
Pipers 1.75
Salt & vinegar, Cheese & onion, Sweet chilli,

Sea salt

Mini Cheddars 2.00

Cambrook peanuts 1.50
Salted peanuts, Dry roasted peanuts, 

Sweet chilli cashews & peanuts 2.20

N I B B L E S S H A R E R S
A v a i l a b l e  d u r i n g  k i t c h e n  h o u r s

S M A L L  P L A T E S
A v a i l a b l e  d u r i n g  k i t c h e n  h o u r s

S H A R E R S  &  S M A L L  P L A T E S

Nachos | 14
cheese sauce, guacamole, tomato salsa, sour
cream & jalapeños (v) 
Add on chilli beef for £5

Kilo of Crispy Chicken Wings | 21.95
Choose your coating:
Buffalo & truffle blue cheese
Hot honey
Tiny Rebel Glaze
Korean BBQ

KOREAN FRIED CAULIFLOWER WINGS
coated in sesame seeds (pb) |  8.50

CHEESEBURGER CROQUETTE
ketchup, cheese sauce, pickled onions | 8.95

PINK PEPPERCORN SQUID
sweet chiili jam| 10

CHICKEN TENDERS
Choose your coating: 

Buffalo & truffle blue cheese / Hot honey
Tiny Rebel glaze / Korean BBQ  | 8.5

BEETROOT AND TAHINI HUMMUS
flatbread, pomegranate, crispy chickpeas, paprika,

molasses (pb) | 7.95

TRIPLE-COOKED CHIPS (PB) | 5.5

HALLOUMI FRIES
,glazed with hot honey, chives(v) | 7.95

CRISPY CHICKEN WINGS | 8.5
Choose your coating: 

Buffalo & truffle blue cheese or Hot honey
or Tiny Rebel glaze or Korean BBQ

Allergens / 
Nutritionals



D R I N K S  M E N U
W H A T ’ S  O N

T.H.I.F -Thank Hydrant It's Friday! 
Fiver Fridays 

Every Friday from 6pm 
£5 pints 
£5 wings 

£5 glasses of wine

Tequila Taco Tuesday
Are you ready for margarita season?

 Join us every Tuesday and enjoy
our £5 tacos and 

2 for 1 margarita deals

 Have you found the perfect place for your next function? 
Go straight to our website and make an enquiry now or email our Events manager on

hydrant.monument-events@fullers.co.uk

PLANNING A PARTY?
We boast a variety of spaces perfect for intimate dining, large functions or just a good old booze

up with mates.
Let us know what you’re looking for and we will sort everything out for you.

Enquire now at www.hydrant.co.uk 

TAP TAKEOVER - 3RD TUESDAY OF EVERY MONTH
DIFFERENT BREWERY EVERY TIME

We team up with a brewery to showcase their best and brightest beers. Ask us what’s coming
next or follow us on Instagram for more details!

T H E H Y D R A N T L O N D O N



C R A F T  &  C O R E  B E E R
A T  T H E  H Y D R A N T

R E G U L A R L Y  F E A T U R E D  B E E R S

J U B E L  P E A C H |  4 . 0 %
8 . 2 0

 A  r e f r e s h i n g  p e a c h y  s e s s i o n  l a g e r

N E C K  O I L  |  4 . 3 %
8 . 3 5

Session IPA brewed by Beavertown Brewery, North London

A M S T E L  |  4 . 1 %
7 . 0 5

A mildly bitter globally known lager

F R O N T I E R  |  4 . 5 %
7 . 6 0

Golden lager, brewed longer for extra flavour

L O N D O N  P R I D E  |  4 . 1 %
6 . 6 5

Amber cask ale, served at 8°C

O L I V E R ’ S  I S L A N D  |  3 . 8 %
6 . 8 5

Golden cask ale, served at 8°C 

A S A H I  |  5 . 0 %
8 . 2 5

Refreshing, crisp, ‘Super Dry’ taste

P E R O N I  |  5 . 0 %
8 . 0 0

Crisp and refreshing lager

G U I N N E S S  |  4 . 2 %
7 . 7 5

The unmistakeable pint

C O R N I S H  O R C H A R D S  G O L D  |  4 . 5 %
7.50

Lightly sparkling, immensely refreshing

MURPHYS | 4%
7.25

  A floral, Irish stout
C L W B   T R O P I C A |  5 %

A  j u i c y  t r o p i c a l  I P A  w i t h  a  b i t  m o r e  u m p h
 

L U C K Y  S A I N T |  0 . 5 %
7.30

Alcohol-free beer done properly. Easy drinking German-style lager, packed with complex, layered flavours. 

