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Hot Drinks

Cafetiere of Coffee- Full £5 / Half £2.50

We use - UCK 'E ‘s Love Lane Blend. The combination of beans from 4 continents makes this a

truly exceptional cup with sparkle, depth, and a caffeine kick due to a hint of Robusta from
India. Expect notes of chocolate, praline and a blackcurrant acidity. Each origin is roasted
individually to bring out the best character traits of the beans before being blended.

Pot of Tea £2.50

Teas- English Breakfast, Rooibos, Earl Grey, Green, Mint, Ginger & Lemon, Berry

Soft Drinks

Fresh Fruit Juice £2.25

Luscombe- Elderflower Bubbly or Sicilian Lemonade £3.50
Bundeburg Ginger Beer £3

Coke/ Diet Coke/ Lemonade/ Mixers £2.50

Mineral Water £2.50/£4

Beers & Ciders Malts, Cognacs & Liqueurs (35ml)
Sam Smith Organic Cider £5.50 Tia Maria/ Baileys/ Amaretto/ Drambuie £4
Broughton Ales- Blonde or Hopopotamus £5 Remy Martin VSOP £6
Peroni £4 Armagnac £5
Tempest Brewery- Sleight of Hand 0.5% £4.50 Highland Park £5
- Pale Armadillo £4 Lagavulin / Glendronach £6

- Cold Wave £6.80
- Modern Helles £5.50

Spirits (35ml), Port & Sherry (50ml)
Botanist Gin £5 Quinta do Noval LBV Vintage £6
Ogilvie Vodka £5 Pedro Ximenez £4

Diplomatico Rum £6

Cocktails & Sparkling Wines 9 @
Kir £6

- White Wine with Cassis or Framboise

Kir Royal £7.50

- Prosecco with Cassis or Framboise or Creme de Peche

Prosecco Vino Pomono (Italy) £5.50 £27

- Super soft and silky with aromas of apple and subtle pear drops

Champagne- Bernard Robert Reserve Brut (France) £55
- Made from predominantly Pinot Noir grapes make this Champagne extremely soft, fruity and smooth
on the palate.

WiFi Code- (PlusNet)- 34ffaffcad
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White Wines iy O @
Grillo, Sibiliano (Italy) £4.25 £ £19
-.Clean and crisp with fresh, ripe stone fruits (Organic & Vegetarian)

Sauvingnon Blanc, Los Tres Curas (Chile) £5 £13 £22
- A great representation of Sauvignon from Chile, light, crisp and dry

Viognier, Cono Sur (Chile) £5.25 £1450 £27
- Lovely dry white with a bit of body and an aromatic peachy finish

Pinot Grigio, Gregoris (Italy) £5.20 £14 £26
- Fresh with ripe white stone fruits, a hint of sherbet & a light honey touch (Vegetarian)

Gruner Veltliner, Apple (Austria) £6.25 £17 £33
- Very dry with the crisp tartness of a granny smith apple, excellent accompaniment to fish
Chardonnay, Bon Vallon (South Africa) £7 £19 £34
- Unoaked, with superb minerality, a lovely lime marmalade character and very clean finish

Chablis, Domaine Fourmillon (France) £38
- Crisp & mineral with a generous palate from a small family owned vineyard

Gavi, Castello di Tossarolo (Italy) £39
- Rounded and pure fresh fruit with intense white flowers (Zero Sulpher, Biodynamic & Vegan)
Reisling, Sabotage Snake & Herring (Western Australia) £48
-Elegant and well-structured with strong notes of lime and grapefruit with a slight herbal kick

Red Wines i O @
Nero d’Avola, Ca di Ponti (Italy) £425 £1 £19
- A full flavoured, spicy red with perfumed aromas, wild strawberry & cherry (Vegan)

Merlot, Los Tres Curas (Chile) £5 £13 £22
- Full bodied, jammy and silky red with hints of vanilla on the finish

Malbec Private Selection, Trivento (Argentina) £525 £1450 £27
- Plum and raspberry on the nose with hints of vanilla and well balanced, velvety tannins

Cabernet Sauvingnon, Showdown (USA) £5.20 £14 £26
- Ripe blackcurrant and wild berry with sweet vanilla oak

Pinot Noir/ Grenach, Libre Cours (France) £6.25 £17 £33
- Light, fruity & smoky characters from the Pinot with a bit of backbone from the Grenache

Vinsobres, Domaine D’Aloes, Cote du Rhone (France) £7.25 £20 £36

-Full bodied with intense dark fruit followed by a hint of white pepper. Super smooth (Organic)

Susumaniello, Due Palme (Italy) £44
- A very rare grape from Puglia, expect a lot of ripe raspberry and strawberry on the nose and the intense
fruitiness carries through onto the palate with a long-lasting finish

Chateau Musar (Lebanon) Cabernet Sauvignon, Carignan and Cinsault. £60
- One of the world’s most iconic wines. A contrast of savoury & sweet flavours with an earthy character
on the finish complimented by a slight cinnamon spice

Dessert Wines Q @

Tokaji Late Harvest, Ats Cuvee (Hungary) £13 £45
- Delicate citrus and spicy aromas. Light and refreshing on the palate with hints of white peach and honey

Jurancon, Moelleux Clos Guirouilh (France) £10 £28
- Delicious & medium-sweet. Honey, quince & dried apricots combine with a very subtle spice akin to nutmeg.



