
D R I N K S 
L I S TLime & Soda (Pint)		  2.5

D R A U G H T 

Cola-Cola / Diet / Lemonade 	  
		  (Pint)	 3 
		  (Half)	 2

Ginger Beer Fever-Tree		  2.5

Bottle Green Elderflower Pressé	 3.25

Ginger Ale Fever-Tree		  2.5

Bristol Syrup Co Soft Spritzers 	 3.95

Cherry & Vanilla

Passion Fruit

Disco Blue 

Pineapple & Coconut

S O F T  D R I N K S

C O F F E E  &  T E A

Tomato Juice 		  3.75

Orange Juice		  3.15

Apple Juice	 3.15

Pineapple Juice		  3.75

Cranberry Juice		  3.75

TO N I C S 		  200ml

Fever-Tree Indian Tonic	 2.5

Fever-Tree Light		  2.5

Fever-Tree Mediterranean 	 2.5

Fever-Tree Elderflower	 2.5

Whitehole Springs Water

Still / Sparkling	 330ml	 2	

	 750ml	 3.5

O N  D R A U G H T
L A G E R 	 1/2 Pint	 Pint

Cruzcampo Espana (4.4%)	 3.3	 6.5
Birra Moretti, Italy (4.6%)	 3.45	 6.8
Amstel, Amsterdam, Holland (4.1%)	 2.9	 5.7
Keller Pils, Lost And Grounded, Bristol, UK (4.8%)	 3.1	 6.1

C R A F T  A L E
Neck Oil, Bevertown Brewery (4.3%)	 3.9	 7.7
Lazer Juice, Bristol Beer Factory (4.2%)	 3.9	 6.7
Tondo Pale Ale, Electric Bear Brewery, Bath (5%)	 3.5	 6.95

C I D E R
North Street Cider, Bristol Beer Factory (4.8%)	 2.65	 5.2
Thatchers Gold, Thatchers (4.8%)	 2.55	 5

R E A L  A L E
Garrick’s Head, Stonehenge Ales, Wiltshire (4.4%)	 2.5	 4.95
Guest Ales (Please See Today’s Ale Board) 	 P.O.A.	 P.O.A.

S TO U T 	

Brewdog Black Heart (4.1%)	 3.3	 6.5

B O T T L E S 		

Old Mout Fruit Cider (4.0%)	 500ml 	 6.95
Kiwi and Lime  |  Strawberry and Apple  |  Berries and Cherries
Daura (Gluten free Lager) (5.4%) 	 300ml 	 5
Corona Extra (4.5%)	 330ml	 4.5

C R I S P S 	 1.4

Sea Salt and Aspel Cyder Vinegar

Cheese and Onion

Lightly Sea Salted 

Guest Flavours (Please ask)

B A R  S N A C K S
M R  F I L B E R T ’S 
S N A C K S 	 2.95

Dry Roasted Peanuts

Salted Peanuts

Chilli Crackers

MARINATED OLIVES    4.5

B O O Z Y  H OT  C H O C O L AT E
whipped cream and a shot, please choose from:

Amaretto Disaronno   |   Baileys Irish Cream   |   Brandy    
Cointreau   |   Havana club rum   |   Jaimesons Irish Whiskey    

Koko Kanu Coconut Rum   |   Kahlúa

A L L  8.5

L I Q U E U R  C O F F E E S
A n  I c o n i c  G u i l t y  P l e a s u r e

Freshly ground espresso coffee, brown sugar and your  
choice of liqueur, finished with a float of fresh double cream

I R I S H  C O F F E E
With Jameson Whiskey 

B A I L E Y S  C O F F E E
With Baileys Irish Cream

R U S S I A N  C O F F E E 
With Vodka

C A LY P S O  C O F F E E 
With Tia Maria

I TA L I A N  C O F F E E 
With Amaretto

A L L  8.5

S P I K E D  I C E D  L AT T E S
Freshly ground espresso coffee, a syrup of your choice with a shot  

of your favourite liqueur, over ice for the ultimate indulgence.  
Vanilla   |   Carame   |   Hazelnut   |   Almond syrups

Choose a shot

Amaretto Disaronno   |   Baileys Irish Cream   |   Brandy    
Cointreau   |   Havana club rum   |   Jaimesons Irish Whiskey    

Koko Kanu Coconut Rum   |   Kahlúa

A L L  9.5

Americano					     3.5
With an option of Hot or Cold Milk

Latte					     3.5

Iced Latte					     4.5

Cappuccino					     3.5

Flat White					     3.5

Mocha					     4.25

Espresso          		  Single	 2.5   	 Double	 3

Macchiato      		  Single	 2.75	 Double	 3.25

Hot Chocolate					     4.5

Deluxe Hot Chocolate					     5.5

Tea English Breakfast  					     3.5

Speciality Teas
Earl Grey  |  Decaffeinated  |  Green  |  Chamomile  |  Peppermint

Flavoured Syrups (please ask for flavours)         		  1.00

Decaffeinated  (available on request) 	 + 50p

Oat milk (available on request) 	 + 50p

Please speak to a member of staff if you have any allergies / intolerances. 
A discretionary service charge of 10% will be added to your bill.

