Draught Beer & Cider
Hazy Day IPA 4.3%

Carlsberg 3.8%

Flint Eye Dry Hop Lager 4.5%
Level Head IPA 4.0%

ABK Hell 5.0%

Guinness 4.1%

Aspall Cider 4.5%

Aspall Blush Cider 4.0%

Bottles

Old Speckled Hen (GF) 4.1%
Adnams Southwold 4.1%
Adnams Chost Ship 4.5%
Corona 4.5%

Peroni 51%

Peroni (GF) 5.1%

No Alcohol/Low Alcohol
Adnams Ghost Ship 0.5%

Estrella Galicia 0.0%

Kopparberg Strawberry & Lime 0.0%
Kapparberg Mixed Fruit 0.0%
Guinness 0.0%

Soft Drink Pump
Coca Cola

Diet Coke

Schweppes Lemonade
Orange & Lemonade

Regular
£3.25
£315
£3.25
£3.25

Soft Drink Bottles/Can
Appletiser

Coke Zero

San Pellegrino Limonata
San Pellegrino Orange
Fever Tree Tonic

Fever Tree Light Tonic
Fever Tree Elderflower
Fever Tree Ginger Ale
Fentimans Rose Lemonade
Fentimans Ginger Beer
Fentimans Elderflower

J20 Orange & Passionfruit
J20 Apple & Mango

J20 Apple & Raspberry
Small Still Water

Large Still Water

Small Sparkling Water
Large Sparkling Water

Mocktails

Berry Burst

Fresh berries, cranberry juice, grenadine, lemonade.
St Clements

Orange juice, apple juice, lemon juice, lemonade..
Strawberry Limeade

Strawberry syrup, lime juice, lemonade, soda.
Holding Hands On The Sand

Fresh berries, cranberry juice, grenadine, lemonade.
Summer Dream

Banana syrup, lemon juice, pineapple juice.

Drinks Menu

Pint Whisky
£590 Glenlivet
£500 Glenmorange 12 Year Old
£590 Oban 14 Year Old
£590 Macallan 12 Year Old
£6.00 Talisker 10 Year Old
£570 Laphroaig 10 Year Old
550 Jack Daniels
£550 Woodford Reserve
Jamesons
Bells

Gin

Gordons

Gordons Pink

Bombay Saphire

Whitley Neill Blood Orange
Whitley Neill Raspberry

Whitley Neill Rhubarb & Ginger

Whitley Neill Parma Violet

Vodka
Smirnoff

Ciroc Apple
Ciroc Red Berry
Ciroc Passion
Ciroc Pineapple

Rum

Bacardi

Bumbu Spiced Rum
Captain Morgan Dark Rum
Kraken Spiced Rum
Malibu

Morgans Spiced Rum

Brandy
Courvoisier
Hennessy

Liquor’s
Archers
Amaretto
Chambord
Limoncello
Pernod

Tia Maria

Hot Drinks
Americano
Cappuccino
Espresso
Double Espresso
Flat White
Latte

Hot Chocolate
Tea

Irish Coffee
Baileys Latte
Tia Maria Coffee
French Coffee




White Wine

Pinot Grigio, Col Di Sotto, 2023 Italy, 11% abv - 125ml £5.75, 175ml| £6.85, 250ml £8.35, Bottle £19.95
Dry and smooth on the palate with a pleasant, mineral aftertaste. Rich in green fruits, lead by pears and apples.
Pairs great with seafood, light pasta dishes and feta salad.

Chardonnay, Coorong Estate, 2024 Australia. 11% abv - 125ml £6.25, 175ml £7.25, 250ml £8.70, Bottle £21.95
The lightest touch of oak ofr a rounded flavour, with appealing tropical fruit flavours and aromas, and a fresh acidity.
Pairs great with creamy mushroom sauces. Also great with chicken, salads and seafood.

Sauvignon Blanc, Weka, 2023 New Zealand, 13% abv - 125ml £7.30, 175ml £8.30, 250ml £9.95, Bottle £27.95
Vibrant and zesty with aromas and flavours of passion fruit, citrus and lime zest. Finished with great length, acidity and richness.
Pairs great with seafood, herby sauces like pesto pasta and Asian inspired dishes.

Bacchus, Coastal Reach, 2022 England, 12.5% abv - Bottle £34.95
Coastal Reach White is a crisp, zesty wine with elderflower aromas and ripe tropical fruit flavors, shaped by England’s southern coastal climate.
Pairs great with Asian inspired dishes, shellfish and just by itself.

Sancerre Blanc, Fretoy, 2021 France, 12.5% abv - Bottle £44.95
Aromas of grapefruit, gooseberry, and honey with citrus and mineral hints. The palate is fresh and elegant, elderberry, and floral notes.
Pairs great with seafood, chicken dishes and goats cheese.

Red Wine

Merlot, El Colo, 2024 Chile, 12.5% abv - 125ml £5.75, 175ml £6.85, 250m| £8.35, Bottle £19.95
Smooth, juicy and gently oak-aged. Soft aromas of plums, complemented with red cherry and raspberry flavours with a hint of vanilla.
Pairs great with red meats, pork and mushroom based dishes.

