
DRINKS MENU



MOJ ITO�  
R U M,  L I M E,  M I N T,  S U GA R & S O DA 

DARK & STORMY SEAS�  
R U M,  G I N G E R & L I M E

TEQUILA SUNRISE�  
T E Q U I L A ,  O R A N G E,  G R E N A D I N E

SEX ON DOWNDERRY BEACH�  
VO D K A ,  P E A C H,  O R A N G E,  G R E N A D I N E

BEWSHEA’S  ICED TEA�  
VO D K A ,  T E Q U I L A ,  R U M,  G I N  & C O CA C O L A

PALOMA�  
T E Q U I L A ,  L I M E,  G R A P E F R U I T,  S O DA

WHISKEY SOUR�  
JA C K DA N I E L S,  B I T T E R S,  L E M O N & S I M P L E SY R U P

LEMON,  L IME & B ITTERS�  
B I T T E R S ,  VO D K A,  L E M O N & L I M E

PIMM’S  ON DECK�  
P I M M’S,  L E M O N A D E & F R U I T S

BLUE LOOE GOON�  
CU R AÇAO,  VO D K A,  L E M O N A D E

PORNSTAR MARTIN I �  
O U R H O U S E BA L I N ES E VA N I L L A I N F U S E D VO D K A, 
PAS S I O N F R U I T & L I M E

ESPRESSO MARTIN I �  
VO D K A,  K A H L UA & ES P R ES S O

SPICY SEÑORITA�  
TA M A R I N D VO D K A,  A P R I C O T,  L I M E,  C H I L L I

RASPBERRY DAIQUIR I �  
R U M,  L I M E,  R AS P B E R RY

LYCHEE MARTIN I �  
VO D K A,  LYC H E E P U R E E,  LYC H E E L I Q U O R

MARGARITA�  
T E Q U I L A ,  C O I N T R E AU,  L I M E

WATERMELON GIN PUNCH�  
G I N,  WAT E R M E L O N,  M I N T & S O DA

OLD FASHIONED�  
JA C K DA N I E L S,  S U GA R & B I T T E R S

GIN FLOWER�  
D RY G I N ,  E L D E R F L OW E R & C O R N I S H T O N I C

MAI  TAI �  
R U M,  O RG E AT,  C O I N T R E AU & L I M E

BLOODY MARY�  
VO D K A,  T O M AT O,  TA BAS C O,  WO RC ES T E R SAU C E, 
C R A C K E D B L A C K P E P P E R

FRU I TY ,  FUN  

&  F L I RTY

GET  I T ? !

A  L I TT LE  IN S PO 

FROM OUR  

AU S S I E  FR I END S

OUR  S P I C Y 

L I TT LE  NUMBER

A  PERFE CT  PA I R ING 

W I TH  OUR  A S I AN 

IN SP I RED  TAPA S

THE  CO CKTA I L  FOR 

THO SE  W I TH  A  SWEET 

TOOTH

COCKTAILS

2 F O R £17  |  £10 E A C H
SA M E C O C K TA I L |  SA M E T I M E

2 F O R £16 |  £9 E A C H
SA M E C O C K TA I L |  SA M E T I M E



APEROL SPRITZ�  
A P E RO L,  P RO S E C C O,  S O DA,  O R A N G E

L IMONCELLO SPRITZ�  
L I M O N C E L L O,  P RO S E C C O,  S O DA,  T H Y M E

HUGO SPRITZ�  
E L D E R F L OW E R,  P RO S E C C O,  S O DA,  L I M E & M I N T

CAMPARI  SPRITZ�  
CA M PA R I ,  P RO S E C C O,  S O DA,  O R A N G E

RASPBERRY GLITTERBALL�  
R AS P B E R RY,  L I M E,  L E M O N A D E

NOHITO�  
L I M E,  M I N T,  S U GA R SY R U P,  S O DA

MOCKSTAR MARTIN I �  
PAS S I O N F R U I T,  O R A N G E,  L I M E,  SY R U P

ELDERFIZZ�  
E L D E R F L OW E R,  L I M E,  L E M O N A D E

PANOMA�  
G R A P E F R U I T S O DA,  S U GA R SY R U P,  L I M E

ADD  A  L I TT LE 

S PARKLE  TO 

YOUR  DAY

S P R I T Z E R S
2 F O R £18 |  £1 1  E A C H

COCKTAILS

M O C K TA I L S
£6 E A C H

our  favour i te !

