
F O O D 
A N D 

D R I N K S

O P T I O N A L  S E R V I C E  C H A R G E
A 12.5% service charge will automatically be added to your 

cheque, this is optional and can be removed on request

Please speak to a member of the Food & Beverage Team if you have any  
dietary requirements, allergens or food intolerances or wish to know  

anything about our menu





N I B B L E S
M E D I T E R R A N E A N  M I X E D  O L I V E S  ( V E  G F )  1 7 5 C A L S

with rosemary & lemon  
5.50

B L I S T E R E D  P A D R O N  P E P P E R S  ( V E  G F )  3 3 3 C A L S

Flaked salt, lemon  
6.50

M O R O C C A N  S T Y L E  H U M M U S  ( V E  G F A )  5 5 5 C A L S

Toasted Pitta Bread 
7.00

W A R M  F O C A C C I A  ( V )  4 8 0 C A L S

Honey & truffle butter melt  
6.50 

 
 
 
 
 
 
 
 
 
 
 

A L L E R G E N  N O T I C E
If you have any dietary requirements, allergens or  

food intolerances and wish to know anything about the food produced, 
please speak to a member of the Food & Beverage Management Team and 

they will be happy to assist you 

FOOD



S M A L L  P L A T E S
S A LT  &  P E P P E R  S Q U I D  4 9 7 C A L S

with aioli 
11.00

G R I L L E D  T I G E R  P R AW N S  ( G F )  2 4 0 C A L S

Soy, sweet chilli & coriander
13.50

K O R E A N  S E S A M E 
C R I S P Y  C H I C K E N  ( G F )  5 9 3 C A L S

Gochujang, miso buttermilk
13.50

B L A C K S T I C K S 
B L U E  C H E E S E  A R A N C I N I  5 7 4 C A L S

Caramelized red onion 
13.00

‘ S C O U S E ’  –  L O C A L LY  R E A R E D 
L A M B  C R O Q U E T T E S  4 3 8 C A L S

Rich lamb dipping jus, beetroot
14.50

L O C A L LY  S M O K E D  S A L M O N  ( G F A )  5 2 3 C A L S

Butter granary loaf, shallot, capers & lemon
14.50

FOOD



L A R G E  P L A T E S 
S T E A K  F R I T E S  ( G F )  6 8 7 C A L S

Chargrilled hanger steak, chimichurri salsa, fries 
24.50

C R I S P Y  B AT T E R E D  H A D D O C K  S H A R E R S  1 1 3 8 C A L S 
Mushy peas, tartare sauce, fries 

19.00

T H E  M U N I C I P A L  B E E F  B U R G E R  ( G F A )  1 6 4 0 C A L S

Aged cheddar, tomato, shredded lettuce, fries
19.50

L I N G U I N E  C A R B O N A R A  ( G F A )  1 0 7 6 C A L S

Guanciale, pecorino, cracked pepper, egg 
17.50

C R I S P Y  F R I E D  G N O C C H I  ( V E )  4 0 2 C A L S

 Kale, wild mushrooms, rocket, lemon, pangritata  
17.50

C H A R C U T E R I R E  B O A R D  ( G F A )  1 1 9 7 C A L S

 Selection of cured meats & cheese, 
breads, dips & preserves   

21.00

FOOD



S A N D W I C H E S 
&  S A L A D S 

C L A S S I C  C L U B  ( G F A )  8 6 8 C A L S 
Chicken, lettuce on bacon, fried egg, fries 

19.00

G O AT S  C H E E S E  &  M U S H R O O M 
P I A D I N A  M E LT  ( V )  5 1 3 C A L S 

Petit salad, kettle crisps  
16.00

L O C A L  S M O K E D  S A L M O N 
&  C R E A M  C H E E S E  ( G F A )  7 1 7 C A L S 

Granary loaf, petit salad, kettle crisps    
18.50

W E L L N E S S  B O W L  ( V )  ( G F )  5 0 1 C A L S 
Mixed leaves, roasted squash, carrot ribbons, avocado,  

pomegranate seeds, feta, quinoa,  
cherry vine tomatoes & toasted seeds    

17.00

C A E S A R  S A L A D  ( G F A )  5 7 2 C A L S 
Baby gem, chargrilled chicken, parmesan, anchovies, croutons  

