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Red Wine	

                                                                                    GLASS		  BOTTLE

		

Michel Servin Rouge, Vin de
France (French Regions)	 £3.95	 £5.45	 £15.50

Supple & inviting, this wine blends the
soft & jammy raspberry fruit of ripe
Grenache with the firming influences of
Carignan’s Blackberry flavours & robust
tannin 			 

Viña Carrasco Merlot,
Central Valley, (Chile)	 £4.50	 £6.25	 £18.00

Aromas of ripe plums & strawberries,
with faint notes of tomato leaf & sage. The
palate has a thick & jammy feel, with soft,
mature tannins & a rounded, easy style			 

Los Bailadores,
Rioja (Spain)	 £4.95	 £6.50	 £18.50

Violet in colour & soft & fruity in style.
Warm, plumy aromas tinged with subtle
spice & vanilla

Baron de Baussac
Carignan Vieilles Vignes,
Vin de Pays de L’Hérault
(South of France) 			   £20.00

Deep & inky red in colour, the wine is
crammed with black cherry fruit, lifted
by subtle vanilla aromas from a touch of
oak ageing. Bold, meaty tannins provide
satisfying texture & length
			 

Capillo de Barro Malbec,
Patrice Calvet (Argentina)			   £24.00

An intense red-purple colour, with an equally
intense nose of plum & bramble. Fulsome on
the palate, delivering a swathe of ripe, fresh
black fruit held together by lush tannins
			 

Barolo Milani, Rocca (Italy)			   £30.00	

Warm garnet colour with ruby highlights,
complex on the nose, with subtle notes of
violet & pencil lead accenting the plum
& cherry fruit.  Weighty, fine-grained
tannins provide prodigious grip

Rosé

Le Bois des Violettes Rosé,
Pays d’Oc (French Regions)	 £4.50	 £6.25	 £18.00

Bright & crisp, with very subtle strawberry
fruit & a refreshing dryness. The small
proportion of Muscat adds a dash of juicy
grapeyness

Torre Alta Pinot Grigio
Rosé, Veneto (Italy)			   £18.50

This wine shows why rose is so popular.
Beautiful soft strawberry flavours with floral
notes	

White Wine	

                                                                                    GLASS		  BOTTLE

		

Michel Servin Blanc, Vin de
France (French Regions)	 £3.95	 £5.45	 £15.50

Light & straight forward, with an up-front
nose of citrus fruit, tinged with a subtle
leafy character. Crisp & dry on the palate,
with plenty of refreshing acidic bite

			 
Alfredini Garganega Pinot
Grigio, Veneto (Italy)	 £4.25	 £5.95	 £17.00

Light in colour, refreshing & crisp & with
aromas of limes, grapefruits & lemons
making this well balanced wine very easy
to drink

Five Foot Track Chardonnay,
South Eastern Australia
(Australia) 	 £4.50	 £6.25	 £18.00

Pale straw yellow with youthful green hues.
A nose of citrus fruits & ripe apples, with
underlying notes of vanilla. Crisp lemon &
lime on the palate, served up with a
rounded & buttery feel

	 		
Viña Carrasco Sauvignon
Blanc, Central Valley (Chile)			   £18.00

Thoroughly citrusy on the nose, with fresh lime
& lemon forming the aromatic backdrop.
More citrus on the palate, accompanied by a
riper hint of pineapple, & mouth-watering
acidity			 

Villemarin Picpoul de Pinet,
Côteaux du Languedoc
(South of France)			   £21.00

Youthfully pale lemon yellow, with a nose of
lemon & lime fruit, & an intriguing blend
of white blossom & green herb notes.
Vibrant green apple fruit with a refreshingly
dry & acidic finish

		
Fathoms Sauvignon Blanc,
Marlborough (New Zealand)			   £24.00

Typical of Marlborough Sauvignon, the
bouquet springs from the glass, offering
plumes of citrus, green grass & elderflower.
The palate is a burst of crisp grapefruit &
gooseberry flavours

Kuhlmann-Platz
Gewürztraminer,
Cave de Hunawihr  (Alsace)			   £26.00

Fresh & open, with a pale straw colour &
light body. Aromas of apricot & yellow
plum, with hints of white rose. A gently
sweet palate with firm acidity that dries
& lengthens the finish 			 

Chablis, Jacques
Descharmes (Burgundy)			   £30.00

Lively & fresh with clean citrus aromas. Crisp,
fruity & steely dry on the palate. The finish
is long & lean 			 

175ml 175ml250ml 250ml

Light & straight forward, with an up-front 
nose of citrus fruit, tinged with a subtle leafy 
character. Crisp & dry on the palate, with 
plenty of refreshing acidic bite

Supple & inviting, this wine blends the soft 
& jammy raspberry fruit of ripe Grenache 
with the firming influences of Carignan’s 
Blackberry flavours & robust tannin

Aromas of ripe plums & strawberries, with 
faint notes of tomato leaf & sage. The palate 
has a thick & jammy feel, with soft, mature 
tannins & a rounded, easy style

Deep & inky red in colour, the wine is crammed 
with black cherry fruit, lifted by subtle vanilla 
aromas from a touch of oak ageing. Bold, 
meaty tannins provide satisfying texture & 
length

