
Aperitifs

Before you choose your wine ... we would like to suggest you allow your server to recommend one of our five aperitifs cocktails or 
various white wines by the glass. This allows the wine you may wish to order, time enough to breathe or chill suitably for your main 
course. It also provides the perfect start to your dining experience and we can try to match your starter course with the aperitif of your choice.

GONZALEZ BYASS TIO PEPE, PALOMINO FINO  £3.25

GONZALEZ BYASS LA CONCHA, AMONTILLADO £3.25

GONZALEZ BYASS ALFONSO OLOROSSO SECO £3.25

FANTINEL PROSECCO £5.50

PERRIER JOUET GRAND BRUT NV CHAMPAGNE £7.50

THE ENGLISH MARTINI     £6.50
Beefeater, elderflower cordial, fresh rosemary, fresh lime, rosemary & lemon gomme. The perfect pre-dinner cocktail.

MOJITO BELLINI     £7.00
Havana Especial rum, fresh mint, fresh lime juice and sugar syrup topped with Prosecco. A fantastic aperitif to start off your evening!

THE NEGRINGO     £7.00
Tapatio Reposado tequila, Carpano Antica vermouth, Aperol, fresh orange zest.
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Dry, Delicate Subtle Whites

RIOJA BLANCO by DON JACOBO (Rioja, Spain)     £17.95   Sm Glass £4.75   Lg Glass £6.25
An unusual unoaked white Rioja, full of ripe melon and tropical fruit – your curiosity will be rewarded. Cool, crisp and seductive, it 
really does get going when accompanied with seafood, salads, light sauces and delicate herbs and spices.

QUINCY by JOSEPH MELLOT (Loire, France)     £33.95
Just down the road from the legendary Loire villages of Sancerre and Pouilly-Fume, Joseph Mellot’s Quincy captures the style and 
finesse of its neighbours. Well structured, dry, elegant white made of Sauvignon Blanc with the classic tropical fruit, cut grass and 
zesty citrus aromas. Great with goats cheese.

CHABLIS by PAUL DELOUX (Burgundy, France)     £29.95
A beautiful dry white that is classically ‘old world’ and compliments white meat, fish and creamy sauces. The wine is fermented and 
matured in the traditional methods – without oak – to preserve the fresh, crisp, fruit flavours.

1ER CRU CHABLIS ‘MONTMAIN’ by J. MOREAU ET FILS (Burgundy, France)      £43.95
A top-flight steely, flinty Chardonnay unadulterated by oak with an elegant, aristocratic and lingering palate flavoured with ripe 
apple blossom and citrus. Fantastic with seafood dishes and delicate herbs, spices and citrus dressings.

PINOT GRIGIO ‘LUMINA’ by RUFFINO (Veneto & Giulia, Italy)     £18.95   Sm Glass £5.00   Lg Glass £7.00
A fine example of Pinot Grigio with soft, delicate apple, pear and juicy lemon aromas, which are then reflected on the elegant, 
refined and minerally palate. The elegance of the wine makes it a great partner for light lunches, salads, seafood and sunny days.



Dry, Aromatic Whites

TORRONTÉS ‘PRIVADO’ by ETCHART (Salta, Argentina)     £16.95   Sm Glass £4.50   Lg Glass £6.00
Etchart are highly rated producers with some fantastic vineyards just over the Andes from Chile. Torrontés is a lovely aromatic grape 
variety packed with loads of flavour making it a really good food match for the spicier dishes on the menu.

ALMA DE CUBA BLANCO: SAUVIGNON BLANC ‘RESERVA’ by VERAMONTE (Casablanca Valley, Chile)     £24.95
Produced in Chile’s premier white wine region, by one of the best, most influential producers in town. We were so taken by their 
wines and the quality that we asked if we could use them as our own ‘casa wines’. They thought for a moment and said “mi casa es 
su casa!”...It wasn’t quite like that but we’re proud to have a synergy with Veramonte. This white shows all the classic gooseberry and 
cut-grass notes associated with a great Sauvignon Blanc.

SAUVIGNON BLANC by DRYLANDS (Marlborough, New Zealand)     £29.95
Seriously laden with ripe gooseberry and passion fruit; making it much richer than other Kiwi Sauvignons. Luscious, tropical fruit 
flavours combine in a vibrant burst of citrus flavours on the nose and palate – superb with chicken and spicier dishes.

