NEW YEAR’S EVE BAR MENU

8.50 glass

Margarita
Tequila, Cointreau, Lime, Salt
Stray’s Espresso Martini
Strays Coffee, Vanilla Vodka, Kahlua
Weekend at the Waldorf
Rum, Cointreau, Lime, Strawberry, Lemon zest
Mai Tai
Rum, Lime, Orange, Almond
Old Fashioned
Bourbon, Bitters, Warm Water, Brown Sugar, Orange
peel
Disaronno Sours
Disaronno, Lemon Juice, Bitters, Brown Sugar,
Lemon Peel

8.50 glass

Pina Colada
Pineapple Juice, White Rum, Coconut, Bitters
Gin Garden
Gin, Elderflower Cordial, Mint, Apple Juice, dash of
Sparkling Elderflower
LongIsland Iced Tea
Tequila, White Rum, Gin, Cointreau, Vodka, Coca Cola
Mojito
White Rum, Lime, Mint, Brown Sugar, Soda
Raspberry Mojito
White Rum, Raspberry Syrup, Lime, Mint,
Raspberry, Soda
Spiced & Stormy
Spiced Rum, Lime, Ginger Beer, Bitters
Singapore Sling
Gin, Cointreau, Pineapple, Lime, Cherry Syrup,
Grenadine, Bitters, Lime Wedge
Pimms & Lemonade -6.50
Pimms, Lemonade, Mint, Cucumber, Raspberries

8.50 glass

Aperol Spritz
Aperol, Prosecco, Orange Slice
Twinkle
Vodka, Elderflower, Prosecco, Lemon Garnish

5.50 single | 8.00 double
served over ice with Fever Tree tonic water:

Hendricks / Hendricks Lunar
Earl Grey Infused Gin
Whitley Neill: Parma Violet / Blood Orange /
Raspberry
Gordons Pink

7.50 glass

Fuzzy Naval
Peach Syrup, Orange Juice, Orange Garnish
Elderflower Refresher
Elderflower Cordial, Mint, Lime, Lemonade OR Soda
PiNO Colada
Pineapple, Coconut, Lime Juice
Shirley Temple
Grenadine, Ginger beer, Lime Wedges
Apple Tingler
Apple Juice, Elderflower Cordial, Lime Juice, Mint
Lady Ossington
Single Espresso, Vanilla Syrup, Soda
G&T
00% Gin, Tonic, Lime Wedges OR Garnish of Choice
Raspberry Fizz - N
Raspberry Syrup, Muddled Raspberries, Lemonade
Gordons 0% - 4.50 * o’
San Miguel Zero-4.00 ~
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NEW YEAR’S EVE BAR MENU

Coca Cola/Diet Coke -2.20
Fanta Orange/Sprite - 2.20

Mineral Water -3.00
Still/Sparkling

Fentimans -3.00
Dandelion & Burdock / Ginger Beer
Rose Lemonade / Elderflower
Fruit Juice -3.00
Orange, Cranberry and Apple juices
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Doom Bar -500mt-5.00
Guinness Original Extra Stout - 440m! - 5.00
Estrella - 330ml-4.00
Peroni (Gluten Free) - 330ml-4.50
Desperados - 330ml-4.00
Old Mout - Berries & Cherries Cider - 500ml-5.50

>> pottle | 125ml |175ml | 250ml

Pinot Grigio Rosé (lItaly)
>>21.00 | 4.00 | 5.20 | 7.50
Pale pink, rich in red fruits and floral on the nose. Fresh,
crunchy taste, with a good structure
White Zinfandel (USA)
>>21.00 | 4.00 | 5.20 | 7.70
This vibrant fruity rose is bursting with juicy strawberries,
raspberries and watermelon on the palate, giving way to
a sweet and moreish finish
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Prosecco/ Rosé
8.00 glass | 25.00 bottle

delicate and aromatic with fine bubbles. This wine
carries lots of fresh peach, pear and an elegant zest
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Pinot Grigio (Italy)
>>21.00 | 4.00 | 5.20 | 7.70
A clean, fresh and fruity wine with lots of citrus and ripe
pear flavours. Dry and crisp with refreshing finish
Chardonnay (Australia)
>>21.00 | 4.00 | 5.20 | 7.70
Lifted peach and cream with lemon blossom, soft juicy
palate and crisp cleansing finish make this an enjoyable,
easy drinking wine
Sauvignon Blanc (Chile)
>>22.00 | 4.20 | 5.70 |7.90
This is a bright, fresh and fruity wine with citrus and
green apple flavours in abundance. Additional
complexity and richness is added by a period of lees
ageing
Sauvignon Blanc (New Zealand)
>>29.00 bottle
Gooseberry, pink grapefruit and tropical passionfruit
with a citrus backbone. Fresh acidity with more mid-
palate weight

>> pottle | 125ml |175ml | 250ml

Shiraz (Australia)
>>21.00 | 4.00 | 5.20 | 7.70
This is a classic, fruit driven Shiraz with intense, ripe
raspberry and cherry flavours with overtones of vanilla
and spice
Merlot (Chile)
>>20.00 | 3.50 | 5.50 | 7.40
Soft, plummy and eminently drinkable, this possesses
harmonious fruit flavours and just a touch of oak flavour
on the silky finish
Malbec (Argentina)
>>22.00 | 4.20 | 5.70 |7.90
This is an elegant, juicy Malbec with lots of pure
blackcurrant fruit character. A little grip of tannin helps
Wy balance the wine
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