COCKTAILS

ORCHARD COLLINS 12.5

Sapling gin, pear liqueur, apple, guava & lime soda

SPICED LYCHEE MARTINI 13
Sapling Vodka, lychee, mulled liqueur

STAR OF PASSION 12.5
Sapling Vodka, FAIR passionfruit, pineapple, lime, vanilla

HIBISCUS COLLINS 13
Sapling gin, hibiscus, blood orange, lychee

SMOKED & SPICED MARGARITA 13

Tapatio blanco tequila, mezcal, lime, chilli

PALOMA SPRITZ 13
Tapatio blanco tequila, Cocchi Americano, grapefruit sherbet, grapefruit soda

SMOKED PLUM SOUR 13

Bourbon, peated Scotch, plum wine, spiced liqueur

ITALICUS SPRITZ 13

Italicus, Cocchi Americano, green tea, prosecco

CLASSIC COCKTAILS ARE AVAILABLE ON REQUEST

0%

BROADCASTER SOUR 9
Pentire Adrift, elderflower, lime, cucumber

PENTIRE FIZZ 9

Pentire Coastal Spritz, lychee, hibiscus, blood orange

SEAWARD COLLINS 9

Pentire Seaward, apple, pistachio, chilli, lime & guava soda



DRAUGHT BEER & CIDER

Camden Hells, ‘Lager’, ENG 4.6%

Camden Hells, ‘Pale Ale’ ENG 4%

Peroni, ‘Nastro Azzuro’ ITA 5.1%

Guinness, ‘Stout’, IRE 4.2%

Two Tribes Campfire, ‘Hazy Pale Ale’, ENG 5.2%
Sandford Orchards ‘Devon Mist, Cider ENG 4.5%

BOTTLED BEER & CIDER

Noam, ‘Lager’, GER 5.2%

Empress, ‘IPA, ENG 5.9%

Harbour, ‘Singlefin Lager’, England 4%

Peroni, ‘Gluten Free’ ITA 5%

Sandford Orchards, ‘Fanny’s Bramble’ Blackberry cider, ENG 4%
Wignac Cidre Blanc, ‘Le Lievre’ FRA 4.5%

Big Drop, ‘Pale Ale’, ENG 0.5%
Wignac Cidre, ‘La Lady’, FRA 0%
Peroni, ‘Libera’, ITA 0%
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SPARKLING & CHAMPAGNE

Prosecco, Prima Alta, Veneto, ITA 9 /39
Maison Mirabeau ‘La Folie” Sparkling Rosé, Provence, FRA 9.5/ 45
Crémant de Loire, Domaine des Vaublins, Loire, FRA 56
Joseph Perrier, Cuvée Royale Brut, Champagne, FRA 14/77
Billecart Salmon, Brut Réserve, Champagne, FRA 82
Joseph Perrier, Cuvée Royale Rosé, Champagne, FRA 98
Billecart-Salmon, Blanc de Blancs, Grand cru, Champagne, FRA 145
Noughty Sparkling Chardonnay 0%, Thomson, ESP 6/ 35
ROSE

Petit St Maur, Provence, FRA 10 / 39
Maison Mirabeau, ‘Pure’, Provence, FRA 12.5 / 50
By Ott, Domaine Ott, Cétes de Provence, FRA 65

M by Chateau St Maur, Cru Classé, Cétes de Provence, FRA [Magnum] 115

WHITE WINE

Grillo, Il Folle, Sicily, ITA 8/ 30
Verdejo, El convertido, De Haan Altes, Rueda, ESP 32
Picpoul de Pinet, Domaine de Guillemarine, Languedoc, FRA 9/36
Sauvignon Blanc, Touraine, Domaine des Vaublins, Loire Valley, FRA 9.5 / 39
Chenin Blanc, Protea, Antonij Rupert, Franschhoek, RSA 10.5 /42
Gavi di Gavi, Luigi Tacchino, Piedmont, ITA 48
Albarifio, O Fillo da Condesa, Lagar da Condesa, Rias Baixas, ESP 48
Vermentino, ‘M’ Blanc, Chateau Saint-Maur, ‘M’ Blanc, Cétes de Provence, FRA 50
Riesling, Zephyr Wines, Marlborough, NZ 58
Chardonnay, Cape Mentelle, Margaret River, AUS 14 /56
Sancerre, Le Chéne du Roy, Domaine Pierre Girault, Loire Valley, FRA 65

