BREAD AND OLIVES

MARINATED OLIVES 3 BREAD AND FLAVOURED OIL 3 SALSAS AND CORN CHIPS 5

APPETIZERS

CHILLI CON CARNE sour cream monterey jack cheese & corn chips 7
FIRECRACKER CHICKEN WINGS plum and sweet chilli sauce 5
PANFRIED GINGER TIGER PRAWNIS citrus soy and pickled ginger 7
GRILLED CHICKEN & MANGO QUESADILLA chipotle salsa 5
ASPARAGUS TEMPURA white truffle hollandaise 5
CANTONESE BBQ DUCK WRAPS cherry hoi sin sauce 6
MINI CHEESE BURGER apple wood smoked bacon and melted aged cheddar 5
LOBSTER QUESADILLA jack cheese and pico de gallo 8
BBQ RIBS smoked bbq sauce 6
CLASSIC NACHOS with fresh guacamole and chipotle salsa 6
ANTOJITOS TAPAS appetizer sampler for two sharing 14
SOUTHWEST MAINS

CAJUN GRILLLED SWORDFISH with flour tortillas, guacamole, salsa, sour cream and avocado 12
TEQUILA LIME CHICKEN CHIMICHANGA with mango and coriander salsa 12
GOATS CHEESE & OYSTER MUSHROOM ENCHILADA asparagus, snow peas

& smoked chilli tomato salsa 10
FAJITAS grilled ribeye steak, chicken, or vegetable

guacamole, tomato salsa, sour cream, cheese and flour tortillas 14
BRAISED LAMB SHANK with roasted root vegetables 11
MAINS FOR TWO

SIZZLING FAJITA PLATTER chicken, king prawn and steak with all the usual suspects 27
BBQ SOUTHWEST PAELLA with chicken, shrimp, chorizo, squid and saffron rice 24
THE GRILL

all steaks served with portobello mushroom and roast tomato

160z T-BONE STEAK chilli butter and fat fries 17
PERI-PERI DOUBLE CHICKEN BREAST roast new potatoes, chives and sour cream 13
80z SCOTCH FILLET truffle hollandaise and fat fries 16
100z RIBEYE STEAK green peppercorn sauce and fat fries 14
BANANA BASS

steamed sea bass fillet wrapped in banana leaf with thai green curry and sticky rice 14
ORGANIC BEEF HAMBURGER with smoked bacon, aged cheddar and fat fries 12
SZECHWAN JUMBO PRAWNS egg noadles, chilli and garlic 14

An optional 12.5% service charge will be added to your bill. All dishes may contain traces of nuts




PARTY MENU

SET MENU INCLUDING COCKTAIL - £22.00

MOJITO
fresh mint, lime wedges and sugar crushed together
with Havanna 3 year old rum, served over crushed ice
COSMOPOLITON
Absolut Citron vodka, Cointreau, fresh lime juice
and a splash of cranberry juice, shaken
MARGARITA
el jimador anejo, fresh lime and cointreau
served straight up, on the rocks or frozen

STARTERS

GRILLED CHICKEN AND MANGO QUESADILLA
with chipotle salsa
or
NACHOS FONDITA
guacamole and pico salsa

or
CANTONESE BBQG DUCK WRAPS
cherry hoi sin sauce
or
PANFRIED GINGER TIGER PRAWNS
citrus soy and pickled ginger

MAINS

100Z BLACKENED RIB EYE STEAK
hand cut chips, portobello mushrooms, plum tomatoes
and chipotle bearnaise
or
BANANA BASS
steamed sea bass fillet wrapped in banana leaf, thai
green curry and sticky rice
or
FIELD MUSHROOM & GOATS CHEESE ENCHILADA,
spicy cuban refried beans
or
CHICKEN or BEEF FAJITAS
guacamole, pico salsa, sour cream and flour tortillas