SAUVIGNON BLANC ‘TE KOKO’ by CLOUDY BAY (Marlborough, New Zealand)     £55.00
Te Koko is a relatively new addition to the Cloudy Bay range, the wine has spent some time in French oak barrels giving it a richer, 
creamier edge. The freshness and pungent tropical flavours we know and love are still there, alongside lovely hints of caramel and 
vanilla – strap yourself in, this is a bit special.

VERDEJO/SAUVIGNON ‘ALTOZANO’ by GONZALEZ BYASS (Castilla, Spain)     £19.95
A lovely green fruited blend of Verdejo and Sauvignon Blanc, it’s a bit like a nice Kiwi Sauvignon on holiday in Spain having the 
time of its life – cheeky, fruity and frisky and above all, fun, without the guilt.

VERDEJO ‘ANALIVIA’ by PAGOS DEL REY (Rueda, Spain)      £20.95   Sm Glass £5.50   Lg Glass £7.50
A bright vibrant wine that really impresses, with complex aromas of soft peach, ripe orchard fruit and zesty lemon, it shows a passing 
resemblance to Sauvignon Blanc with its rich flavoursome palate. A fantastic wine that is incredible value for money.

FUMÉ BLANC by ROBERT MONDAVI (Napa Valley, USA)     £43.95
The name of Robert Mondavi has long been synonymous to wine lovers all over the world with top quality wines. The perfect 
growing conditions produce fully ripe grapes which result in a tropical, full-bodied almost creamy textured wine with subtle oak 
nuances on the palate. A landmark wine!
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Juicy, Fruit Driven, Ripe Whites

CHENIN BLANC/CHARDONNAY by VIÑA PLATA (Mendoza, Argentina)     £14.95   Sm Glass £3.50   Lg Glass £5.00
Made from a blend of 60% Chenin Blanc and 40% Chardonnay grapes, pale yellow with green tints the wine has primary aromas 
of melon and pineapple; followed by a fresh, white fruit flavoured palate, a really easy-drinking white.

XAREL-LO/GARNACHA ‘NEROLA’ by TORRES (Penedès, Spain)     £25.95 
Something a little different and gorgeous from the maestro Miguel Torres, utilising the native Xarel-lo which gives fresh, citrussy 
flavours which is blended with oak tinged Garnacha Blanco, a cracking wine that will cope with our richer flavoured white meat dishes.

CONDESSA DE LEGANZA BLANCO (La Mancha, Spain)     £20.95
Top quality, light, crispy white made from Viura grapes with citrus and apple aromas on the palate. Perfect match with fish and 
crispy salads.

ALBARIÑO by LEIRAS (Rías Baixas, Spain)     £29.95   Sm Glass £7.50   Lg Glass £10.00
Albariño produces some of the finest and most interesting white wines in Spain and this refreshing little number is a fabulous example! 
Waves of green apple, pink grapefruit and exotic spice will caress your taste buds into a heavenly submission. UK Sommelier Awards: Gold Medal.

RAIMAT CHARDONNAY (Costers del Segre, Spain)     £23.95
This refreshing wine is made from 100% Chardonnay. Its intense aromas of white tropical and stone fruit are felt along with 
refreshing citrus and mized with aromatic flower aromas on a subtle mineral background. Goes great with fish and rice dinners.

Refreshing, Racy, Medium Sweet White

RIESLING ‘KABINETT’ by S.A PRÜM (Mosel, Germany)     £28.95
There can be few names more highly regarded in the world of fine German wines than Prüm. This wine is selected from some of 
their top vineyards in Wehlen, Graach and Zeltingen. A wine which combines the mouth-watering perfume and fruit of the Riesling 
with refreshing acidity and comparatively low alcohol. Extremely versatile with food and works as well with hot and spicy food as it 
does with shellfish, roasted vegetables and creamy sauces.



Full Flavoured, Nutty, Oakey Whites

CHARDONNAY ‘WILD FERMENT’ by ERRÁZURIZ (Casablanca Valley, Chile)     £32.95   Sm Glass £8.00   Lg Glass  £11.00
A premium-quality Chardonnay from the cool Casablanca Valley. The result is a wine with great complexity and a wonderful rich 
buttery character. A fine New World Chardonnay with real individuality. The perfect companion for a seafood dish, but this really 
does work with almost anything . . . a great wine. 

MONTAGNY 1ER CRU ‘LA GRANDE ROCHE’ by LOUIS LATOUR (Burgundy, France)     £30.95
If you like good quality Burgundy then this is the wine for you, a little off the beaten track, but they have a fantastic vineyard, one of 
Burgundys’ most talented young winemakers and a brilliant producer, which added all together equals a little drop of heaven – enjoy!