Chablis, Domaine du Colombier, Burgundy, FRA 65



RED WINE

Les Jardins Fleuris, Languedoc-Roussillon, FRA 8/ 30
Primitivo, Terre di Montelusa, Puglia, ITA 8.5/ 32
Pinot Noir, Les Turitelles, Domaine Altugnac, Languedoc, FRA 1/ 44
Merlot - Cab Sauvignon, Chateau Haut-Grelot, Cétes de Blaye, Bordeaux, FRA 46
Malbec, La Linda, Bodega Luigi Bosca, Mendoza, ARG 12 / 46
Pedra a Pedra, Quinta da Pedra Alta, Douro, PRT 48
Rioja, La Montesa Crianza, Palacios Remondo, ESP 60
Cétes du Rhéne, Bouquet des Garrigues, Clos du Caillou, Rhéne Valley, FRA 60
Chianti Classico, Tenuta di Bibbiano, Tuscany, ITA 60
Les Piliers de Maison Blanche 2018, Montagne St Emilion, Bordeaux, FRA 60
The Whole Shebang Cuvée XIV, Bedrock Wine, California, USA 62
Pinot Noir, Bob short for Kate, Ben Glover, Marlborough, NZ 62
GINS SINGLE SHOT
Sapling, ENG 4.75
Hendrick’s, SCT 5.5
Sipsmith, ‘London Dry’, ENG 5.5
Malfy Arancia ITA 5.5
Malfy Rosa, ITA 5.5
Rivington, FRA 6
Tanqueray 10, ENG 6.5
Ki No Bi, JPN 6.5
Monkey 47, GER 7.5

VODKA

Sapling, ENG
Ketel One, NLD
Sauvelle, FRA
Broken Clock, ENG
Fair Quinoa, FRA

TEQUILA & MEICAL

Tapatio Blanco, MEX

Dangerous Don, MEX

Patron Silver, MEX

Don Julio Anejo, MEX

Casamigos Reposado, MEX

Tapatio Excelencia Gran Reserva, MEX
Cazcabel Coffee Liqueur, MEX

BRANDY

Merlet VS Cognac, FRA
Hennessy VSOP Cognac, FRA
Camus VSOP Cognac, FRA

RUM

Havana Club 3 YO, CUBA
Havana Club 7 YO, CUBA
Havana Cub, ‘Spiced’, CUBA
Takamaka Coconut, SEZ
Black Tot ‘Carribean Blend’,
Diplomatico Exclusiva, VEN
El Dorado 12 YO, GUY
Zacapa 23 YO, GTM

SINGLE SHOT
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SINGLE MALT SCOTCH WHISKY

Mc'Nean, Highland

Ardbeg ‘Uigeadail’, Islay

Glenkinchie 12 YO, Lowland

Balvenie 14 YO Caribbean Cask, Speyside
Glenturret Triple Wood, Highland
Macallan 12 YO ‘Sherry Oak’, Speyside
Lagavulin 16 YO, Islay

INTERNATIONAL WHISKEY

Buffalo Trace Bourbon, Kentucky, USA

Jack Daniels, ‘Gentlemen Jack’, Tennessee, USA
Woodford Reserve, Kentucky, USA

Sazerac Rye 6 YO, Kentucky, USA

Green Spot, IRE

Nikka, ‘From the Barrel’, JPN

Michter’s US* 1, Kentucky, USA

Hibiki, ‘Harmony’, JPN

Nikka, Yoichi Single Malt Aromatic Yeast 2022, JPN

BLENDED WHISKY

Chivas Regal 12y, Speyside, SCT
Monkey Shoulder, Speyside, SCT
Shackleton, Highland, SCT

The Lakes Distillery ‘The One’, ENG

SINGLE SHOT
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LIQUEUR

Kyro Dairy Cream (DF)
Amaretto Saliza

Drambuie

Limoncello di Amalfi, Staibano
Frangelico

Grand Marnier, Cordon Rogue
Sambuca Antica

JUICES & SOFTS

FRESHLY SQUEEZED BY DAILY DOSE
Apple, carrot, lemon & ginger
Pomegranate & raspberry

Cucumber, kale, apple, lemon & mint

LEMONAID
PassionFruit

Lime

CHARITEA
Green Tea

LA BREWERY
Ginger kombucha

OTHER JUICES
Orange
Apple
Grapefruit
Cranberry
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BAR SNACKS

Green olives pb

Spicy rice crackers v

Roasted mixed nuts pb

Vegetable crisps, chive dip v

Baked sourdough, whipped butter, sea salt v
Triple cooked chips, truffle aioli, Winchester v
Suffolk ham hock sausage roll, house piccalilli
St Ives monkfish scampi, curry tartare

British charcuterie, chutney, toast, pickles
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BRITISH WAGYU BURGER

Smoked cheddar, truffle, bacon, relish, skin on fries

[v] Vegetarian [pb] Plantbased [*] Plant based on request
An optional 12.5% service charge has been added to your bill.
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