
SHIPYARD IPA
BIRRA MORETTI 

KRUŠOVICE
SYMONDS
GUINNESS
OXFORD GOLD
HOBGOBLIN 

BEER –
CORONA/ESTRELLA

CRAFT BEER

CIDER & GINGER BEER –
REKORDERLIG/CRABBIES

Please note that some of  our snacks 
and drinks may contain allergens. 
For further information, please ask 

one of  our team.

DRAUGHT

BOTTLES

NIBBLES

COFFEE
ESPRESSO
AMERICANO
CAPPUCCINO
LATTE
FLAVOURED LATTES
VANILLA, CARAMEL

LIQUEUR COFFEE
AMARULA, AMARETTO OR JAMESON’S
MOCHA
HOT CHOCOLATE 

Our aromatic artisan coffee beans are 
carefully selected, blended and roasted to 

give outstanding body and flavour.

We take great care in our brews, which is 
why all our teas are served loose leaf  - great 

tasting, fragrant scents, and healthy too!

ENGLISH BREAKFAST
EARL GREY
CAMOMILE
CHAI
PEPPERMINT
GREEN TEA 

ORGANIC TEAS

ALBARIÑO
Fresh, balanced and pure flavours with hints of  apricot

SAUVIGNON BLANC
Fresh citrus zest with hints of  gooseberry

PINOT GRIGIO
Refreshing floral aromas, perfectly balanced

HOUSE WHITE
Our house white wine is not listed on our menus as we keep them on constant rotation.
Please ask your bartender for our current offering of  house wine

ORGANIC FAIR TRADE ROSÉ
Ripe tones of  summer fruits with strawberry and kir notes

PINOT GRIGIO ROSÉ
An elegant blend of  berries and meadow fruits

HOUSE ROSÉ
Our house rosé wine is not listed on our menus as we keep them on 
constant rotation. Please ask your bartender for our current offering of  
house wine

CHÂTEAUNEUG-DU-PAPE
Complex and full-bodied offfering a round, generous wine with a pleasant amount of  
spice

MALBEC
Sweet aromas of  blackberries and plums delicately combines with a subtle vanilla 
touch

RIOJA
A velvety mix of  powerful dark fruits, smooth spices and a hint of  coffee

CABERNET FRANC
A lovely balance of  blackberry, plum and dark cherryfruit

HOUSE RED
Our house red wine is not listed on our menus as we keep them on constant rotation. 
Please ask your bartender for our current offering of  house wine

GH MUMM ROSÉ
MUMM CORDON ROUGE NV
PROSECCO

Libation
n.
1. Informal
a. The liquid so poured.
b. A beverage, especially an intoxicating 
beverage.
c. The act of  drinking an intoxicating 
beverage.

MINTED
Beefeater gin, fresh mint and lime 

muddled with apple juice and sugar

NORTH SHORES
Beefeater gin, Chambord berry liqueur 

shaken with fresh kiwi and puréed 
raspberry topped with lemonade

MOJITO
The classic fresh mint mix made with 

Havana Club rum, sugar and fresh 
lime topped with lemonade

HAVANA SUNSET
Havana Especial and Passoa shaken 
with pineapple juice, sugar and lime

LYNCHBURG HONEY
JD Honey mixed with Cointreau 

orange liqueur, fresh lime and 
Angostura bitters topped with 

lemonade

SEA BREEZE
Absolut vodka shaken with fresh 

grapefruit, cranberry juice and sugar

BLOOMSBURY FIZZ
Beefeater gin, apple juice, egg white 
and pureed raspberry combine with 

soda in this effervescent libation

PURSER’S PUNCH
A nautical punch combining a classic 
golden rum, Amaretto, apple pressé 

and a kick of  passion fruit

PEACH BLUSH
Olmeca tequila delightfully infused 

with the bitter sweetness of  Techienne 
peach, fresh red grapefruit and subtle 

hints of  vanilla

JARS
JUMPING JACK FLASH

Jack Daniel’s, Cointreau orange 
liqueur shaken with fresh 

grapefruit and cranberry juice

TWISTED SLING
Bacardi Oakheart spiced rum mixed 
with fresh lime and caramel syrup, 

