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SEAFOOD AND GRILL RESTAURANT



PREMIUM COCKTAILS

Aphrodite Sling
|4

Dry gin, benedictine,
cointreau, cherry, pineapple

ornstar Martini
| 4

Vodka, passionfruit, vanilla,
pineapple, gold and rosé

prosecco

Kombucha Palom

|4
Reposado Tequila, rhubarb &
hibiscus kombucha, agave, lime



Smoked Maple Old Fashioned
16

Bourbon, maple syrup,
black walnut bitters
Infused with smoke

Land of the Rising Sun
16

Japanese Gin, Yuzu,
sparkling sake



HOUSE COCKTAILS

available 2-for-1
Wednesday to Friday
| 2-6pm

‘ Gin Club
|2

Dry gin, muddled cucumber,
elderflower, egg white,
black pepper

Smoky Banana Da
12

Banana rum, agave, lime,

banana oleo

ster Club Martini
o 12

An Dulaman gin, vermouth

the ultimate martini to accompany any oyster



HOUSE COCKTAILS

available 2-for-1
Wednesday to Friday
| 2-6pm

White Peach Margarita
12

Herradurra tequila, white peach,
cointreau, lime

Islander
|12

Spiced rum, pineapple, grenadine,

lime, passionfruit

Elderflower Spritz
|2

Prosecco, elderflower, soda



SHOTS
/ each or 1750 for 3

Raspberry Jam Donut ﬂ”*

Chambord, baileys A
‘ Lemon Drop

| zz Vodka, lemon, sugar
Cranberry Kamikaze -
Vodka, cranberry, lime, Cointr

MOCKTAILS

& Berries and cherries
P /
leberry, cherry, almond,
lemon, soda

Rhubarb & Hibiscus

/ |
Rhubarb & Hibiscus kom

grapefruit juice



CHAMPAGNE &
SPARKLING

A. Robert Alliances N° 16 Brut, 15
Champagne, France

Ruggeri, Valdobbiadene Prosecco 10.50
Superiore DOCG, Italy

Sakura Rose, Gonet-Sulcova, | 6.50
Champagne, France

WHITE

Viognier, Palooza Blanc IGP Oc, 8.50
Aubert & Mathieu, Languedoc, France

Vinho Verde, Chin Chin,
Quinta do Ermizio, Portugal

Rioja Blanco, Muga, Rioja, Spain 12
Chablis Fournillon, Burgundy, France |3

Sauvignon Blanc, Mohua,

13.50
Marlborough, New Zealand

ROSE

Adobe Reserva Rose,
Rapel Valley, Chile

RED

Pinot Noir, Edoardo Miroglio, Thracian
Valley, Bulgaria

Petite Sirah, Bogle Vineyards, California,
USA



LIQUEUERS

Limoncello, Casoni

Frangelico

Grand Marnier

Cointreau

Elderflower Liqueur, Edwards 1902
Licor 43

Coffee Liqueur, Edwards 1902
Amaretto, Lazzaroni

Cotswolds Cream Liqueur

Cherry Liqueur, Heerings

HOT DRINKS

Coffee
americano, cappuccino, latte, espresso,
macchiato

Tea

english breakfast, earl grey, peppermint

Hot Chocolate
hot chocolate, mocha

Liqueur Coffee
french, irish, russian, jamaican,
irish cream, calypso
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BEERS / CIDER

Estrella Damm - Barcelona. 5.50
Vedett Pilsner - Belgium

Vedett IPA - Belgium

Lucky Saint - 0.5% Lager - Bavaria
Estrella Wheat — Barcelona

No Brainer, Cotswold Cider Co.
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SOFTS

Sparkling Elderflower, Bottlegreen 4.25
Ginger Beer, Fever Tree

Ginger Ale, Fever Tree

Tonic, Fever Tree

Light Tonic, Fever Tree
Mediterranean Tonic, Fever Tree
Soda, Fever Tree

Lemonade, Fever Tree
Pineapple, Pago

Peach, Pago
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Tomato, Pago

N
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Coca Cola Zero
Diet Coca Cola 2.50
Fresh Juice:

Orange, Apple, Cranberry 4
Still / Sparkling water, Kingsdown

330ml 2.75
750ml 4



SPIRITS

GIN

Langley's No. 8 - Birmingham 5
Cotswolds Dry Gin - Cotswolds ~ 5.25
Tarquin's Cornish Dry - Cornwall  5.25
Hendrick's Gin — Girvan 5.75
Gin Mare — Barcelona 6
Tanqueray No. |0 — Edinburgh 6.50
Chase - Hereford

Pink Grapefruit 6
Rhubarb & Bramley Apple 7/
VODKA
Edwards 1902 — Lincolnshire 5.50
Belvedere - Poland 6
Beluga Noble — Russia 6

Edwards 1902 Rhubarb — Lincolnshire 6

RUM
Bounty White - St Lucia 4.75
Koko Kanu Coconut - Jamaica 4.75
Plantation Dark — Trinidad 5
Kraken Spiced - Trinidad 5.25

Plantation Pineapple — Trinidad 5.75
Discarded Banana Peel — Caribbean 6
Diplomatico Riserva - Venezuela ~ 6.50

MEZCAL / TEQUILA

Herradura Plata, Tequila 5.85

Herradura Reposado, Tequila 7
QuiQuiRIQui Espadin, Mezcal 5.75



VERMOUTH /
APERITIF

Lively White Vermouth, Regal Rogue 7
Daring Dry Vermouth, Regal Rogue 7/
Bold Red Vermouth, Regal Rogue 7
Noilly Prat 5
Campari 550
Aperol 6

WHISKEY / BOURBON

Woodford Reserve - Kentucky 5.50
Gentleman Jack - Tennessee 6.50
Sazerac Straight Rye - Kentucky 6.50

WHISKY / SINGLE MALTS

The Naked Grouse — Blended Scotch 5
Auchentoshan American Oak — Lowland 6
Balvenie |2yo — Speyside 6.50
Glengoyne 12yo — Highland 7
Nikka From the Barrel — Japan /

Suntory Yamazaki Distiller's Reserve — Japan. | |

DIGESTIFS
VSOP H by Hine, Cognac 6
Tesseron Lot N°90 XO, Cognac 10
Hennessy XO, Cognac 24

Baron de Sigognac |0yo, Armagnac
Berneroy VSOP, Calvados
Nonino, Grappa Tradizione
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