
BEERS & CIDER				 
Singha 				  
Chang 					   
Leo 						   
Peroni 				  
Corona 				  
Becks Blue				  
Magners 				 
Bulmers 

APERITIFS / DIGESTIVES 		
25 ml / 50 ml				  
Pernod 					   
Sherry					   
Campari				 
Martini (extra dry, bianco, rosso)		
Jagermeister 

LIQUEURS 				  
25 ml / 50 ml				  
Baileys 					   
Creme de Cassis			 
Creme de Menthe			 
Drambuie			 
Grand Mariner			 
Sambuca				 
Tequila Rose				  
Amaretto Disarronno			 
Tia maria			 
Kahlua				  
Cointreau				  
Arches

RUM / SPICED RUM 			 
25 ml / 50 ml				  
Bacardi Carta Blanca		
Havana Club 3			 
Havana Club 7				  
Wray & Nephew 			 
Captain Morgan Spiced			 
Sailor Jerry			 
Bumbu				  
Dead Man’s Fingers

TEQUILA				  
25 ml / 50 ml				  
Jose Cuervo Silver 				 
Jose Cuervo Gold			 
Patron Anejo				  
25 ml / 50 ml	

WHISKEY				  
25 ml / 50 ml				  
					   
BOURBON 				  
Bells					   
Jack Daniels				  
Bullet				  
Buffalo Trace				  
					   
IRISH 				  
Jameson				  
Powers				  
Proper Twelve				  
Paddy			 
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SCOTCH			 
Johnnie Walker 			 
Black Label / Red Label			 
Chivas Regal				  
Monkey Shoulder			 
Glenfiddich 12 				  
25 ml / 50 ml
The Glenlivet				  
25 ml / 50 ml

COGNAC / BRANDY			 
25 ml / 50 ml				  
Courvoisier vs			 
Hennessy vs			 
Remy Martin Vsop			
Hennessy xo £9.00 / £16.00			 
25 ml / 50 ml 

VODKA					  
25 ml / 50 ml 				  
Smirnoff					  
Grey Goose				  
Ciroc					   
Absolut (Vanilla / Mandrin /  Citron / 	
Mango / Raspberry)

GIN 					   
25 ml / 50 ml 				  
Gordon’s				 
Tanqueray				  
Bombay Sapphire			 
Hendrick’s			 
Roku				  
Gordon’s Pink			 
Bombay Bramble				  
Gordon’s Sloe Gin

MIXER

STILL / SPARKLING WATER		
330 ml / 750 ml
COKE / DIET COKE / SPRITE		
FANTA 
FEVER-TREE TONIC			 
SLIMLINE TONIC			 
LEMONADE / SODA WATER	
GINGER ALE
RED BULL 
APPLE / CRANBERRY / MANGO 	
PASSION FRUIT / PINEAPPLE 		
ORANGE 
J2O ORANGE & PASSION FRUIT		
APPLE & MANGO
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(PORTUGAL) 175 ml £6.00 / 250 ml £8.00 / £24.00	
Medium bodied Castelao grape, with a rich scent of 
raspberry and violet, and a soft finish on the palate.
MERLOT FOUNDERS WESTERN CAPE 
(SOUTH AFRICA) 				  
175 ml £6.50 / 250 ml £9.00 / £27.00			 
Soft and elegant aromas of black cherries and plums, 
with a smooth hint of vanilla finish. 
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THE BLACK SHIRAZ WINEMAKERS RESERVE 
(AUSTRALIA) 175 ml £7.00 / 250 ml £9.50 / £29.00	
Full bodied, rich color and aromas of ripe 		
blackberries and delicately integrated oak. 		
A generous palate of plum, firm tannins and a velvety 
finish. 
MALBEC ALTO MOLINO (ARGENTINA) £33.00	
A vibrant expression of Argentinian Malbec, born at 
an altitude of 5,958 feet. Full bodied and rich aromas 
of ripe dark fruits with hints of licorice on a long 
finish.
CABERNET SAUVIGNON RESERVA MAIPO 
ANDES (CHILE) £38.00			 
Mediterranean climate and piedmont stony 
soil terroir contribute to this wine’s unique 
characteristics, structure and aromas. Notes of red 
ripe fruits, vanilla and black pepper, creamy and rich 
texture and a long lasting finish.
RIOJA RESERVA ONDARRE (SPAIN) £38.00		
Aged for 16 months in new barrels and harvested 
from small vineyards scattered across a terrain of 
steep slopes and ravines. Full bodied, with aromas of 
leather, vanilla, strawberries and integrated tannins, 
and a long lingering finish.
FLEURIE OLIVIER RAVIER (FRANCE) £40.00	
Floral aromas surrounding a core of deep red fruits. 
Sophisticated and full of finesse palate, with a rich 
and silky texture, and a subtle hint of bitter cocoa on 
the finish.
BAROLO PATRES (ITALY) £60.00		
Expressive aromas of dried fruits, roses and tar. The 
rich fruits are layered with minerality, on the smooth 
but mouth-filling palate and sweet tannins weave 
through for a very long, elegant finish.

