
Breakfast (10am to 11.30am)
The Big Ginger Breakfast  £9.00
2 free range eggs, 2 traditional pork sausages, 
2 rashers of bacon ,1 slice of Lancashire black pudding,
2 hash browns, baked beans, tomato, mushroom and toast

The Ginger Vegetarian Breakfast (Vg) £8.00
2 free range eggs (optional), 2 vegetarian sausages,
mushroom, tomato ,2 hash browns, baked beans and toast

The Little Ginger Breakfast £7.00
1 free range egg, 1 traditional pork sausage,
1 rasher of bacon, tomato, mushroom, 1hash brown,
baked beans and toast 

Omelette £7.00
3 eggs with ham and cheese OR
3 eggs with mushroom (V)
Ginger Breakfast Baps: £4.50
Either Bacon, Traditional Pork Sausage 
(Vegan Sausages are available) or free-range egg (V)

Toasted Tea cake and butter  £2.50
HOT PANINIS (10am to 3.00pm)

All Paninis are served with a salad garnish and potato crisps. Gluten Free Bread is available

Steak, Cheese, Caramelized Onions and £7.50
Mustard Mayo
Bacon, Brie and Chili Jam £7.00
Marinated Chicken in Cajun spice and
yoghurt, Tomato, and Cheddar Cheese £7.00
Tuna, melted cheddar cheese, 
Sweetcorn and Red Onion £7.00
Halloumi and Roasted Red Pepper (V) £7.00
Brie, Dark Chocolate and Strawberry (V) £7.00

SALADS
Greek Salad (V) (GF) £9.00
Feta Cheese, olives, diced tomato and cucumber, red onions and
 mixed leaves, with a yoghurt, lemon and mint dressing

Goats’ Cheese and Sun blushed Tomato (V) (GF) £10.00
Grilled goats’ cheese, sun blushed tomatoes, diced tomato and 
cucumber, red onion and mixed leaves with a balsamic vinegar 
dressing

Chicken and Bacon Caesar Salad £11.00
Grilled Chicken breast, bacon, anchovies, croutons and cos 
lettuce with a Caesar Sauce Dressing (contains garlic, olive oil, 
white wine vinegar and anchovies)

Poached Salmon Salad (GF) £12.00
Poached Salmon flakes, served warm, cherry tomatoes, new 
potatoes, pickled vegetables and mixed leaves with our house
 dressing and balsamic vinegar reduction

Available Monday to Saturday from 10.00 am to 3.00pm
(Breakfast available only until 11.30am)

Suitable for a Vegan Diet (Vg) Vegetarian Diet (V)
Gluten Free (GF) Lactose Free (LF)

STARTERS
Warm Breads (V) £2.50
Warm Breads served with Olive Oil and Balsamic Vinegar

Olives & Sundried Tomatoes (Vg) £3.50
Mediterranean Olives and Sun-blushed Tomatoes 

Soup of the Day - Homemade soup £5.00
Chicken Liver Pate   £6.00
Homemade Pate (contains chicken livers, bacon, garlic, onions, 
mushrooms and butter)
served with a plum chutney and brioche toast

Seekh Kebab £6.00
Minced chicken and spices 

Salmon and Crab Bonbons £7.00
Shredded salmon and crab, deep fried in panko bread crumbs 
with marie rose dip.   

Moroccan Spiced Fish Cake £7.00
mixed fish, spring onion, coriander, curry powder, 
peppers, garlic, egg yolk, cream, and breadcrumbs, 
served with garlic aioli dip
  
MAIN COURSES
Vegetable Dahl with Basmati Rice £13.00
(Vg) (GF) (LF)
Sweet potato, Spinach and lentil dahl, 
served with basmati rice 

Wild Mushroom Tagliatelle(V) £13.00
Sautéed Mushrooms in a cream and white wine
sauce with garlic, with ribbons of pasta, finished with fresh 
parsley and Parmesan cheese. (GF pasta is available on request) 

