
  

If you have any dietary requirements please notify a member of staff

Salut!



 

BAR SNACKS 
(Served 12pm- 9pm) 

Maldon Oysters £3 each 

Seaweed Poppadoms with Anchovy Mayonnaise £6 

Suffolk Smash Burger & Chips £15 

Smoked Trout Rösti £6 

Tempura Smoked Mussels £6 

Smoked Almonds £4 

Olives (vg) £4 

BOTTLED BEERS 
£6 

Noam 5.2% 
Curious Session IPA 4.4% 
Venture Amber Ale 3.7% 

NON-ALCOHOLIC BEERS 
£6 

Peroni 0.0%  
Ghost Ship 0.5%  

CIDER 
£6 

Nethergate Press 
Aspall 

SOFT DRINKS  

£3.50 

Apple Juice 
Cranberry Juice 

Orange Juice 
Pineapple Juice 

Coca Cola 
Diet Coke 

Ginger Beer 
Ginger Ale 
Lemonade 

Soda Water 
Slimline Tonic 
Tonic Water 

L.A. Brewery Kombucha



   

COCKTAILS 

Aldeburgh Sour £12 
Gin, Amaretto, Apricot, Egg White, Lemon Juice, Angostura Bitters 

Chamomile Old Fashioned £12 
Whisky, Chamomile Tea, Honey  

Winter In Sao Paulo £12 
Cachaca, Cranberry Puree/Juice, Lime Juice, Rosemary  

Suffolk 75 £12 
Gin, Aspall Syrup, Lemon Juice, Aspall premier cru 

Sur-Mertini £15 
Oyster Gin, Martini Bianco, Lemon Bitters (served with an oyster) 

Italian Greyhound £12 
Vodka, Campari, Grapefruit Juice, Lemon Juice, Grapefruit Soda 

Negroni Noir £12 
Gin, Fernet-Branca, Antica Formula, Mint   

WHITE 

L’Eclat’, Côtes de Gascogne, Domaine de Joÿ  
Sud Ouest, France, 2023, 11.5% 

Voltes White, Monemvasia Winery Tsimbidi 

Wine of Greece, Greece, 2023, 12.5% 

Agricola Tenuta Colpaola, Verdicchio di Matelica 

Marche, Italy, 2022, 13.5% 

Picpoul de Pinet, ‘Les Clavelines Lies Fines’, Tournée du Sud 

Languedoc-Roussillon, France, 2023, 13% 

Château Lestrille Capmartin Blanc 

Bordeaux, France, 2021, 13.5% 

Sauvignon Blanc ‘Raptor’ Marlborough, Lake Chalice 

Marlborough, New Zealand, 2023, 13% 

Macon-Uchizy, Sarl Des Ecuyers  

Macon-Uchizy, France, 2023, 13.5% 

Chablis, Domaine Grand Roche 

Burgundy, France, 2023, 12.5% 

Riesling, Domaine Albert Mann 

Alsace, France, 2022, 12.5% 

£7.50 

£9 

£10.75 

£12 

£13 

£17 

£30 

£36 

£44 

£48 

£52 

£56 

£62 

£68 

£70 

Gls	               Btl



 

