
Holly Bush Brands
Here at The Holly Bush, as we're a modern Gastro pub we always pride ourselves in our bespoke

products, try something a little different with our branded drinks.

Btl                                                                              175ml      250ml    ½ Btl

£19.50HB Sauvignon, Chile                                              £4.60        £6.70    £9.90
A harmonious blend of citrus and tropical fruits aromas. On the palate it is soft with a
balanced acidity, maintaining the freshness and zesty notes.
• -Mushrooms, Tapas, Sea bass or Grilled Chicken Burger, Greek Salad (V) (VN)

£19.50HB Merlot, Chile                                                  £4.60       £6.70      £9.95
A stunning scented Merlot with a full and pleasing length and depth of flavour. Loads of
plummy fruit flavour are well complemented by a medium body.
• Best Served with our Sirloin or Mixed Grill (V) (VN)

£22.00HB Rose, Chile                                                        £5.10      £7.45    £11.30
An expressive rosé bursting with soft red summer fruit flavours. Ideal as an aperitif or as an
excellent accompaniment for Salads or desserts.
• -Scallops and our Daily Fresh Fish See Specials (V) (VN)

£3.70HB Gin 42%
Inspired by Ryan + Anna, best served with LIXIR Blood Orange Tonic

Sparkling & Champagne 
BTL                                                                                     125ml         ½ Btl

£22.50Prosecco Amori, France                                                 £7.00
Bursting with lively fruit flavours with a smooth creamy texture, fine bubble and a crisp, dry
finish.
• Garlic Mushrooms, Fresh Fish See Specials

£48.00Joseph Perrier Cuvee Royal Brut, France                        £8.95       £24.00
There are abundant, ripe orchard fruits, particularly pear, with a hint of spices. Incisive
Chardonnay on entry, then fine, mature Pinot Noir and Meunier fruit on the mid-palate.

£35.00Moet & Chandon Imperial Brut, France

£65.00Joseph Perrier Rose, France
Made from 75% Pinot Noir and 25% Chardonnay with a dash of still Pinot Noir to add that
Rosé colour. This elegant Rosé has delicate strawberry notes.

£85.00Laurent Perrier Cuvee Rose, France
100% Pinot Noir, a salmon pink colour, and makes a superb aperitif.

£180.00Dom Pérignon Vintage, France 2005
The King of Champagne

Our Offers

£10.0010% Off Food For One Year Holly Bush Diners Card
Please ask a member of staff for how to purchase.

Happy Hour - Every Weekday 4pm-6pm
Discounts on selected Lager & Ale (any hand pull, Carling or Korev), Sharps Orchard &
Guinness, HB Wine, House Prosecco + Champagne, HB Gin, Black Cow Vodka + Dead Man's Finger
Rum Selection, Non Alcoholic Beer or Cider or any Draught Soda Products. T&C's Apply

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items,
although they are not advertised on the menu. When a product is not available a suitable alternative will always be offered. (V)-

Vegetarian (VA) Vegetarian Available (VN)- Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when
ordering any food or drink allergies you may have. Thank You.



White Wine

Btl                                                                              175ml      250ml    ½ Btl

£19.50HB Sauvignon, Chile                                              £4.60        £6.70    £9.90
A harmonious blend of citrus and tropical fruits aromas. On the palate it is soft with a
balanced acidity, maintaining the freshness and zesty notes.
• -Mushrooms, Tapas, Sea bass or Grilled Chicken Burger, Greek Salad (V) (VN)

£20.00Pinot Grigio Amanti Del Vino, Italy.                                    £4.55        £6.60    £10.25
A light unoaked Pinot Grigio with a crisp freshness and fruit characters of pear and melon, a
rich floral bouquet and honey like finish. Suitable for Vegetarians.
• -Chicken Liver and Port Parfait, Courgetti Spaghetti, Chicken Burger  (VN)

£20.50Pato Torrente Chardonnay, Chile.                                     £4.70        £6.85   £10.50
On the nose are intense aromas of tropical fruit, with soft notes of walnut. On the palate it
is well- balanced, with a fresh pleasing acidity, medium body and nice persistence.
• -Tapas, Fish And Chips, Profiteroles

