
 

By THE GLASS 

 
CHAMPAGNE/SPARKLING 125ml  £ 

 

 MAJELLA, Sparkling Shiraz, 2006  9.95  

 PIERRE MIGNON, Grande Reserve NV  10.70 

 DELAMOTTE, Brut NV  11.00  

 ITALIAN 75, Aperol, fresh lemon juice with Prosecco 11.00 

 BELLINI ROYALE, White peach puree charged with Delamotte 13.00 

 ELDERFLOWER SPRITZ, St. Germain, fresh lime and Pierre Mignon 13.00 

 CLASSIC CHAMPAGNE, Courvoisier Exclusif, cube brown sugar, 14.50 
 Angostura Bitters and Pierre Mignon 

 
 
WHITE 175ml   

 
 VERDEJO SAUVIGNON, CAMPO FLORES 2010 5.00 
 Castilla La Mancha, Spain  

 
 VIOGNIER, BARON PHILIPPE DE ROTHSCHILD 2010 5.50 
 Roussillon, France  

 PINOT GRIS, SANTA FLORENTINA  2011 6.00 
 La Rioja, Argentina  

 CHARDONNAY, DUETTE  2009 7.50 
 Casablanca Valley, Chile 

 
ROSE 175 ml 
 
 WILD BOAR ROSE, CHATEAU ROUTAS 2010 6.15 
 Provence, France 

 
 SHIRAZ/MERLOT, SKUTTLEBUTT 2010  8.50  
 Margaret River, Australia   

     

RED 175 ml 

 PINOT NOIR, CALUSARI 2011 5.00
 Transylvania, Romania 

 MERLOT, LARGESSE, VIN DE PAYS D’OC 2010 5.50 
 Roussillon, France 

 FINCA MANZANOS CRIANZA 2007 7.00 
 Rioja, Spain 

  
PASSO DOBLE, MASI 2009 7.50 
Tupungato Valley, Argentina 

 
 CABERNET SHIRAZ, YALUMBA, THE SCRIBBLER 2009 9.00 
 Barossa, Australia  



 

WHITE WINE by THE BOTTLE 

   £ 
 VERDEJO SAUVIGNON, CAMPO FLORES 2010 19.00 
 Castilla La Mancha, Spain  
 
 VIOGNIER, BARON PHILIPPE DE ROTHSCHILD 2010 21.00  
 Roussillon, France 
  
 PINOT GRIS, SANTA FLORENTINA  2011 22.50 
 La Rioja, Argentina 
  
 BODEGAS LUIS CAÑAS 2010 23.50 
 Rioja, Spain 
  

 PICPOUL DE PINET, BEAUVIGAC  2010 24.00 
 Languedoc, France 
 

 GRÜNER VELTLINER, LENZ MOSER 2010 27.50  
 Burgenland, Austria 

 
 CHENIN BLANC, OLD VINES 2009 28.00  

 Stellenbosch, South Africa 
 
 PINOT GRIGIO, PRIARA PRADIO  2010  28.50 
 Friuli, Italy 
 
 CHARDONNAY, DUETTE  2009 29.00 
 Casablanca Valley, Chile 
  
 ALBARIÑO LAGAR DE BOUZA 2010 29.50  
 Rias Baixas, Spain  
 

 ESTATE RIESLING, SCHLOSS SCHONBORN  2010 31.50  
 Rheingau, Germany  
 

GAVI DI GAVI, DOCG, TENUTA OLIM BAUDA 2010 32.00  
 Piemonte, Italy 
 
 SAUVIGNON BLANC, ERADUS  2010 32.00 

Malborough, New Zealand 
 

 SOAVE DOC ‘CAMPO LE CALLE’ 2010 33.00 
 Veneto, Italy  

 
 VERDEJO, BODEGAS VERACRUZ 2010 36.50  
 Rueda, Spain 
  
 SANCERRE, DOMAINE DE LA GRANDE MAISON  2010 38.50 
 CHAUMEAU-BALLAND  
 Loire, France  
 
 VIOGNIER, YALUMBA 2009 38.50  
 Eden Valley, South Australia  
 
 LES SETILLES, OLIVIER LEFLAIVE 2009 39.00   
 Burgundy, France 

  
 SEMILLON SAUVIGNON, STELLA BELLA 2008 42.50 

 Margaret River, Western Australia 
  
  

http://www.corneyandbarrow.com/c-4771-rheingau-wines-germany.aspx


 

