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BREAKFAST COCKTAILS
Something to celebrate?

£8.95
Olive
Crushed basil leaves and red chilli, shaken with ketel one vodka,
balsamic vinegar, spicy tomato juice, red wine and a pinch of celery
salt

Nuts and Berries
Frangelico (hazelnut liqueur) Chambord, Krupnik honey vodka, double
cream and raspberry sorbet

Havana Special
A fruity-sweet cocktail combinations of rum, peach, grenadine, lemon,
orange and passion fruit

Aperol Spritz
Prosecco, Aperol, fresh lime and soda

Bellini
Prosecco and Peach Puree

COFFEE
Extra shot of coffee - 60p
Americano
Cappuccino
Mocha
Espresso
Vanilla Latte

£2.20
£2.80
£3.00
£2.20
£3.20

Flat White
Latte
Macchiato
Double Espresso
Caramel Latte

£3.00
£2.80
£2.60
£2.80
£3.20
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TEA
Decaf
Earl Grey
Lemon Green
Blueberry & Echinacea
Pot of tea for 1

£1.80
£1.80
£1.80
£1.80
£2.40

Breakfast
Peppermint
Jasmine Green
Camomile

£1.80
£1.80
£1.80
£1.80

LOOSE LEAF TEA
The Fusion blends are made up entirely of, you’ve guessed it –
fruit! 100%!

FUSION TEAS - £3.60
King Berry Fusion
Raspberry, Strawberry, Hibiscus, Raisins, Currents, Rose Hip Peel,
Elderberries and orange peel.

Raspberry and Kiwi Fusion
Raspberry pieces, kiwi pieces, Rose hip peel, Orange & Lemon peel and
slices, Strawberry pieces and leaves, Hibiscus blossoms, Raisins, Apple
pieces, Elderflowers and natural preserves.

Japanese Cherry Tea
A rich green tea with delicious and strong sweet cherry flavor, a fragrant
and invigorating treat!

HOT CHOCOLATE
Cadburys Milk Hot Chocolate
Ivory Coast White Hot Chocolate
Ecuador Hot Chocolate
Orange and Cinnamon White Hot Chocolate
Chilli Hot Chocolate
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£2.40
£3.00
£3.00
£3.20
£3.20

FRUIT JUICE AND SOFT DRINKS
Raunch Fruit Juice

£2.00

Pear, Orange, Apple or Peach

Freshly squeezed orange juice
Half pint jug
Full pint jug

£4.50
£6.50

(Ice served separate)

Fentimans (glass bottle botanically brewed)

£3.00

Curiousity Cola, Victorian Lemonade, Spanish Orange & Mandarin,
Dandelion & Burdock, Rose Lemonade, Ginger Beer, Wild English
Elderflower

Coke
Diet Coke
Kinnie
San Pellergrino

£1.60
£1.60
£1.80
£1.70

Acqua Panna

£3.50

San Pellegrino

£3.50

Still water 750ml
Sparking water 750ml

Orange, Blood Orange or Lemon

SPARKLING AND CHAMPAGNE
Bottle
001 - Prosecco

200ml £6.95 / 75cl £23.95 / Magnum £55.00

Clear straw colour, crisp and dry with hints of rennet apple
and apricot, refreshing and well balanced

002 - Rosato Prosecco

£23.95

Light pink colour, and red berry aromas, dry with a hint of
raspberries

003 - Comte Remy Champagne Brut Cuvee Reserve

£34.95

Fine and light nose with lemon and acacia fragrance. A full,
creamy Chardonnay palate leading through to a fresh, clean and
fruity finish

004 - Veuve Cliquot Champagne Brut Cuvee Reserve

£44.95

One of France more renown chateaus. Beautiful bouquet, clean,
pale colour and fantastic back taste
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WINE
Please ask to see our extended wine menu

RED
037 - Falcon, Merlot 13%

£5.25 / £16.50

A fruity, easy drinking full bodied red wine made from hand-picked, Malta
grown Merlot grapes. It has soft, ripe flavours with a firm austere finish

044 - Rioja Reserva 14%

£7.95 / £24.75

This Rioja is aged for a minimum of two years in bottle and two
years in oak casks. The result is a velvet soft wine with gentle
vanilla characteristics

