
SPARKLING & CHAMPAGNE
Prosecco Extra Dry Fili, Sacchetto, Italy 11.5%

Bolney Bubbly, Bolney Estate, England 12.5%

Champagne Collet, Brut, France 12.5%

Bolney Cuvée Rosé, Bolney Estate, England

Champagne Laurent-Perrier, Brut La Cuvée, France 12%

Nyetimber, Classic Cuvée NV, England

WHITE
Semillon Chardonnay, Saddle Creek, Australia 12%

Pinot Grigio ‘Foundstone’, Berton Vineyard, Australia 12%

Picpoul De Pinet, Tournée Du Sud, France 13%

Chardonnay, Pays d’Oc, Domaine des Pourthié, France 13.5%

Sauvignon Blanc, ‘Tuatara Bay’, Saint Clair, New Zealand 12.5%

Gavi del Commune di Gavi ‘Fossili’, San Silvestro, Italy 12.5%

Bacchus, Bolney Estate, England

Lychgate Bacchus, Bolney Estate, England

Chardonnay, ‘Ad Hoc Hen and Chicken’, Larry Cherubino, W. Australia

Chablis, Domaine Grand Roche, France

ROSÉ
Pinot Grigio Blush Di Venezie, Sacchetto, Italy 12%

Rosé ‘Cuvée Henri Fabre’, Côtes De Provence, Château De L’aumérade, France 13%

RED
Shiraz Cabernet, Saddle Creek, Australia 13.5%

Merlot Reserva, Viña Echeverria, Chile 13.5%

Malbec ‘Paula’, Doña Paula, Argentina 13.5%

Rioja Crianza, Hugonell, Rioja, Spain 13.5%

Côtes du Rhône ‘Est-Ouest’, Dom. André Brunel, France 13.5%

Primitivo ‘Il Pumo’, Salento, San Marzano, Italy 13.5%

Château Lestrille, Bordeaux Supérieur, France

Pinot Noir ‘Origin’, Marlborough, Saint Clair, New Zealand

Cabernet Sauvignon ‘R Collection’, California, Raymond Vineyards, USA

DESSERT
Château Suduiraut, Castelnau de Suduiraut, Sauternes, France 13.5%
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DRAUGHT
Hawkstone Pils 3.8%

Pearl Jet Stout 4.1%

Estrella Lager 4.6%

Windrush Ale 3.6%

Aspall Suffolk Cider 5.5%

Shipyard Pale Ale 4.5%

Hobgoblin Ale 4.5%

Oxford Gold Beer 4.1%

Pint

£5.80

£5.75
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£5.30

£5.30

£5.15

£5.05
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BOT TLE
Bristol Hefe 4.8%

Menabrea 1846 Pale Lager 4.8%

First Chop SUP Session IPA 4.1% (GF)

Old Mout Cider Kiwi & Lime 4%

Rekorderlig Wild Berries Cider 4%

500ml

£6.75

£5.75

£5.15
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A flight of THREE 
draught ales & beers

 £5.50

DRINKS  MENU

Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order so that we can advise 
you on your choice. Our kitchens and bars handle all allergens and use shared equipment, so unfortunately, we cannot guarantee 
to be trace free. Our vegan recipes are prepared with vegan ingredients, but these may still contain traces of all allergens. 

Adults need around 2000kcal a day.

All prices include VAT at the standard rate. We add an optional 10% service charge to your bill of which 100% is paid to the hotel team.




