
 

Please be aware there is a 12% service charge added to your bill, this is discretionary and can be removed at your request. 
125ml glasses of wine are available on request. All spirits are served in 25ml measures unless otherwise stated.  

Please let us know if you have an allergy or intolerance to any food. Due to the wide range of ingredients used in our kitchen we cannot guarantee 
against the risk of cross contamination of different allergens. We have a comprehensive list of all of the dishes/foods and drinks available 

throughout the hotel which highlights 14 key allergens if present. This guidance document is readily available from any member of our team upon 
request. 

                                                  

  DRINKS LIST  

GIN BAR 
Beefeater   £3.50 
Bombay Sapphire                             £4.50 
Tanqueray                       £4.50 
Bathtub Gin                          £5.00 
Edinburgh Rhubarb & Ginger   £4.50                     
Hendricks                          £5.00 
Plymouth Dry                          £5.00 
Plymouth Navy Strength  £6.00 
Sipsmith London Dry                 £5.00 
Caorunn                   £4.60 
Malfy Pink Grapefruit  £4.50 
Silverback    £5.00 
Silverback Old Tom  £5.00 
The Botanist                                        £5.00 
Twisted Nose                                   £5.00 
Conker                                             £5.50  
Mary Rose     £4.50  
Mary Rose Elizabeth Gin  £4.50 
Mary Rose Dreadnought  £6.00 
Gin Mare                                       £6.00 
Monkey 47                                    £7.00 
Winchester Distillery  £5.10  
Pothecary   £8.00 
Beachcomber   £5.00 
Annings No1                                         £4.50 
Warner Edwards Honeybee £6.00 
Warner Edwards Elderflower £6.00 
Salcombe     £6.00 
 
 

SPIRITS 

BEERS & CIDERS 

 

 

 

 

VODKA 
Black Cow     £4.50 
Absolut       £4.50 
Russian Standard      £4.50 
Silverback  £4.70 
WHISKEY 
Jameson   £3.50 
Jameson Craft Cask £4.00 
Grants    £3.50 
Famous Grouse  £4.00  
Monkey Shoulder        £6.50 
Talisker 10yr  £5.70 
Auchentoshan American  £5.70 
Auchentoshan 12  £6.00 
Laphroaig 10yr  £6.50 
Macallan Gold  £6.70 
Balvenie Doublewood 12y £7.50 
Balvenie Carribean 14y. £9.00 
Canadian Club  £3.50 
Jim Beam White Label £3.50 
Jack Daniel’s   £4.00 
Black Grouse                 £3.50 
Glenfiddich 12yr                  £5.00 
BRANDY 
Courvoisier VS  £4.50 
Courvoisier VSOP         £6.50 
 

Draught Beers & Ciders  Bottle Beers & Ciders 
Amstel   £4.20 Montagu Lager                         £6.00 
Heineken              £4.80 Beaulieu Bitter                          £6.00 
Birra Moretti  £5.00 Peroni   £4.50 
Maltsmiths                                 £5.50 Sol   £3.95 
Guinness   £5.50 Bulmers   £4.50 
Orchard Thieves                        £5.50 Singha                                         £4.50 
Seafarers              £4.50 
Flacks Dbl Drop  £4.80   
Beaulieu IPA  £4.50 Heineken No-Alcohol Beer £3.95 
    Old Mout Cider  £5.50 

Kiwi & Lime, 
Pineapple & Raspberry  
Cherries & Berries 

 

RUM 
Bacardi     £3.50 
Havana 3yr       £3.50 
Havana 7yr  £5.00 
Kraken Dark Spiced  £4.50 
Mount gay    £4.00 
Lamb Navy                £4.00 
Karisimbi  £5.00 
LIQUEURS 
Ricard                      £5.50 
Pimm’s (50ml)      £6.00 
Archers   £3.50 
Cointreau  £3.50 
Kahlua   £3.00 
Kahlua Chilli  £3.00 
Southern Comfort £3.50 
Malibu   £3.50 
Tia Maria  £3.50 
Disaronno  £4.00 
Galliano   £4.50 
Drambuie  £4.60 
Baileys (50ml)  £5.00 
Malibu                     £3.50 
Edinburgh Raspberry  £3.50 
SHERRY & VERMOUTH (50ml) 
Tio Pepe       £3.50 
Harvey Bristol Cream  £3.50 
Campari   £5.00 