CHAMPAGNE 

Laurent Perrier, Heritage Brut 
Champagne, France, 12% 

Laurent Perrier, Rose Cuvée NV 
Champagne, France, 12% 

Coates & Seely Brut 
Hampshire, England, 12% 

Coates & Seely, Brut Rose 
Hampshire, England, 12% 

Dom Pérignon, Lady Gaga 2010 
Champagne, France, 12%

£18 

£19.50 

£100 

£115 

£75 

£80 

£600 

Gls	               Btl

LOW ALCOHOL COCKTAILS 
£10 

Light White Lady (10%) 
DECEM 10% Gin, Cointreau, Lemon Juice, Egg White 

Light Gin & Tonic (10%) 
DECEM 10% Gin, Tonic Water 

Light Negroni 
DECEM 10% Gin, Campari, Martini Rosso 

MOCKTAILS 
£8 

Shirley Temple 
Ginger Ale, Grenadine, Lime Juice 

Gunner 
Ginger Beer, Ginger Ale, Lime Juice, Angostura 

Seedlip Garden 108 
Alcohol Free Gin, Tonic Water, Cucumber 

Basil Mojito 
Basil Leaves, Lime Juice, Brown Sugar, Soda Water 

Kombucha Spritz 
L.A. Brewery Kombucha, Lemon Juice, Rosemary Syrup



 

RED  
Fontanário de Pegões’ Red, Palmela, Santo Isidro de Pegões  
Palmela, Portugal, 2023, 13.5% 

Corbiers, Les Fondamentaux, Castelmaure 
Languedoc-Roussillon, France, 2022, 14.5% 

Malbec-Syraz ‘Picpus’, Comté Tolosan 
Sud Ouset, France, 2023, 12.5% 

Sibaris Gran Reserva Pinot Noir 
Leyda Valley, Chile, 2024, 13.5% 

Clay On Clay, Pinot Noir 
Marlborough, New Zealand 2023 13.5% 

Matias Riccitelli ‘Not Another Lovely Malbec’ 
Mendoza, Argentina, 2023, 14.5% 

Domaine Du Météore Perséides, Grenache Syrah 
Calorerolles, France, 2021, 14.5% 

Ark, Mount Farm Vineyards, Pinot Noir 
Stour Valley, Suffolk, England, 2022, 12.5% 

Château Boutisse, Saint-Émilion Grand Cru 
Bordeaux, France, 2019, 15% 

Châteauneuf-du-Pape, Mas De Boislauzon,  
Rhône, France, 2019, 15% 

Ridge, Lytton Estate Petit Sirah 
California, USA, 2019, 14 

£7.50 

£8.50 

£10 

£10.5 

£30 

£34 

£40 

£42 

£58 

£60 

£65 

£65 

£70 

£78 

£80 

Gls	               Btl RED  

Rubicon, Meerlust Estate, Magnum (1.5L) 
Stellenbosch, South Africa, 2016, 14% 

Bolgheri Superiore, Ornellaia 

Tuscany, Italy, 2019, 14.5%

£170 

£480 

Gls	               Btl



Gls	               Btl

ROSÉ 

Cuvée Marie-Christine, Château de L’Aumérade 
Côtes de Provence, France, 2024, 12.5% 

Minuty Prestige, Cotes De Provence 
Côtes de Provence, France, 2024, 12.5% 

Whispering Angel, Chateau d’Eclans 
Côtes de Provence, France, 2023, 13% 

Domaine Ott, Clos Mireille 
Côtes De Provence, 2023, 14% 

Domaine Ott, Clos Mireille Magnum 1.5L 
Côtes De Provence, 2024, 14%

£11 

£12

DESSERT WINE 

Muscat de Beaumes de Venise, Domaine de Coyeux (37.5cl) 
Beaumes-de-Venise, France, 2012, 15.5% 

Moscato D’Asti, I Vignaioli si Santo Stefano 
Moscato D’Asti, Italy, 2023, 5.5% 

Sauternes, Château de Suduiraut (37.5cl) 
Sauternes, Bordeaux, 2015, 13.5% 

Klien Constantia, Vin De Constance (50cl 
Constantia, South Africa, 2015, 14% 

£10 

£11 

£20 

£35 

£35 

£40 

£100 

Gls	               Btl

£44 

£48 

£70 

£75 

£140 

WHITE 

Pouilly-Fuissé, Lise-Marie, Nadine Ferrand  
Burgundy, France, 2020, 13.5% 

Ridge, Grenache Blanc 
California, USA, 2023, 14% 

Veré Clessé, Domain Chanson 
Viré Clessé, France, 2023, 13.5% 

£80 

£80 

£80 


