
‘You are what you share’

COCKTAILS

I’M FEELING BUBBLY...

A kiwi bite £9.00

Kiwi, orange juice, gin and prosecco

Cider attack £9.00

Midori, strawberries, cider, bootlegger, 

lime juice and gomme syrup

In a melon £8.50

Watermelon, midori, melon 

and sparkling rose

The messed beer £9.00

Campari, snow leopard

and Moretti beer bottle

The Remix £9.50

Gold tequila, Frangelico,

Chambord and lemonade

Largarita £9.50

Tequila, triple sec, Agave syrup, 

lime juice and bottle of Sol

I’M FEELING STRONG...

Too much £8.50

Vodka, apricot brandy, 

elderflower and apple juice

Camparodka £8.50

Campari, vodka, lime juice, gomme syrup,

cucumber and  strawberries

Jack and egg £9.50

Jack Daniels, orange juice,

lemon juice and egg white

Saverio £9.50

Gin, vodka, basil, egg white, 

gomme syrup

Soul power £8.50

Two types of rum, apricot brandy,

lemon juice, saffron, syrup, egg white

The holy herbs £8.00

Benedictine, vodka, ginger,

lemongrass, cranberries
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I’M FEELING EXTRAVAGANT...
                                                                                                         

Bourbon Syrup       £9.00

Bourbon whiskey, maple syrup,

lemon juice, rosemary

From The Regent...with passion     £9.50   

Tequila, gomme syrup,

lemon juice and passion fruit

On a wheel       £8.50

Vodka, grapefruit, lime and salt

Post work       £8.00

Tequila, triple sec, cranberries 

and lime juice

Purple water       £8.50

Gin, violet liquor, lime juice, sugar syrup,

berries, ginger and soda

I’M SPLASHING OUT...     
 

All these fabulous cocktails are prepared using premium spirits,  please ask your server.

                                                                                                         

Camparodka       £10.50

Campari, vodka, lime juice, gomme syrup,

cucumber and strawberries

Saverio        £11.00

Gin, vodka, egg white,

basil and gomme syrup

Soul Power       £11.00

Two types of of rum, apricot brandy, lemon juice,

saffron, syrup and egg white

The Holly Herbs      £10.50

Benedictine, vodka, ginger,

lemon grass and cranberry

Bourbon Syrup       £10.50

Bourbon whiskey, maple syrup, 

lemon juice and rosemary

Post Work       £10.00

Tequila, triple sec, 

cranberries, lime juice



        

I’M FEELING CHILLY...
                                                                                                         

Bourbon tea       £7.50

Bourbon whiskey, cider, rooibos tea, bitters and cinnamon

The Cider Cup       £6.00

Cider, apple juice and cinnamon

Hot Toddy       £8.50

Bourbon whiskey, lemon juice, honey and cloves

Mojito Caliente       £8.50

Mint tea, rum, cranberry juice and lemon juice

    ...or see the teas and coffees at the back of the menu

I’M FEELING SWEET...

Biting a peach        £9.00

Gin, blue curacao, peach, gomme syrup, lime juice  

Chocolate is never enough     £9.50

Frangelico, Kalhua, Baileys, double cream and chocolate

It’s raining berries      £9.50

Tequila, mixed berries, ginger beer, raspberries and mint

Lemon tart       £9.50

Gin, limoncello, lemon juice, lemon curd and sugar

        

I’M BEING GOOD...
                                                                                                         

A selection of natural and non alcoholic fruit cocktails to choose from:

Basil and watermelon      £5.00

Berries, lime and apples      £3.50

Berries, cranberries and yoghurt    £5.50

Kiwi, passion fruit, mango and orange juice   £6.50

Orgeat, watermelon, mango, coconut and milk   £7.50

Raspberry and mango      £7.00

Strawberries, watermelon and apple    £7.50

Watermelon and cranberries     £4.00

Watermelon, kiwi and yoghurt     £7.50   

    



DRINK MENU

WHITE WINES  

         175ml  / 250ml  / Bottle
Grand Cape Sauvignon Blanc, South Africa £5.75  /  £6.95 /  £20.00
This wine has fresh ripe yellow fruit flavours
with a hint of waxy lime and plum stone,
as well as some leafy herbal notes.

Campo Nuevo Viura, Spain   £5.35  /  £6.65  /  £19.50
Smooth, fresh and dry, with delicate
mineral and apple flavours.

Acacia Tree Chenin Blanc, South Africa  £5.00   / £6.80   / £19.00
This easy-drinking wine has fresh citrus 
and peach flavours with a zippy,
refreshing finish.

The Cloud Factory Sauvignon Blanc, NZ  £6.80   / £9.50  / £27.00
Classically bright and vibrant Marlborough
Sauvignon.

Via Nova Pinot Grigio, Italy   £5.90   /   £7.90 /  £22.00
Light, clean and elegant with aromatic lemons.

