
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

     



     
   AVAILABLE MONDAY TO SUNDAY 5 PM – 11 PM  
   
TEA   TO START  
     
English breakfast   Chicken tikka skewers  
   minted yoghurt sauce  
Jasmine     
   Vegetable gyoza (V)  
Earl grey   sweet chili sauce  
     
Fresh mint & lemon   Sriracha wings  
   celery sticks & homemade blue cheese sauce  
Green sencha     
   Mini veggie brioche roll (V)  
   Spicy mayo  
     
   Fish goujons & chips  
COFFEE   tartar sauce  
     
Americano    SALADS  
     
Latte   Caesar salad  
   add herb grilled marinated chicken + £5.50  
Decaffeinated    gem lettuce, garlic & herb focaccia croutons & homemade  
   caesar dressing  
Macchiato      
   Crispy duck salad  
Espresso    mix lettuce, pomegranate & honey lemon dressing  
     
Mocha    FROM THE HOT KITCHEN  
     
Cappuccino    Gourmet burger with paprika fries  
   lettuce, red onion, tomato, gherkins, bacon, cheese &  
Hot chocolate   truffle mayonnaise  
(award-winning organic drinking chocolate with     
a creamy finish)   Cajun chicken burger with paprika fries  
   lettuce, red onion, tomato, cheese & spicy minted salsa  
     
   Mozzarella, pesto & sundried tomato ciabatta &   
   paprika fries (V)  
     
   Club sandwich & paprika fries  
   toasted sourdough, grilled chicken, egg & tomatoes  
     
   Shawarma chicken pizza  
     
   Margharita pizza (V)  
     
   DESSERTS  
     
   Sticky toffee pudding with vanilla ice cream  
     
   Keylime cheesecake  
     
     
     
     
     
     
     
     
     
     

   
If you have a food allergy or intolerance, please speak to a member of staff 

before you order or consume any food or beverage. 
Wine by the glass also available in 125ml measures. 

A discretionary service charge of 12.5% will be added to your bill. 
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COCKTAILS   SPIRIT SELECTION  
   also available in 25ml measures  
Our Rum Punch     
combination of Havana 3 year & Gosling’s rum,   American   
velvet falernum, pineapple juice, lime &     
Angostura bitters   Makers Mark  
   Wild Turkey  
Watermelon Mule   Jack Daniel’s  
Skyy vodka, watermelon juice, lime &   Woodford Reserve  
Jamaican ginger beer     
   Tequila  
Strawberry & Rhubarb Fizz     
Skyy vodka, rhubarb & rosehip cordial,    Jose Cuervo Especial Plata  
strawberries, lemon & prosecco   Jose Cuervo Tradicional  
     
G&G   Cognac  
Tanqueray gin, Lillet Blanc, apricot liqueur,     
lemon & ginger ale   Courvoisier VS  
   Hennessy VS  
The Passionate   Courvoisier VSOP  
Bombay Sapphire gin, Aperol, pink grapefruit   Rémy Martin VSOP  
Juice, lemon & passionfruit syrup     
   Liqueurs / Digestifs  
Lychee Martini     
Bombay Sapphire gin, Kwai Feh lychee    Disaronno Amaretto  
liqueur, elderflower violette, lemon & cranberry   Baileys  
   Tia Maria  
Hazel Old Fashioned   Sambuca  
Monkey Shoulder whiskey, Frangelico hazelnut      
liqueur, vanilla syrup, Angostura & Orange      
Bitters & lemon oils     
     
     
NON-ALCOHOLIC COCKTAILS     
     
Raspberry & Lychee Sling     
lychee juice, mint raspberries, lemon & soda     
water      
     
Ginger Addiction     
ginger, kiwi, apple juice, vanilla, lemon &     
ginger beer     
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SWEET WINE   SPARKLING WINE BY THE GLASS  
      
Dessert wine   NV Prosecco Spumante Brut La Cavea  
Sauternes, Chateau Delmont     Veneto, Italy  
Bordeaux, France      
     
SPIRIT SELECTION     
also available in 25ml measures     

   WINE BY THE GLASS   
Vodka      
Skyy      
Ketel One   White   
Belvedere      
Grey Goose   Chardonnay, Sanama Reserva, Cachapoal    
Ciroc   Valley, Chile   
      
   Vinho Verde Loureiro/Alvarinho, Azevedo   
Gin   Portugal   
Tanqueray      
Bombay Sapphire   Viognier/ GP Cotes de Thau, Baron de    
Hendrick’s   Badassiere Languedoc, France   
Sipsmith      
   Pinot Grigio, Ca’di Alte, Veneto, Italy   
      
