STARTER

10.

11.

12.

13.

14.

15.

16.

Vegetable Gyoza (v) £5.95
Grilled Vegetable Dumplings. Served With Sweet Soy Sauce
Vegetable Spring Roll (v) £6.45
Deep-Fried Spring Rolls Filled with Vermicelli & Mixed
Vegetables. Served With Sweet Chilli Sauce
Sweet Corn Cake (v) £6.45
Thai Style Sweet Corn Fritters. Served With Sweet Chilli Sauce

£6.45

Battered French Fries (v)
Homemade Battered Chips Cooked With Chilli, Garlic & Spring onion

Salt and Pepper Tofu (v) £6.45
Crispy Salt & Pepper Tofu With Chilli & Thai Herbs
Chicken Satay £7.50

Char-grilled Skewered Marinated Chicken. Served With Peanut Sauce

Steamed Dumplings £7.00
Delicate Steamed Dumplings of Minced Pork & Prawn
Topped With Crispy Garlic. Served With Sweet Dark Soy Sauce
Chicken Popcorn £7.45
Deep-Fried Chicken. Mix with Nuts, Chilli & Coriander
Thai Style Chicken Wing (New*) £7.45
Crispy Fried Chicken Wings Marinated With Chef’s Special Recipe.
Served With Sweet Chilli Sauce
Prawn on Toast £7.95
Deep-Fried Minced Prawn on Toast. Served With Sweet Chilli Sauce
Thai Fish Cake (s) £7.45
Deep-Fried Thai Fish Cakes. Served With Cucumber Salad
& Delicate Peanut Dip. Topped With Coriander

£8.45

Salt and Pepper Squid Or Prawn (s)
Famous Crispy Salt & Pepper Squid Or Prawn With Chilli & Thai Herbs
Prawn Wasabi (s) £8.50
Crispy Wasabi Prawns with Special House Dressing
With Mix Of Pepper

PACCATA mixed platter for 2 £17.50
Vegetable Spring Rolls, Chicken Satay, Dumplings
Thai Fish Cake, Salt & Pepper Squid
Vegetable mixed platter for 2 (v) £14.50
Vegetable Spring Rolls, Gyoza, Sweet Corn Cake

Salt & Pepper Crispy Tofu, Crispy Seaweed

£11.95

Crispy Aromatic Duck (Quarter)

Served With Spring Onion, Fresh Cucumber
Pancakes & Home-Made Hoi Sin Sauce

17.

Prawn Cracker (s)
Served With Homemade Sweet Chilli Sauce On The Side

£3.20

soup

18.

19.

Tom Yum (s)
Popular Thai Hot & Spicy Soup With Lemongrass, Galangal & Lime Leaves

Tom Kha (s)
Hot & Spicy Soup With Coconut Cream, Coriander, Lemongrass & Galangal

Single Hot Pot (for 2-3)
Thai Style
Seafood £7.95 £17.50
Prawn £7.50 £16.95
Chicken £6.95 £15.95
Mushroom (v) £6.45 £14.95
SALAD
20. Papaya Salad (s) (v) £9.75
Fresh Shredded Green Papaya Mixed With Lemon & Chilli Dressing
21. Crispy Tofu Salad (v) £9.75
Crispy Tofu, Boiled Eggs, Fresh Salad Leaves, Cucumber
Tomatoes & Peanut Dressing
22. Grilled Chicken Salad (s) £12.95
Grilled Chicken With Lime Juice, Fresh Mint, Chilli & Garlic
23. Grilled Beef Salad (s) £13.95
Grilled Sliced Beef With Lime Juice, Fresh Mint, Chilli & Garlic
24. Mixed Seafood Salad (s) £14.95
Mixed Seafood With Lime Juice, Fresh Mint, Chilli & Garlic
MAIN DISHES
SEAFOOD
25. Phad Phed Talay (s) £14.50
Stir-Fried Mixed Seafood with Fresh Chili & Thai Herbs
26. Squid Nam Prig Pow (New*) £13.50
Stir-Fried Squid with Sweet Chilli Paste, Garlic,
Peppers, Onion & Spring Onion
27. King Prawn Kratiam Prig Thai £17.50
Deep-Fried Giant King Prawns with Garlic & Ground Pepper
£16.95

28.

Fish Preaw Wahn
Crispy Sea Bass Fillet Topped With Sweet & Sour Sauce
& Mix of pepper

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.
*** If you have any queries regarding allergies or dietary requirement, please speak to a member of staff ***



MAIN DISHES

SEAFOOD

29.

