CHAMPAGNE & SPARKLING
PROSECCO STELLE D’ITALIA, ITALY
27.00 | 6.00

2008 VINTAGE, LAURENT-PERRIER, FRANCE
85.00

A lively, crisp, sparkling wine with a delicate lemony character
and an aromatic, dry, refreshing finish.

This vintage Champagne elegantly combines flowers, citrus and
layers of honey and biscuit; the result is rich without being heavy.

PROSECCO ROSÉ DOC MILLESIMATO BRUT,
STELLE D’ITALIA, ITALY | 29.00 | 6.50

BLANC DE BLANCS BRUT NATURE,
LAURENT-PERRIER, FRANCE, NV | 95.00

Fresh and light sparkling rosé with an intense red berry character.

SPARKLING RIESLING (ALCOHOL FREE)
EINS ZWEI ZERO, LEITZ | 27.00 | 6.00

Appealing pure Chardonnay zero-dosage Champagne, tasting
of lemon, lime and a slash of minerality, with a faint perfume of
flowers on the nose.

CUVEE DOM PÉRIGNON, MOET AND CHANDON
175.00

Impressively tasty alcohol-free Riesling from the Rheinhessen
region of Germany. With flavours of citrus, rhubarb and an
aromatic, overarching squirt of lime.

Dom Pérignon has the unique privilege of being able to select
grapes from all 17 Grands Crus of Champagne. A distinctive Dom
Pérignon bouquet, with a toasted brioche nose, and bright flavours
throughout. A beautiful wine to be enjoyed for any occasion.

LA CUVÉE, LAURENT-PERRIER, FRANCE, NV
55.00 | 11.00

Fresh and textured, with lemon-sharp acidity, this has a high
proportion of Chardonnay, giving it a lemon biscuit nose and
a sherbet finish.

CUVEE ROSE, LAURENT-PERRIER, FRANCE, NV
87.00

A glorious sparkling rosé in an old-fashioned bottle that fizzes as
much with fine acidity as with bubbles and fills the mouth with
fragrant red fruit.

ULTRA BRUT, LAURENT-PERRIER, FRANCE, NV
79.00

Ultra Brut means no dosage, the tiny amount of sugar added to
most Champagnes; the result is pure and austere, all wet stone,
grapefruit pith, lemon and steel.

RED
RED BOAR, BOBAL, SPAIN | 19.95 | 5.00

A sappy red of lovely bramble fruit aromas, replicated on the
palate and a vibrancy of flavour.

LES VIGNERONS DE LA VICOMTÉ BLACK CHERRY
MERLOT, IGP PAYS D’OC, FRANCE | 21.50 | 5.40

Dark red fruit flavours (black cherry, blackcurrant) well balanced
with fresh tannins for a lovely juicy mouthful.

CABERNET SAUVIGNON RESERVA, VINAMAR,
CASABLANCA VALLEY, CHILE | 22.95

Red ruby color, intense aromas of berries and cherry with notes of
vanilla. In mouth it’s fresh, with balanced acidity and soft tannins.
When fermentation has finished, the wine was aged in French and
American oak barrels for 12 months.

RESERVE SHIRAZ, TOOMA RIVER, WARBURN ESTATE,
AUSTRALIA | 23.50 | 5.70
A rich nose with red and blackberry aromas and a smooth,
textured palate, dripping with juicy dark fruits and hints of
black pepper. A good partner to grilled meats.

MONTEPULCIANO D’ABRUZZO, BORGO SENA
24.00 | 6.00

Classic, plum-filled Montepulciano d’Abruzzo, pleasantly scented
with violets, peonies and more plums.

MELODIAS MALBEC, TRAPICHE, MENDOZA,
ARGENTINA | 24.50 | 6.00

A juicy Malbec with notes of baked plums, raisins & hints of
chocolate and vanilla. Enjoy with steaks, red meats,
and barbecued dishes.

