
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

H A P P Y   H O U R 
 
 
 

 

  
 
 

 
 

 

F R U I T   P A S T E L 
Raspberry schnapps, blue curaçao, 

passion fruit syrup & cranberry juice 
£6.00 

 

L O N G   I S L A N D 
I C E D   T E A 

Vodka, gin, rum, tequila & orange 
liqueur, soured with lemon & lime, 

sweetened with coke 
£6.00 

 

S I L V E R   M E R C E D E S 
A dry & light blend of vodka, orange 

liqueur, cranberry juice & a 

champagne crown 
£6.00 

 

F R E N C H   M A R T I N I 
Vodka, crème de mure &  

pineapple juice  
£6.00 

 

T H E   H U R R I C A N E  
Light & dark rums with vanilla syrup & 

squeezed lime, gently stirred with ginger beer 
£6.00 

 

T H E   V A U L T I N I 
Gin, apricot brandy, passion fruit syrup & lemon juice 

shaken with a dash of apple juice 
£6.00 

 

B U Y   O N E   
C O C K T A I L   ~ G E T     

O N E   F R E E   
 

Every Monday & Tuesday 5pm – 1am 
Every day 5pm - 7pm and 

10pm - 12pm 
Two of the same cocktail from the 

Happy Hour list 

2 0 %  O F F   A L L    
B O T T L E S   O F   W I N E  

E V E R Y  D A Y    
5 P M  –  7 P M  

(EXCEPT SATURDAY) 

2 0 %  O F F   A L L    
B O T T L E S   O F   W I N E  

E V E R Y   D A Y   
5 P M  –  7 P M  
(EXCEPT SATURDAY) 



W H I T E   W I N E  
B Y   T H E   G L A S S 

 

                                 175ML       250ML         BTL 

 

Poco Mas                     £4.45            £5.95            £16.95 
Sauvignon            
Chile 2009 - 12%  

 

Up A Gum Tree       £4.45          £5.95            £16.95 
Chardonnay  
S.E. Australia 2008 – 12.5% 

 

Anterra                     £4.70          £6.25            £17.95 
Pinot Grigio 

          Italy 2010 – 12%  

 

Niel Joubert                                 £15.95 

Chenin Blanc  

South Africa 2010 – 13.5% 
 

Coopers Creek               £5.75       £7.75            £22.95 

Sauvignon Blanc 

Marlborough, New Zealand 2009 – 13% 

 

Hattenheimer Riesling £6.10       £7.95           £23.50 

Germany 2009 – 10.5% 
 

El Coto Rioja                                                       £16.95  
Blanco DOC 
Spain 2009 – 12% 

 

Cloudy Bay Sauvignon Blanc                    £34.50 

Marlborough  NZ 2008 – 13.5% 
 

Redbank Pinot Gris                                         £23.50 
Australia 2009 – 13% 
 

Chablis 1ere cru vau Ligneau                         £32.50 

France 2008 – 12.5% 
 

Pouilly – Fumé La Vigne De Bois Jolie    £21.50 

France 2010 – 12.5% 
 

Saint Tropez Rose      £5.25        £7.00            £17.95 

France 2009 – 13.5% 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

N O N - A L C H O L I C 
C O C K T A I L S 

 

O L D   F A S H I O N E D 
L E M O N A D E 

A gentle floral combination of lemon, 
 elderflower cordial & soda 

£3.00 
 

A P P L E   &   R A S P B E R R Y    
M O J I T O 

 A non-alcoholic twist to a world famous cocktail.  
Lime, sugar & raspberries muddled 
with mint & topped with apple juice 

£3.95 
 

A P P L E,   V A N I L L A   & 
A L M O N D   H I G H B A L L 

Vanilla & almond syrups with fresh lime & apple juice,  
topped with ginger beer 

£3.00 
 

S H I R L E Y   T E M P L E 
Ginger ale with a grenadine bomb served with 

 floated cream. A classic that takes years off you 
£3.00 

 

