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Coffees

All of our coffees are made with ﬁnest, tastiest and delicious Kimbo Prestige coffee beans. This rich
premium blend is predominately Arabica based with green coffees from both the Americas and Asia.
During a medium roast the beans reveal an intense aroma, real complex depth of ﬂavour and a rich,
creamy, velvet-like body. It has an excellent balance in the cup.

£
£
		
REGULAR
LARGE
CAFFÈ LATTE 		
3.4
3.7
steamed milk and a shot of espresso, lightly topped with foam.

		

3.4

		

3.2

CAPPUCCINO

3.7

an intense shot of espresso and half steamed, half foamed milk.

FLAT WHITE

originated in Australia this intense single shot of espresso is topped
with a layer of velvety steamed milk.

CAFFÈ AMERICANO		
3
3.3
steaming hot water and a double shot of espresso.

CAFFÈ MOCHA		
3.8
4.1
espresso, chocolate and steamed milk topped with whipped cream.

CARAMEL MACCHIATO		

3.7

4

foamed milk marked with espresso and vanilla topped with a
distinctive caramel pattern.

ESPRESSo		
2.3
3
a shot of pure intense coffee, smooth and caramelly.

COFFEE ALTERNATIVES 		

2.7

		

3.9

Choose from a selection of Darvilles of Windsor
finest teas, herbal and fruit infusions
Earl Grey – Traditionally served with lemon,
Assam, Darjeeling, Camomile, Peppermint,
Green tea, Green tea & peppermint,
Green tea & lemon, Lemon & ginger,
Raspberry & ginseng

HOT CHOCOLATE

4.2

steamed milk and chocolate,finished with whipped cream

MAKE IT YOUR DRINK …
ADD A SHOT OF ESPRESSO

		
0.5

ADD SYRUP 		
0.5
Caramel, Hazelnut, Gingerbread, Vanilla,
White Chocolate, Raspberry.
ADD WHIPPED CREAM

		
0.5

Wines by the Glass
Champagne

£
£
£
(125ml, 175ml, 250ml)

Laurent-Perrier Brut NV Champagne

12

Laurent-Perrier Cuvée Rosé, Brut NV Champagne

19

Favola, Prosecco Brut DOC, Veneto, Italy

6

This popular champagne is fresh, elegant and delicate with
good complexity and a hint of citrus fruits.
The iconic Rosé champagne, this has a highly expressive bouquet,
extraordinary depth and freshness, and delicious red berry flavours.

Typical strong apple and grapefruit scents with wisteria and elderberry hints
Good-structure, pleasant mouth-feel, well-balanced and harmonious.

White
Château de Campuget, Grenache Viognier, 			
IGP de Gard, Costières de Nimes, France
4.6
6

Peachy nose, a hint of spiciness on the palate, with bright fresh fruit,
crisp acidity and a long finish.

8

Swartland Winery, Founders Chenin Blanc,
Perdeberg, South Africa

4.8

6.4

8.4

Vina Edmara Chardonnay, Valle Central, Chile

4.5

6.2

8.3

Les Boules Blanc, Vermentino Sauvignon Blanc,
Vin de France, France

4.1

5.5

7.6

Bishops Leap Sauvignon Blanc, Marlborough,
New Zealand

5.8

7.2

9.9

Pinot Grigio ‘Torre dei Vescovi’ Colli Vicentini,
Vicenze, Italy

4.7

6.8

8.9

A bright, light yellow-green coloured wine with expressive aromas of ripe
passion fruit, guava and pineapple flavours. The palate is well balanced
with crisp tropical fruit and a refreshing minerality on the finish.
This lively young wine has a vibrant flavour with luscious tropical notes
and delicate undertones of wood giving complexity. Balanced acidity
sustains the taste and gives freshness to the palate.

Peachy nose, a hint of spiciness on the palate, with bright fresh fruit,
crisp acidity and a long finish.

A full and crisp wine with intense aromas and flavours of passion fruit,
blackcurrant, underlying gooseberry and herbal tones. Mouth-watering acidity
is balanced by a full flavoured palate that leads to a long lingering finish.

