
	

	

 White Wine 	 175					250					Bottle		
AIREN-SAUVIGNON		MARQUES	DEL	PUENTE,	SPAIN	 6.95	 9.35	 												27.95	
modern	and	crisp	Airen	blended	subtly	with		
sauvignon	blanc	giving	a	vibrant	and	zesty	apple	“twang”		

PINOT	GRIGIO	“CRESCENDO”	 7.45	 9.90	 			29.75	
with	ripe	pear	and	melon	hints,	
from	the	cool	slopes	of	Alto	Adige,	Northern	Italy		(vn)	

ALBARIÑO	“BIENBEBIDO	COME	PULPO”		 7.70	 10.25	 			30.75	
classy	and	deliciously	citrus	with	hints	of	nectar	
and	stone-fruit,	from	Rias	Baixas,	Galicia					

PICPOUL	DE	PINET			“PLO	D’ISABELLE”			 	7.95					10.50			 		31.00	
Summer	drinking	at	its	best,	pale	gold	with	citrus	fruits	
and	a	wonderful	chiselled	mineral	finish			(v)				 	

CHARDONNAY	“GRAN	RESERVA”	
LUIS	FELIPE	EDWARDS,	CHILE	 8.25	 10.95	 			32.75	
stunning	chardonnay	from	Chile’s	famed	Casablanca-	
valley,	packed	with	apricot,	ripe	apple	and	vanilla	notes	

SAUVIGNON	BLANC		FINGER	POST,	NZ	 8.95	 11.95	 			35.75	
classic	New	Zealand	sauvignon	with	flavours	of	gooseberries	
cut-grass,	nettles	and	herbs…lovely!				

Red Wine 	 	175							250						Bottle	
TEMPRANILLO,	FINCA	NOVA	 6.95	 9.35	 		27.95	
the	ultimate	Spanish	easy-drinker,	smooth,		
medium-	bodied	with	notes	of	cherry	and	redcurrant…	

PINOT	NOIR	“FIVE	RAVENS”	ROMANIA							 7.25									9.25							27.50	
up	and	coming	Romanian	star,	this	pinot	noir	
brims	with	red	berries	and	a	soft	velvet	finish				

MONTEPULCIANO	D’ABRUZZO	“GUFETTO”		 7.35	 9.75		 		29.25	
the	grape,	not	the	town,	is	the	star	of	this	light	and		
uncomplicated	red	with	bramble	&	sweet	spice	notes				

MERLOT,	CARRASCO,	CHILE	 7.40	 9.85	 			29.50	
From	Chile’s	central	valley,	this	lovely	classic		
merlot	has	a	soft	plummy	texture	with	vanilla	hints	

MALBEC,	BEAUTÉ	DU	SUD,	FRANCE	 8.45	 11.25		 		33.75	
luscious	and	intensely	fruity,	with	cassis	and	prune,		
and	subtle	notes	of	liquorice	and	soft	oak…					

RIOJA,	DEHESA	DE	GAZANIA,	GRAN	RESERVA				 	9.95	 13.25	 			39.75	
superb	barrel-aged	gran-reserva	Rioja	with	dark	cherry	flavours	
and	aged	notes	of	leather	and	tobacco	(vn)	

Rosé Wine 																													
BOIS	DES	VIOLETTES,	LANGUEDOC	 7.45	 9.95	 				29.75	
cheeky	and	quaffable	Southern	French	rosé			

PINOT	GRIGIO	ROSATO	TORRE	ALTA	 7.85	 10.45							31.25	
“blush”	style	pinot	from	the	Veneto	in	Northern	Italy -  
	

Sparkling / Champagne 	 														150						Bottle	
PROSECCO,	BEL	CANTO		 	 7.75	 		38.75	
classic	Italian	fizz	with	tangy	lemon-drop	and	herb	notes	
	
CAVA	FREIXENET,	CORDON	NEGRO			 	 7.50	 		37.50	
in	the	iconic	black	bottle,	made	with	the	champagne	method	
	
CHAMPAGNE,	HEIDSIECK	“DRY	MONOPOLE”	N.V.	 	 	 	49.00		
a	benchmark	champagne	for	all	seasons	
	

	

	

			
	

	

		
	

	

