effervescent – Rezabal, Spain 
 
moment of silence              58 
Mineral, complex - South Africa (Blank Bottle) vg 
 
 
RED 
 

les volets pinot noir        6.3   28 
Light, soft, cherries - France 2024 vg  
 

barrau cabernet franc  37 
Soft, rich, claret-like - France 2023 organic  
 

karman rioja tinto    38 
Modern, juicy - Spain 2023 vg 
 

la chaussynette (little shoe) 52 
Dark, moreish, proper - France 2022 organic  
 
 

SPARKLE 
 

filipa pato 3b            54 
Rounded, honey - Blanc de blancs, Portugal NV 
 

cantina di gambellara           34 
Light, Pear – Prosecco, Italy NV 

 
 

BEER & CIDER 
 
kernel table beer         5.4 
Light Session Pale   3%   330ml 
 

singha                    6.0 
Thai lager 5%   330ml 
 
arise                           6.8 
Burning Sky IPA  4.4%  440ml 
 

arbor ales                       7.5 
Please ask for today’s selection (1 pint) 
 
beak parade       8.5 
Hazy IPA 5%   440ml 
 
wignac cidre                      
French Cider  330ml vg     6.5 
 

 
 
SOFT 
 
wignac la lady squirrel      6.2 
French Cider  0.0%  330ml vg 
 
no-alc beer                      4.8 
Please ask for today’s selection  330ml  
 
special sodas           5.4 
Please ask for today’s flavours  
 
junior sodas            4.25  
Cola, Lemonade, Gingerella  
 
iced tea or kombucha       6 
Both sparkling 330ml  
 
 
House Wine Glass Serve – 125ml 
 
Should you wish to bring in your own wine,  
we charge £20 for each cork drawn.  
 