 JULIA KEMPER BRANCO 2010 43.00  
 Quinta do Cruzeiro, Portugal  
  
 GULFI CARJICANTI BLANCO IGT 2009 58.00 
 Sicily, Italy 
 
 CHATEAUNEUF DU PAPE, DOMINE DU VIEUX LAZARET 2009  58.50 
 Chateauneuf Du Pape, France 
 
 WACHAU RIESLING SMARAGD KELLERBERG 2009 61.50 
 Niederösterreich, Austria  
 
 PULIGNY-MONTRACHET LES MEIX OLIVIER LAFLAIVE 2009 77.00 
 Burgundy, France 
 
 CHARDONNAY, PAUL HOBBS 2008 81.50 
 Russian River, California, USA  
 
 CHABLIS GRAND CRU, DOMAINE BERNARD DEFAIX VAUDESIR 2009 105.00 
 Burgundy, France 
 
 REMELLURI BLANCO DOCa 2008  101.50 
 Rioja, Spain 
 
 SAUVIGNON BLANC, LADY A, DOMAINE A 2008 114.00 
 Tasmania, Australia 

 

RED WINE by THE BOTTLE 

   £ 

 PINOT NOIR, CALUSARI 2011 19.00
 Transylvania, Romania 

 MERLOT, LARGESSE, VIN DE PAYS D’OC 2010 20.00 
 Roussillon, France 

 CABERNET SAUVIGNON, THE PUGILIST  2008 22.00 
 Limestone Coast, Australia  

 FINCA MANZANOS CRIANZA 2007 27.50  
 Rioja, Spain 
 

PASSO DOBLE, MASI 2009 29.50 
Tupungato Valley, Argentina 
 
HENRY FESSY, FLEURIE  2009 30.00 

 Beaujolais, France  
 
 CABERNET MERLOT, HAWEQUAS, MONT DU TOIT  2006 32.00 
 Paarl, South Africa 
 
 REGALEALI, NERO D'AVOLA  2009 33.50 
 Sicily, Italy  

 
 SALICE SALENTINO, ROSSO DOC, APOLLONIO 2007 34.00 
 Puglia, Italy 

 
 CABERNET SHIRAZ, YALUMBA, THE SCRIBBLER 2009 36.00 
 Barossa, Australia  
 



 

 MALBEC, FELINO VINA COBOS 2010 38.00 
 Mendoza, Argentina    
 
 CHATEAU LA COUROLLE  2008 38.00 

 St Emilion, France  
 
 BARBERA D’ASTI DOC SUPERIORE “LE ROCCHETTE” 2008 40.00  

 Piemonte, Italy  
 
 GRAINHA, QUINTA NOVA 2007 42.00 

 Douro, Portugal  
 
 CABERNET SAUVIGNION, ANGUS THE BULL 2009 44.00 
 South Eastern Australia 
 

 GARNACHA, EL PUÑO 2007 49.00 
 Calatayud, Spain 
 

 CABERNET FRANC, RAATS 2008 51.00 
 Stellenbosch, South Africa 

 
 MARCHESI ANTINORI CHIANTI, RISERVA CLASSICO 2006 52.00 

 Tuscany, Italy 
 
 CHATEAU MUSAR, GASTON HOCHAR 2003 52.50 

 Bekaa Valley, Lebanon 
 
 SHIRAZ, ANGELS’ SHARE, TWO HANDS 2009 55.00 
 McLaren Vale, Australia 
 
 REMELLURI RESERVA DOCa 2006 57.00 
 Rioja, Spain 
 

 PINOT NOIR, MOUNT EDWARD 2009 68.00  
 Central Otago, New Zealand  

 
 CHATEAU DE PEZ, CRU BOURGEOIS  2004 70.50  
 Aquitaine, France  
  

 AMARONE DELLA VALPOLICELLA, LATIUM MORINI DOC 2007 76.50  
 Veneto, Italy 
 

 GEVREY CHAMBERTIN, DOMAINE ROTY 2004 82.50  
 Bordeaux, France 
 
 GULFI NERO D'AVOLA IGT NEROSANLORE 2006 86.00  

 Sicily, Italy 
 
 BAROLO ‘CANNUBI’, CASCINA ADELAIDE 2007 86.50  
 Piemonte, Italy 
 
 PINOT NOIR, PAUL HOBBS 2009 89.50 
 Russian River, California, USA  
  
 CHATEAU CALON SEGUR, GRAND CRU CLASSE 2004 98.00 
 Bordeaux, France 
 

 CHATEAUNEUF-DU-PAPE, CHATEAU DE BEAUCASTEL  2003 113.00  
 Côtes du Rhône, France 
 
