
 
 

SILVERSTONE BAR 
MENU 

 
 
 
 
Welcome to Silverstone Bar, where every sip and every bite is 

a celebration of flavour and experience. Here, you’ll find a 
curated selection of wines from long established, multi-

generational, family-owned vineyards; each chosen for its 
distinctive character. Our cocktail menu boasts classic 

favourites and innovative creations, crafted with precision and 
flair. For the connoisseurs, our collection of spirits spans the 
globe, offering everything from smooth whiskies to vibrant 

liqueurs; each item meticulously annotated with tasting notes 
and context. 

 
Pair your drinks with our delectable food offerings, ranging 

from light bites to hearty dishes. Our beer and cider list 
features recognisable brews, with a variety perfect for any 

palate. And for those seeking non-alcoholic options, our range 
of mocktails and soft drinks are sure to refresh and delight. 

 
We invite you to sit back, relax, and enjoy the perfect blend of 

ambiance, taste and hospitality. 
 
 

The Silverstone Bar Team 
 
 

Please note that vintages on wines may vary. 
 

  



MORNING MUNCHIES 
Served until 11am 

Full English breakfast (D ,E, G, S, Sd) 1059kcal       
Back bacon, eggs of your choice, pork sausage, grilled tomato,  
mushrooms, hash brown, toast, baked beans 

£13.50 

Toasted English muffin (D, E, G, S, Sd, V) 415kcal 
Topped with poached egg & Hollandaise sauce       

£10.50 

Add marmalade glazed ham 182kcal       £2.60 
Add smoked salmon (F) 176kcal   £6.50 

Warm churros (G, N, S, Ve) 578kcal 
With a dark chocolate & almond dip  

£6.00 

WHITTLEBURY SANDWICHES 
& WRAPS 
Served from 11am – 9:30pm 
All served with sea salt crisps, rocket and red onion salad, Farrington’s classic 
vinaigrette (Mu, Ve)  

£10.50 

£10.50 

£8.25 

£10.50 

£10.50 

£9.50 

£8.00 

  £5.50 

£10.50 

£5.00                                           

Plant-based Greek salad wrap (G, Mu, Ve) 423kcal   
Plant-based cream cheese, marinated olives, roquette salad,  
plum tomato, cucumber & wholemeal wrap 

Club wrap (E, G, Mu) 826kcal       
Poached chicken, grilled bacon, mayonnaise, baby gem lettuce,  
plum tomato, wholemeal wrap 

Triple decker sandwiches on white or wholemeal bread (G, S, 
Ve) 
Gluten free option available (Ve) 

Marmalade glazed roasted ham & mature cheddar cheese,                   
tomato relish (D, G, Mu, S, Sd) 920kcal 

Free range egg & mustard cress with mayonnaise  
(D, G, E, Mu, S, V) 995kcal  

Slow roasted sliced beef, caramelised red onion,       
grain mustard mayonnaise (D, E, G, Mu, S, Sd) 981kcal 

Poached salmon, dill mayonnaise, spring onion & cucumber  
(D, E, F, G, Mu, S) 920kcal 

Coronation chickpea, mango chutney, coriander & red onion               
(G, Sd, S, Mu, Ve) 785kcal 

CLASSIC BRASSERIE MAIN MEALS 
Served from 1pm – 9:30pm 

Whittlebury soup of the day served with bread & butter
(D, G, V) 

(Please ask your server for allergens) 

Caesar salad (D, E, F, G, S) 460kcal       
Gem lettuce, croutons, bacon lardons, shaved parmesan,  
Caesar dressing
Add grilled chicken 284kcal       
Add roast salmon fillet (F) 436kcal       £6.00 

Allergen Key; G - Contains Gluten, S - Contains Soya, D - Contains Dairy/Milk, E - Contains Egg, Se - 
Contains Sesame Seeds, F - Contains Fish, Sd - Contains Sulphur Dioxide, C - Contains Celery, M - 
Contains Molluscs, Mu - Contains Mustard, L - Contains Lupin, N - Contains Nuts, P - Contains 
Peanuts, Cr - Contains Crustaceans, V - Suitable for Vegetarians,  
Ve - Suitable for Vegans 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our 
kitchens are an allergen free environment, nor can we guarantee the processes used by our ingredient 
manufacturers. Fish may contain small bones. All dishes are labelled with allergy indicators. Please 
refer to key for full list of allergy contents. 

Kcal shown are per dish, an ideal daily intake of calories varies depending on age, metabolism and 
levels of physical activity, among other things. Generally, the recommended daily calorie intake is 
2,000 calories a day for women and 2,500 for men 



Whittlebury loaded burger (D, G, Sd, Mu) 1392kcal       
Beef patty in a ciabatta sourdough toasted bun, topped with  
BBQ pulled pork, Emmental cheese, grilled back bacon,  
soused red cabbage, beef tomato, pickled gherkins,  
served with house chips & corn on the cob 

£16.50 

Plant-based spinach & falafel burger (G, S, Sd, Ve) 1206kcal  
Ciabatta sourdough toasted bun, grilled plant-based feta,  
tzatziki sauce, sliced beef tomato, soused red cabbage 

£14.50 

Sticky BBQ Korean style chicken wings (G, Mu, S, Se) 
Toasted sesame seeds, sliced spring onions       
6 wings - 501kcal       £6.00 
12 wings - 1002kcal       £11.00 
18 wings - 1503kcal    £15.00 