£23.00Topuku Marlborough Sauvignon Blanc, New Zealand.       £5.90       £7.75    £12.00
Classic Marlborough Sauvignon Blanc, grassy, aromatic nose, the palate is zingy with fresh
gooseberry, apple and tropical fruit flavours, good, clean acidity on a long and refreshing
finish.
• -King Prawns, Wings, Tapas, Antipasti, Mixed Grill, Seared Fish of the day

£23.00Wide River Chenin Blanc, South Africa
Clean and bright Chenin Blanc, peppery and aromatic, with tropical fruit flavours of ripe fig
and melon backed up with crisp, refreshing acidity. Modern style wine from the fertile
Robertson Valley.
• -Surf and Turf Mixed Grill

£24.00Los Coches Viognier, Chile.                                                                           £12.50
Classic Viognier character of apricots, peaches, hints of pears and blossom. Full on the
palate but with lively citrusy character.
• -Scallops, King Prawns, Pot Roasted Duck

£26.00Parlez Vous Picpoul de Pinet, France
A delicate Picpoul with good mineral flavours, delicate and crisp with hints of citrus fruits.
• -Quinoa, Beetroot + Edamame Bean Burger, Pork Belly

£29.00Gavi La Luciana Araldica, Italy
Dry, fresh and clean Gavi with lovely lemony citrus fruit flavours and a crisp and elegant
finish.
• - Wings, Brushetta, Tapas, Aubergine Chilli, Pan Fried Duck, Sirloin (VN)

£36.00Petit Chablis Domaine de Malandes, Burgundy
Pure and fresh Petit Chablis with white fruit nuances, peaches and apricots on the palate and
lovely lush finish.
• -Scallops, King Prawns, Butternut Squash Tagine, Sea bass, Greek Salad  (VN)

£41.00Sancerre Domaine Daulny, France
Grassy, asparagus characters, full round flavour, crisp, dry and fresh, a classic example of
well made Sancerre.
• -Tart of the Week See Specials, Wings, Tapas, Sea Bass, Surf + Turf Mixed Grill

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items, although they are not
advertised on the menu. When a product is not available a suitable alternative will always be offered. (V)- Vegetarian (VA) Vegetarian Available (VN)-
Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.



Rosé Wine

Btl                                                                              175ml      250ml    ½ Btl

£22.00HB Rose, Chile                                                        £5.10      £7.45    £11.30
An expressive rosé bursting with soft red summer fruit flavours. Ideal as an aperitif or as an
excellent accompaniment for Salads or desserts.
• -Scallops and our Daily Fresh Fish See Specials (V) (VN)

£21.00Amanti Pinot Grigio Rosé, Italy                                          £4.90        £7.25    £10.75
A light unoaked Pinot Grigio with a crisp freshness and fruit characters of pear and melon, a
rich floral bouquet and honey like finish.
• Camembert, Antipasti, Pork Belly, Lamb Shoulder, Rump (VN) (v)

£22.00Sun Gate Rosé Zinfandel, USA                                            £5.10        £7.45    £12.30
Attractive bouquet redolent of summer fruits including strawberry and watermelon. a hint
of sweetness and flavours of red cherries, raspberries and strawberries and cream.
• -Tapas, Wings, Aubergine Chilli, Duck Breast,Sirloin of Chilli,Brownie (V) (VN)

£27.00Bagordi Rioja Rosado, Spain
Refreshing sensation in mouth coupled with some slight acidic notes in which one can detect
the typical primary aromas associated with Garnacha. Prolonged aftertaste and balanced
acids.
• -Parfait, Hot Wings,Penang Curry, Sirloin Of Chilli, Sea Bass, Seared Fish Of the Day See Specials (VN) (V)

Low + Non Alcohol Wine

BTL                                                                              175ml      250ml    ½ Btl

£16.00Bon Voyage Sauvignon 0%
De-alcoholised Wine from France. The palate is surprisingly wine like with some fruit
character. 0.5%

£16.00Bon Voyage Cabernet Sauvignon 0%
De-alcoholised Wine from France. For non drinkers or perhaps slimmers. It has about half
the Calories of a typical Cabernet and less than 0.5% alcohol.

£16.00Belle & Co Sparkling 0%
produced from fermented grape juice, like any other wine, but uses a high tech process to
create this non-alcoholic product. It is then blended with premium green tea to give it more
body.