Mushroom and Spinach Risotto (V) (GF) £13.00
Arborio Rice, with vegetable stock, 
sautéed mushrooms and spinach, white wine and
garlic, finished with parmesan cheese and butter 

Spiced Bean Burger and Fries (Vg) £14.00
A Lentil, chickpea, parsley and spice burger, 
served on a vegan Pretzel bun, with tomato, 
lettuce, gherkin, tomato salsa, mustard mayonnaise
and skinny fries

Beer Battered Fish and Chips £14.00
Homemade Beer Battered Fish with chunky chips,
pea puree and tartare sauce

Cheese and Bacon Burger and Fries £15.00
Homemade minced beef steak burger (contains; chili,
ginger, onion and garlic) with melted Monterey Jack Cheese 
and Streaky Bacon, tomato, lettuce, gherkin, mustard mayon-
naise, served in a brioche bun with skinny fries 

Malay Spiced Chicken Burger £15.00
Homemade chicken burger, Malay spice mix (coriander, cumin, 
ginger, chili, fennel seeds, garlic) shredded leg and breast meat, 
served with melted cheese in a brioche bun, with lettuce, 
tomato, gherkin, tomato salsa and mustard mayo,

HOMEMADE DESSERTS
White Chocolate Cheesecake £5.00
with a raspberry coulis 
Chocolate Orange Cake (GF) £5.00
with an orange liqueur sauce 
Sticky Toffee Pudding £5.50
served warm with vanilla ice cream and
toffee sauce
Vanilla Crème Brulee (GF) £5.00
Chocolate Brownie £5.50
served with vanilla ice-cream

3 scoops of Walling’s Ice-cream  (GF) £5.00
choose between Vanilla, Strawberry, Chocolate

A LA CARTE MENU - 3rd August

Monday to Saturday from 12 noon to 3pm and 5pm to 10pm

with skinny fries

Chicken Goujons and Fries £12.50
Homemade Chicken Breast Goujons deep fried
in Panko breadcrumbs served with fresh salad & skinny fries

Meatball Linguine £15.00
Homemade Pork Meatballs with Linguine pasta in
a rich tomato sauce served with parmesan cheese
(GF  pasta is available) 

BBQ Pork Ribs and Chips £16.00
Marinated pork ribs, served with crispy onions, chunky
chips and homemade coleslaw (GF without crispy onions) (LF)

Beef Stroganoff (GF) £16.00
Strips of beef, slow cooked with mushrooms, gherkins, 
creme fraiche, onion and garlic, served with potato 
croquettes and seasonal vegetables

Beef Bourguignon (GF) (LF) £16.00
Chunks of beef steak, slow cooked in a rich red wine 
sauce with carrots and onions, accompanied by 
our creamy mashed potato and stem broccoli

Salmon Red Thai Curry (GF) (LF) £16.00
Homemade Salmon Red Thai Curry (medium spiced) 
with Basmati rice and mango chutney

Chicken Curry (GF) (LF) £16.00
Homemade Chicken Breast Curry (medium spiced) 
served with basmati rice and mango chutney (GF) (LF)

King Prawn Linguine £16.00
Shell off King Prawns cooked in a rich tomato sauce with garlic, 
ginger, chili, carrots, leeks, onions, parsley, coriander and white 
wine served with Parmesan cheese (GF pasta is available)

Breaded Pork Cutlet £16.00
Pork Cutlet in panko breadcrumbs, served in a creamy 
mushroom, white wine and garlic sauce, with skinny fries

Supreme of Goosnargh Chicken (GF) (LF) £17.00
French trimmed (small bone), Goosnargh Chicken Breast, 
served in a chorizo, spring onion, cherry tomato, 
garlic and white wine sauce, with crushed new potatoes
and spring onions and seasonal vegetables 

Lamb Shank (GF) £18.00
Slow Roasted Lamb Shank, served with creamy mashed potato 
and seasonal vegetables, finished with a mint, garlic and red 
wine gravy 

Hangar Steak 6oz £18.00
Rib Eye Steak 12oz £22.00
Fillet Steak 8oz  £25.00
All Steaks are served with a flat mushroom, tomato, green beans 
wrapped in bacon. Add your choice of potatoes, fries or chips. 
Add your choice of sauce; Peppercorn, Diane, Red Wine or Port 
Wine at no extra charge.