Fish Rad Prig (s)
Crispy Sea Bass Fillet Topped With Chilli, Garlic & Basil

30. Fish Panang Sauce
Crispy Sea Bass Fillet Topped With Panang Curry Sauce
& Fresh Lime Leaves
31. Steamed Fish Neung Manao (s)
Steamed Sea Bass With Lime, Chilli & Garlic Dressing
32. Steamed Fish Neung See Ew
Steamed Sea Bass With Soy Sauce, Spring Onion & Ginger
STIR FRY
33. Phad Kraphow (s)
Stir-Fried With Garlic, Chilli & Basil
34. Phad Med Ma-Muang
Stir-Fried With Cashew Nuts & Spring Onion
35. Phad Preaw Wahn
Sweet & Sour Sauce Thai Style
36. Phad Kratiam
Stir-Fried With Ground Pepper, Garlic & Palm Sugar
37. Phad Prig Khing (s)
Pan-Fried With Red Curry Paste & Green Beans. Favoured
With Tangy Taste of Fresh Lime Leaves
38. Stir-Fried With Oyster Sauce
Stir-Fried in Oyster Sauce & Fresh Green Beans
39. Phad Khing
Stir-Fried Shredded Ginger, Garlic, Onion, Spring Onion
& mixed peppers In Oyster Sauce
40. Phad Nam Prig Pow (New*)

£16.95

£16.95

£16.95

£16.95

Stir-Fried with Sweet Chilli Paste, Garlic, Peppers, Onion & Spring Onion

No. 33 — 40 Choose your own choices of meat

Vegetable £8.95
Add Tofu £0.60

Chicken / Pork / Beef £11.45

Prawn £12.45

Duck Breast £12.45

Seafood £14.45

CHAR-GRILLED

41. Tiger Cry £13.95
Chargrilled Sirloin Steak With Lemon, Chilli & Coriander
42. Thai Style Grilled Pork Neck £13.95
Marinated Pork Neck Chargrilled With Lemon, Chilli & Coriander
43. Char Grilled Chicken Breast £12.50
Marinated Chicken Breast With Special Thai Herbs.
Served With Chilli & Lemon Dressing
44. King Prawn Pao £17.45
Char-grilled Giant King Prawns. Served With Thai Chilli
& Fresh Lime Dressing
CURRY DISHES
45, Thai Green Curry (s)
Green Curry, Aubergine, Bamboo Shoot, Coconut Milk & Thai Herbs
46. Panang Curry (s)
Mild Red Curry with Fresh Lime Leaves
47. Jungle Curry (s)
A Traditional Northern Style Hot & Spicy Curry. Without Coconut Milk
No. 45— 47 Choose your own choices of meat
Vegetable £9.50
Add Tofu £0.60
Chicken £11.45
Pork £11.45
Beef £11.45
Prawn £12.45
Duck Breast £12.45
Seafood £14.45
48. Beef Massamun Curry £12.50
A Southern Thai Style Slow Cooked Beef Curry With Potato & Peanuts
49. Duck Breast Red Curry (s) £12.45

Chef’s Special Roast Duck Curry With Pineapple, Tomatoes & Basil

v Vegetarian
S Spicy
Chef’s recommendation

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.
*** If you have any queries regarding allergies or dietary requirement, please speak to a member of staff ***



VEGETABLE

50. Stir-Fried Broccoli With Oyster Sauce £8.95
Wok Fried Broccoli With Garlic & Oyster Sauce

51. Spiced Aubergine (v, s) £8.95
Stir-Fried Aubergine with chilli & Thai Herbs

52. Stir-Fried Mixed Vegetables (v) £8.95

53.

Wok Seared French Bean, Mushroom, Broccoli, Spring Green & Carrot

Char Grilled Aubergine with Panang Sauce (New*) £9.50
Char Grilled Aubergine With Panang Curry Sauce & Fresh Lime Leaves

NOODLES & RICE

54.

55.

56.

57.

58.

59.

60.

61.

62.