At The Hydrant, we are proud of our regularly rotating array of craft beers.
Our beers rotate regularly so please scan the QR code below to see what’s on

S C A N  T H E  Q R  C O D E  T O
F I N D  O U T  W H A T ’ S  O N
T H E  B A R  V I A  U N T A P P D



ROTATIONAL DRAUGHT AF LINE - ASK AT THE BAR

ASAHI 0.0 330ML 6.45

GUINNESS 0.0 538ML 7.15

WE ALWAYS HAVE CRAFT ALCOHOL FREE OPTIONS AVILABLE, PLEASE ASK AT
THE BAR

A L C O H O L - F R E E

P A C K A G E D  &  D R A U G H T  B E E R

S P I R I T S  &  C O C K T A I L S
TANQUERAY 0.0

4 . 5 0
Pairs perfectly with Fever-Tree Mediterranean Tonic

LYRE’S DARK CANE
5.80

Alcohol-free dark rum alternative

DARK ‘N’ SPICY
9 . 2 0

Lyre’s Dark Cane with  Fever Tree ginger beer, served with a lime wedge

BERRY COOLER
6.50

Raspberry, apple, lemonade

VIRGIN MOJITO
6.50

Mint, Apple juice, Elderflower cordial

RASPBERRY MULE
7.50

0.0% 42 Seedlip Grove, Ginger beer, Raspberry puree, Lime

A L C O H O L - L I B E R A T E D  W I N E

Z E N O  W H I T E  0 . 3 % ,  C A S T I L L A  S P A I N
A r o m a t i c  | c r i s p  a p p l e  |  e l d e r f l o w e r  ( p b )

£ 3 0 . 5

Z E N O  R E D  0 . 3 % ,  C A S T I L L A  S P A I N
 T e m p r a n i l l o  b l e n d  | J u i c y  p l u m  |  s p i c e  ( p b )  

£ 3 1



25ml

COURVOISIER VS 6.15

REMY MARTIN VSOP 6.75

L I Q U E U R S  &  A P E R I T I F S 25ml

DISARONNO AMARETTO 6.00

MALIBU 6.15

BAILEYS 6.60

CAMPARI 5.70

CHAMBORD 6.00

COINTREAU 6.00

KAHLUA 6.00

MARTINI ROSSO 5.70

ANTICA SAMBUCA 6.15

APEROL 5.70

ST~GERMAIN 6.00

GRAND MARNIER 6.15

LUXARDO CHERRY LIQUEUR 5.95

MARTINI 5.70

SOUTHERN COMFORT 6.00

FEVER-TREE INDIAN TONIC WATER 200ML 3 . 5 0

FEVER-TREE LIGHT TONIC WATER 200ML 3 . 4 0

FEVER-TREE MIXERS 200ML
Mexican lime soda, ginger beer, ginger ale,
Mediterranean tonic

