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Cool drinks 
�

Refresh with our Cocktail Collection

Aperol & Lavender
Aperol, Prosecco and a hint of lavender, garnished with 

pink grapefruit

Britz Spritz
Kamm & Sons botanical spirit, Prosecco and elderflower 

cordial

Thyme & Elderflower
Elderflower liqueur, white port and Prosecco, chilled over ice

Rhubarb Rickey
Warner’s Rhubarb Gin, fresh lime and Mediterranean Fever 

Tree Tonic, chilled over ice

£10 each

Revitalise with Fire Fly Juices

Kiwi, Lime & Mint
Homage to the classic Mojito. Tropical kiwis and zesty 

limes with a hint of mint

Pomegranate & Elderflower
Pomegranates, elderflower and a pinch of kola nut

Lemon, Lime & Ginger
Zingy blend of lemons and limes, brimming with ginger 

and dandelion.

Peach & Green Tea
Peach and juicy grapes, enlivened with a dash of green tea

330ml £5
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Sharing platters 
�

Garden (v) £25

Roasted pepper hummus, grilled artichokes, sun blushed tomatoes 
with bush basil, Nocerella olives, balsamic onions, cherry vine 
tomatoes, rocket salad, freshly baked cherry tomato and oregano 
focaccia

Fisherman’s £48

Oak and beech smoked Scottish salmon, crab cakes, hot smoked 
chalk stream trout, pickled anchovies, New Zealand green lip 
mussels, prawns, garlic aioli, lemon, warm multiseed loaf

Ploughman’s £28

Wookey Hole cage aged cheddar, Wiltshire ham, burrata, balsamic 
onions, chutney, cherry tomato, warm Kalamata olive bread

Antipasti £32

Hot chorizo links, selection of cured meat and salamis, Nocerella 
olives, balsamic onions, cherry vine tomatoes, rocket salad, freshly 
baked cherry tomato and oregano focaccia
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Sides
Buttered Jersey Royals (v)

Hand cut chips (v)
Halloumi fries (v)

Rocket and Parmesan salad

£3.50 each
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Having fun?
�

Share your experience with us! 
#HandPickedMoments


