
We serve all our spirits in measures of 50ml, but 
are happy to serve 25ml on request.

Champagne served 125ml.

If you have any special dietary requirements or 
allergies, please speak to a member of our team 
who will be able to advise you on your choice.

A discretionary service charge of 10% will be 
added to your bill.

Kindly note we are unable to accept 
cash payments.

D R I N K S



S P R I T Z E S

Aperitivo Spritz  £16
Dolce Aperitivo, Soda Water, Rathfinny Classic

Pimm’s Spritz  £16
Pimm’s, Mint, Cucumber, Lemonade, Rathfinny Classic

Limoncello Spritz £16
Limoncello, Lime Juice, Soda Water, Rathfinny Classic

Passion Fruit Spritz  £16
Crème De Passion, Soda Water, Rathfinny Classic

N O N - A L C O H O L I C

0% Eins Zwei Zero Sparkling Riesling £7

M O C K T A I L S

Lavender & Raspberry 0% £13
Lavender Syrup, Raspberry, Lemon Juice, Salcombe First Light, 
0% Sparkling Wine

Spice in the Sky £12
Salcombe Aegean Sky, Agave Syrup, Chilli, Lime Juice

Berry Sunny                                                                       £12
Salcombe Midnight Sun, Sugar Syrup, Lime Juice, Cranberry Juice

Coco Paloma £12
Salcombe First Light, Grapefruit Juice, Coconut Purée, Soda 

No Words £12
Salcombe First Light, Elderflower Cordial, Lime Juice, Salcombe 
Midnight Sun 

Last Straw £10
Strawberry Purée, Lemon Juice, Mint, Fever-Tree Ginger Ale

C O C K TA I L S

Lavender & Raspberry Sparkle  £20
Haku Vodka, Lavender Syrup, Raspberry, Lemon Juice, 
J.Pérard Champagne

Lucknam French Martini £17
Haku Vodka, Briottet Crème De Framboise, Raspberry Purée, 
Lime Juice, Pineapple Juice

Salcombe Dry Gin Martini (Vodka Martini available) £18
Salcombe Start Point Gin, Cocchi Vermouth Extra Dry

Garden Side Car £17
Cognac Frapin VSOP, Green Chartreuse, Lemon Juice

Mangorita £17
Vivir Silver, Mango Purée, Cointreau, Lime Juice

Aluna Coconut Paloma £17
Aluna Coconut Rum, Grapefruit Juice, Convite Mezcal, Soda Water

Strawquila £17
Strawberry infused Tequila, Limoncello, Lemon Juice, Sugar Syrup

Peach & Pineapple Mint Caipirinha £16
Cachaça, Briottet Crème De Pêche, Peach Purée, Pineapple Mint, Lime Juice

Stormy Passion £16
Doorly’s 5yo, Passion Fruit Purée, Briottet Crème De Passion, 
Lime Juice, Ginger Beer

Elderflower Negroni £16
Kew Garden’s Gin, St Maur Elderflower Liquer, Campari

Chocolate Orange Espresso Martini (decaf available)  £18
Orange Infused Haku Vodka, Tosolini Coffee Liqueur, Espresso, 
Mozart Chocolate Liqueur

Please ask if you would like any other classic cocktail not listed.



N O N - A L C O H O L I C  S P I R I T S

Salcombe ‘New London Light’ First Light, Devon  £8
This combines flavours of classic juniper, bright citrus and ginger, 
with habanero, orange and sage to open a door into a new world of 
flavour. Best served with Fever-Tree Light Tonic and garnished with 
Orange and Sage.

Salcombe ‘New London Light’ Aegean Sky, Devon £8
An aperitif with flavours of sun-soaked Mediterranean bitter citrus 
and olive. Best served with Fever-Tree Mediterranean Tonic and 
garnished with Rosemary.

Salcombe ‘New London Light’ Midnight Sun, Devon £8
A subtly sweet aperitif combining wild coastal berries, fresh kelp and 
pine flavours from the majestic landscapes of the Nordic region. Best 
served with Fever-Tree Light Tonic and garnished with strawberry.

Fever Tree Tonic Mixers £4
Indian, Light, Elderflower, Mediterranean

A P E R I T I F S  ( 5 0  M L )

Cocchi Storico Vermouth Di Torino (16%) £8

Cocchi Vermouth Di Torino Extra Dry (16%) £8

Dolce Vita Apertivo (11%) £8

Pimms (11%) £7

Campari (20%) £7

C H A M PA G N E  & 
S PA R K L I N G  W I N E  ( 1 2 5 M L )              

Prosecco Brut, Sacchetto £9.00
Veneto, Italy NV (V)

Rathfinny Brut Classic £13.00
Sussex, England, 2019

Champagne J. Pérard P&F, NV £16.00
Cuvée de Réserve Grand Cru, Ambonnay

Champagne J. Pérard P&F, NV £17.00
Cuvée Rosé Grand Cru, Ambonnay (V)

Champagne J. Pérard P&F, NV £17.00
Cuvée Blanc de Blancs Grand Cru, Ambonnay (V)

