
COCKTAILS	 12

BLOODY MARY Absolut Blue Vodka, tomato, spices 
CHARCOAL GIMLET Tanqueray Gin, lime, sugar, charcoal 

CHERRY MANHATTAN Woodford Reserve Bourbon, Martini Reserva Rubino Vermouth,  
Luxardo Maraschino Cherries 

CLOVER CLUB Tanqueray Gin, Martini Reserva Ambrato Vermouth, lemon, sugar, raspberry, foam

LEMONGRASS MARGARITA El Jimador Reposado Tequila, Cointreau, lime, lemongrass

PX OLD FASHIONED Woodford Reserve Bourbon, Px Jerez N Sanchez Romate, demerara, bitters 

NAPOLEONS COD Bumbu Rum, Briottet Liqueur D’Ananas. spiced pineapple shrub,  
pomegranate molasses, pineapple, demerara, bitters 

PORNSTAR MARTINI Absolut Vanilia Vodka, Passoã Passion Fruit Liqueur, pineapple,  
passion fruit, prosecco 

RHUBARB TRIANGLE SLINGSBY Rhubarb Gin, Briottet Liqueur de Rhubarbe, lemon, honey, apple,  
rhubarb bitters, rosemary, Fever-Tree Mediterranean tonic 
SALTED CARAMEL ESPRESSO MARTINI Absolut Vodka, Tosolini Expre Liqueur, salted caramel espresso

SOURS	 12

AMARETTO SOUR Tosolini Saliza Amaretto, lemon, sugar, foam, bitters 

BOURBON SOUR Woodford Reserve Bourbon, lemon, sugar, bitters 

GIN SOUR Tanqueray Gin, lemon, sugar, bitters 

NEGRONI	 12 
CLASSIC Tanqueray Gin, Campari bitters, Martini Reserva Rubino Vermouth

BOULEVARDIER Woodford Reserve Bourbon, Campari bitters, Martini Reserva Rubino Vermouth

OAXACAN Mezcal Unión, Martini Reserva Rubino Vermouth, Campari bitters, 

NEGRONI FLIGHT 3 Negroni’s: Classic, Oaxacan, Boulevardier	 15

MALTONICALS	 10
BOMBAY BRAMBLE GIN Fever-Tree Tonic, lemon 
BROCKMANS GIN Fever-Tree Elderflower Tonic, blueberries, grapefruit 
SLINGSBY GIN Fever-Tree Tonic, grapefruit, blueberries 
GIN MARE GIN Franklins Rosemary & Black Olive Tonic, olives, rosemary, orange 
SIPSMITH GIN Fever-Tree Mediterranean Tonic, lemon 

NON-ALCOHOLIC	  9.5
COS-NO-POLITAN Mountain Everleaf, cranberry, lime, sugar 
FOREST DAIQUIRI Forest Everleaf, lime, honey
MARINE SPRITZ Marine Everleaf, Light Fever-Tree Tonic, cucumber, lime 
NO-JITO Marine Everleaf, lime, sugar, soda, mint
ORANGE & GINGER HIGHBALL Forest Everleaf, Fever-Tree Ginger Ale, orange    



CHAMPAGNE			   125ml	 Bottle

CUVÉE MALMAISON BRUT Lombard			   12.5	 72.5
VEUVE CLICQUOT YELLOW LABEL BRUT			   16	 95
VEUVE CLICQUOT ROSÉ			   16.5	 99
RUINART BLANC DE BLANCS				    139
VEUVE CLICQUOT LA GRANDE DAME VINTAGE				    249
DOM PÈRIGNON VINTAGE 				    269
KRUG GRANDE CUVÉE NV				    320

CHAMPAGNE	 Magnum

VEUVE CLICQUOT YELLOW LABEL BRUT				    180

PROSECCO & SPARKLING WINE		  	 125ml	 Bottle

EINS, ZWEI, ZERO Sparkling Riesling, Leitz, Germany (non-alcoholic)			   5	 28

PROSECCO, EXTRA DRY NV Fiol, Veneto, Italy  			   8	 42.5

HENNERS ROSÉ NV East Sussex England				    62

ROSÉ WINE	 175ml	 250ml	 500ml	 Bottle

MAISON ROSÉ Anciens Temps, Vin de France	 6.75	 9.5	 19	 27.5

ZINFANDEL BLUSH ROSÉ Zin Heaven, California, USA 	 7	 9.5	 18.5	 28

PROVENCE ROSÉ ’Aumérade Style’ Château de L’aumerade,	 10	 13.5	 26.5	 39 
Côtes De Provence, France

