
B R A M B L E  £ 1 0 . 5 0 
Bowland No.1 Gin, Crème De Mure & Lemon.

C H A M PAG N E  C O C K TA I L  £ 1 3 . 9 0 
Stéphane Breton Champagne, Cognac, Bitters,  

Brown Sugar & Orange Peel.

L I M O N C E L L O  S P R I T Z  £ 1 1 . 9 0 
Tosolini Limoncello, Prosecco topped with Soda.  

Served with Lemon & Mint.

S P I C E D  P I N E A P P L E  M O J I TO  £ 1 0 . 5 0 
Old J Pineapple Rum, Caribbean Rum Syrup, Mint,  

Lime & Sugar Churned with Soda. Served with  
Szechuan Pepper Pineapple.

H O N E Y  P E AC H  M A RG A R I TA  £ 1 0 . 9 0 
Cazcabel Honey Tequila, Peach Liqueur,  

Peach Purée & Lime.

P O R N S TA R  M A RT I N I  £ 1 1 . 5 0 
Cariel Vanilla Vodka, Briottet Fruits de la Passion,  

Passionfruit Purée. Served with a side of Prosecco. 

B L O S S O M  £ 1 1 . 5 0 
Jinzu Yuzu Gin, Lychee Liqueur, Yuzushu Sake,  

Rose Syrup, Cranberry Juice. 

S M O K E D  C H E R RY  O L D  
FA S H I O N E D  £ 1 2 . 5 0 

Woodford Reserve Whisky, Cherry Bitters,  
Sugar and Orange Snap with a Bourbon Soaked Cherry. 

Smoked Over Cherry Wood. 

VANILLA ESPRESSO MARTINI £11.50 
The perfect wake up cocktail with  

Vanilla Vodka & Espresso.

1 8 2 3  M A I  TA I  £ 1 0 . 5 0 
Banana Peel Infused Rum, Amaretto, Orgeat Syrup, 

Pineapple & Lime Juice. 

F R E N C H  M A RT I N I  £ 1 0 . 9 0 
Cariel Vanilla Vodka, Crème De Framboise,  

Pineapple Juice & Dried Raspberries. 

C O C K T A I L S



A P P L E  S P R I T Z  £ 7 . 9 0 
CleanCo Spiced Apple Non-Alcoholic Vodka,  
Cloudy Apple Juice, Apple Syrup and Soda.

N O - B E L L I N I  £ 7 . 9 0 
No-secco with Peach, Strawberry or Passionfruit.

B L AC K B E R RY  M O J I TO  £ 7 . 9 0 
Apple & Blackberry Presse with  

Mint, Sugar and Lime.

M O S C OW  M U L E  £ 7 . 9 0 
Seedlip Spice 94 with Ginger Beer and Fresh Lime.

V I RG I N  PA S S I O N  £ 7 . 9 0 
Inspired by the Pornstar Martini.  

Apple juice, Lime, Passion Fruit Syrup  
and Fresh Passion Fruit.

M O C K T A I L S



V O D K A
H O U S E  VO D K A  £ 4 . 6 5

G R E Y  G O O S E  R A N G E  £ 6 . 0 0

B E LV E D E R E  VO D K A  £ 5 . 8 0

C I RO C  £ 5 . 9 5

C I RO C  F L AVO U R E D  £ 6 . 3 0 
please ask your server for our selection

 R U M 
O L D  J  R A N G E  £ 4 . 4 0

RO N  Z AC A PA  2 3  £ 6 . 5 0 
This ultra-premium sipping rum is warm  

and smoky, with vanilla and cocoa notes -  
best served neat or over ice.

BAC A R D I  £ 4 . 6 5

H AVA NA  C LU B  E S P E C I A L  
G O L D  £ 4 . 9 0

BU M BU  S P I C E D  RU M  £ 5 . 6 0 
The aged Caribbean rum has had native spices  

added to it, inspired by 16th & 17th century  
recipes used by West Indian sailors.

T H E  K R A K E N  
S P I C E D  RU M  £ 4 . 9 0

D I S C A R D E D  S P I R I T S  
BA NA NA  P E E L  RU M  £ 5 . 3 0 

A fruity sweet rum, made by infusing  
Caribbean rum with banana peel, creating a rich,  

banoffee pie character throughout the palate.

F E V E R - T R E E 
All £2.90

I N D I A N  TO N I C  WAT E R

L I G H T  I N D I A N  TO N I C  WAT E R

A RO M AT I C  TO N I C  WAT E R

M E D I T E R R A N E A N  TO N I C  WAT E R

E L D E R F LOW E R  TO N I C  WAT E R

G I N G E R  A L E



B OW L A N D  N O. 1  G I N  £ 4 . 7 0 
First edition London Dr, hand crafted in Lancashire. 