TEQUILA GOLD� £4

S ILVER PATRON� £7

TEQUILA ROSE� £4

CHERRY SOURZ� £4

SAMBUCA� £4

APPLE SOURZ� £4

S H O T S

TINTO DE VERANO� £18 
R E D W I N E,  L E M O N A D E,  F R U I T

JUG OF P IMM’S � £19 
P I M M’S,  L E M O N A D E,  F R U I T

J U G S

the  og  sangr ia



BEER & SPIRITS

BIRRIF IC IO ANGELO PORETTI  4 . 8 % � £ 5 .7 5 
P R E M I U M I TA L I A N L AG E R

ESTRELLA DAMM  4 . 6 % � £ 5 . 9 5 
T H E M E D I T E R R A N E A N L AG E R

ARCTIC SKY IPA 4 . 3 % � £ 5 . 9 5 
A R E F R ES H I N G A N D C R I S P C O R N I S H S P I N .

CORNISH ORCHARDS GOLD  5 . 0 % � £ 5 .7 5 
L I G H T LY S PA R K L I N G & I M M E N S E LY R E F R ES H I N G W I T H F R U I T Y  
A P P L E T O N ES.

D R AU G H T

TRIBUTE PALE ALE� £ 6
KOREV LAGER� £ 6
MENA DHU STOUT� £ 6 . 2 5
CORONA� £ 6
PERONI � £4 .7 5
PERONI  0%� £4
RATTLER� £ 6
ANNINGS CIDER � £ 6 . 5 
S T R AW B E R RY & L I M E /  PAS S I O N  F R U I T & M A N G O

GUINNESS 0%� £4

B O T T L E D

B E WS H E A’S  G I N BA R� 25M L

BOMBAY SAPPHIRE� £4 . 2 5

TANQUERAY DRY GIN� £4 . 2 5

PLYMOUTH GIN� £4 . 2 5

TARQUIN ’S  GIN � £4 . 5 
D RY /  R H U BA R B & R AS P B E R RY /  PAS S I O N F R U I T & P E A C H 
‘T H E C O R N I S H C RO C U S’  /  P I N K G R A P E F R U I T & E L D E R F L OW E R 
/  S T R AW B E R RY & L I M E

COMMANDER FOX OLD TOM GIN� £4 . 2 5

CORNISH BLUE FLAMINGO� £4 . 2 5

MALFY GRAPEFRUIT  GIN� £4 . 2 5

PLYMOUTH GIN� £4 . 2 5 
O R I G I N A L /  S L O E 

C H E C K O U T T H E BA R F O R O U R E X T R A S E L E C T I O N O F  G I N S

C ORN I SH  &  ORGAN I C , 

WHAT ’ S  NOT  

TO  LOVE?

S IMPLY  S TUNN ING 

W I TH  NAVAS 

C ORN I SH  GARDEN 

TON I C

2% of  every  sa le  goe s  toward s  

the  Eden  pro j e c t  who  fund  

env i ronmental  &  commun ity  pr

Creating mixers using a blend of distilled botanicals, natural plant-
extracts and Cornish spring water. 

NAVAS TONIC� £ 3 . 2 5 
O R I G I N A L T O N I C /  L I G H T T O N I C /  GA R D E N T O N I C

N AVAS C O R N I S H T O N I C

immensely  refre sh ing



SMIRNOFF� £ 3 . 5

CHASE MARMALADE VODK A� £4 

DEAD MAN’S FINGERS SPICED RUM � £4 . 2 5

KRAKEN SP ICED RUM� £4 . 2 5

MALIBU � £ 3 .7 5

CAMPARI  � £ 3 . 5

JACK DANIEL’S � £4

MONKEY SHOULDER� £ 5

MAKER’S  MARK� £ 5

DALWHINNIE � £ 7

JAMESON� £ 3 .7 5

COURVOIS IER� £4 . 3 0

HENNESSY� £ 6

PIMM’S  |  50ml � £4 . 5

MARTIN I  |  50ml � £4 . 5

K AHLUA� £4

OUR  FAVOUR I TE 

RUM -  CHANNEL 

YOUR  INNER  P I RATE !