POUILLY-LOCHÉ ‘CHÂTEAU DE LOCHÉ’ by LOUIS JADOT (Burgundy, France)     £43.95
This small domaine is located in the village of Loché that lies south-east of Pouilly in southern Burgundy. This is the more serious 
bit in our Burgundy selection, made by a world-renowned producer with a proud heritage and tradition, yet they are also leading the 
way in taking Burgundy into the 21st century. Showing real complexity on the palate with ripe red apple, comice pear, nut, honey, 
cream and butterscotch ... this may take some time ...

CHARDONNAY ‘MILMANDA’ by TORRES (Penedés, Spain)     £52.00
The elegance of this Chardonnay can be attributed to the superb microclimate of the high altitude15 hectare vineyard on the 
Milmanda Estate owned by the Torres family. Fermented and aged in French oak barrels for 10 months, giving classic honey and 
nut flavours on the big finish – the fruit flavours are rich and powerful, yet perfectly poised.

CHARDONNAY ‘SONOMA COAST’ by SONOMA-CUTRER (California, USA)     £38.50
A super-sized, full-flavoured Chardonnay made by traditional Burgundian methods, utilising French oak barrels. Incredibly 
succulent and complex showing distinct aromas of ginger and lemon zest that are joined by toasty coconut, melon and caramel 
alongside a lovely citrus streak which allows this wine to be paired with our steaks!
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Juicy, Medium-Bodied, Fruit-Led Reds

BONARDA/MALBEC by VIÑA PLATA (Mendoza, Argentina)     £14.95   Sm Glass  £3.50   Lg Glass  £5.00
Juicy forest fruit and soft berry flavours swirl about in a soft silky structure, with just a hint of pepper spice on the finish, making it 
a great food wine and equally lovely on its own too.

UNOAKED SHIRAZ ‘HILL GROVE’ by ARMIDALE ESTATE (South-east Australia)     £17.95   Sm Glass  £4.75   Lg Glass  £6.25
Something a little different because this wine is unoaked, which means no time spent in oak barrels, this allows all those lovely ripe 
blackcurrant and bramble fruit flavours you get with Shiraz to shine, with just a hint of black pepper spice on the finish.

ALMA DE CUBA ROJA: CABERNET SAUVIGNON ‘RESERVA’ by VERAMONTE (Maipo Valley, Chile)     £24.95
Veramonte’s vineyards are located in central Chile in the foothills of the Andes mountains. The area is widely regarded as one of 
the best places to grow grapes in the world – fantastic soils and lots of sunshine to add complexity and flavour, plus breezes from the 
Pacific Ocean to keep the grapes cool and healthy. This delicious, bold red demonstrates the calibre perfectly: blackcurrant flavours 
leap out immediately and start to wrestle with your taste buds, then when you think you’ve had enough the mint starts to weigh in 
and you’re completely bowled over. Say hello to our little friend.

MONTEPULCIANO D’ABRUZZO by VALLE REALE (Abruzzo, Italy)     £33.95
A fabulous Italian red and a must try for Amarone and Barolo fans, showing lots of plum and black cherry fruit flavours with hints 
of chocolate, coffee and spice deliciously rustic yet well-structured. This is an excellent Montepulciano d’Abruzzo!

LUIS FELIPE EDWARDS RESERVA MERLOT (Rapel Valley, Chile)     £21.95   Sm Glass £5.00   Lg Glass  £6.50 
Dark, deep red coloured wine showing characters of black cherry, spicy plums and blackcurrant, all parcelled in a velvety mouth feel 
with a touch of vanilla and chocolate. Great with chicken and lamb.

LUIS FELIPE EDWARDS PINOT NOIR (Rapel Valley, Chile)     £21.95   Sm Glass £5.00   Lg Glass  £6.50 
Open and expressive, smooth and full flavoured Pinot Noir, packed with juicy strawberry and redcurrant aromas with a hint of 
vanilla oak.

RIOJA CRIANZA by DON JACOBO (Rioja, Spain)     £24.95   Sm Glass £6.25   Lg Glass  £8.50 
Made using 90% Tempranillo with small additions of the traditional Garnacha and Mazuelo grape varieties. Velvety smooth, soft 
blackcurrants mingle with ripe, ready to burst red berries and a rich oak backbone. A wine you can match with a wide variety of 
food, especially the Tapas menu – it will always find its place.