Exquisitely distilled & generous with botanics.

M A L F Y  B L O O D  O R A N G E  £ 5 . 8 0 
Made from blood orange peels sourced  

from Sicily & infused with juniper.

H E N D R I C K ’ S  £ 5 . 4 0 
Unique in flavour by its infusion of rose & cucumber.

B RO C K M A N S  £ 5 . 4 0 
A gin like no other with the addition of blackberry  

& blueberry botanicals. An intensely smooth  
gin with a beautifully crafted taste. 

WA R N E R  E DWA R D S  
R H U BA R B  G I N  £ 5 . 8 5 

Perfect with an orange slice and ginger ale.

M O M BA S A  S T R AW B E R RY  
G I N  £ 5 . 9 0 

Served with fresh berries and Indian tonic.

M O N K E Y  4 7  £ 6 . 7 5 
​A pure scent of Juniper, a tangy and crisp citrus 

note, a sweet floral aroma, a hint of peppery spices, 
subtle bitter fruit with a tremendously racy finish!

RO K U  G I N  £ 6 . 5 0 
A perfectly-balanced, exceptional gin combining 

six distinctive Japanese botanicals with eight 
traditional botanicals.

N O  3  L O N D O N  D RY  £ 5 . 9 0 
Goes perfectly with Fever-Tree elderflower tonic, 

pink grapefruit & rosemary garnish.

O P I H R  £ 5 . 4 0 
This intense, exotic spiced gin exudes the character 

of the Orient goes best with Fever-Tree aromatic 
tonic, orange slice & pink peppercorns.

C H A S E  P I N K  G R A P E F RU I T 
&  P O M E L O  £ 5 . 9 0 

This zippy and zesty gin mixes perfectly with 
Indian tonic and should be garnished with a 

wedge of pink grapefruit.

TA N QU E R AY  N O.  1 0  £ 5 . 9 5 
Distilled four times with refreshing juniper & 
peppery coriander. Fresh citrus fruits – limes, 

oranges and pink grapefruit – are then added with 
camomile flowers to create this premium gin. 

 TA N QU E R AY  A LC O H O L  F R E E 
0 . 0 %  £ 3 . 5 0

G I N



C O G N A C
C O U RVO I S I E R  £ 4 . 8 0

C O U RVO I S I E R  XO  £ 1 4 . 2 0
H E N N E S S Y  V S  £ 5 . 6 0

R E M Y  V S O P  £ 7 . 2 5
R E M Y  M A RT I N  XO  £ 2 2 . 5 0

L O U I S  X I I I  £ 1 1 6 . 0 0

W H I S K E Y
High land s  -  DA L M O R E  1 2  YO  £ 6 . 5 0

High land s  -  O BA N  1 0  YO  £ 6 . 7 5

High land s  -  DA LW H I N N I E  £ 7 . 2 0

High land s  -  GLENMORANGIE 10  YO £5.10

I r i s h  -  JA M E S O N ’ S  £ 4 . 7 0

I s l a y  -  A R D B E G  1 0  YO  £ 5 . 9 0

I s l a y  -  L A P H ROA I G  1 0  YO  £ 6 . 1 0

High land s  -  C H I VA S  R E G A L  £ 4 . 9 0

Japan e s e  -  T H E  C H I TA  £ 8 . 2 0

Bl end  -  FA M O U S  G RO U S E  £ 4 . 5 0

Bl end  -  M O N K E Y  S H O U L D E R  £ 5 . 6 0

B O U R B O N
WO O D F O R D  R E S E RV E  £ 5 . 7 5

B L A N TO N ’ S  £ 1 0 . 2 5

JAC K  DA N I E L’ S  £ 4 . 7 5

JACK DANIEL’S  
SINGLE BARRELL £ 6 . 7 0

BU L L E I T  B O U R B O N  
F RO N T I E R  £ 5 . 4 0



D R A U G H T  
B E E R S 

&  C I D E R S
All priced per pint. 