3 . 4 0

FEVER-TREE SPARKLING 275ML
Sicilian lemonade / Cloudy British apple

4 . 1 0

SCHW TOMATO JUICE 200ML 3 . 1 0

COCA-COLA 4 . 0 5

DIET COKE 3 . 9 5

LEMONADE 3 . 9 5

COKE ZERO 330ML 4 . 9 0

DIET COKE 330ML 4 . 9 0

COCA- COLA 330ML 4 . 9 0

BELU STILL/SPARKLING WATER 4 . 4 0

REMEDY MANGO KOMBUCHA 4 . 1 0

CORNISH SPARKLING ELDERFLOWER 3 . 8 5

FENTIMANS GINGER BEER 3 . 9 0

OASIS SUMMER FRUITS / EXOTIC FRUITS 4 . 0 5

ORANGINA 250ML 3 . 8 5

BLACK AMERICANO 3.20

WHITE AMERICANO 3.30

CAPPUCCINO 3.70

LATTE 3.70

FLAT WHITE 3.50

MOCHA 3.80

MACCHIATO 3.20

ICED COFFEE 3.70

DOUBLE ESPRESSO 3.10

HOT CHOCOLATE 4.00

TEA PIGS TEA
Everyday, Chamomile, Lemon & Ginger, Green

3.20

S H O T S
LUXARDO CHERRY LIQUEUR 5.95

TEQUILA ROSE 5.70

LIMONCELLO 5.70

JAGERMEISTER 6.15

DISARONNO AMARETTO 6.00

BABY GUINNESS 6.00

JAGER BOMB 6.25

JAM DOUGHNUT 6.25

XO CAFE PATRON 6.40

CAZCABEL 6.15

FERNET BRANCA 6.00

SOURZ - RANGE OF FLAVOURS 5.70

S P I R I T S ,  M I X E R S  &  S O F T S
B R A N D Y  &  C O G N A C M I X E R S ,  J U I C E S  &  S O F T S

H O T  D R I N K S



TINY REBEL CLWB TROPICA | 4.1%
Citrussy, tropical pale ale

7.45

LERVIG PILSNER | 4.7%
Light, crisp pilsner

6.75

JUBEL PEACH | 4.0%
Lager with peach

7.10

SIREN LUMINA | 4.2%
Hoppy pale ale

7.45

GUEST ALES
Please ask a member of the team for this week’s
guest ales

PERONI 0.0% ARANCIA OR LIMONE 6.45

ASAHI SUPER DRY 0.0% 6.45

PERONI 0.0% 5.55

GUINNESS 0.0% 7.15

CLOUDWATER FRESH IPA 0.5% 7.25

PAULANER LEMON RADLER | 2.5% 7.25

GUEST
Please ask a member of the team for this week’s
guest low & no

PERONI | 5.1%
The Italian classic

6 . 7 5

ASHAI | 5% 
A crisp, beautifully ly crafter Japanese lager

6 . 9 0

PERONI CAPRI | 4.2%
Refreshingly light lager brewed with lemon zest

6 . 9 0

PERONI GLUTEN-FREE | 4.5%
Gluten-free Italian lager

6 . 7 5

KRONENBOURG BLANC 1664 | 5%
Hint of citrus

6 . 6 5

SOL, MEXICAN LAGER| 3.4%
Perfect with a lime wedge

6 . 9 0

OLD MOUT | 4.0% 500ML
Berries and cherries, or kiwi and lime

7 . 8 0

SCHNEIDER WEISSE | 5.4% 500ML
A rich and full bodied wheat beer

7 . 3 0

FULLER’S ESB | 5.9% 500ML
Extra special bitter

7 . 3 0

FULLER’S HONEYDEW | 5.0% 500ML
Award-winning golden ale with subtle honey notes

7 . 3 0

BACCHUS KRIEK | 5.8% 375 ML
Refreshing cherry beer

7 . 3 0

TIMMERMANS STRAWBERRY | 4.0%
Thyme and strawberry Lambic Belgian beer

6 . 9 0

BRUGSE ZOT | 6.0%
Blond Belgian beer

7 . 3 0

FULLERS VINTAGE ALE | 8.5% 500ML
2021, 2022, 2023 available

V a r i o u s

B O T T L E D  B E E R  &  C I D E R

C R A F T Y  C A N S

L O W  &  N O

B O T T L E S

S C A N  T H E  Q R  C O D E  T O  F I N D
O U T  W H A T ’ S  I N
T H E  F R I D G E  V I A  U N T A P P D



W H I T E

1 7 5 m l 2 5 0 m l B o t t l e

Chenin Blanc, Sonberg, Swartland, SA (pb) Zippy 6.90 9.90 27.50

Pinot Grigio, Cologna, Veneto, ITALY (pb)
Crisp - Our house recommendation

7.90 11.30 31.50

Sauvignon Blanc, Craggy Range, Martinborough New Zealand 11.30 16.20 45

Assyrtico, Château Oumsiyat, Bekaa Valley, Lebanon (pb) Crisp* 10.80 15.10 42

Albarino, Marques Atrio, Rias Baixas Spain 9.90 14.20 39.50

Picpoul de Pinet, Chemin des Dames, Pinet, FRANCE (pb) Lush 9.40 13.50 37.50

Chardonnay, Huppe du Midi, Pays D'oc, FRANCE (org) (pb) Refreshing 8.90 12.80 35.50

