
COCKTAILS 

 

FIZZY COCKTAILS 

Bellini 

Peach Puree, Sparkling Wine £9.50 

Aperol Spritz 

Aperol, Soda, Sparkling Wine £12.00 

 

Classic Champagne Cocktail 

Cognac, Brown Sugar, Angostura Bitters, Champagne £12.50 

SIGNATURE COCKTAILS 

Club Old Fashioned 

Auchentoshan Three Wood, Laphroaig 10 yr, 

Chocolate Bitters, Brown Sugar Syrup, Orange and Lemon Peel £12.50 

CLASSIC COCKTAILS  

Classic Martini Your Way 

Your Choice of Gin or Vodka, Dry Vermouth, Twist or Olive £12.50 

Cosmopolitan 

Absolut Vodka, Cointreau, Lime, Cranberry £12.50 

Manhattan 

Bourbon or Rye Whiskey, sweet and dry vermouth, Angostura bitters £12.50 

Negroni 

Gin, Campari, Martini Rosso £12.50 

DESSERT COCKTAILS  

Espresso Martini 

Vodka, Kahlua, Espresso, Sugar Syrup £12.00 

 

 

 

 

 



SPIRITS 

GIN 

Beefeater (GB) 40% £7.50 

Hendricks 44% £8.50 

Martin Millers 40% £10.50 

Lakes Explorer 47.1% £12.00 

Opihr spiced 40% £12.00 

Plymouth 41.2% £12.00 

Sipsmith 41.6% £12.00 

Bathtub 43.3% £12.50 

Tanqueray 10 47.3% £15.00 

Monkey 47 47% £15.50 

 

VODKA 

Absolut (Sweden) 40% £7.50 

Zubrowka 40% £10.50 

Grey Goose (France) 40% £11.50 

Sipsmith 40% £12.00  

 

COGNAC 

Martell, VS 40% £8.00 

Martell VSOP 40% £13.00 

Remy Martin XO 40% £26.00 

NON-ALCOHOLIC 

SEEDLIP 

Herbal, Aromatic, Citrus £7.50 

 

 

 



WHISKY 

SCOTCH 

Johnny Walker Black Label 40% £10.00 

Glenfiddich 12 year old 40% £10.75 

Glenmorangie Original 40% £11.50 

Laphroaig 10 year old 40% £11.50 

Talisker 10 year old (Skye) 45.8% £11.75 

Dewar’s 40% £12.00 

Auchentoshan Three Wood 43% £14.00 

Chivas Regal 12 year old 40% £14.00 

Glenmorangie 18 year old 43% £26.00 

Dalmore 18 year old 43% £32.00 

 

ENGLISH 

XR The Lakes Whiskymaker’s Reserve No.2 60.9% £22.50 

 

IRISH 

Jamesons 40% £7.50 

BOURBONS 

Jim Beam Rye 40% £7.25 

Jack Daniels 40% £7.50 

Woodford reserve 43.2% £10.25 

Gentleman Jack 40% £10.50 

 

RUM 

Bacardi 37.5% £7.50 

Sagatiba 38% £10.00 

Gosling Black Seal 40% £10.50  

Ron Zacapa 40% £14.25 

 



APERITIF 

Aperol 11% £7.50 

Campari 25% £7.50 

Martini Rosso 15% £7.50 

Noilly Pratt 18% £7.50 

Pimms 25% £7.50 

LIQUEUR 

Baileys 17% £7.00 

Chambord 16.5% £7.00 

Cointreau 40% 7.00 

Disaronno 28% £7.00 

Grand Marnier 40% £7.00 

Kahlua 20% £7.00 

Limoncello 28% £7.00 

Tia Maria 20% £7.00 

 

TEQUILA 

Olmeca Blanco 38% £8.00 

Olmeca Reprosado 38% £8.50 

 

 

 

 

 

 

 

 

 



WHITE WINE 

 
175ml 250ml 750ml 

2022 Marsanne and Rolle, Joie de Vigne, 

Pays d’Oc Languedoc 

£6.75 £9.25 £27.00 

2022 Colline Delle Rose, Grillo Organic, Sicilia £7.50 £10.25 £30.00 

2022 Good Natured Organic Chenin Blanc,  

Spier, Western Cape 

£7.50 £10.50 £30.50 

2022 Vinho Verde Anjos de Portugal, Quinta da Lixa £7.75 £10.75 £32.00 

2022 Organic Catarratto, Montalto, Sicily £7.75 £10.80 £32.00 

2022 Sauvignon Blanc, Featherdrop, Marlborough £9.25 £12.75 £38.00 

2022 Azumbre Verdejo, Rueda   £36.00 

2020 Gerard Bertrand Naturalys, Chardonnay, Occitanie   £38.00 

2022 Gavi Ca'Bianca, Piemonte   £38.00 

2022 Picpoul de Pinet, Deux Bars, 

Cave de L'Ormarine, Languedoc 

  £38.00 

2023 Chapel Down Baccus, Kent, England   £39.00 

2021 Vinabade Albarino, Rias Baixas, Galicia   £50.00 

2022 Chablis, Domaine Jean-Marc, Brocard, Burgundy   £50.00 

 

