
M O M E N T S

IN ASSOCIATION WITH



C O C K T A I L S
£9.75 EACH

APEROL & 
TANQUERAY SPRITZ

Aperol, Tanqueray Gin, Prosecco, 
Lemon, Sugar, Soda

GIN &  
GRAPEFRUIT SPRITZ

Tanqueray Gin, Mint, Lime,  
Fever-Tree Grapefruit Soda

SEVILLA  
NEGRONI

Tanqueray Flor De Sevilla Gin, 
Martini Rosso, Campari

SORRENTO 
SPRITZ

Isolabella Limoncello, Prosecco, Soda

ROSÉ SANGRIA
Gordon’s Pink Gin, Elderflower, Rosé Wine,  

Pineapple, Lime, Lemon, Vanilla

APEROL & TANQUERAY SPRITZ
Aperol, Tanqueray Gin, Prosecco,  

Lemon, Sugar, Soda

PEACH LEMONADE
Smirnoff  Miami Peach Vodka, Lemon Juice,

Soda, Lemonade

S H A R E R S
£30 EACH

BUCKET OF MAHOU BEERS
The five star taste of  Madrid 

B E E R  B U C K E T

£22
BUCKET

IN ASSOCIATION WITH



 

 

 

HUGO 0.0 SPRITZ
Tanqueray 0.0 Gin, 

Elderflower Cordial, Mint, Soda

SEVILLA 0.0 SPRITZ
Tanqueray Flor De Sevilla 0.0 Gin, 

Orange Juice, 0% Wine, Soda

 

WH I T E			               175ml / 250ml / Bottle

PARINI PINOT GRIGIO 	
DELLE VENZIE – ITALY	   	£6.45 / £8.75 / £25.95

PICPOUL DE PINET, 
PETITE RONDE – FRANCE		                  £37.25

RED

ÉLEVÉ PINOT NOIR – FRANCE  	  	£8.95 / £11.45 / £33.95

VIVANCO RIOJA CRIANZA – SPAIN		                    £37.95

ROSÉ
PARINI PINOT GRIGIO 	
ROSATO DELLE VENEZIE - ITALY	   	£7.25 / £10.25 / £30.45

PROSECCO		                    125ml / Bottle

DA LUCA PROSECCO - ITALY 		           £7.75 /£36.50

DA LUCA ROSÉ PROSECCO - ITALY 		           £7.75 /£36.50

CHAMPAGNE

BOUCHÉ PÈRE ET FILS 
CUVÉE RÉSERVÉ BRUT – FRANCE	  		                  £65.00

BOUCHÉ PÈRE ET FILS  
BRUT ROSÉ – FRANCE         			       £65.00        

ALCOHOL FREE SERVES

£8.25 EACH

  
Z E R O  %

IN ASSOCIATION WITH

Allergen Information: Please alert your server of  any allergens or intolerances that you have 
and we will do our best to accommodate your needs.

 SPRITZ



N I B B L E S
 

SMOKED ALMONDS (ve ,  g f )  £5.00 
Thyme sea salt

MARINATED OLIVES (ve ,  g f )  £5.00 

FRIED WHITEBAIT £6.00 
Lemon mayo

MOROCCAN HUMMUS (ve)  £6.00 
Crisp breads

Please alert our team of  any food allergies or intolerances that you have and 
we will do our best to accommodate you. (v) vegetarian, (va) vegetarian available, 

(ve) vegan, (vea) vegan available, (gf) gluten free, (gfa) gluten free available

S H A R I N G
 

BAKED CAMEMBERT (v ,  g fa)  £16.00 
Studded with rosemary & garlic, Crusty bread,                                   
Pickles, Caramelised onion & Cranberry jam

NEAPOLITAN PIZZA BREAD (v)  £13.00

Rich tomato ragu, Mozzarella & Fresh basil

	 TEMPURA TO SHARE  £18.00

Chicken, Vegetable and Prawn, Chilli &
Coriander batter, Spiced sesame greens & Teriyaki dip 

WARM BREAD (v ,  vea)  £8.00

Olive oil & Balsamic 

L I G H T  B I T E S
 

STEAMED WEST 
COAST MUSSELS (gfa)  £10.00

Garlic, White wine, Parsley cream  
& Garlic ciabatta 

NDUJA BRUSCHETTA  £12.50

Spicy Italian sausage, Fresh mozzarella  
& basil, Pesto & Pea salad 

CAPRESE ON  
SOURDOUGH  (v)  £12.50 

Mozzarella, Vine tomato, Red onion,  
Fresh basil & Basil oil 

CRISPY CHICKEN 
FLAT BREAD £12.50

Spiced mayo & House salad 

SUMMER GRAIN  
SALAD  (vea)  £11.00

Sweet drop peppers, Pickled watermelon,  
Spiced chickpea & grain salad  

& Chermoula dressing

Enjoy!




