
Salcombe 10.10  

The Botanist 9.05  

Tanqueray 6.95  

Tanqueray 10 8.95  

Hendricks Flora Adora 8.95 

Bombay 6.95 

Brighton gin 9.30  

Brockmans 8.50 

Hendricks 8.95 

Cotswolds 9.50 

Gin & Tonic  
35ml  

paired with fever tree tonic 

_ 

Beer & Cider 

Draught XT Brewery 
Eisbar lager 2/3 pint 379ml (5%) 6.50 

Diamondback pale ale 2/3 pint 379ml (4.2%) 6.50 

 

Lager 

Estrella Damm 330ml (4.6%) 5.75 

Chadlington Oxford Boat Race Lager 5.0%) 6.25 

Peroni gluten free 330ml (5.0%) 6.25 

Alcohol free Free Damm 330ml (0.0%) 5.00 

 

Bottled XT Brewery 

Squid Ink Black Ale 500ml (5.5%) 6.95 

XT4 Session Amber 500ml (4.2%) 6.95 

 

Cotswold Cider Company 
Side Burns dry apple 330ml (5.4%) 6.25 

 

Sherry 
_ 

Sweet 
Sauternes, Dulong 2018 9.00 

 Ferreira Porto Dona Antónia 10-Year-Old Tawny 9.95 

Tokaji, Aszu, Chateau Dereszla, Hungary 2017 16.00 

_ 

Bar Snacks 
Serrano ham croquetas 10.50       Olives & Manchego 7.95      

Crispy squid 7.95      Zucchini fritti 6.25  

 Chorizo & red wine 7.95     Padron peppers 5.25 

Fried sage leaves & anchovy 5.95      

_ 
Cocktails 

Peach & Ginger Bellini 12.95 

peach, ginger ale, cava 

 

Secret Garden 14.95 

cucumber infused gin, elderflower, thyme & cava 

 

Vanilla Daiquiri 12.95 

Spiced rum, lime, vanilla 

 

Sloe Gin Spritz 14.95 

Sloe gin, crème de cassis, cava & soda 

Mure Caipirinha 11.95 

organic cachaça, blackberry, lemon & sugar

 

Spiced Pear Mojito 11.95 

Spiced kraken rum, pear, lime & mint

 

“The Grand” Manhattan 14.95 

Orange whisky, antica formula, angostura  

 

Smoked Margarita 14.95 

Mezcal, egg white, tequila reposado & agave syrup

 

Contessa Negroni 13.95 

Beefeater gin, antica formula, aperol 

Blood Orange Sour 11.95 

Campari, sugar, angostura, egg white 

 

Geesmopolitan 11.95 

raspberry infused vodka, Cointreau, cranberry, lime

_ 
Mocktails 

Elderflower Pressé 6.95 

Homemade Strawberry Lemonade 7.95 

Spiced Pear No-jito 8.75 

Bax verbena, pear, lime & mint

 

Cucumber & Buckthorn Collins 7.95 

Pedro Ximenez,  

Gonzalez Byass Nectar 8.50 

Manzanilla,  

Barbadillo Solear 6.00 



Rosé

 

Le Petit Balthazar 7.50   22.00   32.00

 

Mediterranée Rosé, Figuiére 10.25 29.00 44.00

  

  

 

 

 

White 

Gees House White 6.95 18.00 26.50

Vinho Verde 7.95 21.50 30.50

 

Verdejo, Duquesa de Valladolid 8.50 24.00 35.00 

 

Beneventano Falanghina 9.25 26.50 40.00

Txakoli, Bodega Agerre  10.00 29.00 43.00

Sauvignon Blanc Touraine 10.50 30.00 44.00

Sauvignon Blanc, Tinpot Hut  11.50 31.00 46.00

 

`Gagliardetta` Zibibbo Secco 13.50 37.50 57.00

Petit Chablis, 14.00 40.00 62.00 

Domaine Daniel Dampt & Fils

Gavi di Gavi, La Giustiniana   68.00

 

Sancerre, Domaine Pascal & Nicolas Reverdy  72.00

Saint-Veran `Vieilles Vignes`   82.00

Pouilly-Fuissé   105.00

Red 

Gees House Red 6.95  18.00  26.50

Garnacha, El Circo 7.50  21.00  28.00 

Negroamaro, A Mano 9.25  26.00  38.50 

Château Les Marcieux 9.50  27.00  40.00 

 

 

Pinot Noir, Racine 10.00  30.00  45.00 

 

 

Malbec, Navarro Correas Reserve 10.25  31.00  46.00 

 

 

`Sherazade` Nero d'Avola 11.00  33.00  49.00 

 

Fleurie, Dominique Morel 12.50  36.00  54.00 

 

`Zolla` Primitivo di Manduria  12.00  35.00  50.00

Ribera del Duero, Hacienda Solano  14.00  40.00  60.00

 

Lemberger, Acinipo, F. Shatz   72.00 

Saint-Emilion Grand Cru   105.00

 

Barolo, Rocche dell’Annunziata Riserva   130.00 

_ _ 

Champagne & Sparkling 

Cava, Rigol,  7.95    36.00

Crémant de Loire Gratin & Meyer, Brut NV     9.95    46.00 

Prosecco Rosé, Adalina, Italy                                  10.50   49.00

Champagne Devaux Grande Reserve, Brut NV    16.95  102.00 

The Grange, English Sparkling, Hampshire               116.00 

Pol Roger Brut Réserve,                140.00