ROSE WINE 

 
175ml 250ml 750ml 

2022 Rosato Colline delle Rose, Organic, Sicily £7.25 £10.00 £29.00 
2022 Côtes de Provence, Mas Fleurey Rose, Provence   £36.00 

 

RED WINE 

 
175ml 250ml 750ml 

2022 Villa Rossi Sangiovese, Rubicone £6.75 £9.25 £27.00 
2022 Good Natured Organic Shiraz, Spier £7.25 £10.00 £29.00 

2021 Vistamonte Barbera, Piemonte £7.50 £10.50 £30.50 

2018 Veramonte Organic Merlot, Casablanca Valley £8.25 £11.50 £34.00 

2021 Cotes De Rhone, Huat de Bruan, Alain Jaume, 

Organic, France 

£8.25 £11.50 £34.00 

2022 Visconti della Rocca Primitivo, Puglia   £36.00 

2020 Gerard Bertrand Naturalys Pinot Noir, Organic   £38.00 

2021 Alice Vieira de Sousa Red Reserve, Douro   £41.00 

2019 The Crusher Pinot Noir, Wilson Vineyard   £41.00 

2020 Cervoles Colors Negre, Costers  del Segre   £42.00 

2019 Château Montaiguillon, Montagne-Saint-Emilion   £45.00 

2018 Spier Creative Block 3, Stellenbosch   £46.00 

 



 

CHAMPAGNE & SPARKLING 
 

 
175ml Bottle 

NV Searcys ‚‘Selected Cuvée‘ Brut, Champagne £14.50 £60.00 
NV Searcys ‚‘Selected Cuvée‘ Brut, Rosé, Champagne £15.75 £66.00 

NV Taittinger, Brut Réserve, Champagne  £74.00 

NV Veuve Clicquot, Brut, Champagne  £74.00 

Laurent – Perrier Rose Brut  £104.00 

Bottega 0% White (alcohol-free) £7.75 £30.00 

Bottega 0% Rosato (alcohol-free) £7.75 £30.00 

 

DESSERT WINE 
 

 
100ml Bottle 

2016 Jurancon Chateau Jolys £4.25 £30.00 
(750ml) 

2017 Finca Antigua Moscatel £7.00 £30.00 
(500ml) 

 

BEERS 

DRAUGHT 

Camden Hells £3.50 (HALF PINT) £6.00 (PINT) 

BOTTLED BEER & CIDER 330 ML 

Toast Craft Lager 5% £5.00 

Aspall Draught, Suffolk Cyder (UK) 5.5% £6.00 

Camden Hells Pale Ale 4% £6.00 

The Curious Brew (UK) 4.7% £6.00 

Hawkstone Lager 4.8% £6.00 

Non-alcoholic Beer £5.00 

 

 

 



SOFT DRINKS 

Fever Tree Tonic £3.75 

Slimline Tonic, Lemonade, Lemon Tonic, 

Ginger Beer, Ginger Ale, Soda Water £3.75 

Pink grapefruit Tonic Water £3.75 

Elderflower Tonic Water £3.75 

Coke/Diet Coke/Coke Zero £3.75 

JUICE 

Cranberry £3.75 

Tomato £3.75 

Freshly Squeezed Orange £4.50 

Pressed Apple £4.50 

 

WATER 

Still £2.00 (Small 330ml) £3.50 (Large 750ml) 

Sparkling £2.00 (Small 330ml) £3.50 (Large 750ml) 

HOT DRINKS 
 

  
kcal 

Single Espresso £2.10 0 
Americano £2.70 15 

Cappuccino £2.70 144 

Latte £2.70 144 

Flat White £2.70 67 

Mocha £3.00 128 

Hot Chocolate £3.00 129 

Extra Coffee Shot £0.80 0 

English Breakfast Tea £2.30 14 

Selection of Herbal Teas £2.30 1 
 
 
 

Adults need around 2,000 kcal a day. A discretionary gratuity at 12.5% will be added to your final bill. All prices are 
inclusive of 20% VAT. Our wine by the glass is served in measures of 

175ml but 125ml serves are available. Spirits in 50ml but 25ml available. Not all wines are suitable for vegetarians. 
Drinks described within this menu may contain fish, egg, sulphites or other allergens. Vintages may be subject to changes 

related to suppliers’ stock. 


