
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     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    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    5 5 5 C A L S

Toasted pitta bread 
8.50

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

Honey & truffle butter melt  
7.50 

 
 
 
 
 
 
 
 
 
 
 

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

V E G A N V E G E T A R I A N G L U T E N  F R E E L O C A L D A I R Y  F R E E



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 
13.50

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

Soy, sweet chilli & coriander
15.00

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  5 9 3 C A L S

Gochujang, miso buttermilk
13.50

W H I T E  T R U F F L E  &  P A R M E S A N  A R A N C I N I  5 7 4 C A L S

Caramelised red onion 
14.50

‘ 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   5 2 3 C A L S

Butter granary loaf, shallot, capers & lemon
16.00

FOOD

V E G A N V E G E T A R I A N G L U T E N  F R E E L O C A L D A I R Y  F R E E



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

Flattened local beef steak, Chimichurri salsa, fries 
28.50

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

21.00

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

Aged cheddar, tomato, lettuce, fries
21.50

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

Guanciale, pecorino, cracked pepper, egg 
19.00

P O A C H E D  G N O C C H I  P U T TA N E S C A    4 0 2 C A L S

Olives, capers, tomato & basil
19.00

C U R E D  M E AT S  &  
C O N T I N E N TA L  C H E E S E  1 1 9 7 C A L S

Olives & balsamic baby onions 
15.00

FOOD

V E G A N V E G E T A R I A N G L U T E N  F R E E L O C A L D A I R Y  F R E E



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  8 6 8 C A L S 
Chicken, lettuce on bacon, fried egg, fries 

19.50

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   5 1 3 C A L S 

Petit salad, kettle crisps  
17.50

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   7 1 7 C A L S 

Granary loaf, petite salad, kettle crisps
18.50

W E L L N E S S  B O W L   5 0 1 C A L S 
Mixed leaves, roasted squash, carrot ribbons, avocado, pomegranate 

seeds, feta, quinoa, cherry vine tomatoes & toasted seeds
18.00 

+ chicken 7.50  2 0 9 C A L S   + smoked salmon 7.50  1 3 7 C A L S

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

18.50

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

17.50

FOOD

V E G A N V E G E T A R I A N G L U T E N  F R E E L O C A L D A I R Y  F R E E



D E S S E R T S
M I N T  C H O C O L AT E  C R E M E U X     3 4 7 C A L S 

Chocolate Cremeux, cinder toffee,  
Lake District vanilla pod ice cream

11.00

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    4 4 2 C A L S 

Wild berries, tuile  
9.00

S A LT E D  C A R A M E L 
C R È M E  B R U L É E   7 5 4 C A L S 

Shortbread biscuits  
11.00

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

15.00

FOOD

V E G A N V E G E T A R I A N G L U T E N  F R E E L O C A L D A I R Y  F R E E



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 simply  
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 . 5 0

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

L AT T E  	 5 . 0 0

M O C H A 	 5 . 0 0

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

E S P R E S S O  	 4 . 5 0

D O U B L E  E S P R E S S O  	 5 . 0 0

I C E D  C O F F E E 	 6 . 0 0

I R I S H  C O F F E E 	 1 4 . 0 0

F R E N C H  C O F F E E 	 1 4 . 0 0

C A LY P S O  C O F F E E 	 1 4 . 0 0

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

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





T E A  S E R V I C E
c u r a t e d  t e a  c o c k t a i l s

E A R L  G R E Y  S O U R
14.00

Tanqueray Gin, earl grey syrup,  
grapefruit juice, egg white

S P I C E D  C L I P P E R
14.00

Jameson Whiskey, tea syrup, lemon juice,  
Angostura bitters, topped with ginger beer

M AT C H A  M A R G A R I TA
14.50

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

L I T T L E  L I E  D O W N
14.00

Tanqueray Gin, chamomile tea syrup,  
grapefruit & rosemary tonic, raspberry syrup,  

topped with prosecco 

COCKTAILS



C L A S S I C  S E R V I C E

M A R T I N I
15.00

Tanqueray Gin, Martini Dry,  
lemon twist or olive garnish  

Vodka / Gin / Dirty

S G R O P P I N O
14.00

Lemon sorbet, St. Germain, prosecco

M A R G A R I TA
14.50

Olmeca Blanco Tequila, Triple Sec,  
lime juice, simple syrup, salt rim

M A N H AT TA N
13.50

Bulleit Rye Whiskey, 
Martini Rosso, Angostura bitters

O L D  F A S H I O N E D
14.00

Woodford Reserve Bourbon, brown cane sugar,  
Angostura bitters

E S P R E S S O  M A R T I N I
14.50

Absolut Vodka, Kahlua, espresso,  
available with vanilla, caramel options

COCKTAILS



M O J I T O
14.00

Bacardi Rum, lime juice, simple syrup,  
mint, topped with soda

D A I Q U I R I
13.50

Bacardi Rum, lime juice, simple syrup, available in 
strawberry, passionfruit and raspberry options