 PAVILLON ROUGE DU CHATEAU MARGAUX  1997  226.00  
 Bordeaux, France 
 

http://www.winedirect.co.uk/winery_map.php?map=1&region_name=Tuscany


 

 

HALF BOTTLES 

     £ 

 CHABLIS, WILLIAM FEVRE 2009 24.50 
 Burgundy, France 
   

 AMARONE COSTASERA CLASSICO, MASI 2007 39.50 
 Veneto, Italy 

 

ROSE WINE by THE BOTTLE 

 

 PINOT GRIGIO ROSE, BELLA MODELLA 2010 19.00  
 Veneto, Italy 
  

 WILD BOAR ROSE, CHATEAU ROUTAS 2010 22.00  
 Provence, France 
  
 SHIRAZ/MERLOT, SKUTTLEBUTT 2009  32.00  
 Margaret River, Australia   

  

 

CHAMPAGNE by THE BOTTLE 

 

 PIERRE MIGNON, GRANDE RESERVE, BRUT  55.00 

 DELAMOTTE, BRUT  57.00  

 BILLIECART SALMON, BRUT  64.00 

 BILLIECART SALMON, BRUT ROSE  95.50 

 RUINART, BLANC DE BLANC  103.00 

 PERRIER-JOUET, BELLE EPOQUE BRUT, 1999    151.50 

 DOM PERIGNON, BRUT, 2002  177.50 

 PERRIER-JOUET, BELLE EPOQUE ROSE, 2002  192.00 

 

SPARKLING125ml 

   
 PROSECCO, LE COLTURE, DOC 5.90 25.00 
 Treviso, Italy 
 
 VINO SPUMANTE ROSE, CASA DEFRA, BRUT 6.20 28.00 
 Veneto, Italy 
 
 PROSECCO, SPECIAL CUVÉE, BRUT, DOC 6.50 29.00 
 Gambellara, Italy  
 
 LORENTZ, CREMANT    - 36.00 
 Alsace, France 

  
 SPARKLING SHIRAZ, MAJELLA    - 47.50 
 Coonawarra, Australia 

 



 

 

DESSERT WINE 50ml    

  £ 

   
 LOS PECADILLOS, GLOTONIA  NV  5.20 27.50 
 Montilla-Moriles, Spain 
 
 MOSCATO, BRILLIANT DISGUISE, TWO HANDS 2010    - 30.50 
 Barossa, Australia   
 
 TORCOLATO MACULAN 2006 6.70 39.50  
 Breganze, Italy   

 
 ROYAL TOKAJI, 5 PUTTONYOS 2007 7.40 49.50 
 Tokaji, Hungary 
  
 KLEIN CONSTANTIA, VIN DE CONSTANCE 2005 9.70 77.00 
 Western Cape, South Africa 

 
 
 
 
PORT 50ml 

 
 
 TAYLORS L.B.V.  4.20 

 WARRES OPTIMA TAWNY 10 YRS  4.95 

 QUINTA DE VENTOZELO, VINTAGE 2000  8.70 

 FONSECA, VINTAGE 1997  8.90  

 

SHERRY 50ml 

  

 BODEGAS COLOSIA 
 Spain   

  

 Fino    3.85  

 Amontillado    4.25 

 Pedro Ximénez    4.85 

  
 

 

 

 



 

 

COCKTAILS   £8.50 

 

TO START 

 MARTINI, Tanqueray Ten or Grey Goose, Noilly Prat, straight up, olives or a twist 

 AVIATION, Beefeater 24, fresh lemon, Luxardo Maraschino and Crème de Violette 

 HENDRICKS NEGRONI, Hendricks, Gancia Rosso, Campari 

 ROB ROY, Monkey Shoulder, Antica Formula, Fee Brothers Orange bitters with Irn Bru Espuma 

  

TO FOLLOW 

  

GINGER & GRAPEFRUIT MARGARITA, Don Julio, fresh lime and pink grapefruit juices, agave nectar and stem 

ginger   

EARL GREY MARTINI, Plymouth London Dry and Sloe gins, fresh lemon juice and earl grey syrup              

finished with a smokey Islay mist (egg white optional)   