                    
     

 Coca Cola 330ml BTL  £2.95 
Diet Coke 330ml BTL  £2.95  
Coca Cola Pint   £4.00 
Diet Coke Pint   £4.00  
Lemonade Pint   £4.00 
Orangina    £3.10 
Pago Juice Apple, Orange, Peach, 
Cranberry, Tomato   £3.00  
Fever Tree Tonic    £2.50  
Schweppes 1783   £2.70 
Double Dutch Tonic  £2.70 
Belvoir Ginger beer, Elderflower,  
Organic lemonade    £3.30  
Frobishers Fusion Apple & Raspberry,  
Apple & Mango, Orange & Passionfruit £3.30 
Belu Water 330ml   £2.10 
Belu Water 750ml   £3.90 
 

SOFT DRINKS 



 

Please be aware there is a 12% service charge added to your bill, this is discretionary and can be removed at your request. 
125ml glasses of wine are available on request. All spirits are served in 25ml measures unless otherwise stated.  

Please let us know if you have an allergy or intolerance to any food. Due to the wide range of ingredients used in our kitchen we cannot guarantee 
against the risk of cross contamination of different allergens. We have a comprehensive list of all of the dishes/foods and drinks available 

throughout the hotel which highlights 14 key allergens if present. This guidance document is readily available from any member of our team upon 
request. 

 

 
 
 

   

WINE LIST 
SPARKLING WINE Prosecco, Caposaldo, Brut, Italy 

A fresh and soft style, with subtle aromas of 
white flower with peach and citrus zest. Fine 
bubbles with crisp acidity gives it a refreshing 

finish. 
£35.00/7.00 

Jenkin’s Place 2013, Brut, Hampshire   
A vintage English Sparkling wine, with citrus, apple 

and floral aromas. A Fresh and harmonious  
mouth feel with fine bubbles and a lasting foam.  

£59.00/11.00 

WHITE WINE  

Chardonnay/Moscato, Bodegas Nodus, Valencia, Spain 
A bright, soft and floral wine with hints of crisp apple and pear notes. 

£25 / £16.50 / £6.50 
Verdejo, Camino, La Mancha, Central Spain 

Notes of gooseberry and green fruits, citrus, a touch of herb followed 
by some delicate wild flowers. 

£25 / £16.50 / £6.50 
Sauvignon Blanc, Tekena, Maipo Valley, Chile 

Fragrant style of sauvignon with cut grass and tropical fruit, a light 
body and fresh acidity. 

£29 /£20 / £7 
Vermentino, Domaine des Yeuses, Languedoc, France 

Hint of citrus on the nose and palate good texture to the fruit.  
Wonderful acidity on the finish. A perfect all-rounder. 

£32/ £21.50/£7.50  
Pinot Grigio, Cantina Valdadige, Veneto, Italy 

Mouth filling balanced ripe fruit flavour, fresh and well-balanced with 
an attractive finish. 