Phad See Ew

Stir Fried Fresh Noodles in a Rich Soy Sauce

Phad Khee Mao (s)
Stir-Fried Fresh Noodles With Chilli & Basil

Phad Thai

Thailand’s Popular Stir-Fried with Special Sauce, Bean Sprouts & Peanuts

Special Fried Rice
House Special Fried Rice With Egg, Onion, & Tomato

No. 54 — 57 Choose your own choices of meat

Vegetable £9.95

Chicken £11.50

Beef £11.50

Prawn £12.50

Seafood £13.95
Thai Fragrant Rice £3.10
Egg Fried Rice £3.50
Sticky Rice £3.50
Coconut Rice £3.50
Plain Noodle £4.50

BEER GLASS

Singha Beer — Thailand 330 ml
Chang Beer — Thailand 330 ml

SOFT DRINKS

Coke / Diet Coke / Lemonade £2.75
Tonic £2.75
Still & Sparking Water — 330 ml £2.95
Still & Sparking Water — 750 ml £4.95
Passion Fruit Soda (New*) £4.20
Paccata Cooler (New*) £4.20
(Strawberry, Orange Juice, Lemonade)

Fresh Lime Soda £3.95
Thai Ice Tea £3.95
Lemon Ice Tea £3.95
JUICES

Apple £2.95
Cranberry £2.95
Orange £2.95
Pineapple £2.95
DESSERTS

D1. Deep Fried Banana. Topped with Honey
Served With Vanilla Ice-Cream

D2. Pandan Crepes. Topped with Honey
Served With Vanilla Ice-Cream

D3. Ice-Cream (2 Scoops)

Thai Tea
Vanilla
Chocolate
Strawberry
Coconut

DA4. Sorbet Ice-Cream (2 Scoops)

Mango
Lemon

*** add extra scoops for £2.75 each ***

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.
*** |f you have any queries regarding allergies or dietary requirement, please speak to a member of staff ***

BOTTLE

£4.30
£4.30

£6.50

£6.50

£5.50

£5.50



LUNCH DINE IN
MENU
TUE - FRI

Thai Kitchen

Main Course only £10.95
Main Course + Starter £12.95

STARTERS @rirces)

Sweet.fCorn Cakes  Vegetable Spring Rolls
e Sweet Corn Cakes

e Chicken Satay
e Steamed Dumplings

MAIN COURSES*

e Phad Krapow with Thai Fragrant
Rice

e Phad Med Ma Muang with Thai
Fragrant Rice

e Green Curry with Thai Fragrant
Rice

e Phad Thai

e Special Fried Rice

en Curry Chicken with
Fragrant Rice

*ALL OF OUR MAIN COURSES COME WITH A
CHOICE OF:

VEGETABLES
CHICKEN

BEEF

PORK

PRAWN (+ £1.25)
DUCK (+ £1.25)

** EXTRA ** TOFU CAN BE ADDED FOR £0.60

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.

If you have any queries regarding allergies or dietary requirement, please ask a
member of staff



STARTER

1. Vegetable Gyoza £5.95
Grilled Vegetable Dumplings. Served With Sweet Soy Sauce

2. Vegetable Spring Roll £6.45
Deep-Fried Spring Rolls Filled with Vermicelli & Mixed
Vegetables. Served With Sweet Chilli Sauce

3. Sweet Corn Cake £6.45
Thai Style Sweet Corn Fritters. Served With Sweet Chilli Sauce

4. Battered French Fries £6.45
Homemade Battered Chips Cooked With Chilli, Garlic & Spring onion

5. Salt and Pepper Mushroom Or Fine Bean (S) £6.45
Crispy Salt & Pepper Mushroom Or Fine Bean With Chilli & Pepper

6. Vegetable Satay £6.95
Char-grilled Skewered Mixed Vegetables. Served With Peanut Sauce

7. Vegetable mixed platter for 2 £14.50
Vegetable Spring Rolls, Gyoza, Sweet Corn Cake
Salt & Pepper Crispy Tofu, Crispy Seaweed

SOUP & SALAD

8. Tom Yum Mushroom (S)
Popular Thai Hot & Spicy Soup With Lemongrass, Galangal & Lime Leaves

9. Tom Kha Mushroom (S)
Hot & Spicy Soup With Coconut Cream, Coriander, Lemongrass & Galangal

Single £6.45 Hot Pot (for 2-3) £14.95

10. Papaya Salad (S)
Fresh Shredded Green Papaya Mixed With Lemon & Chilli Dressing £9.75

11. Crispy Tofu Salad
Crispy Tofu, Fresh Salad Leaves, Cucumber £8.95
Tomatoes & Peanut Dressing

STIR FRY

12. Phad Kraphow Vegetable (S) £8.95
Stir-Fried Vegetable With Garlic, Chilli & Basil

13. Phad Med Ma-Muang Vegetable £8.95
Stir-Fried Vegetable With Cashew Nuts & Spring Onion

14. Phad Preaw Wahn Vegetable £8.95
Sweet & Sour Vegetable Thai Style

15. Phad Kratiam Vegetable £8.95

Stir-Fried Vegetable With Ground Pepper, Garlic & Palm Sugar

Thai Kitchen

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.
*** |f you have any queries regarding allergies or dietary requirement, please ask a member of staff ***

