
White Wine Red Wine 175ml 250ml BOTTLE

Tempranillo, Liso Veinto
Spain (Ve) 
Medium bodied with notes of dill, cranberry,
redcurrant and blackberry

£5.20 £7.20 £20.50

Malbec, Toro Fuerte 
Argentina (Ve)
Inky, velvet-smooth wine oozing with dark fruit,
mocha and Black Forest gateaux flavours

£6.95 £8.95 £25.00

Rioja Gran Reserva DOCa, Ontañón
Spain
Beautifully developed Rioja with dark fruit, herbal aromas
and toasty oak notes. Oak aged for 36 months

£55.00

Rioja Reserva DOCa, Rioja Vega Señorial
Spain
Clean cherry fruit interwoven with toast, toffee and
vanilla. A next level classic Reserva

£39.95

175ml 250ml

Rosé Wine
Sparkling Wine / Champagne

BOTTLE

Viura, Liso Veinte
Spain (Ve)
Fresh and lively with crunchy green apple and lemon
peel on the nose and palate

£5.20 £7.20 £20.50

Sauvignon Blanc, Mayfly
New Zealand (Ve)
Mouthwateringly zingy, brimming with mature peach,
gooseberry, passion fruit and lime

£32.95

£8.95Quinta do Conde ‘Quinta Vista’ Branco 
Portugal
Fresh, intense and elegant; a blend of Sauvignon
Blanc and two indigenous Portuguese grape varieties

£6.95 £25.00

Zinfandel Blush, Pink Orchid  
USA
For those who like their wine on the sweeter side.
Candied, over-ripe strawberry and watermelon
with a fresh finish

£5.95 £7.95 £23.00

Rioja Rosé DOCa, Marqués de Reinosa 
Spain (Ve)
Subtle white pepper on the nose with full-bodied,
creamy, ripe fruit flavours

£7.95 £8.95 £25.00

Sherries & Dessert Wines 50ml

La Gitana, Manzanilla, Spain (15.5%)
Nutty with a salty tang

£6.50

Moscatel oro Torres, Spain (15%)
A perfect pudding wine, gold and rich, just sweet enough

£6.50

Pedro Ximenez, Spain (15%)
Sweet and raisin like with prunes and caramel tones

£6.50 Taittinger Brut Reserve NV
Champagne, France
From Champagne’s oldest cellars, this Champagne has 
peach and acacia notes on the nose, a citrus-fresh yet 
delicately honeyed palate and a beautiful, elegant finish

£59.50

Prosecco DOC Extra Dry, Fornarina
Italy (Ve)
A delicate, slightly sweet and particularly fruity 
sparkling wine. Delicious

£29.50

Merlot, Casa Defrà 
Italy (Ve)
A soft, plummy wine that oozes juicy ripe fruit.
Supple and fleshy with spice and fruit cake flavours

£7.20 £9.20 £26.50

Rioja, Vega Del Rayo 
Spain (Ve)
A classic Rioja with a touch of oak. Ripe plum and 
cherry fruit with a subtle smokiness

£7.50 £9.80 £27.95
Viognier, Mont Rocher 
France (Ve)
Deliciously round and aromatic with ripe flavours of apricot 
and nectarine with hints of almond

£29.50

Single Estate Cava Brut NV, Can Petit  
Spain
Traditionally made sparkling wine with pleasant
complexity derived from ageing in the bottle. Fruity
and clean with a touch of biscuit-y sweetness

£28.95

125ml BOTTLE

Chablis 1er Cru, La Motte ‘Beauroy’ 
France
Rich and round with hints of grilled almonds amongst
the buttery fruit and the classic mineral tones

£52.00

Pomerol, Château La Patache 
France
Hailing from Bordeaux, plump and bold; creamy black fruit
with a satin soft finish. Merlot doesn’t get much better

£59.95

£7.95

Tempranillo Blanco, Finca Manzanos
Spain (Ve)
A food friendly white Rioja displaying white peach, 
tropical fruit and silky, subtle oak

£30.00£8.00 £10.50

*Where wine is sold by the glass, 125ml is also available

Pinot Noir, Le Fou  
France
Warm and rich with an exciting, savoury bite
provided by tasty tannins