DESSERT WINE & PORT	 	 50ml	 100ml	 Bottle

MOSCATO D’ASTI Alasia, Italy	 			   26

TOKAJI, LATE HARVEST CUVÉE Sauska, Hungary	 	 5	 10	 48

10YR TAWNY Warre Otima, Portugal	 	 4.5	 9	 44

LBV PORT, GRAHAM’S Portugal	 	 3.5	 7	 46



WHITE WINE	 175ml	 250ml	 500ml	 Bottle

MAISON BLANC 	 6.75	 9.5	 19	 27.5 
Anciens Temps, Vin de France

CHENIN BLANC 	 7	 9.5	 18.5	 28 
Wild Garden, Cape Coast, South Africa

TORRONTES	 8	 11	 21.5	 32 
Cuma, Cafayate, Argentina (organic)

RIOJA	 8	 11	 21.5	 32 
Tempranillo Blanco, Nivarius, Spain

PINOT GRIGIO	 8.5	 12	 24	 35 
Pitatti, Friuli-venezia Giulia, Italy

CHARDONNAY	 8.5	 12	 24	 35 
The Stump Jump, d’Arenberg, McLaren Vale, SA, Australia

RIESLING	 10	 13.5	 26.5	 39 
Rag & Bone, Smalltown Vineyards, Eden Valley, Australia

SAUVIGNON BLANC	 10	 13.5	 26.5	 39 
Crowded House, Marlborough, New Zealand

SOMMELIER’S CHOICE				    Bottle

FIANO, ‘LUCCIO’ BY PIKES				    42 
Clare Valley, SA, Australia 
Fiano, a premium medium body white variety, originally from the warmer coastal southern regions of Italy.  
This Clare Valley version is dry and zesty with notes of lemon and lime, apple and honeydew melon,  
a really lovely food friendly wine that pairs with a range of dishes from our menu!

WHITE WINE				    Bottle

GAVI DEL COMUNE DI GAVI 				    44 
Minaia, Italy

GRÜNER VELTLINER 				    46 
Franz & Friends, kremstal, Austria 

ALBARIÑO 				    48 
Martín Códax, Rías Baixas, Spain

CHABLIS 				    59 
Domaine De Vauroux, France

SAUVIGNON BLANC 				    62 
Craggy Range, Martinborough, New Zealand

SANCERRE 				    64 
‘Terres Blanches’, Domaine Roblin, France

CHARDONNAY				    69 
’Director’s Cut’ By Francis Ford Coppola, Sonoma Coast, California, USA

POUILLY-FUISSÉ 				    78 
Domaine Ferret, Burgundy, France

125ml glasses also available on bottles with by the glass prices



RED WINE	 175ml	 250ml	 500ml	 Bottle

MAISON ROUGE 	 6.75	 9.5	 19	 27.5 
Anciens Temps Rouge, Vin de France

MERLOT	 7	 9.5	 18.5	 28 
Reserva, Viña Echeverría, Valle De Curicó, Chile

PRIMITIVO	 8	 11	 21.5	 32 
‘Il Pumo‘, Salento, San Marzano, Puglia, Italy 

CABERNET SAUVIGNON 	 8	 11	 21.5	 32 
‘Man with the Ax’ Showdown, California, USA

SHIRAZ 	 8.5	 12	 24	 35 
‘Winemakers Reserve‘, Berton Vineyard, Padthaway, SA, Australia

MAL-BEC 	 8.5	 12	 24	 35 
Mendoza, Argentina

RIOJA CRIANZA 	 10	 13.5	 26.5	 39 
Finca San Martín, Torre De Oña, Spain

PINOT NOIR 	 10	 13.5	 26.5	 39 
‘Are You Game’, Fowles, Victoria, Australia

SOMMELIER’S CHOICE				    Bottle

COYAM BY EMILIANA 				    45 
Colchagua Valley, Chile (Organic) 
Coyam is a blend of different wine varieties, typically including the big Bordeaux varieties of Cabernet Sauvignon and  
Malbec with Syrah and more. A world class wine produced by one of the first organic producers in Chile, Emiliana.