18.00

B U R R ATA  ( V )  ( G F )  8 1 3 C A L S 
Balsamic marinated cherry tomato, pesto, chilli flakes, rocket    

16.50

FOOD



D E S S E R T S
R I C H  C H O C O L AT E  C R E M E U X  ( V )  ( G F )  6 4 6 C A L S 

Honeycomb, vanilla pod ice cream  
9.00

L O C A L  F A R M  
I C E  C R E A M  S E L E C T I O N  ( V )  ( G F )  4 4 2 C A L S 

Wild berries, tuile  
8.00

S A LT E D  C A R A M E L 
C R È M E  B R U L É E  ( V )  ( G F A )  7 5 4 C A L S 

Shortbread biscuits  
9.00

T R I O  O F  R E G I O N A L  C H E E S E  ( V )  ( G F A )  5 6 7 C A L S 
Artisan crackers, fruit preserve, grapes  

15.00

FOOD



HOT DRINKS

J I N G  T E A S
TEA  5 .00

C H A M O M I L E
We select only the highest quality chamomile flowers from 
Croatia, which are simple slow-dried to retain their naturally 

sweet and soothing flavour.

P E P P E R M I N T
This peppermint has been simply slow-dried to retain all its 

essential oils for an intensely refreshing, menthol experience.

E A R L  G R E Y
Scented using the highest quality, natural bergamot essence 

blended with the finest, full-bodied Assam black tea.

G R E E N  T E A
An organically grown green tea from a Fair-Trade certified 

garden in the remote mountains of Hubei, China.

E N G L I S H  B R E A K F A S T
A traditional black tea blend usually described  

as full-bodied, robust and rich.



HOT DRINKS

C O F F E E
A M E R I C A N O  	 4 . 0 0

C A P P U C C I N O 	 4 . 5 0

L AT T E  	 4 . 5 0

M O C H A 	 4 . 5 0

F L AT  W H I T E  	 4 . 5 0

E S P R E S S O  	 4 . 0 0

D O U B L E  E S P R E S S O  	 4 . 0 0

I C E D  C O F F E E 	 5 . 0 0

I R I S H  C O F F E E 	 1 3 . 0 0

F R E N C H  C O F F E E  	 1 3 . 0 0

C A LY P S O  C O F F E E 	 1 3 . 0 0

H O T  C H O C O L AT E  	 4 . 5 0

D E C A F  C O F F E E 	 4 . 5 0





T E A  S E R V I C E
E A R L  G R E Y  S O U R

13.00
Tanqueray No.10 gin, earl grey syrup,  

grapefruit juice, egg white

B R E A K F A S T  M A R T I N I
13.00

Absolut vodka, english breakfast tea syrup,  
lemon juice

G U N P O W D E R  F I Z Z
13.00

Tanqueray gin, tea syrup, 
egg white, lemon juice, soda

S P I C E D  C L I P P E R
13.50

Jameson whiskey, tea syrup,  
ginger syrup, Pierre Ferrand Curaçao,  

lemon juice, bitters, ginger beer

M AT C H A  M A R G A R I TA
14.00

Olmeca Blanco tequila, matcha tea syrup,  
lime juice, matcha dust

L I T T L E  L I E  D O W N
13.50

Tanqueray gin, strawberry syrup, chamomile syrup,  
pomelo and pink peppercorn tonic, prosecco

COCKTAILS



P R E T  A  P O R T E R
T W O  –  S I P  M A R T I N I

10.00
Grey Goose, virtually no vermouth, twist

D R Y  M A R T I N I
14.50

Tanqueray gin, Martini Dry, halkidiki olives 
vodka / gin / dirty

S G R O P P I N O
13.00

Lemon sorbet, St. Germain, prosecco

M A R G A R I TA
14.00

Olmeca Blanco tequila, 
agave, Cointreau, lime, salt rim

M A N H AT TA N
13.00

Bulleit rye whiskey, 
Martini Rosso, angostura bitters

O L D  -  F A S H I O N E D
13.00

Woodford Reserve bourbon, 
sugar, angostura bitters

COCKTAILS



E S P R E S S O  M A R T I N I
14.00

Absolut vodka, coffee liqueur, espresso 
vanilla, caramel and hazelnut variations available

