COCKTAILS

BAA NA NA NAA | £8.50
Banana rum, dark chocolate liqueur, coffee liqueur, oat milk, vanilla syrup,
miraculous foamer.

COCONUT RUM PUNCH | £8
East London demerara rum, coconut rum, pineapple juice, orange juice,
pineapple & coconut syrup, lime juice & Bittermens tiki bitters.

A PERFECT MATCHA | £8
King of Soho variorum gin, RinQuinQuin a la Péche, apple juice, lemon juice,
matcha syrup, electric bitters & miraculous foamer.

TEQUILA WATERMELON | £7.50

Tequila, Pierre Ferrand Dry Curagao, lime, watermelon syrup.

OLD FASHIONED | £7.50

Makers Mark bourbon, rye whiskey, whiskey barrel aged & orange bitters
and Bristol Syrup Co. demerara sugar syrup.

FRENCH MARTINI | £7.50

Citron vodka, Chambord, pineapple & cranberry juice, vanilla syrup.

NEGRONI BIANCO | £8

Haymans ‘Old Tom' Gin, Martini Riserva Ambrato Vermouth and Italicus
Rosolino di Bergamotto.

ESPRESSO MARTINI | £8
Black Cow vodka and Conker coffee liqueur, with coffee and Bristol Syrup
Co. demerara syrup.

DRAUGHT

TAUNTON MEDIUM CIDER 4% | £4

NORTH ST CIDER 4.8% | £4

BREWDOG LOST LAGER 47% | £4.40

PRAVHA 4% | £4

BLUE MOON 5.4% | £4.80

OFFSHORE PILSNER 4.8% | £4.50

BRISTOL BEER FACTORY INDEPENDENCE 46% | £4.50

Ask a member of staff for our other offerings on draught.

BOTTLES & CANS

MODELO ESPECIAL 4.5%, Mexico | £4.50

A rich, full-flavoured pilsner-style beer with a subtle yet distinctive malt flavour.
Vegan

DAURA DAMM 5.4%, Barcelona, Spain | £4.50

From the makers of Estrella Damm. Vegan & GF

BREWDOG VAGABOND 4.6%, Scotland | £4.50

A pale ale that melds citrus and tropical hop flavours with a light caramel malt
base. Vegan & GF

TRIPEL KARMELIET 8.4%, Belgium | £6.50

A refined and complex golden-to-bronze brew with a fantastic creamy head.

WESTMALLE DUBBEL 7%, Belgium | £6

Dark, fruity dubbel, hints of dried fruit and cocoa on the nose, and a fairly long
fruity finish.

TAUNTON DRY CIDER 4%, Taunton, Somerset I £4.50
Delicious dry cider. Vegan & GF

ANNINGS FRUIT CIDER 4%, England | £5

Mixed berries or Strawberry & lime. \Viegan

UMBRELLA GINGER BEER 5%, London, England I £5
Fiery alcoholic ginger beer supported by the perfect balance of sharp citrus and
a subtle hint of malt. Vegan

BAVARIA 0%, England | £3.50
Premium Malt non-alcoholic beer - 100% of the taste, 0% of the alcohol.

SOFT DRINKS

GLASTONBURY MINERAL WATER still or sparkling | £1.95
TING A sparkling Caribbean drink made with grapefruit juice | £1.50
LOVELY Elderflower Pressé | £3

KARMA sugar-free Karma Cola or Lemony Lemonade. | £2
FLAWSOME SPARKLING JUICES | £2.80

Apple and rhubarb or apple and sour cherry

HERBY4 APPLE JUICES | £3

Beautifully Beetroot or Seriously Somerset
BUNDABERG Ginger Beer | £3
RUBICON MANGO | £3

EAGER JUICES | £2

Pure Squeezed/Pressed not from concentrate (Half-pint):
Orange, Cranberry, Apple, Pineapple or Tomato

COLA, DIET COLA, OR LEMONADE Half-pint | £1.85
LIME OR BLACKCURRANT CORDIAL Half-pint | £0.80
ORANGE & LEMONADE Half-pint | £2

NON-ALCOHOLIC COCKTAILS

APPLE MINT | £3.75

Apple juice, mint leaves, lime juice & Bristol Syrup Co. Elderflower syrup.

