. . °
SIMPLICITY
PREMIUM TANO\I’JERAY NO. TEN GIN FLAVORED
WITH CUCUMBER AND SHAKEN WITH
REFRESHING LYCHEE JUICE

BaLANCE

\\ VODKA AND AROMATIC BLEND OF BUTTERFLY TEA, a
COMES ALIVE WITH CITRIC ACID WATER ALONG
WITH THE RIGHT BALANCE OF SWEET AND SALTY. “
AGE .
& BARREL AGED DARK RUM INFUSED WITH FRESH
MINT, SWEET&XSOUR AND LEMON
Qv

HarMoNy P
. ¢ ALL COCKTAILS £ 14 REFRESHING HIT OF PINOT GRIS WITH LUXURY .
.

. CHAMPAGNE, FLAVORED WITH ELDER FLOWER % * -

.

4 Rokvu Gixfrz

Roxu GIN CONTAINS SIX UNIQUE JAPANESE
BOTANICALS HARVESTED IN ACCORDANCE WITH
“SHUN”, THE MOMENT OF PEAK FLAVOUR. /
) WE SERVE IT WITH TONIC AND GINGER IN  #8
TRADITIONAL OMOTESHANI RITUAL.

Tue House oF Suntory WHIsSKY

- i =
Yamazaxt £17 Haxusuu £17 Curra £11 Hiexr £13
‘THE PIONEER OF ‘THE VERDANT JAPANESE THE SERENITY OF ‘THE HARMONY OF
JAPANESF. WHISKY. wHIsKY. HaxUsHU 18 JAPANESE WHISKY. CHITA JAPANESE NATURE AND
NINYIVINS S THE FRESH, GENTLY IS A MILD, SMOOTH CRAFTSMANSHIP. HisIk1
MULTILAYERED WITH SMOKY SINGLE MALT SINGLE GRAIN WHISKY RESOUNDS WITH CALM
FRUIT AND MIZUNARA WITH HERBAL NOTES.

WITH A CLEAN AND CLEAR COMPLEXITY. .
FINISH.

SERVED §OML

ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS.

A DISCRETIONARY 12.§% SERVICE CHARGE WI.LL BE . - B O N SAI IN S PI RATI O N S

Foop ALLERGIES AND INTOLERANCES: BEFORE YOU ORDER
YOUR FOOD AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER
IF YOU WOULD LIKE TO KNOW ABOUT OUR INGREDIENTS.




%)

COCKTAILS AGED IN OUR OWN OAK BARRELS PRESENTS: HIIGHBALL SERVES

MANHATTAN 1§ BLINKER 12
Jim BeaM poUBLE 0ak BoursoN, Jim Beam Boureon, RaspsERRY
VERMOUTH, CHERRIES & BITTERS SyruP,P1ink GRAPEFRUIT JUIGE
N Sopa WATER
EGRONI Iy
GIN, CAMPARI, VERMOUTH, ORANGE BITTERS Ruusars & Ginger CoLLINS 12
Jim BEam Boursox, LEMoON
MarLE OLD FASHIONED 1§ Juice, RHUBARB LIQUEUR, SUGAR
Jim BEaM pOUBLE 0Ax BOURBON, MAPLE SYRUP, GINGER ALE
SYRUP, BITTERS
ELDpER FLOWER RICKEY 12
OLD GARDEN 1§ Jim BEam Boureox, Fresu MINT
DARK RUM INFUSED WITH VANILLA, SAFFRON LEAVES, LIME Juice, ELDER FLOWER
AND CINNAMON, SWEET & SOUR coRrpIAL, CHILLED Sopa
= Crassic IO
SUMMER TIKI COCKTAILS Jim Beam Boursox, Lemox
WEDGE & SODA WATER
RumM RuNNER 14
Braxpy, park RUM, Passtox Frurt OLD FASHIONED 10
LIQUEUR, GRENADINE, SWEET & SOUR Jim BEam BOURBON WITH BITTERS
Mart Tart 14

Wairte RuM, CoINTREAU, ORGEAT,
PINEAPPLE JUICE, LIME JUICE

Banama Mama 14
GoLD RUM, COCONUT RUM, BANANA LIQUEUR,

GRENADINE, ORANGE & PINEAPPLE JUICE

Havaxa LiGHTS 14
Cocoxut rRuM, Mipor1, OrRaNGE &
PINNACLE JUICE, SODA WATER

. /
g

SHARERS FOR Two

WATERMELON MojITO 24
WHITE RUM, FRESH WATERMELON PUREE,

MINT, BROWN SUGAR & SODA WATER

Pixa Corapa 24
WHITE RUM, PINNACLE JUICE, COCONUT
CREAM

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS
Foop ALLERGIES AND INTOLERANCES: BEFORE YOU ORDER YOUR FOOD AND DRINKS PLEASE SPEAK TO
THE DUTY MANAGER IF YOU WOULD LIKE TO KNOW ABOUT OUR INGREDIENTS.



