
B A R  M E N U



B A R  F O O D
C H A R C U T E R I E  B O A R D � 12.95 
D’Autore Prosciutto di Parma, chorizo, cornichons, 
Kalamata olives, and sliced bocata baguette 382 kcal

C H E E S E  B O A R D  ( V ) � 11.95 
Snowdonia Black Bomber, Cashel Blue,  
apple cider chutney, mixed grapes, and sliced 
bocata baguette 641 kcal 

Gluten-alternative crackers available

H A D D O C K  G O U J O N S � 9.95 
Crispy battered haddock goujons served 
with tartare sauce and lemon 303 kcal

H A M  C R O Q U E T T E S � 9.50 
Ham, caper and parsley croquettes with salsa verde 
mayonnaise and vegetarian hard cheese 488 kcal

B A S I L I C A T A  S A U S A G E  
A N D  M O Z Z A R E L L A  A R A N C I N I � 9.00 
Italian spicy sausage and mozzarella arancini 
with tomato mayonnaise and vegetarian  
hard cheese 434 kcal

O L I V E S  ( V G ) � 4.50 
Kalamata olives marinated in extra virgin olive oil 
and Herbes de Provence 258 kcal

T R U F F L E  C H I P S  ( V ) � 4.50 
Chunky chips topped with truffle mayonnaise, 
vegetarian hard cheese, sea salt and cracked  
black pepper 704 kcal



F R E S H LY  B A K E D  P I Z Z A S
M A R G H E R I T A  ( V ) � 11.00 
Classic tomato base, mozzarella, fresh basil 
and a drizzle of olive oil 840 kcal

C A P R I C C I O S A � 12.00 
Mozzarella, mushrooms, artichokes, Wiltshire ham 
and olives 946 kcal

M E D I T E R R A N E O  ( V G )  � 12.00 
Mediterranean vegetables with aubergine, pepper, 
courgette, tomato and olives 619 kcal

D I A V O L A � 13.50 
Rich tomato sauce and mozzarella with spicy  
Italian sausages and roasted peppers finished 
with fresh wild rocket and olive oil 956 kcal

P U T T A N E S C A � 13.50 
A rich and savoury blend of olives, capers,  
anchovies, chilli flakes, oregano, extra virgin 
olive oil and fresh basil 933 kcal

(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain 
allergens. Please let us know if you have a specific allergy or dietary requirement  

so we can let you know of the most appropriate food choice.

Adults need around 2000 kcal a day



C O C K T A I L S
E L D E R F L O W E R  A N D  C I T R U S  S P R I T Z � 13.00 
Floral, refreshing and sparkling, with elderflower,  
Prosecco and citrus

A P E R O L  S P R I T Z � 13.00 
Light, refreshing and bittersweet, with Aperol, 
Prosecco and soda

N E G R O N I � 13.00 
Bold, bittersweet and aromatic, with gin, 
Campari and sweet vermouth

O L D  FA S H I O N E D � 13.00 
Smooth and warming bourbon, balanced with 
brown sugar and bitters

E S P R E S S O  M A R T I N I � 13.00 
Rich, smooth and indulgent, with vodka, 
fresh espresso and coffee liqueur

H I B I S C U S  M A R G A R I T A � 14.00 
Bright, floral and refreshing, with tequila, 
fresh lime and hibiscus

P I N K  G I N  T O N I C � 14.00 
Light, fruity and refreshing, with pink gin, tonic 
and raspberry

B E E R  A N D  C I D E R
half pint / pint

C A M D E N  H E L L S  � 4.05 / 7.85

C A M D E N  P A L E  A L E � 4.10 / 7.90

A S P A L L  C Y D E R  (bottle)� 6.00

L U C K Y  S A I N T  0 . 5 %  (can)� 5.25



S P I R I T S
25 ml / 50 ml

Tequila

O L M E C A  R E P O S A D O � 9.00 / 13.00

C A S A M I G O S  B L A N C O � 11.00 / 15.00

Vodka

B E LV E D E R E  O R G A N I C � 11.00 / 15.00

S M I R N O F F  B L A C K  N O .  5 5 � 9.00 / 13.00

Whisky

B U L L E I T  F R O N T I E R � 10.00 / 14.00

J O H N N I E  WA L K E R  B L A C K  L A B E L � 10.00 / 14.00

Rum

H A V A N A  C L U B  3 Y O � 9.00 / 13.00

H A V A N A  C L U B  7 Y O � 11.00 / 15.00

Gin

H E N D R I C K ’ S  G I N � 11.00 / 15.00

T A N Q U E R A Y  L O N D O N  D R Y  G I N � 9.00 / 13.00

P I N K S T E R  G I N � 11.00 / 15.00

Mixers 2.75

Coca-Cola / Diet Coke / Tonic Water / Light Tonic /  
Spring Soda / Ginger Ale / Ginger Beer / Lemonade