P A L O M A
14.00

Olmeca Blanco Tequila, lime juice,  
topped with grapefruit & rosemary tonic

B L O O D Y  M A R Y
13.00

Absolut Vodka, tomato juice,  
Worcestershire sauce, Tabasco 

W H I S K E Y  S O U R
13.50

Woodford Reserve, lemon, sugar syrup,  
egg white, dried lemon garish

F R E N C H  M A R T I N I
13.00

Absolut Vodka, Chambord, pineapple

COCKTAILS



A M A R E T T O  S O U R
13.00

Disaronno, lemon, sugar syrup, egg white

C O S M O P O L I TA N
13.00

Absolut Vodka, Triple Sec, cranberry,  
lemon, lime wedge and / or lemon twist

P A S S I O N F R U I T  M A R T I N I
13.50

Absolut Vodka, Passoa, passionfruit syrup,  
passionfruit puree, pineapple

A P E R O L  S P R I T Z
13.00

Aperol, prosecco, topped with soda,  
orange slice garnish

H U G O  S P R I T Z
13.00

St Germain, prosecco,  
topped with soda, lemon garnish

L O N G  I S L A N D  I C E D  T E A
14.00

Bacardi Rum, Absolut Vodka, Tanqueray Gin,  
Olmeca Blanco Tequila, Triple Sec, lemon,  

topped with Coke, lemon garnish

K I R  R O YA L E
15.50

Chambord, prosecco

COCKTAILS



B E S P O K E  S E R V I C E

M E R S E Y  P A R A D I S E
15.00

Tio Pepe sherry, lemon, cassis,  
topped with prosecco

S A LT E D  C O L A D A
14.00

Bacardi Rum, banana liqueur,  
coconut syrup, pineapple juice

R E W I L D I N G  S L I N G
13.50

Tanqueray Gin, Plymouth Sloe Gin, lemon juice,  
topped with soda and Crème de mûre

F O O L’ S  G O L D
14.50

Tanqueray Gin, Lillet Blanc,  
strawberry syrup, lemon juice

W AY F A R E R
13.50

Lamb’s Navy Rum, lime juice, simple syrup,  
Angostura bitters, topped with ginger beer

COCKTAILS



C L E A N  B R E A K
14.50

Absolut Vodka, Lillet Blanc, Archers, lemon juice,  
simple syrup, grapefruit and rosemary tonic  

M I S T R A L
15.50

Tanqueray flor de Sevilla, Midori, passionfruit syrup, 
lemon juice, topped with sauvignon blanc

COCKTAILS

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

14.00
Tanqueray Gin, Lillet Blanc, Suze with a lemon and orange twist
Before Liverpool’s ports opened, botanical fruits were a rarity. Their 

arrival from distant shores unlocked a world of exotic flavours, inspiring 
the luxurious infusions and refined pairings we cherish today.



T I M E  T O  C E L E B R A T E

J Ä G E R B O M B
7.00

Jägermeister, Redbull
Experience the bold fusion of Jägermeister and Redbull, 

combining herbal and fruity notes for an exhilarating 
shot. Its intense flavour and energising kick make it a bar 

favourite, keeping the night alive with every sip.

T E Q U I L A  R O S É
6.00

Tequila Rosé blends rich strawberry cream with a bold 
tequila kick, offering the perfect balance of sweet and 

seductive. With its elegant design and playful details, it’s 
the “little black dress” of cream liqueurs—timeless, alluring, 

and always captivating.

B A B Y  G U I N N E S S
6.50

The Baby Guinness is a captivating, beer-free cocktail that 
beautifully mimics the rich allure of a pint of Guinness. 

With it’s smooth, creamy taste and delicate layers it adds 
a touch of elegance and charm to any occasion, making 

every sip feel like a celebration.