BOSSTOK PINOTAGE, MAN FAMILY WINES | 25.50 | 6.30
Deep ruby red in the glass, it’s bold and juicy with red-berry fruit
flavours and a touch of sweet oak spice. Deliciously moreish.
Lots of ripe fruits and trademark smoky character fill each
mouthful of this wine.

RIOJA TEMPRANILLO HEREDAD DE TEJADA, VINTAE,
SPAIN | 26.50 | 6.80
Fresh, fruity Rioja from old vines, all raspberry and liquorice,
with a touch of herbaceousness on the nose.

CHIANTI, DA VINCI, ITALY | 27.00 | 7.00

Chianti practically bubbling with ripe plums and cherries,
softly mineral with a long, intriguingly peppery finish.

CÔTES DU RHÔNE ROUGE, TERRA, MAISON SINNAE,
FRANCE | 26.00
Bright and elegant red from the southern Rhône,
offering a perfume of eucalyptus and a mouthful of cherries
and strawberries.

MÂCON ROUGE LES PRÉLUDES, VIGNERONS DES
TERRES SECRÈTES, FRANCE | 31.00

Southern Burgundy red, exhaling strong notes of blackcurrant and
blackberry, with a touch of spice on the nose.

ESTACION 1883 MALBEC, TRAPICHE | 31.00

A juicy Malbec with notes of baked plums, raisins & hints of
chocolate and vanilla. Enjoy with steaks, red meats,
and barbecued dishes.

2015 RIOJA RESERVA, RAMÓN BILBAO, SPAIN | 38.00

Elegant, sophisticated Rioja, packed with blackberries and scented
with cedar, leather and spice.

DRINKS MENU

CHÂTEAU BERTINAT LARTIGUE, RICHARD DUBOIS,
ST EMILION, FRANCE | 44.00

St Emilion produces some of the most enjoyable wines in the
whole Bordeaux region. Deliciously soft and elegant with plum
fruits and firm structure. This 2009 vintage wine is coming to its
peak and will pair wonderfully with red meat, especially beef.

2018 GIVRY, JOSEPH DROUHIN, FRANCE | 49.00

Fine-grained, fruity Burgundy, lively with red-berries and
blackcurrant, a long-lasting fragrance of spice on the nose.
Pair with game.

2019 CROZES-HERMITAGE ROUGE,
DOMAINE COMBIER | 59.00

Complex fruit aromas, with secondary notes of tar and leather and
a touch of spicy oak. These characters are echoed on the palate
with firm, ripe and elegant tannins. Pairs well with lamb, and roast
chicken, after being aged for 12 months in new oak.

2014 MORGENSTER ESTATE RED, MORGENSTER,
STELLENBOSCH, SOUTH AFRICA | 89.00

New and Old Worlds meet at Morgenster. The estate was bought
by Italian Giulio Bertrand in 1992 with a vision: to make the best
bordeaux style wine outside France. In Château Cheval Blanc’s
Pierre Lurton he found the expertise and experience he also
needed. Lurton’s involvement spans almost 20 year – a consultant
and board member since 1998. Enticing you with almonds, coffee
and sweet caramel, and alluring sniffs of cassis and vanilla pods.
Great freshness with hits of blackberry sweetness. Elegant,
plush and immediately filling. 27% Cabernet Franc, 28% Cabernet
Sauvignon, 45% Merlot.

DESSERT WINE
SAUTERNES LES GARONNELLES, LUCIEN LURTON,
FRANCE | 28.00 | 7.00
Classic Sauternes, heady with pineapple and mango finely
balanced with citrus.
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DRAUGHT
PERONI, ITALY, 5.1% | 5.50
ASAHI, JAPAN, 5.2% | 5.60
GROLSCH, NETHERLANDS, 4.0% | 4.30
MEANTIME IPA, ENGLAND, 4.3% | 4.60
CORNISH ORCHARD CIDER, ENGLAND, 5.0% | 4.80
GUINNESS, IRELAND, 4.1% | 4.70

BOTTLES & CANS
PERONI NASTRO AZZURRO 5.1% | 4.20
CORONA 4.5% | 4.00
TIMMERMANS KRIEK CHERRY FRUIT BEER 4% | 4.60
NORTH BREWING CO –
PINATA MANGO & GUAVA PALE 4.5% | 4.80
NORTH BREWING CO – TRANSMISSION IPA 6.9% | 4.90
ABK BREWERY, HEFEWEIZEN 5.3% | 5.60
REKORDERLIG CIDER 4.0% | 4.90

ALES
We have a selection of award winning and local ales
including Bowland Brewery, Timothy Taylor and
Moorhouse’s amongst others, please ask one of our team for
today’s selection.

