BOATHOUSE DRINKS

BUBBLES 125/BTL
CHAMPAGNE

Laurent-Perrier 12.50/75.00
Laurent-Perrier Rosé 95.00
Perrier-Jouét Grand Brut 75.00
Veuve Clicquot 80.00
Louis Roederer Brut Premier 80.00
Perrier-Jouét Blason Rosé 95.00
Perrier-Jouét Belle Epoque 225.00
Dom Pérignon 275.00
Louis Roederer Cristal 295.00
WHITE 125/175/BTL

Pinot Grigio Ca’Luca ltaly
Light, crisp with green apple notes

5.50/7.10/25.00

Sauvignon Blanc Beach House 5.90/7.60/27.00
South Africa
Fruity with passionfruit & citrus, accents of pineapple

Viognier Domaine 6.80/8.80/33.00
de Pennautier France

Full bodied, floral & stone fruit with a fresh finish

Chardonnay de Wetshof 7.50/9.50/36.00
Estate Bon Vallon Sur Lie South Africa

Fresh combination of lemon, honeysuckle & peach
Vinho Verde Loureiro Portugal 30.00
Zesty, apple & pear flavours, perfect summer white
Pecorino Tol del Colle, Abruzzo ltaly 31.00
Medium body, stone fruit with fresh acidity

ROSE

Crazy Tropez France
Delicate pink wine full of fresh,
tropical fruit flavours

125/175/BTL
6.00/7.60/28.00

Gavotte Cotes de Provence
France

Pale in appearance, delicious, soft & well balanced
on the palate with fresh aromas of peaches & pears

7.50/9.50/36.00

The Beach Chéteau d'Esclans France 45.00
Fresh, fruity & dry, packed full of summer berries
RED 125/175/BTL

Sangiovese Senso Rubicon ltaly 5.50/7.10/25.00
Light, easy drinking, red cherry
& plum flavours

Merlot La Palma Reserva Chile  5.90/7.60/27.00
Ripe, red berries, black cherries & plum,
enhanced by light, oaky aromas

Primitivo Puglia

Organic Doppio Passo ltaly
Soft, round with plum, blackberry, cherry &
chocolate flavours, soft tannin & acidity

6.80/8.80/33.00

Malbec Altosur Argentina
Ruby red, cherry & plum, with a
hint of pepper & spice

7.50/9.50/36.00

Valpolicella Ripasso Casa Al Pruno ltaly  38.00

Red cherries, blackberries & herbs with hints of raisin

Cotes du Rhéne Villages 39.00

Domaine de L'Amandine France
Elegant blend of Syrah & Grenache, aromas of
blackcurrant & red berry, hints of spice & oak

CHAMPAGNE COCKTAILS

Kir Royale 12.50

Laurent-Perrier Champagne, créme de cassis

Testarossa 12.50

Laurent-Perrier Champagne, raspberry purée

French 75 12.50

Laurent-Perrier Champagne, Beefeater gin, lemon

SPARKLING

Prosecco ‘Portenova’ ltaly 9.00/35.00

Mionetto Sergio Rosé ltaly 38.00

Chandon Garden Spritz Argentina 45.00

Bolney Estate Brut England 45.00
BTL

Picpoul de Pinet, Chemin des Dames France 31.00

Bone dry, super fresh, bursting with citrus

Sauvignon Blanc 37.00

Wairau River New Zealand

Aromatic, tropical fruit & gooseberry notes, fresh acidity

Albarifio Genio y Figura Spain 40:00

Dry, ripe apple & stone fruit

Chablis Domaine Alain Gautheron France  55.00

Classic Burgundy, complex, rich minerality with

stone fruit flavours

Sancerre Domaine Crochet France 60.00

Bone dry, aromatic with soft citrus notes & a herbaceous edge

Chardonnay La Crema USA 65.00

Juicy ripe pear, nectarine & creamy buttery flavours

BTL

Whispering Angel 55.00/mag 120.00
Chéteau d’Esclans France
Pale pink, delicate & fresh

with crisp strawberry & a long finish

Rock Angel Chateau d’Esclans France 70.00
Concentrated & complex, dry
with floral & ripe berry flavours
Garrus Chéteau d’Esclans France 165.00
Rich, full bodied & hugely complex, yet
bursting with summer fruits

BTL
Dao Taboadella Villae Red Portugal 40.00
Red fruits with mineral freshness & balance,
aromas of forest & woodland
Rioja Reserva Marqués de Riscal Spain 45.00

Medium bodied with ripe dark fruit
& notes of balsamic, spice & vanilla

Chateau Gachon Montagne St-Emilion France 45.00
Complex with full, ripe tannins & black fruit
with a savoury, earthy edge

Pinot Noir Block B

Organic Schubert New Zealand 60.00
Blackcurrant & cherry with smoke & tobacco notes,

full bodied, rich & elegant

Amarone Della Valpolicella 75.00

Classico Monte Faustino ltaly
Italian powerhouse, full bodied & opulent,
bursting with black cherry, cocoa & silky tannins

Wines by the glass have an ABV between 11-15%

COCKTAILS

Cocktail of the week
Please ask your server

Please ask for classics

Nuttie Flamingo 11.00
Sailor Jerry Spiced Rum, Adriatico Bianco Amaretto,
cranberry juice, lime & cardamon bitters

Rhubarb Daiquiri 11.00
Havana Club Especial Rum, rhubarb liqueur,

lime & rhubarb bitters

Pornstar Martini 11.00

Absolut Vanilla Vodka, passionfruit, pineapple & lime

Espresso Martini 11.00

Absolut Vodka, Kahléa & illy espresso
Moijitos
(choose from classic, passionfruit or blueberry)

Bacardi Carta Blanca Rum, lime, mint & soda
add Laurent-Perrier Champagne +2.00

11.00

Watermelon Margarita 11.00
Olmeca Silver Tequila, Cointreau, lime & watermelon

Blackbird 11.00
Bulleit Bourbon, Chambord, lemon, honey & berries
Speculoos Fashion 11.00

Bourbon Bourbon, Bulleit Bourbon, Speculoos syrup,
QuiQuiRIQui Mezcal & chocolate bitters

Floradora 11.00
Absolut Vodka, lychee liqueur, strawberry,

lime, grenadine & soda

Elderflower Spritz 11.00

St Germain liqueur, Portenova Prosecco, lime & mint

Aperol Spritz 11.00
Aperol, Portenova Prosecco & orange
MOCKTAILS

Elderflower Fizz 7.50
Apple, elderflower, mint & soda

Pornstar No-Tini 7.50
Passionfruit, pineapple, vanilla essence & lime

Lowe Punch 7.50
Pineapple, orange & grenadine

Gee & Tee 7.50
Conker Bowser Leaf, lemon & tonic

Light & Breezy 7.50
Calefio Dark and Spicy, ginger beer & lime
DRAUGHT V2 PINT/PINT
Estrella 4.6% 3.25/6.50
Amstel 4.1% 3.00/6.00
Shipyard 4.5% 3.00/6.00
Aspall Cyder 4.5% 3.25/6.50
Guinness 4.2% 3.25/6.50
BOTTLED & CRAFT

Modelo 5.50
Peroni 5.50
Peroni cr 5.50
Peroni 0% 4.50
Guinness 0% 5.00
Brewdog Punk IPA 5.50
Ringwood Boondoggle 6.00
Old Mout Berries & Cherries 6.00
Old Mout Kiwi & Lime 6.00
Old Mout 0% Pineapple & Raspberry 5.00



