
DRAUGHT
Cobra Premium Lager   3 Pint 6.5  
Kingfisher Indian Lager   3 Pint 6.5  

BOTTLED BEERS
Cobra   330ml     5  
Tiger    330ml    5
Alcohol Free    4
Saltaire Blonde  500ml 5
Bulmers Cider   500ml 5

GIN & TONICS 

Gordon’s    8
Bombay Sapphire    9
Slingsby      9
Masons of Yorkshire    10
Opihr        10
Hendrick’s       10
Bathtub     10
The Botanist      10

50ml with Premium Tonic

SPIRITS 
Vodka  25ml    8
Rum  25ml   8
Whisky  25ml   8
Liqueur  25ml   7
Brandy  25ml   7

SOFT DRINKS 

LASSI

Coke     3.5 Pint 5

Diet Coke    3.5 Pint 5

Lemonade    3.5  Pint 5

Fanta     3.5  Pint 5

Still Water      3

Sparkling Water     3

Still Water 750ml     5

Sparkling Waer 750ml    5
Soda      2.5

Tonic      3

J20       4

Appletiser     4

Lassi Jug (sweet or salty)  9
Lassi Jug (mango)    10

HOT DRINKS
Americano      3.5
Decaf       3.5
Cappuccino      4.5
Latte      4.5
Espresso     2.5  
Liqueur Coffee     7.5
Herbal Tea     3
Yorkshire Tea Pot (for 2)   5
Desi Chai      4

TASTE GUIDE ...

White and Rose wines are designated numbers 1 to 5, with 1 being the driest and 5 being the 
sweetest. Red wines are designated letters A to E, with A being the lightest and E being the 
deepest and fullest.

SIP BACK & RELAX



WHITE WINE
CORTEFRESCA PINOT GRIGIO   5.5  7.5  21
(Italy) Taste Guide 2  
Soft approachable fruit with typical aromatic flavours and a very balanced finish. 

ROOS ESTATE SAUVIGNON BLANC     5.5  7.5  21
(South Africa) Taste Guide 1 
Refreshing with light gooseberry and grapefruit flavours. 

CHOZA RIOJA BLANCO        23
(Spain) Taste Guide 2
This has gentle citrus fruit flavours and a soft balancing acidity. Decent length and 
delicate finish. 

TERRE DI CHIETI IGT TREBBIANO       25
(Italy) Taste Guide 2

Organically wine made, fresh and pleasant fruity aromas with white ower notes 
and a smooth medium nish. 

AOTEAROA SAUVIGNON BLANC      30  
(New Zealand) Taste Guide 1

A double GOLD medal winner at the G&G International Wine Challenge 2023 – 
ripe Marlborough gooseberry and passion fruits. 

   175ml   250ml   Bottle

ROSE
DIAMARINE COTEAUX EN PROVENCE ROSE    25  
(France) Taste Guide 1

Lovely freshness and vitality with good fruit expression and nice balanced acidity.

SPARKLING WINE
PROSECCO DI MARIA, BOTTER     25 
(Italy) Taste Guide 2

Fresh and crisp with lovely balancing citrussy fruit and a soft balancing, round 
acidity. 

PROSECCO DI MARIA ROSE, BOTTER   20cl 8 
(Italy) Taste Guide 2

This elegant wine has an intense bouquet with soft, round fruit on the palate. 

Bottle

RED WINE
ROOS ESTATE MERLOT     5.5  7.5  21
(South Africa) Taste Guide C
Plummy fruit, good weight and texture on the palate and an excellent 
balance on the nish. 

TELEGRAPH ROAD SHIRAZ       5.5  7.5  21
(Australia) Taste Guide D
Ripened soft currant avours are combined with a peppery, 
chocolate smooth nish. 

CHOZA RIOJA CRIANZA         23
(Spain) Taste Guide D
Modern Rioja made with 100% Tempranillo and an excellent concentration 
of ripe, slightly spicy fruit. 

TERRE AL SOLE PRIMITIVO        25
(Italy) Taste Guide C
Made in Puglia SE Italy this has good intensity of slightly spicy, cherry-style 
fruits and gives a long lingering aftertaste. 

GAUCHEZCO ESTATE  MALBEC       28 
(Argentina) Taste Guide D
Generous, sumptuous and elegant fruit is combined with harmoniously 
integrated oak and soft tannins giving a wine to remember. 

KINGSTON ESTATE SHIRAZ       30 
(Australia) Taste Guide D
Intense, spicy fruit avours and excellent concentration of ripe blackberry-style 
fruit. Some new oak vanilla complexity on the nish with a lovely balance and 
long aftertaste. Delicious. 

VIDAL-FLEURY CROZES-HERMITAGE      40
(Rhone, France) Taste Guide D
Vidal-Fleury is the OLDEST continuously operating winery in the Rhone. 
Syrah partly aged in oak from grapes grown in the best vineyards. 

175ml   250ml   Bottle

CHAMPAGNES
GOSSET GRANDE RESERVE BRUT NV    65 Taste Guide 1

This family-owned estate is the OLDEST wine house in Champagne. Wonderful, 
concentrated avours of dried fruits give elegance and perfect balance. 
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