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Classics  £9.50

Mojito
A refreshing Cuban revolution with fresh 
Mint, Lime Juice and Rum topped with 
Soda.
Choose your Flavour: Classic, Strawberry, 
Raspberry, Mango or Passionfruit.
Margarita
One of the crown jewels in the cocktail 
world made with Tequila, Cointreau and 
Lime Juice.
Choose your Flavour: Classic, Strawberry, 
Raspberry, Mango or Passionfruit.
Daiquiri
A daiquiri is like a little vacation in a glass 
with Havana 3, Gomme and Lime Juice.
Long Island Ice Tea
It’s the perfect way to kick off  any night, 
made with Bacardi, Bombay Sapphire, 
Cointreau, Tequila, Vodka, Gomme, Lemon 
Juice and Coke.
Sour
Choose either a Disaronno Amaretto or 
Bulleit Whiskey Sour mixed with Lemon 
Juice, Gomme and a dash of Angostura 
Bitters.
Espresso Martini
A sumptuous mix of Vodka, Tia Maria, 
Gomme and 1 Espresso shot.
Cosmopolitan
The signature cocktail of the 1990’s 
made with Vodka, Cointreau, Lime Juice 
and Cranberry Juice.
Old Fashioned
The Old Fashioned is just that, a very 
old, established cocktail made by mixing 
Bulleit Whiskey and a dash of Angostura 
Bitters.
Bloody Mary
One of those decades old drinks that 
seems to be on every cocktail menu. 
Vodka, Worchester Sauce, Tabasco, 
Tomato Juice and a Celery stick.

June Bug
Totally Tropical, and slightly green the 
June Bug is a mix of Malibu, Midori, 
Pineapple Juice and Lime Juice
Pina Colada
A volcano of fl avours bursting with 
Bacardi, Malibu, Coconut Cream and 
Pineapple Juice.
Perfect Storm
Get your sea legs with this nautical spiced 
rum concoction of Captain Morgan’s, 
Lime Juice, Gomme, Ginger Beer and a 
dash of Angostura Bitters.
Pornstar Martini
The Pornstar Martini is slowly but surely 
becoming everyone’s favourite cocktail. 
Made by mixing Vodka, Passoa, Vanilla 
Gomme, Prosecco and Lime Juice.
Lynchburg Lemonade
A Famous Jack Daniels cocktail, made of 
Tennessee Whiskey, Lemon Juice, Gomme 
and topped with Lemonade.
Tokyo Ice Tea
A variation on a classic cocktail, this 
contains Vodka, Rum, Tequila, Midori, 
Lime Juice and Lemonade.
Bramble
This cocktail has been around since the 
1980’s Gin, Fresh Black berries, Gomme, 
Crème de Mure.
Raspberry Flirt
This scrumptious cocktail comes in a 
Sugar rimmed glass, made with Vodka, 
Raspberry Puree, Lemon Juice, Gomme 
and Crème de Mure.
French Martini
The French martini is straight out of New 
York, Vodka, Crème de Mure, Pineapple 
Juice and Lime Juice. 
Flower Power
A refreshing mix of Gin, Elderfl ower, Lime 
Juice topped with Soda Water.
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Fizzers:  £9.50
Bellini
This famous cocktail was invented in 
Venice. The combination of Peach Puree 
and Prosecco makes it almost acceptable 
to have at breakfast.
Choose your Flavour: Classic, Strawberry, 
Raspberry, Mango or Passionfruit.
Mimosa
A classic cocktail containing Prosecco 
and Orange Juice. 

Aperol Spritz
A Prosecco Cocktail commonly served as 
an aperitif in Northeast Italy. 
The drink is prepared with Prosecco and 
Aperol Liqueur.
Royale
A swanky French cocktail consisting of 
Crème de Cassis and Prosecco.

Cocktail Sharers:  £27.50
Giant Pornstar Martini
A whole lot of cocktail, consists of 
enough Vodka, Passoa, Vanilla Gomme, 
Lime Juice and a mini bottle of Prosecco.

