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Signature Cocktails

The Portrait | 14
Cygnet Gin, Mint, Cucumber, Apple, Elderflower Tonic

Cherry Bellini | 14
Cherry, Prosecco Valdobbiadene

Salt & Vinegar Martini | 14
Sapling Gin, Noilly Prat, Brine, Saline

Chilli Pepper Margarita | 14
Olmeca Silver Tequila, Cointreau, Benedictine DOM,
Fresh Pepper Juice

Rosemary Julep | 13.5
Makers Mark, Peach, Rosemary

Emerald Caipirinha | 13
Cachaca, Cointreau, Creme de Menthe, Orange
Bitter, Yellow Chartreuse, Fresh Lime

Marnier Express | 14
Bacardi 8yo, Grand Marnier, Kahlua, Orange, Co ee

Stout Old Fashioned | 15
Diplomatico, Falernum, Punt e Mes, Stout Reduction

Lychee Cooler | 11
Kwai Feh Lychee Liqueur, Homemade Meloncello,
Cranberry

Classic cocktails available on request, please ask your server
for more details.
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Bar Snacks
Avallable Wednesday - Saturday 15.00 - 20.30

Bentley’s Bread Basket, Cultured Butter | 4

Crispy Goat’s Cheese, Green Olive | 7
Chips, Hollandaise | 7
Tomato Tartare, Anchovy, Sherry, Caper | 10
Pigs Trotter, Bacon Jam, Focaccia | 12
Sweet Potato Samosa, Lime Pickle | 10
Thai Style Pickled Melon, ParmaHam | 10

Secret Smokehouse Salmon, Stracciatella, Jalapeno Gel | 10

Somerset Brie, Somerset Cheddar, Collston Basset Stilton,
Pineapple Chutney, Oatcakes | 16

Housemade Liqueurs | 9.50

Limoncello
Meloncello
Black Sambuca

FORFOOD ALLERGIES AND INTOLERANCES PLEASE
ALERT AMEMBER OF OUR TEAM.

We are acashless venue.
All prices are inclusive of VAT at 20%.

A 13.5% discretionary service charge will be added to your final bill.