Moroccan spiced pulled lamb shoulder (G, D, Mu) 1092kcal  
Open toasted flat bread, minted yoghurt, pomegranate seeds 

£15.00 

Vegan BBQ pulled jackfruit (G, Mu, S, Ve) 586kcal  
Open toasted flat bread, vegan minted yoghurt,  
pomegranate seeds 

£13.50 

Pie, mash & gravy       
Buttered mash (D) 144kcal, green beans (Ve) 32kcal, gravy 45kcal 

£13.50 

Please choose from the following selection: 

Steak & Harvey’s ale (G, F) 592kcal 
Chicken, gammon & leek (G, D, Sd) 654kcal 
Broccoli, cauliflower & plant-based cheese (G, Sd, Ve) 538kcal 

SIDE ORDERS 
House chips (G, Ve) 364kcal £4.00 
Sweet potato fries (G, Ve) 280kcal £4.00 
Cheesy chips with chorizo (D, G, S, Sd) 471kcal £6.00 
Garlic ciabatta with cheese (D, G, V) 520kcal     £5.50 

WHITTLEBURY CREAM TEA 
Served from 1pm – 5pm 

Three warm fruit or plain scones, homemade clotted cream,               
strawberry jam 
Served with our choice of tea (D, E, G, V) 895kcal 

£10.95 

DESSERTS 
Apple crumble waffle (D, E, G, S, V) 785kcal     
Warm Belgian waffle, apple compote, crumble,  
vanilla ice cream 

£7.50 

Ben’s chocolate eclair (D, E, G, N, S, V) 1186kcal  
Crunchy choux pastry, chocolate Chantilly,  
white chocolate sauce, toasted hazelnuts 

£8.00 

Banana & caramel sundae (D, V) 644kcal       
Banana chips, caramelised, banana compote,  
banana ice cream, honeycomb, Chantilly cream 

£10.50 

Silverstone Bar serves food until 9:30pm 

 Allergen Key; G - Contains Gluten, S - Contains Soya, D - Contains Dairy/Milk, E - Contains Egg, Se - 
Contains Sesame Seeds, F - Contains Fish, Sd - Contains Sulphur Dioxide, C - Contains Celery, M - 
Contains Molluscs, Mu - Contains Mustard, L - Contains Lupin, N - Contains Nuts, P - Contains Peanuts, 
Cr - Contains Crustaceans, V - Suitable for Vegetarians,  
Ve - Suitable for Vegans 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens 
are an allergen free environment, nor can we guarantee the processes used by our ingredient 
manufacturers. Fish may contain small bones. All dishes are labelled with allergy indicators. Please refer 
to key for full list of allergy contents. 

Kcal shown are per dish, an ideal daily intake of calories varies depending on age, metabolism and levels 
of physical activity, among other things. Generally, the recommended daily calorie intake is 2,000 
calories a day for women and 2,500 for men 



SPARKLING WINES 
 

 
    125ML    BOTTLE  

 
70 Blanc de Blancs, Jules Larose – France (Sd) 

Fresh and floral with apricot, white peach 
and toasty brioche notes. 
 

         £37.00 

71 Prosecco D.O.C., Pure – Veneto, Italy (Sd, 
Ve) 
Light and refreshing with notes of apple, pear 
and lemon zest. 
 

   £8.00    £39.00 

72 Prosecco Rosé D.O.C., Pure –  
Veneto, Italy (Sd, Ve) 
Floral notes of acacia and rose, alongside 
peach, apple and lemon. 
 

   £8.00    £39.00 

73 Vintage Cuvée, Chafor Estate – 
Buckingham, England (Sd, V) 
Notes of spicy fruit and hints of peach, held 
together with undertones of baked apple and 
honeyed fig. 

    £39.00 

CHAMPAGNE 
  

 
125ML  

 
BOTTLE  

 
80 Brut Tradition NV, Gardet – Chigny-les-

Roses, Champagne (Sd, Ve) 
Fresh on the nose, presenting a balance of 
flavours between creamy roasted nut and 
brioche, with a bold, steely acidity. 
 

  £14.00     £69.00 

81 Brut Rosé NV, Gardet – Chigny-les-Roses, 
Champagne (Sd, Ve) 
Strawberries, raspberries, hints of pink 
grapefruit and orange peel. Elegant and 
refreshing. 
 

    £75.00 

82 La Cuvée Brut NV, Laurent-Perrier – 
Tours-sur-Marne, Champagne (Sd, Ve) 
This family house has a unique style; light, 
fresh and floral with white fruits, brioche and 
zesty acidity. 
 

   £82.00 

83 Special Cuvée NV, Bollinger –  
Ay, Champagne (Sd) 
Renowned for its rich and toasty style. 
Produced with over 85% of Grand and 
Premier Crus from the Champagne region. 
 

  £94.00 

84 Cuvée Rosé, Laurent-Perrier – Tours-sur-
Marne, Champagne (Sd, Ve) 
The world’s best-selling rosé champagne; 
precise with red berry fruits. Produced using 
the original method from 100% pinot noir 
grapes. 
 

  £99.00 

85 Grand Siècle La Cuvée, Laurent-Perrier – 
Tours-sur-Marne, Champagne (Sd, Ve) 
Laurent Perrier’s top deluxe cuvee, made 
from a unique blend of the last three 
greatest vintages. Decadent, sumptuous in 
style with great finesse. Rich and savoury 
with subtle hints of honey, hazelnuts, grilled 
almonds and fresh pastry. 
 