Giant Aperol Spritz
Get together with friends and share a 
party sized cocktail of Prosecco,  Aperol 
Liqueur topped with Soda Water.

Shooters:  £4.75
Baby Guinness
An Irish dream, Baileys layered on top of 
Tia Maria. 
Black Widow
A dangerous mix of White Sambuca and 
Jägermeister.
Woo Woo
Colourful and tasty; Vodka, Peach 
Schnapps and Grenadine. 
Slippery Nipple
A classic shot. Sambuca, Baileys and 
Grenadine.
Jam Doughnut
A little bit special, Baileys on top of 
Crème de Mure in a sugar rimmed glass.

B52
A layering of Tia Maria, Baileys and 
Cointreau.
After 8
A shot made with Crème de Menthe and 
Baileys.
Jägerbomb
An unusual taste which some liken to 
cough syrup and gives you a boost with 
the alcohol-caff eine combination of 
Jägermeister and a Red Bull.
Skittle Bomb
Described to taste like Skittles sweets 
this bomb is made with Cointreau and 
Red Bull.

Mocktails: £6.50
Virgin Mojito
Mint, Apple, Lime and Elderfl ower 
combined to create this refreshing drink 
with just a dash of Soda Water.
Choose your Flavour: Classic, Strawberry, 
Raspberry, Mango or Passionfruit.
Waggon Paradise
Elderfl ower, Lime Juice, Lemonade and a 
dash Angostura Bitters, mixed to make a 
refreshing soft drink.

Just Peachy
A delicious blend of Peach Puree, 
Pineapple Juice 
and Lemon Juice, shaken and strained 
over ice.
Apple Spice
A soft drink with a little kick, made with 
Apple Juice, Elderfl ower, Lemon Juice and 
Ginger Beer.
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F I Z Z 	 		  B T L

NV Prosecco, Via Vai	                  (20cl bottle) £9.95
Veneto, Italy | Lively Prosecco, fragrant with white flowers, with 
a delicate lemon and lime tang in the mouth. (11%)

NV Prosecco, Via Vai			   £31.00
Veneto, Italy | Lively Prosecco, fragrant with white flowers, with 
a delicate lemon and lime tang in the mouth. (11%)

2021 Prosecco Rose DOC Via Vai, Millesimato, Brut	  		  £33.00
Veneto, Italy | A beautiful fresh and light sparkling rosé with an intensely red berries 
character. The fragrant and inviting nose follows through the palate, which offers 
hints of strawberries alongside the creamy mousse and the crisp finish. (11%)

NV Classic Reserve, Hattingley Valley	  		  £50.50
Hampshire, England | Pure, sparkling English wine with a delicate perfume of hedgerow 
flowers, a flavour of green apples and a fine, rich toastiness on the finish. (12%)

NV Yellow Label Brut, Veuve Clicquot	  		  £76.00
Champagne, France | A happy marriage of apples, pears and 
hawthorn flowers, enlivened by bubbles. (12%)

M A G N U M 	 		  B T L

2021 Love by Leoube Organic Magnum, Domaine de Leoube			   £76.00
Provence, France | The quintessential, dry and elegant Provence rosé: 
attractive red berries, wild flowers, melon and acacia. With vibrant acidity and 
a lovely finish, this is a wine to come back to again and again. (13%)

2021 Don David Malbec Magnum, El Esteco			   £56.00
Salta, Argentina | Argentinian Malbec, rich and filled with berries, plum jam, 
the fine, perfumed acidity of redcurrants, with the elegant scent of violets on the 
nose, plus the sweetness of vanilla and a smear of dark chocolate. (14%)

2016 Rioja Reserva Magnum, Ramon Bilbao	  		  £71.00
Rioja, Spain | Elegant, sophisticated Rioja, packed with blackberries 
and scented with cedar, leather and spice. (14%)
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W H I T E  W I N E 	 1 7 5 M L 	 2 5 0 M L 	 B T L