Speirits, BEERS & CIDERS
WHIsKkY/EY 25ML Gix 25ML

Cuivas RecaL 12 YO 5 BEEFEATER 4
Jounnie WaLker Brack 5 BEEFEATER 24 6
MONKEY SHOULDER 5 BoMBAY SAPPHIRE 5
BaLLanTINES FINEST 4 HENDRICKS 5
THE BoraNist 6
GLENMORANGIE 6 TANQUERAY NO.TEN 6
GLENFIDDICH 1§ YO 6 PLYMOUTH GIN 5
ABERLOUR 10 YO 6 MONKEY 47 6
TALISKER 10 YO 6 EbpGerTON 6
GLENLIVET 12 YO 6 THE worLD’s FIRsT Pink GIN
GLENLIVET 18 YO I1 AN
BeLvexiE DousLEwooD 12 YO 7 RuMm
AUCHESTOSHAN 12 YO 6 Hava~a cLus 3 Yo 4
BowMORE 12 YO s Havana cLUs 7 YO J
L APHROAIG 10 YO 8 HAvANA CLUB ESPECIAL 6
Hicuranp Park 12 YO 6 KRAKEN 6
THE MACALLAN GOLD 8 MOUNT GAY ECLIPSE )
SAILOR JERRY SPICE 5
JamEsoxns 5 MATUSALEM PLATINO I0
Rox ZacaPa SOLERA 23Y0 I0
RoxN ZAcAPA CENTENARIO XO 1y
Jim BeEam 4 N
J1m BEaM DOUBLE 0ak 6 TE@IL A
Jack DANIELS 5 OLEMCA BIANCO 4
WOODFORD RESERVE 6 OLMECA REPOSADO §
MaxkeRr’s Mark 6 PATRON SILVER 9
WiLp TURKEY 101 6 PATRON XO CAFE 8
CANADIAN CLUB 6 CENTENARIO ANEJO 6
/_\\T/ /—\\T//
CocNac Beers & CipERs
MARTELL Vs 4 DRAUGHT BEERS PINT
MARTELL VSOP 8 STELLA ARTOIS P
MARTELL X0 18 CAMDEN PALE ALE 6
COURVOISIER VSOP 6
HEeNNESSY x0 16 BOTTLES .
ReMY MARTIN X0 18 PERONT 33 5
Remy MarTIN Luis xi1 160 HEINEKEN 5
N MEANTIME LAGER 5
Vobxka Sor 5
ABSOLUT, FLAVOURS 4 Pirsxer UrQuELL 5
Ciroc, CIROC FLAVORED § BUDWEISER 5
Grey Goosg 7 Curious BREW 6
U’Luvka 7 CURIOUS BREW PORTER 6
AssoLut ELyx 7 BrEWDOG PUNK 1PA 6
BREWDOG DEAD PONY CLUB 6
CIDERS
A DISCRETIONARY 12.§% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. MAGNERS ORIGINAL 6
(V) SUITABLE FOR VEGETARIANS. REKORDERLIG PASSIONFRUIT 6
FOOD ALLERGIES AND INTOLERANCESZ BEFORE YOU ORDER YOUR FOOD REKORDERLIG STRAWBERRY&LIME 6

AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE
TO KNOW ABOUT OUR INGREDIENTS.



Hot AND SOFT DRINKS

COFFEES MOCKTAILS
EsprEsso 3 g
DousLE EsPRESSO 5 Bexrry Fizz
AMERICANO 4 MIX BERRY PUREE, CRANBERRY
LatTE 4 JUICE, FRESH LIME JUICE, SUGAR
Carpuccino 4 SYRUP & LEMONADE
CAFFE MOCHA 5
Hot CuocoraTte 5 G1nGeEr PoMME 8

FRESH GINGER, MINT LEAVES, SUGAR

Icep corree J SYRUP & APPLE JUICE

ALL COFFEES ARE SERVED WITH FULL-FAT MILK. PLEASE,
LET US KNOW IF YOU PREFER ANY OTHER TYPE OF MILK TO

BE USED. Cucumeer LEMONADE 8
FRESH CUCUMBER, MINT LEAVES,
THYME & ROSEMARY SYRUP,

N — LEMONADE
T —
TEAS
ENGLISH BREAKFAST 4 CaraMEL ICEBERG 8
FARL GREY 4 VANILLA ICE CREAM, PEANUT
HEersaL & FrulT TEAS 4 BUTTER, CARAMEL SYRUP, MILK
IcED TEA §
.
i ~—
Sort DriNks
Coca Cora, Die Coke, CokEe zERO 4
GINGER BEER 3
‘TONIC WATER, SLIMLINE TONIC 3
LEMoONADE 3
Rep Bure 4
Frurt Juicks 3.50
Feer Goob juicks
APPLE & BLUEBERRY, ORANGE & 4.50
MANGO
STILL AND SPARKLING WATER 2.50
330ML/750ML §.00

A DISCRETIONARY 12.§% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
(V) SUITABLE FOR VEGETARIANS.
Foop ALLERGIES AND INTOLERANCES: BEFORE YOU ORDER YOUR FOOD
AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE
TO KNOW ABOUT OUR INGREDIENTS.




