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Sparkling Wines Glass Carafe Bottle
(125ml) (500ml) (750ml)

Bel Canto Prosecco extra dry, Italy 8.75 41.00
Bel Canto Prosecco Rosato Italy 42.00
Laurent Perrier, Champagne France 17.00 98.00
Laurent Perrier Rose, Champagne France 125.00
Veuve Clicquot 2012 Champagne, France 140.00
Bernard Lonclas Blanc de Blanc, Extra Brut, Champagne, France 15.00 86.00
Hundred Hills, Preamble no.2 Oxford, England, 2017 92.00
Laurent Perrier Grand Siècle France 285.00

White Wines 175ml Carafe Bottle

Chilinero Sauvignon Blanc Chile 2022 (VE) 8.75 20.50 28.00
Hillville Road, Chardonnay Australia, 2021 9.00 21.50 31.00
Crescendo, Pinot Grigio Italy, 2022 9.50 22.50 32.50
Bergsig, Chenin Blanc South Africa, 2022 35.00
Slate Hills, Riesling,Mosel, 2022 10.50 25.50 37.00
Monte Real, Rioja Blanca Spain, 2020 (VE) 10.90 26.50 38.50
Fernlands, Sauvignon BlancMarlborough, New Zealand, 2022 11.50 27.50 39.50
La Forge Estate, Viognier France, 2020 41.00
Le Pied Marin, Picpoul de Pinet France, 2022 44.00
Antario, Gavi Italy, 2022 (VE) 42.00
Chapel Down England, 2022 53.00
Les Plessis Sury-en-Vaux, Sancerre France, 2022 55.00
Domaine Fillon & Fils, Chablis France, 2022 58.00
Christian Bellang & Fils Meursault France, 2019 92.00

Rosé Wines

Pinot Grigio Blush Italy, 2022 8.75 20.50 28.00
Alpino Zinfandel Rose Italy, 2022 9.50 21.90 32.00
Nicolas Rouzet, Coteaux D’aix En Provence, France, 2022 10.90 27.50 38.50
Folc England, 2022 45.00
Les Plessis Sury-en-Vaux, Sancerre Rosé France, 2022 55.00

Red Wines

Chilinero, Merlot Chile, 2022 (VE) 8.75 20.50 28.00
Conde de Castile, Rioja Crianza Spain, 2019 9.50 22.50 33.00
Explorers Shiraz Australia, 2019 11.00 27.00 39.50
King’s Wrath, Pinot Noir New Zealand, 2020 11.95 28.95 42.00
Olivier Maurice Côtes du Rhône France, 2020 31.00
La Bonita Reserve, Malbec, Argentina, 2022 35.50
Villalta, Valpolicella Ripasso Superiore Italy, 2019 12.50 31.00 44.00
Baron de Boutisse, Saint Emilion Grand Cru 2019 13.50 34.00 49.00
Barista, Pinotage South Africa, 2021 37.00
Trulli, Primitivo Italy, 2022 (VE) 39.00
Valle Secreto, Cabernet Sauvignon Chile, 2020 51.00
Château Tour Haut-Vignoble, Saint Estèphe France, 2017 65.00
Cantine Povero, Priore Barolo Italy, 2017 (VE) 74.00
Henri et Gilles Remoriquet, Nuits-St-Georges 1er Cru France, 2018 98.00
Château du Domaine de L’Eglise, Pomerol France, 2016 115.00

We add a 12.5% gratuity to the bill, if however you would like this changed please let us know

As far as possible, all descriptions and vintages in this list are correct at the time of printing. Some Vintages may vary dependant on
irregularities of suppliers and stock levels



House Cocktails - £12.00

● Blueberry Mojito
White rum, lime juice, blueberry syrup,
fresh blueberries, fresh mint, soda water

● Bramble
Gin, raspberry liqueur, fresh raspberries,
lemon juice, sugar syrup

● Heritage Sour
Oxford rye whiskey, lemon juice, red wine,
sugar syrup

● Cinnamon Tequila Sour
Tequila, egg white, lime juice,
cinnamon syrup

● Bourbon Blitz
Bourbon, Appleteiser, ginger beer,
Falernum liqueur, Angostura bitters

● Cosmopolitan
Vodka, cointreau, lime juice, cranberry
juice, sugar syrup, lemon juice

● Bellini
Your choice of peach, passionfruit, mango,
raspberry or strawberry topped with
prosecco

● Spiced Mango Margarita
Tequila, mango liqueur, lime juice, agave,
fresh chilli, red pepper corns

Soft Drinks

Still or Sparkling Water (750ml) 3.95
Apple, Orange, Pineapple, Cranberry, Tomato 3.25
Coca-Cola, Coke Zero, Lemonade 3.75
Real Lemonade 5.50

Our Presses (Shaken with fresh mint & soda) 6.50
Elderflower
Citrus
Cucumber

Loose Leaf Tea
Chamomile, Fresh Mint, Peppermint, Green Tea Sencha,
Earl Grey, English Breakfast, Bouquet Royal,
Passion fruit & Orange 3.50
Iced tea (Peach or Lemon) 5.50

Gin & Tonic Menu

50ml of Gin with Fever-tree Tonic water of your choice
(Original or Slim-line)

Roku 15.00
Lavender, sweet floral, citrus & tea

Bombay Sapphire 13.00
Lemon Peel, herbal, botanical, citrus

Ashmolean Dry Gin 15.00
Lemon Slice, kaffir lime, rose, jasmine &
lemongrass

Oxford Rye Dry Gin 15.00
Orange Peel, juniper, pine, citrus
& a hint of aromatic spice

Hendrick’s 12.95
Cucumber, botanicals, cucumber & rose

Monkey 47 16.00
Mint Sprig, Blackcurrant, red pepper & chamomile

Valencian Orange Gin
Orange Slice, orange, juniper & cardamom 11.95

Brewdog’s Cactus & Lime 13.00
Lime Wedge, Juniper, watermelon, strawberry & lime

Craft Ales, Tap Social (330ml can) 6.50

Time Better Spent (IPA)
False Economy (Lager)
Jobsworth (Session PA)
Inside Out (Stout)

Magic Rock Fantasma IPA (VE & GF)

Ciders
Stowford Press Apple Cider 6.95
Kopparberg Pear Cider 6.95
Devon Red Apple Cider 5.95
Pulp Rhubarb & Mango Cider 5.95

Coffee
Iced Latte/Americano 5.50
Espresso, Macchiato 3.50
Americano 3.50
Cappuccino, Flat White, Latte, Mocha 3.95
Hot Chocolate 3.95
Liqueur Floater Coffee 12.50
Baileys, Jamesons, Amaretto, Kahlua, Cointreau)

We add a 12.5% gratuity to the bill, if however you would like this changed please let us know