M O J I T O
13.00

Bacardi Carta Blanca, lime, mint, sugar, soda

D A I Q U I R I
12.00

Bacardi Carta Blanca rum, lime, cane sugar 
strawberry variation available

P A L O M A
13.00

Olmeca Blanco tequila, lime,  
grapefruit tonic

B L O O D Y  M A R Y
12.50

Absolut vodka, Worcestershire sauce, 
tomato juice

COCKTAILS



B E S P O K E
M E R S E Y  P A R A D I S E

15.00
Calvados apple brandy,  
cassis, lemon, prosecco

S A LT E D  C O L A D A
13.50

Bacardi Carta Blanca, banana liqueur,  
coconut, pineapple, lemon

R E W I L D I N G  S L I N G
13.00

Tanqueray gin, Plymouth Sloe gin, lemon,  
soda, crème de mûre

F O O L’ S  G O L D
14.00

Tanqueray gin,  
strawberry syrup, lillet blanc, lemon

W AY F A R E R
13.00

Woods Lamb Navy rum, lime,  
fresh ginger, angostura bitters, ginger beer, nutmeg

COCKTAILS



T H E  B O TA N I C  N E G R O N I
THE MUNICIPAL HOTEL SIGNATURE COCKTAIL 

13.00
Whitley Neill gin, lillet blanc, Suze

S A N D S T O R M
13.00

Hennessy VS Cognac, ruby port,  
lemon, orange

S T .  L AW R E N C E
13.50

Bulleit bourbon, lemon, maple syrup, bitters

C L E A N  B R E A K
14.00

Absolut vodka, lillet blanc, strawberry syrup,  
lemon, pomelo and pepper tonic  

M I S T R A L
14.50

Tanqueray Flor de Sevilla, melonade, passionfruit,  
lemon, sauvignon blanc

COCKTAILS





T I T O ’ S 	 7. 5 0

C Î R O C 	 7. 5 0

C Î R O C  A P P L E 	 7. 5 0

C Î R O C  B E R R Y 	 7. 5 0

A B S O L U T  O R G I N A L  	 6 . 5 0

A B S O L U T  C I T R O N  	 6 . 5 0

A B S O L U T  E LY X 	 7. 0 0

C H A S E  P O TAT O 	 7. 5 0

K E T E L  O N E 	 6 . 0 0

G R E Y  G O O S E  L’ O R I G I N A L 	 8 . 0 0

G R E Y  G O O S E  C I T R O N 	 8 . 0 0 

SPIRITS

V O D K A

P R I C E  P E R  2 5 M L  S E R V I N G



TA N Q U E R AY  L O N D O N  D R Y 	 6 . 5 0

TA N Q U E R AY  N O  1 0 	 7. 5 0

TA N Q U E R AY  F L O R  D E  S E V I L L A   	 6 . 5 0

P LY M O U T H 	 7. 0 0

B O M B AY  S A P P H I R E 	 7. 0 0

M O N K E Y  4 7 	 8 . 0 0

M O N K E Y  4 7  S L O E 	 8 . 0 0

B E E F E AT E R  L O N D O N  D R Y 	 6 . 5 0

B E E F E AT E R  B L O O D  O R A N G E 	 6 . 5 0

B E E F E AT E R  P I N K 	 6 . 5 0

L I V E R P O O L  G I N  	 8 . 5 0

L I V E R P O O L  V A L E N C I A N  O R A N G E 	 8 . 0 0

M A L F Y  C O N  R O S A  G R A P E F R U I T 	 7. 0 0

M A L F Y  C O N  L I M O N E  	 7. 0 0

W H I T L E Y  N E I L  D I S T I L L E R S  C U T  	 7. 0 0

W H I T L E Y  N E I L  R A S P B E R R Y 	 7. 0 0

W H I T L E Y  N E I L  R H U B A R B  &  G I N G E R 	 7 . 0 0

S E E D L I P  G R O V E  4 2 	 7 . 5 0 
(non alcoholic)

