


‘An Immaculate & Loquacious  
Library of Libations’



winteR
2020
Country
Creatures
DRinks

“Intoxicated? The word did not 
express it by a mile. He was 
oiled, boiled, fried, plastered, 
whiifled, sozzled and blotto”



‘It was my Uncle George who 

discovered that alcohol was a 

food well in advance  

of ‘modern medical thought’



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 5

beers &
ciders

prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server.

Bobby Beer,  England, 4.2%					    4.5

Flensburger,  Flensburg, Germany, 4%			   4.2

Cotswold Lager, The Cotswolds, 3.8% 			   4.2

Estrella Damm, Barcelona, Spain, 5%				   5.2

Dortmunder Union,  Dortmund, Germany, 4.8%		  5.1

Kronenbourg 1664, Strasbourg, France,  5%			   5

Cotswold Brew Co IPA, The Cotwolds, 5.2%			   4.5

Portland IPA, England, 4.5%				    6

Deya, Steady Rolling Man, Pale Ale, Cheltenham, 5.2%		  6.5

Guinness, Dublin, Ireland, 4.1%				    5

Hooky,  Hook Norton Brewery, Oxfordshire, 3.5%		  3.6

Doombar, Sharp’s Brewery, Cornwall, 4%			   4.2

Blunderbuss, Clavel & Hind Brewery				    4.2

Birdlip, Gloucestershire, 4.2%	

Pearson’s Cider, Moreton in Marsh, Gloucestershire, 4.8%	 4.5

Hooky Cider, Pressed by Oldfields, Worcestershire, 4.8%		 4.2



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 6

BOTTLES, 
CANS,
APPLES &
PEARS
Vedett Extra White, Belgium, 4.7%					     5.5

Peroni, Italy, 5.1%							      4.1

Peroni Gluten Free, Italy, 5.1%					     4.1

Jupiler 0.5%, Belgium 						      4

Lucky Saint 0.5% ,UK.						      5

Free Damm 0%, ,Barcelona, Spain					     4

Cidre de Normandy, Normandy, 75cl					    12.5

‘Once upon a Tree’ 500ml						      5.9

Dragon Orchard, Herefordshire

Poire, E. Bordelet, Normandy, 75cl					     28

Bushel + Beck, Fossebridge, Glos, 500ml				    6.5



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 7

HOT DRINKS
Coffee

Exract Coffee Roasters, Bristol

33% Columbian Marianela, 33% El Salvador Urrutia Honey,  

33% Guatemala Fedecocagua Co-op.

Dbl Espresso 2.5		  Americano 3	 Cortado 2.8

Macchiato 2.1		  Cappucino 3	 Latte 3

Flat White 3		  Mocha 3		 Espresso 2

Tea - £3

Prince & Sons 
English Breakfast  Earl Grey 
Green Darjeeling 3

Jasmine  Mint
Chamomile
Fresh Mint 

Hot Chocolate
Duluxe Luxury Hot Chocolate 		  4.5 
Dutched Cocoa from West Africa

Mayan Hot Chocolate 			   4.5 
Rich Chocolate, Mixed Mayan Spices

Dark Deluxe Hot Chocolate 		  4.5 
Dark Deluxe Cocoa, Lower Sugar 

Peppermint Hot Chocolate 		  4.5 
Rich Chocolate, & Natural Peppermint

Vanilla Chai				    4.5 
Ginger, Cinnamon, Cardamon  



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 8

WINES BY THE GLASS

All wines available in 125ml measure

FIZZ								        125ml

NV	 Vinvita Prosecco, Spumante, Italy				    8

NV	 Palmer & Co, Brut Reserve, Champagne, France		  12.5

WHITE							       175ml	 250ml

2019	 Trebbiano Garganega, Ponte Pietra, Italy		  5.5	 7.75	

2019	 Alpha Zeta, Pinot Grigio, Veneto, Italy		  7.25	 10		
2018	 Chardonnay, La Serre, Languedoc, France		  6.5	 9.5	

2018	 Sauvignon Blanc, Petite Abbaye, Loire, France	 7.25 	 10

2018	 Viognier, Deakin Estate, Victoria, Australia		  7.5	 10.5

ROSE

2018	 Petit Papillion, Languedoc, France			   6.5	 9

2018	 Château Paradis, Coteaux d’Aix-en-Provence, France	 8	 11

2018	 Château Léoube, Côtes de Provence, France		  11.5	 16.5

SHERRY -Lustau Jerez 						      75ml 

Fino- Puerto Fino- very dry					     5.6

Manzanilla- Papirusa- very dry					     5.6

Amontillado-Los Arcos- dry					     6.2

Pedro Ximenez- San Emilio- very sweet				    8.4



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 9

RED

2019	 Merlot Corvina, Ponte Pietra, Italy			   5.5	 7.75

2018	 Montepulciano d’Abbruzzo, Il Faggio, Italy		  7.25 	 10

2019	 Domaine Coudoulet, Pinot Noir, Languedoc, France	 7.6	 10.75

2018	 Petite Syrah, Mas Montel, Languedoc, France		 7.5	 10.5

2018	 St-Cirice Merlot, Chat. de Saint-Cyrgues, France	 7.5	 10.5

2016	 Malbec, Château Croze de Pys, Cahors, France	 7.75	 10.95	
2017	 Good Ordinary Claret, Berry Brother’s 		  7.75	 10.95