SPIRITS

BAILEYS |  50ml � £4 . 5

BACARDI � £ 3 . 5

BACARDI  SP ICED� £4 . 3

L IMONCELLO� £4

K ALK AR COFFEE SP IR IT � £4

DISARONNO� £4

L ICOR 43� £4 . 2 5

OUR  FAVOUR I TE 

s pan i sh  l i queur



SOFT & HOT DRINKS

FROBISHERS ORANGE� £4 . 2 5
FROBISHERS CRANBERRY� £4 . 2 5
FROBISHERS P INEAPPLE� £4 . 2 5
FROBISHERS CLOUDY APPLE � £4 . 2 5
FROBISHERS BUMBLEBERRY� £4 . 2 5
FROBISHERS ELDERFLOWER� £4 . 2 5

F RO B I S H E R S J U B I L E N T J U I C ES

PEPSI � £4 . 2 5
PEPSI  MAX� £ 3 . 9 5
TANGO ORANGE� £ 3 . 9 5
LEMONADE� £ 3 . 9 5
APPLETIZER � £4 . 5
SCHWEPPES GINGER BEER� £ 3 . 2 5
FEVER-TREE GRAPEFRUIT  SODA� £ 3 . 2 5
TOMATO JU ICE� £ 3

O T H E R S O F T S

S INGLE ESPRESSO � £ 3
DOUBLE ESPRESSO � £ 3 . 5
AMERICANO � £ 3 . 5
FLAT WHITE � £ 3 . 5
LATTE � £ 3 . 5
CAPPUCCINO � £ 3 . 5
ICED LATTE � £ 3 .7
HOT CHOCOLATE� £ 3 . 5
CORNISH TEA� £ 2 . 5

OAT MILK� £ 0 . 5 
COFFEE SYRUP� £ 0 . 5 
VA N I L L A /  CA R A M E L

C O F F E E & H O T D R I N KS

CAWSTON PRESS CARTON � £ 3 . 5 
A P P L E & B E R RY  /  A P P L E & P E A R

K I D S D R I N KS

no added  nast i e s



WINES

01.	 Divici Spumante Prosecco   |  Veneto,  Italy  |  V E� £7.50 |  £27.00 
Pale lemon colour, with creamy bubbles. This organic offering has a delicate and complex bouquet with 
fruity notes of peach, green apple and lemon interlaced with floral hints of acacia and rose.

02.	 Ca’Bolani Rosé Prosecco   |  Friuli  Venezia Giulia,  Italy  |  V� £27.00 
Pale pink in colour with fine bubbles. Pleasantly fruity and refreshing on the palate with notes of crisp 
Rennet apples and red berry fruits.

03.	 Camel Valley Brut   |  Cornwall,  South West England�  £56.00 
Superb golden sparkler with an elegant fizz and full, ripe flavours packed with elderflower and hedgerow 
notes, yet truly brut.

04.	 Laurent-Perrier La Cuvée Brut   |  champagne,  france  |  V E�  £18.00 | £80.00 
In the top rank of Champagne houses, the style is light and elegant. Real finesse tops yeasty, fresh bread 
undertones, taut apple and citrus fruit. Complex, absolute purity.

05.	 Laurent-Perrier Cuvée Rosé   |  champagne,  france  |  V E� £110.00 
Pale and interesting, yet full and flavoursome. A classic wine in an iconic bottle.

06.	 Laurent-Perrier Blanc de Blancs Brut Nature   |  champagne,  france� £135.00 
This 100% Chardonnay Champagne is crisp and fresh, with grapefruit notes and a long finish. 
Perfect for gastronomy.

�       1 2 5 m l    B o t t l e

V E  | VEGAN     V  | VEGETARIAN 

Wine by the glass available at 125ml upon request  

Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.

Information listed is correct at time of production. 07/25

S PA R K L I N G & C H A M PAG N E



07.	 Laroma Pinot Grigio   |  Sicily,  Italy  |  V E� £7.75 | £8.75 | £23.00 
Fresh, dry and delicate with gentle floral and citrus aromas. A classic Italian white wine.

08.	 Alta Baliza Chardonnay   |  Central Valley,  Chile  |  V E�  £8.50 | £9.50 | £25.00 
Fresh and young, slightly golden with green olive hints. Sweet, tropical aromas such as banana 
and pineapple combine and on the palate, the wine is crisp, soft and well-balanced.

09.	 Lago Vinho Verde   |  Vinho Verde DOC,  Portugal  |  V E�  £8.50 | £9.50 | £25.00 
A light effervescence favours the release of tropical and citrus aromas with floral nuances that 
reflect the green landscape of the region. Great freshness with a vivid acidity results in a very 
pleasant and versatile wine.

10.	 Azabache Blanco, Rioja   |  Rioja,  Spain  |  V E� £8.50 | £9.50 | £25.00 
Intensely fruity, with citrus and apple aromas. Smooth, balanced and refreshing.