Golden yellow in colour the bouquet is delicate with complex floral notes.
The wine is dry, pleasantly fresh and velvety.

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Wines by the Glass
Rosé

£
£
£
(125ml, 175ml, 250ml)

Les Boules Rosé, syrah, cinsault,
Vin De France, France

4.1

5.5

7.6

Pegões, ‘Stella Rosado’, Península de Setúbal,
Portugal

4.2

5.9

8

Vina Echeverria, Pinot Noir Gran Reserva,
Leyda Valley

5.8

7.4

9.9

DONA PAULA MALBEC, ARGENTINA

4.8

6.8

9.2

Colli Vicentini Merlot, Veneto, Italy

4.1

5.5

7.6

Les Boules Rouge, Syrah, Grenache, Marselan,
Pays d’Oc, France

4.1

5.5

7.6

Berton Vineyard Metal Label Black Shiraz,
South East Australia

5.8

7.4

9.9

QUASAR, RIOJA CRIANZA, Spain

4.8

7.2

9.6

Bright pink in colour with orange tints, this wine has fruity aromas of
grenadine and red fruits followed by a round and fresh palate.

An enticing pale pink rosé with an attractive aromas of fresh strawberries.
Refreshing and bursting with summer fruits on the palate with a soft
strawberry cream finish.

Red
Vibrant and elegant, with notes of black cherry, sweet spice and
a refreshing finish.

An attractive and vibrant example of Argentinian Malbec, with its
heavy mix of plump, dark, brambly fruits, plum jam notes combined
with sweet tannins and a velvety finish.
Ruby red in colour with complex and intense aromas with elegant
notes of ripe red fruit, spice and vanilla hints. Smooth, elegant taste
with good structure and full body.

An easy drinking Southern French style with a fresh aroma of cherries,
juicy fruit on the palate followed by a spicy finish.

Coffee and spice flavours on the nose, with ripe plums and cinnamon on
the palate with soft tannins and a mouth watering finish.
Ruby colour with soft oak and dried fruit aromas on the nose,
followed by raspberries and warm earthy tones on the palate with a touch
of oak on the finish. Good integration of tannins and fruit make this a rich,
smooth, balanced wine.

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Dessert Wines &Fortified Wines (50ml)
£
Ca’Rugate Recioto della Valpolicalla DOC L’Eremita,
Veneto, Italy			

6.5

Quady, Essensia Orange Muscat, California, USA			

4.3

Saint Clair Awatere Valley Reserve Noble Riesling, 			
Marlborough, New Zealand			

5.3

Quady, Starboard Batch 88, California, USA			

4.3

Dark intense ruby red in colour. On the nose it shows black fruit and berry
notes, with hints of wild herbs and spice. The palate is sweet, luscious,
rounded and balanced by velvety tannins.

Vibrant orange in colour, this wine delivers luscious sweet oranges and
apricots on the palate. The bittersweet orange marmalade notes balance
well with the zesty citric acidity.

The palate has a luscious texture and notes of pear and stone fruit with a
long lingering honey and lemon zesty finish.

Rich and spicy, port-like wine with luscious ripe blackberry, raisin and
chocolate truffle flavours on the palate and a fine acidity and soft tannins.

Barros Late Bottled Vintage, Douro Valley,
Portugal			
4.7
Aromas of fresh mint and orange peel with a richly sweet palate backed
by a honeyed finish. “A taste of sunshine”.

Barros Colheita 1996, Douro Valley, Portugal			

7

Barros Colheita 1976, Douro Valley, Portugal			

11

Rich and spicy, Port-like wine, with concentration and character, with deep
plum and violet hues and luscious ripe raisin and chocolate
flavours on the palate.

Intense amber colour. A complex but very attractive bouquet with prominent
dried fruit aromas, combined with spicy notes.

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Cocktail Menu
Tall

£

MAI TAI			

9

Classic Mojito 			

9

Raspberry Mojito 			

9

TOM COLLINS			

9

Gin Mule 			

9

TROPICAL Cooler 			

9

LE GRAND FIZZ			

9

Victor J. Bergeron claimed to have invented the Mai Tai in 1944 at his
restaurant, Trader Vic’s, in Oakland, California. Our take on the classic we
use Bacardi Negra rum, pineapple juice, lime and grenadine.