Chardonnay, Leese-Fitch, California, USA (pb)* 45.00

Sancerre, Domaine Durand, Loire Valley, FRANCE Elegant (pb) 52.50

Chablis 1er Cru, Albert Bichot, Burgundy, FRANCE (pb) Rich and mineral

Gavi di Gavi(Cortese),Villadoria, Piedmont Italy

62.50

43.50

R O S É 1 7 5 m l 2 5 0 m l B o t t l e

Pinot Grigio Blush, Ca’ Maritta, Veneto Italy(pb) 8.10 11.70 32.50

Reine des Fleurs, Languedoc, France (pb)* 35.00

Mirabeau Classic, Cotes du Provence, France 11.10 16.00 44.50

Mirabeau Pure, Cotes du Provence, France* 56.00

O r a n g e ,  S o u v e n i r  d e  V a c a n c e s  F r a n c e

C i n s a u l t ,  E t o i l e  d e  M e r ,  V a u c l u s e  F r a n c e ( p b )

9 . 3 0 1 3 . 3 0

3 6 . 0 0

W I N E

SWEET AND PORT
Six Grapes by Graham’s, Reserve Ruby, Portugal 48.50

37.00



25ml

ABSOLUT BLUE 6.00

ELYX 6.80

CHASE RHUBARB 7.10

GREY GOOSE 6.75

BLACK COW STRAWBERRY 7.65

ABSOLUT VANILLA 6.15

CHASE MARMALADE 6.95

SP I R I T S

VODKA

WH I SKY
25ml

JAMESONS BLACK BARREL 6.75

CHIVAS REGAL 6.15

GLENFIDDICH 6.15

JACK DANIEL’S 6.00

MAKERS MARK 6.00

MONKEY SHOULDER 6.15

LAPHROAIG 6.60

TALISKER 6.60

HIBIKI 7.65

NC’NEAN 7.05

TOKI 6.55

MACALLAN 7.95

GLENMORANGIE 6.60

GLENLIVIT 6.15

WOODFORD RESERVE 6.40

JAMESON ORIGINAL 6.00

RUM
25ml

BACARDI CARTA BLANCA 6.00

HAVANA 3YO 6.00

HAVANA SPICED 6.15

KRAKEN SPICED 6.60

CAPTAIN MORGAN SPICED GOLD 6.15

DISCARDED BANANA RUM 6.15

DIPLOMATICO RESERVA 6.75

HAVANA 7YO 6.40

WRAY & NEPHEW 6.40

T EQU I L A
25ml

PATRON SILVER 7.10

PATRON ANEJO 7.95

CAZADORES BLANCO 5.70

MIJENTE 7.05

ILEGAL MEZCAL 6.90

PATRON XO CAFE 6.40

ALTOS OLMECA PLATA 5.80



G I N S

CLASSICS
BOMBAY SAPPHIRE

6.00 25ml

BOMBAY SAPPHIRE PREMIER CRU
6.75 25ml

SIPSMITH LONDON DRY
6.60 25ML

HENDRICK’S
6.75 25ML

COTSWOLD DRY GIN
6.60 25ML

MONKEY 47
7.10 25ML

SAPLING
6.80 25ML

PENRHOS DRY
6.30 25ML

HYKE VERY SPECIAL
6.35 25ML

ROKU GIN
6.60 25ML

FRUITY
PENRHOS RASPBERRY

6.45 25ML

SIPSMITH SLOE
6.70 25ML

SIPSMITH LEMON DRIZZLE
7.10 25ML

SIPSMITH VERY BERRY
7.10 25ML

TANQUERAY FLOR DE SEVILLA
6.40 25ML

WARNER’S RASPBERRY
7.10 25ML

WHITLEY NEILL RHUBARB & GINGER
6.60

GORDON’S PINK
6.15

SIPSMITH ZESTY ORANGE
6.80

MALFY ROSA
6.75

SOMETHING A LITTLE DIFFERENT
FOUR PILLARS BLOODY SHIRAZ

6.60

JÜST GIN WITH DILL
6.10

HYKE SAVED GRAPES
6.20

RENAIS
7.30

Speak to a team member about a recommendation for a perfect pairing



R E D

Sonberg Shiraz, Western Cape South Africa*

medium

7.00

large

10.10

bottle

28.00

Shiraz, Richland Black, New South Wales Austrailia 8.10 11.70 32.50

Pinot Noir Reserva, Colchagua Valley Chile 11.30 16.20 45.00

Mad Dog Malbec, Coastal Cape South Africa 8.60 12.40 34.50

Montepulciano, Rubino Principe, Abruzzo Italy (House Reccomendation) 7.30 10.40 29.50