046 - Pinot Blush (Italy) 12.5%

£5.50 / £16.95

Dry summer fruits abound in this easy drinking blush

024 - Sangiovese 12.5%

£5.00 / £16.25

Easy drinking red with soft cherry fruit and soft tannins

025 - Primitivo 13%

£7.00 / £19.95

Intense fruit and alcohol provides the perfect meat wine. Expect
lots of blackcurrant and mid-level tannins

026 - Barbera d’ Asti 13%

£7.95 / £21.95

Made from the Nebbiolo grape, this wine has blackcurrant and
cherry flavours mixed together

WHITE
007 - Anfora Bianca 11%

£5.00 / £16.25

Its fruity, rounded, elegant notes make an immediate impression

008 - Sauvignon Blanc 12%

£5.00 / £16.25

Zesty and fresh white wine with hints of elderflower and lemon fruit flavours

012 - Pinot Grigio 12%

£6.25 / £21.95

Soft, fruity, easy drinking wine with gentle nutty flavours

013 - Greco di Tufo 13%

£8.95 / £24.60

One of Italy’s most profound wines grown on the volcanic soils
around the village of Tufo, rich exotic bottle with apricot, lemon
zest and aniseed flavours

017 - Falcon, Chardonnay 11.5%

£5.25 / £16.50

Full flavoured, crisp and fruity. Dry and well balanced
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WINE
DESSERT WINES, FORTIFIEDS AND PORT
Nievole Moscato

Half Bottle (325ml) - £15.00

A rich, delicate and well-balanced dessert wine from the Muscat
grape. Gently sparkling, the fruit dances lightly on the tongue

Passito Pantelleria dessert wine

Half Bottle (325ml) - £19.00

This dessert wine, made from at least 20% of naturally dried grapes, is
complex and elegant in style with a bouquet reminiscent of dried fruit,
apricots and an intense and lingering finish

Marsala Dolce

50ml - £4,50/ 125ml - £8.00

Rich, dark, smooth and lusciously sweet with a hint of wood and
caramel on the nose. Ideal with chocolate based desserts.

Barros Colheita Port

125ml - £8.00

Bright brown-tawny colour with slight reflexes of red. Reveals a complex
bouquet of fine and developed aromas, under an essence of dried
fruits. In the mouth it is delicate with a very balanced acidity, wonderful
sweetness and excellent persistence

Matusallm

125ml - £9.00

Oloroso jerez, 30 years old and kept in a oak barrel. Dark in colour with
hints of dry fruits and dates. Intensive palate, perfect to enjoy with our
cheese board
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DRAFT BEER, BOTTLED BEER,
CIDER AND ALES
Please ask about locally sourced guest beers and ciders

BOTTLED

Peroni (Nastro Azurro)
£3.50
Cisk Original Maltese Beer £4.00
Peroni Gran Riserva
£4.25

Birra Moretti La Rossa
Bucks Star Growler
(3.5 pints)

£4.00
£12.00

DRAFT
Birra Moretti

Half pint £3.50 / Pint £4.75

CIDER & ALES
Guest Ciders, Guest Ales

£4.00

SPECIAL OFFER
Bucket of any 6 bottled beers £22
(£18 between 2.30pm and 5pm)
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BAR SNACKS
SAVORY
Must be Nuts

Any 3 for £5

Pistachios - wasabi nuts - bbq corn cornels - fried broad beans

From the Earth (v)

Any 3 for £8

Mozzarella topped with pesto - Beetroot & goats cheese - Artichokes,
sundried tomatoes and stuffed peppers - Maltese galettis & bagilia dip Mozzarella & grilled aubergine, courgettes and peppers

Land & Sea

Any 3 for £10

Selection of cured meats – Mixed seafood salad with lemon and rocket
– Maltese tuna and galettis - Smoked salmon bruschetta - Pomodora
bruschetta topped with pesto

SWEET
Handmade Chocolates

Any 3 for £2.40 or 6 for £5

Butter Caramel
Crème Brulee Pyramid
Kir Royale Truffle

Homemade Flavoured Meringues

Any 3 for £6.50 or 6 for £10.00

Raspberry & White Chocolate
Zesty Lemon
Hazelnut & Praline
Pistachio

Cannoli

Any 3 for £2.50 or 6 for £4.80

Chocolate & Hazelnut
Pistachio
Lemon-vanilla
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