WINES BY THE GLASS

PORT							     

NV	 Quinta De La Rosa 10yr Tawny				    11.5

2009	 Quinta De La Rosa - Colheita				    13.25

2007	 Quinta De La Rosa - Vintage				    24

PUDDING							       75ml

2016	 Château Partarrieu, Sauternes, France			   8.5

2015	 Château Kalian Bernasse, Monbazillac, France		  7.5

NV	 Pass The Cookies!, Vino Bianco, Di Lenardo, Italy		  6.5



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 10

All  
at 
£9

Winter-
COCKTAILs

The Country Creature A delectable mix of dry 
cotswold gin, fresh citrus and our homemade countryside syrup*, 
served long and cool.  

*Our countryside syrup is a secret blend of berries, honey & spices 
lovingly foraged and then expertly blended by our inhouse flavour 
team 

The Pistachio Fizz  The fizz was traditionally served 
in the morning to ease the drinker into the day. Our Pistachio fizz 
is an eye-widening concoction of gin, tangy lemon, pistachio syrup, 
mixed up with cream, egg white and zinged up with sparkling 
water 

The Ruby Shrub A drink as old as time and perfect for 
every season. Our Ruby shrub is a warming blend of fine ruby port, 
crisp apple juice, our homemade blackberry shrub (ask your bar-
tender for the recipe) which we lengthen with sparkling ginger ale 

Sloeroni - A bittersweet concoction of sloe gin, Italian 
bitters and silky sweet vermouth. This is rich with a subtle hint of 
spice and a delightfully bitter edge. 

Sparkly Sloeroni The same great drink with added 
sparkles prosecco (a mere £1 supplement) 

French Press – the taste of autumn in a glass. Fine 
French brandies, our homemade cider syrup blended with crisp 
cranberry and apple juices. Served chilled 

Hot chocolate martini – a luscious blend of 
hazelnut and amaretto with lashings of decadent hot chocolate. 
Served delightfully snuggly 



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 11

JUG
£21

check at

the bar

GLASS 
£7

COCKTAILS 
ON TAP



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 12

Kir 								        7.5
Creme de Cassis & Chardonnay	
Spritzer							        6 
House White Wine over Ice with Soda	
French 75	 						      10 
Gin, Champagne, Lemon Juice, Demerara	
Aperol Spritz						       8
Aperol, Prosecco, Soda	
Margarita 						      9 
Jimador Reposado, Cointreau, Lime, Salt	
Sour 							       9
Gin/Amaretto/Whisky, Egg White, Lemon Juice, Demerara sugar	

Espresso Martini  	 				    9.5 
Espresso, Kahlua, Vodka
Negroni 	 						      9 
Campari, Punt e Mes, Gin	
Manhattan						       9.5
Antica Formula, Bulleit bourbon , Angostura bitters, Orange Twist 
KEEPR'S Espresso martini 				    11
Keeprs Espresso Vodka, Kahlua, Espresso, simple syrup
Bloody Mary or Caesar				    6.5
Black Cow Vodka, House Spice Mix, Clamato or Tomato Juice

Cucumber & Fresh Horseradish

PICK 
ME UPS, 
NIGHT 
CAPS



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 13

Vodka
Absolut, Swedish, Wheat		  3.8
Ketel One, Dutch, Wheat		  4.1
Belvedere Grapefruit, Polish Rye 	 6
Grey Goose, French, Wheat 		  6.5
Ciroc, French, Grape		  6 
Black Cow, English, Milk (house)	 3.8
Ketel One, Citron, Dutch, Wheat 	 4.1
Keepr’s Espresso, English 		  5
Zubrowka, English, Rye		  4.8

Toad, English, Rye			   5

APERITIF & Vermouth
Byrrh France			   3.75

Sipsmith London Cup England (50ml)7.50
Kamm & Sons England	 3.50
Pernod France		  3.50
Pastis Ricard France	 4.00
La Fee Absinthe France	 6.00
Pineau des Charentes,Couprie France	 5.25
Aperol Italy		  3.50
Aperitivo Del Professore Italy	 3.80
Campari Italy		  3.50
Cointreau France		  3.50
Fernet Branca Italy		  4.00
Vermouth Classico Del Professore Italy	3.8