Pinot Noir, Alois Lageder, Italy (org) (pb),Lively

Rioja Reserva, Rio Del Ray, Rioja Spain

Cumbres Pinot Noir

13.80

8.6

20.90

12.40

58.00

41.50

34.50

Merlot,Oceanus, Tejo Portugal 8.40 12.10 33.50

Chateau Franc Pipeau (Merlot blend), St Emilion Grand Cru, Bordeaux,
France*

70

Nuits-St-George (Pinot Noir), Albert Bichot, Burgundy, France (pb)
Supple*

85

W I N E

S P A R K L I N G
125ml 20cl bottle

Wildlife ‘Nude’ Botanicals, Kent, England 0.5% (20cl) crisp 12.50

Prosecco, Bella Dea, Treviso Italy 7.70 12.00 37

Prosecco Rose, Barocco, Treviso Italy 8.70 42

Silver Reign Brut NV, Silverhand Estate, Kent, England(pb) 
Award winning English Cremant!

10.60 51

Laurent-Perrier Rosé  La Cuveé NV, Tours-sur-Marne, Champagne, France (pb) 115

Laurent Perrier La Cuveé Brut NV, Tours-sur-Marne, Champagne, France 26 84

Dom Pérignon 2012 Vintage, Champagne, France (pb) 270

Laurent-Perrier, Grand Siecle Iteration 26, Champagne. France (pb) 245

Laurent-Perrier Brut Millésime Vintage 2015, Champagne. France (pb) 125



C L A S S I C S
E S P R E S S O  M A R T I N I

13.50
Absolut vanilla Vodka, Kahlua, Espresso, Sugar Syrup

F R E N C H  M A R T I N I
14.50

Chambord, Absolut Vodka, pineapple juice, vanilla

N E G R O N I
13.50

Bombay Sapphire, Campari, Martini Rosso

O L D  F A S H I O N E D
14.50

Woodford Reserve, Sugar, Bitters
Upgrade your Old Fashioned to a different Whiskey - just ask at the bar

L O N G  I S L A N D  I C E D  T E A
13.50

Gin, Rum, Tequila, Vodka, Cointreau, Lemon, Coke

C O C K T A I L S

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be
happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients

used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens. 

Allergens / Nutritionals

M A R G A R I T A S ’
C L A S S I C  M A R G A R I T A

15.50
Patron silver, Cointreau, lime, agave

F L A V O U R E D  M A R G A R I T A
16.50

Patron silver, Cointreau, lime, agave, your choice of fruit syrup

Choose from our Watermelon, Passionfruit and Spicy margaritas



C O C K T A I L S

SPRITZ
A P E R O L  S P R I T Z

12.
Aperol, Prosecco, Soda

Or make it a sharer for 41
(4 servings)

H U G O  S P R I T Z
12.00

St Germain Elderflower Liqueur, Prosecco, Soda

S A R T I  S P R I T Z
11.00

Sarti Rosa blood orange, mango & passionfruit liquer,  Prosecco, Soda

PALOMA SPRITZ
15.50

patron silver, prosecco, grapefruit juice, soda water

OUR FAVOURITES
J A L I S C O  C O S M O P O L I T A N

1 4 . 5 0
P a t r o n  s i l v e r ,  C o i n t r e a u ,  c r a n b e r r y  j u i c e ,  l i m e  j u i c e

CUBAN BREEZE
1 4 . 5 0

A m a r e t t o  d i s a r r a n o  , A b s o l u t  v o d k a ,  l i m e  j u i c e  , p i n e a p p l e  j u i c e ,  s o d a

V I R G I N  M A R Y
6 . 5 0

F e v e r  t r e e  t o m a t o  j u i c e ,  T a b a s c o ,  w o r c e s t e r s h i r e  s a u c e ,  l e m o n  j u i c e

