
prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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‘An Immaculate & Loquacious  
Library of Libations’



prices include vat. cuvees & vintages subject to change

an optional 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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WiNTer
2021

Country
Creatures
DRinks

“Intoxicated? The word did not 

express it by a mile. He was oiled, 

boiled, fried, plastered, whiifled, 

sozzled and blotto”



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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‘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 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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Draught Beer,  

Cider & Stout

Draught

Bobby Beer, England UK 4.2% 4.5

Estrella Damm, Barcelona, Spain 5% 5.2

Kronenbourg 1664, Strasbourg, France 5% 5

Flensburger, Flensburg, Germany 4%  4.2

Cotswold Lager, The Cotswolds, UK 3.8%                                                                   4.4  

Longhorn Unfiltered IPA, Purity Brew Co, Warwickshire, UK 5% 6

Cotswold Brew Co IPA, The Cotwolds, UK 5.2% 4.8

Guinness, Dublin, Ireland 4.1% 5

Ca sk  A l e s

Hooky 3.5% Hooky Norton Brewery, Oxfordshire 3.8

Butcombe 4% Butcombe, Wiltshire 4.5

BlunderBuss 4.2% Pale Ale, Cotswolds 4.5

 



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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BOTTLES

Alhambra Rsv1925, 6.4% 6

Vedett ExtraBlond 5% 5.5

Peroni, Gluten Free, 5.1% 4.2

Ghost Ship Adnams 0.5% 5.5

Lucky Saint, UK, 0.5% 5

San Miguel 0.0%  4



prices include vat. cuvees & vintages subject to change

an optional 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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HOT DRINKS

Cof f e e

Exract Coffee Roasters, Br istol

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

33% Guatemala Fedecocagua Co-op.

Espresso 2

Dbl Espresso 2.5

Cortado 2.8

Macchiato 2.1

T e a  - P r inc e  &  Son s

English Breakfast 2.75 

Earl Grey 2.75

Green 2.75 

Jasmine 2.75 

Mint 2.75 

Chamomile 2.75

Fresh Mint 3

Hot  Choco la t e  4.50 per bowl

Duluxe Luxury Hot Chocolate 

Dutched Cocoa from West Africa

Mayan Hot Chocolate 

Rich Chocolate, Mixed Mayan Spices

Dark Deluxe Hot Chocolate  

Dark Deluxe Cocoa, Lower Sugar 

Peppermint Hot Chocolate 

Rich Chocolate, & Natural Peppermint

Vanilla Chai 

Ginger, Cinnamon, Cardamon 

Americano, Cappucino,  

Latte, Flat White, Mocha 3



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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F i z z  ( 1 2 5 m l )

Thompson & Scott, Prosecco, Italy 8

Palmer&Co Brut Reserve, Champagne, Reims, France 13

Palmer&Co Rose Reserve, Champagne, Reims, France 16

Wh i t e  ( 1 7 5 m l )

Macabeo, Finca Valero, Carinena, Spain 5.6

Murphys Chardonney, Big Rivers, Australia 6.3

Viognier, Deakin Estate, Australia  7.5

Verdejo, Protos, Rueda, Spain 8

SauvignonBlanc, Rustenberg, Stellenbosch, RSA 10

Ros e

St Felix, Garnache, Pay’s d’Oc, France 6

Chateau Paradis, Coteauz d’Aix en Provence, France 8.5

Chateau Leoube, Cotes de Provence, France 12

R ED  ( 1 7 5 m l )

Tempranillo, Camina, La Mancha, Spain 5.8

Mencia, Pago de Valdoneje, Bierzo, Spain 8

Revelation, Pinot Noir, Pays D’Orc, France 8.5

Zero-G, Zweigelt, Austria 8.5

Finca Antigua, Crianza, Garnacha 9

Wines by  

the glass

All wines available  

in 125ml &  

250ml measure



prices include vat. cuvees & vintages subject to change

an optional 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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Sherry