11.	 Seafarer Sauvignon Blanc   |  marlborough,  new zealand  |  V E�  £9.25 | £10.25 | £29.00 
Vibrant lime and grapefruit notes, layered with tropical passion fruit and gooseberry. It is crisp and 
refreshing pairing perfectly with seafood and salads.

12.	 Cuvee Prestige Picpoul de Pinet   |  picpoul de pinet,  France� £10.00 | £12.00 | £30.00 
A dry white wine with a pale gold colour. A fine, fresh nose with fruity and floral aromas. 
A refreshing palate with hints of citrus.

13.	 Clos de l’Église, AOP Mâcon-Charnay   |  burgundy,  France � £12.00 | £14 .00 | £37.00 
Ripe orchard fruit with soft floral notes, a smooth rounded palate and bright freshness.Gentle citrus 
lift and a clean, balanced finish give this Mâcon Charnay an easy, expressive charm.

�    175ml   250ml   BottleW H I T E  W I N ES  | B Y  T H E  G L A S S



14.	 Selon Létang Viognier   |  Languedoc-Roussillon,  France� £31 .00 
This Viognier is ‘frais’; vinified dry, with honeysuckle and mandarin notes and a pithy clean finish.	

15.	 Muscadet de Sèvre et Maine Sur Lie, Château L’Oiselinière de la Ramée   |  loire,  france� £33.00 
Just what a good young Muscadet is all about. A suggestion of sea breeze over new-mown hay, 
some mineral cool, finished with calm length.

16.	 Moderne Allegorie Assyrtiko   |  Peloponeese,  Greece  |  V E�  £35.00 
This is a lean white wine with passion fruit, flint and lemon flavours, subtle bitterness, and saltiness 
on the finish.

17.	 Crazy Creatures Grüner Veltliner  |  Kremstal,  Austria  |  V E�   £42.00 
Known for its spicy, herbal and fruity aromas combined with a crisp, fresh acidity. This wine is perfect for 
whatever you are up to - a picnic breakfast, dinner with the family or an evening with friends.

18.	 Painted Wolf Black Pack Old Vine Chenin Blanc   |  Coastal Region,  South Africa �  £43.00 
An elegant wine, with an aroma of fresh bright peach, citrus, straw and vanilla. The wine has a creamy 
finessed texture, evident new wood aromas and a lovely long finish with nice fresh acidity keeping it 
bouncy and vibrant.

19.	 Eidos de Padriñàn Albariño   |  galicia,  spain  |  V E� £42.00 
Bursting with melon, pears and apricots. This Albariño is silky smooth with a superb fresh acidity.

20.	 Cossetti Gavi di Gavi   |  Piedmont,  Italy �  £44.00 
A medley of peach, apple and honeydew, crisp and dry with an invigorating acidity that keeps the 
freshness.

21.	 Sancerre, Domaine Neveu   |  loire valley,  france�  £44.00 
Classic wine from the historical home of Sauvignon. Not only does it have an elegant ‘gunflint’ minerality, 
but the grassy, gooseberry fruit carries through the citrus richness.	

22.	 Chablis Alain Geoffroy   |  burgundy,  france �  £46.00 
Fragrant flowers, fruity aromas with sweet, suave scents. A pronounced minerally character enhances the 
fruit flavours.

�         BottleW H I T E  W I N ES  | B Y  T H E  B O T T L E



23.	 Laroma Pinot Grigio Rosato   |  Central vAlley,  chile  |  V E� £7.75 | £8.75 | £23.00 
As pleasing a Pinot Grigio rosé as you could find. It has freshness, delicacy and rose-scented 
charm all the way through. 

24.	 Terrazzo Zinfandel Rosé   |  California,  USA  |  V E� £8.50 | £9.50 | £25.00 
The perfect sipping rosé for both hot summer days and cooler winter nights. Raspberry, strawberry 
and sweet melon fruit make this wine juicy and hugely enjoyable.

25.	 Pierre de Taille Rosé   |  Provence,  France   |  V�  £11 .00 | £13.00 | £34.00 
A pale and delicate rosé with good weight and depth. Fresh and fruity bouquet of red fruit and 
slight citrus mineral note. Well-balanced with a refreshing finish.

�     175ml   250ml   BottleRO SÉ W I N ES | B Y  T H E  G L A S S

26.	 Conde Villar Vinho Verde Rosé   |  minho valley,  portugal   |  V�  £30.00 
Bright red-berry aromas, juicy raspberry and strawberry flavours, crisp and balanced, light-bodied 
with refreshing acidity and a lively finish. 

27.	 Apres Provence Rosé   |  provence,  france� £40.00 
Expect a delicate, fruit-forward opening that evolves into a dry, mineral-driven finish. Simply delicious!