Shiraz, Coorong Estate, 2023 Australia, 11% abv - 125ml £6.25, 175ml £7.25, 250ml £8.70, Bottle £21.95
Smoky dark fruit, eucalyptus, and white pepper aromas, plus spicy blackberry and plum flavors. Elegant with a clean finish.
Pairs great with spicy dishes, red meats and curries.

Malbec (Org), Zapam Zucum, 2022 Argentina, 13% abv - 125ml £7.30, 175ml £8.30, 250ml £9.95, Bottle £27.95
This dark, rich Malbec is made with organically grown grapes and is bursting with aromas and flavours of red fruits, blackberries and spice.
Pairs great with roast lamb, beef or spicy vegetarian inspired dishes.

Pinot Noir, Comte Paul Antonin, 2022 France, 13.5% abv - Bottle £29.95
This Pinot Noir offers rich raspberry and black cherry aromas with a balanced palate and savory, ripe tannins.
Pairs great with roasted aubergine and mushroom. Also good match to tuna, salmon, duck, game birds and poultry.

Rioja Crianza, Monte Acuro, 2020 Spain, 13.5% abv - Bottle £33.95
Crianza offers aromas of blackberry, raisins, oak, and balsamic notes. The palate is full yet elegant, with wild berries, cedar, and soft tannins.
Pairs great with rich Mediterranean food and lamb or vegetable lasagne.

Chianti Riserva, Salvadori DOCG, 2016 Italy, 13.5% abv - Bottle £35.95
Elegant, full-bodied Chianti Riserva with dark cherry, spice, and a touch of Merlot for added softness.
Pairs great with strong hard cheeses, roasted red meats and vergetarian mushroom based dishes.

Rose Wine

Pinot Grigio Rosato, Col Di Sotto, 2023 Italy, 11% abv - 125ml £5.75, 175ml £6.85, 250ml £8.35, Bottle £19.95
Dry, soft and well-balanced on the palate with further notes of summer red berries.
Pairs great with salad dishes and chicken.

Zinfandel, Discovery Beach, Non-Vintage United States, 8.5% abv - 125ml £5.75, 175ml £6.50, 250ml £7.95, Bottle £19.95
A lovely coral pink, fabulous aromas of strawberry, raspberry and tropical fruit. Fruity, bright and crisp.
Pairs great with grilled prawns and seared salmon steak.

Cotes de Provence Rose, Villa Garrel, 2023 France, 12.5% abv - Bottle £32.45
Well rounded and balanced with notes of blueberry. Nice finish, full of crisp acidity with light touches of tart red berries,
citrus fruit and freshness.
Pairs great with salads, as well as lighter chicken dishes and seafood.

Bubbles

Prosecco, Incanto, Non-Vintage Italy, 10.5% abv - 125ml £6.25 Bottle £27.45
Flavours and aromas of green apple, pear and a hint of peach make this fizz soft, easy drinking with a pleasant finish.
Excellent as an aperitif, it is a perfect accompaniment to light dishes. Goes great with seafood, sushi or parmesan cheese as well.

Prosecco Rose, Incanto, 2023 Italy, 10.5% abv - 125ml £6.50 Bottle £28.45
Delicate with summer red berries, acacia, and rose aromas. Fresh, light, and balanced on the palate with a round, full-bodied structure.
Excellent by itself or with fresh salads, sushi, soft cheeses or even spicy dishes.

Cremant d” Alsace Brut (Org), Dm Diringer, Non-Vintage France, 12.5% abv - Bottle £34.95
Gorgeously stylish organic, Pinot Blanc focused, French fizz, with aromas of white blossom and citrus. Finished with
flavours of green apples and hints of brioche. Excellent as an aperitif or with seafood, white meat and fish dishes.

Champagne, Beaumont des Crayéres, Non-Vintage France 12.5% abv - Bottle £49.95, half bottle £25.00
Expressive and fruity nose with pear and grapefruit aromas, enhanced by yeast and flinty notes.
Balanced acidity, lively and fresh palate with flavours of greengage, pear and citrus fruits. Spicy finish and good length.
Excellent as an aperitif or with smoked salmon and light dishes.

Rosé Brut, Coastal Reach, Non-Vintage England, 12% abv - Bottle £49.95
Crafted from Pinot Meunier, Pinot Noir & Chardonnay grapes, using the traditional method to produce a high quality English fizz.
A delicate, delicious pink fizz brimming with summer red berry fruit flavours, in an easy drinking style.
Excellent by itself or with Sushi, Asian inspired dishes, summer salads and summer berry based desserts.

Champagne, Laurent-Perrier Cuvée Rosé, Non-Vintage France, 12% abv - Bottle £98.95
Strawberries, redcurrants, raspberries, and black cherries, with a blend of fresh berries on the palate. Smooth & rounded with a long, supple finish.
Delicious as an aperitif, but also pairs well with red fruit desserts and Asian Cuisine.
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