
our top picks

ASK A TEAM MEMBER ABOUT 
OUR HAND-PICKED WINE OF 

THE MONTH ESPECIALLY CHOSEN 
TO MATCH OUR SEASONAL 

FOOD MENU

All wines and vintages are subject to availability and change. 

DRINKS LIST



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

SPARKLING
	 125ml / Half Bottle / Bottle

House Fizz	 7.50		
Italian sparkling wine made with the  
traditional Prosecco method.
		

Spumante 0%	 4.95		  20.00

Prosecco Primi Soli			   32.50
Light and highly refreshing with peach,
green apple and a subtle citrus hint.

Prosecco Rosé Ca’ del Console	 8.00		  34.95
Pale pink colour and an aroma of acacia 
flowers, this is delightfully refreshing.

Delamotte NV	 11.00	 31.00	 56.00
One of the oldest Champagne houses, 
Delamotte’s wines have a lovely balance 
of fresh, rich fruit and floral notes.

Bollinger Special Cuvée NV			   90.00
Aromas of baked apple, peach and white flowers 
with flavours of fresh pear, lemon and toasted brioche. 
A beautifully soft and elegant Champagne.

Bollinger Rosé NV			   99.00
Aromas of red berries, redcurrant and wild strawberry
with flavours of crushed raspberry, pink grapefruit and
crushed hazelnuts.

Laurent-Perrier Cuvée Rosé			   125.00
The star of pink Champagnes. Plenty of stylish strawberry
fruit, full of vivacity and easy drinking charm.

Ruinart Blanc de Blanc			   145.00
Renowned as the best Blanc de Blanc in  
the world. Exclusively made from  
Chardonnay grapes providing a wonderful  
pale golden colour. Refreshing white peach  
and pineapple aromas.



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

WHITE
FRESH, crisp WHITES	 175ml / 250ml / 500ml / Bottle

Sauvignon Blanc,				    24.95
Arcano, Chile 2022
Vibrant, zesty and extremely refreshing. 

La Brouette Blanc				    25.00
Plaimont, France 2020
A refreshing blend of local grapes from
Gascony. Lemon, green apple and hints
of stone fruit with vibrant, zesty acidity.

Castel Firmian,	 8.50	 12.00	 23.75	 35.00
Pinot Grigio 2023
Very clean, nicely balanced Pinot
Grigio, with a gentle floral aroma,
good medium weight in the mouth,
and a refreshing finish.

Sauvignon Blanc, Featherdrop,	 9.00	 12.50	 24.50	 36.00
Marlborough,  
New Zealand 2023
Lively aromas of gooseberry,
passionfruit, grapefruit, and crisp 
red capsicum.

Entreflores Albariño	 9.00	 12.75	 25.25	 37.50
An intense and complex white wine  
with aromas of pineapple, lemon verbena  
and white flowers. On the palate, it is  
soft and rounded with ripe fruit flavours,  
zesty citrus and a fresh, intense finish. 

Gavi di Gavi,	 9.50	 13.25	 26.00	 38.50
Fratelli Antonio e Raimondo
2021
Ripe pear and white flowers.



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

WHITE
DISCOVER SOMETHING NEW	 175ml / 250ml / 500ml / Bottle

Vinho Verde,				    29.95
Janelas Antigas 2021
Aromas of lime zest, apricot and orange peel. 
The palate has a tingling spritz leaving mouth
watering freshness and the finish is long 
and well balanced.
Pairs perfectly with: Light seafood dishes

Picpoul de Pinet,	 8.25	 11.50	 22.50	 33.00
Domaine Morin-Langaran 2022
Full of juicy lemon fruit and mineral 
freshness alongside delicate floral acacia 
and hawthorn blossom. The palate is elegant 
and fresh with an excellent acid structure.
Pairs perfectly with: Shellfish

Riesling Homer,				    39.95
New Zealand 2020
Kaffir lime leaf, green apple and honeysuckle.
Pairs perfectly with: Seafood

Gewürztraminer,				    42.50
Orchidées Sauvages,
Muré, Alsace 2019
Aromatic and exotic notes with rose petals,
lychee and gingerbread.
Pairs perfectly with: Lightly spiced food



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

WHITE
FULL BODIED WHITES	 175ml / 250ml / 500ml / Bottle

Chenin Blanc,	 7.25	 9.95	 18.75	 27.95
Niel Joubert Byter,
South Africa 2022
Baked apple, melon and peach 
with stoned fruit flavours and 
a fragrant finish.
Pairs perfectly with: Roast pork
dishes and South Asian spiced dishes

Viognier, Terre de Lumiere,				    28.75
France 2021
Orange blossom notes and ripe,
orchard fruit flavours.

Chardonnay, Louis Latour,	 11.00	 15.50	 30.00	 44.00
France 2022
Classic well-balanced wine with fresh 
ripe citrus-fruit flavours, smooth 
texture and a subtle but complex length.

Chablis, Vincent Dampt 2021				    55.00
Classic elegance, counterbalancing flinty
minerality and soft, creamy fruit.