SPIRITS

G I N

P R I C E  P E R  2 5 M L  S E R V I N G



B A C A R D I  C A R TA  B L A N C A  	 6 . 5 0

C A P TA I N  M O R G A N S  S P I C E D  G O L D 	 7. 0 0

C A P TA I N  M O R G A N  D A R K 	 7. 0 0

P A M P E R O  B L A N C O  	 8 . 0 0

M O U N T  G AY  E C L I P S E  B A R B A D O S 	 9 . 0 0 
G O L D E N  R U M

H A V A N A  C L U B  3  Y E A R S  O L D 	 6 . 5 0

H A V A N A  C L U B  7  Y E A R S  O L D  	 8 . 0 0

H A V A N A  C L U B  E S P E C I A L 	 6 . 5 0

K R A K E N  D A R K  S P I C E D  	 7. 5 0

P L A N TAT I O N  5  Y E A R S  O L D  	 7. 5 0

D E A D  M A N ’ S  F I N G E R  S P I C E D  	 8 . 5 0

D E A D  M A N ’ S  F I N G E R  S P I C E D  	 8 . 5 0 
(non alcoholic) 

SPIRITS

R U M

P R I C E  P E R  2 5 M L  S E R V I N G



G L E N F I D D I C H  1 2  Y E A R S  O L D  	 8 . 0 0

G L E N F I D D I C H  1 5  Y E A R S  O L D 	 1 4 . 0 0

G L E N M O R A N G I E  1 8  Y E A R S  O L D 	 1 5 . 5 0

L O C H  L O M A N D  1 2  Y E A R S  O L D 	 9 . 0 0

L O C H  L O M A N D  1 5  Y E A R S  O L D 	 1 4 . 0 0

A R D B E R G  1 0  Y E A R S  O L D 	 9 . 0 0

L A G A V U L I N  1 6  Y E A R S  O L D 	 1 0 . 0 0

N I K K A  F R O M  T H E  B A R R E L  	 9 . 0 0

A U C H E N T O S H A N  A M E R I C A N  O A K  	 9 . 0 0

L A P H R O A I G  1 0  Y E A R S  O L D 	 9 . 0 0

J A M E S O N  I R I S H  W H I S K Y 	 7. 0 0

J O H N N I E  W A L K E R  B L A C K 	 7. 5 0

J O H N N I E  W A L K E R  B L U E  	 3 0 . 0 0

H A I G  C L U B 	 8 . 5 0

G L E N K I N C H I E  1 0  Y E A R S  O L D  	 8 . 5 0

O B A N  1 2  Y E A R S  O L D 	 1 3 . 0 0

TA L I S K E R  1 0  Y E A R S  O L D 	 9 . 0 0

D U F F T O W N  S I N G L E T O N 	 9 . 0 0

R E D B R E A S T  I R I S H  W H I S K Y 	 1 0 . 0 0 
1 2  Y E A R S  O L D

SPIRITS

W H I S K Y

P R I C E  P E R  2 5 M L  S E R V I N G



J A C K  D A N I E L’ S 	 6 . 5 0

J A C K  D A N I E L’ S  H O N E Y  	 7. 0 0

J A C K  D A N I E L’ S  S I N G L E  B A R R E L 	 8 . 5 0

S O U T H E R N  C O M F O R T  	 6 . 5 0

W O O D F O R D  R E S E R V E  	 8 . 5 0

B U L L E I T  F R O N T I E R 	 7. 0 0

B U L L E I T  R Y E 	 6 . 5 0

B U F F A L O  T R A C E  	 7. 0 0

M A K E R ’ S  M A R K  	 7. 5 0

E A G L E  R A R E  	 9 . 0 0

SPIRITS

B O U R B O N

P R I C E  P E R  2 5 M L  S E R V I N G



SPIRITS

P R I C E  P E R  2 5 M L  S E R V I N G

M A R T E L L  V S 	 6 . 5 0

H E N N E S S E Y  V S 	 7. 5 0

H E N N E S S E Y  V S O P 	 8 . 5 0

H E N N E S S E Y  X O 	 3 0 . 0 0

R É M Y  M A R T I N  V S O P 	 8 . 5 0

R É M Y  M A R T I N  X O 	 3 0 . 0 0

B R A N D Y

P AT R Ó N  A Ñ E J O  	 9 . 0 0

P AT R Ó N  S I LV E R 	 9 . 0 0

O L M E C A  B L A N C O 	 7. 0 0

O L M E C A  R E P O S A D O 	 8 . 0 0

D O N  J U L I O  B L A N C O 	 7. 5 0

D O N  J U L I O  1 9 4 2 	 2 2 . 0 0

E L  J I M A D O R  	 8 . 5 0

T E Q U I L A



SPIRITS

P R I C E  P E R  2 5 M L  S E R V I N G