Havana, Cuba, is the birthplace of the Mojito, although the exact origin of
this classic cocktail is the subject of debate. One story traces the Mojito to
a similar 16th century drink known as “El Draque”, after Sir Francis Drake.

We took one of the most popular berries to relish, and turned it into a Mojito.
Made with made with Bacardi blanca, muddled with fresh raspberries, mint,
lime and raspberry syrup. Served over crushed ice, garnished with mint
and topped with soda.

First memorialized in writing in 1876 by Jerry Thomas, “the father of
American mixology”, this “gin and sparkling lemonade” drink is typically
served in a Collins glass over ice. In this case we use Bombay Sapphire Gin,
fresh lemon and soda served over ice.

Bombay Sapphire gin, lime juice, fresh mint, elderflower St Germain and
topped with ginger beer. Served overcrushed ice and garnished
with cucumber and mint.

The earliest known story states that in the 19th century. Puerto Rican
pirate Roberto Cofresí, to boost his crew’s morale, gave them a beverage
or cocktail that contained coconut, pineapple and white rum. This was
what would be later known as the famous piña colada. This fresh take on
the classic is with Absolut vodka, coconut, pineapple and mint. All aboard!

Le Grand Fizz is a delicious mixture of vodka, St-Germain elderflower
liqueur, soda water and fresh lime, the perfect combination for a fresh,
delicious weekend beverage.

2 cocktails

everyday

for £12 from 4pm-6pm
served in the lounge bar

(TWO OF THE SAME COCKTAIL)

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Cocktail Menu
Rocks

£

PASSION FRUIT CAIPIRINHA			

8

RASPBERRY BRAMBLE			

8

OLD FASHIONED			

8

AMERETTO SOUR			

8

HENNESSY X.O RIVIERA			

24

HENNESSY X.O ON THE ROCKS			

23

Brazil’s national cocktail with a twist. Sagatiba Cachaca, fresh lime,
passion fruit, served over crushed ice.

Bombay Gin, raspberry liquor, lemon, sugar syrup, served over crushed ice,
garnished with a fresh raspberry.
The first use of the name “Old Fashioned” for a Bourbon whiskey cocktail
was said to have been at the Pendennis Club, a gentlemen’s club founded
in 1881 in Louisville, Kentucky. In this case we use Woodford Reserve, with
sugar syrup, bitters and ice stirred with fresh orange.
Perfect for night or day, an amaretto sour is a tangy cocktail with a hint of
almond. Amaretto, lemon and sugar syrup. Served over Ice.

This modern and refreshing cocktail is a deliciously simple way to enjoy
Cognac that offers the opportunity to discover or rediscover its distinctive
flavours, served with a bouquet of fresh fruit and sparkling water on the side.
Tapping into the trend for lighter drinks and less formal drinking occasions,
X.O on the rocks is an easy-going mix of Hennessy X.O and ice.

Martini
Margarita 			

9

WHITE PEACH DAIQUIRI			

9

Espresso Martini			

9

FRENCH MARTINI			

9

Passion fruit Martini			

9.9

Don Julio Reposado tequila, Cointreau and lime juice. Shaken over ice
and served as you like it.

A sophisticated take on a blended fruit Daiquiri, we take Bacardi Blanca,
natural citrus juice and sweet white peach to make this refreshing summer blend.
Once called ‘the stimulant’ at The Pharmacy in 1990’s Notting Hill.
Absolut Vanilla vodka, Tia Maria, espresso. Shaken to froth and garnished
with coffee beans.
Premium vodka, Chambord black raspberry liqueur and pineapple juice.
Shaken over ice, garnished with a raspberry.

Absolut Vanilla vodka, passion fruit syrup, fresh passion fruit. Shaken over ice,
garnished with fresh passion fruit and sparkling wine on the side.

GRASSHOPPER			7
This cocktail is like a chocolate after dinner mint in a glass. If you want to
skip dessert, go straight for the grasshopper. Crème de cacao,
crème de menthe, fresh cream, shaken over ice.

