
Party Starters
Mulled Negroni - Plymouth Gin, Campari,

Martini Rosso, Mulled Syrup 11.00
Sour Cherry Fizz - Santa Fosca Prosecco, 

Montzi Cherry Aperitivo 10.50
Mulled wine 8.50

Let it Sloe - Plymouth sloe gin, mulled syrup,
lemon juice, prosecco & soda 10.00

Festive Wine Pours
Includes a glass of Prosecco on arrival and half a bottle of Morandé Colección Privada Sauvignon

Blanc or Morandé Colección Privada Merlot 19.00

 Includes a glass of Nyetimber Classic Cuvee on arrival and half a bottle of Finca La Colonia Colección
Malbec or Esprit Marin Picpoul De Pinet  28.00

After dinner tipples 

Bakewell Tart  - Amaretto, Chambord black
raspberry, cranberry & pineapple 11

Espresso Martini -  Absolut Vanilla Vodka, 
Kahlúa, Coffee 11

Hot Choc Orange - Burnt Faith triple sec, 
milk, chocolate, cream 9.50

Pop the Bubbles
Nyetimber Classic Cuvée 64.50

Veuve Clicquot Brut Yellow Label 89.50
Santa Fosca Prosecco 31.50

Il Baco de Seta Prosecco Rosé 32.50
Noughty Alcohol Free Sparkling Chardonnay 20

Seasonal Sharing

WINE BY THE BOTTLE
Finca La Colonia Malbec 35

The Chocolate Block 48
Jealousy Pinot Noir 30

Domaine Gilles Robin Crozes-Hermitage Le Papillon 48
Esprit Marin Picpoul de Pinet 31.25

Morandé Collección Privada Sauvignon Blanc 27.75
Verum Embrujo Rosado Garnacha 25

Whispering Angel Rosé 44
Lady A, Château La Coste 38

BOTTLED BEERS ON ICE
Peroni Nastro Azzuro (x12) 63.00

Peroni 0.0  (x12) 54.00
Jubel Peach ( x 12) 67.20