LOW ALCOHOL,
LOW CALORIE OR
GLUTEN FREE
PERONI LIBERA 0.0% | 3.40
PERONI GLUTEN FREE 5.1% | 4.20
ERDINGER ALKOHOLFREI WHEAT BEER
0.5% (125KCAL) | 4.80
REAL KOMBUCHA 0.0% | 4.50
Royal Flush
White Peach And Rhubarb (53kcal)

We’ve always got something new to try, ask one of our team
for this weeks’ special. We’ve listed our gins with our
suggested garnish, but just let us know how you enjoy your
gin served if you’d like it any different.

PENDLE & RIBBLE GIN | 3.80

GREEN FISH VERDEJO, SPAIN | 19.95 | 5.00

A fresh and zesty mix of white peach aroma and attractive fruit to
create a clean, dry finish.

VIGNERONS DE LA VICOMTÉ BLACK CHERRY
SAUVIGNON BLANC, IGP PAYS D’OC, FRANCE
21.50 | 5.40

A beautifully vibrant sauvignon of attractive green fruit aromas
and a delicacy usually associated with more expensive wines.

PINOT GRIGIO, VIA NOVA, ITALY | 22.00 | 5.50

A northern Italian classic. Lemony on the nose, with a delicious
peachy balance on the palate. Dry with a lingering finish.

SOFT DRINKS
FEVER TREE | 2.30
Premium Indian Tonic
Naturally Light Tonic Water
Light Elderflower Tonic
Light Mediterranean Tonic
Light Ginger Ale
FROBISHER’S JUICES | 2.90
Orange / Apple / Pineapple / Cranberry
BIG TOM | 2.90
BOTTLE GREEN | 3.20
Raspberry and Lemonade
Elderflower Presse
Ginger Beer
COCA-COLA | 3.00
DIET COKE | 2.90
COKE ZERO | 2.90

GIN

WHITE

APPLETISER | 2.90
J20 | 2.80
Orange & Passionfruit
Apple & Raspberry
PIP ORGANIC KIDS | 1.50
Cloudy Apple
Blackcurrant, Raspberry & Apple

COCKTAILS
2 for £12 cocktails available Sunday to Friday

Pale in colour with an enticingly citrus nose, this is a typically racy
south African Chenin with a good concentration of sub-tropical
fruit well balanced with fresh citrus acidity and a dry finish.

Packed with grapefruit, lime and melon flavours to create a zesty,
crisp, citrus balance. No overpowering oak here, this is all about
vibrant fruit.

SIGNUS VINHO VERDE, QUINTA DA LIXA | 25.00 | 6.30

A lip-smackingly delicious Vinho Verde, with aromas of apple and
grapefruit alongside herbal notes. The palate is medium-bodied
and refreshing, with the classic touch of spritz.

This fresh and dry wine is the aperitif wine ’par excellence’.
It is ideal with fish and seafood.

VIOGNIER RESERVE, BODEGAS SANTA ANA, MENDOZA,
ARGENTINA | 26.00 | 6.80
Santa Ana Viognier Reserve has a bright golden colour with
green hues. Aromas of stone fruits with an alluring complexity of
toasted bread and vanilla notes. Rich and full palate with a hint
of sweetness balanced by a racy acidity on the finish. A rich, full
bodied wine with aromas of stone fruits, toasted nuts and
sweet vanilla.