£32.00 
Torrontes, Chakana, Cafayate Argentina (Organic) 
Mouthwatering Torrontes, richly aromatic with flavours of kiwi, 

melon and honeysuckle.  
£35.00 

Dry Riesling, Braunewell, Rheinhessen, Germany 
Super-bright with lime-tinged Riesling, citrus purity - totally dry and 

totally refreshing. 
£36.00  

Grillo, Casematte, Faro, Sicily, Italy 
A ping of crisp citrus bite, and a delicious juiciness. A great waxy, 

concentrated heart of warm lemon along with some peach.  
£38.00 

Picpoul de Pinet, Reine Juliette, Languedoc, France 
White flesh fruits and white flowers on the nose. Lively and smooth 

with green apple flavours. 
£38.00  

Dry Riesling, Braunewell, Rheinhessen, Germany 
Super-bright with lime-tinged Riesling, citrus purity - totally dry and 

totally refreshing. 
£42.00 

Cortese, Gavi, La Marchesa, Piedmont, Italy 
A light, lively and refreshing wine, pure fruit flavours of bright apple 

and pear dominate the bouquet with hints of wild flowers.  
£45.00 

Chablis, Drouhin, Burgundy, France 
This Chablis is a classic example of a fresh, bone dry style with flinty 

character. 
£49.00 

Bottle / 500ml Carafe / 175ml Glass 

Bottle / 125ml Glass 

RED WINE 
Bottle / 500ml Carafe / 175ml Glass 

Tempranillo, Las Corazas, Bodegas Roqueta, Northwest Spain 
Ripe and juicy Tempranillo from Castilla y León with bold plum and dark berry 

fruit, sleek and mouthfilling. 
£25 / £16.50 / £6.50 

Malbec, Lunaris, Bodegas Callia, Mendoza, Argentina 
Intense and generous. Fresh and supple in the mouth, with sweet fruit and wild 
berry character and hints of baking spices supported by sweet, round tannins. 

£29.00 / £20 / £7 
Pinot Noir, Kalfu ‘Molu’, Casablanca Valley, Chile 

Fruity and expressive nose with notes of blueberry, cherry and hint of spice.  
Soft, fragrant and a mouthwatering palate with subtle vanilla and cinnamon 

aftertaste. 
£35.00/ £23.50 / £8  

Negroamaro, Cantine de Falco, , Puglia, Italy 
Displays notes of mulberry and blackberry fruit. Structured, rounded, and well 

balanced with high but sweet tannins, a good flow and nice juiciness. 
£29 

Minervois, Domaine Combe Blanche, Languedoc, France 
Classic blend of Carignan, Cinsault with a splash of Syrah and Grenache, no oak. 

Sleek and rich, with a whiff of the garigue, wild black fruits and blackberry.  
£36.00 

Rioja, Bodegas y Vinedos Artuke, Spain (Organic) 
Unwooded, joyful Rioja. The wine is juicy and floral with aromas of wild violets, 

ripe cherry and crushed berries. Such a soft, 'real juice' feel. 
£39.00 

Château Puybarbe ‘Cuvee Apanage’, Cotes de Bourg, Bordeaux 
Predominantly Merlot grapes with aromas of cherry, blackberry and soft spices. 
The deep fruit is so well handled, good rich, chewy fruit has a super svelte feel. 

£42.00 
Quinta da Romaneira, Sino, Douro, Portugal 

Blend of Touriga and Tinta Roriz. Floral and spicy with notes of black pepper.  
The palate is midweight, well balanced, lush yet fresh at the same time. 

£46.00 
Shiraz, Tim Smith, ‘Bugalugs’, Barossa Valley, Australia 

Silky, smooth with firm nuances of black and blueberry fruits and a flavour of 
liquorice, cassis, and cedar spice. Succulent Barossa Shiraz with a huge finish. 

£49.00 

 
 

 

ROSE WINE 
Bottle / 500ml Carafe / 175ml Glass 

Shiraz, Running Duck Rosé, Western Cape, South Africa 
Pale with ripe strawberry and Kir Royale notes. The apparent fruity sweetness on 

first tasting develops into a more solid structure and dry finish. 
£25 / £16.50/ £6.50 

Bonbon Rosé, Domaine des Diables, Provence, France 
Cinsault-driven rosé, blended with Grenache and Syrah which combine blossomy 

floral notes with citrus and red fruit. Refreshing and soft with a moreish finish. 
£39 / £26 / £9.50 

 