Cocktails       

BELLINI	
Order	this,	and	transport	yourself	to	Harry’s	bar	
in	Venice…Prosecco	topped	with	chilled	peach	juice	 9.00	

CHAMPAGNE	COCKTAIL	
The	classic	party-starter:	brandy	with	a	sugar	cube,		
angostura	bitters	and	chilled	fizz…chin-chin!	 9.50	

PORNSTAR	MARTINI		
An	innocent	yet	voluptuous	and	irresistible	concoction,		
with	vanilla	vodka,	Passoa	liqueur,	lime,	&	prosecco	 9.50	

NEGRONI	
Campari,	gin	&	red	vermouth	stirred	on	ice	with	
an	orange	slice…the	taste	of	“La	bella	vita”	 9.50	

LADY	MARMALADE	
Patti	Labelle	sang	it,	now	you	can	drink	it…	vodka	&		
triple	sec	shaken	with	lime,	orange	&	marmalade		 9.50	

LAVENDER	LEMON-DROP	MARTINI	
Absolut	citron	vodka	shaken	with	limoncello,	lemon	juice	&	
lavender	syrup,	topped	with	prosecco..as	quaffed	by	the	beautiful	
crowd	on	old	Cape	Cod	 9.50	

MOJITO	
Originating	at	the	“Floridita”	bar	in	Havana,	
Havana	club	Cuban	rum	muddled	with	brown	sugar,		
crushed	limes	&	fresh	mint,	topped	with	soda	 9.50	

MARGARITA	
The	heady	Mexican	classic,	José	Cuervo	tequila		
shaken	with	triple	sec	&	fresh	lemon	juice,	 9.50	

APEROL	SPRITZ		
As	enjoyed	by	the	cognoscienti	&	glitterati..	
Aperol,	prosecco	,	soda,	orange	zest	 9.00	

ESPRESSO	MARTINI	
No	need	to	choose	between	coffee	and	alcohol	–		
why	not	have	both!		Vodka,	Kahlua	coffee	liqueur		
shaken	with	a	shot	of	espresso	 9.00	

CARIBBEAN	CHAMPAGNE		 		
Jamaica	rum,	crème	de	bananes,	orange	bitters	
&	chilled	bubbly	…the	island	sundowner,	re-imagined	 9.50	

ELDERFLOWER	GIN	FIZZ		
Gin	stirred		with	elderflower,	lemon	juice	and	fresh	mint		
as	perfect	as	a	an	afternoon	punt	on	the	Cherwell..	 9.00 

Happy Hour 5pm-7pm   25% off listed cocktails 

 

Soft Drinks 	

Blenheim	mineral	water							33cl		2.50																			75cl	 3.50	
Elderflower	&	mint	or	lemon-lime	pressé	 3.95	
Pepsi,	Pepsi	Max,	Lemonade,	Ginger	beer,	Lime-soda,	Tango		 3.25	
Fresh	orange	juice,	Cloudy	apple	or	peach	juice	 3.95	
Cranberry,	pineapple	or	tomato	juice	 3.25	
	

Bottled Beers, Ales & Cider 
San	Miguel			330ml		5%		 5.50	
Peroni,	Nastro	Azzurro		330ml		5.2%		 	6.00	
Estrella	Galicia		330ml		4.6%				 5.50	
Brewdog	Punk	IPA		330ml		5.6%				 	6.00	
Guest	ales		(	please	ask	)		 6.50	
Henney’s	dry	Hereford	cider		500ml		6%		 6.50	
Guinness	draught	(	tin	)	440ml		4.5%		 5.50	
Estrella	“0”	–	alcohol	free	330ml		0%		 4.50	
	

Coffee  
espresso		/	double				2.00	/	3.25	
macchiato	/	double			2.50	/	3.50	
cappuccino		/	large			3.25	/	3.95	
caffe	latte				3.50		
americano		/	large			3.25	/	3.95	
mocha				3.95		
iced	coffee			4.50	
flat	white			3.50	
café	cortado			3.50	
hot	chocolate			3.95	
 

Tea 
breakfast	tea		
decaf	tea	
earl	grey	
camomile	
peppermint	
assam	
fruit	tea	
redbush	(	decaf	)	
lemon	&	ginger	
__________________	
Pot	for	one			3.50	

 