Warm garnet colour with ruby highlights, 
complex on the nose, with subtle notes of 
violet & pencil lead accenting the plum & 
cherry fruit.  Weighty, fine-grained tannins 
provide prodigious grip

Bright & crisp, with very subtle strawberry fruit 
& a refreshing dryness. The small proportion 
of Muscat adds a dash of juicy grapeyness

This wine shows why rose is so popular. 
Beautiful soft strawberry flavours with floral 
notes

An intense red-purple colour, with an equally
intense nose of plum & bramble. Fulsome on
the palate, delivering a swathe of ripe, fresh
black fruit held together by lush tannins

Violet in colour & soft & fruity in style. Warm, 
plumy aromas tinged with subtle spice & 
vanilla

Light in colour, refreshing & crisp & with 
aromas of limes, grapefruits & lemons making 
this well balanced wine very easy to drink

Pale straw yellow with youthful green hues. 
A nose of citrus fruits & ripe apples, with 
underlying notes of vanilla. Crisp lemon & 
lime on the palate, served up with a rounded 
& buttery feel

Thoroughly citrusy on the nose, with fresh 
lime & lemon forming the aromatic backdrop.
More citrus on the palate, accompanied by a
riper hint of pineapple, & mouth-watering 
acidity

Youthfully pale lemon yellow, with a nose of 
lemon & lime fruit, & an intriguing blend of 
white blossom & green herb notes. Vibrant 
green apple fruit with a refreshingly dry & 
acidic finish

Typical of Marlborough Sauvignon, the 
bouquet springs from the glass, offering 
plumes of citrus, green grass & elderflower. 
The palate is a burst of crisp grapefruit & 
gooseberry flavours

Fresh & open, with a pale straw colour & light 
body. Aromas of apricot & yellow plum, with 
hints of white rose. A gently sweet palate with 
firm acidity that dries & lengthens the finish

Lively & fresh with clean citrus aromas. Crisp, 
fruity & steely dry on the palate. The finish is 
long & lean



Bourbons & Whiskies	
	

Chivas Regal			   £4.50
Johnny Walker			   £4.50
Grants			   £3.50
Glenfiddich			   £3.50
Jack Daniels			   £3.50
Jim Beam			   £3.50
Teachers 			   £3.25

Vodka & Tequila 	

	

J Cuervo Classic			   £3.50
J Cuervo Gold			   £3.95
Smirnoff			   £4.00
Grey Goose			   £4.50
Absolut 			   £3.50
Russain ST			   £4.00
Finlandia			   £3.50
Gordons (GIN)			   £3.00
Beefeater (GIN)			   £3.00

	

Apéritif	
	

Pimms Classic			   £3.50
Dubonnet Chilled			   £3.50
Campari			   £3.50
Cinzano			   £3.50
Martini Ice & Lime			   £3.50
Archers Peach			   £3.50

	

Liqueurs	
	

Cointreau			   £3.50
Drambuie			   £3.50
Tia Maria			   £3.50
Southern Comfort			   £3.50
Cherry Brandy			   £3.50
Baileys			   £3.50
Amaretto			   £3.50
Apricot Brandy			   £3.50
Kahlua			   £3.50
Malibu			   £3.50

	

Beers
		

Red Stripe 			   £3.50
Carib			   £3.50
Heineken 			   £4.00
Corona			   £4.00
Budweiser			   £4.00

Champagne & Sparkling		
	
Prosecco Corte Alta NV, DOC (Italy)		 £28.50

Delicate & aromatic with a light body & fine bubbles,
this wine carries lots of fresh peach, pear, apricot &
apple with a revitalising finish
	

Moët & Chandon Brut Impérial NV			 £65.00

Perhaps the best known Champagne, the Brut Imperial
from Moët embodies their house style: crisp & clean,
this classic Champagne shows citrus aromas & hints
of biscuit flavours. An excellent apéritif	
		

Laurent-Perrier Rosé NV			  £85.00

Unusually made by the saignée method,
with plenty of stylish strawberry fruit. Full of vivacity &
easy drinking charm. A wonderfully refreshing aperitif,
it also works well with a variety of dishes			 

Dom Pérignon, Gift Box                                £185.00

Exceptional depth, rich texture & great ageing potential
characterises this iconic Champagne from
Moët et Chandon, named after the Benedictine monk
who pioneered Champagne			 

Rums	

Cockspur			   £3.50
Mount Gay			   £3.50
Appleton Estate			   £3.95
Appleton Special			   £3.50
Appleton White			   £3.50
Bacardi			   £3.50
Barcardi Oakheart			   £4.00
Wray & Nephew			   £4.50
Captain Morgan			   £3.25
Sailor Jerry			   £3.50
Havana 3 year old			   £3.50
Havana Anejo			   £4.00
Royal Oak			   £4.50
El Dorado 15 year old			   £5.25
El Dorado 5 year old			   £3.95
Angostora 5 year old			   £3.95
Angostora 8 year old			   £4.25

	

