Sample menu;
subject to change

*HAPPY HOUR! Fridays 5:30pm-6:30pm*
Keg pints £5 / Small wines £7 /
Cocktails £10

_——

COCKTAILS

Green Tomato ‘Tini Vodka, extra dry vermouth, house brine, pickled green tomato 11
Bourboroni Bourbon, Campari, sweet vermouth, bitters, cherry 11

Pip’s Buck Chipotle ginger rum, apple & cinnamon shrub, bitters, lime, soda 12
Children Of The Corn Jalapeno & coriander seed-infused tequila, elote liqueur, sweetcorn
oleo, lime, spicy rim 12.5

SHOTS & SIPS

Pickleback Shot of bourbon & a shot of pickle juice 5/ 2 for 9

Pear Schnapps 3.5

We have a selection of fun spirits available served neat or on the rocks. See the bar!

BEER

Keg Ampersand ‘Feld’ Helles lager 4% pint/half 6/3
Picon Biere Helles lager, picon, ice, lemon 7/3.5
Boilermaker /2 pint of Helles lager & a shot of bourbon 7

SOFTS/LOW ALCOHOL

House Iced Tea 4

Apple & Ginger Shrub 3.5

Ampersand ‘Hop Water’ 0% Hop-infused sparkling water, ice, lime 4



Producer / Name / Vintage

Region Grape(s) f
WHITE 125ml / bottle
Jumilla, 3 Terrunos ‘La Sirvienta’ 2024 8.30 /44
Spain 100% Airén, small batch
SKIN CONTACT
Catalonia, Mas Goma ‘Cosi Joan’ 2024 915/48
Spain 100% Xarel-lo
RED
Jumilla, 3 Terruios ‘La Princesa’ 2024 8.30 /44

Spain 100% Monastrell, small batch
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