
Early Bird

MOCKTAILS
6.00 each alcohol Free
Fridays from 5pm

Passionfruit Faux-tini
Passionfruit | Pineapple | Vanilla | Lime
Lemonade

Garden Spritz
Giniper | Elderflower | Lemon | Soda

No-jito
Lime | Mint | Maple Syrup | Soda

Pi-ño Colada
Coconut | Pineapple | Lime 

 Tropical Daiquiri

Mojito

Lemon | Crème de Mure 
Bramble

Available everyday 7.50 each
All day Two for 12.00

Liqueur | Prosecco | Soda

Elderflower

Passionfruit

Victoria Malága | Spain, 4.8%

Aspall Draught | Suffolk, 5.5%

Anchor Punch

Butcombe Gold Ale | Bristol, 4.4%

Two for 16.00
Friday 5-8pm

Made with Bristol Distilling Gin 77

RED

ROSÉ

WHITE

SPARKLING

GIN

PROSECCO

FRUITY

RUM

VODKA SPRITZES

Fridays from 5pm 9.95 each

Prosecco | Italy

Cabernet Sauvignon | Chile

S 4.3 B 26

Pinot Grigio | Italy

Pinot Grigio Blush | Italy

S 6.1 M 8.5 L 12.1 B 36

Sml 3.4 Med 4.8 Lrg 6.7 Btl 20

Sml 4.2 Med 5.8 Lrg 8.3 Btl 25

Sml 5.1 Med 7.1 Lrg 10.1 Btl 30

S 3.4 M 4.8 L 6.7 B 20 

Rioja Reserva | Spain

S 3.4 M 4.8 L 6.7 B 20

Elm Royale

Piña Colada

Strawberry Sling

Strawberry Margarita

Or try a Midori Colada 

Or try a Classic or Mezcal Margarita

Limoncello

Pornstar Martini

Espresso Martini

Made with Bristol Distilling Triple B Vodka

Chocolate Martini

Free Damm | Barcelona, 0%
Fresh & smooth, with delicate hoppy notes.
(Ve) (GF) 330ml 3.35.

Nika Tiki, Malbrough (Ve) (GF)
Fresh, fruity & flavoursome, finishing with zing.

Bosco Delle Venezie
Citrus & forest fruit characters, with notes of
wild strawberries

San Andreas (Ve)
Soft & mellow, with berry fruits & delicate spice

Alto de Mayo, (Ve) (GF)
Fruity & easy-drinking, full of juicy cherries
& plums with a smooth finihs

Bosco Spumante DOC 
Fresh & distinctive, characterised by citrus,
pear & flowery features

Marques de Excellens (Ve)
Round & voluminous. Complex palate of intense
black fruit & sweet spices.

Hutton Ridge (Ve) (GF)
Crisp acidity, balanced with a fresh & fruity
palate of tropical fruit

Saint Tropez (Ve) (GF)
Fruity & refreshing, with flavours of apricot,
peaches & strawberries

Bosco Delle Venezie
Delicate, velvety & fruity taste, with notes of pear

Elderflower | Lemon | Soda 

Raspberry | Honey

Apple & Elderflower | Lemon

DMF Mango Rum | Mango | Lime

Tequila | Cointreau | Strawberry | Lime

Bacardi Coconut | Pineapple | Lime

Cherry brandy | Angostura
Strawberry | Pineapple 

77 Black | Espresso

Chocolate Liqueur | Baileys | Cream

Hank’s White Rum
Lime | Mint | Soda

SU Spice | Peach Schnapps
Cherry Brandy | Lemon

Passionfruit | Vanilla | Pineapple | Lime
Prosecco

SU Spice | Campari | Lime
Pineapple | Passionfruit

TAP

ZERO

CIDER

ALE

Refreshing lager, with a balanced body & taste.  
(Ve) Half 2.6 Pint 5.2

Well balanced malty sweetness & soft bitterness.  
(Ve) Half 2.6 Pint 5.2

Well-balanced & full-bodied, with a subtle
floral aroma. (Ve) (GF) 500ml 5.

