
 Some of our drinks contain one or more of the 14 key allergens.  
Please ask a staff member for more detailed information.

Winter WarmersWinter Warmers

Mulled plum wine 

A not-so-common mulled wine made with fresh plums, merlot,  

Carignan Mont Rocher  wine, apple & orange juice, cinnamon,  

vanilla & finished with brandy & port 10.00

The Summerhouse Hot Old Fashioned 

Monkey Shoulder whisky, Angostura Bitters, brown sugar,  

garnished with a cherry & fresh orange slice 11.50

Cosy Toddy  

Tanqueray 10 gin, fresh grapefruit juice sugar syrup, finished  

with a cinnamon stick & fresh grapefruit slice  11.50

Eggnog 

Brandy, cream, egg yolk, cinnamon & vanilla. Served warm  

& garnished with chocolate sprinkles 10.00

Drinks MenuDrinks Menu

Selection of warm bread rolls £2.20 (pp)

Mixed olives  £4.00

Mixed smoked & salty almonds £4.50

Hummus & pita £4.50

To shareTo share



 Some of our drinks contain one or more of the 14 key allergens.  
Please ask a staff member for more detailed information.

Our favouritesOur favourites

Bellini / Rossini 

Prosecco with peach / strawberry purée 9.00

Bloody Mary 

Our signature fiery awakener 10.00

Jerry’s Yard Tea 

Sailor Jerry Rum, iced tea & Lemonade 10.50

Kentucky Derby 

Woodford Reserve, peach puree, lemon juice, splash of lemonade 11.00

Citrus Fizz 

Bombay Sapphire gin, tonic, lemon & orange peel 11.50

Moonlight Delight 

Hendrick’s Lunar, apple & lime juice, splash of ginger beer 11.50

Lychee Martini 

All the delicateness in one cocktail. Absolut citron vodka,  

lychee liqueur shaken & served with fresh lychee 10.50

Triple chocolate espresso martini 

Baileys, Frangelico, Eristoff Vodka, Tia Maria & espresso  

shaken & finished with coffee beans 11.50



 Some of our drinks contain one or more of the 14 key allergens.  
Please ask a staff member for more detailed information.

Bottled beer & ciderBottled beer & cider
Beer

Lucky Saint (0.5%) 3.00

Purity longhorn IPA (5%) 5.50

Anchor steam beer (4.9%) 5.50

Meantime London Pale Ale (4.7%) 5.50

Peroni Nastro Azzuro (5.1%) 5.50

Guinness (4.3%) 5.50

Adnams Southwold Bitter (4.1%) 5.50

Maisel’s Weisse wheat beer (5.2%) 6.50

Estrella Damm Inedit 750ml (4.8%) 13.50

Normandy cider

Maison Sassy, Cidre Rosé (3%) 7.00

Maison Sassy, Cidre Brut (5.2%) 7.00

Mocktails (non-alcoholic)Mocktails (non-alcoholic)
Apple & Elderflower Highball (glass / jug) 
Apple, mint & elderflower cordial 
topped with apple juice 5.50 / 15.00

Peach Iced Tea (glass / jug) 
Earl Grey tea, lemon juice, 
peach purée, passion fruit syrup 5.50 / 15.00

Virgin Mary 
Our signature fiery awakener 
without the alcohol 5.50

Boneless Lyre’s 
Lyre’s American Malt, sugar syrup, 
fresh lemon juice, egg white 7.00

Elderflower Genever 
Lyre’s London Dry Elderflower tonic, 
orange peel 7.00



Please note that all vintages are subject to change. All glasses served in 175ml  
unless stated but we also serve all wines by 125ml glass if requested