MAKERS AVERNA SOUR, Makers Mark, Averna, fresh lemon, Angostura Bitters                                                    

(egg white optional)   

 FIG MARTINI, Fig and Cinnamon infused Grey Goose served straight up with vanilla & apple foam 

 PEAR & CARDAMOM SIDECAR, Xante Pear Cognac, Cointreau, fresh lemon and cardamom   

 FRANCO-ONTARIENS, Canadian Club, Cointreau, fresh lemon, apple and mint  

  

TO FINISH 

  

SMOKEY CHOCOLATE OLD FASHIONED, Bowmore Darkest, Cacao Pico, bitters and chocolate                        

syrup   

 RUM & RAISIN, Goslings Black Seal, Appletons VX, Glutonia Pedro Ximinez, Raisin syrup 

 GOLDEN CADILLAC, Galliano, Cacao Pico, double cream   

ESPRESSO COGNAC COCKTAIL, Courviosier VSOP Exclusif, Pedro Ximinez, espresso coffee                                 

and vanilla syrup 

 

  

  

   

    

  

  



 

SPIRITS 
 

GIN 25ml   £ 

 

 PLYMOUTH, Plymouth 40%   3.60 

 BOMBAY SAPPHIRE, London 40% 3.70  

 MARTIN MILLER’S, England 40% 4.30 

 HENDRICK’S, Scotland 41.4% 4.70 

 TANQUERAY TEN, England 47.3% 5.00 

 BEEFEATER 24, London 45% 5.30 

 

VODKA 25ml 

 

 STOLICHNAYA, Russia 40% 3.50 

 SMIRNOFF BLACK, Britain 40% 4.40 

 BELVEDERE, Poland 40% 4.70 

 GREY GOOSE, France 40% 4.90 

 

RUM/RHUM 25ml 

 

 BACARDI SUPERIOR, Cuba 37.5% 3.70 

 MOUNT GAY, Barbados 40% 4.10 

 APPLETON ESTATE, Jamaica 40% 4.30 

 EL DORADO 3 YO, Demerara, Guyana 40% 4.40 

 GOSLINGS BLACK SEAL, Bermuda 40% 4.50 

 RHUM ORANGE, Venezuela  40% 6.50 

 RON ZACAPA 23, Guatemala 40% 9.30 

  

BRANDY 25ml 

 

 PAPIDOUX CALVADOS FINE, France 40% 4.50 

 JANNEAU VS, Armagnac 40% 4.70 

 COURVOISIER V.S.O.P, Cognac 40% 5.70 

 HENNESSY X.O, Cognac 40% 15.90 

 REMY MARTIN X.O, Cognac 40% 14.90 

 

 

 



 

 

 

 

 WHISKY 25ml 

 
 LIGHT & FLORAL   £ 

 
 GLENLIVET 12 years old Speyside  40% 4.40 
 Dried grassy base with fruity over tones and vanilla finish. 

 
 ISLE OF JURA, SUPERSTITION  Islands  45% 5.00 
 Honey sweet and creamy taste with salty overtones. 
 
 GLENKINCHIE 12 years old Lowland  43% 6.10 
 Light and spicy with an oaky dry finish.   
  
 BUNNAHABHAIN 25 years old Islay  43%  23.50 
 Fruit oak flavours with honey notes, quite superb.          
 

 FRUITY & SPICY 
 

 GLENMORANGIE. THE ORIGINAL  Highland  40% 4.70 
 Elegant, floral spirit renowned for exquisite finesse.  
 
 OBAN, 14 years old Highland  40% 6.20 
 Smoky and dry 
 
 DALMORE, 15 years old  Highland  40%   6.30 
 Delicious fruitcake and orange flavours with smoky coffee finish. 
 

 RICH & ROUNDED 
 
 THE MACALLAN 10 years old FINE OAK  Speyside       40% 4.40 
      Sweet honeys and butterscotch flavours, malty and gingery. 
 
 THE BALVENIE 12 years old Speyside  40% 5.00 
 Light, sweet and orangey. 
 
 GLENFIDDICH 12 years old Speyside  40% 6.70 
 Delicate spiced sherry and caramel notes with a rich finish.  
 
 BOWMORE DARKEST 15 years old Islay 43% 7.10 
 Wonderfully rounded, rich & deep in colour with a light  
 yet long lasting smoky finish.  
 