Punchy blend of hops, balanced with citrus
& bitter notes. (Ve) (GF) 500ml 5.

Crisp & medium dry, with a delicate aroma
and fresh taste. (Ve) (GF) 500ml 5.

WINES COCKTAILS BEER

Aperol

Dark Hughes
Kraken Spice | Ginger Beer | Lime

Hereford 75

Tut Collins

Rosa Blanca | Mallorca, 3.4% 

Butcombe IPA | Bristol, 5%

Made with Penrhos fruit gin 

HAPPY

HOUR

 Malbec | Argentina

S 4.7 M 6.6 L 9.4 B 28

 Cotes de Provence| France

Sauvignon Blanc | New Zealand

Chenin Blanc | South Africa

S 6.1 M 8.5 L 12.1 B 36



Gin 77 | Sml 3.4 Lrg 5.4
Fresh, crisp & clean
Pairing: Indian tonic & citrus wedges +2.1

Wye Valley | Sml 4.1 Lrg 7.8
Citrus & floral woodland botanicals
Pairing: Light tonic & grapefruit slices +2.1

Tanqueray No. 10 | Sml 4.95 Lrg 9.7
Chamomile & citrus add to the original
Pairing: Indian tonic & grapefruit slices +2.1

SHOTS

GIN

Pornstar 5.00
Vodka | Lime | Grenadine | Prosecco
Baby Guiness 5.00
77 Black | Baileys
Jager Bomb 5.00
Jagermeister | Red Bull
Limoncello 3.85
Tequila Rose 3.85

DRY Wonky Raspberry | Sml 4.7 Lrg 8.6
Pairing: Lemonade & raspberries +2.5

Cloudy  Rhubarb | Sml 4.7 Lrg 8.6
Pairing: Ginger ale & orange slices +2.1

Apple & Elderflower | Sml 4.7 Lrg 8.6
Pairing: Garden tonic & lemon slices +2.1

FRUITY

Giniper Botanicals | Sml 3.25 Lrg 5.7
Pairing: Garden tonic & lemon slices +2.1

ZERO

Rum

Barti Spiced | Sml 3.95 Lrg 7.25
Pairing: Lemonade & lemon slices +2.5

Kraken Black | Sml 3.4 Lrg 6.2
Pairing: Ginger beer & lime wedges +2.5

DARK
SU Spice & Sea Salt | Sml 3.5 Lrg 7
Pairing: Ginger beer & lime wedge +2.5

SU Pineapple & Spice | Sml 3.5 Lrg 7
Pairing: Ginger ale & orange slices +2.1

SPICED

DMF Mango | Sml 3.25 Lrg 5.25
Pairing: Ginger beer & lime wedge +2.5

Bacardi Coconut | Sml 2.85 Lrg 5
Pairing: Ginger ale & orange slices +2.1

FRUIT

Triple B | Sml 2.55 Lrg 4.7
Pairing: Ginger beer & lime wedges +2.5

Vodka

Triple B Vanilla | Sml 2.55 Lrg 4.7
Pairing: Lemonade & lemon slices +2.5

LIQUEURS
Baileys | Sml 2.2 Lrg 4.3
Campari | Sml 2.4 Lrg 4.65
Disaronno Amaretto | Sml 3.25 Lrg 6.45
Disaronno  Velvet | Sml 2.5 Lrg 4.5
Malibu | Sml 2.2 Lrg 3.8
Rosso Vermouth | Sml 1.3 Lrg 2.4

WHISKEY
Serve with soda water & orange slices +2.55
Buffalo Trace Bourbon | Sml 3.2 Lrg 6.2
Monkey Shoulder Scotch | Sml 3.3 Lrg 6.5

TEQUILA 
Serve traditionally over ice with
a salt rim & lime wedge
Jose Cuervo | Sml 2.9 Lrg 5.5
Ojo de Tigre | Sml 4.8 Lrg 9.2