MANGO MULE | £3.75

Mango juice, lime wedges, Bristol Syrup Co. pineapple & coconut syrup topped

with ginger ale.

HOT DRINKS e

(Brazier Coffee Co, Wellington, Somerset.)

BLACK AMERICANO £2
WHITE AMERICANO £220
ESPRESSO £2
MACCHIATO £2.40
CAPPUCCINO £2.40
LATTE £2.40
FLAT WHITE £2.60
CORTADO £2.60
MOCHA £2.70
HOT CHOCOLATE £230
CHAI LATTE -

CANTON TEA COMPANY Mug

(Temple tea bag)

ENGLISH BREAKFAST £1.70
DECAF ENGLISH BREAKFAST £1.80
EARL GREY £1.80
JADE GREEN TIPS £210
CHAMOMILE £1.80
HIBISCUS £1.80
LEMONGRASS £1.80
PEPPERMINT £1.80
ROOIBOS £2
KARMA £1.90
SYRUP £0.50
Vanilla, Caramel, Hazelnut (12.5ml)

ALTERNATIVE MILK £0.40

Minor Figures oat milk or Alpro soya
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Large

£2.30
£2.50
£2.30

£2.70
£2.70

£2.70
£2.75

Teapot

£2.50
£2.60
£2.60

£2.90
£2.60

£2.60
£2.60
£2.60
£2.80
£2.70

DRINKS LIST



WINE

WHITE 175ml Bottle
PINOT GRIGIO PRINCIPATO, italy £4.60 £17.50

Typical Pinot Grigio; pear notes on the nose and palate and a
supple refreshing acidity. Bone dry with plenty of ripe stone fruit
flavours. Vegan

MONTY’S HILL CHARDONNAY, Australia £5.30 £21

Fresh easy going un-oaked Chardonnay packed with rich tropical
fruit flavours. The palate is well structured, ripe and silky smooth.

LA FONT FRANCAISE PICPOUL DE PINET, France £570  £24

Made from the native Picpoul grape variety, this wine is perfect with
seafood. An intense nose of white fleshed fruit, well balanced and
very fresh tasting on the palate. Vegan

GREYROCK MALBOROUGH £6  £25
SAUVIGNON BLANC, New Zealand

New Zealand. Lovely aromas of elderflower, grass, ripe melon,
gooseberry and passionfruit leap out of the glass followed by ripe
tropical and gooseberry fruit flavours with a zingy finish.

SOLAR VIEJO RIOJA BLANCO, spain £27
A modern, un-oaked white Rioja with vibrant fruit flavours, hints of crisp
citrus and soft floral notes. Refreshing, with well-integrated acidity.

OATLEY ‘JANES 2018' MADAELEINE £30
ANGEVINE, cannington, Somerset

Very aromatic with meadow sweet, apple, zesty,
crisp and fresh fruit. Bright texture and long, lingering finish.

HED 175ml| Bottle
PETIRROJO RISERVA MERLOT, chile £4.60 £17.50

Ripe plummy Merlot with fresh red fruit aromas of
strawberries and raspberries with a subtle note of vanilla and toasted
oak. Vegan & sustainable viticulture

TOOMA RIVER SHIRAZ, south Australia £5  £20

A rich, deep, spicy Shiraz with a long soft fruity finish so typical of the
Australian style for this magnificent grape variety.

LODEZ PINOT NOIR, France £5.30 £21
A cracking Pinot from Southern France. Soft and subtle but with a

complex intertwining of fruity and savoury aromas and flavours.

Wild cherry, raspberries and mulberries mingle. Vegan

FINCA FLICHMAN CABALLERO DE LA £6 £25
CEPA MALBEC, Argentina

Soft subtle tannins and bags of dark fruit flavour.
Complex finish with a long-lasting aftertaste.

VILLA DEI FIORI PRIMITIVO, puglia, Italy £23
True to the primitivo grape, this wine is of a deep ink colour with welcoming

notes of ripe red berry fruit, liquorice and a hint of tar. It is full-bodied but with

a deliciously fruit finish, warm spices and powerful but somehow tamed tannins.