 £235.00 

86 Cristal 2014, Louis Roederer –  
Reims, Champagne (Sd, V) 
An iconic champagne with rich and intense 
notes of apricots and hazelnuts. Full-
flavoured, powerful and seamless. 

 £405.00 



WHITE WINES 
 
CRISP, LIGHT & ELEGANT 

175ML  250ML  BOTTLE  

01 Viura, Campo Nuevo –  
Navarra, Spain (Sd, Ve) 
Green apple, pear and citrus with a 
dry, crisp finish. 
 

£7.00 £9.50 £27.00 

03 Pinot Grigio, Pure – Veneto, Italy 
(Sd) 
Bone-dry with delicate flavours of 
lime zest, waxed lemon and baked 
apple. 
 

£7.50 £10.00 £29.00 

07 Blanco, Rioja Vega – Rioja, Spain 
(Sd, Ve) 
An unoaked white Rioja; light and 
crisp with conference pear, white 
flowers and lime. 
 

£8.50 £11.00 £32.00 

08 Fiano, Carlomagno – Puglia, Italy 
(Sd, Ve) 
Full-flavoured and fruity with melon, 
banana, lemon and grapefruit. 
 

   

10 Chenin Blanc, Mineralium – 
Languedoc-Roussillon, France (Sd, 
Ve) 
Green apple skin and citrus fruit with 
refreshing minerality and juicy 
grapefruit flavours. 
 

£8.50 £10.50 £30.00 

 
VIBRANT, ZESTY & REFRESHING 
02 Colombard Ugni, Jean Didier 

Grande Reserve – Comté-Tolosan, 
France (Sd, Ve) 
Crisp and zesty with tropical aromas, 
lime and green apple. 
 

£7.50 £9.50 £27.00 

04 Sauvignon Blanc, Tonada –  
Central Valley, Chile (Sd, Ve) 
Crisp lemon zest and gooseberry 
fruits, complimented by the classic 
steeliness of Chilean Sauvignon Blanc. 
 

£8.00 £10.50 £29.00 

06 Sauvignon Blanc, Kuki – 
Marlborough, New Zealand (Sd) 
Ripe and vibrant with layers of 
gooseberry, passionfruit, lime leaf 
and citrus. 
 

£11.00 £14.00 £40.00 

12 Grüner Veltliner, Talisman –  
Tokay, Hungary (Sd) 
Crisp apple, pear and green herbs; an 
excellent alternative to Sauvignon 
Blanc. 
 

  £32.00 

13 Pouilly Fumé, Domaine Jean Pabiot 
– Loire Valley, France (Sd) 
Grapefruit, apple, pear and floral 
undertones. Well-balanced, focused 
and elegant. 
 

  £46.00 

 
 
 
 
 
 
 
 
 



 

WHITE WINES 
 
FULL-FLAVOURED & AROMATIC 

175ML  250ML  BOTTLE  

05 Chardonnay, Pitchfork – 
Southeastern Australia, Australia 
(Sd) 
Unoaked Chardonnay packed with 
tropical flavours of peach, pineapple 
and citrus. 
 

£8.50 £11.00 £31.00 

09 Bacchus, Chafor Estate – 
Buckingham, England (Sd, V) 
Crisp, elegant, refined. Notes of 
elderflower, inviting minerality, and 
zesty tropical undertones. 
 

  £39.00 

15 Chablis 1er Cru Montmains, 
Domaine des Marronniers – 
Burgundy, France (Sd) 
Ripe peach, almond nut, apple, 
creaminess and a citrussy finish. An 
excellent example of the Premier Cru 
vineyards of Montmains. 
 

  £60.00 

16 Meursault Village, Domaine 
Mestre-Michelot –  
Burgundy, France (Sd) 
Rich and golden with honey, baked 
apple strudel, honeydew melon, racy 
lime curd and fresh acidity. A fine 
appellation! 

  £70.00 

ROSÉ WINES 
50 Cinsault Rosé, Jean Didier Grande 

Reserve – Languedoc-Roussillon, 
France (Sd, Ve) 
Soft juicy summer fruits with a touch 
of sweet red berry coulis. 
 

£8.00 £10.00 £28.00 

51 Zinfandel Rosé, Route 606 – 
California, USA (Sd) 
Ripe, juicy flavours of watermelon 
and strawberry which lead to a long, 
sweet finish. 
 

£8.00 £10.50 £29.00 

52 Rosé, Chafor Estate –  
Buckingham, England (Sd) 
Bright aromas of wild strawberries 
mingle with soft forest fruits and 
peppery undertones. 
 

  £39.00 

 
  



RED WINES 
 

soft, fruity & refined 

175ML  250ML  BOTTLE  

30 Tempranillo, Campo Nuevo – 
Navarra, Spain (Sd, Ve) 
Soft and well-round with raspberry, 
mulberry and mulled spices. 
 

£7.00 £9.50 £27.00 

31 Merlot, Tonada –  
Central Valley, Chile (Sd, Ve) 
Smoky plum and damson jam with 
ripe black cherry and a chocolatey 
note. 
 

£8.00 £10.50 £28.00 

38 Pinot Noir, Les Argelières – 
Languedoc-Roussillon, France (Sd, 
Ve) 
Elegant and silky smooth, with 
flavours of ripe red berries, smoky 
notes and peppery hints. 
 

