
H O U S E  P O U R S

WHITE WINE SPARKLING &
CHAMPAGNE

ROSÉ WINE

RED WINES

Prime Cuts, South Africa   
ripe, fruity & refreshing

Revenant Chenin Blanc, South Africa 
yellow fruits & limes

Il Badalisc Pinot Grigio, Italy  
dry & refreshing, apples & pears

False Bay “Windswept” Sauvignon Blanc, South Africa 
aromatic, with enchanting tropical & mineral notes

Cave de l’Ormarine Picpoul de Pinet, France
vibrant & fresh, ideal with fish & vegetable dishes

Vila Nova Vinho Verde, Portugal 
ripe melon & sherbet lemon, spritz finish

Vidal Sauvignon Blanc, New Zealand 
aromas of passionfruit, vibrant tropical fruit flavours

Menade Organic Verdejo, Spain  
stone fruit aromas, white peach & herbal characters

Santa Serraffa Gavi del Commune di Gavi, Italy
pretty aromas of floral, citrus & green apple

‘Les Heritiers Saints - Genys’ Santenay Blanc, French (Beaune)
bright & pure on the nose, long complex flavours of grapefruit

Prime Cuts, South Africa
rich plum & red berry fruit, darker spice

Peribanez Tempranillo Tinto, Spain
bright aromas of bramble fruit, touch of spice to finish

Mr Pat Merlot, Australia
soft & juicy, plenty of plums

Adobe Pinot Noir, Chile 
medium bodied with fresh strawberries, subtle spice

Boutinot “Les Coteaux” Cotes du Rhone Villages, France 
brambly fruit underpinned with oak & sweet spice

Tabali Gran Reserva Malbec
plums, sour cherry & aromas of violets, full & intense

Les Piviones Beaujolais Villages, France
juicy, super ripe, flavours of summer fruit compote

Benjamin Malbec, Argentina
bright & intense, fresh aroma of cherry & plum

Rippa Dori Ribera del Duero Crianza, Spain
bramble fruit, vanilla, nutmeg & sweet spice

Keith Tulloch Shiraz, Australia
dark & laden with black fruit richness

El Ninot de Paper Rosado, Spain
pale & delicate with ripe summer fruits

Piatinni Pinot Grigio Rose, Italy
lightly tinted blush, fresh & appealing

Maison Boutinot Cuvee Edalise, France
classic Provencal, delicate & moreish

Le Dolci Colline Prosecco, Italy 6.5/32
classic prosecco, green fruits & soft
bubbles

Henners Brut, England 55
incredible English fizz, orange peel &
pear drop notes

Champagne Pol Roger Brut Reserve 70
orchard fruits, delicate florals & toasty
nuances 

Notting Helles, Session Lager 5.4
brewed to German purity laws with
premium noble hop varieties. 4%

London Pilsner, Craft Lager 6
crisp & refreshing with delicious herbal
complexity 4.6%

V.E.S.P.A Very Extra Special Pale Ale 6.3
bags of citrus followed by a refreshing
bitterness. 4.2%

Staropramen 6.1
Premium czech hops, fruity aroma & a
refreshing balanced taste. 5%

Pavement Press, Cider 5.9
gently fizzing medium cider. 5%

Hepcat 6.9
vibrant stone fruit & mandarin flavours.
Brewed down the road. 4.6

Blue Moon 6.4
a wheat beer brewed with Valencia
orange peel for a subtle sweetness and
bright, citrus aroma.
5.4%

Madri 6.4
Modern European lager, full of flavour
with light golden colour. Smooth, well
rounded with a short, bitter finish.4.6%
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COCKTAILS
Peach Bellini 9

prosecco, peach puree

Espresso Martini 10.5
absolut vodka, kahlua, espresso

Passionfruit Martini 10
absolut vodka, passoa, passionfruit puree, eager pineapple juice

Aperol Spritz 9.5
aperol, prosecco, soda

Margarita 10.5
el jimador blanco tequila, cointreau, lime juice, gomme

Negroni 10.5
martini rosso, campari, beefeater gin

Paloma 10
el jimador, grapefruit juice, lime

P A R T Y  W I T H  U S

Tell us the occasion
and we will make it
a party to
remember - with
party platters and
drinks packages,
we’ve got you
covered!

Book in the Hawkin’s for an
intimate get together or the
Waterhouse for any big occasion!

SHOTS 
5 FOR £20
El Jimador Blanco

Baby Guinness
Tequila Rose

Antica Sambuca 
Black or

White

TREAT MUM THIS
MOTHER’S DAY

Get booked in for this Mothering
Sunday on the 10th of March.

Serving our classic roasts from
12pm for the he perfect mix of

great food, great drinks and
quality family time.

Why not sweeten the deal? 

Book in after 5pm for more than 6
people and get some bubbles for

Mum on us!