topped with ginger beer

LAST MANGO IN PARIS
Absolut Mango vodka and 

Chambord liqueur shaken with 
puréed mango and fresh orange

MOUNT ETNA COBBLER
Beefeater gin and Solerno served 

long with passion fruit liqueur, freshly 
squeezed orange and lemon

BLOODY MARY
Absolut Citron vodka shaken with a 
dash of  red wine, tomato juice and 

spices

HAVANA PASSION
Havana Club rum, passion fruit and 

melon liqueurs shaken with fresh 
passion fruit and orange, crowned 

with cranberry juice

WATERMELON CRUSH
Absolut vodka, fresh watermelon, 
and passion fruit combined for the 

ultimate summer mix

THE BOTANIST
Bombay Sapphire complimented by 
the herbal infusion of  elderflower, 

ginger and lime

GINJAM
Strawberry conserve beautifully 

balanced with gin and Cointreau, 
finished with pineapple juice

TALLS

KENTUCKY MULE
A twist on the classic mule combining 

Kentucky bourbon with a fiery   
ginger kick

BISON CRUSH
Bison grass-infused vodka balanced 

with the floral aromas of  elderflower, 
topped with the sweetness of  Crème 

de Cassis

SPICED MANGO BATIDA
Bacardi Oakheart spiced rum 

shaken with fresh lemon, puréed 
mango and sugar syrup, served 

short over crushed ice

PETIT NAPOLÉON
Beefeater gin combines with the citrus 

of  Mandarin Napoléon and orange 
bitters in this short libation with a 

citrus kick

LOS ALTOS SMASH
Bacardi Oakheart spiced rum shaken 
with Disaronno, vanilla liqueur and 

fresh lemon

FRIAR TUCK
Absolut Vanilia vodka shaken with 

Frangelico hazelnut liqueur and milk, 
layered over caramel

WHISKEY SOURS
Maker’s Mark bourbon shaken with 
fresh citrus, sugar and an egg white

RED DEVIL
Bacardi Oakheart spiced rum shaken 
with Chambord berry liqueur, puréed 

raspberry and fresh lime

RHUBARB SMASH
Raspberry vodka stirred with lime, 

ginger beer and rhubarb bitters

SHORTS
BRANDY CONCERTO

A symphony of  warming flavours 
combining brandy with Mozart Dark 
Chocolate Liqueur, the smoothness 

of  milk and a touch of  vanilla

MADRID SOUR
A Mediterranean twist on a classic, 

coupling Kentucky bourbon with the 
zesty sour of  lemon, shaken with egg 

white and topped off  with a fruity 
Rioja

DARK ROSÉ
Havana Club rum, dark chocolate 

liqueur and mandarine liqueur 
shaken with caramel syrup and  

milk, served neat

SAINT MANGO
Absolut Mango and St Germain 
elderflower liqueur shaken with 
passion fruit liqueur and fresh 

grapefruit

COSMOPOLITAN
Absolut Citron vodka and Cointreau 

shaken with fresh lime and 
cranberry, finished with a flaming 

orange zest

APPLETINI
Bison grass infused vodka and a dash 
of  Teichenne apple schnapps shaken 

with apple pressé, served neat

ESPRESSO MARTINI
Absolut Vanilia vodka and Kahlúa 
coffee liqueur shaken with vanilla 
syrup and a double espresso shot

BLONDE COSMO
Beefeater gin combined with 

Cointreau and fresh lemon juice, 
finished with fresh orange

MARTINIS
KIR ROYALE

Crème de Cassis topped with bubbly

BELLINI
Your choice of  puréed raspberry or mango 

topped with bubbly

CHARLIE
Disaronno topped with bubbly

FLUTES

ENJOY 2 FOR 1
ON ALL OF OUR 
COCKTAIL LIST

Our nibbles are on constant rotation 
– please ask your server for more 

infomoration

PORT
Elegant and smooth combining delicate wood notes and rich, mellow fruit