G R A N D  M I M O S A
1 1 . 5 0

Grand Marnier, Orange juice, prosecco


	SHARERS & SMALL PLATES
	NIBBLES
	Nachos | 14 cheese sauce, guacamole, tomato salsa, sour cream & jalapeños (v)  Add on chilli beef for £5
	Kilo of Crispy Chicken Wings | 21.95 Choose your coating: Buffalo & truffle blue cheese Hot honey Tiny Rebel Glaze Korean BBQ
	Pipers 1.75 Salt & vinegar, Cheese & onion, Sweet chilli, Sea salt
	Mini Cheddars 2.00
	Cambrook peanuts 1.50 Salted peanuts, Dry roasted peanuts,
	Sweet chilli cashews & peanuts 2.20
	Allergens /  Nutritionals

	KOREAN FRIED CAULIFLOWER WINGS coated in sesame seeds (pb) |  8.50
	CHEESEBURGER CROQUETTE ketchup, cheese sauce, pickled onions | 8.95
	PINK PEPPERCORN SQUID sweet chiili jam| 10
	CHICKEN TENDERS Choose your coating:  Buffalo & truffle blue cheese / Hot honey Tiny Rebel glaze / Korean BBQ  | 8.5
	BEETROOT AND TAHINI HUMMUS flatbread, pomegranate, crispy chickpeas, paprika, molasses (pb) | 7.95

	TRIPLE-COOKED CHIPS (PB) | 5.5
	HALLOUMI FRIES ,glazed with hot honey, chives(v) | 7.95
	CRISPY CHICKEN WINGS | 8.5 Choose your coating:  Buffalo & truffle blue cheese or Hot honey or Tiny Rebel glaze or Korean BBQ



	DRINKS MENU
	WHAT’S ON
	T.H.I.F -Thank Hydrant It's Friday!  Fiver Fridays  Every Friday from 6pm  £5 pints  £5 wings  £5 glasses of wine
	Tequila Taco Tuesday Are you ready for margarita season?  Join us every Tuesday and enjoy our £5 tacos and  2 for 1 margarita deals
	THEHYDRANTLONDON


	CRAFT & CORE BEER AT THE HYDRANT
	At The Hydrant, we are proud of our regularly rotating array of craft beers. Our beers rotate regularly so please scan the QR code below to see what’s on
	REGULARLY FEATURED BEERS

	SCAN THE QR CODE TO FIND OUT WHAT’S ON THE BAR VIA UNTAPPD

	ALCOHOL-FREE
	PACKAGED & DRAUGHT BEER
	ROTATIONAL DRAUGHT AF LINE - ASK AT THE BAR
	ASAHI 0.0 330ML
	6.45

	GUINNESS 0.0 538ML
	7.15
	WE ALWAYS HAVE CRAFT ALCOHOL FREE OPTIONS AVILABLE, PLEASE ASK AT THE BAR


	SPIRITS & COCKTAILS
	ALCOHOL-LIBERATED WINE

	SPIRITS, MIXERS & SOFTS
	BRANDY & COGNAC
	COURVOISIER VS
	REMY MARTIN VSOP

	LIQUEURS & APERITIFS
	DISARONNO AMARETTO
	MALIBU
	BAILEYS
	CAMPARI
	CHAMBORD
	COINTREAU
	KAHLUA
	MARTINI ROSSO
	ANTICA SAMBUCA
	APEROL
	ST~GERMAIN
	GRAND MARNIER
	LUXARDO CHERRY LIQUEUR
	MARTINI
	SOUTHERN COMFORT

	SHOTS
	LUXARDO CHERRY LIQUEUR
	TEQUILA ROSE
	LIMONCELLO
	JAGERMEISTER
	DISARONNO AMARETTO
	BABY GUINNESS
	JAGER BOMB
	JAM DOUGHNUT
	XO CAFE PATRON
	CAZCABEL
	FERNET BRANCA
	SOURZ - RANGE OF FLAVOURS