SIDE ORDERS
Chunky Chips £3.50
Skinny Fries £3.50
Potato Croquettes £3.50

THE GINGER BISTRO
CHILDREN’S MENU

12 years and under

Please Note: Includes orange, blackcurrant or lime cordial

STARTERS

 Vegetable Nibbles
 Garlic Bread Slice

MAIN COURSE

 Beef Burger and Fries
 Home-made Breaded 
        Chicken Goujons and Fries
 Sausage and Mash
(All served with either baked beans or garden peas)

 Linguini Pasta in a home-made tomato 
        and basil sauce

DESSERT
 Ice Cream Sundae
 2 scoops of Dairy Ice Cream
(Choose Between: Vanilla, Strawberry, Chocolate, Rocky Road or 
Toffee)

333 . GARSTANG ROAD  .  FULWOOD  .  PRESTON  .  PR2 9UP
www.thegingerbistro.co.uk | thegingerbistro@gmail.com

01772 460214

One Course £5.00   2 Courses  £6.50   3 Courses  £8.50

N.B.: Please make your server aware of any special dietary requirements or allergies, and we will do our utmost for you. 
We do not use wheat flour in any of our sauces and do have gluten free bread and pasta available upon request.

Garlic Ciabatta with Butter £3.00
Garlic Cibatta with Cheese £3.50
Mashed Potato £3.50
Crushed New Potatoes with
Spring Onions £3.50
Seasonal Vegetables £3.50
Mixed Side Salad £3.50
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333 . GARSTANG ROAD  .  FULWOOD  .  PRESTON  .  PR2 9UP
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DRINKS MENU

WHITE WINE
ALTOZANO
VERDEJO/SAUVIGNON BLANC - Spain (Bottle) £16.00
A delicious blend of grape varieties that will 175ml Glass £4.80
set your taste buds tingling! Dry and zesty 250ml Glass £6.00
with delicate tropical fruit aromas and crisp citrus flavours.
Amazing with salads, fish and seafood dishes
FARFALLA PINOT GRIGIO - Italy  (Bottle)  £17.00
Clean, simple, fresh apple and pear flavours.  175ml Glass £5.20
Easy drinking. Great for any occasion. 250ml Glass £6.30
Fantastic with light salads, pasta and fish dishes
JARRAH WOOD
CHARDONNAY - South Eastern Australia (Bottle)  £19.00
Fresh and well-balanced fruit driven  175ml Glass  £5.80
Chardonnay with the tropical flavours of  250ml Glass £7.00
Great with fish, seafood and spicy dishes
ILLUSION
CHENIN BLANC - Wellington, South Africa (Bottle)  £21.00
Aromas of ripe red apple and tropical fruits  175ml Glass  £6.20
jump out of the glass. Lovely pineapple and 250ml Glass £7.60
lychee flavours fill the palate.
Amazing with shellfish, soft cheeses and spicier dishes.
HEALY AND GRAY 
CHARDONNAY/VOIGNIER - South Africa (Bottle) £22.00
The union of two amazing grape varieties to produce a white wine of 
substance, showing lavender notes and apricot fruitiness.
Will happily win with our spicier dishes
TURTLE BAY SAUVIGNON BLANC 
- Marlborough, New Zealand (Bottle) £23.00
Fresh and vibrant with a clean and refreshing bite of citrus, passion fruit 
and gooseberry flavours with a long elegant finish. Awesome with 
seafood, pasta and spicy dishes
IL PORTINO GAVI - Italy (Bottle) £25.00
This wine is fruity, with the aroma of spring flowers 
accompanied by just a hint of mineral notes and a 
mouth-watering citrus finish. 
Perfect with seafood, lean fish and cured meats.
FAUSTINO RIVERO ULECIA ALBARINO - Galicia, Spain (Bottle) £28.00
Sherbet lemons on the tongue and floral notes on the nose, a fantastic 
fresh finish and an elegant herbal background in the mouth with a good 
volume. 
The perfect pairing for vegetarian, shellfish and lean fish dishes
VICTOR BERARD CHABLIS - France (Bottle) £32.00
Bone dry white wine that has a full steely palate. Victor Berard Chablis has 
trademark oyster-shell aromas, on the palate there is a further ripeness 
and secondary hints of apples, leaf and honey. Good supporting acidity, 
light toastiness with pleasing flinty minerality and a long, slightly rich finish. 
Awesome with pork, rich fish like salmon or tuna, soft cheeses

