
SPRING SPECIALS

Orange Blossom
Seville Orange gin, marmalade, Cointreau topped with soda. 

Our liquid representation of spring in a cocktail form. |14

Classy Lassie
Mango and passion fruit yogurt gin with Sicilian white wine, dry 

vermouth and elderflower liquor. A delicate drink not to be  
taken lightly. |14

Sin (without)
White Patron tequila, freshly squeezed cucumber water, 

blueberry and fresh lemon juice. The name “without” represents 
the all natural ingredients used to create this cocktail. |15

Coolito (cooler+mojito) 
Bombay gin, elderflower liqueur and lime, topped with soda 
water.  Garnished with a cucumber ribbon, mint spring and 

raspberry. |14

Popping it
If you like popcorn this is your drink. Pisco, sweet vermouth 

and lemon juice. Simple but packed with flavour. |14.5

Triffitt
Tequila sour with a twist! Using our own all-natural method 

we’ve turned the tequila pink! A lovely combination to start the 
spring season! |14
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S M O K YS W E E TB I T T E R

S W E E T

A luxurious take on the timeless cocktail. Using 
Diplomático rum as the base, it's a harmonious blend 
of rich, aged rum, syrup, and aromatic bitters. | 16.0

A tropical delight that marries the sweet tang of ripe 
pineapple with the smooth sophistication of white 
rum. | 13.5

C I T R U S

S W E E T S P I C Y

Created at the Soho house in West Hollywood, this 
“spicy margarita ” has become one of the most popular 
contemporary classics around the world. | 14.0

C I T R U S

S W E E T B I T T E R

Yes you read that right! Peanut butter and jam 
flavours in a cocktail. A nostalgic yet indulgent flavour 
profile, using The Cobbles peanut Bourbon | 14.5

Classic whiskey old fashion, bitter to sweet, perfected 
balance. We smoke the cocktail with calming vanilla 
bay leaf, and aromatic wood scent. | 14.0

N U T T Y

S W E E T B I T T E RS M O K E Y
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B U B B L Y

S W E E T H O N E Y

Elderflower & orange tones, dry sparkling fizz with a 
sweet floral flavour. Served with an ice ball of lemon 
juice inside. A great start to your evening. | 14.0

A honey Margarita, using Cazcabel Honey, orange 
bitters with lime, Patron and Cointreau. Salt rims on 
request | 14.0

C I T R U S

S W E E T

A truly classic twist combining the classic 
cosmopolitan with a citric twist. | 13.5

C I T R U S

S W E E T

An elegant and exotic concoction that harmonizes 
premium vodka with the delicate sweetness of 
lychee fruit. | 14.0

C I T R U S

S W E E T B I T T E R

Our clarified, clear Margarita. Smooth, creamy and 
sour with the warm balance of tequila. | 13.5

C I T R U S

C R E A MY

H
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C I T R U S

F L O R A L
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S W E E TB I T T E R

B I T T E R

Aperol was originally served to women and athletes 
in the 1930’s, becoming the spritz known to this day. 
Bitter yet balanced sweet tones. | 13.5

Italy’s favourite well-known bitter beverage, made 
with equal measures of Campari, Red vermouth and 
Gin | 13.5

C I T R U S

C I T R U S

S W E E T B I T T E R

Coffee, sugar and Vodka...what more can you ask for? 
Carefully balanced bitter to sweet with just the right 
amount of spirit | 13.5

S W E E T C R I S P

We all know that Sex In The City’s Carrie Bradshaw 
made this popular. A delicious ratio of berry, sours 
and sweet. | 13.5

C I T R U S

S W E E T B I T T E R

This iconic cocktail melds the crisp elegance of 
premium gin with a whisper of dry vermouth, 
resulting in a clean and bracingly refreshing taste. | 
14.0
F L O R A L
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S W E E T

TR
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Served over ice with a salt-rimmed glass, it’s a 
timeless concoction that balanced the vibrancy of 
citrus with the warmth of tequila. | 13.5

This luscious blend whisks you away to a paradise of 
flavours with its velvety texture and refreshing 
sweetness. | 13.5

C R E A MY

The Mai Tai embodies the spirit of the islands with a 
tantalizing fusion of rum, citrus, and almond 
undertones, transporting you to a tiki haven in every 
sip. | 13.5

Your choice of spirit or liqueur made in to a perfectly 
balanced sour. | 13.5

S W E E T C R I S PC I T R U S

S W E E T C R I S PC I T R U S



RED

Xavier Vins - Petit Xavier Rouge
Rhône Valley (Grenache, Syrah)

 

Casa Velha - Portugal
Touriga Nacional, Tinta Roriz, Tinta Barroca

 

Anne De Joyeuse - Terroir des Dinosaures
Languedoc (Malbec)

Xavier Vins - Organic Cotes du Rhône 2019
Rhône Valley (Grenache, Mourvedre, Syrah)

Philippe Viet 2019
Beaujolais Village 2019 (Gamiy)