Wuite WINE

WinEs aAND CHAMPAGNES

I7§ML 2§0ML BOTTLE

PixoT Grigio, ANTONIO RUBINI, 4.90
DEeLLE VENEZIE, ITALY

SauvieNon Branc, Warpara 72§
Hirrs, New ZEALAND

CuaroonNay, WiLp FERMENT, 8.95
Errazuriz, Casaranca VALLEY,
CuiLe

AvrsariNo, Purpro, Rias Biaxas,
Spain

GEWURZTRAMINER, NEDERBURG,
THE BEAUTIFUL LADY, SOUTH
Arrica

SauvieNoxn Branc, Croupy Bay,
MARLBOROUGH, NEW ZELAND

=~

6.90 20.00

10.2§ 30.00

12.2§ 36.00

3450

3950

§4.00

a

Roske

I75ML

Pixot Grigio RosE DELLE §.30
VENEZIE, PARINT, ITALY

WHITE ZINFANDEL, LAVENDER §.0§
Hirr, Cartrornia, USA

=~

2§0ML BOTTLE

7.20 2150

7.I10  20.§0

a

Prosecco

SANTA FOSCA, EXTRA DRY
BotTEGA ROsE GOLD SPUMANTE

BorTEGA ROSE GOLD SPUMANTE
MagNUM

BorTtEGA GoLp Prosecco, VENETO

BotTEGa Gorp Prosecco Brut, VENETO
MagNuM

I2§ML BOTTLE

6.95 39.00
49.00

98.00

48.00

96.00

Rep WINE

I7§ML 2§O0ML BOTTLE

PixoT Noir, ELEVE, 525 740 2Lj0
France
CABERNET SAUVIGNON, 5.8 8.2§ 24.00

NEDERBURG, THE MANOR,
WEesTERN CaPE, SouTH AFRICA

MALBEC, SALENTEIN BARREL 6.45 9.10 26,50
SELECTION, VaLLE DE Uco,

ARGENTINA

Rioja, Crianza, Dox Jacoeo, 7-00  9.90 29.00
SpaN

BoORDEAUX SUPERIEUR, §1.00

MouLix p’Issan, Fraxce

Pixvot Noir, Croupy Bay, 69.00
MARLBOROUGH, NEW ZELAND

S~

ja

CHAMPAGNE

I2§ML BOTTLE

Veuve CricQuot YELLOW 13.50 7700

LaBeL Brut NV
Veuve Cricquot Brut Rose 16.2§ 92.00

Veuve CricQuoT YELLOW 1§4.00
Laeer Brut NV, MacNuM

Veuve Cricquot VINTAGE 12§.00
RESERVE

DomMm PerigNoN Brut 20§.00
Kruc Granpe Cuvee Brut 265.00

I2§ML GLASS AVAILABLE ON REQUEST

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS.
Foop ALLERGIES AND INTOLERANCES: BEFORE YOU ORDER YOUR FOOD AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE TO KNOW
ABOUT OUR INGREDIENTS.



NiBBLES

SELECTION OF BREADS WITH OLIVE OIL AND
BALSAMIC VINEGAR

OL1vEs A La ProvENCAL

S
SALADS

SMOKED CHICKEN AND AVOCADO SALAD WITH
MANGO DRESSING

ROCKET SALAD WITH SUN BLUSHED TOMATOES,
PINE NUTS, HALLOUMI CHEESE AND HONEY
MUSTARD DRESSING (V)

Coss SaLap

CHOPPED GREENS, TOMATO, CRISPY BACON, HARD
BOILED EGG, ROASTED CHICKEN, AVOCADO, SPRING
ONIONS AND STILTON CHEESE

SANDWICHES

ALL SERVED TWO LAYERS WITH HOME-MADE
TORTILLA CRISPS AND SALAD

Tuxna MAYONNAISE

MaTURE CHEDDAR AND ONION CHUTNEY (V)
HoxEey roasTep Ham aND MUSTARD

‘TOMATO, MOZZARELLA AND BASIL PESTO PANINI (V)
Fisu FINGER SANDWICH

STEAK BAGUETTE WITH ONION MARMALADE,
HORSERADISH SAUCE AND ROCKET

Crassic Crur SanpwicH
/;\
SHARING PLATTERS

GARDEN PLATTER WITH GRILLED VEGETABLES,
HUMMUS, MIXED OLIVES, GRILLED HALLOUMI,
STUFFED PEPPERS, BREADS AND KALE PESTO

MEAT PLATTER WITH SELECTION OF HAMS, OLIVES,
DRIED SAUSAGE, BREADS, SUN DRIED TOMATOES,
GHERKINS, OLIVE OIL AND BALSAMIC VINEGAR