  £38.00 

 
RIPE, SPICY & MEDIUM-BODIED 
33 Shiraz, Pitchfork – Southeastern 

Australia, Australia (Sd) 
Plum, blueberry and red currant, 
alongside toasty mocha and spicy 
oak. 
 

£8.00 £10.50 £30.00 

36 Tempranillo, Rioja Vega –  
Rioja, Spain (Sd, Ve) 
Unoaked Rioja with pure fruit flavours 
of plum and blueberry, alongside 
hints of liquorice. 
 

£8.50 £11.00 £32.00 

37 Tinto, Coroa d’Ouro –  
Douro Valley, Portugal (Sd) 
Made from indigenous Portuguese 
port grape varieties including Tinto 
Roriz and Tinta Francesca. Dark fruits, 
layers of minerality and a spicy finish. 
 

  £38.00 

 
RICH, FRUIT-DRIVEN & FULL-BODIED 
32 Cabernet Sauvignon, Big Beltie – 

Languedoc-Roussillon, France (Sd, 
Ve) 
Rich and full-bodied with cassis, 
coffee, smoky hints and a touch of 
oak. 
 

  £35.00 

34 Las Pampas, Malbec –  
Mendoza, Argentina (Sd) 
Laden with cherry, strawberry and 
raspberry fruit and a faint hint of 
spice. 
 

£9.00 £11.50 £32.00 

39 Château Corbin, Montagne Saint-
Émilion – Bordeaux, France (Sd) 
Immensely rich, with stewed prunes 
and ripe plums, supported by a ripe 
tannin structure. Overlooking both 
Cheval Blanc and Petrus, this is a 
beautifully located Château. 
 

  £49.00 

40 Châteauneuf-du-Pape, Les Galets 
de la Berthaude, Domaine Perrin – 
Rhône Valley, France (Sd, V) 
Fresh and well-balanced, showcasing 
ripe blackcurrant and blackberry, 
brambly notes, hints of herbs, pepper, 
Provençal spices and vanilla. 

  £59.00 



DESSERT WINES 
 

 

    100ML    HALF 
BOTTLE  

 
60 DV Sauternes, Château Doisy-Védrines 

– Bordeaux, France (Sd) 
Aromas of fresh pineapple, mango and citrus 
fruits. Well balanced, with not too much 
sugar which gives the wine finesse and 
wonderful character. 
 

£8.50 £29.00 

61 Elysium Black Muscat, Quady – California, 
USA (Sd) 
A rare wine that matches perfectly with 
chocolate-based desserts. Crimson purple in 
colour, with aromas of ripe berries, rose 
petals, strawberries and lychees. 
 

£9.50 £33.00 

PORT 
 

 

  50ML  

 
62 Late Bottled Vintage Port, Porto Poças – Douro 

Valley, Portugal (Sd, Ve) 
Richly decadent and full-bodied with significant ripe 
berry fruit flavours. 
 

£6.50 

63 10 Year Old Tawny Port, Porto Poças – Douro Valley, 
Portugal (Sd, Ve) 
From the leading producer of Tawny Port. Woody nose 
of dried fruit and raisins. Full-bodied, irresistible and 
complex, with a long-lasting finish of dried plums. 
 

£7.00 

   

SHERRY 
 

 

  50ML  

 
 Harveys Solera Sherry – The Bristol Cream (Sd) 

Deep golden in colour with fragrant aromas of candied 
orange, dried fruit and toasted almonds. 
 

£6.00 

 Tio Pepe Fino Sherry (Sd) 
One of the most famous sherries in the world. Delicate 
nutty aroma, very dry and light on the palette. 
 

£6.00 

  



COCKTAILS 
SHORT COCKTAILS  
Amaretto Sour (Ve) 
A delightful blend of amaretto, lemon juice and a touch of simple 
syrup. This cocktail is the perfect balance of sweet and sour, 
offering nutty richness in every sip. 
 

£10.00 

Caipirinha – Cherry or Pineapple (Ve) 
With a citrus tang balanced with a gentle sweetness, our version 
of the national cocktail of Brazil forgoes cachaça for flavoured 
rum, for a controversial but tasty twist. Choose from cherry or 
pineapple rum, mixed with lime and sugar. 
 

£10.00 

Cosmopolitan (Ve) 
Chic and vibrant, this timeless drink features a tantalising mix of 
lemon vodka, cranberry juice, Cointreau and a touch of sugar. 
 

£10.00 

Espresso Martini (Ve) 
Shaken to perfection, this martini is the ultimate fusion of cold 
brew coffee and vodka, with a hint of vanilla. 
 

£12.00 

Margarita – Mango or Passionfruit (Ve) 
A classic cocktail, combining the bold flavours of tequila, zesty 
lime juice, Cointreau and your choice of mango or passionfruit 
syrup, for a sweeter touch. 
 

£10.00 

Old Fashioned (Ve) 
A timeless classic that marries rich bourbon with a hint of sugar 
and aromatic bitters. Garnished with an orange twist, this 
cocktail showcases the essence of refined simplicity. 
 

£12.00 

Passionfruit Martini (Su, Ve) 
Vibrant, exciting and exotic, our version of this cocktail blends 
the tropical sweetness of passionfruit with vodka, pineapple juice 
and a splash of lemon. Served with a shot of prosecco. 
 

£12.00 

Whiskey Sour (Ve) 
An elegant blend of robust whiskey with lemon juice and sugar, 
shaken for a smooth texture and garnished with a lemon twist. 
 