Spicy, Peppery Warming Reds

CARMENÈRE by ERRÀZURIZ (Aconcagua Valley, Chile)     £21.95
The late-ripening Carmenère is ideally suited to the warm Aconagua Valley where the grapes are able to reach full maturity. This 
full, flavoursome hombre loves red meat and it helps show the classic characteristics of the variety: smoky, spicy berry, fruity and 
toasty mocha hints.

CABERNET SAUVIGNON ‘OAK-AGED’ by FINCA FLICHMAN (Mendoza, Argentina)    £18.95  Sm Glass £5.00  Lg Glass £7.00
A terrific, intense wine with a deep, deep colour and layers of flavour, rich cassis and blackcurrant fruit mingle in a soft vanilla 
structure – perfect with lamb – because of the ripe fruit flavours and the lovely hint of mint you get on the long, long finish.

GIGONDAS by LA GRANDE BOISSIÈRE (Rhône, France)     £34.95 
The little brother of Chateauneuf-du-Pape using a similar blend of Grenache, Mourvèdre, Cinsault and Syrah. This is a well 
structured, full-bodied wine that is heavier than most Chateauneufs, with spicy aromas and flavours that are well suited to spicy 
chorizo, beef, duck and even tuna main courses.

TEMPRANILLO/CABERNET SAUVIGNON ‘ALTOZANO’ by GONZALEZ BYASS (Castilla, Spain)     
£18.95   Sm Glass £5.00   Lg Glass  £7.00
A weighty Spanish red which has spent 5 months in a mixture of French and American casks. Showing rich plum and blackberry 
flavours on the palate integrating nicely with the long spicy finish – absolutely perfect with our dishes that have a bit of heat to them.

CABERNET SAUVIGNON/SYRAH ‘FINCA MONCLOA’ by GONZALEZ BYASS (Cadiz, Spain)     £32.95 
A blend of 55% Cabernet Sauvignon and 45% Syrah, all hand-harvested, the entire blend is aged for 9 months in oak barrels. Full-
bodied and velvety smooth with complex flavours of ripe blackberry, blackcurrant and red-berry fruit, this is backed up by notes of 
vanilla and spice – a bit of a star wine that will really shine with the beef.

R
E

D



Oaked, Intense, Concentrated Reds

AMARONE DELLA VALPOLICELLA ‘CLASSICO’ by BOLLA (Veneto, Italy)    £58.95
Bolla was the first winery in the Veronese region to bottle and market Amarone back in 1953, although the tradition of using 
semi-dried grapes to increase the concentration of the wine goes back 1500 years. The grapes are dried on racks to concentrate the 
flavours before being pressed and fermented resulting in an incredibly rich and smooth taste sensation. Without doubt one of the 
greatest wines of our time. 

PINOT NOIR ‘ICON SERIES’ by NOBILO (Marlborough, New Zealand)     £36.95
Rich, concentrated fruit and new oak flavours abound in this premium Pinot Noir. Some parcels were allowed to ferment with 
indigenous yeasts to further increase the complexity. Vibrant with oaked cherry, juicy plum fruit and smooth, velvety tannins.

RIBERA DEL DUERO CRIANZA ‘CELESTE’ by TORRES (Ribera del Duero, Spain)    £29.95   Sm Glass £7.50   Lg Glass  £10.00
If you like great Rioja you need to try this! Made from Tempranillo, the Rioja grape, and aged the same way as the fine Rioja reds. 
Intense and concentrated with plenty of ripe red fruit and exotic spice, the finish is long and very full-flavoured.

RIOJA GRAN RESERVA by DON JACOBO (Rioja, Spain)     £41.95
This great wine, produced only in classic vintages, sees 3 years in cask before a further 7 years in bottle. Made from 80% 
Tempranillo, 15% Garnacha and 5% Mazuelo, it is smooth and silky with enormous complexity. A fantastic expression of the 
region that would grace any special occasion.



PINOT NOIR ‘MAS BORRÀS’ by TORRES (Penedès, Spain)     £45.95
The pago, or vineyard of Mas Borràs is situated in the High Penedès region and therefore enjoys the cooler growing conditions 
favoured by Pinot Noir. The wine is fermented in classic ‘open-top’ fermenters and then barrel-aged for 6 months in French oak. 
The result is both silky smooth, rounded and really, really tasty; the quality of this wine speaks for itself.