P A S S O A  P A S S I O N  F R U I T 

L U X A R D O  S A M B U C A  D E I  C E S A R I 

A N T I C A  C L A S S I C  S A M B U C A 

A N T I C A  B L A C K  S A M B U C A

G R A N D  M A R N I E R 

D I S A R O N N O  A M A R E T T O 

B A I L E Y S  I R I S H  C R E A M  5 0 M L 

A R C H E R S  P E A C H  S C H N A P P S 

T I A  M A R I A 

K A H L U A 

P E R N O D 

L I Q U E U R S

A L L

6 . 0 0





WINES

D A  L U C A  P R O S E C C O
Pear and peach fruit on a lively, yet soft and generous palate which 
has the classic creaminess of Prosecco, being a little less dry than 

Champagne.
BOTTLE 40.00  |   125ML GLASS 9.00

D A  L U C A  P R O S E C C O  R O S É
Fruity scents of pears and apples with overtones of blackberries. A 

good balance between the natural acidity and sugars in the Glera and 
Pinot Noir grapes makes this sparkling wine both delicate in colour and 

intense in flavour.
BOTTLE 45.00  |   125ML GLASS 9.50

S I LV E R  R E I G N  B R U T ,  K E N T
A delightful quintessential English sparkling wine made from 

the champagne varieties, Chardonnay and Pinot Noir. This wine is filled 
with loads of citrus, fresh pear, and cut  

green apple flavours.
BOTTLE 47.00

W I L D  L I F E  B O TA N I C A L  S P A R K L I N G  N U D E
#BubblesWithBenefits® Ultra-low in alcohol (0.5% ABV) yet ultra-high in 
goodness. This unique English bubbly is infused with an uplifting elixir 
of vitamins, minerals and botanical each chosen for their health-giving 

properties. On the dry palate are tickly, delicate Champagne-like 
bubbles encapsulating the freshness and zing of lime and mango.

BOTTLE 32 .00  |   200ML BOTTLE 12 .00

W I L D  L I F E  B O TA N I C A L  S P A R K L I N G  B L U S H
Wild Life Botanical Blush is full of juicy, wild strawberry aromas, 

followed by a notably rounded, mineral palate evoking rosehip tea, 
strawberries and cream, and Cornish orchard fruits such as crab apple 

and red apple.  
BOTTLE 32 .00  |   200ML BOTTLE 12 .00

S P A R K L I N G  W I N E



WINES

T H E  M U N I C I P A L  H O T E L  C H A M P A G N E
Refreshing notes of lime and lemon combine with floral nuances, honey and brioche.

BOTTLE 80.00  |   125ML GLASS 13.50

T H E  M U N I C I P A L  H O T E L  C H A M P A G N E  R O S É
BOTTLE 85.00  |   125ML GLASS 14 .50

TA I T T I N G E R  B R U T  R É S E R V E ,  N V
A very elegant and delicate Champagne with lots of green apple fruit and citrus 
character, backed up by subtle hints of biscuit and brioche from the three to four 

years ageing.  A delight in the glass!
BOTTLE 85.00  |   125ML GLASS 16.00

TA I T T I N G E R  B R U T  V I N TA G E
The Taittinger Vintage Brut is exclusively produced from first press wines from Grands 
Crus and Premier Cru vineyards, aged in the cellars for 5 years. The vivid, lively nose 
exudes fruity and floral aromas giving way to almond notes with a hint of brioche.