£12.00 

 
LONG COCKTAILS 

 

Blue Lagoon (Ve) 
A combination of crisp flavours, built from vodka, blue curaçao, 
and lemonade. Garnished with a slice of lemon and reminiscent 
of a tropical lagoon. 
 

£11.00 

Dark & Stormy (Ve) 
Bold and invigorating, this dramatic cocktail combines the deep 
flavours of Kraken rum with the spicy kick of ginger beer and a 
touch of zesty lime. 
 

£10.00 

Long Island Iced Tea (Ve) 
This powerhouse cocktail blends five signature spirits: vodka, 
tequila, rum, gin, Cointreau. Mixed with lemon juice and served 
over Pepsi, this drink is perfect for those desiring a strong but 
refreshing beverage. 
 

£12.00 

Mojito (Ve) 
A Cuban classic, combining fresh mint leaves and limes with 
sugar and white rum. Topped with soda and garnished with a 
sprig of mint, this cocktail is available in its classic form, or its 
raspberry variation for a fruity twist. 
 

£11.00 

Pina Colada (Ve) 
Reminiscent of sunny beaches and tropical heatwaves, the pina 
colada mixes creamy coconut with pineapple juice and white 
rum. 
 

£11.00 

  



COCKTAILS 
SPRITZERS  
Aperol Spritz (Su) 
Bittersweet Aperol combined with sparkling prosecco and soda; 
this spritz is a delightful balance of citrus and herbal notes. 
 

£10.00 

Campari Spritz (Su) 
This spritz combines the bold bitterness of Campari with 
sparkling prosecco and soda, for a classy, laid-back drink. 
 

£10.00 

Limoncello Spritz (Su, Ve) 
Zesty and invigorating, this spritz combines limoncello with 
prosecco and soda for a refreshing blend of sweet citrus and 
bubbles. 
 
 

£10.00 

mocktails  

Elderflower Spritz (Ve) 306kcal 
Alcohol free gin, shaken with elderflower, lime and mint, then 
topped with soda for a refreshingly light drink best enjoyed in 
warm weather. 
 

£5.00 

Nojito (Ve) 79kcal 
An excellent alternative for those looking to enjoy a zesty kick 
without the hangover to follow! Apple juice, limes, sugar and 
mint, topped with soda. 
 

£5.00 

Pink Lemonade (Ve) 62kcal 
Our refreshing and homemade variation of a classic, this mocktail 
has a charming pink hue made up of raspberry, cranberry and 
lemon juice. 
 

£5.00 

Virgin Colada – Raspberry or Mango (Ve) 208kcal 
This fruity and deliciously creamy mocktail is reminiscent of 
sandy beaches and sunny weather. Made up of a blend of 
pineapple juice, coconut cream and your choice of raspberry or 
mango puree. 
 
 

£5.00 

shooters  

Sombrero Mexicano – Strawberry, Passionfruit or Mango (D, 
V) 
A full-bodied, silky smooth cream liqueur made with delicious, 
mouth-watering fruit, alongside a warming dose of the finest 
tequila. Choose from strawberry, passionfruit or mango. 

 

£4.50 

Baby Guinness (D, V) 
A charming, layered shot made with Tia Maria topped with 
Baileys, resembling a tiny pint of Guinness with its dark base and 
creamy head. 
 

£5.00 

Jammy Dodger (D, V) 
A sweet and playful shooter with a base of Chambord layered 
with Baileys, mimicking the taste of the oh-so-familiar biscuit. 
 

£5.00 

Jägerbomb (N, Su, Ve) 
A bold, invigorating mix of Jägermeister and energy drink that 
truly packs a punch. 
 

£6.00 

Antica Sambuca – Classic, Black Liquorice or Raspberry (Ve) 
An iconic Italian anise-flavoured liqueur, known for its distinctive 
liquorice taste and smooth, syrupy texture. Available in classic, 
black liquorice or raspberry flavours. 
 

£4.40 

el Jimador Silver Tequila (Ve) 
With crisp citrus, herbal undertones and a hint of spice, this 
tequila has a sparkling clarity. 
 

£4.40 

  



SPIRITS 
VODKA 25ML  

Moonshine Premium Strength Vodka (Ve) 
A triple-distilled vodka, with a clean, natural taste. Our house 
vodka. 
 

£4.40 

Moonshine Premium Strength Vanilla Vodka (Ve) 
Like its counterpart, this vodka is triple-distilled – but goes further 
by with a vanilla infusion for a subtle, smooth taste. 
 

£4.50 

Absolut Citron Lemon Flavoured Vodka (Ve) 
This vodka inspired the cosmopolitan shortly after its launch in 
1988. Bright, zesty and versatile. 
 

£4.50 

Grey Goose Vodka (Ve) 
Made from alpine spring water and soft winter wheat, this vodka is 
remarkably smooth with subtle hints of minerality. 
 
 

£6.60 

GIN  
Tanqueray London Dry Gin (Ve) 
With four times distillation, this gin is crystal clear with an elegant 
herbal taste and floral finish. Our house gin. 
 

£4.40 

Hendrick’s Gin (Ve) 
This gin’s uniqueness is characterised by eleven fine botanicals, 
including the signature infusions of rose and cucumber. 
 

£5.60 

Agnes Arber Premium Gin (Ve) 
Distilled using traditional methods and nine carefully sourced 
botanicals. Strong juniper scent balanced with sweet lemon tones. 
 