£17.95Loosen Reisling 8.5%
Mango, papaya, apricot cream and honey. With a touch of botrytis which adds depth and
complexity. Powerful yet clean acidity. Racy and complex already delicious and will prove
even better in a decade or two.

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items, although they are not
advertised on the menu. When a product is not available we will always offer a suitible alternative. (V)- Vegetarian (VA) Vegetarian Available (VN)-
Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.



Red Wine

Btl                                                                              175ml      250ml    ½ Btl

£19.50HB Merlot, Chile                                                  £4.60       £6.70      £9.95
A stunning scented Merlot with a full and pleasing length and depth of flavour. Loads of
plummy fruit flavour are well complemented by a medium body.
• Best Served with our Sirloin or Mixed Grill (V) (VN)

£20.00Wide River Shiraz, South Africa.                             £4.70        £6.60       £10.30
Rich red berry fruit aroma, full of juicy baked plum and damson flavours with a nice soft
smooth finish.
• Shoulder of Lamb, Slow Braised Pork belly

£23.00Uvas Del Sol Malbec, Argentina.                             £5.90        £7.75      £11.75
Soft and pleasant Argentinian Malbec Rich and juicy with silky tannins and lovely soft finish.
Enjoy with grilled meats.
• Mixed Grill

£24.00Pato Torrente Cab Sauvignon, Chile.                                                      £12.50
Robust with rich flavours of dark berry fruits and soft aromas of cherry and raspberry
accompanied with notes of chocolate and almond with a nice smooth, velvety finish.
• Beef Roast, Lamb Shoulder (VN)

£26.00Bagordi Rioja, Spain                                                                               £13.30
Currants together with a hint of black liquorice against a background of balsamic and
spices all of which contribute to make the wine both complex and elegant.
• Lamb Roast, Lamb Shoulder

£26.50Los Coches Pinot Noir, Chile.
Smooth, ripe and silky, this is rich with plum and strawberry flavours, together with a
smooth spiciness and delicate finish.
• Pot roasted Duck (VN)

£28.50Cotes du Rhone Vieilles Vignes, France.
A lot of aromatic complexity, some very ripe fruits like prune, raisins and liquorice,
full-bodied, supple and delicious, with nice spice and candied notes to finish.
• Sausage and Mash,Toms Pies, Grilled Chicken Dish

£31.00Smart Dog Syrah Alentejo, Portugal
Just bursts with a floral-scented, cherry-bright fragrance, and delivers a satisfyingly juicy,
smooth and mouth-filling palate of cocoa-dusted berries.
• Sirloin Beef Chilli, Lamb Shoulder, Mixed Grill

£36.00Château Tour Bel Air Montagne St Emilion, Bordeaux
Plummy fruit, with hints of darker berry are balanced by supple tannin, finishing with hints
of leather and earth.
• Grilled Meats, Lamb Roast, Lamb Shoulder, Grilled Duck, Pot Roasted Duck

£41.50Château De Fleurie Loron, Burgundy
A perennial favourite the Château sits in the middle of the village and owns vineyards in all
the best ‘climats’.
• Cheese Board, Grilled Duck, Pot Roasted Duck, Parfait, Antipasti, Turkey Roast, Fresh Fish See
Specials

£43.00Tobelos Crianza Rioja
Modern and classic Rioja, clear dark cherry red colour. It has a powerful with aromas of
red fruit, cherries, kirsch, spices and a good hint of vanilla oakiness. Well-balanced palate
and shows mature character, velvety soft and smooth with good persistent length
• Stews, Stroganoff, Pot Roasted Duck, Grilled Duck, Grilled Corn Fed Chicken

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items,
although they are not advertised on the menu. (V)- Vegetarian (VA) Vegetarian Available (VN)- Vegan (GF)- Gluten Free (O) -

Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.



Cask Ales

£3.45HBA, Marstons 3.8%                                         Pint
Brewed by Marstons PLC, A full bodied Premium Ale brewed from the finest malted barley and special
hops.

£3.65Henley-in-Arden Pale Ale 4%
A premium pale ale brewed by Wye Valley with the finest hops for you to enjoy.