B OW L A N D  P I L S  £ 5 . 7 0

B OW L A N D  A L E S  £ 4 . 6 0

C O O R S  L I G H T  £ 5 . 2 0

P E RO N I  £ 6 . 2 0  

G U I N N E S S  £ 5 . 8 0 

S A N  M I G U E L  £ 5 . 8 0

B LU E  M O O N  £ 5 . 7 0

M A D R I  £ 5 . 8 0

S T R AW B E R RY  &  L I M E  
R E KO R D E R L I G  £ 5 . 6 0

A S PA L L  C I D E R  £ 5 . 6 0

B O T T L E  B E E R S 
&  C R A F T

M O D E L O  £ 5 . 2 5

P E RO N I  NA S T RO  A Z Z U R RO  £ 5 . 1 0

 T I M M E R M A N S  S T R AW B E R RY  & 
T H Y M E  £ 5 . 2 0

C O RO NA  £ 4 . 9 0

B I R R A  M O R E T T I  £ 5 . 1 0

R E KO R D E R L I G  C I D E R  £ 5 . 8 0 
Selection of flavours

E S T R E L L A  DA M M  DAU R A  £ 5 . 3 0 
(Gluten free)

P E RO N I  L I B E R A  £ 4 . 3 0  
(Alcohol free)

B R E W D O G  P U N K  I PA  £ 5 . 5 0 

C O RO NA  C E RO  £ 4 . 3 0 
(Alcohol free)



W H I T E  W I N E
175ml / 250ml / Bottle

F LY I N G  Z E B R A ,  
C H E N I N  B L A N C ,  S O U T H  A F R I C A 

£ 6 . 5 0  /  £ 9 . 1 0  /  £ 2 4 . 9 5 
Fresh and light fruity white wine, with flavours of 

lemons and limes, very refreshing.

V I L L A  D ’ E L S A ,  
P I N OT  G R I G I O,  I TA LY 
£ 6 . 7 5  /  £ 9 . 4 5  /  £ 2 5 . 9 5 

Soft floral hints, citrus fruits and notes of apples  
and pears on the long refreshing finish.

TO O M A  R I V E R ,  C H A R D O N NAY 
B L A N C ,  AU S T R A L I A 

£ 7 . 0 5  /  £ 9 . 8 5  /  £ 2 6 . 9 5 
Packed with grapefruit, lime and melon flavours,  

all bound up with a zesty, crisp citrus balance  
which cuts through to the finish.

L A  C O U R  D E S  DA M E S,  
S AU V I G N O N  B L A N C ,  F R A N C E  

£ 7 . 4 5  /  £ 1 0 . 4 0  /  £ 2 8 . 5 0 
Intense scents of fruit mingled with typical Sauvignon  

aromas such as gooseberries, passion fruit, green  
tomatoes, wild strawberries and lemons. 

TA BA L I  P E D R E G O S O  G R A N 
R E S E RVA  V I O G N I E R ,  C H I L E  

£ 9 . 2 5  /  £ 1 2 . 9 5  /  £ 3 5 . 5 0 
Aromatic, citrus and floral notes in this full bodied,  

full driven Viognier. Lingering pear and apricot. 

H O N U  S AU V I G N O N  B L A N C , 
N E W  Z E A L A N D  

£ 9 . 9 5  /  £ 1 3 . 5 0  /  £ 3 7 . 5 0 
This classic Sauvignon Blanc is fresh, crisp and zesty 

with aromas of citrus and passion fruit, combined with 
intense flavours of lime and gooseberry.

D U C  D E  M O R NAY  P I C P O U L  D E 
P I N E T,  F R A N C E  £ 3 5 . 9 5 

Gently perfumed, ripe melon fruit and fresh citrus  
on the nose. Deliciously long, the finish shows  

bright fruit and a clean, mineral edge.

D O M A I N E  D E  L A  M OT T E  
C H A B L I S  2 0 2 0 ,  F R A N C E  £ 4 8 . 9 5 
This has full, ripe fruit yet still retains a proper  

mineral backbone with added depth from a small 
addition of oak-aged wine into the blend. 

G R A N BA Z Á N  E T I QU E TA  A M BA R 
A L BA R I Ñ O,  S PA I N  £ 5 5 . 0 0 

Quite ripe and complex in style with fresh almost 
tropical aromas then stone fruit and citrus on the 

palate with a creamy texture & vibrant acidity.

Please note:  
125ml measures are available upon request



R E D  W I N E
175ml / 250ml / Bottle

F I N C A  R A M O S,  C A B E R N E T 
S AU V I G N O N  M E R L OT,  C H I L E 

£ 6 . 5 0  /  £ 9 . 1 0  /  £ 2 4 . 9 5 
A perfectly balanced red with strong black 

fruits and structure coming form the Cabernet 
Sauvignon softened by the subtle red fruits and 

spice from the Merlot.