COSMOPOLITAN			9
Though this drink’s origin is often-disputed, the most recognized creation
of the Cosmo is credited to Toby Cecchini, of The Odeon in Manhattan in 1987.

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Cocktail Menu
Fizz

£

Classic Champagne 			

17

Kir Royale 			

16

Aperol Spritz 			

10.5

Peach Bellini			

9

Laurent Perrier Champagne, Cognac, angustura bitters and a sugar cube.
Laurent Perrier Champagne with Crème de cassis blackcurrant liqueur.

The perfect companion to a summer’s day. Made with Italy’s No.1 aperitif,
Aperol. Created in Italy in 1919, its low alcohol content and distinctive orange
and rhubarb-root ingredients make it a classic Italian sparkling cocktail that
stands out. Served in an ‘orangery wine glass’ over ice, topped with soda
and garnished with a slice of orange.

Archers peach schnapps, peach puree, served in a flute topped with Prosecco.

Mocktails
Cinderella 			

6

Revitaliser 			

6

Virgin Mojito 			

6

You don’t need alcohol to go to the ball with this concoction of pineapple,
orange and lemon juice, ginger ale and a dash of grenadine.
Just what you need after a day at work. Green tea mixed with lemon,
syrup and pineapple juice. Topped with ginger beer.
A renowned refreshing ‘mocktail’ made without the alcohol this time.
Apple juice, mint, lime and sugar syrup. Topped with soda and
garnished with mint.

2 cocktails

everyday

for £12 from 4pm-6pm
served in the lounge bar

(TWO OF THE SAME COCKTAIL)

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Spirits
Vodka

£

CIROC			
4.5
GREY GOOSE 			
4.5
GREY GOOSE CITRON			
4.9
ZUBROWKA BISONGRASS 			
4
ABSOLUTE BLUE 			
3.3
ABSOLUTE VANILLA 			
3.3
ABSOLUTE RASPBERRY 			
3.3

Gin
BOMBAY SAPHIRE			
3.4
STAR OF BOMBAY			
4.4
TANQUERAY 10 			
4.4
HENDRICKS			
4.2
BOTANIST ISLAY 			
4.2
CAORUNN SMALL BATCH SCOTTISH GIN			5
BLOOM STRAWBERRY			
4.4
BLOOM			
4.4
BLOOM JASMINE & ROSE 			
4.5
BOSFORD ROSE 			
4.2
CITY OF LONDON SLOE			
4.2
WHITLEY NEILL RHUBARB & GINGER			
4.2
WHITLEY NEILL RASPBERRY			
4.2
OPIHR ORIENTAL SPICED			
4.5
KURO (JAPANESE INFLUENCED) 			
5.5

Rum
RON ZACAPA			
5.6
SAGATIBA CACHACA			
3.1
KRAKEN BLACK SPICED			
3.9
BACARDI BLANCA			
3.3
BACARDI OAKHEART			
3.3
BACARDI NEGRA			
3.3
BACARDI ANEJO CUATRO 4YR OLD			
3.6
BACARDI 8YR OLD			
3.7
KOKO KANU 			
3.2

Cognac and Armagnac
HENNESSY 			
3.4
HENNESSY FINE 			4
HENNESSY X.O 			
11.5
X.O is a powerful cognac, harmonious, elegant, masculine and generous due to its
rich and spicy aromas. It has structured nuances dominated by the richness of the
oak and black pepper aromas.

HENNESSY PARADIS			
Blend of over 100 eau de vie aged for 25-130 years. This Cognac is coppery gold in
colour with a velvety texture. On the nose it appears complex, very rich with slight hints
of cardamom, cinnamon, crystallised fruit and dry roses. The spicy fruit fragrances invade
the palate in a masterly fashion with the strength of taste developing slowly and a silky
harmony with a long finish.