£3.55Guest Ales 3.5-5.5%                                          Pint
We have a good Variety of guest Ales, these change every couple of days, please ask your server for
today's ales.

Craft Beers and Lager

£4.85Lawless, Purity Brewing  4.5%                          Pint
Lawless is made using four pure ingredients and is matured for 40 days. It is an unfiltered lager
causing a cloudy effect, it has a pleasant citrus taste from the Bavarian hops used in the brewing
process.

up to £4.90Guest Beer 3-6%                                               Pint
Please ask a member of the team for the guest beer or cider in the summer.

£3.60Carling 4%                                                       Pint

£4.60Korev, St Austell brewery 4.8%                        Pint
Korev (cor-eff) traditional Cornish word meaning beer. Korev has a wonderful pale colour leaving a
clean and crisp taste.

World Beers

£4.80San Miguel, La segarra spain 5%                       Pint
San Miguel Beer has been brewed since 1890 in the Philippines and is a clean filtered lager with a
fantastic golden color and sweet aftertaste.

£4.50Birra Moretti 4.6%                                           330ml
Founded in 1859 and still brewed with the traditional recipe to create a full- bodied golden beer,
Known for its quality taste

£16.00Belle & Co Sparkling 0%
produced from fermented grape juice, like any other wine, but uses a high tech process to create this
non-alcoholic product. It is then blended with premium green tea to give it more body.

Old Mout Cider

£4.60Kiwi & Lime 4%                                                  500ml
The perfect pairing of Kiwi and Lime, for those who like the sweet aromas but a zingy aftertaste. Served
over ice and lime.

£4.60Pineapple + Raspberry 4%                                 500ml
Bursting with a fresh Pineapple flavour and a refreshing subtle Raspberry kick to tickle your taste
buds, best served over ice.

£4.60Pomegranate & Strawberry 4%                         500ml
This little concoction is one to keep you on your toes with the tart pomegranate, serves well over ice
fresh strawberry and  lime

£4.60Berries & Cherries 4%                                      500ml
Bursting with some of the freshest Berries, and the ripest cherries, this tasty little number is good
over ice and with strawberries.

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items, although they are not
advertised on the menu. When a product is not available a suitable alternative will always be offered. (V)- Vegetarian (VA) Vegetarian Available (VN)-
Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.

you may have. Thank You.



Cider & Stout

£4.00Guinness 4.2%

£3.80Pure Cider 4.6%

£3.55HBS (Holly Bush Smooth) 3.8%

£3.55Sharps Orchard 4.5%

Gin                 25ml 

£4.10Gin Ting 42.5%
Berries, Berries, Berries, Best Served
with LIXIR Rhubarb & Ginger Tonic,
Seasonal Berry Garnish

£4.10Gin Ting 42.5%
Passionfruit, Mango + Elderflower,
Best Served with LIXIR Slimline or
Lemonade, Pink Grapefruit + Lime

£4.10ShakeSpear Gin 40%
Please Ask Server for our latest
Stratford Distillery Gin flavour and
recommended LIXIR Tonic

£3.90Tarquins Strawberry & Lime 38%
Best Served with Seasonal
Garnishes, LIXIR Indian Tonic or
Slimline

£3.90Chase Rhubarb 40%
Recommended with LIXIR Ginger Ale
or  LIXIR Rhubarb & Ginger Tonic

£3.80Chase Sloe and Mulberry Gin 29.1%
a rich and warming gin,
recommended with LIXIR Indian Tonic
and blackberries

£3.70Peaky Blinder Gin 40%
Best served with LIXIR Indian Tonic
or slimline, peppercorns and
strawberries

£3.70HB Gin 42%
Inspired by Ryan + Anna, best served
with LIXIR Blood Orange Tonic

Bottled Beer + Cider

£4.60Old Mout 4% 500ml
Berries & Cherries (v)
Pineapple & Raspberry (v)
Strawberry & Pomegranate (v)

£4.00Skinny Larger 330ml 4%
Vegan & Gluten Free

£4.50Birra Moretti 4.6%                                          
330ml
Founded in 1859 and still brewed with the
traditional recipe to create a full- bodied
golden beer, Known for its quality taste

£4.00Old Mout Berries & Cherries 0% 500ml

£3.40San Miguel Zero 0% 330ml

Cocktails

£8.50Mojito
This Cuban cocktail dating back as far as circa
1500 known as EL Draque, after Sir Francis.
Muddled Mint + Lime, infused into rum ting,
topped with angostura bitters, club soda and
stock syrup to bring out the balance.
• Other Flavours - Classic (Rum Ting) / Passionfruit +
Lime (Rum Ting) / Magic Mojito (Rum Ting)

£9.00Bloody Mary
Dating as far back as 1934! We use Vodka topped
with Spiced Toms, Celery Salt, Black Pepper +
Worcester sauce, Garnished with Celery Sticks.