BOTTLE 120.00

L A U R E N T - P E R R I E R  C U V É E  R O S É
Rich, elegant and complex, with fresh citrus and red berry character, and soft 

creamy texture. It is made, unusually, with 100% Pinot Noir grapes sourced from 
Grand Cru villages. 
BOTTLE 160.00

R U I N A R T  B L A N C  D E  B L A N C S  N V
Made exclusively from Chardonnay grapes, this wonderful champagne is full of citrus 

and tropical flavours delivered in a smooth, rounded mouthful. 
BOTTLE 145.00

K R U G  G R A N D E  C U V E E  B R U T
A light golden colour and fine, vivacious bubbles, holding a promise of pleasure. 
Aromas of flowers in bloom, ripe, dried, and citrus fruits, as well as marzipan and 

gingerbread. Grilled notes and flavours of almond paste, quince, lemon, and dried 
fruit on a long and elegant finish.

BOTTLE 390.00

C H A M P A G N E



WINES

TA I T T I N G E R  P R E S T I G E  B R U T  R O S É
This lively pink Champagne has crushed wild raspberry and cherry notes, 

with a creamy texture and subtle toasty flavours on the finish.
BOTTLE 95.00  |   125ML GLASS 19.00

TA I T T I N G E R  C O M T E S  D E  C H A M P A G N E
Exclusively crafted from Chardonnay grapes from Côte des Blancs Grand 
Cru villages, this Champagne embodies sublime elegance and lightness. 

Finely aromatic, rich, and creamy, it features notes of ripe lemon, vanilla tart, 
toasted almond, and lime blossom. The wine is a perfect balance of delicacy 

and intensity, offering a beautifully elegant, long, and refined finish on the 
palate. 

BOTTLE 280.00

TA I T T I N G E R  N O C T U R N E  S E C  N V
Perfect for afternoon tea, Taittinger Nocturne has an extra dosage of sugar 
(20g/l compared to 10g/l in the Brut), providing a richer texture without 

being as sweet as a demi-sec. Made from grapes sourced from 40 premium 
vineyards, it offers a consistent flavour profile with a mellow, soft finish 

featuring notes of apple and apricot pastries.
BOTTLE 90.00

D O M  P E R I G N O N  B R U T
Dom Pérignon embodies elegance, complexity, and finesse. It’s a harmonious 

blend of fruitiness, minerality, and yeasty undertones. Whether enjoyed as 
an aperitif or paired with gourmet dishes, this champagne offers a luxurious 

experience that lingers on the senses.  Dom Pérignon typically features notes 
of toast and coffee. As it ages, you can expect matured toasted notes and 

subtle aromas of vanilla, cream, and faint hints of spices.
BOTTLE 350.00

L A U R E N T - P E R R I E R  C U V É E  R O S É
Rich, elegant and complex, with fresh citrus and red berry character, and soft 

creamy texture. It is made, unusually, with 100% Pinot Noir grapes sourced 
from Grand Cru villages. 

MAGNUM 320.00

C H A M P A G N E



WINES

W H I T E
	 175ML	 250ML	 BTL

D A  L U C A  P I N O T  G R I G I O ,  	8.00	 11 .50	 30.00 
T E R R E  S I C I L I A N E

K L E I N E  Z A L Z E  C E L L A R  	 8.00	 11 .50	 31 .00 
S E L E C T I O N  B U S H  V I N E S  
C H E N I N  B L A N C ,  
C O A S TA L  R E G I O N