	MIXERS, JUICES & SOFTS
	FEVER-TREE INDIAN TONIC WATER 200ML
	FEVER-TREE LIGHT TONIC WATER 200ML
	SCHW TOMATO JUICE 200ML
	COCA-COLA
	DIET COKE
	LEMONADE
	COKE ZERO 330ML
	DIET COKE 330ML
	COCA- COLA 330ML
	BELU STILL/SPARKLING WATER
	REMEDY MANGO KOMBUCHA
	CORNISH SPARKLING ELDERFLOWER
	FENTIMANS GINGER BEER
	OASIS SUMMER FRUITS / EXOTIC FRUITS
	ORANGINA 250ML

	HOT DRINKS
	BLACK AMERICANO
	3.20

	WHITE AMERICANO
	3.30

	CAPPUCCINO
	3.70

	LATTE
	3.70

	FLAT WHITE
	3.50

	MOCHA
	3.80
	MACCHIATO
	3.20


	ICED COFFEE
	3.70

	DOUBLE ESPRESSO
	3.10

	HOT CHOCOLATE
	4.00
	3.20


	BOTTLED BEER & CIDER
	CRAFTY CANS
	TINY REBEL CLWB TROPICA | 4.1% Citrussy, tropical pale ale
	LERVIG PILSNER | 4.7% Light, crisp pilsner
	JUBEL PEACH | 4.0% Lager with peach
	SIREN LUMINA | 4.2% Hoppy pale ale

	LOW & NO
	PERONI 0.0% ARANCIA OR LIMONE
	ASAHI SUPER DRY 0.0%
	PERONI 0.0%
	GUINNESS 0.0%
	CLOUDWATER FRESH IPA 0.5%
	PAULANER LEMON RADLER | 2.5%

	BOTTLES
	KRONENBOURG BLANC 1664 | 5% Hint of citrus
	SOL, MEXICAN LAGER| 3.4% Perfect with a lime wedge
	FULLER’S ESB | 5.9% 500ML Extra special bitter
	BACCHUS KRIEK | 5.8% 375 ML Refreshing cherry beer
	FULLERS VINTAGE ALE | 8.5% 500ML 2021, 2022, 2023 available
	SCAN THE QR CODE TO FIND OUT WHAT’S IN THE FRIDGE VIA UNTAPPD


	WINE
	175ml
	250ml
	Bottle
	Chenin Blanc, Sonberg, Swartland, SA (pb) Zippy
	6.90
	9.90
	27.50
	Pinot Grigio, Cologna, Veneto, ITALY (pb) Crisp - Our house recommendation
	7.90
	11.30
	31.50
	Sauvignon Blanc, Craggy Range, Martinborough New Zealand
	11.30
	16.20
	Assyrtico, Château Oumsiyat, Bekaa Valley, Lebanon (pb) Crisp*
	10.80
	15.10
	Albarino, Marques Atrio, Rias Baixas Spain
	9.90
	14.20
	39.50
	Picpoul de Pinet, Chemin des Dames, Pinet, FRANCE (pb) Lush
	9.40
	13.50
	37.50
	Chardonnay, Huppe du Midi, Pays D'oc, FRANCE (org) (pb) Refreshing
	8.90
	12.80
	35.50

	Chardonnay, Leese-Fitch, California, USA (pb)*
	45.00
	Sancerre, Domaine Durand, Loire Valley, FRANCE Elegant (pb)
	52.50
	Chablis 1er Cru, Albert Bichot, Burgundy, FRANCE (pb) Rich and mineral
	Gavi di Gavi(Cortese),Villadoria, Piedmont Italy
	62.50
	43.50

	WHITE
	ROSÉ
	175ml
	250ml
	Bottle
	Pinot Grigio Blush, Ca’ Maritta, Veneto Italy(pb)
	8.10
	11.70
	32.50
	Reine des Fleurs, Languedoc, France (pb)*
	35.00
	Mirabeau Classic, Cotes du Provence, France
	11.10
	16.00
	44.50

	Mirabeau Pure, Cotes du Provence, France*
	56.00
	Orange, Souvenir de Vacances France
	Cinsault, Etoile de Mer, Vaucluse France(pb)
	9.30
	13.30
	36.00
	37.00
	SWEET AND PORT