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

ALL DISHES MAY CONTAIN TRACES OF NUTS




SIDES

CHILLI AND GARLIC SPINACH

VINE TOMATO AND RED ONION SALAD
RED HOT ONION RINGS

CACTUS FAT FRIES

BUTTER MASH

STICKY RICE

DESSERTS

NEW YORK STRAWBERRY CHEESECAKE
STICKY TOFFEE PUDDING

ICE CREAM SELECTION

CHOCOLATE BROWNIE

SORBET SELECTION

COFFEES

ESPRESSO
CAPPUCCINO
DOUBLE ESPRESSO
CAFFE LATTE
DECAFFEINATED
TEA AND HERBAL
CALYPSO COFFEE
IRISH COFFEE

BRANDY

HENNESEY X0
HINE ANTIQUE
COURVOISIER VSOP
JANNEAU

SIPPING TEQUILAS

CHINACO REPOSADO

HERRADURA ANEJO

PATRON XO CAFE

GRAN CENTENARIO ANEJO

EL TOSORO REPOSADO

DON JULIO ANEJO

EL JIMADOR ANEJO

JOSE CUERVO RESERVA DE LA FAMILIA
LAJITA MEZCAL

EL SENORIO MEZCAL

all at 3

oo o o g

1.95
2.35
2.35
2.25
2.35
1.65
6.95
6.95

9.95
9.95

6.5
6.75
6.95

7.5

8.5
11.5
6.5
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CHAMPAGNES glass
CANARD-DUCHENE BRUT NV 6.95
CANARD-DUCHENE ROSE NV 6.95
VEUVE CLICQUOT YELLOW LABEL

BOLLINGER GRANDE ANNEE 1995

DOM PERIGNON 1996

WHITE WINES

GRECANICO vignali roccamora igt sicily 2004 3.75
SAUVIGNON concha y toro central valley chile 2004 4.25
CHENIN BLANC stormy cape coastal region south africa 2004 4.25
PINOT GRIGIO garganega conti rossi venezie italy 2004 4.50
CHARDONNAY moore’s creek south eastern australia 2003 4.50

SEMILLON CHARDONNAY ironstone western australia 2003
CHARDONNAY painter bridge sacramento california 2004
SAUVIGNON oyster bay marlborough new zealand 2004
VERMENTINO cala silente santadi sardinia 2004

VIOGNIER spice route wine company malmesbury south africa 2004

RED WINES

SANGIOVESE vignali roccamora igt sicily 2004 3.75
CABERNET SAUVIGNON casa de piedra lontue chile 2003/4 4.00
MALBEC bonarda libertad mendoza argentina 2004 4.50
SHIRAZ moore’s CREEK south eastern australia 2003 4.50
MERLOT principe de viana navarra spain 2003 475

PINOT NOIR tyrrell's old winery hunter valley australia 2003

SYRAH ranch series monterey california 2002

RIOJA crianza vega bodegas muerza 2001

CABERNET SAUVIGNON MERLOT mill race vergelegen south africa 2002
SYRAH MERLOT CABERNET trinity hill hawkes bay new zealand 2002

ROSE

DOMAINE BELLES EAUX vin de pays de caux france 2004 4.50
SHIRAZ indis frankland western australia 2004/5

bottle

39.50
39.50
55.00
105.00
150.00

14.00
16.00
16.00
17.00
17.00
19.00
23.00
25.00
27.00
30.00

14.00
15.00
17.00
17.00
18.00
19.00
21.00
23.00
24.00
32.00

17.00
20.00



THE CHARLIE @ £7.5

BELLINI
the classic tipple of the chic, a seductive mix of fresh peaches
and peach liqueur, kissed with bubbly.

ROSSINI
fresh strawberries and créme de fraise fizzed with canard duchene.

CLASSIC COCKTAIL
a twist of sugar, angostura bitters and cognac topped with canard duchene.

FRENCH 75
Created in *harry’s new york bar” in paris. tanqueray gin, fresh lemon juice,
and sugar charged with champagne. makes this an explosive classic.

RUSSIAN SPRING
a chelski measure of vodka mixed into créme de cassis, sugar
and fresh lemon all crowned with premiership champagne.

SCRAPPINO
a large measure of absolut citron, lemon sorbet and frappé
with canard duchene. dusted with lemon zest.

MARTINEZ 2005 @ £7

POLISH
in honour of maciek, we load zubrowka and krupnik vodka’s shake
with apple juice and sting cold with ice, served straight up.

AFTER DARK AFTER 8
just vodka, creme de cacao and creme de menthe.

STAN NACHEZ

we look at him everyday so about time we named a drink after a
legendary artist. a perfect mix of sauza hornitos, cointreau,
squeezed lime, bitters and cranberry juice.

BASIL GRANDE
fat strawberries and flat basil worked and shaken with vodka,
grand marnier, chambord and cranberry juice.



