Bar Menu

£12.50 each

San Danielle Ham, Waldorf salad
crushed potatoes & capers

Smoked Chicken, little gem, French radish salad
French beans, shallot vinaigrette

Herb and Parmesan Crusted Atlantic Pollock,
buttered white cabbage, smoked salmon
baby beets & balsamic

Hanger Steak, roasted purple stem artichokes,
mimosa dressing, warm new potatoes

Grilled Sword Fish Steak, tagletelli sun blushed
tomato’s, fiddle headferns, pesto



£6.50 cocktails

Classic Bitter Martini — Smirnoff Black vodka shaken
or stirred with a dash of Campari, served straight up
with lemon zest

Metropolitan — a variation of the classic Cosmopolitan
but made with Absolut Kurant

Sweet Manhattan — Canadian Club, sweet vermouth,
and maraschino syrup, a dash of Angostura bitters
served with a griottes garnish

Raspberry Tom Collins — Tanqueray gin mixed with
sugar syrup, lemon juice, raspberry liquor and then
topped with soda

Smoked Bourbon Sour — Makers Mark shaken with
sugar syrup, lemon juice, a dash of Angostura bitters
and a drop of Lagavullin