SHOTS





T I T O S 	 7. 7 5

C I R O C 	 7. 7 5

C I R O C  A P P L E 	 7. 7 5

C I R O C  B E R R Y 	 7. 7 5

A B S O L U T  	 6 . 7 5

A B S O L U T  C I T R O N  	 6 . 7 5

C H A S E  G B 	 7. 5 0

K E T E L  O N E  	 6 . 7 5

G R E Y  G O O S E 	 8 . 2 5

G R E Y  G O O S E  C I T R O N 	 8 . 2 5

4 2  B E L O W 	 7. 2 5

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 	 6 . 7 5

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

TA N Q U E R AY  S E V I L L A  	 6 . 7 5

P LY M O U T H 	 7. 2 5

P LY M O U T H  S L O E 	 7. 2 5

B O M B AY  S A P P H I R E 	 7. 2 5

M O N K E Y  4 7 	 8 . 2 5

M O N K E Y  4 7  S L O E 	 8 . 2 5

B E E F E AT E R  D R Y 	 6 . 7 5

B E E F E AT E R  O R A N G E 	 6 . 7 5

B E E F E AT E R  P I N K 	 6 . 7 5

M A L F Y  O R A N G E  	 7. 5 0

M A L F Y  G R A P E F R U I T 	 7. 5 0

M A L F Y  L E M O N  	 7. 5 0

W H I T L E Y  N E I L  D I S T I L L E R S  	 7. 2 5

W H I T L E Y  N E I L  P I N K  G R A P E 	 7. 2 5

W H I T L E Y  N E I L  O R A N G E 	 7. 2 5

W H I T L E Y  N E I L  R H U B A R B 	 7. 2 5

W H I T L E Y  N E I L  R A S P B E R R Y 	 7. 2 5

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  	 7. 0 0

C A P TA I N  M O R G A N  S P I C E D  G O L D 	 7. 2 5

C A P TA I N  M O R G A N  D A R K 	 7. 2 5

P A M P E R O  B L A N C O  	 8 . 2 5

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 

H A V A N A  C L U B  3  Y E A R 	 6 . 7 5

H A V A N A  C L U B  7  Y E A R  	 8 . 2 5

H A V A N A  C L U B  E S P E C I A L 	 7. 0 0

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

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

D E A D  M A N ’ S  F I N G E R  S P I C E D  	 8 . 7 5

D E A D  M A N ’ S  F I N G E R  S P I C E D 	 8 . 7 5 
( N O N  A L C O H O L I C )

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 	 8 . 2 5

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

G L E N M O R A N G I E  1 8  Y E A R 	 1 6 . 0 0

A R D B E G  1 0  Y E A R 	 9 . 2 5

L A G A V U L I N  1 6  Y E A R 	 1 0 . 5 0

N I K K A  F R O M  T H E  B A R R E L  	 9 . 2 5

A U C H E N T O S H A N  	 9 . 2 5

L A P H R O I G  1 0  Y E A R 	 9 . 5 0

J A M E S O N  I R I S H  W H I S K E Y 	 7. 5 0

J A M E S O N  O R A N G E 	 7. 5 0

J O H N N I E  W A L K E R  B L A C K 	 8 . 0 0

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

G L E N K I N C H I E  1 0  Y E A R 	 9 . 0 0

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

D U F F T O W N  S I N G L E T O W N 	 8 . 5 0

O B A N  1 4  Y E A R 	 1 2 . 0 0

R E D B R E A S T  1 2  Y E A R 	 1 0 . 2 5 
I R I S H  W H I S K E Y

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  F I R E  	 7. 0 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 	 1 0 . 0 0

W O O D F O R D  R E S E R V E  	 8 . 7 5

W O O D F O R D  D O U B L E  O A K E D 	 1 2 . 0 0

B U L L E I T  F R O N T I E R 	 7. 2 5

B U L L E I T  R Y E 	 7. 0 0

B U F F A L O  T R A C E  	 7. 2 5

M A K E R ’ S  M A R K  	 7. 7 5

E A G L E  R A R E  	 9 . 2 5

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

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

H E N N E S S E Y  V S O P 	 9 . 5 0

H E N N E S S E Y  X O 	 3 2 . 0 0

R É M Y  M A R T I N  V S O P 	 8 . 0 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 . 2 5