2021 Trebbiano IGT Rubicone, Rometta	 £5.80 	 £7.90	 £21.00
Emilia Romagna, Italy | Charming expression of the Trebbiano grape, fragrant 
with white flowers, followed by a mouthful of juicy pear and white peach. (11%)

2022 Chenin Blanc, Stormy Cape	 £6.30 	 £8.40	 £23.00
Western Cape, South Africa | Snappy Chenin Blanc packed with passion 
fruit, green apple and a refreshing spray of lemon. (12.5%)

2021 Pinot Grigio, Via Nova	 £6.80 	 £8.15	 £25.00
Veneto, Italy | Easy-drinking, well-balanced, lemony Pinot Grigio, 
as refreshing as lemonade but more substantial. (12%)

2021 Leduc Viognier, IGP Pays d’Oc 	 £7.30 	 £9.40	 £27.50
Languedoc-Roussillon, France | Fruity yet fresh and perfumed with 
aromatic summer fruits such as peaches and apricots.   (13%)

2020 Cotes du Rhone Blanc, Terra, Maison Sinnae	  		  £29.00
Rhône, France | A rounded, expressive white from four southern 
Rhône grape varieties, fragrant with flowers and peach blossom, 
expanding into peaches and apricots on the tongue. (14%)

2021 Les Mougeottes Chardonnay, IGP Pays d’Oc			   £33.00
Languedoc-Roussillon, France | Lemon and vanilla on the nose with a round, fruity 
body and a hint of vanilla oak character.  Has more ripeness than a Macon and 
more savouriness than the New World, making it ideal by the glass. (13.5%)

2021 Sauvignon Blanc, Frost Pocket	 £9.30 	 £12.90	 £37.00
Marlborough, New Zealand | VNew Zealand Sauvignon Blanc, green and 
fresh with lime and gooseberry, gentled by flavours of tropical fruit. (13%)

F I N E  W H I T E  W I N E 	 		  B T L

2021 Gavi di Gavi DOCG, Fontanafredda	  		  £43.00
Piemonte, Italy | Gavi di Gavi is one of the most fashionable white wines 
Italy makes and this delicately floral example, exuding lemons, lilies of 
the valley and green apples, makes it easy to see why. (12.5%)

2021 Sancerre Blanc, Le Petit Broux, Cave de Sancerre	  		  £47.00
Loire, France | The clean, pure gooseberry flavour of Sauvignon Blanc is 
gentled and rendered charming by aromas of tropical fruit, without losing the 
signature flinty elegance of the Sancerre region of the Loire Valley. (13.5%)

2021 Chablis, Domaine de Vauroux			   £55.00
Burgundy, France | With the acidity of a just-bitten apple and the pure minerality of a 
fresh-washed stone, this is crisp and stylish, with peach, pear and steel on the finish. (12.5%)

2020 Karia Chardonnay, Stag’s Leap Wine Cellars			   £76.00
California, USA | Citrussy Chardonnay from a world-famous Napa Valley winery, 
brimming with lemon and lime gentled by a light touch of honey. (14.5%)
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R O S É  W I N E 	 1 7 5 M L 	 2 5 0 M L 	 B T L

2021 White Zinfandel, West Coast Swing	 £6.30 	 £8.40	 £21.00
California, USA | Full of ripe fruit aromas such as peaches, mango 
and melon. Juicy on the palate with strawberry and tropical fruit 
flavours with fresh acidity balancing the sweetness. (9%)

2021 Pinot Grigio Rose, Via Nova	 £7.30 	 £9.40	 £27.00
Veneto, Italy | Pink Pinot Grigio from the Veneto, perfumed with cranberries 
and raspberries and proferring a mouthful of strawberry and citrus. (12%)

2021 Love by Leoube Organic, Domaine de Leoube 			   £37.00
Provence, France | The quintessential, dry and elegant Provence rosé: 
attractive red berries, wild flowers, melon and acacia. With vibrant acidity and 
a lovely finish, this is a wine to come back to again and again. (13%)

