Please ask a member of staff or see the board for today’s specials

Pickled Cockles or Whelks

Baked Duck Egg with Chorizo & Broad Beans

Classic Beef Slider

Fried Squid with Pesto Mayonnaise
Spicy Spare Ribs

Mini Sausages with Honey & Mustard
Breaded Prawns with Sweet Chilli Sauce

Charcuterie & Cheese Board

£3.00
£3.50
£3.80 (3 for £10)
£4.00
£4.50
£5.00
£5.75

£12.00

All our meat and fish are hand selected at Smithfield and Billingsgate markets by our

Head Chef. We will do our best to accommodate guests with food allergies,

but cannot guarantee all dishes to be allergen free. All prices include VAT.

A discretionary 12.5% service charge will be added to your bill
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Classic Champagne Cocktail
A brown sugar cube soaked with angostura bitters, Courvoisier VS
cognac and then topped with champagne; Garnished with an orange

twist and a cocktail cherry. £8.00
Negroni

The famous Italian aperitif cocktail, made with Campari, Beefeater
London Dry Gin and Noilly Prat Rouge vermouth. £6.70

Gin/Vodka Martini

Served with your preferred choice of spirit; Complimented with an

from £6.70

olive or a twist; Shaken or stirred,as you like it.

Manhattan Cocktail

Served with your preferred choice of Bourbon or Rye Whiskey;
Available either sweet, dry or perfect. from £7.20
Daiquiri

Santa Teresa rum, fresh lime juice and sugar. Shaken together,
served straight up in a martini glass. Also available in strawberry
and raspberry flavours. £7.00

Old Fashioned

Whiskey, Dark Rum, or Aged Tequila; Slowly stirred with sugar,

angostura and orange bitters; Served over ice, with an orange twist.
from £7.00

Margarita

Classic blend of 100% agave El Jimador Reposado tequila, fresh lime

juice and triple sec. Served straight up or on the rocks, with a salt

rim unless specified otherwise. £7.70

Other classic cocktails are available upon request;

Ask your server for recommendations.
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First Lady

Black Raspberry liqueur, ginger infused sugar syrup topped up with
prosecco and finished with a lemon twist. £7.70

Red Violin

Cherry flavoured vodka slowly stirred with both dry and sweet
vermouth; Served straight up in a chilled cocktail glass;
Finished with a vodka soaked cherry. £7.20

Warwick Sky

Campari, cranberry juice, Frangelico Hazelnut Liqueur,

fresh passion fruit puree and Angostura bitters, shaken together

and topped up with lemonade. Served long over ice.

(Winner of national “Campari cocktail competition” 20006). £7.20

Man of the Day

Courvoisier Cognac stirred with Manzana Verde apple liqueur.
A simple and elegant drink. Served “old fashioned” style. £6.70

Dark Amber

Auchentoshan 3 wood Scotch Whiskey stirred with vanilla liqueur,
créme de cacao and finished with just a dash of coffee.
Served with a piece of dark chocolate on the side. £7.70

SOS Cocktail

Plymouth sloe gin mixed with blackberry liqueur, apple juice and
fresh lemon juice. Topped up with soda water. Served long. £7.00