Please note we are a cashless business.
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S P A R K L I N G  W I N E S  	 125ml		                                        750ml
				     bottle

Bernardi Organic Prosecco DOC 	 6.5 				    37.95 
Spumante Bio 
Veneto, Italy (Vg) 	

Cava Brut Nature, Pago de Tharsys 	 5.35				    31.95 
Levant, Spain

Jean-Paul Deville ‘Carte Noir’ Brut NV				    31.95	 49.95 
Verzy, France (Vg)

W H I T E  W I N E S 			   175ml	 250ml	 750ml 
					     bottle

Bergerie De Bastide Blanc	 5.60	 7.85    	23.5 
Languedoc, France

Sauvignon Blanc, Casa Azul  	 5.95	 8.45	 25.5 
Central Valley, Chile

Pinot Grigio, Trefilli IGP  	 6.45	 9	 27 
Veneto, Italy			 

Chenin Blanc, Good Hope 	 6.7	 9.35	 28 
South Africa 

Picpoul de Pinet, Château de la Mirande	 6.9	 9.7	 29 
Languedoc, France (Vg)

White Rioja, Gran Cerdo Blanc       	 7.15	 10	 30 
Rioja, Spain (Org/Vg)

Viognier Chardonnay, Reserve de Gassac  	 7.9	 11	 33 
Languedoc, France (V)

Sauvignon Blanc, Te Whara Re	 9.05	 12.7	 38 
Marlborough, New Zealand (Org/Vg)

R O S É  W I N E S 	 175ml	 250ml	 750ml 
			   bottle

Bergerie de Bastide Rosé	 5.60	 7.85    	23.5 
Languedoc, France			 

Reserve de Gassac Rosé, Pays d’Herault	 6.9	 9.7	 29 
Languedoc, France (V)

R E D  W I N E S  			   175ml	 250ml	 750ml 
					     bottle

Bergerie De Bastide Rouge	 5.6	 7.85    23.5 
Languedoc, France

Merlot  Les Clairieres	 5.95	 8.35	 25 
Languedoc, Franc

Montepulicano d’Abruzzo, Cantina Frentana	 6.42	 9	 27 
Abruzzo, Italy (Org/Vg) 

Malbec, Santa Julia	 6.9	 9.7	 29 
Mendoza, Argentina (Org) 

Shiraz, Good Hope	 7.40	 10.35	 31 
South Africa

Pinot Noir, Moulin de Gassac	 7.65	 10.7	 32 
Herault, France (V)

Rioja ‘Joven’, Vina Ilusion	 8.1	 11.35	 34 
Rioja, Spain (Org/Vg)

Cabernet Sauvignon, Domaine des 	 8.35	 11.7	 35 
Moulines, Vin de Pays de l’Hérault 
Languedoc, France

H A L F  B O T T L E S 	 375ml bottle

Brouilly, Domaine Cret des Garranches	 22 
Beaujolais, France (Vg)	

Muscadet de Sevre et Maine sur lie, Domaine Verger	 23	
Loire, France (Org/Vg)	

Albarino San Campio, Bodegas Terras Gauda	 23 
Rias-Baixas, Spain (Vg)

Saint-Émilion Grand Cru, Château La Croix Chantecaille	 33 
Bordeaux, France

Jean-Paul Deville “Carte Noir” Brut NV	 31.95 
Champagne, France

G I N  	 25ml
Garrick’s Head Gin	 4.5  
Scout and Sage London Dry	 4.5
Bombay Sapphire	 4
Hendrick’s	 4.6
Pinkster	 5.1
Puerto de Indias	 4.25
Roku Gin	 4.75
Scout & Sage Raspberry 	 4.5 
& Hibiscus	
Sipsmith Lemon	 4.2
Whitley Neill 
Rhubarb and Ginger	 4.5
Six O’clock	 4.25
Tanqueray Sevilla	 4.5
Tanqueray 10	 4.8