GIN
Beefeater, London	  (house)	 3.80
Tanqueray, Scotland 	 4.10
Monkey 47 Gin, Germany 	 7.50
Hendricks, Scotland 	 4.80
Old English UK		  6.00
Hayman’s Witham, UK 	 3.90
Jinzu, Bristol 		  7.00
Sipsmith Chiswick, London 	 4.70
Tanqueray 10, Scotland 	 6.80
Cotswolds Gin, Cotswolds 	 5.00
Gin a’la Madame, Italy 	 4.50
Crocodile Gin, Italy		 5.25
Hayman’s Sloe Witham, UK	 3.50

TEQUILA & CACHACA
Cachaça, Sagatiba Brazil 		  4.2
Tequila, El Jimador Mexico 		  4
Tequila, Don Julio Blanco Mexico 	 9
Tequila Don Julio Reposado Mexico 	 10
Tequila Don Julio Anejo Mexico 	 11

Rum
Ron Matusalem
Platino Dominican Republic		  3.5
Havana Club 3yr Cuba 		  3.2
Angosturas Trinidad & Tobago 	 3.8
Ron Zacapa XO Guatamala 		  19

SPIRITS & LIQUERS



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 14

DIGESTIFS

Dispense Amaro England 	 3.00

Chartruese France		  5.00 

Luxardo Maraschino Croatia 	 4.00

Frangelico Italy			   3.50

The King’s Ginger England	 3.50

Kahlua Mexico			   3.00

Liquore di Caffe Italy		  6.40

Cotswold Cream England	 8.00

Benedictine France 		  3.5

Saliza Amaretto Italy		  4

Akashi-Tai, Sake Japan		  11

Colzingari Sambuca Fina Italy	 4

Grand Marnier France		  4

Tia Maria Jamaica		  3.2

Goldschlager Germany 		  4

Limoncello Italy 		  4.5

Grappa	 Italy	 		  3.75

Cognac

Hennessy VS			   5.95

Remy Martin 1738 Accord Royal	9.55

Maxime Trijol	  VSOP		  5.75

EAU DE VIE

La Vieille Noix, L Roque		 6

Poire Williams, Miclo		  5

Kirsch, L Roque			  4.5

Vieille Prune, L Roque		  6

Armagnac 

Clos Martin VSOP 8 years	 7.9

Clos Martin Folle Blanche 15yrs	 11

Clos Martin XO 15 years	 8.5

Chateau de Lacquy, 1996	 9

Calvados

Chateau du Breuil		  4.5

Morin Hors d’Age 15 Years	 7



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
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WHISKY

Blended
Johnnie Walker Red label	 4.5

Johnnie Walker Black Label 12Yr 6

Johnnie Walker Gold Label 	 8.5

Johnnie Walker Blue Label 	 25

Monkey Shoulder 		  5

The Exceptional Malt		  12.5

The Exceptional Grain		  12.5

The Exceptional Blend		  12.5

Bourbon
Elijah Craig 12yr Kentucky 	 5.1

Makers Mark Handmade Kentucky 4.7

Bulleit Rye Rye 			  5.7

Rittenhouse Rye Kentucky Straight5.7

Single Malt
Cotswolds 			   6.00

Lagavulin 16yr Islay 		  8.50

Laphroiag 10yr Islay		  7.00

Talisker 10yr Isle of Skye 	 7.00

Oban Argyll 			   7.50

Glenmorangie 10yr Highland	 5.50

Haig Club 			   7.00

The Macallan 12yr Highland 	 8.00

The Glenlivet			   5.00

Irish & Canadian

Jameson ,Triple Distilled 	 3.80

Bushmills 	 Single Malt 	 5.50

Canadian Club 			   3.80



prices include vat, cuvees & vintages subject to change

an optional 10% service charge will be added to your bill. 
allergies? please ask your server. 16

SOFT
DRINKS

Lovely Drinks				    3.00

Ginger Beer, Elderflower, Cherry Cola, 

Lemonade, Raspberry

Genie Drinks	 Live Soda 330ml		  5.00

Orignal Orange or Lemon & Ginger			 

Freshly Sqeezed OJ					     3.00

Benson Apple						      3.00

Coke	 330ml						      3.50

Diet Coke, Coke Zero		  330ml			   3.00

Orangina						      3.00

Acqua Panna or San Pellegrino	  			   4.00

Eager Juice 					     3.00

Grapefruit, Cranberry, Pineapple		

Fever Tree	 200ml	 			   2.00

Ginger Ale, Bitter Lemon

Eager	 200ml					     2.00

Tonic, Light Tonic	