Paddock Chardonnay, Australia   £6.20   /   £7.90  / £24.00
A juicy, sun-packed wine with peach 
and tropical fruit flavours, and a fresh finish.

        
         Bottle   
Ines Vinho Verde, Portugal     £27.00
Ripe peaches and tangerine with an uplifting, juicy spritz.

Les Cepages Oublies Gros Manseng Colombard, France  £24.00
Fresh, racy and instantly appealing. Fruit salad in a glass!

Chateau Ste Michelle Dry Riesling, USA    £28.00
A crisp, refreshing style with an elegant apricot
fruit and a mouth-watering finish.

Domingo Martin Albarino, Spain    £31.00
Rich and generous flavours of ripe peaches and pears,
backed by a vivid streak of lemon and mineral acidity.
A well-balanced wine with a clean fresh finish.

Chablis, Domaine de Vauroux, France    £36.00
Pure fruit flavours of white peach and pears with a
classic, steely, dry finish.

El Viejo Valle Sauvignon Gris, Chile    £25.00
A rather special and rare find - proof of the validity
of Sauvignon Gris as a fantastic wine.



RED WINES   

                                                                             175ml   / 250ml  /  Bottle
La Paz Merlot, Chile    £5.90 / £7.80 / £22.00
Filled with currant, ripe plum, cherry,
vanilla and blackberry flavours. 

El Muro Tinto, Spain    £5.00 / £6.80 / £19.00
This is a soft, fruity, easy-going red 
with bags of dark berry fruit and just a 
twist of pepper on the finish.

Ancora Sangiovese, Italy   £5.65 / £7.65 / £21.00
A medium bodied, everyday drinking red 
with aromas of red berry and damson fruit.

Le Fou Pinot Noir, France   £6.80 / £8.90 / £25.00
The palate is nicely balanced with violets
and caramel finishing with an exciting 
savoury bitterness provided by ripe, 
tasty tannins. (Try it chilled!!)

Gable View Cabernet Sauvignon, South Africa £5.55 / £7.35 / £21.00 
Smooth Cabernet Sauvignon with ripe 
dark berry fruit, sweet spice and well 
balanced tannins.

El Monstruo de las Montanas Malbec,   £6.85 / £8.95 / £25.00
Argentina     

Delightful expression of huge brambly Malbec.

        

                                                                                                          Bottle

St Chinian Domaine du Barres, France    £24.50

Rich in ripe mulberry fruit with soft tannins

and a touch of spice.

Chianti Classico DOCG, Italy     £35.00

Rich dark cherry and plums with a mouthwatering

acidity and smooth mouthfeel.

Vega Piedra Rioja, Spain      £24.00

Soft, approachable, appealing and aromatic with

generous ripe red berry fruit and hints of spice.

Tooma River Reserve Shiraz, Australia    £25.50

A smooth, textured palate dripping with juicy dark

fruits, hints of chocolate and lively spices.

Primitivo Salento, Boheme, Italy     £23.00

Well balanced red with a velvety texture and intense

black forest and damson fruits. Recommended.

Delicato Family Vineyards Old Zinfandel, USA   £31.00

This wine is quite full-bodied and has lots of ripe plummy

and cherry fruit flavours. It also has lots of spicy flavours

but is quite soft and easy to drink.



FIZZ       

                                                                                                   125ml / Bottle

Stelle d’Italia Prosecco, Italy     £6.80 / £25.50

Dedicato Gran Rose, Contri, Italy    £6.80 / £25.50

Charles Henry Brut Champagne, France       £39.00

Bloomsbury Cuvee Merret, Ridgeview, England      £45.00

Lanson Black Label, France        £60.00

Lanson Rose, France         £70.00

ROSE      175ml / 250ml / Bottle

Ancora Rosato Monferatto Chiaretto, Italy  £5.35 /  £6.95 /  £20.00
An all-purpose rosé for drinking with or without food.

Operetto Pinot Grigio Blush, Italy   £5.90 /  £7.90 /  £22.00
Pink pinot grigio. A reminder of the taste 
of summer sun!

BEER, ALE AND CIDER
     half-pint/pint
 

San Miguel    £2.10 /£4.20

Staropramen    £2.10 / £4.20

Revisionist Craft Lager   £2.50 /£5.00

Holsten Vier    £1.95 / £3.85

Brooklyn larger    £2.60 / £5.10

Meantime pale ale   £2.50/ £5.00

Charles Wells DNA   £2.60/ £5.10

Somersby cider    £2.00 / £3.85

         Bottle

Sol        £4.00

Birra Moretti        £4.20

Asahi                    £4.20

Blue Moon        £4.40

Samuel Adams                   £4.20

Viru                    £4.95

Estrella Galicia       £4.20

Holsten (0%)       £2.95

Crabbies       £4.95

Rekorderlig (ask for flavours)                 £4.95

Bulmers       £4.70

Sabana dry       £4.00