RIOJA ‘ALTOS DE CORRAL’ by BODEGAS CORRAL (Rioja, Spain)     £52.95
Made from 100% Tempranillo from a superb 10 hectare vineyard on a prominent hillside overlooking Navarrete in the Rioja Alta. 
The soil in this vineyard is extremely poor and rocky and yields are 30% below the average for Rioja, resulting in wines of great 
concentration and richness.

ETCHART PRIVADO MALBEC (Valle de Cafagate, Argentina)     £22.95
Great, dry red wine which is power packed with black peppered plums and blackberry aromas giving it a distinctive jammy aromas. 
Great with chilli and sausage dishes.

EBEIA TEMPRANILLO (Ribera del Duero, Spain)     £34.95 
It is a great wine for casual drinking with intense deep ruby colour. It is very fresh and lively on the palate with pronounced 
raspberry fruits and slight creaminess deriving from 4 months of ageing in American oak.
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Rosé Wines

PINOT GRIGIO ROSATO by MARCHESINI (Veneto, Italy)     £16.95
Pinot Grigio is neither dark or light skinned (actually somewhere in between) as such it lends itself well to the production of pink 
wines. Light wild raspberry fruits in a soft easy drinking style – it really helps to get the party started.  

WHITE ZINFANDEL by VENDANGE (California, USA)     £19.95
A delicious, medium sweet rosé made using Zinfandel grapes from the North Central Valley. Beautiful, simple and fresh . . . think 
strawberries and cream, hot summer days – a wine that will make you smile. Simply one of the best White Zins you will ever find!!

ALMA DE CUBA ROSATO: SYRAH ROSÉ ‘RESERVA’ by VERAMONTE (Casablanca Valley, Chile)     £24.95
Veramonte lead with the individual character of the grape, showing the quality and value that can be achieved with sustainable 
and natural farming practices. Made from 100% Syrah (also known as Shiraz); producing a super-fruity style of rosé packed full of 
strawberry, cassis and raspberry, the finish is soft, silky and generous and leaves you wanting more ... a lot more ... enjoy!

MÂCON ROSÉ by LOUIS JADOT (Burgundy, France)     £28.95
A delightful, modern style of rosé that lends itself so well to food – if you have lots of flavours to match and people to please then 
this is the wine for you! Raspberry and wild berry flavours lead the charge; the finish is soft and just oozes panache.

Dessert Wine  (125ml)

MOSCATEL ‘ORO’ by TORRES (Catalunya, Spain)     £24.95   Glass £6.50
Both Moscatel de Alejandria and Moscatel de Grano Menudo, better known as Muscat de Frontignan, are used to produce this rich 
flavoured dessert wine. The grapes are allowed to ripen and shrivel almost to raisins before pressing. Grape brandy is added to the must 
to arrest the fermentation. The final result is a very sweet, luscious wine which is a perfect accompaniment to all types of dessert.
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Bubbles

PROSECCO by FANTINEL (Veneto, Italy)     £27.95   Glass £5.50

PERRIER-JOUËT GRAND BRUT NV (Champagne, France)     £45.00   Glass £7.50
Light yet lingering. Elegant yet full of elaborate fruity bubbles.

VEUVE CLICQUOT YELLOW LABEL BRUT NV (Champagne, France)     £55.00   Magnum £120.00
Full bodied biscuity style. Richly powered using 70% Pinot Noir and Meunier and 30% Chardonnay.

LAURENT-PERRIER CUVÉE ROSÉ BRUT NV (Champagne, France)     £75.00
Made unusually from 100% Pinot Noir grapes. A romantic rippling of soft red berry bubbles.

PERRIER-JOUËT BELLE EPOQUE BRUT 2004 (Champagne, France)     £135.00   Magnum £290.00
Striking finesse, bubbles bursting to escape. One third chardonnay and two thirds Pinot Noir. Aged for a minimum of five years. 
Stunning champagne in a stunningly presented bottle.

PERRIER-JOUËT BELLE EPOQUE BRUT ROSÉ 2002 (Champagne, France)     £150.00
Very elegant aromas of strawberries and redcurrants served with bread and honey. Presented in the famous Emile Galle designed 
Art Nouveau bottle. 

DOM PÉRIGNON BRUT 2000 (Champagne, France)     £150.00   Magnum £320.00
A true celebration of style. Thoroughly deserved reputation as THE greatest champagne of all time.

DOM PÉRIGNON ROSÉ 2000 (Champagne, France)     £320.00
Extremely precise and sophisticated with perfumed floral, orange peel and dried fruit notes. You cannot make a better choice.

