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DRINKS

APERITIFS CHAMPAGNE
50ML 150ML BOTTLE MAGNUM
L . Searcys Cuvée Brut NV 10.75 58.00 100.00
Seedlip citrus grove and tonic 775
_ o ) Searcys Cuvée Brut Rosé NV 12.00 60.00
Seedlip 42 alcohol free spirit, Franklin & Sons
tonic water and rosemary Lanson Pere et Fils Brut NV 70.00
Seedlip spiced and tonic 875 Pol Roger Brut Reserve 14.00 78.00
Seedlip 94 alcohol free Spil’it, Franklin & Veuve Clicquot Yellow Label Brut NV 14.00 75.00 160.00
Sons tonic water and orange peel Veuve Clicquot Brut Rosé NV 95.00
Beefeater gin 9.00 R de Ruinart Brut NV 95.00
Our house gin best served with tonic water Dom Perignon Brut 2010 195.00
Bombay Sapphire gin 10.50 Drappier Carte D’or, Brut 68.00 120.00
A balanced gin, with a unique combination
of ten sustainably sourced botanicals SPARKLING WINE
Sipsmith gin 9.50 Prosecco Ca’del Console 775 35.00
A particularly dry London gin with a zesty Greyfriars, Cuvée Brut, NV 9.75 48.00
citrus finish
. Nyetimber, Classic Cuvée 78.00
Aperol spritz 9.50 )
Nyetimber, Rose Cuvée 84.00
Aperol, Prosecco and soda water
Toad gin 10.50 .
Oxford’s first distilled gin, fresh and ROSE
perfect served with a slice of lime 175ML CARAFE BOTTLE
Kir Royale 1.50 soomL
Créme de cassis and Searcys Brut NV Le Bosq Rosé, 2017, France 6.50 17.00 24.00
Chiaro di Stelle Rossato, Pala, Sardinia 2017, Italy 10.50 30.00 42.00
BEER, CIDER AND SOFT
DRINKS WHITE
175ML CARAFE BOTTLE
0O
Freedom Four Lager 4% 330ml 4.95 500ML
0O
Cotswold Lager 4% 330ml| 5.25 Marsanne, Vermentino, Joie de Vignes 2016, France  6.50 17.00 25.50
Cotswold IPA 5.2% 330ml 5.50 Pinot Grigio, Vinuva Terre Siciliane, 2017, Italy 7.50 19.50 28.50
Krombacher, alcohol free 395 Kieine Zalze , Bush vine , Chenin Blanc 2019, 8.00 21.00 29.00
Orchard Pig cider 5% 500ml 4.90 South Africa
Coca Cola, Diet Coke 330ml 2.95 Sauvignon Blanc, Satellite, 2017 New Zealand 9.50 25.50 32.00
Franklin & Sons tonic & mixers 200ml 275 Gavi di Gavi, Enrico Serafino, 2017, Italy 34.00
Natural indian, Natural light, Elderflower and Albarino, Rias Baixas 2017, Spain 40.00
cucumber, Pink grapefruit and bergamont, Te Kairanga, Riesling, 2016, New Zealand 44.00
Sicilian lemon, Original ginger ale, Ginger beer
Blenheim Palace natural mineral 3.95
water 750ml RED
Sparkling, Still 175ML CARAFE BOTTLE
Crushes and fresh juices 5.50 500ML
Merlot, Granfort, Pays d’Oc, 2018, France 6.50 17.00 25.50
H O T DRINK S Shiraz, Mourvedre, Viognier, Front Row, 2017 7.50 19.50 28.00
Espresso 2.00 Vinuva Montepulciano d’Abruzzo, 2017, ltaly 8.00 20.00 29.00
Americano, latte, flat white, cappuccino 3.30 Malbec, Portillo, Uco Valley,2018, Argentina 8.50 24.00 30.00
Our teas are supplied by Jing Tea 375 Chianti Superiore, Santa Cristina, 2016, Italy 34.00
Vintage Imperial Puerh, Assam English breakfast, Cotes du Rhone, Les Abeilles de Colombo, 2017, 36.00
Darjeeling second flush, Decaffeinated Ceylon, France
Earl Grey, Peppermint, Rose and raspberr . .
Y PP P Y San Lorenzo Rosso Conero, Umani Ronchi, 2016, 42.00
Hot chocolate 375 ltaly
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12.5% discretionary charge will be added to your bill.
Vintages subject to change, 125ml serves are available on wines served by the glass. Most of the wine contains sulphates. Some wines might not be suitable for a vegetarian diet please ask your waiter.
Drink responsibly.
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