R E D  W I N E 	 1 7 5 M L 	 2 5 0 M L 	 B T L

2021 Sangiovese Merlot Rubicone IGT, Fonte della Vigna	 £5.80 	 £7.90	 £21.00
Emilia Romagna, Italy | Intense red ruby color, with violet hue. Intense 
and complex nose of cherry, blackberry, violet, sweet spice and dye flowers, 
with light oaky hint. Gentle and charming on the palate, with smooth 
tannins, proper freshness, and delicious mineral finish. (13%)

2021 Merlot Primera Luz	 £6.30 	 £8.40	 £23.00
Central Valley, Chile | Chilean Merlot, juicy with blackberry, 
raspberry and a fragrant touch of strawberry. (13%)

2021 Project Malbec, Project Wine Co.	 £7.30 	 £9.40	 £26.00
Mendoza, Argentina | Unique blend especially selected for the Project Wine Co. 
Brooding, deep red in colour. A juicy Malbec with notes of baked plums, raisins and 
a hint of chocolate and vanilla, well balanced, soft and pleasant finish. (13%)

2021 Carignan IGP Pays de l’Herault, Les Archeres	 £7.80 	 £9.90	 £29.00
Languedoc-Roussillon, France | Lovely cherry/ruby-red colour. Nice berry fruit intensity on 
the nose with hints of vanilla. Soft round palate, with nice complexity, good structure whilst 
keeping approachable tannin. A full flavoured easy-drinking classic of the Languedoc. (12.5%)

2021 Barbera Amonte, Volpi			   £32.00
Piemonte, Italy | Bright, fruity, easy-drinking red from the Barbera grape, cheerfully 
giving out blueberries, cherries and raspberries. Bright, fruity, easy-drinking red from 
the Barbera grape, cheerfully giving out blueberries, cherries and raspberries. (13%)

2021 Coonawarra Shiraz, Wynns	 £8.80	 £12.40	 £35.00
Coonawarra, Australia | Elegant and silky, with generous mulberry and 
blackberry notes. Delicate oak is used to match and support the fine palate 
structure, without dominating its distinctive cool climate character. The finish is 
drawn out with hints of cedar, nutmeg and fragrant bay leaf. This is a beautifully 
balanced wine ready to enjoy now or cellar in the medium term. (14.4%)

2018 Rioja Crianza Journey Collection, Ramon Bilbao			   £38.50
Rioja, Spain | Rioja from a respected producer, full of black fruit plus 
an intriguing sour note, so that added to the sweetness of blackberries 
and blackcurrants comes the tang of blackberry yoghurt. (14%)
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F I N E  R E D  W I N E 	 		  B T L

2019 Columbia Valley Cabernet Sauvignon, Chateau Ste. Michelle		  £43.00
Washington, USA | Rich yet accessible Cabernet Sauvignon from Columbia Valley’s oldest 
winery, robust, unpretentious and packed with blackcurrants, raspberries and plums. (13.5%)

2014 Rioja Gran Reserva, Ramon Bilbao			   £49.00
Rioja, Spain | Made in modern style, despite the 36 months in American 
oak, this is a deeply colouredblend of Tempranillo with 5% Mazuelo and 
5% Graciano. It’s a youthful, concentrated redwith plenty of backbone and 
structure, fresh acidity and layers of ripe plum and blueberry fruit. (14%)

2019 Chateau Orisse du Casse, Saint-Emilion Grand Cru			   £61.00
Bordeaux, France | Grand Cru St-Émilion, heady with the perfume of blackberries,  
cassis and espresso, with added smoke and a touch of sandalwood in the mouth. (15.5%)

2018 Barolo DOCG, Ascheri			   £80.00
Piemonte, Italy | Rich and fragrant Barolo, heady with sweet spice and leather, 
with a delicious chewiness reminiscent of underbrush and dried flowers. (14.5%)
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The Queen Charlotte
6 Church Lane, Windsor, SL4 1PA

Tel: 01753 859268
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