£6.10 

Agnes Arber Rhubarb Gin (Ve) 
This gin presents an initial sharp citrus flavour, closely followed by 
tart rhubarb and finished with soft and sweet strawberry. 
 

£6.10 

Agnes Arber Pineapple Gin (Ve) 
Perfect for summer months, with tropical fruits that are ever 
present but beautifully balanced by the traditional gin botanicals. 
 

£6.10 

Beefeater London Pink Strawberry (Ve) 
A vibrant strawberry gin, with soft fruit flavours paired perfectly 
with the classic notes of juniper and citrus. 
 

£4.40 

Ableforth’s Bathtub Gin (Ve) 
This small-batch gin is handcrafted with care and double infused 
for extra flavour. Artisanal with robust aromatics. 
 

£6.10 

Monkey 47 Schwarzwald Dry Gin (Ve) 
Crafted using 47 handpicked botanicals and aged 100 days in 
earthenware vessels. Complex with notes of lingon berries. 
 

£9.10 

 
  



SPIRITS 
RUM 25ML  

Bacardi Carta Blanca (Ve) 
This rum took 10 years to perfect, back in 1862. A cocktail staple 
but more than holds its own independently. Our house white rum. 
 

£4.40 

Bacardi Spiced (V) 
Made with aged rum and a hint of smokiness, with natural flavours 
and spices. Bold yet smooth. Our house spiced rum. 
 

£4.40 

Bacardi Carta Negra (Ve) 
A medium bodied black rum, with sweet, tropical fruit, buttery 
caramel and vanilla notes. Our house dark rum. 
 

£4.40 

Admiral’s Old J Cherry (Ve) 
Very much a spiced rum. The signature blend of 11 flavours into 
fine Caribbean rum, but with the extra taste of sweet, sour 
marasca cherry 
 

£5.00 

Admiral’s Old J Pineapple (Ve) 
A special blend of 11 flavours into the finest Caribbean rum. The 
sweet kick of refreshing pineapple cuts through subtle hints of 
vanilla, creating a totally tropical all year-round drinking 
experience. 
 

£5.00 

The Kraken (Ve) 
A fine Caribbean black rum blended with exotic spices. Rich 
caramel and toffee aromas, with a lingering and smooth finish. 
 

£5.10 

Bumbu (V) 
Handcrafted spiced rum from Barbados. Exceptionally balanced 
and smooth. 
 

£6.10 

Appleton Estate 12-Year-Old (Ve) 
Aged for a minimum of 12 years in Jamaica, this rum has notes of 
toasted oak, dried fruit, dark cocoa and vanilla. 
 
 

£7.10 

BLENDED SCOTCH WHISKEY  
The Famous Grouse (Ve) 
Soft, warm depth of flavour, with bright fruity notes. Our house 
whiskey. 
 

£4.40 

Johnnie Walker Black Label (Ve) 
A rich smooth blend of single malt and grain whiskies, aged in cask 
for 12 years. Notes of sweet fruit, spice and vanilla. 
 
 

£5.60 

AMERICAN & IRISH WHISKEY 
Jack Daniels Old No. 7 Tennessee Sour Mash Whiskey (Ve) 
Charcoal mellowed and matured in handcrafted barrels, with a 
balance of sweet and oaky flavour. Our house American whiskey. 
 

£4.40 

Woodford Reserve Kentucky Straight Bourbon Whiskey (Ve) 
Rich dried fruit on the nose, combined with a rounded and smooth 
taste that has notes of toffee and caramel. 
 

£6.40 

Jameson Triple Distilled Irish Whiskey (Ve) 
With a light floral nose, this whiskey has a spicy and nutty taste, 
followed by a smooth, lingering finish. Our house Irish whiskey. 

£4.40 

 
  



SPIRITS 
SINGLE MALT SCOTCH WHISKEY 25ML  

Talisker 10-Year-Old (Ve) 
Sweet, powerful, robust. For nearly two centuries, this distillery 
has been crafting whisky on the shores of the Isle of Skye. 
 

£6.20 

The Balvenie Double Wood 12-Year-Old (Ve) 
Complex, rich, smooth. Located in the heart of Speyside, this is 
the only Highland distillery that grows and malts its own barley. 
 

£7.10 

Cragganmore 12-Year-Old (Ve) 
Mature, complex, well-balanced. This distillery pioneered flat-top 
pot stills, designed to create the most complex whiskies. 
 

£6.90 

Glenkinchie 12-Year-Old (Ve) 
Dry, light, intricate. Known as the Lowland home of Johnnie 
Walker, the Edinburgh Malt distilled here is enjoyed worldwide. 
 

£6.30 

The Macallan 12-Year-Old (Ve) 
Delicate, balanced, iconic. Sitting on the banks of the River Spey, 
this infamous estate has been distilling for over 200 years. 
 

£9.60 

Oban 14-Year-Old (Ve) 
Elegant, rich, glowing. Known for its intricate size and heritage, 
Oban never moved nor expanded, distilling since 1794.  
 

£12.70 

Dalwhinnie 15-Year-Old (Ve) 
Mellow, smooth, subtle. The highest and coldest working 
distillery in Scotland – as unique as it is remote. 
 

£7.10 

Lagavulin 16-Year-Old (Ve) 
Potent, intense, pungent. A heritage of distilleries on the Isle of 
Islay merged in 1887 to become the quintessence of Islay malts. 
 