Brandy & Cognac	

Courvoisier			   £3.95
Hennesy			   £3.95
Remi Martin			   £4.50
Remi Martin Coer			   £5.95
Martell			   £3.50
E & J			   £3.00
3 Barrels			   £3.00

Delicate & aromatic with a light body & fine bubbles, this 
wine carries lots of fresh peach, pear, apricot & apple with a 
revitalising finish

Perhaps the best known Champagne, the Brut Imperial from 
Moët embodies their house style: crisp & clean, this classic 
Champagne shows citrus aromas & hints of biscuit flavours. 
An excellent apéritif

Unusually made by the saignée method, with plenty of 
stylish strawberry fruit. Full of vivacity & easy drinking charm. 
A wonderfully refreshing aperitif, it also works well with a 
variety of dishes

Exceptional depth, rich texture & great ageing potential 
characterises this iconic Champagne from Moët et 
Chandon, named after the Benedictine monk who pioneered 
Champagne



Non Alcoholic Cocktails	

Fruit Punch			   £3.50
Blend of orange, mangos, guavas, lime & strawberries	

Virgin Colada 			   £4.50
Smooth blend of coconut ice cream & pineapple	

Sorrel 			   £3.50
Fresh Hibiscus flower with ginger & clove	

Mojito			   £3.50
All the goodness without the rum, with sugar, mint, lime
& soda	

Mango Daiquiri			   £4.00
Super smooth with fresh mango & a hint of lime &
mint leaves	

Pineapple Daiquiri			   £4.00
Fresh pineapple & lime	

Ginger Beer			   £3.50
100% homemade, not for the weak	

Mauby			   £3.00
Little known treat from the Island, served with long
& cool, can be an acquired taste, made from the
bark of the Mauby tree	

Homemade Island Punches 	
	

Irish Moss			   £3.50
Sour Sop			   £3.50
Peanut			   £3.50
Carrot			   £3.50
Pineapple			   £3.50

Soft Drinks	
	

Coca Cola			   £2.20
7up			   £2.20
Ting			   £2.20
Mirinda Orange			   £2.20
Mirinda Strawberry			   £2.20
Mango Juice			   £2.20
Pineapple Juice			   £2.20
Apple Juice			   £2.20
Orange Juice			   £2.20
Cranberry Juice			   £2.20
Still Water 70cl			   £3.00
Sparkling Water 70cl			   £3.50

	

Hot Drinks	

Herbal Tea			   £2.20
Coffee			   £2.20
Caribbean Coffee Rum & Nutmeg fresh cream		  £4.00
Calypso Coffee Tia Maria fresh cream		  	 £4.00
Irish Coffee Single Malt Whiskey			   £4.00
Gaelic Coffee Cognac			   £4.00

Cocktails	

Pina Colada Special 			   £6.00
Coconut ice cream, double shot white rum & pineapple	

Banana Colada			   £6.00
Banana’s & crème double shot white rum & Banana Liqueur 	

Peach Paradise			   £6.00
Fresh peach, Schnapps & liqueur 
	
Lulu’s 			   £7.50
The most popular among our regular guests, triple shot
cocktail, blended with white, golden & dark rums. Hint of
fresh fruit, oranges, pineapple, strawberries & lime

The Spice Island			   £7.00
Kahlua, Baileys, whisky & Nutmeg	

Beach Cooler			   £6.50
Sliced fruit, cherry liqueur & coconut rum poured of
cracked ice, tall smooth & refreshing
	
Mojito			   £6.50
Cuban favourite, double shot rum, lime, brown sugar & soda

Spiced Mojito			   £7.00
All the goodness of a normal Mojito, with a little zing at the end,
surprise yourself
	

Sorrel Surprise			   £6.50
Fresh Hibiscus Cordial, double shot Appleton, lime & mint	

Rum Punch			   £6.50
Double shot rum, lime & pineapple
	
Full Moon			   £5.50
Sweetened punch crème cocktail, rum, vanilla & spices	

South American Sunset			   £6.50
Triple Sec, Tequila, lime & lemonade

Margarita			   £6.00
Tequila, lime, brown sugar & pineapple 
	
Margarita Mama			   £6.50
Blue Curacao, tequila, pineapple, lime & crushed ice	

Guinness Punch			   £5.00
Guinness, white rum, milk, essences & spices over cracked ice

Daiquiris			   £6.00
Choice of Banana, pineapple, mango or lime with double shot
white rum, fresh fruit, liqueur & crushed ice
	
Scotch Rickey			   £5.50
Single Malt, lemon, lime, ice & soda

Highland Fling			   £6.00
Scotch, Amaretto & ginger ale

Summit			   £6.00
Fine Cognac, ginger thins, lime, cucumber & lemonade	

Beverly Hills			   £6.00
Cognac, triple sec, Kahlua

Melon Martini			   £5.00
Vodka, Midori & Vermouth

Killer Punch			   £5.50
Vodka, Amaretto, orange, cranberry & melon over cracked ice

Grape & Green Apple Caipiruva			   £6.50
Sugar premium Cachaça with muddled fresh lime, seedless
red grapes, green apple & pure cane sugar

Algeria			   £6.50
Cachaça, vodka, pineapple & lime
	