CARNIVOR CABERNET SAUVIGNON, usa £27
Showecases bold flavours of blackberry, caramel, roast coffee and
toasted oak

HUSE 175m| Bottle
COPIA ZINFANDEL, italy £4.70 £18.50

Bursting with strawberry fruit flavours and a smooth creaminess
on the palate producing a mouth-watering off dry sweetness. Vegan

DOMAINE LE PIVE, France £6  £25
A pale rosé wine with an expressive nose which displays notes of

summer fruits. There is a fine balance on the palate between acidity,

roundness and fruity aromas. Made from organically grown

grapes. Vegan & organic

The prices shown are for a 175ml glass of wine. We also serve wine in 125ml measures.

SPARKLING 125ml  Bottle
CHIO PROSECCO, italy £6 £26

Wonderfully refreshing with vibrant citrus and green fruit flavours. It
has fine bubbles and a lingering crisp finish. Vegan

CHAPEL DOWN BRUT NV, England £40

Ripe red apples and peach dominate this fruit driven wine.
Expect to find apples and light tropical fruit, a very approachable style of fizz.

SUGGESTED SERVES (PRICE INCLUDES MIXER)

CONTEMPORARY & FLAVOURED GIN
HENDRICK'S | £5.35

Delightfully infused with cucumber and rose petal. Paired with Double Dutch
Cucumber & Watermelon Tonic. Garnished with a slice of cucumber & mint.

ABER FALLS RHUBARB & GINGER | £5.35

Paired with Double Dutch Pomegranate & Basil Tonic. Garnished with lemon.

MALFY ROSA PINK GRAPEFRUIT | £5.95
Paired with Fever-Tree Mediterranean Tonic. Garnished with pink grapefruit
and rosemary.

KING OF SOHO BERRY | £5.70

Paired with Double Dutch Basil & Pomegranate Tonic. Garnished with mixed berries.

BROCKMANS | £5.85

Juniper is complemented by blueberry and blackberry flavours that deliver a
distinctive fruit taste. Paired with Fever-Tree Elderflower Tonic. Garnished with
blueberries and orange.

FOREST | £7.15

A small-batch gin that is produced using a range of botanicals native to Macclesfield
Forest. Paired with Double Dutch Indian Tonic. Garnished with rosemary & pink
grapefruit.

AUDEMAS ‘PINK PEPPER’ | £7.75

Produced in the Cognac region of France using pink peppercorns, cardamom,
juniper and honey. Paired with Fever-Tree Aromatic Tonic. Garnished with pink
grapefruit & pink peppercorns.

DRY GIN
HAYMANS LONDON DRY | £5

A classically juniper forward London Dry Gin. Smooth with citrus and a pepper
finish. Paired with Double Dutch Indian Tonic. Garnished with lemon.

SALCOMBE ‘START POINT’ | £6.15

A juniper led Devon gin with warm spicy notes from cinnamon and coriander seed.
Both citric and floral with a subtle peppery finish. Paired with Double Dutch Indian
Tonic. Garnished with pink grapefruit.

CHEW VALLEY | £5.75

This super smooth juniper led; locally crafted premium London dry gin is distilled
using 11 traditional botanicals. Paired with Double Dutch Indian tonic. Garnished
with lemon peel.

GARDEN SWIFT | £7.75

Organic blood orange, flowers, spice, berries, pine, drying resins and sweetness
fill the mouth. Rich and unbelievably complex, it transcends expectations of a gin.
Paired with 1724 Tonic. Garnished with orange.

POTHECARY | £8.25

Intense and soothing, this handcrafted Dorset gin is full of aromatic, incomparable
flavours from around the world. Paired with 1724 Tonic. Garnished with pink
grapefruit.

