
Cocktails
Lakes Martini £8.50
Lakes Gin or Vodka, Dry Vermouth garnished 
with olives or a twist of lime.

Bellini £10.50
Peach Schnapps and peach bitters, topped  
up with Prosecco Serenello. 

Old Fashioned £9.50
Woodford Reserve and Woodford Rye muddled 
with Angostura bitters and candied orange zest.

Espresso Martini £9.50
Lakes Espresso vodka shaken with Crème de 
Cacao and a large shot of Origin espresso.

Classic Mojito £9.50
Havana Club 7 year, fresh lime and mint leaves 
topped with soda water.

Damson Fizz £10.50
Lakes Damson Gin and Limoncello, 
and Prosecco Serenello.

Daiquiri £9.50
Havana Club 3 year, lime juice, and brown sugar. 
Choose from raspberry/blueberry/strawberry.

Manhattan £9.50
Woodford Reserve, cherry Syrup, Vermouth 
and a dash of Angostura Bitters. Garnished 
with a Maraschino Cherry.

Thyme Collins £9.50
Gin Mare, Peach Schnapps, peach puree and 
lemon juice. Garnished with fresh thyme.

Elderflower Collins £9.50
Lakes Elderflower Gin, lemon juice, elderflower 
syrup and cucumber bitters, topped with soda.

Marmalade Ice Tea £10.50
Grey Goose, Havana Club 3 year, Zymurgorium 
Gin, Tequila, Cointreau, lemon juice and Prosecco.

Pear Martini £9.50
Stolichnaya pear, Amaretto, spiced sugar syrup 
and lemon juice.

Non-alcoholic cocktails

Apple and mint mule £5.50
Apple juice, fresh mint, lime juice and Fever Tree 
ginger beer.

Cranberry sour £5.50
Cranberry, orange and pink grapefruit juice 
shaken with fresh lime.

Seedlip 94 £5.50
Served with Fever Tree lemon tonic and 
blueberries.
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Allergies and intolerances:
Before you order your food and drinks please speak to one of the team if 
you want to know about our ingredients.



The Gin List
35ml of Gin served with tonic water, the perfect garnish 
and in a fishbowl glass

Lakes Gin Explorer (Lake District) £7.00
Herbal and complex with overtones of juniper, spice and coriander. 
Garnished with orange and served with Fever Tree Indian tonic.

Bedrock Gin (Lake District)  £7.50
A premium, award winning, London Dry gin. Spring water and kiln-dried 
oak bark delivers a smooth character and clean finish.Well balanced  
with prominent citrus notes, it’s easy to drink and moreish. 
Garnished with lime, basil and Fever Tree Mediterranean tonic.

Lakeland Moon (Kendal)  £8.00
Wild juniper and botanicals gathered under a full moon, blended 
with water filtered through limestone beds from the producers own 
Lake District National Park spring. Served with Fever Tree 
Mediterranean tonic and orange zest.

Cuckoo Gin (Lancashire) £9.00
A handcrafted signature gin infused with juniper, coriander, 
grapefruit peel, oats, almonds, cardamom and chamomile. 
Garnished with orange peel, cinnamon and Fever Tree Indian tonic.

Zymurgorium Marmalade Gin (Manchester)  £9.00
A real citrus fest, distilled with lime, lemon, tangerine, Seville orange, 
bergamot and sweet orange peel. Served with Fever Tree Indian  
tonic, an orange twist and thyme.

Fenney Street Gin (Manchester)  £9.00
A premium small batch gin, inspired by Cumbria. Hand selected 
botanicals including Elderflower, lavender and rose, produces a 
delicate, contemporary take on a London Dry gin. Garnished with 
cucumber and Fever Tree Elderflower tonic.

Bloom Gin (Warrington)  £7.50
Refreshingly light and delicate, distilled using a bespoke blend of 
honeysuckle, chamomile and pomelo botanicals. Garnished with 
strawberries and Fever Tree Elderflower tonic.

Williams Pink Grapefruit Gin (Herefordshire)  £9.00
An award winning GB gin made with pomelo and pink grapefruit. 
Floral and zesty, a wave of tartness is followed by a juicy kick of 
grapefruit peel and subtle hints of juniper. Served with Fever Tree 
Mediterranean tonic, pink grapefruit and rosemary.

Silent Pool (Surrey) £8.50
Distilled using 24 unique botanicals that includes spicy cassia bark  
and cubeb, producing a complex flavour with fresh floral and citrus  
notes softened with local honey. Garnished with pear, lavender and 
Fever Tree Elderflower tonic.

Tarquins (Cornwall) £8.00
A contemporary take on a classic London Dry using fragrant 
handpicked Devon violets and fresh orange zest. Served with Fever 
Tree Indian tonic, violet bitters, lime and violets.

Caorunn (Scotland)  £8.50
A balanced mix of traditional and hand foraged gin botanicals 
 sourced from the Scottish Highlands. Aromatic, crisp and refreshing. 
Garnished with Fever Tree Indian tonic, apple peel, blueberries  
and mint.

Gin Mare (Spain)  £8.50
Crafted in Barcelona with unique flavours of the Mediterranean. 
Herby and aromatic with notes of citrus, olives, thyme, rosemary 
and basil. Served with Fever Tree Mediterranean tonic, basil and 
cracked black pepper. 

Hepple (Northumberland) £9.00
Notes of green apple and grapefruit with underlying flavours of 
sandalwood, blackcurrant and liquorice. Garnished with Fever Tree 
Indian tonic, Douglas Fir sherbet and lemon

Seedlip Spice 94 (Surrey)  £6.50
A non-alcoholic blend of aromatic Jamaican allspice, berry and 
cardamom with a bright citrus peel finish. Served with Fever Tree 
Indian tonic and pink grapefruit twist.

Plymouth Gin, Tanqueray and Lakes Gin are our house pours. 
Please ask.