16. Phad Prig Khing Vegetable (S)
Pan-Fried Vegetable With Red Curry Paste & Green Beans.
Favoured With Tangy Taste of Fresh Lime Leaves

17. Phad Khing Vegetable
Stir-Fried Shredded Ginger, Garlic, Onion, Spring Onion
& mixed peppers In House Special Sauce

18. Spiced Aubergine (S)
Stir-Fried Aubergine with chilli & Thai Herbs

19. Stir-Fried Mixed Vegetables

Wok Seared French Bean, Mushroom, Broccoli, Spring Green & Carrot

20. Stir-Fried Broccoli With Soya Sauce
Wok Fried Broccoli With Garlic & Soya Sauce

CURRY DISHES

21. Vegetable Thai Green Curry (S)
Green Curry, Aubergine, Bamboo Shoot, Coconut Milk & Thai Herbs

22. Vegetable Panang Curry
Mild Red Curry with Fresh Lime Leaves

23. Vegetable Jungle Curry (S)
A Traditional Northern Style Hot & Spicy Curry. Without Coconut Milk

24. Char Grilled Aubergine with Panang Sauce
Char Grilled Aubergine With Panang Curry Sauce & Fresh Lime Leaves

NOODLES & RICE

25. Phad See Ew Vegetable
Stir Fried Fresh Noodles in a Rich Soy Sauce

26. Phad Khee Mao Vegetable (S)
Stir-Fried Fresh Noodles With Chilli & Basil

27. Phad Thai Vegetable

£8.95

£8.95

£8.95

£8.95

£8.95

£9.50

£9.50

£9.50

£9.50

£9.95

£9.95

£9.95

Thailand’s Popular Stir-Fried with Special Sauce, Bean Sprouts & Peanuts

28. Vegetable Special Fried Rice
House Special Fried Rice With Onion & Tomato

29. Thai Fragrant Rice
30. Sticky Rice
31. Coconut Rice

32. Plain noodle - stir Fried Rice Noodle in Rich Soy Sauce

Add Tofu £0.60

S Spicy
Chef’s recommendation

£9.95

£3.10

£3.50

£3.50

£4.50



STARTER

1. Chicken Satay £7.50

Char-grilled Skewered Marinated Chicken.
Served With Peanut Sauce

SOUP & SALAD

2. Tom Yum (S)
Popular Thai Hot & Spicy Soup With Lemongrass,
Galangal & Lime Leaves

3. Tom Kha (S)

Hot & Spicy Soup With Coconut Cream, Coriander,
Lemongrass & Galangal

Single Hot Pot (for 2-3)
Thai Style

Seafood £7.95 £17.50
Prawn £7.50 £16.95
Chicken £6.95 £15.95
Mushroom (v) £6.45 £14.95

4. Papaya Salad (S) £9.75
Fresh Shredded Green Papaya Mixed With
Lemon & Chilli Dressing

5. Grilled Chicken Salad (S) £12.95
Grilled Chicken With Lime Juice,
Fresh Mint, Chilli & Garlic

6. Grilled Beef Salad (S) £13.95
Grilled Sliced Beef With Lime Juice,
Fresh Mint, Chilli & Garlic

7. Mixed Seafood Salad (S) £14.95
Mixed Seafood With Lime Juice,
Fresh Mint, Chilli & Garlic

MAIN DISHES

SEAFOOD

8. Phad Phad Phed Talay (S) £14.50

Stir-Fried Mixed Seafood with Fresh Chili & Thai Herbs

9. Steamed Fish Neung Manao (S) £16.95
Steamed Sea Bass With Lime, Chilli & Garlic Dressing

10.

11.

12.

13.

14.

15.

Phad Kraphow (S)
Stir-Fried With Garlic, Chilli & Basil

Phad Med Ma-Muang
Stir-Fried With Cashew Nuts & Spring Onion

Phad Preaw Wahn
Sweet & Sour Sauce Thai Style

Phad Kratiam
Stir-Fried With Ground Pepper, Garlic & Palm Sugar

Phad Prig Khing (S)
Pan-Fried With Red Curry Paste & Green Beans.
Favoured With Tangy Taste of Fresh Lime Leaves

Phad Khing
Stir-Fried Shredded Ginger, Garlic, Onion, Spring Onion
& mixed peppers In House Special Sauce

CURRY DISHES

16.