S H O O T E R S 
 

JÄGER  BOMB 
Jagermeister depth charged into Red Bull 

£4.25 
 

B52 
Layered Kahlua, Baileys & Grand Marnier 

£3.95 
 

ABSINTHE  WITHOUT  LEAVE 
Layered Absinthe, Baileys & Sambuca 

£3.95 
 

LI’L  LEMON  FELLA 
Cheeky Chappie – Chambord, lemon juice & Midori 

£3.95 
 

BRAIN HAEMORRHAGE 
Baileys & Archers with a grenadine bomb 

£3.95 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

R E D   W I N E        
 

                                      175ML       250ML      BTL 

 

Poco Mas Merlot            £4.45        £5.95         £16.95 
Chile 2009 – 13.5% 
 

Berry Estates Shiraz       £4.20       £5.60         £15.95 
S.E. Australia 2008 – 13.5% 

 

Featherdrop                  £6.85       £8.95        £26.50 

Pinot Noir 
Marlborough, NZ 2009 – 13.5%  

 

Siete Soles                     £17.95 

Cabernet Sauvignon  
Chile 2010 – 13.5% 

 

Coto De Imaz                  £6.85     £8.95        £26.50 
Rioja Reserva 
Spain  2004 – 13.5%         
 

Tempranillo Candidato                            £16.95 

Spain 2009 – 12.5% 
 

Norton Finca La Colonia Malbec                £17.50 

Argentina 2010 – 13.5% 
 

Beaurenard Chateauneuf du Pape               £38.95 

France 2005 – 14.5% 
 

Fight Flat King Valley Shiraz                          £32.50 

Australia 2006 – 13.5% 
 

Vintages may vary without notice 
 

C H A M P A G N E 
                                                        125ml         Bottle 

Prosecco NV – 12%                  £3.25         £18.95 
 

Louis Dornier NV – 12%       £4.95         £29.50  
 

Deutz Brut Classic NV – 12%          £38.50 

 

Perrier Jouet NV – 12%                       £42.50  

 

Perrier Jouet Rosé NV – 12%                £57.50 
 

Perrier Jouet Belle Epoch 2007       £140.00 

T H E   B R A M B L E 
Plymouth gin shaken with lemon juice & gomme, strained onto 

crushed ice & drizzled with Chambord raspberry liqueur 
£6.85 

 

T O M   C O L L I N S 
Beefeater 24, sweetened with gomme syrup, partnered with 

lemon juice. Topped & stirred with soda. 
An American classic  

£6.85 
 

S O U R   S E L E C T I O N 
The base spirit of your choice balanced with lemon & lime juice & 

gomme syrup, shaken hard with Angostura bitters.  
Served on the rocks 

From £6.75 
 

B L A C K  &  W H I T E    
R U S S I A N 

BLACK  ~  42 Below Pure vodka &  
Kahlua coffee liqueur 

£6.75 
WHITE  ~  42 Below Pure vodka, Kahlua coffee  

liqueur shaken with double cream & milk, 
 garnished with flamed chocolate 

£6.75 

 

S E R E N D I P I T Y 
Fresh blackberries muddled with Absolute vodka,  

Chambord, vanilla syrup & lemon topped with 
 cranberry juice. Served long 

£6.75 
 

F R U I T  &  N U T   F I Z Z  
 Shaken Amaretto & Chambord topped with Champagne 

£6.95 
 

A L A B A M A   S L A M M E R 
 Southern comfort & Pama liqueur, Amaretto & Wyborowa vodka 

shaken with orange & lemon juices   
£6.75 

 

G O D F A T H E R 
Johnny Walker Black Label & Amaretto shaken, poured over 

ice with orange zest 
£6.75 

 

S U M M E R   T O D D Y 
Calvados, Ginger Wine, Elderflower & lemon juice shaken & 

topped with soda. Served long 
£6.75 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