Wines by the glassWines by the glass
Champagne   125ml

Prosecco Brut, Argeo, Ruggeri Italy NV 8.50

Pierre Mignon, Grande Reserve, Champagne France  NV 10.50

Ruinart Rosé, Champagne France  NV 15.50

White   175ml

Pinot Grigio, Sartori, Lombardia Italy 2020  6.50

Picpoul de Pinet, Beauvignac France 2020  8.00

Cotes du Rhone, Villages Laudun France 2020 8.50

Sauvignon Blanc, Coopers Creek, Marlborough  NZ 2020 9.00

Chablis, Jean-Marc Brocard France  2019 11.50

Rosé   175ml

Pierre et Papa Rosé, IGP Pays d’Herault  France 2019 6.50

Riche Viney Rosé, Vineyard Selection, Pays d’Oc France 2018 8.00

Recital Organic Rosé Dmne Gavoty, Cotes de Provence France 2020 9.50

Whispering Angel, Caves d’Esclans, Provence France 2020 12.50

Red   175ml

Carignan, Vieilles Vignes, Mont Rocher, Languedoc France  2020 6.50

Rioja Crianza, Ramón Bilbao Edición Limitada Spain 2018 8.00

Beaujolais, Pierre-Marie Chermette (chilled) France 2020 8.50

Chateau des Gravieres, Graves, Bordeaux  France  2016  9.50

Malbec, Felino, Vina Cobos Argentina 2020 10.00

Umani Ronchi, Montipagano Montepulciano d’Abruzzo Italy 2019 8.00

Sweet   100ml

Pedro Ximenez, Triana Hidalgo  Spain NV 7.50

Muscat de Saint Jean de Minervois, Dmne de Barroubio France 2019 7.00

Taylor’s Port Portugal 2016 7.00

Fortified Vintage Shiraz, D’Arenberg (500ml bottle) Australia 2014 8.00

Cabernet Franc Ice Wine, Peller Canada 2017 19.00



Please note that all vintages are subject to change. All glasses served in 175ml  
unless stated but we also serve all wines by 125ml glass if requested

ChampagneChampagne
Prosecco Brut, Argeo, Ruggeri Italy NV 38.00

Pierre Mignon, Grande Reserve, Champagne France  NV 59.00

Ruinart Rosé, Champagne France  NV 93.00

Moët & Chandon, Imperial France NV 67.00

Rose Moët & Chandon, Imperial France NV 82.00

Veuve Clicquot, Yellow Label France NV 86.00

Cuvée Dom Pérignon, Moët et Chandon France 2010 255.00

Sweet wineSweet wine
Muscat de Saint Jean de Minervois, Dmne de Barroubio France 2019 26.00

Taylor’s Port Portugal 2016 65.00

Fortified Vintage Shiraz, D’Arenberg (500ml bottle) Australia 2014 49.00

Cabernet Franc Ice Wine, Peller Canada 2017 70.00

RoséRosé
Pierre et Papa Rosé, IGP Pays d’Herault  France 2019 24.50

Riche Viney Rosé, Vineyard Selection, Pays d’Oc France 2018 28.00

Rosa dei Masi, Rosato delle Venezie Italy 2020 34.00

Recital Organic Rosé Dmne Gavoty, Cotes de Provence France 2020 38.00

Domaine Ott, Clos Mireille Rosé, Provence France 2020 82.00

Whispering Angel, Caves d’Esclans, Provence France 2020 49.00

     Magnum:  France 2020 105.00

     Double magnum:  France 2020 186.00

Wine by the bottleWine by the bottle



Please note that all vintages are subject to change. All glasses served in 175ml  
unless stated but we also serve all wines by 125ml glass if requested

White wineWhite wine

Pinot Grigio, Sartori, Lombardia Italy 2020 23.50

Picpoul de Pinet, Beauvignac France 2020 28.00

Cotes du Rhone, Villages Laudun France 2020 32.00

Sauvignon Blanc, Coopers Creek, Marlborough  NZ 2019 34.00

Bianco Maggiore, Grillo, Cantine Rallo Italy 2020 35.00

Grüner Veltliner, Funkstille Austria 2020 36.00

Pecorino, Tullum, Feudo Antico (Organic) Italy 2019 39.00

Broglia Gavi di Gavi, La Meirana Italy 2020 46.00

Chablis, Jean-Marc Brocard France  2019 46.00

Elgin Vintners Chardonnay, Cape South Coast S. Africa 2020 48.00

Sancerre, Cherrier Freres France 2020 49.00

Petit F, Pouilly Fumé, Domaine Michel Redde et Fils France 2020 53.00

Cellar Aged Elizabeth Semillon, Mount Plesant, Australia 2009 56.00

Cloudy Bay Sauvignon Blanc, Marlborough NZ 2019 72.00

Meursault, Domaine Michelot France 2019 84.00



Please note that all vintages are subject to change. All glasses served in 175ml  
unless stated but we also serve all wines by 125ml glass if requested

