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WINE LIST

NORTE CHICO SAUVIGNON BLANC
Fresh & lively with light tropical fruits & hints of fresh gooseberries

ANDERSBROOK CHENIN BLANC

With ripe apple fruit aromas, hints of lemon & a lovely balance of fruit & acidity

ALLAMANDA PINOT GRIGIO
A fresh & appetizing wine from northern Italy this is subtly dry with a hint of nuttiness

BARTON AND GUESTIER
Soft honeysuckle aromas with peach, pears & tropical fruits which lead to a long floral
finish

RED WINE
NORTE CHICO MERLOT

Full of jammy fruit flavours with a gently bitter tannic finish

PASQUIERS SHIRAZ

With its spicy bouquet & dark red berry dryness this finishes with lingering licorice
flavours

LA NINA MALBEC

Tastes of wild blackberry with a touch of tobacco & a whiff of mocha chocolate

BACCOLO APPASIMENTO

A cunning mix of Corvina & Merlot with dark cherries, seductive spicy touches &
mellow tannins

SANTA CAROLINA RESERVA PINOT NOIR

After six months in oak this is elegant & smooth with strawberry & redcurrant flavours
leading to a long smooth finish

ROSE WINE
NORTE CHICO ROSE

Fruity & flavoursome, this is easy to drink having a good depth of flavour & a nice,
lightly acidic finish

PROSECCO
The perfect fizz to add a touch of sparkle to an otherwise ordinary day!

PONTE di RIALTO - 200ml

Perfect for two to share or provides a generous single serving

EXTRAS
Add a shot of Chambord 16.5% for £1.50

125ml glasses are available on request

ALCOHOL-FREE
Belvoir White Chardonnay, Sparkling Rose or Red Shiraz

175ml

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50

250ml

£4.75

£4.75

£4.75

£4.75

£4.75

£4.75

Bottle

£11.95

£11.95

£11.95

£13.95

£11.95

£12.75

£14.95

£15.95

£14.50

£11.95

£12.95

£4.95

£4.95




BEERS, CIDERS & SPIRITS

Happy beer brewed by Charnwood Brewery of Loughborough

Salvation 3.8%
A light refreshing golden beer, with tropical fruit, citrus and floral flavours. American
Cascade and Amarillo hops create a citrus aroma, and clean crisp bitterness on the finish

Vixen 4.0%
A well balanced copper-coloured best bitter with subtle hints of honey, spice and hedgerow
fruits. Late added Pacific Gem hops deliver a fruity nose and finish

Old School 5.0%
A dark, smooth, classic winter warmer. Pale, crystal, and chocolate malts combine with
traditional English hops to produce a well-balanced winter beer

Blue Fox 4.2%
A refreshing golden beer. American Mosaic hops give a wonderful tropical fruit and
blueberry aroma and finish

Try Hopped 4.4%
A great aroma, up front hoppy bitterness, and fruity finish to this golden ale is created with
three feisty British hops, First Gold, Admiral, and Bramling Cross

Peroni Nastro Azzurro 5.1%
Blending the finest hops with two-row spring planted barley and a quarter of Italian maize
which produces its uniquely crisp and refreshing taste

Cornish Orchard Heritage Cider 5%
A refreshing, gently sparkling cider with the ripe fruit flavours of windfall apples

Cornish Orchard Sparkling Cider 5%
This scrumptious premium sparkling cider is rich in fruity aromas and ripe apple flavor.

With autumnal windfall apples for this delicious mellow cider

SPIRITS 25ml Shot
Bacardi white rum 37.5% £2.75
Bacardi dark rum 40% £2.75
Baileys 17% (50ml) £2.75
Courvoisier Cognac 40% £2.75
Two Birds London Dry Gin 40% (Market Harborough, Leicestershire) £3.25

A classic London Dry Gin full of juniper flavour and distilled with 4 other
botanics then finished with natural spring water from deep beneath the
Charnwood hills in Leicestershire. Our distilling process creates a powerful
Gin, which retains a smooth and delicate finish on the pallet.

Two Birds English Vodka 40% (Market Harborough, Leicestershire) £3.25
This English countryside vodka is an infusion of distilled barley and sugar beet
combining a classic combination of cereal and root crops, which creates a

natural pure and smooth taste.

Make it a double for an extra £1.50

500ml
£4.50

500ml
£4.50

500ml
£4.50

ooml
£3.75

500ml
£3.75

£3.95

If you have an allergy please ask for allergen information as we can accommodate most dietary requirements

Please browse through our menu and your order will be taken at the table
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