Rum   Chardonnay, 16 Stops, South Australia   
Bacardi Carta Blanca      
Havana 3 year   Gavi di Gavi, Terry Antiche, Piemonte, Italy   
Appleton Estate      
Havana 7 year      
   Red   
   Red Blend, Sanama Reserva, Cachapoal    
Scotch    Valley, Chile   
Single Malt      
Glenmorangie 10 years   Merlot, Ca’di Alte, Veneto, Italy   
Glenlivet Founders Reserve      
Laphroaig 10 year   Esteva Douro Tinto, Casa Ferreirinha,   
Talisker 10 year   Portugal   
Oban 14 year      
Lagavulin 16 year   Rioja Crianza, El Coto, Spain   
      
   Calchaqui Valley Malbec, Amalaya, Salta, A   
Blended   Argentina   
Monkey Shoulder      
Chivas Regal 12 year   Bordeaux Superieur, Chateau Mahon-   
Johnnie Walker Black Label   Laville, France   
Johnnie Walker Gold Label      
   Heritage Collection Zinfandel, De Loach,    
   California, USA   
Irish      
Jameson      
   Rosé   
   Rioja Rosado, El Coto, Spain   
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BEER & CIDER   WINES  
   White  
Bottled beer   Chardonnay, Sanama Reserva, Cachapoal Valley  
Corona Extra Nrb, 330 ml, Mexico   Chile  
Peroni, 330ml, Italy     
Becks 4.8%, 275ml, German   Vinho Verde Loureiro/Alvarinho, Azevedo  
Brew Dog IPA, 330ml, Scotland   Portugal  
     
Bottled Beer - Gluten Free   Viognier/ GP Cotes de Thau, Baron de Badassiere  
Peroni, 330ml, Italy   Languedoc, France  
     
Bottled Beer – Non-Alcoholic   Pinot Grigio, Ca’di Alte, Veneto, Italy  
Staropramen 0%, 330ml, Czech Republic     
   Chardonnay, 16 Stops, South Australia  
Draught Beer      
Madri Lager    Gavi di Gavi, Terry Antiche, Piemonte, Italy  

     
Draught Cider   Marlborough Sauvignon, Ribbonwood,  
Aspall Suffolk Keg 5.5%    New Zealand  
     
Cider   Sentidino Rias Baixas Albarino Bodegas Gallegas,  
Rekorderlig, strawberry & lime, 500ml,    Galicia, Spain  
Swedish     
   Macon-Ige Chateau London, Jean-Claude Boisset,  
SOFT   Burgundy, France  
Water – 750ml     
Still Water   Chablis 1er Cru Fourchaume, Domaine Vrignaud,  
Sparkling Water   Burgundy, France  
     
Selection of Juice   Red  
Fresh orange   Red Blend, Sanama Reserva, Cachapoal Valley  
Fresh apple   Chile  
Fresh grapefruit     
Cranberry   Merlot, Ca’di Alte, Veneto, Italy  
Tomato     
   Esteva Douro Tinto, Casa Ferreirinha, Portugal  
Sparkling     
Lemonade   Calchaqui Valley Malbec, Amalaya, Salta, Argentina  
Tonic water     
Slimline tonic   Rioja Crianza, El Coto, Spain  
Coke     
Diet Coke   Cotes-du-Rhone Rouge, Les Terres du Roy,  
Ginger beer   Southern Rhone, France  
Red Bull     
   Bordeaux Superieur, Chateau Mahon-Laville, France  
SPARKLING WINE     
NV Prosecco Spumante Brut La Cavea   Heritage Collection Zinfandel, De Loach, California,  
Veneto, Italy   USA  
     
CHAMPAGNE ~ Brut   Bourgogne Pinot Noir Les Usulines, Jean-Claude  
2019 Classic Cuvee, Brut, Rathfinny    Boisset, Burgundy, France  
South England     
Laurent Perrier Brut, Lanson France   Pauillac, Chateau Montgrand Milon, Bordeaux,   
Lanson Brut, France   France  
NV Blanc de Blancs, Charles Heidsieck,     
Champagne, France   Barolo Able, GD Vajra, Piemonte Italy  
     
CHAMPAGNE ~ Rosé   Rosé  
Lanson Rosé - France   Rioja Rosado, El Coto, Spain  
Laurent Perrier Rosé - France     
   Villa Esterelle’ Cotes de Provence du Rouet, France  
     
     

If you have a food allergy or intolerance, please speak to a member of 
staff before you order or consume any food or beverage. 

Wine by the glass also available in 125ml measures. 
A discretionary service charge of 12.5% will be added to your bill. 
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