Red wineRed wine

Carignan, Vieilles Vignes, Mont Rocher, Languedoc France  2020 23.50

Rioja Crianza, Ramón Bilbao Edición Limitada Spain 2018 29.50

Beaujolais, Pierre-Marie Chermette (chilled) France 2020 34.00

Chateau des Gravieres, Graves, Bordeaux  France  2016 38.00

Malbec, Felino, Vina Cobos Argentina 2020 40.00

Umani Ronchi, Montipagano Montepulciano d’Abruzzo Italy 2019 30.00

Shiraz ‘The Opportunist’, Langhorne Creek Australia 2020 31.00

Nebbiolo d’Alba, Sterma, La Bioca, Italy 2019 48.00

Pinot Noir, Mohua, Peregrine Wines NZ 2017 56.00

Valpolicella, Vintage Edition Secco-Bertani Italy 2016 64.00

Chassagne Montrachet Rouge, Jean-Mark Pillot France 2017 76.00

Brunello, Fattoria dei Barbi, Riserva Italy 2012 121.00



Spirit selection (25ml measures)Spirit selection (25ml measures)

WhiskeyWhiskey
Whyte and Mackay 5.00

Slane 6.00

Balvenie 12 6.50

Balvenie 14 7.50

Glenfiddich 15 7.50

Glenfiddich IPA 7.50

Haig Club 6.50

Glenlivet Finder’s Reserve 7.00

Lyre’s American Malt non-alcoholic 4.00

Jack Daniels 5.00

Maker’s Mark 6.00

Monkey Shoulder 6.00

Jack Daniels Fire 6.50

Jack Daniels Apple 6.50

Jack Daniels Honey 7.00

Jack Daniels Gentleman Jack 7.00

Jack Daniels Single Barrel 7.00

Woodford Reserve 7.00

Woodford Reserve Double Oaked 7.50

Woodford Reserve Rye 7.50



Gin Gin 

Lyre’s Dry London non alcoholic 4.00

Bombay Sapphire 5.00

Tanqueray 5.00

Hendrick’s 5.00

Hendrick’s Lunar 5.50

Gordons Pink 5.50

Aviation 5.50

Silent Pool 5.50

Fords Gin 5.50

Tanqueray 10 5.50

Stranger & Sons  5.50 
 

Rum Rum 

Bacardi 5.00

Cachaca velho barreiro 5.00

Sailor Jerry 5.00

Cut Spiced 6.00

Havana Club Seleccion de maestros 7.50



Tequila Tequila 

Cazcabel Blanco 5.50

Cazcabel reposado 6.50

Patron XO 6.50

Cognac Cognac 

Hennessy V.S 5.00

Remy Martin V.S.O.P. 6.00

Hennessy XO 12.50

Vodka Vodka 

Eristoff 5.00

Grey goose 5.50

Grey goose citron 6.00

Belvedere 6.00

Reyka 5.50



Soft drinksSoft drinks
Soft drinks

Old Jamaica ginger beer 2.95

Schweppes lemonade 2.95

Schweppes ginger ale 2.95

Fever-tree mixers (200ml) 2.95

Coca Cola 3.50

Diet Coke 3.50

Orangina 3.50

Freshly squeezed orange juice 4.00

Ocean Spray Cranberry  2.50

Juices: Apple / Pineapple / Tomato 

Orange / Pink Grapefruit 2.50

Kingsdown spring water still / sparkling 3.95



Coffee & teaCoffee & tea

Coffee

Espresso (sml / lrg) 2.60 / 3.00 

Machiato (sml / lrg)  2.60 / 3.00 

Cappuccino 3.50

Latte 3.50

Flat white 3.50

Mocha 3.50

Hot Chocolate 3.80

Tea Tea 

English Breakfast 3.00

Earl Grey 3.00

Green Tea 3.00

Chamomile 3.00

Peppermint 3.00

Fresh mint tea  3.50

Lemon infusion 2.20