MIXERS zoomL sBotTLE)

1724 SUPER PREMIUM TONIC | £2.50

FEVER-TREE MEDITERRANEAN OR AROMATIC TONIC | £2
FEVER-TREE ELDERFLOWER TONIC | £2

FEVER-TREE MADAGASCAN COLA | £2

FEVER-TREE SMOKY OR SPICED ORANGE
GINGER ALE | £2

FEVER-TREE WHITE GRAPE & APRICOT SODA | £2

MIXERS psomL can)

DOUBLE DUTCH PREMIUM INDIAN TONIC | £1.50

DOUBLE DUTCH NATURALLY LIGHT TONIC WATER | £1.50
DOUBLE DUTCH CUCUMBER & WATERMELON TONIC | £1.50
DOUBLE DUTCH BASIL & POMEGRANATE TONIC | £1.50
FENTIMANS PINK RHUBARB TONIC | £1.50

FENTIMANS GINGER ALE | £1.50

BLACK COW STRAWBERRY VODKA | £6.10

Leftover or misshapen English strawberries are used to create a vodka with a blush
and an unmistakable strawberry taste. Paired with Fentimans Ginger Ale. Garnished
with strawberries and lime.

MONKEY SHOULDER WHISKY | £6.20

With a richness and vibrancy that combines fruity aromas and mellow vanilla notes
this whisky is created perfectly for mixing. Paired with Fever-Tree Spiced Orange
Ginger Ale. Garnished with orange.

OLMECA ALTOS SILVER TEQUILA | £6
Made from 100% blue agave grown in the Los Altos highlands of Mexico. Paired with
Double Dutch Cucumber & Watermelon Tonic. Garnished with lime.

QUIQUIRIQUI MESCAL | £7

It has a smooth taste with distinct roasted agave flavours and a peppery finish
that is characteristic with the Espadin agave. Paired with Double Dutch Basil &
Pomegranate Tonic. Garnished with lime.

STIGGINS PINEAPPLE RUM | £7

A rich and delicious rum, accented by smoky notes and aromas of tropical fruit
and a touch of clove. Paired with Fever-Tree Smoky Ginger Ale. Garnished with
orange peel.

LANIQUE ROSE SPIRIT | £5.70
A spirit made using Attar of Rose, - steam distilling rose petals. Paired with
Fentimans Pink Rhubarb Tonic. Garnished with lime.

KING’'S GINGER SPIRIT | £5.50

Crafted by careful maceration of the ginger root and enlivened by the judicious
addition of citrus lemon oil. Paired with Fever-Tree Aromatic Tonic. Garnished
with orange.

LOWER ABV

CHAMBORD BLACK RASPBERRY LIQUEUR | £5.50
Delicious black raspberry fruit base liqueur. Paired with Fever-Tree Madagascan
Cola. Garnished with berries.

CONKER COLD BREW COFFEE LIQUEUR | £5.85
A café spritz with a difference, the coffee liqueur for true coffee lovers. Paired with
Fever-Tree Spiced Orange Ginger Ale. Garnished with orange.

ITALICUS ROSOLIO DI BERCAMOTTO | £7

A spirit based on Calabrian bergamot oranges, chamomile, Sicilian citron, lavender,
yellow rose petals and gentian root. Paired with Fever-Tree Mediterranean Tonic.
Garnished with lemon.

APEROL (somi) | £6.50

An infusion of ingredients which include oranges, herbs and roots make for the

perfectly balanced combination. Paired with Fever-Tree White Grape & Apricot Soda.

Garnished with orange.

MARTINI RISERVA AMBRATO VERMOUTH (somi) | £5.50
This floral and honeyed Vermouth di Torino fuses tradition and modernity. Paired
with Fentimans Pink Rhubarb Tonic. Garnished with lemon peel & mint.

BELSAZAR ROSE VERMOUTH som)) | £6

Bittersweet and summery, offering a harmonious blend of pink grapefruit, Seville
orange and orange blossom with a raspberry and redcurrant finish. Paired with
Fever-Tree White Grape & Apricot Soda. Garnished with orange.

GRAHAMS NO.5 WHITE PORT soml) | £6
Slightly sweet with fresh fruity flavours followed by a touch of honey. Paired with
Double Dutch Indian Tonic. Garnished with lemon peel.

SOMETHING A LITTLE DIFFERENT ---=cceeeeeeeeeees
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