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wine
by the glass

Sample 32 wines from our enomatic machines.
50, 125 & 175ml sizes available.
ASK STAFF FOR DETAILS

[ ]
house wines
175ML AND BTLS FOR YOUR CONVENIENCE
WINE GLASS | BTL
Fernlands, Marlborough, 7.50 | 32.00
Sauvignon Blanc
Tini Pinot Grigio 7.00 | 29.00
Primo Sangiovese Merlot 7.00 | 29.00
Elicio Rosé 7.50 | 32.00
Cigar Box Malbec 8.50 | 36.00
SPARKLING 175ML GLASS
Dolci Colline Prosecco 9.00
Veuve Clicquot 19.00

beer oravenr

Guinness 6.95
Peroni 7.20
Asahi 7.20

tea & coftee

Cortado 3.30 Latte 3.90
Double Chai Latte 3.80
Espresso 3.00 e 2.50
Macchiato 340 ot Chocolate 3.80
Cappuccino 3.90 Extras 0.30
Mocha 400  Almond, Coconut,
Espresso 250  0at Milk, Cream,
Americano 3.50 Marshmallows

Flat White 3.80

snacks

Homemade Popcorn 3.50
Root Vegetable Crisps 3.50

Please ask staff about late night
cheese and charcuterie

AVAILABLE FROM 12PM-CLOSE

VISIT US
ONLINE

cocktails
signatures

JUNGLE JUICE 13.00
House Rum Blend, Aperol, Lime,

Passion Fruit, Orgeat, Grenadine

GOLDEN PINEAPPLE DAIQUIRI 14.00
Plantation Pineapple Rum, Cointreau,
Pineapple, Lime

HIGHLAND HOLLOW 13.00
Johnnie Walker Black Label,

Laphroaig 10yo, Demerara Syrup,

Orange Oils, Bitters

MEZCAL HIGHBALL 13.00
House Mezcal, Sweet Vermouth,

Aperol, Orange, Grapefruit, Cinnamon,

Soda Water

CHAMPAGNE COCKTAIL NO.4 19.00
Veuve Clicquot, Hennessy, Bitters, Sugar
VINTNER ESPRESSO MARTINI 13.00

House Vanilla Vodka, Espresso,
Kahlua, Demerara

classics

AS YOU LIKE THEM

MARTINIS 12.00

CLASSIC GIN MARTINI

Tanqueray 10, Dry Vermouth, Lemon Twist
PORN STAR MARTINI

Vodka, Passoa, Passionfruit, Lime & Prosecco
FRENCH MARTINI

Vodka, Chambord, Raspberry, Pineapple, Lime

MARGARITAS 13.00

CLASSIC STYLE

Choose Tequila or Mezcal, Cointreau, Lime, Salt
SPICY MARGARITA

Choose Tequila or Mezcal, Cointreau,
Fresh Chilli, Lime

COCONUT MARGARITA
Coconut Tequiila, Lime, Toasted Coconut

SOURS 12.00

WHISKEY SOUR

Jameson Whiskey, Lemon, Egg Whites, Bitters
AMARETTO SOUR

Disaronno, Lemon, Egg Whites, Bitters

NEW YORK SOUR

Bulleit Bourbon, Lemon, Red Wine,
Egg Whites, Sugar

OTHERS 12.00

BRAMBLE MOCKTAILS
Tanqueray, Creme de Mure, AVAILABLE
Blackberries, Lime, Sugar ON REQUEST

NEGRONI 8.00
Tanqueray, Campari,
Sweet Vermouth, Orange Oils

OLD FASHIONED
Bulleit Bourbon, Sugar, Bitters