55

JANNEAU VSOP 			4
Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Spirits
£
PATRON SILVER 			
4.5
PATRON REPOSADO 			
4.9
LUXARDO SAMBUCA			
3.2
ARCHERS PEACH SCHNAPPS			
2.9
CAMPARi (50ml)			
3.7
COINTREAU			
3.3
PERNOD			
3.3
PIMMS (50ml)			
4.5
SOUTHERN COMFORT			3

Liqueurs
BAILEYS (50ml)			3.7
DISARONNO AMARETTO 			3.4
BENEDICTINE 			
3.4
DRAMBUIE 			3.4
GLAYVA 			
3.4
GRAND MARNIER 			3.4
TIA MARIA 			3.2
KAHLUA 			3
BOLS CRÉME DE CASIS 			1.5
BOLS CRÉME DE MENTHE 			
1.5
BOLS CRÉME DE CACAO 			1.5
CHAMBORD 			3
GALLIANO 			
2.2
MIDORI 			
3
ST-GERMAIN ELDERFLOWER 			
3

Martini & Sherry (50ml)
MARTINI DRY (50ml)			2.7
MARTINI BIANCO (50ml)			2.7
MARTINI ROSSO (50ml)			2.7
TIO PEPE (50ml)			2.7
HARVEYS BRISTOL CREAM (50ml)			2.7

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Whiskies

Whiskey from Around the World

£

MIDDLETON VERY RARE			16
MAKERS MARK			3.5
CANADIAN CLUB			3.2
JACK DANIELS			3.3
JAMESONS			3.2
BUSHMILLS 10YR			3.8
JACK DANIELS SINGLE BARREL 			4.4
WOODFORD RESERVE 			3.8

Whisky - Blend
FAMOUS GROUSE			3
MONKEY SHOULDER			3.5
JOHNNY WALKER BLACK LABEL			3.7
JOHNNY WALKER BLUE LABEL			20.5
BNJ BAILIE NICOL JARVIE			3.3

Whisky - Islands (Islay and Skye)
TALISKER 10YR			4.3
LAGAVULIN 16YR			6.2
HIGHLAND PARK			3.8
ISLE OF JURA			4
ARDBEG CORRYVRECKAN			7

Whisky - Highland
DALWHINNIE 15YR			4.7
MACALLAN 10YR			4.6
OBAN 14YR			4.7
DALMORE 12YR			4.8
GLENMORANGIE 18YR			9.5
GLENMORANGIE 25YR			29

Whisky - Lowlands
GLENKINCHIE			4.3
AUCHENTOSHAN			4
HAIG CLUB			5.2

Whisky - Speyside
SINGLETON OF DUFFTOWN			4.7
BALVENIE 15YR			4.8

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.

Premium Beers & Cider

£

BIRRA MORETTI DRAUGHT SCHOONER (425ml) 			
4.5
PERONI RED (330ml)			4.2
INTERNATIONAL LAGER OF THE MONTH 			
4.2
CORONA (330ml)			4.2
ESTRELLA DAMM (330ml)			4.1
DEUCHARS IPA (500ml) 			5
BLACK SHEEP ALE (500ml) 			5
GUINNESS SURGER 			4.5
MAGNERS IRISH CIDER (568ml) 			5.1
MAGNERS PEAR (568ml) 			
5.1
MAGNERS RED BERRY (568ml) 			5.2

Fruit Juices & Soft Drinks
PURE JUICES
ORANGE, APPLE 			

3

Frobishers Fusions (275ml)
ORANGE & PASSIONFRUIT 			3.3
Fentimans (275ml)
ROSE LEMONADE, DANDELION & BURDOCK, ELDERFLOWER

			

3.3

Fentimans Mixers (125ml)
TONIC, SLIMLINE TONIC, BOTANICAL TONIC 			

1.8

Coca Cola & Schweppes (200ml)
COCA COLA, DIET COKE 			
LEMONADE, SODA WATER, TOMATO JUICE 			
COCA COLA, DIET COKE (330ml) 			
APPLETISER 			
HARROGATE MINERAL WATER (330ml) 			
HARROGATE MINERAL WATER (750ml) 			

2
2
2.6
2.8
2
4

Please note that all draught & bottled Beers & Lagers contain Gluten
and ALL wines & ciders sold on the bar contain Sulphites. If you require
further information please ask a team member for assistance.
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