P AT R Ó N  S I LV E R 	 9 . 2 5

O L M E C A  B L A N C O 	 7. 2 5

O L M E C A  R E P O S A D O 	 8 . 2 5

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

D O N  J U L I O  1 9 4 2 	 2 5 . 0 0

E L  J I M A D O R  	 8 . 7 5

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

S O U T H E R N  C O M F O R T

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 . 5 0





WINES

	 125ML	 200ML	 BTL

DA LUCA PROSECCO	 9.00	 -	 40.00 
ITALY

DA LUCA PROSECCO ROSÉ	 9.50	–	  45.0 
ITALY

S ILVER RE IGN BRUT,  KENT	 - 	 - 	 55.00 
ENGLAND

WILD L IFE  BOTANICAL	 - 	 13 .50	 35.00 
SPAKLING NUDE  
( LOW  A LC O H O L ) 
ENGLAND

WILD L IFE  BOTANICAL	 - 	 13 .50	 35.00 
SPAKLING BLUSH 
( LOW  A LC O H O L ) 
ENGLAND

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



WINES

C H A M P A G N E
		  125ML	 BTL

THE MUNICIPAL HOTEL CHAMPAGNE 	 1 3 . 5 0 	 8 0 . 0 0

THE MUNICIPAL ROSÉ HOTEL CHAMPAGNE	 1 4 . 5 0 	 8 5 . 0 0

TAITTINGER BRUT RÉSERVE, NV		  - 	 1 0 5 . 0 0

TAITTINGER PRESTIGE BRUT ROSÉ 	–  	 1 2 5 . 0 0

LAURENT-PERRIER CUVÉE		–   	 1 4 0 . 0 0

LAURENT-PERRIER CUVÉE ROSÉ 		–   	 1 6 0 . 0 0

RUINART BLANC DE BLANCS NV  		–  	 1 6 0 . 0 0

KRUG GRAND CUVEE BRUT		–   	 4 5 0 . 0 0

TAITTINGER NOCTURNE SEC NV		–   	 1 0 5 . 0 0

DOM PERIGNON BRUT		–   	 3 9 0 . 0 0

LAURENT-PERRIER CUVÉE ROSÉ (MAGNUM)	–  	 4 0 0 . 0 0



WINES

W H I T E
	 175ML	 250ML	 BTL

KLEINE ZALZE 	 8.50	 12 .00	 32 .00 
CELLAR SELECTION  
BUSH VINES CHENIN BLANC,  
COASTAL REGION 
SOUTH AFRICA

DA LUCA PINOT GRIGIO, 	 9.50	 13.50	 36.00 
TERRA SICILIANE 
ITALY

MARIUS BY M.CHAPOUTIER 	 10.50	 14 .00	 38.00 
VERMENTINO, PAYS D’OC 
FRANCE

OSADA WHITE	 10.00	 14 .00	 35.00 
MALBEC, MENDOZA 
ARGENTINA

VIDAL SAUVIGNON 	 12 .00	 15.50	 45.00 
BLANC MARLBOROUGH 
NEW ZEALAND

GAVI CA BIANCA	 12 .50	 16.50	 45.00 
ITALY

PACO & LOLA LOLO 	 13 .00	 18 .00	 48.00 
TREE ALBARIÑO,  
RÍAS BAIXAS 
SPAIN

RIESLING FREAK NO 44	 13 .00	 17.50	 47.00 
AUSTRALIA

GRANFORT -	 9.50	 12 .50	 34 .00 
CHARDONNAY  
FRANCE

VINE TRAIL VIOGNIER	 9.00	 12 .00	 32 .00 
CHILE



WINES

W H I T E
	 BTL

L O U I S  J A D O T  C H A B L I S  C E L L I E R  D U  VA LVA N 	 68.00 
FRANCE

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  	 84 .00 
FRANCE

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

CHAPEL DOWN BACCHUS,  KENT 	 67.00 
ENGLAND

L A N G H E  C H A R D O N N AY,  	 38.00 
D O M I N I  V I L L A  L A N ATA ,  P I E D M O N T 
ITALY

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 ,  	 48.00 
A L S A C E 
FRANCE

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  	 38.00 
FRANCE



WINES

O R A N G E

R O S É
	 175ML	 250ML	 BTL

R A R E  V I N E YA R D S   	 9.00	 12 .00	 32 .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 
FRANCE

U LT I M AT E  P R O V E N C E    	 16 .00	 21 .50	 58.00 
A O P  C O T E S  D E  
P R O V E N C E  2 0 2 1 
FRANCE

W I C K E D  L A D Y     	 9.00	 12 .00	 32 .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 
USA

B E R N E  E S P R I T  	–	–    	 42 .00 
M E D I T E R R A N E E  R O S É 
FRANCE

	 175ML	 250ML	 BTL

G E R A R D  B E R T R A N D  	 13 .50	 18 .50	 50.00 
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 
FRANCE



 

WINES

R E D
	 175ML	 250ML	 BTL

F L AG S TO N E  LO N G I T U D E 	 9.00	 12 .00	 32 .00 
S H I R A Z- C A B E R N E T  
SAU V I G N O N - P E T I T  V E R D OT,  
W E S T E R N  C A P E 
SOUTH AFRICA