J E A N  J U L I E N,  S H I R A Z ,  F R A N C E 
£ 6 . 7 5  /  £ 9 . 4 5  /  £ 2 5 . 9 5 

Soft black fruits and pepper spice, this medium 
bodied red is smooth and fruity with a good 

balance of tannins and structure.

F LY I N G  Z E B R A ,  P I N OTAG E , 
S O U T H  A F R I C A 

£ 6 . 9 0  /  £ 9 . 6 5  /  £ 2 6 . 5 0 
Lots of red berry, plum and mineral flavours, 

together with the grapes characteristic gamey 
notes and hints of burned rubber and banana.

V E R N E  M A L B E C ,  A RG E N T I NA 
£ 9 . 5 0  /  £ 1 3 . 3 0  /  £ 3 6 . 5 0 

Defined and intense deep red colour. Its notes of 
small red fruits and plum combine with the vainilla 

delivered during its ageing in French oak.

RO N G O PA I ,  P I N OT  N O I R ,  
N E W  Z E A L A N D  

£ 1 1 . 0 5  /  £ 1 5 . 5 0  /  £ 4 2 . 5 0 
The bouquet shows earthy dark fruits and spicy 
strawberries with a touch of cedar.  Flavours of 
raspberry and cherry lead the palate into some 

dark tarry notes with a hint of vanilla.

M U R I E L  R E S E RVA  R I O JA ,  S PA I N 
£ 1 1 . 0 5  /  £ 1 5 . 5 0  /  £ 4 2 . 5 0 

Intense black fruit and warm spice, good depth of 
flavour with some balancing freshness and supple 
tannins. A very approachable yet classic Crianza.

C H AT E AU  M I L O N  
S T  E M I L I O N,  F R A N C E  £ 5 5 . 5 0 

This is mostly made from the Merlot grape variety 
with a smaller quantity of a grape called Cabernet 
Franc added. It comes from the village St Emilion 
in Bordeaux. This wine has flavours and aromas of 
plums and blackcurrants with gentle spicy notes.



R O S É  W I N E
175ml / 250ml / Bottle

C A  D E L  L AG O,  
P I N OT  G R I G I O,  I TA LY  
£ 6 . 5 0  /  £ 9 . 1 0  /  £ 2 4 . 9 5

A light Pinot Grigio blush from northern  
Italy with refreshing cranberry and raspberry  

fruit and a lifted, zesty finish.

PA S QU I E R S  G R E NAC H E  
C I N S AU LT,  F R A N C E  

£ 6 . 7 5  /  £ 9 . 4 5  /  £ 2 5 . 9 5 
This luscious and textural blend is very much  

a food wine; tangy red berry flavours  
provided by Grenache meld with spice from  

Cinsault before the dry and fresh finish.

C O P I A  Z I N FA N D E L  
£ 7 . 1 5  /  £ 1 0 . 0 5  /  £ 2 7 . 5 0 

A delicious wine bursting with strawberry  
fruit flavours and a smooth creaminess, leading to a 

mouth watering off dry sweetness. Perfect with  
grilled meats and lightly spiced dishes.

B O U T I N OT  ‘ L E S  C OT E AU X ’  C Ô T E S 
D U  R H Ô N E  V I L L AG E S 

£ 8 . 4 5  /  £ 1 1 . 8 5  /  £ 3 2 . 5 0 
Brambly fruit underpinned by subtle  

oaky nuances, lovely sweet spice - warm star  
anise with a touch of cinnamon. 

D O M A I N E  D E  L A  V I E I L L E  TO U R , 
P ROV E N C E ,  F R A N C E 

Bot t l e  £ 4 2 . 5 0 
A classic Provence rosé, there’s plenty of lovely sweet 
fruit and attractive balance from the Grenache grapes, 

the palate is soft ripe and juicy with plenty of depth

D E S S E R T  W I N E
D O M A I N E  D E  G R A N G E 

N E U V E  –  M O N BA Z I L L AC 
Made from Semillon grapes, with a little 

Muscadelle and Sauvignon Blanc.  
Fantastic with blue cheese!

£ 9 . 7 5  /  £ 3 5 . 9 5



C H A M P A G N E
Glass / Bottle

S T É P H A N E  B R E TO N  B RU T 
C H A M PAG N E  

 £ 1 1 . 9 5  /  £ 5 9 . 9 5 
Fresh floral aromas combine with subtle brioche 

overtones, balanced by peach skin and baked biscuit 
flavours with a crisp citrus finish.

C O M T E S S E  D E  G E N L I S  RO S É  
£ 1 2 . 9 5  /  £ 6 7 . 9 5 

Ripe strawberry and vanilla flavours, enhanced by 
classic baked biscuit characteristics and a crisp finish.