£9.50Martini
Our twist on a classic is simply stirred, not
shaken. Langleys Gin is paired with Dry Vermouth
and garnished with Lemon, originating back
from 1920.
• Try our other flavours - Salted Espresso Caramel
(O'Donnell Sticky Toffee Moonshine) / Espresso
(O'Donnell Moonshine)

£9.70Kir Royale
Creme de Cassis topped with Joseph Perrier
Champagne

£8.50Elderflower Spritz
Elderflower + Mint Cordial, White Port topped
with Amori Prosecco + Herbs

£8.50Mai Tai
Proper Mai Tai takes after ours with a deep
amber hue and allows the rum to shine through
with other ingredients. Crushed Ice, Grand
Marnier, Chairman Reserve White Rum + Dark
Rum, Orgeat, Fresh Lime Juice

£8.50English Garden Cooler
This ultimate summer aperitif to cool down,
homemade elderflower + mint cordial, Grey
Goose, HB Gin served long topped with Club
Soda, Rosemary + Thyme

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items, although they are not
advertised on the menu. When a product is not available a suitable alternative will always be offered. (V)- Vegetarian (VA) Vegetarian Available (VN)-
Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.

you may have. Thank You.



Vodka                  25ml

£3.85Black Cow English Strawberries 37.5%

£3.90Black Cow 40%

£3.90Chase Rhubarb 40%
Recommended with LIXIR Ginger Ale or 
LIXIR Rhubarb & Ginger Tonic

£4.00Grey Goose 40%

£4.10Belvedere 40%

£4.10Moonshine
Salted Caramel 25% Tough Nut 25%
Roasted Apple 20% High Proof Moon Shine
50%

Rum         25ml

£3.75Chairmans Reserve White 43%
Recommended with Coke

£3.75Chairmans Reserve Dark 40%

£3.75Dead Mans Finger 37.5%
Dead Man's Finger Flavours Raspberry
Rum, Hazelnut Rum, Lime Rum, Mango Rum,
Pineapple Rum, Hemp Rum, Coffee Rum,
Coconut Rum   Recommended with
Frobisher's Fruit Juices, Coca Cola,
Lemonade or Soda or mix with a Floater
coffee. You choose how you want your
Rum Served!

£4.10Rum Ting- Passion Fruit, Mango +
Elderflower 42.5%
Recommended with Lemonade

£4.20Kraken 47%

Whiskey          25ml

£3.30Famous Grouse 40%

£3.90Johnnie Walker Gold 40%

£3.60Glenlivit 40%

£4.20Glenfiddich 40%

£4.15Haig Club 40%

£3.50Jameson 40%

£4.30 Cotswold Single Malt 46%

Tennesee + Bourbon         25ml

£3.50Jack Daniels 40%

£3.75Wild Turkey 40.5%

Cognac & Armagnac        25ml

£3.70Courvoisier VS 40%

£4.50Hennessy 40%

£5.00Château du Tariquet X0 40%
Shots      25ml

£4.00Tequila 40%

£3.50Jagermister 35%

£4.00Sambuca 38%
£4.75Mini Guinness

½ Baileys, ½ Tia Maria

£4.50JellyFish Shot
Sambuca & Blue Curracao

£4.75Kraken Bomb
½ kraken ½ Baileys

£4.75Jagerbomb

Vermouth        50ml

£3.30Martini Bianco 15%

£3.30Martini Extra Dry 15%

£3.30Martini Rosso 15%

£3.30Pernod 40%

£3.30Campari 25%

£3.75Pimms No1 25%

Liqueurs + Digestifs      25ml

£3.30Tia Maria 20%

£4.50Baileys (50 ML) 17%

£4.50Aperol 11% (50ml)