W H I S K E Y  	 25ml
Ardbeg	 6.5
Black Bush	 4
Bulleit Bourbon	 5
Famous Grouse	 3.5
Glenfiddich	 5.5
Glenkinchie 12yr	 5.5
Highland Park 12yr	 5.5
Isle Of Jura 10yr	 5.5
Jack Daniels	 4
Jameson	 4
Laphroaig 10yr	 5.5
Sazerac Rye	 6.2
Talisker 10yr	 5.8
Walker Black	 4
Sexton	 4.5
Dalwhinnie	 7.1

B R A N DY  	 25ml
Calvados 	 6.9
Courvoisier VS	 3.75
Martell VS	 3.5
Remy VSOP	 6.1
Sigognac VSOP	 6

R U M 	 25ml
Koko Kanu Coconut Rum    	 3.5
Brugal Anejo	 3.5
Bumbu	 5
Havana Club 3yr	 3.5
Havana Club 7yr	 3.95
Kraken	 3.85
Mount Gay	 3.5
Sailor Jerry	 3
Cachaça	 4

T E Q U I L A 	 25ml
Jose Cuervo Gold 	 3.5
Jose Cuervo Silver 	 3.5

V O D K A 	 25ml 
Chase Vodka	 4.7
Chase Vodka Flavoured	 5
Grey Goose	 4.6
Russian Standard	 3.5

A P E R I T I F S 
Aperol 	 50ml 	 4.5
Bristol Cream 	 50ml	 4.95
Campari 	 25ml 	 3.5
Cinzano Bianco	 50ml	 3.5
Dow’s Ruby Port  	 25ml	 5.2
Martini Dry 	 50ml	 3.5
The Little  
Aperitivo Rosso 	 50ml 	 5.5
Pimm’s No 1 Cup 	 50ml 	 5.1

L I Q U E U R S
Amaretto Disaronno 	 25ml	 3.5
Baileys Irish Cream 	 50ml	 4.5
Cointreau 	 25ml	 3.5
Drambuie	 25ml	 3.7
Grand Marnier 	 25ml	 4.5
Jägermeister 	 25ml	 4
Kahlúa 	 25ml	 3.5
Sambuca Black 	 25ml	 3.5
Sambuca White 	 25ml	 3.5
Southern Comfort 	 25ml 	 3.5
Stones Ginger Wine 	 50ml	 3
Tia Maria	 25ml	 3.5
Tarquins Cornish Pastis 	25ml	 4.85

C O C K T A I L S
A P E R O L  S P R I T Z 

Aperol, Prosecco, Soda, Over Ice, Fresh Orange

D A R K  A N D  S TO R MY * 
Kraken Rum, Ginger Beer, Fresh Lime Juice, Over Ice, Fresh Lime

E N G L I S H  G A R D E N*  
Gin, Bristol Syrup Co Elderflower, Fresh Lime and Apple Juice,  

Over Ice, Fresh Cucumber, Strawberry, Mint

E S P R E S S O  M A R T I N I*  
Vodka, Kahlua, Double Espresso, Shaken, Chocolate, Coffee Beans

G A R R I C K ’S  G I M L E T * 
Garrick’s Hopped Gin, Fresh Lime Juice, Rosemary Syrup,  

Shaken, Fresh Rosemary, Fresh Lime 

M A R G A R I TA 
Tequila, Triple Sec, Fresh Lime Juice, Shaken, Salt Rim

M OJ I TO *  
White Rum, Fresh Lime Juice, Fresh Mint,  

Bristol Syrup Co Demerara, Over Ice, Fresh Lime

N E G R O N I 
Tanquery Seville Orange Gin, Campari, Sweet Vermouth,  

Stirred Over Ice, Fresh Orange

P I M M S  N U M B E R  1  S P R I T Z 
Pimms Number 1 , Prosecco, Lemonade, over ice,  

Fresh Cucumber, Mint and Strawberry

T E Q U I L A  S U N R I S E *  
Tequila, Triple Sec, Bristol Syrup Co Grenadine, Fresh Lemon  

and Orange Juice, Shaken Over Ice, Fresh Orange

A L L  10.5

* Can be made as a Mocktail

Please speak to a member of staff if you have any allergies / intolerances. 
A discretionary service charge of 10% will be added to your bill.

Please note we are a cashless business.
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A L C O H O L  F R E E  /  L O W 

Asahi Super Dry Lager 0.0% 	 4.5
ClearHead IPA 0.0%	 5.95
Thatchers Zero Cider	 5.5
Seedlip Garden 108 Alcohol free Gin	 3.5
Strykk Not V*DKA 	 3.5
Captain Morgan’s Spiced Gold Zero Rum	 3.5
Captain Morgan’s  Zero White Rum	 3.5