ZINFANDEL BLUSH PUGLIA SUNSET POINT 
(ITALY) 175 ml £6.00 / 250 ml £8.00 / £24.00	
Classic red berries and pink grapefruit aromas, 
augmented by hints of white pepper and wild herbs.
LES EMBRUS SABLE DE CAMARGUE GRIS 
(FRANCE) 175 ml £8.00 / 250 ml £10.00 / 30.00		
A fresh and warm wine, rich, beautifully aromatic, 
intense with notes of peach, citrus and berries. Fresh, 
well balanced and crisp.
ROSE ‘CUVEE MARIE CHRISTINE’ CHATEAU 
DE L’AUMERADE £40.00				  
A lovely pale powder pink hue, with refreshing 	
aromas of grapefruit leading to succulent peach and 
apricot on the palate. 

CINTILA PENINSULA DE SETUBAL 
(PORTUGAL) 175 ml £6.00 / 250 ml £8.00 / £24.00	
Intense fruity aromas, with hints of sun ripened 
peach. Soft on the palate, with good structure and a 
pleasant persistent finish.
L’ECLAT COTES DE GASCOGNE (FRANCE) 
£24.00	 					   
A deliciously fresh and fruity wine, showing flavors of 
white grapefruit, lemongrass and a hint of lychee.
PICPOUL DE PINET TOURNEE DU SUD 
(FRANCE) £30.00					  
A steely, poised dry white wine, with an 	
aura of lemon peel and flora on the nose. Great 
concentration on the palate, zingy acidity and 
unusual depth on the finish.
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PINOT GRIGIO FRIULI -VENEZIA GIULIA 
(ITALY) 175 ml £7.50 / 250 ml £9.50 / £31.00		
With delicate fruit and floral aromas leading 	
to a crisp, clean palate with mineral to es. A well-
balanced wine, with hint of nuttiness, spice and a 
precise finish. 
SAUVIGNON BLANC MARLBOROUGH 
BISHOP’S LEAP (NEW ZEALAND) 			
175 ml £7.50 / 250 ml £10.00 / £32.00	 		
A full and crisp wine with intense aromas and flavors 
or passion fruit, blackcurrant, underlying gooseberry 
and herbal tones. 
GAVI DEL COMUNE DI GAVI FOSSILI (ITALY)	
£35.00	 					   
This crisp white wine shows incredible mineral, zesty 
and floral notes, with a hint of spice and the typical 
hints of bitter almond that makes this wine worthy 
of it’s name. 
APOSTROPHE STONE’S THROW GREAT 
SOUTHERN LARRY CHERUBINO 
(AUSTRALIA) £39.00				  
The softly textured palate has a long, refreshing 	
acidity supported by citrus notes and rose petals on 
the finish.
SANCERE DOMAINE SERGE LALOUE 
(FRANCE) £53.00	 				  
Intense aromas of smokey graphite and mineral notes 
of oyster shell are complemented by zesty orange peel 
and mirabelle plum.

PROSECCO FRIZZANTE 20CL SACCHETTO 
(ITALY) £11.00					   
This pleasantly sparkling wine from the Veneto 	
region of Italy is ideally suited as both a dry aperitive 
or as a great accompaniment to light mediterranean 
dishes.
PROSECCO BRUT ‘FILI’ SACCHETTO (ITALY) 
£33.00	 					   
A fresh and pleasant semi sparkling wine with a fine 
mousse and hints of golden apples in the background.
PROSECCO ROSE SACCHETTO (ITALY) £33.00	
Crystalline pale pink in color, this sparkling rose has 
appealing floral aromas of violet layered with wild 
strawberry.
CHAMPAGNE COLLET BRUT (FRANCE) £58.00	
A bright golden champagne with a fine stream of 
bubbles and complex aromas of white flowers, lemon 
zest, quince and white peach.
CHAMPAGNE LAURENT PERRIER LA CUVEE 
BRUT (FRANCE) £80.00	 			 
La CUVEE is a pale gold with a steady stream of fine 
bubbles. The nose has delicate aromas of citrus fruits, 
underpinned by hints of white flowers.
CHAMPAGNE LAURENT PERRIER CUVEE 
ROSE BRUT (FRANCE) £95.00		
Aromas and rounded flavors of strawberries, 
raspberries and wild cherries.
CHAMPAGNE DOM PERIGNON VINTAGE 
(FRANCE) £200.00			 
Full-bodied and dry. It’s very layered and bright with 
light pineapple, peach, praline, cooked apes and stone 
aromas and flavours. It’s very subtle and focused at 
the end. 