£12.80 

 
COGNAC 

 

Courvoisier V.S. (Ve) 
Notes of apple, pear and grapefruit, with a complexity and length 
that finishes with a fresh oaky finish. Our house cognac. 
 

£4.40 

Hennessy V.S. (Ve) 
Clear, bright, with notes of roasted almond and brown sugar. An 
added dimension of vanilla, rounded off with a fresh finish. 
 

£7.30 

Rémy Martin V.S.O.P. (Ve) 
Notes of vanilla and apricot on the nose, with a balanced and 
complex flavour experience led by aromatic dried fruits. 
 

£8.10 

Rémy Martin X.O. (Ve) 
An opulent progression through the palate, from ripe plum to 
honeyed gingerbread. Smooth, full-bodied and long lasting. 
 

£26.00 

 
APERITIFS & DIGESTIFS 

50ML  

Aperol (Su) 
A bright orange Italian aperitif with a unique bittersweet taste, 
featuring notes of bitter orange, rhubarb, and herbs. 
 

£6.50 

Baileys (D) 
A blend of the rich flavours of fresh dairy cream and fine Irish 
whiskey with a hint of cocoa and vanilla. 
 

£6.50 

Campari 
A bold, bitter Italian aperitif, renowned for its vivid red hue and 
complex flavour profile of bitter orange, herbs, and spices. 
 

£6.50 

Pimms (Ve) 
This iconic British liqueur is a gin-based spirit infused with a 
secret blend of botanicals, spices, and fruits. 
 

£6.50 



SPIRITS 
VERMOUTHS 50ML  

Martini Bianco (Su) 
A refined and aromatic vermouth, combining a delicate balance 
of dry white wine with a blend of aromatic herbs and spices. 
 

£5.00 

Martini Extra Dry (Su) 
A sophisticated and versatile vermouth; a crisp, dry flavour with a 
subtle blend of botanicals and hints of raspberry and lemon. 
 

£5.00 

Martini Rosso (Su) 
Infused with a blend of botanicals, herbs, and spices, this deep red 
aperitif features hints of caramel and vanilla. 
 

£5.00 

 
LIQUEURS 

25ML  

Archers (Ve) 
A delightful peach-flavoured schnapps, known for its smooth and 
sweet profile. 
 

£4.40 

Blue Curaçao (Ve) 
A vibrant blue liqueur made from the dried peel of bitter oranges 
from the island of Curaçao. 
 

£4.40 

Chambord (Ve) 
A luxurious liqueur crafted from raspberries, blackberries, 
Madagascan vanilla, Moroccan citrus peel, honey, and cognac. 
 

£4.90 

Cointreau (Ve) 
A premium French triple sec, with a distinctive, balanced flavour 
profile of sweet and bitter orange peels. 
 

£4.90 

Disaronno Amaretto (Ve) 
Known for its distinctive almond flavour; crafted from apricot 
kernel oil, burnt sugar, and an infusion of herbs and fruits. 
 

£4.40 

Limoncello (Ve) 
An iconic Italian liqueur made from the zest of fresh lemons, 
steeped in alcohol until it captures the essence of the fruit. 
 

£4.40 

Jägermeister (Ve) 
A total of 56 herbs, roots and spices merge to create an intense 
herbal liqueur. 
 

£4.40 

Malibu (V) 
A coconut-flavoured rum liqueur that embodies the essence of 
sun, sand, and tropical relaxation. 
 

£4.40 

Midori (Ve) 
A vibrant, emerald-green liqueur created in Japan, renowned for 
its sweet, melon flavour. 
 

£4.80 

Southern Comfort (Ve) 
A unique and smooth whiskey-based liqueur infused with a blend 
of fruits and spices. 
 

£4.40 

Tia Maria (Ve) 
A rich, dark liqueur made from premium Arabica coffee beans, 
Jamaican rum, and a hint of vanilla. 
 

£4.40 

 
  



DRAUGHT BEER & CIDER 
 HALF PINT 
Carlsberg Pilsner (G, Ve) 
Denmark – 3.8% 
 

£2.80 £5.40 

Estrella Damm (G, Ve) 
Spain – 4.6% 
 

£3.30 £6.50 

Wainwright Amber (G) 
England – 4.0% 
 

£3.00 £5.90 

Kronenbourg 1664 Blanc (G, Ve) 
France - 5.0% 
 

£3.80 £7.50 

Guinness (G, Ve) 
Ireland – 4.2% 
 

£3.60 £7.00 

Somersby Cider (Su, Ve) 
England - 4.5% 
 

£2.80 £5.40 

Birrificio Angelo Poretti (G, Ve) 
Italy – 4.8% 
 

£3.30 £6.50 

BOTTLED BEER & CIDER 
Birrificio Angelo Poretti (G, Ve) 
Italy – 4.8% 
 

330ML  £5.30 

Carlsberg Pilsner (G, Ve) 
Denmark – 3.8% 
 

330ML  £4.70 

Estrella Damm (G, Ve) 
Spain – 4.6% 
 

330ML  £5.30 

Sol (G, Ve) 
Mexico – 4.5% 
 

330ML  £5.00 

San Miguel Gluten Free (Ve) 
Spain – 5.4% 
 

330ML  £5.40 

San Miguel 0.0 (G, Ve) 
Spain – 0.0% 
 

330ML  £3.95 

Wainwright Amber (G) 
England – 4.0% 
 

500ML  £5.30 

Silverstone Brewery Local Ale (G) 
England – 3.4–5.6% 
 

500ML  £5.00 

Old Mout Cider Berries & Cherries (Su, Ve) 
England – 4.0% 
 

500ML  £6.90 

Old Mout Cider Strawberry & Apple (Su, Ve) 
England – 4.0% 
 

500ML  £6.90 

Old Mout Cider Berries & Cherries Alcohol Free (Su, 
Ve) 
England – 0.0% 
 

500ML  £4.90 

 
  