SPIRITS

ABSOLUT
KETAL ONE
GREY GOOSE
BELVEDERE

BOMBAY
TANQUERAY
HENDRICKS
TANQUERAY 10

MOUNT GAY EXTRA OLD
HAVANA 7YR

APPLETON ESTATE
MATUSALEM 10/15 YEAR

REMY VSOP
HINE ANTIQUE
JANNEAU
HENNESSY

MAKERS MARK
BUFFALO TRACE
WOODFORD RESERVE
BULLEIT

OBAN

LAGAVULIN

JOHNNY WALKER BLACK
GLENMORANGIE
BUSHMILLS 10YR

(50CL)

55
6.5
6.95
8

5.6
6
6.5
8

6.5
6.95/8

9.95

9.95

55
55
7.5
6.5

105

BEBIDAS DE LA CASA @ £7

YELLOW BOY WINCHESTER
lock and load with gran centenario anejo, grand marnier, fresh lime
and sweetened to taste. we shake, we strain and we shoot

H.R.H. MOJITO
the usual mix but crowned with canard duchene

SPICED PEACH MOJITO
a twist on our house favourite, we add peach puree,
peach schnapps and spiced rum to our recipe.

STRAWBERRY ASS
fat strawberries, shaved ginger and limes pummelled and dressed with a
mule size measure of vodka, créme de fraise and finished with ginger beer

TATANKA
simple but works, zubrowka shaken with apple juice

V.POD
downloaded from neil, he mixes absolut citron, stoli vanilla and
muddles with fresh lemons and topped with lemonade.

MILE HIGH
turbulence in the glass as we pummel and stir fresh pineapple through
good old gordons & galliano to make a fruity and fresh number.

LOUD AND PROUD
volumes of personality in brett’s retro mix of pineapple and cranberry
Juices shaken with the original stolichnaya. disco drinks rock.

PALERMO
vanilla infused rum, sauvignon blanc wine and pineapple juice
shaken with sugar

MILLION D$LLOR SKY
a serious wedge of skyy flirted and stirred with apple and lychee liqueurs



1/2 INCHED @ £7.5

BRAMBLE
plymouth gin, fresh lemon juice and sudar, poured over crushed ice
and then laced with wild blackberry liqueur.

BON BON
an outrageous mix of stoli vanilla, limoncello, butterscotch schnapps,
home made vanilla sugar and fresh lemon juice.

COLERAIN COOLER
zubrowka bison grass vodka, apple and lime juices, apple liqueur,
fresh mint leaves and crowned with goldschlager.

MARKEE
makers mark bourbon shaken with chambord, sugar, lemon
and cranberry juices with fresh raspberries.

RAPASKA
a large shot of stolichnaya raspberry vodka mixed with raspberry and
passion fruit purees, apple, orange and lime juices. served tall.

TREACLE
myer’s rum, angostura bitters and sugar syrup stirred to perfection
and crowned with apple juice

HUSTLER
a sexy little blend of passion fruit and lychees muddled and shaken with
gordon’s gin over crushed ice and under a mandarin napolean float.

SOCIALITE
absolut vanilla vodka, grand marnier, fresh lemon, muddled with
vanilla sugar topped with limoncello

THREE BERRY DAIQUIRI

mount gay eclipse, creme de fraise, creme de mure, creme de framboise,
fresh lime juice and sugar syrup blended with fresh strawberries,
raspberries and blackberries.

BEERS

BECKS (275ML/5% ABV) 3.65
CORONA (330ML/4.6% ABV) 3.65
BUDWEISER (330ML/5% ABV) 3.65
MODELO (325ML/4.6% ABV) 3.75
SAN MIGUEL (330ML/5% ABV) 3.65
TIGER (330ML/5% ABV) 3.65
MICHELOB (330ML/5.2% ABV) 3.95

BAR FOOD

MARINATED OLIVES 3
BREADS AND FLAVOURED OIL 3

£5 each or sample any three for £12

SALSAS AND CORN CHIPS

QUESO FONDITA cheese fondue with corn chips, guacamole and pico salsa
FIRECRACKER CHICKEN WINGS p/lum and sweet chilli sauce

PANFRIED GINGER TIGER PRAWNS citrus soy and pickled ginger

GRILLED CHICKEN & MANGO QUESADILLA chipotle salsa

ASPARAGUS TEMPURA white truffle hollandaise

MINI CHEESE BURGER apple wood smoked bacon and melted aged cheddar
CANTONESE BBQ DUCK WRAPS cherry hoi sin sauce

GOATS CHEESE CROSTINI sweet potato & mesquite relish

SEARED TUNA sesame & coriander crust and mandarin teriyaki sauce
CRISPY CRAB WONTONS papaya and ginger hijjiki sauce

NACHOS four cheeses, chicken or lobster & papaya add £2
selection of all three nachos £12



QUICK FIX @ £4

BIG DAVE’'S STRAWBERRY DOUGHNUT
stolichnaya raspberry & raspberry puree layered with cream

B52 kahlua, baileys and grand marnier

B5S0X patron xo, baileys, grand marnier du centenaire

LEMON DROP vodka, triple sec and lemon juice

MAD DOG raspberry syrup, vodka and tabasco

PIXIE BABY passion fruit, vodka and champagne

CANARIO créme de banane and champagne

BROKEN GOLF CART amaretto, vodka, midori and cranberry juice
CHELSEA COSCORRON tequila and rosé champagne