 THE MACALLAN 18 years old Speyside  43%  11.10 
 “The Rolls Royce of Whiskies”  
 A rich sweet and luxurious dram finished in Jerez sherry oak casks. 

  

 FULL BODIED & SPICY 
 
 CAOL ILA, 12 years old Islay  43% 4.90 
 A light Islay malt, classic and peaty. 
 
 LAGAVULIN 16 years old Islay  43% 6.40 
 A generously peaty & smoky palate makes this the driest  
 of the Islay Malts. A classic.         
 

  



 

 

 

VERMOUTHS/BITTERS 50ml, Italy  £ 

 

 GANCIA DRY 18% 4.20   

 GANCIA BIANCO 14.8% 4.20  

 GANCIA ROSSO 14.8% 4.20 

 CAMPARI 25% 4.20 

 APEROL 11% 4.20 

 

GRAPPA 25ml, Italy 

 

 GRAPPA DI TIGNANELLO, NV 42% 6.40 

 GRAPPA POLI BARRIQUE, VINTAGE 1996 55% 13.75 

 

TEQUILA 25ml, Mexico 

 

 DON JULIO, REPOSADO 38% 6.90 

 

LIQUEURS 25ml  

 

 AMARETTO DISARONNO, Italy 28% 4.20  

 AMARO AVERNA, Italy 29% 4.20  

 COINTREAU, France 40% 4.20  

 DRAMBUIE, Scotland 40% 4.20  

 FRANGELICO, Italy 20% 4.20  

 GLAYVA, Scotland 35% 4.20  

 GRAND MARNIER, France 40% 4.20  

 LIMONCELLO, Italy 30% 4.20  

 SAMBUCA ROMANA, Italy 42% 4.20  

 TIA MARIA, Jamaica             20% 4.20   

 PATRON XO CAFÉ, Mexico 35% 4.20 

 CHAMBORD DELUXE (50ml), France 16.6% 4.20 

 PIMM’S № 1, England 25% 4.20 

 KAHLUA, Mexico 20% 4.20 

 BAILEYS (50ml), Ireland 17% 4.50 

 

 



 

 

 

BEERS / CIDERS / SOFT 

BEER Bottled  
 
   
 PERONI  4.20 
 Italy 
 INNIS & GUNN  4.40 
 Scotland 
  

  

 GUEST BEERS  4.40 
 Please ask your waiter for today’s selection 

   

CIDER Bottled  
 

 REKORDERLIG APPLE  4.40 
 Sweden 
 

SOFT 
 

 GINGER BEER 2.30  

 LEMONADE 2.30  

 LIMONATA, SAN PELLEGRINO  2.30 

 ARANCIATA, SAN PELLEGRINO  2.30 

 COKE  2.30 

 DIET COKE  2.30 

 IRN BRU  2.45 

 BITTER LEMON  2.50 

 APPLETISER  2.60 

 CRANBERRY  2.75  

 FRESH ORANGE JUICE  2.90 

 FRESH CLOUDY APPLE JUICE  2.90 

 BIG TOM TOMATO JUICE  2.95 

  

WATER 

 

 PANNA STILL, Italy   750ml 4.20 

   Glass       1.40 

 SAN PELLEGRINO, Italy   750ml 4.20 

   Glass 1.40 



 

  

COFFEES & INFUSIONS 
 
 

 

 ESPRESSO      2.00/2.40 

 MACCHIATO      2.20/2.60 

 AMERICANO      2.50 

 FLAT WHITE     2.70 

 CAPPUCCINO     2.70 

 MOCHA     2.80 

 HOT CHOCOLATE      2.80 

 LIQUEUR COFFEE      6.90 

 We recommend… 
 Highland, Irish, Jamaican, French, Italiano Classico or Café Royal 
  

 

 TEA POT      2.70 

 Decaf, English Breakfast, Earl Grey, Darjeeling, Summer Blend, 

 Peppermint, Camomile, Verbena, Jasmine, Green or Vanilla Tea. 

 
 
 
 

GIFT IDEAS 
 

POSTCARDS    1.00 
AWB UMBRELLA    16.00 
GOOD FOOD GUIDE    16.99 
GIFT VOUCHERS     25.00 
ANGEL CANDELABRA    49.50 
 
 
WINES 
Our wines are all available at off sale pricing during the hours of 12-10.  
Please ask at reception for more details. 

 
 