KRUG BRUT 1998 (Champagne, France)     £250.00
Time honoured. Uncompromising complexity and uniqueness. Very rich with notes of pastry, dough, toast, nuts and fruit such as 
peaches, pears and apples.



Digestifs

And to finish . . . we would like to suggest you end your dining experience with us by enjoying one of our digestif cocktails, coffee, 
cognacs, rums or even one final indulgence in “The Ron Zacapa Experience”. We hope this will provide the perfect end to what 
hopefully has been a truly memorable evening.

LA BONITA FIN     £5.25
Cherry marnier, limoncello, Martini rosso. Garnished with a flamed orange zest.

DEAR MANHATTAN     £7.00
Bacardi 8yr rum, Woodford reserve bourbon, Cockburns family reserve port, coffee & cinnamon gomme. 

ESPRESSO JALISCO     £7.00
Patron XO cafe liqueur, Stolichnaya vanilla vodka, coffee & cinnamon syrup and a chilled shot of espresso.

AL CAPPUCCINO     £6.50
Martell VSOP cognac, Joseph Cartron Cacao liqueur, dulce leche, fresh cream and grated dark chocolate.

THE GODFATHER     £6.50
Monkey Shoulder whisky, amaretto, angostura bitters are optional but recommended.

COGNACS  (25ml)

HENNESSY XO £10.50 MARTELL CORDON BLEU £10.00

HENNESSY PARADIS £30.00 MARTELL XO £11.00

MARTELL VS £3.10 REMY XO £14.00



RUMS  (25ml)

APPLETON 21YR OLD £17.50 SANTA TERESA 1796 £3.00

DIPLOMATICO RESERVA EXCLUSIVA £4.00 RON ZACAPA 23YR OLD £7.00

GOSLINGS FAMILY RESERVE £6.00 RON ZACAPA XO £10.50

HAVANA 15YR OLD £22.50

“The Ron Zacapa Experience”     £8.95

Ron Zacapa 23yr old is a rum made in Guatemala, Central America. For many years it was made as a speciality item for the owners 
of the company. It has been critically acclaimed as the best rum in the world for many years now. At the International Rum Tasting 
Competition alone it has won first place in the super premium category in 1998, 1999, 2000, 2001. It has since been retired from 
the competition due to its incredible dominance. It also boasts the highest ever score at the Chicago Beverage Tasting Institute with 
a 98/100 rating. 

We have taken this fantastic rum and matched it with a hot espresso and some locally sourced chocolate and orange fudge. This trinity 
of flavours combine and complement each other so well, we would like to recommend this wonderful after dinner indulgence ...

Ladies & Gentleman may we introduce . . . The Ron Zacapa Experience!

- a single hot espresso  - chocolate & orange fudge
- a single shot of Ron Zacapa 23yr rum  - a chilled glass of mineral water D
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Ports & Sherries By The Glass  (50ml)

COCKBURNS FINE RUBY PORT £3.10

COCKBURNS FAMILY RESERVE PORT £3.50

DOWS QUINTA DE BOMFIM 1999 PORT £3.50

GONZALEZ BYASS SOLERA 1847, OLOROSO DULCE SHERRY £3.25

GONZALEZ BYASS NECTAR, PEDRO XIMENEZ SHERRY £3.25

WARRES OTIMA 10 YEAR OLD TAWNY PORT £5.00

Please note that if you are having a special occasion and we do not have a wine or spirit that you are looking for, let us know 
and we will help source and supply it for you and your guests.



HOT DRINKS

AMERICANO £2.25 FILTER COFFEE £1.75

CAPPUCCINO £2.25 BREAKFAST TEA £1.75

ESPRESSO £1.75 EARL GREY £2.25

DOUBLE ESPRESSO £2.50 INFUSED TEAS £1.75 
  (Please ask your server for the infusions)

LATTE £2.25 LIQUEUR COFFEE £4.25 
  (Please ask your server for recommendations)

DOUBLE SHOT LATTE £3.00 HOT CHOCOLATE £2.75

MACCHIATO £1.95  
 

CAFÉ CUBANO     £4.95

Double espresso, condensed milk, Havana Especial rum, white Creme de Cacao and hot frothy milk, dusted with cinnamon and 
nutmeg. Served warm with biscotti and a chilled shot of mineral water.

For bookings and general enquiries, please call 0151 7027394 and speak to either the P.A. or the manager on duty, or book online 
at www.alma-de-cuba.com
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