
Save on Sips 
Happy Hour

Monday to Thursday

2 Classic Cocktails  
for £15

From our seasonal sips or  
cult classic selection

*Offer not available on Bank Holidays  
or during peak festive periods



Martini Rosso Spritz 8.00
Martini Rosso, Prosecco, soda water

Aperol Spritz 8.95
Aperol, Prosecco, soda water

Pimm’s Spritz 8.95
Pimm’s, Prosecco, soda water, fruit 

Limoncello Sunshine Spritz 9.50
Limoncello, Prosecco, soda water

Strawberry Mermaid Spritz 10.50
Mermaid Pink Gin, Prosecco, soda water

Hugo Spritz 10.50
Hendrick’s, St-Germain Elderflower, Prosecco, soda water

Lyre’s Hugo Spritz 0.0% 8.50
Lyre’s non-alcoholic sparkling wine, elderflower syrup, fresh mint, soda water

Lyre’s Spritz de Passione 0.0% 8.00
Lyre’s non-alcoholic sparkling wine, Italian Spritz 0%, soda water

Mini Cocktails   4.00
Baby Guinness
Baileys & Kahlua

Limoncello  

Jam Doughnut
Baileys & Chambord

Tequila Rosé 

8 Spritz from 8.00

Enjoy 3 Mini Cocktails for 10.00



Pornstar Martini 11.25
Absolut Vanilia Vodka, Passoã, passion fruit. Served with a shot of Prosecco

Espresso Martini 11.25
Absolut Vodka, Kahlua, espresso

Old Fashioned 11.25
Bulleit Bourbon, sugar syrup, bitters 

Bloody Mary 9.50
Absolut Vodka, tomato juice, Worcester & Tabasco sauce

Mimosa 8.25
Prosecco, orange juice

Mojito 10.70
Bacardi Rum, fresh lime, fresh mint

Long Island Iced Tea 10.70
Absolut Vodka, Olmeca Reposado, Bombay Sapphire, Cointreau, cola

Spicy Mango Margarita 11.25
Cazadores Blanco Tequila, Cointreau, mango syrup plus spice

Negroni 9.70
Martini Rosso, Bombay Sapphire, Campari

Cosmopolitan 10.25
Absolut Citron Vodka, Cointreau, cranberry juice

Virgin Mimosa 0.0% 6.70
Lyre’s non-alcoholic sparkling wine, orange juice

Virgin Elderflower Mojito 0.0% 6.75
Elderflower syrup, apple juice, fresh lime

Lyre’s Gin Mule 0.0% 9.50
Lyre’s London Spirit 0%, ginger ale, fresh mint

The Classics 



Via Vai Prosecco NV
Italy

7.30 | 36.00
Lively Prosecco, fragrant with white flowers,  
with a delicate lemon and lime tang in the mouth

Crémant de Limoux Blanc, Limoux
Limoux, France

9.65 | 47.00
Delicate blend of white flowers, fresh fruits with a hint of  
yeasty notes, combining delicate ripe citrus and creamy notes

Hattingley Valley Classic Reserve NV 
Hampshire, England

60.00
Pure, sparkling English wine with a delicate perfume  
of hedgerow flowers, a flavour of green apples

Moët Impérial NV, Moët & Chandon
Champagne, France

79.00
Well-made Champagne from a world-famous name: a succulent  
mouthful of pear, peach and a hint of gooseberry preceded by  
a delightful waft of brioche, nuts, green apple and citrus

Lyre’s Non-Alcoholic Sparkling Wine 0.0%
6.75 (250ml)
Premium non-alcoholic 0.0% sparkling beverage crafted for  
effortless sipping, with crisp apple, pear and peach notes

Bubbles

Prices are for 125ml | Bottle - unless stated otherwise



Bobal Rosé, La Copa de, Bodegas Covinas
Utiel Requena, Spain

5.90 | 8.20 | 23.50
Beautiful, raspberry-pink rosé from the Bobal grape,  
exuding wild strawberry, black cherry and a drop or two  
of rosewater, the luscious fruit balanced by lemon acidity

Pinot Grigio Blush, Il Sospiro
Veneto, Italy

7.50 | 10.50 | 30.00
The definition of easy-drinking, this Sicilian Pinot Grigio  
blush exhales cranberry, citrus and red berries… which  
may be why its name translates as ‘the sigh’

Grenache Rosé, Domaine de l’Armour
Côtes de Provence, France

10.75 | 15.05 | 43.00
One of the finest co-operatives of Provence, known for producing  
balanced and highly drinkable rosé wines. A classic of the style,  
with a floral nose and gentle berry fruit on the palate

Grenache Rosé, Whispering Angel
Château d’Esclans, Provence, France

52.00
Pale pink in colour, it has flavours of redcurrant, dried  
flowers and spices on the nose, with a subtle herbal quality.  
Dry, with bitter red fruit flavours, it has a firm finish with  
lingering herbal notes

Rosé Wine

Prices are for 175ml | 250ml | Bottle



Macabeo, La Copa de, Bodegas Covinas
Utiel Requena, Spain

5.90 | 8.20 | 23.50
Crisp, refreshing Spanish white, juicy with green apples, white  
fruit and perfumed with herbs and an enlivening waft of grass

Pinot Grigio, Veritiere DOC
Veneto, Italy

7.75 | 10.85 | 31.00
Lime and flower petals: well rounded, with a spritz of citrus

Sauvignon Blanc, Lanya
Central Valley, Chile

33.00
This fresh, citrussy Sauvignon Blanc from Chile boasts fresh  
flavours of lemon and grapefruit and a persistent whiff of herbs