Chateau Tour Perey 2016
Bordeaux (Merlot, Cabernet Sauvignon)

Charles Joguet
Silenes 2018, Loire Valley (Cabernet Franc)

250ml Bottle

12 33

13 35

14 40

40

4316

45

14 38



RED

Rene Bourgeon 2020
Les Pourrieres (Pinot Noir)

Domaine Les Créasses 2022
Languedoc, (Syrah, Grenache, Cabernet)

Chateau Sequin 2018
Bordeaux (Merlot, Cabernet Sauvignon) 

Xavier Vins - Chateauneuf du Pape 2016
Rhone Valley (Grenache, Mourvedre, Syrah)

Chateau Tour Perey 2016
St Emilion Grand Cru (merlot, Cabernet Sauvignon, Cabernet France)

Clos Saint Louis
Gevry-Chambertin 2020, Burgundy (Piont Noir)

Magnum

Domaine Les Créisses 2018
Languedoc - Syrah, Grenache, Cabernet

250ml Bottle

4616

46

64

74

74

104

92



WHITE

Xavier Vins - Petit Xavier Blanc
Rhône Valley (Sauvignon, Picpoul, White Grenache)

 

Miopasso -  Sicily 2020
Sicily, Italy 2020 (Grillo)

 

Xavier Vins - Cotes du Rhône blanc 2020
Rhône Valley (White Grenache, Viognier, Roussanne)

Anne De Joyeuse - Terroir des Dinosaures
Languedoc/Roussilon (Chardonnay)

Cirro 2021
New-Zealand, Wairu Valley/Menetou-Salon (Sauvignon blanc)

Henry Pellé - Les bornés 2021
Loire Valley/Menetou-Salon (Sauvignon blanc)

Domaine Maurice Lecestre
Petit Chablis 2021, Burgundy (Chardonnay)

250ml Bottle

12 33

13 34

14 38

43

4516

46

14 36



WHITE

Charles Joguet
Organic Petites Roches 2022, Loire Valley (Chenin Blanc)

Rene Bourgeon - Givry 2020
Burgundy (Chardonnay)

Chateau Tour Perey - L’Audace 2018
Bordeaux (Sauvignon blanc) 

Muré - Grand Cru Clos Saint Landelin 2018
Alsace Grand Cru  (Riesling)

Ferraton - Condrieu 2018
Rhône Valley (Viognier)

Hugh Liddell - Lombardes 2021
Burgundy (Chardonnay)

Magnum

Henry Pellé - Vignes de Ratier 2017
Loire Valley/Menetou-Salon

250ml Bottle

17 49

18 54

77

92

104

90

67



ROSÉ

DESERT WINE

Xavier Vins
Muscat de Beaumes de Venise, Rhône Valley 
(Muscat Petits Grains)

Barao De Vilar 2017
Portugal, LBV port

Barao De Vilar
Portugal, 10yr Tawny

Chateau Monteils
Sauternes 2009 (Sémillon, Sauvignon Blanc, 
Muscadelle) 

Champagne Jean Boucton
Ratafia de Champagne Grande Selection (Solera
1998) 

250ml Bottle

125ml Bottle

9 50

10

11

13

14

54

57

62

67

Xavier Vins
Petit Xavier Rosé, Rhone Valley (Cinsault, Grenache, 
Vermentina, Syrah, Mourvedre)

Chateau Barbanau
Organic & Vegan “L’instant Rosé”, Cotes de Provence 2021 
(Cinsault, Syrah, Grenache)

Chateau Barbanau
L’instant Rosé, Cotes de Provence (Magnum, organic, Vegan)

12 33

15 42

84



CHAMPAGNE

Champagne Jean Boucton
Cuvée Blanc de blancs 

Champagne Jean Boucton
Cuvée Blanc de Blancs (magnum)

Champagne Jean Boucton
Réserve Rosé 

Champagne Jean Boucton
Première Cuvée 2015

Tinwood 
Brut Réserve

72

144

97

104

67

16

125ml Bottle



Pint1/2 Pint

7

7

4.5

9.5

6

7

7

4.5

Larger

Aspall
500ml

Sassy Pear
330ml

Sassy Rosé
330ml

Lucky Saint Larger
330ml (0.5%ABV)

Bottle

Low Alcohol

Draught

IPA

74.5Ale

BEER & CIDER
Our draught beers are brewed locally and are seasonal. Please ask a 

member of staff what we currently have in.



Nibbles
Olives

Mixed Nuts

Crisps

4

3
2

Cobbles mixed board for one
2 meats and 2 cheeses. Toastes bread and a 

selection of chutneys and olives.

16

Cobbles mixed board for two
4 meats and 4 cheeses. Toastes bread and a 

selection of chutneys and olives.

32

Cheese board
Our daily selection of 6 cheeses, served with 

toasted bread, crackers, chutneys and olives.

32

Meat board
Our daily selection of 6 meats, served with toasted 

bread and olives.

32