	SPIRITS
	VODKA
	ABSOLUT BLUE
	ELYX
	CHASE RHUBARB
	GREY GOOSE
	BLACK COW STRAWBERRY
	ABSOLUT VANILLA
	CHASE MARMALADE

	WHISKY
	JAMESONS BLACK BARREL
	CHIVAS REGAL
	GLENFIDDICH
	JACK DANIEL’S
	MAKERS MARK
	MONKEY SHOULDER
	LAPHROAIG
	TALISKER
	HIBIKI
	NC’NEAN
	TOKI
	MACALLAN
	GLENMORANGIE
	GLENLIVIT
	WOODFORD RESERVE
	JAMESON ORIGINAL

	RUM
	BACARDI CARTA BLANCA
	HAVANA 3YO
	HAVANA SPICED
	KRAKEN SPICED
	CAPTAIN MORGAN SPICED GOLD
	DISCARDED BANANA RUM
	DIPLOMATICO RESERVA
	HAVANA 7YO
	WRAY & NEPHEW

	TEQUILA
	PATRON SILVER
	PATRON ANEJO
	CAZADORES BLANCO
	MIJENTE
	ILEGAL MEZCAL
	PATRON XO CAFE
	ALTOS OLMECA PLATA


	GINS
	Speak to a team member about a recommendation for a perfect pairing
	CLASSICS
	FRUITY
	SOMETHING A LITTLE DIFFERENT

	WINE
	RED
	Sonberg Shiraz, Western Cape South Africa*
	medium
	7.00

	large
	10.10

	bottle
	28.00
	Shiraz, Richland Black, New South Wales Austrailia
	8.10
	11.70
	32.50
	Pinot Noir Reserva, Colchagua Valley Chile
	11.30
	16.20
	45.00
	Mad Dog Malbec, Coastal Cape South Africa
	8.60
	12.40
	34.50

	Montepulciano, Rubino Principe, Abruzzo Italy (House Reccomendation)
	7.30
	10.40
	29.50
	Pinot Noir, Alois Lageder, Italy (org) (pb),Lively
	Rioja Reserva, Rio Del Ray, Rioja Spain

	Cumbres Pinot Noir
	13.80
	8.6
	20.90
	12.40
	58.00
	41.50
	34.50
	Merlot,Oceanus, Tejo Portugal
	8.40
	12.10
	33.50

	Chateau Franc Pipeau (Merlot blend), St Emilion Grand Cru, Bordeaux, France*
	Nuits-St-George (Pinot Noir), Albert Bichot, Burgundy, France (pb) Supple*

	SPARKLING
	Wildlife ‘Nude’ Botanicals, Kent, England 0.5% (20cl) crisp
	12.50
	Prosecco, Bella Dea, Treviso Italy
	7.70
	12.00
	Prosecco Rose, Barocco, Treviso Italy
	8.70
	Silver Reign Brut NV, Silverhand Estate, Kent, England(pb)  Award winning English Cremant!
	10.60
	Laurent-Perrier Rosé  La Cuveé NV, Tours-sur-Marne, Champagne, France (pb)
	115
	Laurent Perrier La Cuveé Brut NV, Tours-sur-Marne, Champagne, France
	Dom Pérignon 2012 Vintage, Champagne, France (pb)
	270
	Laurent-Perrier, Grand Siecle Iteration 26, Champagne. France (pb)
	245
	Laurent-Perrier Brut Millésime Vintage 2015, Champagne. France (pb)
	125


	COCKTAILS
	CLASSICS
	ESPRESSO MARTINI 13.50 Absolut vanilla Vodka, Kahlua, Espresso, Sugar Syrup
	FRENCH MARTINI 14.50 Chambord, Absolut Vodka, pineapple juice, vanilla
	NEGRONI 13.50 Bombay Sapphire, Campari, Martini Rosso
	OLD FASHIONED 14.50 Woodford Reserve, Sugar, Bitters Upgrade your Old Fashioned to a different Whiskey - just ask at the bar
	LONG ISLAND ICED TEA 13.50 Gin, Rum, Tequila, Vodka, Cointreau, Lemon, Coke
	MARGARITAS’
	CLASSIC MARGARITA 15.50 Patron silver, Cointreau, lime, agave
	FLAVOURED MARGARITA 16.50 Patron silver, Cointreau, lime, agave, your choice of fruit syrup
	Choose from our Watermelon, Passionfruit and Spicy margaritas



	COCKTAILS
	OUR FAVOURITES
	SPRITZ