Champagne Bollinger, NV  £23.00
Spécial Cuvée, Brut, Aÿ (Veg)

(V) Vegan

F O R T I F I E D  W I N E 
B Y  T H E  G L A S S

Romate Reservas Especiales Fino  £8

Barros Late Bottle Vintage Port, Douro, Portugal 2019 £6

Barros Colheita (Tawny) Port, Douro Portugal 2019 £9 



V O D K A

Haku Rice Vodka, Japan (40%) £10

Cariel Premium Vanilla Vodka, Sweden (40%) £11

Hawkstone Vodka, Cotswolds (40%) £10

Grey Goose, France (40%) £11.50

A G AV E  S P I R I T S

Vivir Reposado (38%) £12
Melted Butter, Caramel, Vanilla

Vivir  Blanco (40%) £11
Agave, Citrus, Grass, Pepper

Convite Mezcal Esencial (40%) £13
Earthiness, Lemon Oil, Minty Freshness

R U M

Aluna Coconut Rum (37.5%) £7

Doorly’s 3Yo White Rum (46%) £10
Fruity, Pineapple, Clean, Coconut

Doorly’s 5Yo Golden Rum (40%) £10
Vanilla Ice Cream, Golden Syrup, Popcorn, Pineapple

Foursquare Spiced Rum (40%) £11
Toffee Apples, Sweet Spices and Gingerbread

Doorly’s Xo (43%) £13
Stewed Fruit, Raisins, Vanilla, Milk Chocolate

Chairman’s Reserve 1931, St Lucia (46%) £22
Sultanas, Crème Caramel, Buttery Toast, Sweet Grass, Spicy Oak, Tobacco

G I N

Salcombe Start Point, Devon (44%) £10
Distilled to the London Dry method. has refreshing notes of red 
grapefruit and earthy pine from Macedonian juniper. Recommended 
with Fever-Tree Elderflower Tonic Water. Served with Grapefruit.

Salcombe Rosé Sainte Marie, Devon (41.4%) £11
This gin has notes of lemon peel and Provence herbs with the natural 
sweetness of red fruit perfume of white flowers and orange blossom 
Recommended with Fever-Tree Light Tonic Water. Garnished with 
Strawberry.

Cotswolds Dry Gin, Shipston-on-Stour (46%) £10.50
Use of nine botanicals, including local lavender, pink grapefruit and 
lime zest. Recommended with Fever-Tree Premium Indian Tonic 
Water. Served with Pink Grapefruit & Bay Leaf.

Cygnet Welsh Dry Gin, Wales (40%) £10.50
Notes of sweet orange, soft coriander, spice lead to a fresh citrus finish. 
Recommended with Fever-Tree Light Tonic Water. Garnished with Lime.

Roku Gin, Japan (43%) £10
Uses six Japanese botanicals including sakura leaf, sakura flower, 
sencha tea, gyokuro tea, sansho pepper and yuzu peel. Recommend 
with Fever-Tree Mediterranean Tonic. Served with Lemon Peel and 
Black Peppercorns. 

Capreolus Garden Swift Gin, Cirencester (47%)                     £12
Distilled from 34 botanicals. blood orange, flowers, spice, berries, pine, 
drying resins and sweetness fill the mouth. Recommended with Fever-
Tree Light Indian Tonic Water. Garnished with Orange Slice. 

Cotswold Hedgerow, Shipston-on-stour (37.5%) £11
Made with handpicked local fruit and berries, including an assortment of 
sloes, elderberry, damsons and blackberries. Recommended with 
Fever-Tree Premium Indian Tonic Water. Garnished with Raspberries.



East London Liquor Co. Kew Gardens Gin, London (40%)  £11
Kew’s head botanist hand-harvests a monthly selection of Douglas 
fir and lavender for distillation. Recommended with Fever-Tree 
Elderflower Tonic Water Served with Orange peel.         

Porters Orchard Gin, Aberdeen, Scotland (40%) £11
This gin take inspiration from Champagne’s Chardonnay grape. 
They use cold-distilled green apples and pears with their classic 
juniper base. Recommended with Premium Indian Tonic Water 
Served with Apple slice.        

6’O’clock Mango, Ginger & Lime, Bristol (46%) £12
Powerful rhubarb, complex and fresh. A zip of citrus, pinch of spice 
and then the unmistakable dry flavour of juniper. Recommended with 
Fever-Tree Premium Indian Tonic Water. Garnished with Lime.

Bombay Sapphire Premier Cru, Hampshire (43.1%) £12
This gin is main botanicals are Murcian Fino lemons, mandarins 
and sweet Navel oranges that  are hand-picked from the late harvest. 
Recommended with Fever-Tree Mediterranean Tonic. Served 
with Lemon. 

Hendrick’s, Ayrshire, Scotland (41.4%)   £11
It has eleven fine botanicals. Including rose & cucumber imbue the 
spirit with its uniquely balanced flavour. Recommend with Fever-Tree 
Elderflower Tonic. Served with Cucumber. 

Fever Tree Tonic Mixers £4
Indian, Light, Elderflower, Mediterranean.