S O F T  D R I N K S
C O C A - C O L A  /  D I E T  C O K E 3.00

L U S C O M B E  G I N G E R  B E E R 3.75

L U S C O M B E  E L D E R F L O W E R  B U B B LY 3.75

F R O B I S H E R  O R A N G E  /  A P P L E  J U I C E � 3.25

L I F E  S T I L L  /  S P A R K L I N G  W A T E R � 2.20



C H A M P A G N E  A N D 
S P A R K L I N G  W I N E

125 ml glass / 750 ml bottle

B O T T E G A  P O E T I  P R O S E C C O  
B R U T  D O C � 10.50 / 40.00 
Apple, white peach, citrus fruits, and delicate 
floral notes of acacia and wisteria with  
a fresh, balanced, and harmonious palate

S I LV E R H A N D  S I LV E R  R E I G N  
B R U T  O R G A N I C � 12.00 / 55.00 
Made using the Charmat method with  
notes of citrus, fresh pear, and green apple

L A U R E N T- P E R R I E R  
L A  C U V É E  B R U T  N V � 16.00  / 90.00 
Dry and lemony with a crisp, biscuity 
finish from Chardonnay, Pinot Noir,  
and Pinot Meunier

W H I T E  W I N E
175 ml glass / 750 ml bottle

V I N U V A  O R G A N I C  P I N O T  
G R I G I O  D E L L E  V E N E Z I E � 8.00 / 36.00 
A clean and bright Pinot Grigio with fresh 
fruity aromas of pear and apple, and  
a well-balanced palate with fresh acidity  
and a mineral touch

S P Y  V A L L E Y  S A T E L L I T E  
S A U V I G N O N  B L A N C  � 9.50 / 42.00 
Crisp and vibrant with powerful aromas  
and flavours of elderflower, citrus, and  
passion fruit, and a long, mouth-watering finish

A M A B E L L I  T R E B B I A N O  
O R G A N I C ,  E M I L I A  R O M A G N A � 7.00 / 33.00 
This organic Trebbiano is fresh and vibrant,  
offering delicate aromas of green apple, pear 
and white flowers



R O S É  W I N E
175 ml glass / 750 ml bottle

G É R A R D  B E R T R A N D  
G R I S  B L A N C  R O S É  O R G A N I C � 9.00 / 36.00 
A gorgeous pale pink hue with aromas  
of fresh berries, rose petals, and citrus fruits, 
and a crisp, delicate palate with strawberry,  
peach, and grapefruit notes

L E  M É T É O R E  R O S É  
L A N G U E D O C  O R G A N I C � 10.50 / 44.00 
Fresh with notes of red fruit and blood orange,  
and a saline finish characteristic of this cuvée, 
perfect as an apéritif in the sunshine

R E D  W I N E
175 ml glass / 750 ml bottle

V A L D I V I E S O  P I N O T  N O I R � 9.50 / 38.00 
Bursting with morello cherry and raspberry  
aromas, this delicious Pinot Noir is juicy  
and smooth with a touch of spice on the finish

D O N  J A C O B O  C R I A N Z A  
R I O J A  D O C � 11.00 / 45.00 
Red and black fruit, dairy, and vanilla  
on the nose with soft tannins, good acidity,  
fruity and lightly spiced notes, hints of new oak, 
and a lingering finish

L E S  FA I X  C Ô T E S  D E  B L A Y E  
R O U G E � 10.50 / 42.00 
Les Faix offers a great introduction  
to Bordeaux style with bright black fruit 
aromas and a soft, balanced palate  
of blackberry and cassis

All prices are inclusive of VAT at 20%. Our wine is served in 175ml glasses, 
125ml is available on request.