ROSE WINE
FARFALLA PINOT GRIGIO BLUSH - Italy  (Bottle)  £17.00
Pale rose colour with raspberry fruit flavours 175ml Glass  £5.20
and a delicate off dry finish.  250ml Glass  £6.30
One of those refreshing rose wines that you could drink all day long on its 
own or alongside our salads, white fish and pasta light dishes.
CHARLIE ZIN
WHITE ZINFANDEL - California, USA  (Bottle)  £19.00
Fruity and fresh with a pleasant mouth feel.  175ml Glass  £5.80
A gorgeous rose laden with red fruit and hints of  250ml Glass  £7.00
delicate spices. Rich in flavour with an elegant and harmonious after taste. 
A beautiful accompaniment to our spicier fish dishes and white meats

QUINSON COTES DE PROVENCE - Provence, France (Bottle)  £23.00
A Beautifully full and dry rose wine combined 175ml Glass  £6.50
with distinct liveliness, raspberry and black  250ml Glass  £8.00
pepper with fine spicy aromas. 
Just what our Fish Stew is crying out for!

PROSECCO AND CHAMPAGNE
CASTELLI PROSECCO DOC - Italy (Bottle)  £19.50
A beautiful straw yellow with a faint 125ml Glass  £4.50
greenish reflection in colour. The aroma is subtle with a fruity scent and 
hints of green apples. Along with a dry, crispy and fruity palate with a 
clean and fresh finish. 
Drink this prosecco as an aperitif or with light fragrant dishes.

CA’SELVA (Bottle) £23.00
Organic Prosecco DOC Millesimato Biologico - Italy
Pale straw yellow with greenish highlights and elegant, long-lingering 
foam; subtle wafts of apples and peaches; refreshingly fruit-forward, 
pleasingly acidic. Grown organically. Excellent as an aperitif and a great 
match for fish-based foods. Equally delicious to drink through the meal.
LAURENT PERRIER (Bottle) £55.00
Non-Vintage Champagne Champagne - France
Leaning towards a lighter house style, predominate Chardonnay flavours 
of crisp green apples and citrus flavours, giving this Champagne good 
food compatibility. 
Amazing as an aperitif, or to match perfectly with light fish dishes and seafood or 
just to while away the hours with nibbles

LAURENT PERRIER (Bottle) £85.00
2012 VINTAGE CHAMPAGNE - Champagne, France
Laurent Perrier is selective when declaring its vintages, rarely declaring 
them and only in the very best years with a unique character. Such a year 
was 2002!  A rich golden colour, clean and promising, full of vibrant 
pigment, with torrents of bubbles streaming upwards. 
It is a light and clean, with an oat-mealy, cashew-nut aroma, which comes with some 
finely defined fruit, yellow plum skin, pear skin and sweet, golden orchard fruits. The 
freshness comes through on the palate, with a tense streak of acidity upon which sit the 
primary fruit elements, giving the wine a really seductive depth and composition. A more 
caramelly tone appears too, bringing a softer edge to the bright fruit. A very lively finish, 
long and energy-filled, with more than a suggestion of appealingly bitter fruit pith here.