SOFT DRINKS 
7-Up Free (Ve) 
 

330ML £3.60 

Appletiser (Ve) 
 

275ML £4.00 

cordial 
Blackcurrant (Ve) 31kcal 
Elderflower (Ve) 28.5kcal 
Lime (Su, Ve) 23kcal 
Orange (Su, Ve) 34kcal 
 

 
50ML 
10ML 
50ML 
50ML  

 
£0.70 
£0.70 
£0.70 
£0.70 

draught soft drinks 
Pepsi (Ve) 167kcal 
                    334kcal 
Pepsi Max (Ve) 1kcal 
                            2kcal 
Lemonade (Su, Ve) 31kcal 
                                   62kcal 
 

 
Half 
Pint 
half 
Pint 
half 
Pint 

 
£2.20 
£4.20 
£2.20 
£4.20 
£2.20 
£4.20 

 
Energy Drink (N, Su, Ve) 
 

250ML £3.60 

fever tree mixers 
Elderflower Tonic (Ve) 
Ginger Ale (Ve) 
Indian Tonic (Ve) 
Mediterranean Tonic (Ve) 
Slimline Tonic (Ve) 
Soda Water (Ve) 
 

200ML £3.00 

Fever Tree Soft Drinks 
Premium Ginger Beer (Ve) 
Raspberry & Rose Lemonade (Ve) 
Sparkling Cloudy British Apple (Ve) 
Sparkling Sicilian Lemonade (Ve) 
 

275ML £4.00 

Fruit Shoot 
Apple & Blackcurrant (Ve) 
Orange (Ve) 
 

275ML £2.00 

Harrogate Spring Water 
Sparkling (Ve) 
 
Still (Ve) 
 
 

 
330ML 
750ML 
330ML 
750ml 

 
£2.60 
£3.60 
£2.60 
£3.60 

J2O 
Apple & Mango (Ve) 
Apple & Raspberry (Ve) 
Orange & Passionfruit (Ve) 
 

275ML £3.00 

Luscombe Elderflower Bubbly (Ve) 
 

270ML £4.00 

Pepsi (Ve) 
 

330ML £3.60 

Pepsi Max (Ve) 
 

330ML £3.60 

 
  



HOT DRINKS 
Tea (Ve) 14kcal 
 

£4.20 

Americano (Ve) 2kcal 
 

£4.20 

Latte (D, V) 169kcal 
 

£4.50 

Cappuccino (D, V) 98kcal 
 

£4.50 

Flat White (D, V) 120kcal 
 

£4.50 

Mocha (D, V) 190kcal 
 

£4.50 

Hot Chocolate (D, V) 375kcal 
 

£4.50 

Espresso Single (Ve) 9kcal 
 

£2.90 

Espresso Double (Ve) 18kcal 
 

£4.20 

Flavoured Syrup 
Caramel (Ve) 80kcal 
Hazelnut (N, Ve) 76kcal 
Salted Caramel (Ve) 81kcal 
Vanilla (Ve) 85kcal 

£0.70 

SNACKS 
Chocolate Bar 
Galaxy Caramel (D, S, V) 232kcal 
Kit Kat Chunky (D, G, V) 202kcal 
Kit Kat Classic (D, G, V) 208kcal 
Snickers (E, D, N, S, V) 238kcal 
Mars Bar (E, D, G, S, V) 225kcal 
Twix (D, G, S, V) 246kcal 
 

£1.70 

Crisps 
Cheese & Onion (D, V) 174kcal 
Ham & Mustard (D, V) 174kcal 
Roast Ox (C, D, S, V) 174kcal 
Salt & Vinegar (Ve) 173kcal 
Sea Salt (Ve) 180kcal 
Sweet Chilli (Ve) 174kcal 
 

£1.50 

Nuts 
Dry Roasted (N, Ve) 303kcal 
Salted (N, Ve) 307kcal 
Sweet Chilli (N, G, V) 214kcal 
 

£1.80 

 

Allergen Key; G - Contains Gluten, S - Contains Soya, D - Contains Dairy/Milk, E - Contains Egg, Se - 
Contains Sesame Seeds, F - Contains Fish, Sd - Contains Sulphur Dioxide, C - Contains Celery, M - 
Contains Molluscs, Mu - Contains Mustard, L - Contains Lupin, N - Contains Nuts, P - Contains Peanuts, 
Cr - Contains Crustaceans, V - Suitable for Vegetarians, 
Ve - Suitable for Vegans 
 
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens 
are an allergen free environment, nor can we guarantee the processes used by our ingredient 
manufacturers. Fish may contain small bones. All dishes are labelled with allergy indicators. Please refer 
to key for full list of allergy contents. 
 
Kcal shown are per dish, an ideal daily intake of calories varies depending on age, metabolism and levels 
of physical activity, among other things. Generally, the recommended daily calorie intake is 2,000 
calories a day for women and 2,500 for men 