Vinho Verde Fonte
Aveleda, Portugal

8.50 | 11.90 | 34.00
Slightly effervescent, it carries a lively minerality that  
complements refreshing hints of citrus fruits

Chenin Blanc Free-Run Steen, MAN Family Wines
Western Cape, South Africa

9.50 | 13.30 | 38.00
South Africa makes superb Chenin Blanc and here’s an example:  
awash with guavas and melon, the tropical flavours kept cool  
and refreshing by underlying citrus and minerality

White Wine 



Chardonnay, Les Mougeottes
IGP Pays d’Oc, France

9.00 | 12.60 | 36.00
Lemon and vanilla on the nose with a round, fruity body  
and a hint of vanilla oak character. Has more ripeness than  
a Mâcon and more savouriness than the New World

Picpoul de Pinet, Domaine de la Roquemoliere
Languedoc, France 

10.00 | 14.00 | 40.00
Soft, floral white from southern France, dry and delicate,  
exuding acacia, hawthorn blossom and citronella

Sauvignon Blanc, Frost Pocket
Marlborough, New Zealand

11.00 | 15.40 | 44.00
New Zealand Marlborough Sauvignon Blanc,  
green and fresh with lime and gooseberry,  
gentled by flavours of tropical fruit

Chablis (Chardonnay), Oliver Tricon
Burgundy, France

59.00
Showing a linear, crisp acidity, this wine is  
full of minerals and citrus

Prices are for 175ml | 250ml | Bottle



Bobal, La Copa de, Bodegas Covinas
Utiel Requena, Spain

5.90 | 8.20 | 23.50
La Copa de Bobal is a deep purple with a herbaceous  
nose and a juicy palate displaying well-integrated tannin  
and lovely black cherry and plum fruit profile

Merlot, Lanya
Central Valley, Chile

7.75 | 10.85 | 31.00
Currants, ripe plums and cherries fill out this Chilean  
Merlot, preceded by a perfume of vanilla sweetness

Pinot Noir, Les Mougeottes
IGP Pays d’Oc, France

9.25 | 12.95 | 37.00
Clean and precise bouquet with black cherries and 
raspberry aromas. The palate is medium-bodied with 
sappy red berry fruit and a silky long finish

Montepulciano d’Abruzzo, Borgo Sena
Abruzzo, Italy

8.25 | 11.55 | 33.00
Classic, plum-filled Montepulciano d’Abruzzo,  
pleasantly scented with violets, peonies and more plums

Red Wine 



Cabernet Sauvignon, Ou Kalant, MAN Family Wines
Western Cape, South Africa

43.00
Bold, juicy Cabernet Sauvignon from South Africa, balancing 
red-berry aromas with a trace of spice and a mouthful of 
cassis and redcurrants with a smoothness like a ribbon of silk

Tempranillo, Leza Garcia Rioja Crianza, Arderius
Rioja, Spain

10.75 | 15.05 | 43.00
Deep ruby to the eye, this wine has aromas of black cherry, 
blackcurrant and dark chocolate. It is full on the palate, 
with opulent tannins and a satisfying fi nish

Malbec, Tilia Winery, Catena
Mendoza, Italy

10.00 | 14.00 | 40.00
Bright blackcurrant fruit with rich texture. 
Lovely fresh Malbec

Primitivo di Manduria, Papale Oro, Varvaglione
Puglia, Italy

59.00
Indulge in this deep, dark and seductive Primitivo. 
Aromas of kirsch, plum and spicy oak with fl avours 
of dark chocolate, ripe cherries and spice

Prices are for 175ml | 250ml | Bottle



Americano 3.60

Cappuccino 3.95

Espresso 2.90

Double Espresso 3.40

Latte 3.95

Flat White 3.95

Mocha 3.95

Breakfast Tea 2.95

Fruit & Herbal Teas 3.15

Hot Chocolate 3.95

Deluxe Hot Chocolate 4.95
Whipped cream, marshmallows

Liqueur Coffee 6.95
Jameson, Amaretto, Brandy, Dark Rum

Boozy Hot Drinks 7.50
Amaretto Latte 
Baileys Latte 
Cointreau Hot Chocolate  
Baileys Hot Chocolate

Hot Drinks 

Add Syrup 0.50
Hazelnut | Vanilla | Caramel

Swap your milk for Oat, Coconut or Almond



Bar Snacks
Puccia Bread ve 6.75
Freshly baked, served with balsamic vinegar, extra virgin olive oil 
 hummus ve 2.00
 garlic & basil marinated tomatoes ve 2.00

Garlic & Rosemary Flatbread ve 7.95
Garlic, rosemary, extra virgin olive oil, sea salt 
 mozzarella v 5.00

Marinated Olives ve 5.25
Extra virgin olive oil, chilli, garlic, herbs 

Halloumi Chips v 8.50
Hot honey, spring onions, chilli 

Sticky Harissa Glazed Chicken  8.95
Spring onions, chilli 

Sticky Harissa Caulifl ower Bites ve 7.50
Spring onions, chilli

Lebanese Fries ve 6.95
Brown sugar & harissa glaze, garlic mayo, 
spring onions, chilli, pumpkin seeds 

Chunky Chips / French Fries ve 4.95

*Please note bar snacks are served within our food serving times

All dishes are prepared in areas where cross contamination may occur. Menu 
descriptions aren’t guaranteed to include all ingredients. 

Please advise if you have any allergens or intolerances before ordering.

Scan the QR code for full allergens menu.

v Vegetarian  ve Vegan



Part of the Upham Inns CollectionPart of the Upham Inns CollectionPart of the Upham Inns Collection