RED WINE
VIÑA ELENA 
TEMPRANILLO - Valdepenas, Spain (Bottle)  £16.00
Dark cherry red in colour with aromas of 175ml Glass  £4.80
red berries and cherries, medium bodied 250ml Glass  £6.00
with a soft fruit character on the palate. 
The perfect match for pasta and red meats
MONTEREY BAY 
MERLOT - California, USA (Bottle)  £16.00
A gorgeous reflection of the refreshing 175ml Glass  £5.20
Californian style of easy drinking wines.  250ml Glass  £6.30
The wonderful plummy fruit flavours melt into a hint of chocolate and 
are supported by light tannins. 
Amazing with barbecue ribs and sausages
DOWN UNDER 
SHIRAZ  - South Eastern, Australia  (Bottle)  £19.00
Lovely plum aromas with a hint of pepper 175ml Glass  £5.80 
and spice. Complemented by a luscious  250ml Glass  £7.00
berry palate. 
Perfect with beef, venison, lamb and poultry
ILLUSION MALBEC/BONARDA (Bottle)  £21.00
- Mendoza, Argentina 175ml Glass  £6.20
Deep and intense red-violet colour, with  250ml Glass  £7.60
aromas of red fruits, plums, black cherries and forest berries.
Great with steak and hard cheeses
FAT BARREL CABERNET SAUVIGNON/SHIRAZ (Bottle) £22.00
- Western Cape, South Africa
The aroma of leather, with the taste of rick dark fruits, plums, berries 
and then chocolate. Spicy with a discreet sweetness. 
Try this alongside our beef and lamb dishes, you won’t be disappointed!
VICTOR BERARD COTES DU RHONE - France (Bottle) £24.00 
Warm spicy wine that has a soft peppery taste coming from the 
Grenache and Syrah varietals. Try this wine with our lamb dishes.

MARQUES DEL ATRIO CRIANZA RIOJA - Spain (Bottle) £26.00
Delicious vanilla and smooth well integrated oak with gentle licorice 
spice. A youthful, dry, ripe and soft wine with low levels of tannin. Think 
black cherry, blackberries, raspberries and wild strawberry.
Perfect with our chicken liver parfait
CYCLES GLADIATOR PINOT NOIR - Central Coast, USA (Bottle) £28.00
A vibrantly fruity red with high acidity which will benefit from time in the 
glass. Ripe and rich in sour cherry and dark plum with clove and black 
pepper to spice things up! Try it with beef, veal, lamb or poultry.

REYNOLDS (Bottle) £30.00
ALICANTE BOUSCHET/TRINCADEIRA/SHIRAZ
- Alentejano, Portugal
An awesome blend of grape varieties, giving flavours of butter, cream, 
nectarine, apricot, honey flower, grapefruit and lemon. Nice balance 
with medium acidity and surprisingly good length. 
Amazing with beef, lamb, veal and poultry.
COSTALAGO ROSSO VERONESE - Lake Garda, Italy (Bottle) £34.00
The Zeni winery overlooking Lake Garda produce this stunning wine. 
Made with dried Corvina, Cabernet Sauvignon and Merlot grapes that 
results in a floral aroma with notes of ripe fruit, it has a soft yet 
persistent flavour. Simply awesome with dark meats.