Manzanilla, San Lucar de Barrameda 75ml  Bottle

La Gitana, Hidalgo 4.5 24

La Guita 5.5 29

Deliciosa Manzanilla, Valdespino 6.1 32.5

Fino, Jerez Inocente Fino, Valdespino 6.3 33.5

Amontillado, Jerez Napoleon, Hidalgo 6.5 35.5

Oloroso, Jerez Dry Don Gonzalo, Valdespino 9.75 52

Palo Cortado, Jerez Wellington, Hidalgo 8.5 49

PX (sweet) Triana, Hidalgo 5.5 29

Vina25, La Ina 7.4 39.5

Mad e i ra

Ile de Madere Cruz 8.5

Port

Crusted Port, Fonseca Bottled 2015 nv 8.1 43

Ramos Pinto 10yr, Quinta de Ervamoira nv 10.2 54

Tawny Dee, Niepoort  nv 7.5 40

Warrior Reserve, Warres nv 7.8 41.5

LBV 2014, Niepoort 2014 8.2 43.5

Vallado 10 Yr Old Tawny, Quinta do Vallado nv 8.5 45

Sherry, Port  

& Madeira



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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All  
at £9

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.

Strawberry Fields Forever  The taste of an 
Italian summer in a glass. Sorbet, White Vermouth and Bubbles.

The Mockingbird  A zesty blend of blanco tequila 
married with sweet apricot and tangy bitter lemon, Instead of 
tequila try this with gin or vodka.  

Sherry Cobler  One of the earliest recorded mixed 
drinks this is a delightful mix of Amontillado Sherry, frssh citrus 
and a touch of bubbles.

Honeybee  A harmonious blend of fresh raspberries, 
Scotch whisky, citrus and honey. A sweet, tangy tap dance on 
your tongue. This drink also tastes great when made with gin or 
cognac instead of whisky.

Cherry Shrub   A delightfully refreshing mix of gin or 
bourbon (your choice), fresh mint and our cherry puree, with a 
dash of bubbles.

HOUSE COCKTAILS



prices include vat. cuvees & vintages subject to change

an optional 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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Seasonal cocktails

Seasoned Side Car        10
Brandy, grandmarnier, honey and lemon topped with flamed cinnamon

Frosty Godfather        10
Whiskey, Amerretto, double cream and a sprinkle of nutmeg 

Toffee Tipple         10
Toffee Vodka, Calvados and apple juice

Swan Sour         10
Calvados, lemon juice, egg white, demerara sugar, 
Apple Juice & Angostura Bitters

Hot Toddy         10
Whiskey, Lemon Juice, Honey finished of with a 
stick on cinnamon and a lemon wheel



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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CLASSIC COCKTAILs

Kir / Kir Royale 7.5/ 12
Creme de Cassis & Chardonnay / with House Champagne 

Spritzer 6
House White Wine over Ice with Soda 

French 75 10
Gin, Champagne, Lemon Juice, Demerara 

Aperol Spritz 8
Aperol, Prosecco, Soda 

Bellini 9 
Peach Juice & Prosecco 

Margarita 9
Jimador Reposado, Cointreau, Lime, Salt 

Mojito 9
Havana Club 3yr, Mint& Lime, Demerara & Soda

Sour 9
Gin/Amaretto/Whisky, Egg White,   
Lemon Juice, Demerara sugar 

Espresso Martini 9
Espresso, Kahlua, Vodka 

Negroni 9
Campari, Punt e Mes, Gin 

Manhattan   9.5
Antica Formula, Bulleit bourbon ,  
Angostura bitters, Orange Twist



prices include vat. cuvees & vintages subject to change

an optional 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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Vodka
Black Cow, WestDorset (House)        3.8
Black Cow Strawberry 4.0
Wood Bros Oxon  4.5
Grey Goose, France  6.5

Whiskey
Jameson, Ireland  3.8
Bushmills, Ireland  5.5
J.Walker Red  4.5
Talisker 10yr  5.5
Cardhu 12yr  5.6
Haig Club 6
Laphroig 10 yr old  7
Oban Malt 14 yr old  7.5
Lagavulin  8.5
Wild Turkey  5
Woodford Reserve  5.5
Buillet Bourbon                                  5.7

Glenfiddich 27.5

Rum
Havana Club 3 yr old (House) 3.8
Kraken Spiced 4
Angostura 1919 6
Diplomatico, Mantuano 6.5

APERITIF & Vermouth
Campari  3.5
Asterley Vermouth 2015  4.5
Noilly Prat Dry/Red  2.5
Cocchi Americano  4
Martini -Red/White/Dry  3
Punt E Mes  4
Aperol  4
Pernod  3.5
Pastis Rocroy45  4
Asterley Dispense Amaro   3

