
 

           

 Drinks Menu 

 
 

Aperitif 

Glass of Cornwall!           £8.00 
Cornwall’s answer to Champagne; the gentler end of the brut spectrum, fabulously fruity and light on the palate    
Add a shot of peach schnapps for a bellini or a dash of cassis for a kir royale 50p supplement 

Gordon’s Slim! Double shot Gordon’ gin with a slimline tonic       £5.00 

Gin and tonic            £4.15  

 

Beer 

Doom Bar Bitter          500ml £4.55  

Sharps local beers brewed over the estuary at Rock, Doom won Bronze at the Great British Beer Festival 

Peroni Nastro Azzurro          330ml £3.55 

 

 

Softies 

Fentimans Ginger beer or Victorian lemonade        £2.95 

Coke, Diet coke or Lemonade          £1.75 

Juices- Apple, Orange, Cranberry or Pineapple        £1.95 

Freshly squeezed Orange Juice          £2.50 

Soda water, bitter lemon, ginger ale or tonic        £1.55 

Bottle of Cornish still or sparkling water          £1.25/ £2.75 

Elderflower Pressé           £2.45 
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Wine ListWine ListWine ListWine List    

WhiteWhiteWhiteWhite    

Ca’di Ponti Cattaratto 2008- Sicily         £14.95 

 Good, lean, dry white from the citrusy Italian ‘Cattaratto’ variety  175ml £3.75 375ml Carafe £7.50  

Tierra Alta 2008 Chardonnay- Chile         £15.95 

 Dryish, unoaked chardonnay with good texture    175ml  £4.25 375ml Carafe   £8.50 

Pasquiers Sauvignon V 2008, Languedoc- France       £17.50 

 Pure and clear with a whisker of Vermentino for extra zip   175ml £5.00 375ml Carafe £10.00 

Gavi 2008, La Battistina- Italy          £21.50 

 Ripe, citrus white with a mineral streak 

Muscadet de Sevre et Maine sur lie 2008, Nelly Marzelleau- France     £22.95 

 Utterly dry and light with clear fruit and excellent, clean acidity 

Camillona Sauvignon Blanc 2007, Cascinone- Italy       £24.00 

 A cooler- climate approach from N.E. Italy: modern and gooseberry scented 

Macon Charnay 2007, Cuvée a L’Ancienne- France       £24.00 

 Unoaked Burgundy with refreshing minerality  

Albariño 2008 Orballo, Rias Baixas- Spain        £27.50 



 Top Iberian white: typically yeasty and apple-fresh 

Vouvray Sec 2007, Clos des Nouys- France        £31.00 

 Not entirely dry, a rich full bodied Chenin showing juicy, ripe pear notes of 

Bacchus Dry 2008- Cornwall          £35.00 

Bacchus is a modern Riesling/ Sylvaner cross, a distinct fruity bouquet and grapey flavour 

Chablis 2007, Domaine Louis Moreau- France        £36.00 

 Clear, fresh and firmly steely all at once       

Pouilly Fumé 2007, Domaine de la Renardiére- France       £36.50 

 Sauvignon from the upper Loire with lovely sprightly acidity     

Meursault 2007, Vallet Freres- France         £55.00 

 From a traditional winemaker who excels in the vibrant, leesy, oxidative style 

PinkPinkPinkPink    

La Masquerade Grenache Rosé 2008, France        £17.50 

 Dry of course- with clean red fruit clarity    175ml £5.00 375ml Carafe £10.00 

RedRedRedRed    

Ca’di Ponti Nero d’Avola 2008- Sicily         £14.95 

 Ripe, though dry: a fresh, versatile Italian red    175ml £3.75 375ml Carafe £7.50 

Tierra Alta 2008 Cabernet Sauvignon         £15.95 

 A dry, currant y, food friendly red     175ml £4.25 375ml Carafe   £8.00   

Pasquiers Shiraz V 2007, Languedoc- France        £17.50 

 Good colour; decent brambly ripeness; refreshing    175ml £5.00 375ml Carafe £10.00 

Barbera d’Asti 2006 ‘Ceppi Storici’, Araldica- Italy       £21.00 

 The best of introductions to Barbera; ripe, tannic, savoury. Fabulous value  

Brouilly 2008 Cuvée á L’Ancienne- France        £24.00 

 Light, refreshing red with slender tannin  

Pica Broca 2007, La Savageonne, Coteaux du Languedoc- France      £28.00 

 Ballsy and flamboyant; a grand tannic Syrah Grenache Cinsault blend  

Valpolicella Ripasso 2007 Capitel della Crosara, Montresor- Italy      £33.00 

 Juicy, Valpolicella aged in old Amarone barrels; it partners rich meat well 

Monte Real Reserva 2003, Rioja- Spain         £37.00 

 Warm, Tempranillo- rich red with polished tannins and nutty, American oak    

Chateauneuf-du-Pape 2005, Domaine Chante Cigale-France      £49.00 

 Dark, brooding Rhône Valley red; deep, complex and spicy 

Gevrey Chambertin 2004, Clos de la Justice, Vallet Freres- France      £59.00 

 Stunning wine with bags of farmyard funk; at once delicate, complex and powerful 

FizzFizzFizzFizz     

Camel Valley Brut           £46.00 

Cornwall’s answer to Champagne; the gentler end of the brut spectrum, fabulously fruity and light on the palate  

Gremillet            £54.00 

 50/50 Pinot Noir/ Chardonnay; lightly creamy, firm Brut character      

Bollinger Rosé            £95.00  

Bollinger ‘La Grande année’ 1999         £120.00 

StickyStickyStickySticky    

Moscato Passito 2005 ‘Palazzina’, Araldica- Italy      Half £18.00 

 A versatile sticky with gorgeous grapey fragrance made from lightly dried grapes   75ml £4.50 

Domaine du Noble 2005, Loupiac, France        Half £19.50 

 Classic, sweet Bordeaux from a little region just over the river from Barsac 


