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COCKTAILS

Aperol Spritz 9.00
Bubbly and refreshing, a great apéritif to get started

Hugo Spritz 9.79

A great apéritif to get started elderflower liqueur and
prosecco — celebratory!

Kir Royale 11.00
Champagne and cassis - fancy!
Pimm’s 7.50

Fruity and perfect for alfresco, topped with lemonade
and fruit

Passion Fruit Collins 9.00

Plymouth gin and passion fruit, served long

Old Fashioned 10.50
A cocktail without any need for an introduction,

made with our favourite bourbon - Woodford Reserve
Salted Caramel Espresso Martini 9.50

Vodka & coffee - a pick me up, any time of the day

BUBBLES 125ML BOTTLE

Prosecco Spumante Extra Dry, 6.50 29.50
Ca' di Alte, Veneto, ltaly
Crisp and dry, very easy drinking

Prosecco Rosé, Ca’ di Alte, Veneto, ltaly 6.70 32.50

Peachy pink in colour - full-bodied and fresh with
peach and raspberry notes

Nyetimber Classic Cuvée, 56.00
West Sussex, England

An outstanding English sparkling, perfectly balanced.
The toast drink at Bex and Sarah’s wedding!

Piper-leidsieck NV Cuvée Brut, 10.50 61.00
Champagne, France

Multi award-winning and B Corp certified,

wonderfully rich and long



ROSE 175ML 250ML BOTTLE

Monastrell Rosado, Molinico Loco, 6.00 8.20 24.50
Murcia, Spain
Pale pink, fruity and fresh, a great rosé

Pinot Grigio Blush, Cantina di 6.50 8.9o 26.50
Monteforte, Veneto, Italy

Crisp and dry with lingering strawberry notes

Cotes de Provence, 'Villa Estérelle’, 36.00
Chateau du Rouét, Provence, France

An excellent Provence with red berries, subtle floral
notes and a balanced acidity

WHITE 175ML 250ML BOTTLE

Trebbiano/Garganega, Saveroni, Italy 6.00 8.20 24.50

Fresh and lively, with ripe apples and a crisp finish

Chardonnay, 16 Stops, South Australia 640 8.75 26.00

White peach and nectarine with a lovely texture and long finish

‘P' Pinot Grigio, Alpha Zela, 6.50 8.9o 26.50
Veneto, ltaly

From high altitude vineyards, this offers good depth

and length. A cut above the usual PG!

Wide River Chenin Blane, Robertson, South Africa 20.00
Beautifully finished,an off-dry chenin. Light and ripe

- tropical fruits and melon with refreshing acidity

Vinho Verde, Azevedo, Portugal 31.00
Vibrant with citrus fruits, a clean finish, perfect with seafood
Marlborough Sauvignon Blane, 8.70 1170 35.00

Framingham, New Zealand

No introduction needed, often quoted as one of the best by our
guests! From a leading producer, rich and textured with lemon
and tropical notes

Gavi di Gavi, Terre Antiche, Piemonte, Italy 36.50

Drink it like they do in Piemonte - with fish or with a delicious
vegetarian dishes like. Zesty, rich and full - really great



ORANGE 175ML 250ML BOTTLE

Orange Natural Wine JP, 7.60 10.70 32.00
Recas Estate, Romania

Orange wines continue to grow in popularity, crisp like a

white wine but with the complexity of red. This is a great
introduction, lengthy with dried fruit and some nutty character

Oh! Natural - Hands Off, Castell d’Age, Spain 35.50

A natural and organically-certified wine, in collaboration
with a pioneering winery tied to three generations of women.
Lots of apricot flavour, and offers a more complex expression
of what an orange wine is

RED 175ML 250ML BOTTLE

Merlot/Pinot Nero, La Cavea, 6.00 8.20 24.50
Veneto, Italy
Ruby red, fruit forward, fresh and well balanced

Temperanillo Tinto, Bodegas 6.50 8.9o 26.50
Maximo, Castilla y Leon, Spain
Lively and velvety, yet dry, cherries and plum

Shiraz, 16 Stops, South Australia 6.80 9.40 28.00
Robust yet vibrant with lovely dark fruits, chocolate and vanilla
Paparuda Pinot Noir, Estate Selection, 7.20 Q.90 2().5()
Romania

A light and fruity red, with berry flavours and a velvety finish

Mendoza Malbec, Finca 7.30 10.10  30.00
Flichman Tanguero, Argentina

A single estate Malbec - intense, velvety and very well
balanced, with smooth tannins

Rioja Reserva, Gran Dominio, Spain 35.50
Rich and elegant, a fine example, pairs superbly with robust
meat dishes

‘I Muri’ Primitivo, Vigneti del Salento, Puglia, Italy 37,()(,)

Full bodied with intense fruit, yet not particularly heavy



AFTER DINNER 75ML

Sauternes, Chateau Delmond, Bordeaux, France 7.90

Pale gold in colour and with a lingering finish, great with most
puds or try with blue cheese

Valdespino Manzanilla Deliciosa, Andalucia, Spain 5.90

Medium dry sherry - drink as an aperitif, or great with fish

Pedro Ximénez "El Candado’, Valdespino, 8.50
Classic Collection, Andalucia, Spain

“With a long history in sherry production, these producers
know their stuff ! Velvety and rich with dried fruits, vanilla

and caramel flavour - worth trying”

Late Bottled Vintage Port, Quinta do Infantado, 6.80
Douro, Portugal

Medium to full bodied, deep in colour with hints of dark
chocolate and caramel, a bloody good port

SOFTS

Frobishers - Apple & Raspberry or 3.40
Orange & Passionfruit

Fentimans - Ginger Beer or Sparkling Elderflower 3.50

London Essence Soda - Pineapple or 3.00
Pink Grapefruit

Lemonaid - Passionfruit or Blood Orange 3.50
Tanqueray 0% & Tonic 6.75
Like the OG, just without the alcohol,

served with your choice of tonic

Guinness 0.0 5.25
So good it’s hard to spot the difference

Birra Moretti Zero 4.60
A decent non-alcoholic beer

Old Mout Berries & Cherries 0% 5.00
A sweet and fruity cider

Lucky Saint 0% Unfiltered Lager 5.20
The new kid on the block - unfiltered fruity and crisp
Beavertown Lazer Crush IPA 0.3% 4.20

A grown up soft drink!









