WINE LIST
White Wine

Franschhoek Cellar Chenin Blanc 425 595 785 23
South Africa—Aromas of. ljouey, peac]1, and pinea pp]e

and mixing with notes of tropical truit. 13%

LasOndas Sauvignon Blanc 465 525 115 2025
Chile—A ripe and dry wine with zingy ripples of citrus,
peach and melon. 12%

405 595 785 25
ltaly—A crisp fruity white wine with a delighttul and ripe
aroma. 12 %

Mezzacorona Pinot Grigio

455 565 745 2A25

France— This white wine has fragrant. lively fruit on the
nose and a good balance of weight and acidity. 1%

Invinti Sauvignon Blanc 3225

Aimery Chardonnay

New Zealand—Aromatic, citrusy and passion-fruit-
driven. The palate is crisp and retreshing with lime charac-

ter and a beautitully juicy flavour.

Petit Cha]:)lis, Domaine Millet 4025

France—A lean and pure Petit Chablis, with restrained
fruit and light body. 15%

RoséWine
Vignana Pinot GrigioBlush 475 550 720 2025

Italy— Crisp flavours of red berry, green apple and citrus.
2%

Red Wine

Franschhoek Cellar Merlot 495 605 8 2575

South Africa—Ruby red in colour, offering a bouguet of cher-
ry, plums and coftee. Velvety and supple, with smooth tannins

and flavours of blackberry, damson, vanilla, cinnamon and
nutmeg. 14%

One Chain Vinegard Shiraz Cabernet .20 6.75 950 2775
Australia — Bright spicy red with ripe berry flavours and love-
Iy velvety texture. 14 %

Patrairche Cabernet Sauvignon 520 675 9 2065
France— With aromas of spicy cassis, followed by medium-
bodied rich black fruit and fine ripe tannins. 14 %

El Cipres Malbec 525 705 975 2825
Argentina — Intense red fruit aromas, the smoky oak provides
an e]egaut touch of vanilla, 130 %

Marques Concordia Reserva Rioja 4625

Spaiu—Com p]ex aromas of. ripe frui t, cedar and spice, which
develop into a smooth, velvety palate with powerful dark fruit
Havours, hints of coftee and an almost chocolatey richness.
4%
Sparkling

Morajo Prosecco 515 2515
ltaly—Bursting with fizz. Notes of apples and pear drops. Il %

Bernard Remy Carte Blanche 6525

Eance—RefresAiug notes of lime and lemon that combine with

floral nuances, with honey and brioche on the palate. 12 %

Moet & Chandon Brut Imperial D
France—ripe citrus, pear and brioche notes and a fine mousse,

2%



DRAUGHT BEER

Shipg ard[IPA 5% 285 545
Estrella 4.6% 330 635
San Miguel 5% 325 025
Carlsberg 38% 310 595
Thatchers, 48% 285 545
Guinness, 41% 325 625
BOTTLED BEER

Peroni, 5% 525

Corona,4.6% 415

Stella Artois, 52% 475

Budweiser Y% 475

San Miguel, 0%, 425

Booncloggle, 42% 515

Razor Baclc, 38% 575

Ringwood IPA, 45% 575

Kingstone Press, 47% D15

Old Mout Berries4% D515

BRANDY & PORT

Jules Clarion, 36% 465

Cockburns, 20% 415

SOFT DRINKS
Fizz 250
Coke/Diet Coke/Lemonade
Fevertree Tonic 23
Regular/Slimline
Bottled Mineral Water P
Still/ Sparkling
Fruit Juice 250
Orange/ Apple/ Cranberrg
Big Tom Tomato Juice 25
J20 290

Orange and Passionfruit/. Apple and
Raspberry / Apple and Mango

Appletiser 500
Fentiman’s Ginger Beer 29
Fevertree Ginger Ale 325

Fentiman's Sparkling Elderflower 290

GIN

Beefeater Dry,40% 455
Beefeater Pink, 37.5% 495
Beefeater Orange, 375% 455
Bombay Sapphire, 40% 475
Hendrick's Dry, 414 % 525
Sipsmith Dry, 41.6% 545
Boe Passionfruit, 41.9% 495

Whitley Neill, 45% 475

RUM
Captain Morgan's Dark, 40%
Captain Morgan's Spiced, 3%
Bacardi, 375%
Sailor Jerry's, 40%
Kraken, 40%
Malibu, 21%
Havana Club Golden, 35%
Don Papa, 40%

VODKA
Smimo{f, 315%
Skyy,40%

Smirmoff Vanilla, 315%
Gyeg Goose, 40%

Absolut, 50%
WHISKEY

Jack Daniel's, 40%

Jameson, 40%

Dalmore, 40%

Johnnie Walker Black Label, 40%
Glenfiddich,40%

Buffalo Trace 40%

Famous GYOUS@, 4.'0%
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