17.

18.

No.

19.

20.

Thai Green Curry (S)
Green Curry, Aubergine, Bamboo Shoot, Coconut Milk
& Thai Herbs

Panang Curry (S)
Mild Red Curry with Fresh Lime Leaves

Jungle Curry (S)
A Traditional Northern Style Hot & Spicy Curry.
Without Coconut Milk

10 - 18 Choose your own choices of meat

Vegetable £8.95

Vegetable (Curry No.16-18) £9.50
Add Tofu £0.60

Chicken / Pork / Beef £11.45

Duck Breast £12.45

Prawn £12.45

Seafood £14.45

Beef Massamun Curry

A Southern Thai Style Slow Cooked Beef Curry £12.50
With Potato & Peanuts
Duck Breast Red Curry (S)

£12.45

Chef’s Special Roast Duck Curry With Pineapple,
Tomatoes & Basil

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.
*** |f you have any queries regarding allergies or dietary requirement, please ask a member of staff ***



CHAR-GRILLED

21. Tiger Cry £13.95
Chargrilled Sirloin Steak With Lemon, Vegetable
Chilli & Coriander Add Tofu £0.
Chicken
22. Char Grilled Chicken Breast £12.50 Beef
Marinated Chicken Breast With Special Thai Herbs. p
Served With Chilli & Lemon Dressing rawn
Duck Breast
23. King Prawn Pao £17.45 Seafood

Char-grilled Giant King Prawns. Served With
Thai Chilli & Fresh Lime Dressing

60

No. 27 - 30 Choose your own choices of meat

£9.95

£11.50
£11.50
£12.50
£12.50
£13.95

VEGETABLE 31. Thai Fragrant Rice £3.10
32. Egg Fried Rice
24. Spiced Aubergine (V,S) £8.95 g8 £3.50
Stir-Fried Aubergine with chilli & Thai Herbs ] .
e 33. Sticky Rice £3.50
25. Stir-Fried Mixed Vegetables (V) . £8.95 34. Coconut Rice £3.50
Wok Seared French Bean, Mushroom, Broccoli,
Spring Green & Carrot
35. Plain Noodle £4.50
26. Char Grilled Aubergine with Panang Sauce £9.50
Char Grilled Aubergine With Panang Curry Sauce
& Fresh Lime Leaves DESSERTS
NOODLES & RICE D1. Ice-Cream (2 Scoops) £5.50
27. Phad See Ew )
Stir Fried Fresh Noodles in a Rich Soy Sauce Thai Tea
Vanilla
28. Phad Khee Mao(S) Chocolate
Stir-Fried Fresh Noodles With Chilli & Basil Strawberry
Coconut
29. Phad Thai
Thailand’s Popular Stir-Fried with Special Sauce, D2. Sorbet Ice-Cream (2 Scoops) £5.50

Bean Sprouts & Peanuts

Mango

30. Special Fried Rice Lemon

House Special Fried Rice With Onion & Tomato

All prices include VAT. An optional 12.5 % staff gratuity will be added to your bill.

OVEN A5

&’

*** |f you have any queries regarding allergies or dietary requirement, please ask a member of staff ***
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PaccoAta

Thai Kitchen

DRINKS LIST
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PROSECCO EXTRA DRY,
CANAL GRANDO

VENETO, ITALY 11%

A gentle mousse is
accompanied by an aromatic
bouquet of vibrant citrus
fruits combined with subtle
floral characters.

£6.50 £33.50

CHENIN BLANC, ‘FOUNDERS’,
SWARTLAND WINERY

SOUTH AFRICA 12.5%

Rounded aromas of ripe pear

and chamomile and finishing
on a fruity note.

£6.25 £24.95

VIOGNIER,
TOURNEE DU SUD
LANGUEDOC, FRANCE 13%
Sun-drenched peach and
apricot characters,along
with a merest hint of
ginger and jasmine.
£24.95

PINOT GRIGIO,
SACCHETTO

VENETO, ITALY 12.5%
Fresh with a hint of spice,
ripe pear and bitter lemon
on the finish.

£6.50 £25.95
SAUVIGNON BLANC,
FAULTLINE
MARLBOROUGH,

NEW ZEALAND 12.5%

A dry, crisp wine with
gooseberry, grapefruit
and passion fruit flavours.