GIN
Beefeater (House)  3.8
Cotswold Gin  5
Brockmans  4.5
Hendricks  4.2
Sipsmith  4.7 
Tanquerary / Savilla 5
Monkey 47  7
Sipsmith Sloe Gin  3.5 

TEQUILA & CACHACA
El Jimador Blanco 3.5
El Jimador Reposado  4
Patron Silver  8
Patron  Reposado  10
Don Julio Blanco 9
Don Julio Reposado 10
Sagatiba, Cachaca 4.2
 

SPIRITS & LIQUERS



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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DIGESTIFS

Sambucca Colinzagri 5

Fernet Branca 4.5

Pastis Rocroy 4

Poire William 4

Kummel Wolfschmitt 2.75

Cotswold Cream Liquer 8

Delice de Griotte 3

Limoncello Amalfi 4.5

Absinthe ‘Le Fee’ 6

Chambord 3.5

Cognac
Courvoisier VS 5

Monteru Single Grape Brandy,

Doubled Distilled

Merlot 2014 2015 6

Chardonnay 2014 2015 6

Sauternes 2014 2018 6

Remy Martin XO  20

GRAPPA
‘Dappa’ Grape Marc Spirit,

Limited Edition 2015,  
Devon Distillery 9

Cointreau  3.5

Kahlua  3

St Germain (Elderflower)  6

Disaronno Amaretto 4.5

Creme de Cassis  4

Drambuie  6

Pimms  5

Pimms Vodka Cup  5

Absinthe ‘La Fee’  6

Cotswolds Cream  8

Baileys 4.5

Pastis Rocroy 45 5

Armagnac 
Chateau De Lacquy VSOP 9

Calvados
Maison Morin 7 

Somerset Brandy, 3yr Old  5.5

EAU DE VIE
La Vielle Prune, Louis Roque 6.5

La Vielle Noix, Louise Roque 7.5

Kirsch, Louis Roque 5



prices include vat. cuvees & vintages subject to change

an optional 12.5 % service charge will be added to your bill. 
allergies? please ask your server.
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Vermouth, Bitters & Liqueurs 

Martini Rosso 15%   2.5
Martini Extra dry 15%  2.5
Martini Bianco 15%  2.5
Noilly Pratt Blanc 18%  2.5
Noilly Pratt Rouge 16%  2.5
Antica formula 16.5% 3.5
Punt e Mes 16%  3.5
Campari 25%  3.5
Fernet Branca 39%  3.9
Aperol 11%  3.5
Pimms No1 25%  3.5
Pimms No6 Vodka cup 25%  3.5
Apricot brandy 25%  3.5
Cherry brandy 25%  3.5
Bailey’s 17%  3.5
Amaretto di Saronno 28%  3.5
Cointreau 40%  3.5
Grand Marnier 40%  3.5
Kahlua 20%  3.5
Louis Roque
Crème de Fraise Cassis, Framboise, Peche, Mure, 18%  4
Sambucca Fina, Colinzingari 40%  4.5
Limoncello de Amalfi 25%  4.5
Frangelico 20%  3.5
Kummel Wolfschmitt, 39%  3.5
St Germain 20%  3.5
Cotswold cream 4
Drambuie 40%  4
Ricard Pastis 45%  3.5
Pernod 40%  3.5

Seedlip Garden  0% 2.95



prices include vat. cuvees & vintages subject to change

an optional 12.5% service charge will be added to your bill. 
allergies? please ask your server.
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Lovely Drinks 3
Raspberry Lemonade / Elderflower

Belvoir Ginger Beer 3

Bensons Apple Juice 3 

Freshly Squeezed OJ    3.5

Eager Drinks Bottled Sparkling Juice 5

Eager Juices    3.5
Grapefruit / Cranberry /Pineapple 

Tonic    2.5
Tonic / Ginger Ale/Slimeline / Meditarian Light

Pint Coca Cola  4

Pint Diet Coke      3.75

Pint Lemonade    3.5

Still / Sparkling Mineral Water  4

Coca Cola/ Diet Coke & Lemonade    2.5

Soft Drinks