GEWURZTRAMINER D’ALSACE, EDOUARD LEIBER,
FRANCE | 26.95

A wine oozing with exotic fruits and rose petals, this will enhance
any wine list and is from one of the world’s finest producers
of Gewurztraminer.

RAMSBURY ESTATE, LIME | 3.75

Rhubarb Gin, Apple Juice, Elderflower Cordial, Egg White, Lemon

CAORUNN SMALL BATCH, APPLE | 3.95

FOREST OF EDEN | 7.50

YEALANDS ESTATE SAUVIGNON BLANC,
MARLBOROUGH, NEW ZEALAND | 28.00 | 7.00

DEATH’S DOOR, ORANGE & MINT | 4.50
MANLY SPIRITS COASTAL CITRUS GIN,
LEMON & THYME | 4.75

PORN STAR MARTINI | 7.95

Absolut Vanilla Vodka, Passionfruit, Prosecco

COSMOPOLITAN | 7.50

Absolut Citron Vodka, Cointreau, Cranberry, Lime
Absolut Raspberri Vodka, Chambord, Pineapple, Raspberry Dust

MARYLEBONE, ORANGE & LIME | 5.50

MOJITO | 7.95

MONKEY 47 | 5.50
BLIND TIGER, ORANGE | 5.50
MALFY ROSA, GRAPEFRUIT | 3.95
TANQUERAY FLOR DE SEVILLA, ORANGE | 3.95
WHITLEY NEILL RHUBARB & GINGER, ORANGE | 4.25
SIPSMITH STRAWBERRY SMASH, STRAWBERRY | 4.35
SIPSMITH LEMON DRIZZLE, LEMON | 4.35
BROCKMANS, CHAMPAGNE BERRIES | 4.35
SLINGSBY RHUBARB, LIME | 4.50

CUMA ORGANIC TORRONTES, EL ESTECO, ARGENTINA
26.00

Takamaka Extra Noir Rum, Mint, Lime, Soda.
With or without seasonal fruit

PINA COLADA | 7.50

Takamaka Coconut Rum, Pineapple, Supasawa, Coconut Cream

WATERMELON MARGARITA | 7.50

Tequila, Absolut Watermelon, Supasawa, Watermelon

SOUR (WHISKEY, AMARETTO OR PISCO) | 7.50
ESPRESSO MARTINI | 7.50

Zippy Californian Chardonnay, a mouthful of pineapple and ripe
peach with a dollop of lemon curd. Skilfully integrated oak gives
complexity and richness.

SANCERRE BLANC, DOMAINE DES VIEUX PRUNIERS
43.00

2018 RIOJA ORGANZA BLANCO RESERVA VINEDOS DE
SIERRA CANTABRIA, RIOJA, SPAIN | 49.00

Bright gold. It offers a nose of tropical fruit, minerality and sweet
spices. Wild herbs, beeswax, grapefruit and nutmeg spice combine
appealingly on the palate here. Aged in new French oak, it is a
blend of Viura, Malvasia and Garnacha Blanca. Accompanies pork,
creamy pasta dishes and roasted chicken in particular.

2016 PINOT GRIS RÉSERVE PERSONNELLE, TRIMBACH
65.00

Widely regarded as one of the top white wine producers in the
world the Trimbach family have made wine in Alsace for thirteen
generations. In exceptional years, a selection of the best parcels
of Pinot Gris produces Réserve Personnelle a wine of great
maturity, opulence with succulent fruit. Smokiness and salinity
balanced with rich fruit are the drivers of the wine, meaning that it
complements dishes with big flavours: smoked fish, pan fried fish
with sesame crust, and chorizo with seafood.

ROSE
WEST COAST SWING WHITE ZINFANDEL, CALIFORNIA,
USA | 20.00 | 5.00
Full of ripe fruit aromas such as peaches, mango and melon.
Juicy on the palate with strawberry and tropical fruit flavours
with fresh acidity balancing the sweetness.

PINOT GRIGIO BLUSH, VIA NOVA, ITALY | 22.00 | 5.50
Light and crisp, with a delicious partnership of zingy citrus and
red berry flavours. The finish is clean and refreshing.