£7.95 £30.95

RIESLING,

DOPFF AU MOULIN
ALSACE, FRANCE 12%
Lovely pure dry Riesling
expression of pineapple
and peach combined with
floral lavender through to
a zesty finish.

£33.95

7 PINOT GRIGIO BLUSH,
NOVITA
VENETO, ITALY 12%
Pretty pink colour, the wine

is fruity with aromas of ripe
cherries and strawberries.

£6.25 £24.95

MERLOT,

TIERRA ANTICA

VALLE CENTRAL, CHILE 13.5%
Red and black fruit aromas
of juicy cherries and plums
with a touch of chocolate,
quaffable Merlot style.

£5.95 £22.95

.'Ep " * 9 MALBEC, EL CAMINO
’g MENDOZA, ARGENTINA 13.5%
A wine full of the flavour of

spice and blackberry against
a smoky background.

£6.75 £26.95

o 10 CABERNET SAUVIGNON,
.‘;E*ﬁ RESERVA, VINA ECHEVERRIA
VALLE DE CURICO, CHILE 13.5%
A delicately flavoured
wine showcasing jammy
blackcurrant fruit and a
hint of smoky green pepper.

£6.50 £25.95

BONACCHI,

CHIANTI CLASSICO
TUSCANY, ITALY 13.5%
Easy drinking style of
Chianti with aromas of
cherry balanced with ripe
and savoury flavours.

£26.95

12 RIOJA RESERVA,
BODEGAS ONDARRE
RIOJA, SPAIN 14%
Leather, vanilla and spice
of traditionally made Rioja
enveloped in an elegant
and textured palate.

£29.50



SINGHA BEER
THAILAND

CHANG BEER
THAILAND

COKE

DIET COKE
LEMONADE
TONIC

STILL WATER

SPARKING WATER

FRESH LIME SODA
THAI'ICE TEA

LEMON ICE TEA
PASSION FRUIT SODA
PACCATA COOLER

(Strawberry, Orange Juice, Lemonade)

APPLE
CRANBERRY
ORANGE
PINEAPPLE

£4.35

£4.30

£2.75
£2.75
£2.75
£2.75

£2.95
£4.95

£2.95
£4.95

£3.95
£3.95
£3.95
£4.20
£4.20

£2.95
£2.95
£2.95
£2.95

ESPRESSO

DOUBLE ESPRESSO
AMERICANO
CAPPUCCINO
LATTE

FLAT WHITE
MACCHIATO

HOT CHOCOLATE

ENGLISH BREAKFAST
EARL GREY

GREEN TEA

JASMINE
PEPPERMINT TEA
FRESH MINT TEA

£3.25

£2.75

£3.25
£3.55
£3.55
£3.25
£2.75
£3.50

£2.95
£2.95
£2.95
£2.95
£2.95
£2.95



ENGLISH GARDEN

Gin, Passion Fruit and Mint

SMIRNOFF £4.95
TRUE LOVE
Gin, Chambord, Berry and Prosecco
CAPTAIN MORGAN £4.50 ONE NIGHT STAND
BACARDI £4.50 Gin, Elderflower, Tonic Water and Cucumber
LOVE @ FIRST SIGHT
Gin, Aperol, Lime Juice and Orange
BEEFEATER £4.50
BOMBAY SAPPHIRE £4.95
HENDRICKS £5.50 Hendrick’s Gin with Schweppes
’ Tonic & Cucumber
MOJITO
PIMM’S NO.1 £5.75 A refreshing blast of Lime, Mint, Syrup
and Rum over Crushed Ice with White Rum
CAMPARI £5.75
MARTINI DRY £5.75 Woo woo
Vodka with Peach Schnapps & Cranberry Juice
BELLINI
BELLS £4.50 Peach Schnapps, Peach Puree with Prosecco
GLENLIVET £4.75
JAMESON £4.75
JOHNNIE WALKER BLACK £4.75
JACK DANIELS £4.75
MEERY BERRY
COURVOISIER £4.95 Blackberry, Strawberry, Raspberry & Banana
TROPICAL CRUSH
AMARETTO €450 Passion Fruit, Papaya, Mango and Pineapple
COINTREAU £4.50 GROOVY GREEN
Avocado, Spinach, Green Apple,
KAHLUA B William Pear, Mint and Lemon Zest
TIA MARIA £4.50
BAILEYS £4.95
£5.95

All prices include VAT. An optional 12.5%
staff gratuity will be added to your bill.

Drink items on the list may contain
sulphites, egg or milk products.
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