RED WINE				    Bottle

PINOT NOIR				    49 
MacMurray, Central Coast, Russian River Valley, California, USA

RIBERA DEL DUERO				    56 
Reserva, Rippa Dorii ‘Salomon‘, Spain

SAINT-ÉMILION				    62 
Chateau Saint-Ange, Grand Cru, Bordeaux, France

CHÂTEAUNEUF DU PAPE				    66 
Cuvée Les Pierres, France

MALBEC BLEND, PRIVATE SELECTION				    76 
Alpasión, Uco Valley, Medoza, Argentina

BAROLO				    82 
Serralunga d’Alba DOCG, Fontanafredda, Italy

GEVREY CHAMBERTIN				    86 
Vallet Freres, Burgundy, France

AMARONE DELLA VALPOLICELLA				    88 
Valpantena, DOCG, Italy

CABERNET SAUVIGNON ‘RESERVE SELECTION’				    99 
Raymond Vineyards, Napa Valley, California, USA



WHAT’S ON AT
DISH OF THE DAY WITH A DRINK	 19.95 
pint of beer, 175ml glass house wine, soft drink

MONDAY 
RISOTTO PRIMAVERA  
carnaroli rice, spring vegetables (VGI) (668kcal)

TUESDAY 
CHICKEN MILANESE  
rocket, cherry tomatoes, Parmesan (501kcal)

WEDNESDAY 
BRAISED BEEF BRISKET COTTAGE PIE  
glazed heritage carrots (778kcal)

THURSDAY 
GRILLED HAKE, BUTTERBEAN  
& RED PEPPER STEW herb crumb (224kcal)

FRIDAY 
BEER BATTERED FISH & CHIPS  
minted crushed peas, triple cooked chunky chips,  
tartare sauce (778kcal)

SATURDAY 
CHATEAUBRIAND FOR TWO 
fat cut chips, roasted onions, watercress salad,  
bearnaise sauce (1424kcal) supplement 15 per person

SUNDAY 
GRASS-FED SIRLOIN OF BEEF ROAST (1370kcal)

HAPPY HOUR 
Monday-Thursday 15:00-19:00

PINT OF CRUZCAMPO	 4.5

PROSECCO 125ml	 6

ALL COCKTAILS	 8

PRIX FIXE MENU 
lunch (except Sundays), early dinner 17:00-19:00 
2 courses 19.95 per person 
3 courses 24.95 per person

Add a glass of house wine or schooner of beer for 3.5 

50% OFF STEAKS 
Thursday 17:00-21:00

FLAT IRON 220g 	 26 13 
NEW YORK STRIP 250g 	 29 14.5 
FILLET STEAK 200g 	 39 19.5 

BUBBLE TIME 
your fave drinks served with complimentary canapés  
Friday 15:00-20:00 			 

	 Glass	 Bottle

PROSECCO 	 6	 30

LOMBARD CHAMPAGNE	 10	 60

VEUVE CLICQUOT		  75
CRUZCAMPO PINT 	 4.5
APEROL SPRITZ 	 8
MIMOSA 	 8
BELLINI 	 8
PORNSTAR MARTINI 	 8

BOTTOMLESS BRUNCH 		  39.5 
Saturday 12:00-15:00 for 90mins 
Choice of one main, unlimited Prosecco,  
Aperol Spritz, Mimosa, Draught Cruzcampo

FLAT IRON 220G with frites

BONELESS HALF CORN-FED CHICKEN  
Parmesan, pesto dressed green beans, herb butter

HARISSA GRILLED AUBERGINE  
chickpeas, whipped feta, peas, maple dressing (VGIA) 

PRAWN TOMATO LINGUINE PASTA  
tiger prawns, roasted cherry vine tomatoes,  
chilli, basil

MAL BURGER  
bacon, Gruyère cheese, relish, French glazed bun

FALAFEL & SPINACH BURGER  
sweet chilli, dill mayo, plant based brioche (VGI)