MAR I U S  BY  	 9.50	 13.00	 38.00 
M .C HAP O U T I E R  
VE R M E N T I N O,  PAYS  D ’O C

O S A D O  W H I T E 	 9.00	 12 .00	 35.00 
M A L B E C ,  M E N D O Z A

V I D A L  S A U V I G N O N  	 10.50	 14 .50	 42 .00 
B L A N C ,  M A R L B O R O U G H

C A  B I A N C A  G A V I 	 10.50	 14 .50	 42 .00

PA C O  &  L O L A  L O L O  	 11 .00	 15.00	 44 .00 
T R E E  A L B A R I Ñ O ,  
R Í A S  B A I X A S

R I E S L I N G F R E A K  N O  4 4 	 11 .00	 15.00	 43.00

G R A N F O R T H   	 9.00	 11 .50	 32 .00 
-  C H A R D O N N AY

V I N E  T R A I L  V I O G N I E R 	 8.00	 11 .00	 30.00



WINES

W H I T E
	 BTL

C H A B L I S  L A M B L I N  &  F I L S ,  C H A B L I S 	 65.00

P O U I L LY  F U M E  G R A N D  C U V E E  D E S  E D V I N S  	 80.00 
T E R R E  S I C I L I A N E

O R G A N I C  G R U N E R  V E LT L I N E R  	 45.00 
S O E L L N E R  W O G E N R A I N

C H A P E L  D O W N  B A C C H U S ,  K E N T  	 47.00

MACON IGE CHATEAU LONDON 	 55.00 
DOMAINE F ICHET 2021

L A N G H E  C H A R D O N N AY,  	 37.00 
D O M I N I  V I L L A  L A N ATA ,  P I E D M O N T

P E TA L U M A  C H A R D O N N AY,  	 75.00 
A D E L A I D E  H I L L S ,  S O U T H  A U S T R A L I A

G E W U R Z T R A M I N E R  T R A D I T I O N ,  B E Y E R ,  	 47.00 
A L S A C E

P I C P O U L  D E  P I N E T  R E S E R V E  M I R O U  	 36.00



WINES

O R A N G E

R O S E
	 175ML	 250ML	 BTL

R A R E  V I N E YA R D S   	 8.00	 11 .00	 30.00 
C I N S A U LT  V I E I L L E S  
V I G N E S  R O S É ,  
P AY S  D ’ O C

U LT I MAT E  P ROVE N C E 	 14 .00	 19.00	 55.00 
AO P  COT E S  D E  P ROVE N C E  
20 21

W I C K E D  L A D Y 	 8.00	 10.00	 28.00 
W H I T E  Z I N F A N D E L , 
C A L I F O R N I A

B E R N E  E S P R I T 	 –	 –	 40.00 
M E D I T E R R A N E E  R O S E 

	 175ML	 250ML	 BTL

G E R A R D  B E R T R A N D  	 12 .50	 16.50	 48.00 
O R A N G E  G O L D  O R G A N I C  
W H I T E  O R G A N I C ,  
O C C I TA N I C



WINES

R E D
	 175ML	 250ML	 BTL

F L A G S T O N E  L O N G I T U D E 	 8.50	 11 .00	 30.00 
S H I R A Z - C A B E R N E T  
S A U V I G N O N - P E T I T  
V E R D O T ,  W E S T E R N  C A P E

T H E  G U V ’ N O R ,  T I N T O ,  	 9.00	 11 .50	 32 .00 
S P A I N ,  F E L I X  S O L I S

M O U N T  R O Z I E R  	 9.50	 11 .50	 33.00 
P I N O T  N O I R ,  C O A S TA L

D O N  J A C O B O  R I O J A   	 10.00	 13.00	 38.00 
C R I A N Z A ,  B O D E G A S 
C O R R A L

A N G U S  T H E  B U L L  	 11 .50	 15.00	 44 .00 
C A B E R N E T  S A U V I G N O N ,  
C E N T R A L  V I C T O R I A