COCKTAILS
KIR ROYALE  £5.00
Crème de Casis (blackcurrant liqueur) added to a glass of Il Castelli 
Prosecco DOC
BUCKS FIZZ  £5.00
Fresh Frobisher’s Orange Juice added to a glass of Il Castelli Prosecco DOC
APEROL SPRITZ  £7.50
The perfect aperitif! A secret blend of herbs and spices from Italy, giving 
a distinctive bittersweet flavour, poured over prosecco and ice, topped 
with soda water.
COSMOPOLITAN  £7.50
Absolut Vodka, Triple Sec Liqueur, fresh lime and cranberry juices
MOJITO  £7.50
Your choice of Havana Especial Dark Rum or Bacardi Carte Blanco Rum, 
freshly muddled mint and lime, poured over crushed ice and topped up 
with soda and a dash of sugar.
ELDERFLOWER COLLINS  £7.50
Bombay Sapphire Gin and Elderflower Cordial, topped up with Fentimans 
Victorian Cloudy Lemonade.
POSH JOSH  £8.00
Tanqueray 10 Gin, Prosecco and a dash of Elderflower Cordial
TEQUILA SUNRISE  £7.50
Tequila silver, fresh orange juice and a dash of grenadine, served over 
crushed ice.
THE ‘GINGER’ OLD FASHIONED  £7.50
Jack Daniels Bourbon, a dash of triple sec, a few drops of Angostura 
bitters and a splash of Fentimans Ginger Beer.
MANHATTAN  £7.50
Jack Daniels Bourbon, Martini Rosso Vermouth, Triple Sec Liqueur a dash 
of Angostura Bitters, served on the rocks with a cherry on top.
CLASSIC MARTINI  £7.50
Your choice of Absolut Vodka or Bombay Sapphire Gin, shaken with 
Martini extra Dry Vermouth.
LEMONTINI  £7.50
Absolut Vodka and Limoncello, the perfect zesty combination.
PORNSTAR MARTINI  £8.00
Absolut Vanilla Vodka, Passoa Liqueur, Passion fruit puree and fresh 
orange juice, shaken over ice and served with a shot of prosecco.
LOVERS OF THE CARIBBEAN  £8.00
Captain Morgan’s Spiced Rum, Disarronno amaretto, fresh pineapple and 
orange juice served over ice with a dash of grenadine.

SPIRITS, APERITIFS AND LIQUEURS
(all 25ml measure, unless otherwise stated)
Absolut Vodka  Abv 40%  £2.80
Absolut Vanilla Vodka  Abv 40%  £2.80
Grey Goose Vodka Abv 40%  £4.00
Bombay Sapphire Gin  Abv 40%  £2.80
Jack Daniels Bourbon  Abv 40%  £3.00
Southern Comfort  Abv 40%   £3.00
Jameson’s Whiskey  Abv 40%  £3.00
Talisker 10-Year-Old Single Malt Whisky  Abv 45%  £4.20
Glenmorangie Single Malt Whisky  Abv 40%  £4.50
Bacardi Carta Blanca White Rum  Abv 37.5%  £2.80
Captain Morgan’s Spiced Rum  Abv 35%  £2.80
Havana Club Especial Dark Rum  Abv 40%  £2.80
Rancho Viejo Silver Tequila  Abv 35%  £2.80
Martell Cognac  Abv 40%  £3.00
Remi Martin VSOP Cognac  Abv 40%  £4.20
Martini Extra Dry 50ml  Abv 15%  £2.50
Martini Rosso 50ml  Abv 15%  £2.50
Aperol 50ml  Abv 11%  £3.00
Disaronno Amaretto  Abv 28%  £3.00
Baileys Irish Cream 50ml  Abv 17%  £3.00
Tia Maria 50ml  Abv 20%  £3.50
Sambuca  Abv 38%  £2.80
Pernod  Abv 40%  £2.80
Limoncello  Abv 27%  £2.80
Taylors Late Bottled Vintage Port 50ml  Abv 20%  £3.00
Tio Pepe Dry Sherry 50ml  Abv 17.5%  £3.00
Harveys Bristol Cream Sherry 50ml  Abv 17.5%  £2.80
Croft Original Sherry 50ml  Abv 17.5% £2.80