                                                                                                                                                

 

 

 

 

 

 

 

 

 

 

 

 

 

 

T H E   M A N H A T T A N 
An all time classic from the original cocktail era - 

the Manhattan is to Whiskey what a Martini is to Gin. 
Ask your bartender for a suggested serve 

     Makers Mark, Bulleit                                       £6.95 
     Woodford’s Reserve                                   £7.15 

Rob Roy with Chivas Regal 12 yr old £7.25 
Chivas Regal 18yr    £7.75 

 

T H E   M A R T I N I 
The world’s most recognizable cocktail 

 & greatest aperitif. 
Ask your bartender for a suggested serve. 

Absolut, Bombay Sapphire, Plymouth,  £6.50 
42 Below Pure, Tanqueray 10, Beefeater 24 or 
Hendricks                                                              £6.95 

Wyborowa Single Estate, Belvedere, Grey Goose   
£7.95 

Vesper Martini – the gin/vodka hybrid   £5.95 
 

B R A N D Y   A L E X A N D E R 
Martell VS Cognac, Cacao Blanc, double cream & milk. 

Shaken & garnished with a nutmeg dusting 
£6.95 

 

F R E N C H  75 
Beefeater 24 gin shaken with gomme syrup & lemon 

juice. Topped with Louis Dornier Champagne 
£6.95 

 

R A S P B E R R Y   C O S M O 
Absolute raspberry vodka, Chambord, fresh lime & 

raspberries shaken with cranberry juice 
£7.00 

 

P I Ñ A   C O L A D A 
Malibu, Coconut Milk, a dash of cream  

& pineapple juice 
£6.75 

 

S I N G A P O R E   S L I N G 
Beefeater 24 gin, cherry brandy, pineapple juice & a dash 

of bitters with a grenadine bomb 
£6.75 

 

M A I   T A I 
Havana rum, fresh squeezed lime & Cointreau  

with almond & sugar syrups shaken with  
orange & pineapple juices 

£6.75 
 

D A I Q U I R I S 
Havana 3 year old rum shaken with sugar syrup & lime. 

Available in Lime or Raspberry  
£6.50 

 
 

 

C O C K T A I L S  
 

 

O L D   F A S H I O N E D 
Woodford Reserve, sweetened with brown sugar, seasoned 

with Angostura & orange bitters, slowly diluted with ice.  
Served short 

£7.75 

 

C O S M O P O L I T A N 
Absolute citron vodka, Cointreau, fresh lime & cranberry juice 

shaken. Finished with a flamed orange zest 
£6.75 

 

C A I P I R I N H A 
Sagatiba Cachaça, lime & brown sugar, churned with crushed 

ice. Ask your bartender to suggest some fruity variations 
£6.75 

 

M A R G A R I T A 
El Jimador Reposado tequila propelled into drinking legend 

with the addition of Cointreau, lime & a salt rim.  
Ask your bartender for some fruity variations 

£6.75 

 

M O J I T O 
The cocktail of the moment – Havana  rum churned with 
crushed ice, fresh mint, fresh lime & light brown sugar, 

finished with a dash of soda 
£7.50 

 

E S P R E S S O   M A R T I N I 
Absolute vanilla vodka shaken with espresso, 

 Kahlua & vanilla syrup 
£7.50 

 

L I T T L E   W I N G 
Muddled cucumber, lime, mint & sugar, doused with Hendricks 

gin & topped with ginger beer  
£7.25 

 

T H E   I T A L I A N   J O B 
A blend of two Italian liqueurs, Tuaca & Frangelico, shaken with 

milk & cream garnished with cinnamon & chocolate 
£6.75 

 

C H A M P A G N E    
C O C K T A I L 

A sugar cube drenched in Martell VS Cognac doused in 
 bitters & Louis Dornier Champagne 

£7.50 
 