L I Q U E U R S  &  O T H E R  S P I R I T S

Cachaça (40%) £9
Amaretto Saliza (28%) £11
(Contains nuts)

Cotswold Cream Liqueur (17%) (Contains Dairy) £11
Limoncello Tosolini (26%) £9
Saint Maur Elderflower Liqueur (20%) £10
Cointreau (40%) £10
Tosolini Exprè Coffee Liqueur (28%) £11
Alun Wyn Jone’s Mimosa Coffee Rum Liqueur (29%) £10

C O G N A C  &  A R M A G N A C S

Cognac Frapin VSOP (40%) £13.50
Fruity Orange, Spicy, Cinnamon, Pepper

Baron de Sigognac 10 yo Armagnac (40%) £14.50
Floral, Woody, Spicy, Grilled Almonds, Vanilla

Frapin Chateau de Fontpinot XO (40%) £32.00
Marzipan, Hazelnut, Nougat, Port, Rancio Character

W H I S K Y

Jamesons, Ireland (40%)        £9.50
Orchard Fruits, Vanilla

Bowmore 12yo, Islay (43%) £12
Peat Smoke, Caramelised Pineapple, Peach, Mango, Heather Honey

Maker’s Mark 46, Kentucky, USA (47%) £12
Rich, Smooth, Citrus, Caramel, Chocolate, Spice, Warm

Highland Park 12yo, Orkney Islands (40%) £13
Winter Spices, Seville Oranges, Aromatic Smoky Peat



High West Rye, Utah, USA (45%) £13.50
Rich Oaky Aromas, Smooth, Vanilla, Honey, Spice 

Cotswolds Single Malt, England (46%) £14.50 
Rich Malt, Dark Sugar, Spice, Caramelised Seville Orange Marmalade

Uncle Nearest 1884 Small Batch Tennessee Whisky (46.5%) £16
Buttery Vanilla, Orchard Fruit, Baked Apricot

Macallan 12 Double Cask, Speyside (40%)  £18
Creamy Butterscotch, Toffee Apple, Candied Orange, Ginger, Citrus

Balvenie Caribbean Cask 14yo, Speyside (43%) £19
Sweet Vanilla, Apple, Mangoes, Tropical Fruit

Glenfiddich 18, Speyside (40%) £25
Dried Apricot, Cinnamon, Dry Sherry, Baked Toffee Apples

B L E N D E D  W H I S K Y

Johnnie Walker Black Label (40%) £11
Sweet Vanilla, Creamy Toffee, Smoky Peat

Monkey Shoulder Blended Malt (40%) £13
Manuka Honey, Barley, Cloves, Butterscotch

Hibiki Harmony, Japan (43%) £18
Subtle, Rose, lychee, Sandalwood, Orange Peel, White Chocolate

B E E R

Hawkstone Lager, Cheltenham (4.8%) £4/£7.75
Full flavoured lager with citrus notes and a sweet malt finish. The 
master brewer combines the barley with select hops, yeast and the 
purest local water before allowing it to mature for up to 6 weeks, 
during which time it develops its distinctively clean flavour.

IPA, Hawkstone Brewery, Cheltenham (5%) £4/£7.75
It leads with a burst of citrus flavour, a touch of honey and caramel 
balanced by a smooth bitter finish.

Dockside Dark, Gloucester Brewery, 500ml (5.2%) £8
Brown toast, coffee and alluring smoky notes, as well as rich chocolate 
brought by the addition of cacao nibs.

Guest Ale, 500ml £8.50
Please ask your server.

L O W  A L C O H O L  B E E R

Hawkstone Spa Lager (0.3%) £6.50

C I D E R

Hawkstone Medium Dry Cider, 500ml (4.8%) £8.50
The perfect balance of sweet and dry, and with plenty of flavour from 
freshly pressed, high-quality apples.



S O F T  D R I N K S

Fresh Orange Juice £4.50
Juices: Apple, Cranberry, Pineapple £4.50 
Alain Milliat Mango Juice, 200ml £6.50
Frobisher Tomato Juice, 200ml £4.50
Coke, Diet Coke, Coke Zero, 200ml £4
Fever-Tree Ginger Ale, Tonic, Light Tonic, Lemonade, £4 
Soda Water, Ginger Beer, Elderflower Tonic
Fever-Tree Sparkling Apple £5
Still, Sparkling Water (bottle) 750ml £6

L I Q U E U R  C O F F E E S

Irish – Jameson’s Whiskey All £17
French – Cognac Frapin VSOP
Seville - Cointreau (Orange)
American – Maker’s Mark 46
Calypso – Doorly’s 5yo Rum & Coffee Liqueur
Italian – Tosolini Amaretto

H O T  D R I N K S

Decaf, Syrups & alternative milks available, please ask for more information.

Coffee
Double Espresso, Espresso, Macchiato, Cortado £4.50 
Cafetière, Cappuccino, Latte, Flat White, Chai Latte £5.50

Tea £5.50
English Breakfast, Earl Grey, Darjeeling, Fresh Mint, Peppermint, 
Chamomile, Red Berry, Lemon & Ginger, Decaf, Green, Rooibos

Monbana Hot Chocolate £5.50