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS. FOOD ALLERGIES AND INTOLERANCES: BEFORE YOU

Foop Mexu

12

12

)

7.25
7-25

7.2

8.5

I0

II

14

1y

16

ComrorTt Foop

BurriTo wiTH CAJUN CHICKEN, BLACK
BEANS, GUACAMOLE, RICE, SALSA, CHEDDAR
CHEESE, JALAPENOS AND SOUR CREAM
Cajux CuickeN BurGer

Axcus BEer CHEESE BURGER

Beax anp HarLoum: BURGER WITH SWEET
POTATO FRIES (V)

Groccur RoMana wITH TOMATO SAUCE(V)
Tacos 3 Ways

CHICKEN FAJITA, CHILI CON CARNE AND SPICE
FIVE BEANS

.

Vd j —
FroM THE GRrILL

SALMON STEAK WITH GREEN BEANS AND
COLCANNON POTATOES

Harr oF Roastep Cuickex wiTH CHiPs
AND ONION RINGS

100Z 28 DAYS AGED SIRLOIN STEAK

100Z 28 DAYS AGED RiB EYE STEAK

SHARING PLATES §.§0 EACH OR 13.§0 FOR 3

Friep CaLamMari wiTH A1oLI

BUFFALO WINGS WITH BLUE CHEESE SAUCE

Hoi1-Six Duck ROLLS WITH PLUM SAUCE

LaMB koFTA WITH TZATZIKI

Crispy TEMPURA PRAWNS WITH SWEET CHILLI SAUCE

Prra sreEAD wiTH TzaTzIkKI & HUMMUS (V)

ORDER YOUR FOOD AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE TO KNOW ABOUT OUR INGREDIENTS.

13

5.5

I5.5

14

12

14

16

16

275

27.§



Foop Mexu

P1zza Kips MENU
MARGHERITA PIZZA 12 MAIN COURSE 6.95
2 COURSES 8.9§
PEPPERONI P1ZZA 14 3 COURSES 9.95
FoOR CHILDREN UNDER 12
ADD YOUR FAVORITE TOPPINGS 1 EACH /"\_/
CHICKEN, PINEAPPLE, HAM, BACON, MUSHROOMS
) » HAM, ) ) STARTERS
PEPPERS, JALAPENOS
/-\-/ SOUP OF THE DAY
SiDES CHICKEN CRUNCH
FRENCH FRIES 3
CRISPY FISH BITES
Mix LEAF saLap 3 WITH MAYONNAISE
Haxbp cuT cHips 3 VEGETABLE CRUDITES (V)
WITH CHEESY DIP
Oni1ox Rixgs 3
/,-\—/
BEARNAISE SAUCE 2 MAaINs
PEPPERCORN SAUCE 2 BuUliLD YOUR OWN BURGER
CHOOSE FROM A BEEF PATTY OR CRISPY
NG CHICKEN
IN A WARM BRIOCHE BUN WITH FRENCH
DEsserTS
FRIES
SEASONAL FRUIT SALAD 6
CHOOSE UP TO 3 OF THE FOLLOWING:
CHEESE, BACON, TOMATO, ONION RING,
SELECTION OF ICE CREAM AND SORBET 6
BBQSAUCE, ICEBERG LETTUCE
STICKY TOFFEE PUDDING WITH CARAMEL ICE
7 Min1 Fisu axp CHips
CREAM
CHickex Goujons anp Cuips
AmareTTO TIRAMISU 8
CRISPY COATED CHICKEN STRIPS WITH
FRrRENCH FRIES
CHOCOLATE FONDANT WITH VANILLA ICE CREAM g
OMELETTE
CHEESE BoarD ( STILTON, BRIE, WENSLEYDALE & 9
WITH CHEESE, TOMATO, MUSHROOM OR
CRANBERRIES) SERVED WITH QUINCE JELLY AND AN
CRACKERS
/ /-\—/
DEsserTS
WarM Brownie (V)
WITH CHOCOLATE SAUCE

Fresury cut rrurts (V)
Ice cream (V)

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS. FOOD ALLERGIES AND INTOLERANCES: BEFORE YOU
ORDER YOUR FOOD AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE TO KNOW ABOUT OUR INGREDIENTS.