LIMEBUCA black sambuca and fresh lime juice

THE UNTAINTED @ £5

PEACH ICED TEA
peach puree and tea shaken with sugar and fresh orange juice

BORA BORA BREW
pineapple juice, ginger ale and grenadine

UNMETHYLATED
mango, banana and blackberries blended with fresh orange juice and lime

SUNDAY CURE

muddled cherry tomatoes, horseradish, tabasco, worcestershire sauce
and black pepper with tomato and lemon juice. served with

pepper rim on request

THE USUAL SUSPECTS @ £6.5

CAIPIRINHA
an exotic classic using fresh limes and sugar muddled together
and topped with a generous shot of cachaca and crushed ice.

COSMOPOLITAN

a cheeky shot of absolut citron, a touch of cointreau and a dash of fresh
lime splashed with cranberry juice. shaken and served straight up with a
flamed orange zest.

LONG ISLAND ICED TEA

a complex concoction of gordons gin, smirnoff red, bacardi, el jimador
blanco, cointreau, and fresh lemon juice. all shaken together and topped
with cola.

LYNCHBURG LEMONADE

good old jack d.I a hefty punch of old no. 7, a tickle of cointreau, and a
dash of fresh lemon, shaken and shot with a squirt of lemonade. this old
boy is still kick'n!

MINT JULEP

the kentucky derby originall a massive hit of wild turkey bourbon, a
spoonful of brown sugar, and a few sprigs of mint, all mixed together
with crushed ice and a touch of soda. very refreshing.

NEGRONI
the forgotten favourite. equal shots of campari, martini rosso, and
tanqueray gin. a formidable array of tastes makes this drink a true classic.

OLD FASHIONED

when they made things the right way. a respectable measure of
woodford reserve bourbon, and brown sugar cubes soaked in
angostura bitters, patiently stirred.

PINA COLADA
what needs to be said coconut, coconut, rum, pineapple and
more coconut.

BEJIbI PYCCKWUN
simply vodka, kahlua and vanilla ice cream.

CUBA LIBRE

invented in cuba by an army officer in the early 1890’ around the same
time coca-cola was created. this mix of havana 3yr. and one whole lime
crowned with cola proves to be one of the best.



THE CHARLIE

CANARD-DUCHENE BRUT NV
CANARD-DUCHEME ROSE NV
VEUVE CLICQUOT YELLOW LABEL
BOLLINGER GRANDE ANNEE 1995
DOM PERIGNON 1996

DIAMONDS

GRECANICO
vignali roccamora igt sicily 2004

SAUVIGNON
concha y toro central valley chile 2004

CHENIN BLANC
stormy cape coastal region south africa 2004

PINOT GRIGIO GARGANEGA
conti rossi venezie italy 2004

CHARDONNAY
moore’s creek south eastern australia 2003

SEMILLON CHARDONNAY
ironstone western australia 2003

CHARDONMNAY
painter bridge sacramento california 2004

SAUVIGNON
oyster bay marlborough new zealand 2004

VERMENTINO
cala silente santadi sardinia 2004

VIOGNIER
spice route wine company malmesbury south africa 2004

125ML BOTTLE

6.95 39.50
6.95 39.50
55.00

105.00

150.00

175ML BOTTLE

3.75 14.00
4.25 16.00
4.25 16.00
4.50 17.00
4.50 17.00
19.00
23.00
25.00
27.00
30.00

RUBYS 175ML

SANGIOVESE

vignali roccamora igt sicily 2004 3.75
CABERNET SAUVIGNON

casa de piedra lontue chile 2003/4 4.00
MALBEC BONARDA

libertad mendoza argentina 2004 4.50
SHIRAZ MOORE'S CREEK

south eastern australia 2003 4.50
MERLOT

principe de viana navarra spain 2003 4.75
PINOT NOIR

tyrrell’s old winery hunter valley australia 2003

SYRAH
ranch series monterey california 2002

RIOJA
Crianza vega bodegas muerza 2001

CABERNET SAUVIGNON MERLOT
mill race vergelegen south africa 2002

SYRAH MERLOT CABERNET
trinity hill hawkes bay new zealand 2002

ROSE

DOMAINE BELLES EAUX
vin de pays de caux france 2004 4.50

SHIRAZ
indis frankland western australia 2004/5

BOTTLE

14.00

15.00

17.00

17.00

18.00

19.00

21.00

23.00

24.00

32.00

17.00

20.00