Lemon, Bitters, Sugar, Egg White

Absolut Vanilla Vodka, Galliano Ristretto, Espresso

CHARDONNAY, CANNONBALL,
UNITED STATES OF AMERICA | 41.00

Yealands estate is a showcase of innovative environmental
sustainability. The wines are carefully nurtured from the vine
to the bottle with low impact methods giving them carbon 0
certification. Flavours of passionfruit and blackcurrant leaf with
underlying notes of wet stone and thyme, with a focused mineral
acidity which delivers fantastic length to the wine.

FRENCH MARTINI | 7.50

FOREST, GRAPEFRUIT | 5.00

CHABLIS, JOSEPH DROUHIN, FRANCE | 39.00

Elegant Chablis, herbaceous on the nose, fresh citrus in the mouth,
all emphasised by a saline mineral undertone.

This wine is a pure and elegant expression of its origin,
and reveals the character that makes the wines of Sancerre so
sought-after. The palate is like a stone bowl full of citrus.

Charming, floral Torrontés that arrives on a cloud of rose petals,
jasmine and citrus and fills the mouth with a twist of orange peel.

THE BOTANIST, THYME | 4.25

GAVI DI GAVI, ASCHERI, ITALY | 37.00

Fragrant and fresh Gavi, like a northern Italian meadow: wild
flowers, leaves, grass and citrus. The perfect seafood wine.

MUSCADET SEVRE ET MAINE SUR LIE, LA DIVATTE,
FRANCE | 26.00 | 6.50

PINK LADY | 7.50

TANQUERAY 10, PINK GRAPEFRUIT | 4.50

Lovely, textured white wine from this admired Greek grape variety,
perfumed with citrus and flowers and rounded out by flavours of
white peach.

CORTESE AMONTE, VOLPI, ITALY | 24.00 | 6.00

Piedmont white from the Cortese grape, delicately citrussy and
breathing fresh-mown grass and almonds.

PORTOBELLO ROAD, PINK GRAPEFRUIT | 3.60

Ribble Gin, Elderflower, Apple, Lemon

CASTELO DO MAR ALBARIÑO, SPAIN | 32.00

Fresh, aromatic, light. Notes of peach, pear, and apricot countered
by a crystalline minerality. The classic pairing is with ‘pulpo’,
or octopus.

RESERVE CHARDONNAY, TOOMA RIVER, WARBURN
ESTATE, AUSTRALIA | 23.50 | 5.70

Crème de Peche, Pinot Blush, White Peach, Lemon

HENDRICK’S, CUCUMBER | 4.00

Produced by Chateau Ste. Michelle, the founding winery of
Washington state, this cool climate Riesling is made in a crisp,
dry, refreshing style with mouth-watering acidity and an elegant
finish. According to the winemaker, the inviting citrus aromas
and flavours of ripe apricot are a winner when served alongside a
platter of freshly shucked oysters.

ASSYRTIKO, KTIMA KIR-YIANNI, GREECE | 32.00

STORMY CAPE CHENIN BLANC, SOUTH AFRICA
23.00 | 5.60

Created using our very own still, Pendle Gin offers a London-Dry
juniper-citrus flavour complemented with pink grapefruit.
Ribble Gin provides a light, refreshing, delicate floral note paired
well with orange peel.

PEACH SANGRIA | 7.50

DRY RIESLING, CHATEAU STE. MICHELLE,
WASHINGTON, USA | 29.00

Prices are for: Bottle | 175ml Glass | Wines by the glass also available in 125ml

LE PAS DU MOINE ROSÉ ORGANIC, GASSIER,
PROVENCE, FRANCE | 36.00

At the foot of the Mount Sainte-Victoire and just a few kilometres
from Aix en Provence, Gassier occupies a privileged position at
the crossing of the three Provence appellations. In reference to
the footpath furrowing the south facing slope of the Mount, the
cuvée le Pas du Moine invites you to explore the richness of this
magnificent Sainte Victoire terroir.

