Single Malts (25 ml)

Highland Park 12yo (Kirkwall)

Auchentoshan 12yo (Glasgow)
Talisker 10yo (Isle of Skye)
Glendfiddich 12yo (Speyside)
Macallan gold (Speyside)
Glenkinchie 12yo (Lowland)
Laphroaig 10yo (Islay)
Lagavulin 16yo (Islay)

Hibiki Suntory (Japan)

Cognac/Brandy/Armagnac (25ml)

Hennesy VS

Hennesy XO

Martell VS

Hine Rare VSOP

Audrey Fine Champagne25 Cognac X0
Courvoisier VS

Courvoisier VSOP

Calvados

Pudding wines (75 ml)

Noble Wrinkled Riesling, D'Arenberg
Clos Dady, Sauternes

Cockburns Fine Ruby Port

Cockburns Fine Tawny Port

Skillogalee Liqueur Muscat, Clare Valley, Aus

Coffees from Allpress
Cappuccino, Latte, Flat White
Americano, Macchiato

Espresso

Mocha, Hot Chocolate

£4-

£5-
£5-
£6-

Teas Earl Grey, Eng. Breakfast, Darjeeling, Mint, Chamomile

Softs Appletiser, Fentiman’ s Ginger Beer

Grapefruit soda, Elderflower soda, Coke, Diet Coke

£4.

£5-
£5.

£6-
£6-
£6-
£6-
£7-
£10

£6.

5

5
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5

£15-

£5-
£4.
£5-
£4-
£6-
£4.

£20
£40

£58

£2.
£2.
£1.
£3.

£2.

£3.
£2.

5

2

S © O 3

75

Pre—dinner Cocktails

Tommy’ s Margarita. Tequila, Agave syrup, lime juice
Sipsmith G&T. Grapefruit & rosemary infused gin, tonic.
Peach & thyme Bellini, Peach puree, Thyme syrup, prosecco.
Grapefruit Gimlet, homemade grapefruit cordial, gin, lime.
The Hugo. Gin, elderflower, mint, cucumber.

Pink Ginger. Beefeater, pink grapefruit cordial, ginger ale.

After dinner Cocktails

Barrel aged Negroni. Martini Rosso, Campari, gin.
Manhattan. Martini Rosso, Bulleit bourbon, bitters.
Smoked Maple 0ld Fashioned. Bulleit bourbon, maple syrup.
Espresso Martini. Allpress espresso, Kahlua, vodka.

Bottles & Cans

Crate Pale Ale (Hackney)

Wiper & True Amber Ale
Thornbridge Lukas Lager

Otley 10 Oxymoron

Magic Rock Inhaler Juicy Pale Ale
Moor Condidence Modern Red Ale
Cote Breton Cider

Aspall Organic Cider (50cl)

. 9%
. 1%
. 2%
. 5%
. 5%
. 6%
. 9%
. 0%
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Draught
Amstel
Heineken