£3.30Disaronno 28%

£3.00Angels Peach Schnapps 15%

£3.30Southern Comfort 35%

£2.50Kahlua Orignal or Salted Caramel 20%

£3.30Drambuie 40%

£3.20Grand Marnier 40%

£3.30Limoncello 26%

£2.50Chambord 16.5%

£3.70Rubis Chocolate Wine 15% 50ML

Port + Sherry        50ml

£3.50Harveys Bristol Cream 17.5%

£3.50Taylors 20%

£3.50 Grahams Blend no5 White Port 19% 50ml

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items, although they are not
advertised on the menu. When a product is not available a suitable alternative will always be offered. (V)- Vegetarian (VA) Vegetarian Available (VN)-
Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.



Soft Drinks           BTL

£3.00Bottled Coke/ Diet Coke 330ml

£3.15Signature Coke 200ml
Smokey or Spicy

£2.75LIXIR 200ml
Indian, Slimline, Blood Orange, Rhubarb,
or Ginger Ale

£3.50Luscombe 270ml
Elderflower Bubbly, Apple Crush, Hot
Ginger Beer, Sicilian Lemonade

Low + Non Alcoholic Range

£3.40San Miguel Zero 0% 330ml

£3.60Sea Arch 0.00% 25ML
Sea kelp, Samphire, Blood Orange, Best
Served with LIXIR Indian Tonic, garnished
with Fresh Orange and Samphire

£3.50Seedlip 0.00% 25ML
Spice 94 (Aromatic) Served with Grapefruit
+ LIXIR Indian Tonic

£3.50Seedlip 0.00% 25ML
Garden 108 (herbal) Served with Cucumber
& Black Pepper, Recommended with LIXIR
Indian Tonic and a splash of elderflower
cordial

£3.50Seedlip 0.00% 25ML
Grove 42 (Citrus) Served with Orange +
LIXIR Indian Tonic

£4.00Old Mout Berries & Cherries 0% 500ml

£16.00Bon Voyage Sauvignon 0%
De-alcoholised Wine from France. The
palate is surprisingly wine like with some
fruit character. 0.5%

£16.00Bon Voyage Cabernet Sauvignon 0%
De-alcoholised Wine from France. For non
drinkers or perhaps slimmers. It has
about half the Calories of a typical
Cabernet and less than 0.5% alcohol.

£17.95Loosen Reisling 8.5%
Mango, papaya, apricot cream and honey.
With a touch of botrytis which adds depth
and complexity. Powerful yet clean
acidity. Racy and complex already
delicious and will prove even better in a
decade or two.

£16.00Belle & Co Sparkling 0%
produced from fermented grape juice, like
any other wine, but uses a high tech
process to create this non-alcoholic
product. It is then blended with premium
green tea to give it more body.

£2.00/ £3.50Belu 330/ 750ml
Still or Sparkling

£0.50/ £1.00Soda Water

£2.00/ £3.50Lemonade, Pepsi, Pepsi Max

2.20/3.60Lemon + Lime

£1.00Cordial
Blackcurrant, Orange, Lime, Elderflower

£1.00Standard Dash

£2.00Large Dash

£2.80Big Tom Spiced 250ml
Spiced Tomato Juice

£2.00Cawston Press 200ml
Apple + Summer Berries or Apple + Pear

£2.50Red Bull

£2.85Lixr Tonic 200ml
Classic Indian, Refreshingly Light, Rhubarb
& Ginger, Elderflower & Lemon, Blood
Orange & Cinnamon, Ginger Ale or Ginger
Beer

£2.90Frobishers 250ml
Orange, Apple, Pineapple, or Cranberry

£2.85Frobisher's Fusion 275ml
Apple & Mango, Orange & Passionfruit or
Apple & Raspberry

An Optional 10% Service charge will be added to all tables of 6 or more. Smaller Measures can be offered on some items, although they are not
advertised on the menu. When a product is not available a suitable alternative will always be offered. (V)- Vegetarian (VA) Vegetarian Available (VN)-
Vegan (GF)- Gluten Free (O) - Organic, Allergy Advice- Please advise our staff when ordering any food or drink allergies you may have. Thank You.


