
COCKTAILS

SUBJECt to availability

Hello/goodbye
Gin, Vermouth, Campari, Orange

The judas kiss
Whisky, Vermouth, Bitters, Cherry on Top

THE Mystae
Rum, Soda, Lime, Mint

£8 EACH
TWO FOR £12

Hot food

SUBJECt to avaIlability
Be aware of food allergies

MUSHROOM Ravioli 
in a fresh tomato sauce
£8.50

Hampstead Chilli
Beef Chilli on a bed of rice
£8.50

Butternut Squash CuRRY
Served With Rice
£8.50

Soup of the DAy
Served with a crusty roll
£4.00

Chicken Curry 
Served with Rice
£8.50

Beef Stew 
with mashed potato
£8.50



WINE
WHITE

Mount Franklin Sauvignon Blanc, Marlborough, New Zealand
£25.00/£7.50/£6.50
Unmistakably New Zealand Sauv with its well defined notes of greengage, green 
apple and lime, the palate is clean and fresh.

Selva d'Oro Vernaccia/Chardonnay, Az. Agr. Casale Falchini, 
Tuscany, Italy
£25.00/£7.50/£6.50
Faintly exotic with notes of pineapple and, closer to home, some ripe, red apples 
with an attractive finish of white stone minerality on the palate.
Domaine Félines Jourdan, Chardonnay Roussanne, Côteaux de 
Béssilles, France
£21.00/£6.50/£5.50
A crisp Chardonnay with a nutty complexity offsetting the clean citrus of the 
grape.

Famille Perrin, L’oustalet organic blanc, France
£19.00/£6.00/£5.00
This Southern Rhone blend provides a wine which is, at once, both rich and ripe 
with exotic touches and yet vibrant and energetic.
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RED
Campo del Gatto, Colli Tortonesi, Claudio Mariotto, 
Tortona, Italy
£28.00/£8.50/£7.50
Dark cherry presented here with a light touch, there is a genuine finesse to this 
Dolcetto as elegant notes of violets and an undercurrent of almonds.

Vista Hermosa, Pinot Noir, Casablanca Valley, Chile
£25.00/£7.50/£6.50
Expertly cultivated in the cool region of Casablanca, to produce a lively, fresh 
wine delivering bursts of red fruit.

Domaine de Bertier, Merlot Cabernet Vin de Pays des Côtes de 
Thongue, France
£25.00/£7.50/£6.50
The structure of Cabernet together with the softer natured Merlot make for a 
great partnership. Pleasingly savoury.

Château Fontarèche, Corbières Rouge Vieilles Vignes, 
Corbières, France
£21.00/£6.50/£5.50
Dense fruit of blackberries and currants combined with a warming note of 
Mediterranean herbs, on the palate supple and indulgent with fine grain tannins.

Efe Monastrell, Bodegas los Frailes, Valencia, Spain
£19.00/£6.00/£5.00
Bright strawberry fruits are bolstered by darker, more brooding fruit.
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Isabel estate dr renwick pinot gris, marlborough, 
new zealand
£28.00/£8.50/£7.50
This Pinot Gris has been created in the mould of its French cousins 
from Alsace - rather rich in style with orange and accacia honey 
and a high note of white flowers.

SAVE 10% off the price of the bottle

ROSÉ
Les Amourettes Rosé, Pays d'Hérault, France
£19.00/£6.00/£5.00
Created in the Provence style its light colour betrays the delicate nature of 
summer fruits within.

Pulenta La Flor Malbec Rosé, Mendoza, Argentina
£25.00/£7.50/£6.50
A darker rosé which offers the bold fruit character of a red wine, with mulberry 
and damson notes, but without the tannin.

WINE

SPARKLING
Gusbourne Estate English Sparkling Wine, Brut Reserve,    
£40.00/£8.00
Weight and savoury brioche notes with the fruit rounding out the wine nicely and 
finishing with powerful hints of hazelnut and even praline adding complexity.
Prosecco Asolo Extra Dry, NV , Italy                                     
£25.00/£6.50
Pure pulpy fruit, in exquisite harmony with the fresh white limestone and floral 
notes
Champagne Pol Roger, Brut Réserve, France   
£45.00 (bottle)
With a long history, but still very much a family run house, Pol Roger more than 
justifies its prestigious position in the top flight of Champagne. The Brut Réserve is 
a glorious example, balanced to precision between richness and elegance.

BEERS,
ciders &
PERONI
BECK’S
kronenburg
FULLER’S LONDON PRIDE
KOPPERBERG APPLE
KOPPERBERG MIXED fruits
Coopers pale ale

£4.00
£3.90
£3.90
£4.50
£5.00
£5.00
£4.90

All served in bottles.

SPIRIts

grey goose vodka
smirnoff red vodka
hendrick’s gin
bombay sapphire gin
havana club rum
chivas regal
Range of mixers available    from £1.50

£4.50/£6.00
£3.50/£5.00
£4.50/£6.00
£3.50/£5.00
£3.50/£5.00
£4.50/£6.00

  Single  /  Double



SOFT
WATER/Sparkling water
coca cola
diet coke
bottle green elderflower
j20
appletiser
fentiman’s ginger beer
eager juices

£1.5o
£2.00
£2.00
£2.50
£2.50
£2.60
£2.50

from £1.80
Orange, apple, tomato, cranberry, grapefruit.

Tea & 

Filter coffee £1.7o

Coffee

Rio Azul, Guatemala. Juicy, lively acidity.
single espresso
Double espresso
macchiatto
americano
cappucino, latte, flat white
hot chocolate
mocaccino
iced coffee

£1.70
£1.90
£2.50
£2.50
£2.50
£2.60
£2.50
£2.50

English breakfast tea
earl grey
green sencha
berries delight
green lemon
jasmine
chamomile
peppermint

£2.00
£2.00
£2.00
£2.00
£2.00
£2.00
£2.00
£2.00

FOOD
Mince Pie
Pastries
Lemon Drizzle Cake
Apricot & aLmond Cake
Granola
chocolate chip cookie
pecan & oatmeal cookie
chocolate brownie
jammie dodger

£1.80
£2.50
£2.10
£2.20
£2.00
£2.10
£2.10
£1.60
£1.80

white onion tart and green salad
roasted veg and feta muffin
forman’s smoked salmon, cream 
cheese and cucumber bagel
cheddar, sundried tomato and basil 
in rosemary focaccia
ham and emmental croissant
ham and tomato croissant
Soup of the day

£4.50
£3.20
£5.00

£5.00

£4.00
£4.00
£4.00

Savoury

Served with a crusty bread roll.

SWEET

Side Portion
Large Plate

£3.50
£7.50

Salads
Available as side portion or large plate..
Please ask your server which of the following salads is available.

lentil salad with walnuts & pecorino
crunchy asian style quinoa
soba noodles with salmon
giant couscous & chargrilled chorizo
black rice with butternut squash
quinoa, roast carrots & spiced almonds

spanish mixed olives
mixed cocktail nuts
crisps
green & black’s chocolate
Häagen-Dazs ice cream

£3.00
£3.00
£1.00
£1.10
£3.00

Snacks

*Please note that all food is 
subject to availiblity. 
Please check for today’s 
choice with your server.

Panini
mozzarella & chargrilled peppers
alderton ham & emmental
chicken, pesto & sundried tomato

Served with crisps and a green salad
£7.50
£7.50
£7.50