V E U V E  C L I C QU OT  
Y E L L OW  L A B E L  N V  £ 8 9 . 9 5 

Full-bodied, rich and fruity with great elegance  
and a delightful long finish. A full, dry, rounded 

champagne of high quality.

L AU R E N T  P E R R I E R  
B RU T  N V  £ 7 9 . 9 5 

A stylish, elegant Chardonnay based champagne  
with great complexity and freshness.

L AU R E N T  P E R R I E R  RO S É  N V  
£ 2 1 . 0 0  /  £ 1 1 5 . 0 0 

Clear and wonderfully fresh, aromas of red and black 
fruit like raspberries, black cherries and blackcurrants.

D O M  P É R I G N O N  £ 2 5 0 . 0 0 
The best known of the deluxe champagnes -  

from the Moët house.

F I Z Z 
Glass / Bottle

I L  C O RT I G I A N O  
P RO S É C C O  £ 7 . 9 5  /  £ 3 7 . 0 0 

Dry style of Prosécco with lots of  
juicy fresh fruit flavours. Lemons, apples,  

pears and a smooth creamy bubbly finish.

C H I O  RO S É  S P U M A N T E  
£ 8 . 5 0  /  £ 3 9 . 0 0 

Refreshing and crisp, this wine is  
fantastic on its own or enjoy with  

some olives and cured meats.



C O F F E E 
E S P R E S S O  £ 3 . 1 0 

Aromatic, full bodied & served short & black.

C A F F É  M AC C H I ATO  £ 3 . 6 0 
An espresso with a dash of hot 
frothed milk to soften the blow.

C A F F É  A M E R I C A N O  £ 3 . 6 0  
A double espresso topped up with hot water.

C A P P U C C I N O  £ 3 . 6 0 
One third espresso, two thirds hot, 

frothy milk & dusted with chocolate, 
nutmeg or cinnamon topping.

C A F F É  L AT T E  £ 3 . 6 0 
An espresso base topped up with 

lots of hot milk & a frothy top.

C A F F É  M O C H A  £ 3 . 6 0 
An espresso base with thick hot chocolate 

& a dusting of chocolate powder.

C H O C O L ATO  £ 3 . 6 0 
Delicious hot chocolate,  

choose dark or white chocolate.

C H O C O L ATO  D E LU X E  £ 4 . 5 0 
Cream & marshmallows

C A F F É  D E C A F F E I NATO  £ 3 . 6 0 
As the name suggests, all the flavour but without 

the caffeine. Available as all of the above.

S Y RU P S  9 5 P 
Ask your server for our current range.

T E A 
A L L  £ 2 . 9 5

T R A D I T I O NA L  E N G L I S H 
B R E A K FA S T 

E A R L  G R E Y 

G R E E N 

I N F U S I O N S 
L E M O N  &  G I N G E R 

P U R E  P E P P E R M I N T 

R E D  B E R RY  &  F L OW E R



S O F T  D R I N K S 
F E N T I M A N S  £ 4 . 0 0 

Ginger Beer, Elderflower, Dandelion & Burdock, 
Rose Lemonade, Victorian Lemonade

F RO B I S H E R S  J U I C E S  £ 3 . 9 0 
Orange, Cranberry, Apple, Pineapple

M I N E R A L  WAT E R 
Still or Sparkling  

£ 2 . 5 0 / £ 3 . 9 5

A P P L E T I S E R  £ 3 . 2 0

C I G A R S 
L A  I N V I C TA  S H O RT S  £ 3 . 9 5 

G UA N TA NA M E R A 
M I N U TO S  £ 7 . 0 0

G UA N TA NA M E R A 
C R I S TA L E S  £ 9 . 2 0 

J O S E  L  P I E D R A 
C O N S E RVA S  £ 1 2 . 0 0

L A  I N V I C TA  N I C A R AG U I A N 
RO BU S TO  £ 1 2 . 7 0

RO M E O  Y  J U L I E TA 
N O. 2  T U B O S  £ 2 1 . 9 5

M O N T E C R I S TO  P E T I T 
T U B O S  £ 2 2 . 0 0 

C O H I BA  S I G L O  I  £ 2 5 . 5 0

C I G A R I L L O S 
PA RTAG A S  M I N I S  £ 1 0 . 5 0  B OX

RO M E O  Y  J U L I E TA 
M I N I S  £ 1 0 . 7 5  B OX 

M O N T E C R I S TO  P U R I TO S 
£ 1 2 . 9 5  B OX 

C O H I BA  M I N I S  £ 1 4 . 0 0  B OX


