WHITE WINE

Vinuva Pinot Grigio IGT Terre Siciliane
Light bodied with subtle hints of peach. Taste is crisp and
refreshing. This organic wine has tropical fruit flavours
and well-balanced acidity.
Glass 7.50 Bottle 28

Fortant Sauvignon Blanc, France
Notes of pineapple and grapefruit. Fresh on the palate
with citrus flavours and a lively finish.

Glass 7.80 Bottle 29

Southern Rivers Sauvignon Blanc, New Zealand
A perfect example of a fruit filled Sauvignon Blanc from
Marlborough, New Zealand. Bottled early to preserve its
vibrant aromatics.

Glass 9.20 Bottle 35

False Bay Chardonnay, South Africa
Luscious tropical fruit character with intense and
balanced flavours, giving a long finish.
Bottle 28

Cap Cette de Picpoul, France
Softness with delicate aromas of citrus fruit. The ideal
pairing for your fish dish.

Bottle 33

Castel des Fornos Albarifo, Spain
Notes of citrus and spring flowers. Bright acidity. Silky,
persistent finish.

Bottle 39

ROSE WINE

Orée des Roses Rosé, Languedoc, France
Pale, fresh, and fruity with raspberry and strawberry
notes; crisp, clean finish.

Bottle 25

Marius Peyol Rosé, Coteaux d’Aix-en, France
Fresh and lively Provence rosé. Soft red fruit aromas, a
hint of citrus and a clean, easy drinking finish.

Bottle 30



RED WINE

Fortant Cabernet Sauvignon, France

Tasting notes of dark fruits such as blackberry,

blackcurrant and blueberry. This is a dry, full bodied and

dense red wine with a long finish and structured tannins.
Glass 7.30 Bottle 27

La Serre Merlot Vin de Pays d’Oc, France
Juicy plum and blackberry flavours. Smooth medium
bodied with soft tannins. 100%Merlot can be paired with

hearty dishes such as lamb or beef.
Glass 7.50 Bottle 28

Vifia Real Rioja Crianza, Spain
This classic wine is smooth with a balance between ripe
tannins and real freshness. Pairs well with beef, lamb,
roast meats, stews and rich meat dishes such as
Bolognese.

Glass 9 Bottle 34

El Muro Tinti Tempranillo, Spain
Soft easy going red wine with plenty of dark fruits and

nice pepper finish. Pair with red meats, tapas and stews.
Bottle 28

Oscura Mendoza Malbec, Argentina
An excellent representation of an Argentinian Malbec.
Long elegant finish with juicy flavoursof plum and

blackberry. Great with steak or a burger.
Bottle 30

Villa dei Fiori Montepulciano d’Abruzzo, Italy

Think ripe black cherries, black olives and red berries
balanced by a refreshing acidity. Medium to full bodied,
this wine pairs well with hearty and savoury dishes

especially ltalians, grilled and Mediterranean plates.
Bottle 29

SPARKLING WINE

Maschio dei Cavalieri Prosecco Frizzante, Italy
Crisp, clean and refreshing. Fine, gentle and persistent

bubbles. Elegant rounded and fruity. An excellent aperitif.
Snipe 8 Bottle 32

Bottega Gold Prosecco, Veneto, Italy
Premium Proseco. Made with the Glera grape. Fruity and

floral, soft and harmonious.
Bottle 39



GOCKTAILS

Too Much 10-10-20 10
Monster Mango Loco, Rum, Passion Fruit

The Solid Finest 10
Monster Ultra, Pink Gin, Lemon

Tipping Along Nicely 9
Aperol, Prosecco, Soda Water

Massey 135 9
White Rum, Cranberry, Lime, Mint

Ride in a Tractor 10
Vodka, Peach Schnapps, Cranberry, Orange

| Will in Me Hole 10.50
Malibu Rum & Strawberry, Blended

David Brown 990 11
Whiskey, Lemon, Bitters, Egg White

Henderson & Bailey Martini 11
Vodka, Baileys, Espresso

Get Out of the Fog 11.50
Pumpkin spice, Vanilla Vodka, Tia Maria, Espresso

One Shot... BANG BANG! 11.50
Tequila, Lime, Grenadine, Bitters

Absolute Notions Martini 13
What we think of a Porn Star Martini

MOCKTAILS

Sure Tomorrow's a Bank Holiday 8
Monster Mango Loco, 00% Rum, Passion Fruit

No Poke in Her at All  8.50
Strawberry, Passion Fruit, Served Blended

Pure Notions Martini 9
What we think of a Virgin Porn Star Martini



WINTER WARMERS

Baileys Latte 8
Hot Port 5.50
Irish Coffee 8
Hot Whiskey 7
Hot Toddy 6.50

Hot Brandy 7.50

DAUGHT BEER

Guinness 5.50
Heineken 6
Smithwicks 5.50
Coors 6
Carlsberg 5.80
Rockshore 5.80
Moretti 6.40,
Poretti 6.20
Rockshore Cider 5.80
Bulmers 6,
Guinness 00 5.40

Galway Hooker Pale Ale (Bottle) 6.80