. 1%
. 0%
. 5%
. 0%
. 0%

Renegade Craft Lager

FourPure Pale Ale (Bermondsey)
Good 0ld Boy Bitter

Guest Real Ale

= 01 B O

£8-
£8.5
£8.5
£9-

£5.8
£5.6
£5.8
£5.5
£5.5
£5.6
£6-

£6.5

£2.4/4.8
£2.5/5-

£2.7/5.4
£2.8/5.6
£2.4/4.8
£2.4/4.8



Champagne & Prosecco Rose

Da Luca Prosecco £6.5 £30- 2016, Rosé de Cinsault, Granfort, Pays d’ Oc, France. £5- £22-
G. H Mumm NV £9- £58- 2016, Massard, Mas Amor Rosado, Catalunya, Spain £27-
G.H Mumm Rose NV £65- 2016, Cotes de Provence, Chateau Gassier, France £8.6 £35-
Perrier Jouet Brut NV £69-
Laurent Perrier Rose Cuvee NV £89- Reds - LiVG].Y & FI‘UitY
. . . 2016, Carignan/Shiraz, Le Bosq, 2015, Languedoc £4.8 £19-
Whites— CrlSp & nght 2012, Biferno Riserva, Palladino, Italy £6- £24.5
2016, Viognier, La Campagne, Languedoc, France £4.8 £19- 2016, Beaujolais V.V., Pierre-Marie—Chermette, £33-
2016, Vinho Verde, Quinta da Lixa, Portugal £5.75 £23- 2016, Cabernet Franc ‘Clairet’ ,Bourguiel, Loire £37-
2016, Pinot Grigio, Madregale, Terre di Chieti, Italy £6— £24.5
2016, Greco, Ciro Bianco, Librandi, Calabria, Italy £26- Supple & Fragrant
2015, Pouilly Fume Cuvee de Boisfleury, Cailbourdin, Loire, £37.5 2015, Merlot, La Galiniére, Chat.du Donjon, Languedoc £6.5 £26—
2016, Pinot Nero, Blauburgunder, Colterenzio, Italy £32-
Stee]_y & Mineral 2015, Nero d'Avola/Cerasuolo di Vittoria, Planeta, Sicily, Italy £35-
2016, Picpoul de Pinet, Dom. de Bellemare, Languedoc £6.25 £95— 2014, Pinot Noir, MacMurray, Central Coast Calif. USA £8.5 £36.5
2016, Sauvignon de Touraine, Domaine de Pierre, Loire £6.85 £27.5 2015, Pinot Noir, Awater Valley, Yealands, Marlborough, N.Z £41-
2014, Riesling, Trimbach, Alsace £31- 2014, Valpolicella DOC, Ripasso, Bertani, Italy £44-
2016, Unfiltered Gruner—Veltliner, Arndorfer, Austria £32- 2012, Barolo, Fontanafredda, Serralunga D’ Alba, Italy £59-
2016, Gavi di Gavi, Ascheri, Piemonte, Italy £35-
2015, Sauvignon Blanc Reserve, Yealands Estate, Marlborough, NZ  £39- Intense & POWGI'fU].
2015, Chablis, Collete Gros, Burgandy £39.5 2016, Grenache Domaine de Monastir, Languedoc—Roussillon £23-
2015, Mercurey Blanc, Domaine Michel Juillot, Burgundy £45 2015, Cotes—du—Rhone Terres de Mistral, Rhone £6. 25 £24-
2015, Cab. Sauv, MAN Vintners, Western Cape, S.Africa £25-
. . 2016, Malbec, Santa Julia, Mendoza, Argentina £6.5 £26-
FI'UltY and/ or AI‘OIIlatIC 2015, Castro Douro, Quinta de Crasto, Portugal £30-
2016, Chardonnay, Les Mougeottes, Languedoc Roussillon £23- 9012, Chianti, Cantine Innocenti, Siena, Italy £35—
2016, Pecorino, Ciu Ciu, Merlettaie, Italy £7.5 £29.7 2012, Cabernet Franc, Humberto Canale, Patagonia, Argentina £44-
2016, Albarino, Fillaboa, Rias Baixas, Spain £8- £32- 2014, 01d wine Zinfandel, Bogle, California, USA £44
2016, Chenin Blanc Reserve, Ken Forrester, South Africa £32- 2015, Crozes— Hermitage, Les Pierrelles, Dom. Belle, France £49-

2015, Gewurztraminer, Skillogalee, Australia £34-
2015, Chardonnay, Chivite, Finca de Villatureta, Navarra, Spain  £35—

Rich & Velvety

Smooth & nutty 2015, Tempranillo, Baluarte, Bodegas Gran Feudo, Navarra, Spain  £24-
2016, Rioja Blanco, Heredad de Tejada, Rioja, Spain  £5.50 £22- 2013, Rioja, Montesc, Consecha, Spain £6. 25 £25-
2015, Chardonnay, Crossroads, Hawkes Bay, New Zealand £8. 35 £33.5 2009, Monastrell Reserva, Mas Delmera, Jumilla, Spain £27-
2013, Chardonnay, Howard Park, Western Australia, Australia £50- 2014, Carmenere Reserva, Falernia, Elqui Valley, Chile £35—

2013, Cabernet Sauvignon, Cannonball, California, USA £39-

2012, Cab/Calladoc/Syrah/Temp, Altitudes, Ixsir, Bekaa, Lebanon  £40-
2010, Merl/Cab, Abbotts Prayer, Henschke, Adelaide Hills, Aus £70-






