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WINE & COCKTAIL LIST

Bubbles & Fizz 
Frizzante PROSECCO, Italy30 Snipe/Glass 12
CHAMPAGNE 
Boizel Brut Reserve, France 80

RED WINES   Btl Gls Large Glass 
Michel Servin Rouge, Languedoc, FR 27/7 9

Paraiso Merlot, Chile 27/7 9

Muddy Boots Shiraz,  Australia 30/8 10

Morellino di Scansano, Tuscany, Italy 41

Cuvee Levisa Cab Sauv Languedoc 28/8 10

Finca Amalia Crianza, Rioja, Spain 35/8 10

Cabanas Malbec Mendoza, Argentina 30/7.510

WHITE WINES 
Michel Servin Blanc, Languedoc, FR 27/7 9

Paraiso Sauvignon Blanc, Chile 27/7 9

Muddy Boots Chardonnay,  Australia 28/7.59.5

Borgo Bello Pinot Grigio, Italy 277 9

J De Villebois Pouilly Fume, Loire, FR 60

ROSE      

Les Chanterelles Rose, Languedoc, 29/7.5 9.5

DESSERT WINE 

Château Simon Cuvée Classique France 13
Sémillon Sauvignon Sauternes.

COCKTAILS 

Old Fashioned 12.50
Bourbon Whisky, Sugar Syrup & 
Angostura Bitter 

Whisky Sour 13
Bourbon Whisky, Lemon Juice, Sugar 
Syrup, Angostura Bitter, Egg White & 
Lemon Twist 

Bramble 13
Gin  Lemon Juice, Sugar Syrup, Crème 
de Mure & Lemon Twist 

Cosmopolitan 13

Vodka, Cointreau, Lime Juice & 
Cranberry Juice 

French Martini 13
Vodka, Chambord & Pineapple Juice 

Negroni 13
Gin, Vermouth Rosso & Campari 

Strawberry Daiquiri 13

Bacardi, Cointreau, Strawberry’s 
Syrup, Strawberry’s & Lime Juice 

Aperol Spritz 13
Aperol, Prosecco & Soda Water 

Dry Martini 12.50
Gin & Martini Dry  

Espresso Martini 13
Vodka, Sugar Syrup, Coffee Liqueur & 
Espresso 

Dark & Stormy 13
Dark Rum, Lime Juice, Ginger Beer, 
Sugar Syrup & Angostura Bitter 

Amaretto Sour 13
Disaronno, Bourbon Whisky, Lemon 
Juice, Sugar Syrup, Egg White & 

PLEASE NOTE WE HAVE A FULL BAR AVAILABLE 
ALSO. PLEASE ASK YOUR SERVER FOR 

ASSISTANCE