GIN SELECTION (all 25ml measure, unless otherwise stated)
Bombay Sapphire  Abv 40% £2.80
Gordons Pink  Abv 37.5% £2.80
Hendricks  Abv 41% £3.20
Tanqueray  Abv 10% £3.50
The Ginger Ninja  Abv 41% £3.20
Agnes Arber Premium  Abv 41% £3.40
Malfy Originale  Abv 41% £3.00
Malfy Rosa  Abv 41% £3.00
Jawbox Belfast Cut  Abv 43.5% £3.20
Jawbox Rhubarb and Ginger Liqueur Gin  Abv 20% 50ml £4.50
Jawbox Rhubarb and Pineapple Liqueur Gin  Abv 20%  50ml £4.50
Spirit of Garstang Lancashire Dry – 
Small Batch Artisan Gin, Garstang Botanicals  £4.50
Spirit of Garstang Spiced Pear – 
Small Batch Artisan Gin, Garstang Botanicals  £4.50
Spirit of Garstang Cucumber and Mint– 
Small Batch Artisan Gin, Garstang Botanicals  £4.50
Whitley Neill Lemon Grass and Ginger  £3.00
Whitley Neill Raspberry  £3.00
Whitley Neill Blood Orange  £3.00
Whitley Neill Parma Violet  £3.00
LAGER, CIDER AND ALES
CRUZCAMPO ON DRAUGHT 
Spanish Premium Lager  4.8% ABV Pint £4.50
 ½ Pint £2.40
BOTTLED LAGER Cobra 4.5% ABV 330ml £3.00
Peroni Gluten Free  5.1% ABV 330ml £3.50
Heineken  0% Non-Alcoholic Lager £2.50
BOTTLED CIDER
South West Orchards Craft Cider 500ml 5% ABV £5.00
South West Orchards Craft Raspberry 500ml 5% ABV £5.00
South West Orchards Low Alcoho 500ml 0.5% ABV £4.00
BOTTLED BEER
Bowland Brewery Hen Harrier  500ml 4.5% ABV  £5.00
Stunningly refreshing, filled with soft citrus and peach flavours.
Bowland Brewery Buster IPA  500ml 4.5% ABV Big £5.00
strong and full of attitude with tropical undertones.
SOFT DRINKS
COKE 330ML   £2.50
DIET COKE 330ML   £2.50
SPRITE 330ML   £2.20
APPLETISE 275ML   £2.50
FROBISHERS FRESH JUICES
Apple, Orange or Cranberry  £3.00
FENTIMENS SPARKLING DRINKS
Ginger Beer, Dandelion and Burdoch,
Victorian Cloudy Lemonade, Rose Lemonade, Orange Jigger £2.80
FEVER TREE TONIC WATER 
Premium, Mediterranean, Elderflower, Ginger Ale £1.50
CORDIALS
Lime, Blackcurrant, Orange, Elderflower  £0.50p
SPLASH OF SODA WATER OR LEMONADE £1.00
KINGSDOWN STILL OR SPARKLING MINERAL WATER
 Small 330ml £2.00
 Large 750ml £4.00
HOT DRINKS
ESPRESSO (single shot, intense flavour, black) £2.00
DOUBLE ESPRESSO (double shot, intense flavour, black) £2.80
AMERICANO (double shot, topped up with hot water, black) £2.20
LATTE (single shot, steamed milk, served tall) £2.60
CAPPUCCINO (double shot, steamed and frothed 
milk and chocolate sprinkles)  £2.60
MOCHACCINO  (double shot, with hot chocolate) £2.80
HOT CHOCOLATE
(served with real squirty cream and mini marshmallows) £3.00
BREAKFAST TEA  £2.00
HERBAL TEA 
Earl Grey, Chamomile, Red Berries, Green, or Peppermint £2.00
LIQUEUR COFFEES 
(floated with real cream) your choice of Jameson’s Irish Whiskey, 
Martell Brandy, Absolut Vodka, Tia Maria, Amaretto or Baileys £5.50

01772 460214
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