RO SÉ W I N ES | B Y  T H E  B O T T L E



28.	 Rivalry Shiraz   |  coastal region,  SOUTH AFRICA  |  V E� £8.50 | £9.50 | £25.00 
Rich and full-bodied with a subdued smokiness on the nose and a palate of ripe dark fruit, vanilla 
and cinnamon. Well-balanced and smooth, the aftertaste lingers with flavours of chocolate and spice.

29.	 Tout un Fromage Merlot   |  Languedoc-roussillon,  France  |  V E�  £8.75 | £9.75 | £26.00 
Deep garnet colour with vibrant plummy and blackberry fruit that fills the mouth. Soft and supple on 
the palate, with ripe, rounded fruit and a lovely, juicy finish.

30.	 Milhojas Tempranillo, Rioja   |  rioja,  spain  |  V E�  £8.75 | £9.75 | £26.00 
Well structured and full-bodied, the tannins are well integrated giving a smooth, yet complex wine 
with a deep intensity of fruit and a powerful long finish.

31.	 The Butcher of Buenos Aires Malbec   |  mendoza,  argentina�  £9.50 | £10.50 | £29.00 
Attractive notes of sweet black cherry and a silky smooth mouthfeel. Not a heavy Malbec but one 
designed to be versatile with food yet easy enough to drink on its own.

32.	 El Viejo Del Valle Pinot Noir   |  central valley,  chile  |  V E�   £9.50 | £10.50 | £29.00 
Summer fruits of red currant, raspberry and wild strawberries on the nose follow through to a juicy 
palate. A touch of oak adds spicy complexity.

�     175ml   250ml   BottleR E D W I N ES | B Y  T H E  G L A S S



33.	 Alta Corte Red   |  Lisboa,  portugal  |  V E� £27.00 
With a well defined garnet colour, it has enticing aromas; along with a full-body and complex palate 
with notes of figs, cherries, and damson; complemented by subtle vanilla from oak ageing. 

34.	 Gran Rosso Primitivo-Negroamaro   |  puglia,  italy  |  V E� £32.00 
Intense, full and complex with dark chocolate and black cherry character. A wonderful food wine 
with plenty of body and structure for hearty dishes. 

35.	 Showdown Cabernet Sauvignon   |  California,  USA  � £31 .00 
Ripe blackcurrant and wild berry fruit on the nose is complimented by sweet vanilla oak. Rich cassis 
and black cherry fruit on the palate is followed by a soft, juicy, yet long finish, framed by the subtle 
American oak.

36.	 Côtes du Rhône Rouge, M. Chapoutier   |  Rhône Valley,  France�  £34.00 
An intense wine made mainly from Grenache and Syrah, with notes of blackcurrant and raspberry, 
complimented by hints of white pepper. The wine is juicy, powerful and fruity, with lovely roasted notes 
and silky, delicate tannins.

37.	 Cave des Grands Vins de Fleurie   |  Burgundy,  France  |  V E� £38.00 
Notes of slightly tart blackberries give this wine a nice balance. On the palate, the powerful, smooth tannins 
reinforce the succulent character of this Fleurie, which delivers a lovely, lingering finish.

38.	 Château de Barbe Blanche   |  Bordeaux,  France �  £58.00 
Made using fruit from 30-year-old vines atop one of the highest plateaus in St Emilion, the Merlot brings red 
fruit aromas and silkiness whereas the Cabernet Franc gives freshness and tannins. Barrel ageing softens 
the wine and its tannins to a velvety touch in the mouth, while bringing tantalising hints of oak to an already 
complex wine.

39.	 Amarone della Valpolicella, Zonin   |  veneto,  italy�  £58.00 
Intense colour leads into an inviting bouquet of wild hedgerow berries. There is a velvety feel and masses of 
rich sun-dried fruit, spice and integrated balanced tannins.

�      BottleR E D W I N ES | B Y  T H E  B O T T L E

40.	 Fernando de Castilla Classic Pedro Ximenez   |  Jerez,  Spain � £5.00 |  £9.75 
Opaquely dark mahogany colour. The nose seduces with intense dried fruit aromas of raisins, prunes and dates, 
coupled with brown spices of nutmeg and clove, this becomes reminiscent of Christmas cake. Unctuous sweetness 
marries well with the intense and complex flavours freshened by a slice of acidity.

�       50ml   100mlS H E R R I ES | B Y  T H E  G L A S S

match  made  in 

heaven w i th  our 

6  month  aged 

manchego  tapa s