THE GUV’NOR, FELIX SOLIS	 9.50	 13.00	 35.00 
SPAIN

M O U N T  R OZ I E R  	 10.50	 14 .00	 38.00 
P I N OT  N O I R ,  C OA S TA L 
SOUTH AFRICA

DON JACOBO RIOJA CRIANZA,	 11 .50	 15.50	 42 .00 
B O D E GA S  C O R R A L 
SPAIN

A N G U S  T H E  B U L L  	 13 .00	 18 .00	 48.00 
C A B E R N E T  SAU V I G N O N ,  
C E N T R A L  V I C TO R I A 
AUSTRALIA

L U I S  F E L I P E  E D W A R D S 	 11 .50	 15.50	 42 .00 
R E S E R V A  M E R L O T 
CHILE

F E U D I  SA L E N T I N I 	 11 .50	 15.50	 42 .00 
P R I M I T I VO  D E L  SA L E N TO 
ITALY

FA M I L I A  Z U C C A R D I  	 13 .50	 18 .50	 50.00 
B R A ZO S  M A L B E C ,  
U C O  VA L L E Y,  M E N D OZ A 
ARGENTINA

S T  H A L L E T T  FA I T H 	 14 .50	 20.00	 54 .00 
S H I R A Z  B A R O S SA 
AUSTRALIA



WINES

R E D
	 BTL

B L A C K  A N G U S  C A B E R N E T 	 68.00 
AUSTRALIA

A M A R O N E  C L A S S I C O ,  B O L L A  	 72 .00 
ITALY

C H AT E A U  C I S S A C ,  H A U T - M E D O C , 	 58.00 
B O R D E A U X 
FRANCE

Z U C C A R D I  Q  C A B E R N E T  F R A N C , 	 58.00 
M E N D O Z A 
ARGENTINA

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  	 75.00 
ENGLAND

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 , 	 115.00 
C O T E  D E  N U I T S ,  B U R G U N D Y 
FRANCE

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 	 58.00 
CHILE

C H AT E A U  D E  B E L L E V U E  F L E U R I E  	 58.00 
FRANCE

P I N O T  N O I R ,  L O U I S  J A D O T  	 55.00 
FRANCE

C O N T I N O ,  R I O J A  R E S E R V A  	 85.00 
SPAIN



WINES

D E S S E R T  W I N E
	 BTL

E R R Á Z U R I Z  L AT E  H A R V E S T  	 25.00 
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 
CHILE

F L O R A L I S  M O S C AT E L  O R O ,  T O R R E S ,  	 35.00 
C ATA L U N YA 
SPAIN



BEER & CIDER

D R A U G H T
M A H O U  M A D R I D 	 7. 5 0

G U I N N E S S  S T O U T 	 7. 5 0

L E F F E  B L O N D E 	 7. 2 5

T H E  M U N I C I P A L  P A L E  A L E 	 7. 5 0 
Brewed uniquely for us by  
Blacklodge Brewery in Liverpool

S T E L L A  A R T O I S  L A G E R 	 7. 2 5 
U N F I LT E R E D

 

P R I C E  P E R  P I N T  P E R  S E R V I N G



BEER & CIDER

B O T T L E S
P E R O N I  3 3 0 M L 	 7. 0 0

C O R O N A  3 3 0 M L 	 7. 0 0

C O R O N A  C E R O  3 3 0 M L 	 7. 0 0

S T E L L A  G F  3 3 0 M L 	 7. 0 0

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

K O P P A R B E R G  S T R AW B E R R Y  5 0 0 M L 	 7. 7 5 
A N D  L I M E

K O P P A R B E R G  S T R AW B E R R Y  5 0 0 M L 	 7. 7 5 
A N D  L I M E  0 %

K O P P A R B E R G  M I X E D  F R U I T S  5 0 0 M L 	 7. 7 5

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

M A G N E R S  5 6 8 M L 	 7. 0 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 . 2 5

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

L O N D O N  E S S E N C E  T O N I C  2 0 0 M L 	 5 . 0 0

L O N D O N  E S S E N C E  2 0 0 M L 	 4 . 5 0 
G I N G E R  B E E R

L O N D O N  E S S E N C E  2 0 0 M L 	 4 . 5 0 
G I N G E R  A L E

L O N D O N  E S S E N C E  2 0 0 M L 	 4 . 0 0 
S O D A  W AT E R

LONDON ESSENCE 200ML 	 5 . 0 0 
GRAPEFRUIT & ROSEMARY TONIC


