
Please let us know of dietary or allergen needs. 

An optional 12.5% service charge IS added to your bill.

COCKTAILS

smoked & spiced margarita   Tapatio tequila, Los Siete Misterios mezcal, lime, chilli � 13.5 

Orchard Collins   Sapling gin, pear liqueur, apple, guava & lime soda � 12.5 

PLUM SOUR   Chivas 12yo, plum sake, honey, marmalade� 13 

jasmine MARGARITA   Tapatio Blanco, chamomile, jasmine, lime� 13.5 

HOT STREAM   Discarded rum, blueberry, apple, lime� 12.5

SPICED LYCHEE MARTINI   Sapling vodka, mulled spice liqueur, lychee � 13

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

Star of Passion   Sapling Vodka, passionfruit, pineapple, vanilla � 12.5

Classic cocktails available on request

DRAUGHT BEER & CIDER

Camden Hells ‘Lager’, ENG 4.6%�  6.8

Camden ‘Pale Ale’, ENG 4%�  6.8

Peroni ‘Nastro Azzuro’, ITA 5.1%�  7

Guinness ‘Stout’, IRE 4.2% �  7

purity ‘Session IPA’, ENG 4.5%  [Gluten free]� 7.5

orchard pig ‘Reveller’, Cider, ENG 4.5%� 6.5

0%

Broadcaster Sour   Everleaf Marine, green tea, jasmine, lime� 9

WINTER SPICE   Cranberry, mulled spice, rhubarb, lime� 9

PALOMITA   Everleaf Forest, grapefruit, lime, soda� 9

BOTTLES BEER & CIDER  ALL 6

Noam ‘Lager’, GER 5.2% �

Empress ‘IPA’, ENG 5.9% �

Harbour ‘Singlefin Lager’, ENG 4% 

corona ‘Lager’, MEX 4.5% �

Sandford Orchards ‘Fanny’s Bramble’ Blackberry cider, ENG 4% �  

Wignac Cidre Blanc ’Le Lievre’ FRA 4.5%�  

Lucky Saint ‘Hazy IPA’, Eng, 0.5% 

Peroni ‘Libera’, ITA 0%   

Wignac Cidre ‘La Lady’, FRA 0% �  

�



SPARKLING & CHAMPAGNE  � 125ml / bottle 

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 � 64
Joseph Perrier, Cuvée Royale Brut, Champagne, FRA � 14 / 77
Billecart Salmon, Brut Réserve, Champagne, FRA � 82
Joseph Perrier, Cuvée Royale Rosé, Champagne, FRA � 98
Noughty Sparkling Chardonnay 0%, Thomson, ESP � 6 / 35

ROSé � 175ml / bottle

Petit St Maur, Provence, FRA � 10 / 39
Maison Mirabeau, ‘Pure’, Provence, FRA�  12.5 / 50
By Ott, Domaine Ott, Côtes de Provence, FRA � 65
M by Château St Maur, Cru Classé, Côtes de Provence, FRA  [Magnum] � 115

WHITE� 175ml / bottle

Grillo, Il Folle, Sicily, ITA � 8.25 / 32
Picpoul de Pinet, Domaine de Guillemarine, Languedoc, FRA�  9.25 / 36 
Chenin Blanc, Protea, Antonij Rupert, Franschhoek, RSA 2023 � 10 / 40
Sauvignon Blanc, Touraine, Domaine des Vaublins, Loire Valley, FRA � 9.75 / 42 
Albariño, O Fillo da Condesa, Lagar da Condesa, Rias Baixas, ESP � 48
Vermentino, ‘M’ Blanc, Chateau Saint-Maur, Côtes de Provence, FRA�  50 
Pecorino, Ca’Natura Organic , Torri Cantine, Abruzzo, ITA� 55 
Chardonnay, Cape Mentelle, Margaret River, AUS � 14 / 56
Sancerre, Le Chêne du Roy, Domaine Pierre Girault, Loire Valley, FRA � 65 
Chablis, Domaine du Colombier, Burgundy, FRA�  65
Côtes-du-Rhône Blanc, Bouquet des Garrigues, Le Clos Du Caillou, FRA� 68

RED� 175ml / bottle

Les Jardins Fleuris, Languedoc-Roussillon, FRA � 8.25 / 32 
Primitivo, Terre di Montelusa, Puglia, ITA � 8.75 / 35
Pedra a Pedra, Quinta da Pedra Alta, Douro, PRT � 48 
Malbec, La Mascota, Mendoza, ARG � 12 / 46
Pinot Noir, Les Turitelles, Domaine AltugnacLanguedoc, FRA � 11 / 44
Château La Gorce, Cru Bourgeois, Médoc, FRA � 14 /56
Rioja, La Montesa Crianza, Palacios Remondo, ESP � 60
Côtes du Rhône, Bouquet des Garrigues, Clos du Caillou, Rhône Valley, FRA � 64 
Chianti Classico, Tenuta di Bibbiano, Tuscany, ITA � 66
Barbera d`Alba Superiore DOC, Casa E. di Mirafiore, ITA� 82  
Bourgogne, Hautes Côtes de Nuits Les Dames de Vergy, Antonin Guyon, FRA � 85 
Cabernet Sauvignon, Black Stallion, Napa Valley 2020, USA� 98

Please let us know of dietary or allergen needs. 

An optional 12.5% service charge IS added to your bill.