L U I S  F E L I P E  E D W A R D S 	 10.00	 14 .00	 38.00 
G R A N  R E S E R V A  M E R L O T

F E U D I  S A L E N T I N I 	 10.00	 13.00	 38.00 
P R I M I T I V O  D E L  S A L E N T O

F A M I L I A  Z U C C A R D I  	 12 .50	 16.00	 46.00 
B R A Z O S  M A L B E C ,  
U C O  V A L L E Y ,  M E N D O Z A

S T  H A L L E T T  F A I T H 	 13 .00	 16.50	 48.00 
S H I R A Z  B A R O S S A



WINES

R E D
	 BTL

B L A C K  A N G U S  C A B E R N E T 	 65.00

A M A R O N E  C L A S S I C O ,  B O L L A  	 70.00

C H AT E A U  C I S S A C ,  H A U T - M E D O C , 	 55.00 
B O R D E A U X

Z U C C A R D I  Q  C A B E R N E T  F R A N C , 	 55.00 
M E N D O Z A

M .  C H A P O U T I E R  G I G O N D A S ,  	 65.00 
R H O N E  V A L L E Y

B A L F O U R  L U K E ’ S  P I N O T  N O I R ,  K E N T  	 65.00

G E V R E Y - C H A M B E R T I N ,  L O U I S  J A D O T , 	 110.00 
C O T E  D E  N U I T S ,  B U R G U N D Y

P R I M U S  C A R M E N E R E ,  C O L C H A G U A  V A L L E Y 	 47.00

F L E U R I E  C H ÂT E A U  D E  B E L L E V U E  	 75.00

P I N O T  N O I R ,  L O U I S  J A D O T  D E S  J A C O B I N S  	 54 .00

R A V E R A  B A R O L O  R I S E R V A  	 100.00

C O N T I N O ,  R I O J A  R E S E R V A  	 80.00



WINES

D E S S E R T  W I N E
E R R Á Z U R I Z  L AT E  H A R V E S T  S A U V I G N O N 

B L A N C ,  C A S A B L A N C A  V A L L E Y
BOTTLE 24 .00  |   175ML GLASS 7.00

F L O R A L I S  M O S C AT E L  O R O ,  T O R R E S , 
C ATA L U N YA

BOTTLE 30.00  |   175ML GLASS 8.00



BEER & CIDER

D R A U G H T
S T E L L A  A R T O I S  L A G E R 	 7. 0 0 
U N F I LT E R E D  P I N T

M A H O U  M A D R I D  P I N T 	 7. 0 0

L E F F E  B L O N D E  P I N T 	 7. 0 0

M U N I C I P A L  P I N T 	 7. 0 0
Brewed uniquely for us by Blacklodge Brewery in Liverpool

G U I N N E S S  S T O U T  P I N T 	 7. 0 0



BEER & CIDER

B O T T L E S
B U D W E I S E R  3 3 0 M L  	 6 . 0 0

C O R O N A  3 3 0 M L 	 6 . 5 0

S T E L L A  G F  3 3 0 M L 	 6 . 5 0

C O R O N A  C E R O  3 3 0 M L  (non alcoholic)	 6 . 5 0

M E N E B R A U  B L O N D E  3 3 0 M L 	 7. 0 0

P A R A D I S O  I P A  3 3 0 M L  (non alcoholic)	 7. 0 0

K O P P A R B E R G  5 0 0 M L 	 7. 5 0

O R C H A R D  P I G  5 0 0 M L 	 7. 5 0

M A G N E R S  5 6 8 M L 	 6 . 5 0



SOFT DRINKS

S O F T  D R I N K S
D I E T  C O K E  3 3 0 M L  	 5 . 0 0

C O K E  Z E R O  3 3 0 M L  	 5 . 0 0

C O K E  3 3 0 M L  	 5 . 0 0

L E M O N A D E  2 0 0 M L 	 5 . 0 0

R E D  B U L L  2 5 0 M L 	 6 . 0 0

R E D  B U L L  S U G A R  F R E E  2 5 0 M L 	 6 . 0 0

LONDON ESSENCE INDIAN TONIC 2 0 0 M L 	 4 . 5 0

LONDON ESSENCE GINGER BEER  2 0 0 M L 	 4 . 5 0

LONDON ESSENCE GINGER ALE 2 0 0 M L 	 4 . 5 0

LONDON ESSENCE SODA WATER 2 0 0 M L 	 3 . 5 0

LONDON ESSENCE POMELO & 	 4 . 5 0 
PEPPER TONIC 2 0 0 M L

LONDON ESSENCE GRAPEFRUIT 	 4 . 5 0 
TONIC 2 0 0 M L 	