£30.00£8.00 £10.50

Pinot Grigio, San Giorgio 
Italy (Ve)
A stylish Pinot, laden with orchard fruit, fresh orange
and lime

£26.50£7.20 £9.20
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*(Ve) denotes wine is vegan



THE

T E R R A C E  T A PA S
& Wine Bar

Terrace Sangria por la jarra £18.95
Red wine, brandy, lemonade, ice and slices of 

oranges and lemons

Pimms No1 por la jarra £18.95
Pimms, lemonade, ice and slices of cucumber, strawberry, 

orange and fresh mint

Fresh Strawberry Daiquiri (*M)

Fresh Banana Daiquiri (*M)

Oreo Mudslide £8.90
Smirnoff vodka, Kahlua liqueur and chocolate Oreos blended 

with vanilla ice cream

Kraken Colada £8.50
Kraken, coconut milk, coconut cream, pineapple 

and crushed ice blended together

Cherry Bakewell £8.90
Disaronno topped up with Prosecco, a little cherry syrup and 

a cocktail cherry to finish

Love at First Sip £7.95
Kahlua liqueur, Baileys, creme de cacoa and cream

Black Mojito
Kraken spiced rum with muddled mint leaves, lime, sugar 

syrup, crushed ice and topped up with soda

Mocktails
Driving tonight but still fancy a cocktail?

(*M) means available without alcohol

Raspberry Mojito
Bacardi rum with muddled raspberries, lime, mint leaves, 

sugar syrup, crushed ice and topped up with soda

Mango and Pineapple Daiquiri (*M)

Coconut Mojito
Bacardi and Malibu with muddled mint leaves, lime, coconut 

syrup, crushed ice and topped up with soda

Daiquiris

Mojitos

Honey Rum
Captain Morgan’s dark rum, double cream, 

and Spanish honey. Creamy, sweet and oh so naughty

Raspberry Gin Fizz
Edinburgh Gin Raspberry liqueur, Prosecco and finished 

with raspberries

Toffee Latte
A blend of Thunder toffee vodka, Smirnoff vanilla vodka and 

Baileys with an espresso shot

Classic Mojito (*M)
Bacardi with muddled mint leaves, lime, sugar syrup, crushed 

ice and topped up with soda

£8.25

£8.25

Martinis

Lemon Drizzle Martini
Sipsmith Lemon Drizzle gin mixed with Vermouth

French Martini
Smirnoff vodka, Chambord and pineapple juice

Classic Martini
Sipsmith gin or Grey Goose vodka, Noilly Prat vermouth and 

a Gordal olive

Espresso Martini
Smirnoff vanilla vodka and 

Kahlua liqueur with a double espresso shot

Pornstar Martini
Smirnoff vodka, Passoa, passionfruit juice and a Prosecco shot

£8.90

Negroni £7.90
Tanqueray gin, Campari and Martini Rosso

Whiskey Smash £7.90
Jim Beam, mint, sugar syrup and lemon wedges

Kir Royale £9.50
Chambord black raspberry liqueur with Prosecco

Bellini £7.90
Peach Puree topped with Prosecco

Rhubarb Collins £7.90
Edinburgh Gin Rhubarb & Ginger, lemon juice and soda

Amaretto Sours £8.50
Disaronno , lemon juice, sugar syrup and egg white

Bloody Mary £7.90
Smirnoff vodka, tomato juice,Tobasco, celery salt 

and black pepper over a handful of ice. Wild night was it?

Cosmopolitan £7.90
Smirnoff vodka, Cointreau, cranberry and lime juices

Margarita £7.90
José Cuervo tequila, Cointreau and lime juice shaken over ice

Long Island Iced Tea £8.90
Bacardi, José Cuervo tequila, Smirnoff vodka, Gordon’s gin, 

De Kuyper triple sec and Coke over ice

Aperol Spritz £7.90
Aperol, Prosecco and soda

House Special £8.90

Derek’s Deckchair
Malibu, cherry brandy, condensed milk, coconut cream 

topped with a swirl of whipped cream and a cherry.
Discovered on the shores of the island of Tobago, a thick and 

creamy cocktail that could also double as a dessert!

Taylor’s Twists £8.50

** All of our cocktails contain at least two measures of premium alcohol **
Please drink responsibly

Bacardi and ice blended with fruit and a dash of sugar syrup