Chablis 1er Cru, Vaillons,				    68.00
Vincent Dampt 2021
Citrus and orchard fruit with balance of
minerality and creaminess.



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

ROSÉ
	 175ml / 250ml / 500ml / Bottle

Terre del Noce,	 7.75	 10.75	 20.50	 30.00
Pinot Grigio Rosé 2024
Fruity and refreshing with flavours of 
ripe lemons, stone fruit and strawberries 
with a very light herbaceous finish. 

La Source Gabriel,				    42.00
Provence 2024
Classic Provence rosé, pale and
delicate, yet fruity with floral notes
and rich stone fruit.
Pairs perfectly with: Light fish and seafood

Lady A Provence Rosé 2024	 13.00	 18.00	 35.00	 50.00
A pale, thirst quenching rosé wine  
that’s crisp and light.

Chateau St Marguerite 2024				    60.00
A complex, airy and elegant rosé  
with a signature blend of predominantly  
Grenache grapes.

Lady A Provence Rosé 2024,				    99.00
Magnum
 



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

RED
LIGHT & FRUITY REDS	 175ml / 250ml / 500ml / Bottle

La Brouette Rouge,				    25.00
Plaimont, France 2021
Plum-rich, savoury spiced and
velvety Grenache and Syrah blend
from low-yielding old vines in the
sun-baked Languedoc-Roussillon.

Merlot Arcano, Chile 2020				    25.75
A rich and complex wine that delivers deep
flavours of blackberries, dark cherries and
subtle hints of chocolate and vanilla.

Montepulciano d’Abruzzo	 8.25	 11.50	 22.50	 33.50
Roccastella, Italy 2020
Sophisticated, pure and expressive
Montepulciano with ripe, dark fruit 
and a lingering savoury spice.
Pairs perfectly with: Poultry and
roasted vegetables

Merlot, Trevenezie,	 8.40	 11.75	 23.00	 34.00
Cecilia Beretta 2021
Soft and v elvety with a smooth,
milk chocolate finish.

Pinot Noir, Louis Latour,	 11.00	 15.50	 30.00	 44.00
France 2021
Its nose reveals notes of blackcurrant
buds. Its round and fresh palate offers
notes of cherry for a soft finish.

Fleurie Domaine Lathuiliere				    46.00
Gravallon, Beaujolais 2021
Fresh and pure with juicy cherry 
fruit combined with delicate but 
impressive structure.
Pairs perfectly with: Poultry and
roasted vegetables



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

RED
ADVENTUROUS REDS	 175ml / 250ml / 500ml / Bottle

Château La Courolle St-Émilion 2016			   44.00
Seductive, accessible, Merlot-rich blend,
a wonderful insight into Saint Émilion style.

Château Musar Jeune,				    47.00
Lebanon 2020
Lighter style from Lebanon’s legendary
Château Musar. Aromatic with blackcurrant,
raspberry and cherry jam flavours and
a warm, spicy finish.

Châteauneuf-du-Pape Grande Réserve			   72.00
Château Beauchêne, France 2020
Perfectly concentrated, spicy and rich.
Pairs perfectly with: Roast Beef

Amarone Classico Terre di Cariano 2016	 75.00
Spicy, dark cherry and mocha with fresh, wild
berry notes and a long, sophisticated finish.
Pairs perfectly with: Game

L’Hospitalet de Gazin Pomerol 2018	 82.00
Neighbouring the fabled Pétrus, bold, rich and
packed with red and black fruits.

Tignanello, Antinori, Tuscany 2019	 179.00
The palate is full but fresh, not heavy,  
with silky tannins and a long, satisfying,  
flavourful finish.



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

RED
POWERFUL REDS	 175ml / 250ml / 500ml / Bottle

Shiraz, Puertas Antiguas,	 6.75	 9.25	 18.00	 26.75
Chile 2022
Black fruit, violet notes and a hint 
of peppery spice.

Pinotage, Franschhoek Cellar,				    34.00
South Africa 2020	
Black cherry, clove and raspberry
aromas, with a palate of ripe mulberry
and a subtle hint of spice.

Malbec, Chamuyo,	 8.75	 12.25	 24.00	 35.00
Mendoza Argentina 2020
Juicy and supple with ripe summer fruits,
herbs and warm spice.
Pairs perfectly with: Poultry through
to red meats

Cabernet Sauvignon				    36.50
Castel Firmian, Italy 2021
Spicy notes, hints of eucalyptus and 
sweet fruit, and a fragrant scent of oak.
Pairs perfectly with: Roasted meats

Primitivo, Mucchietto, Italy 2021				    38.00
A bold wine, overflowing with rich fruit, 
sweet spices, velvety tannins and an uplifting 
fresh finish for balance.

Rioja Crianza, Promesa, Spain 2019				    38.00
A classic style of Rioja, with strawberry,
blackberry and rhubarb fruit flavours taking on
a vanilla and cocoa smoothness during twelve
months in oak barrels.
Pairs perfectly with: Pork dishes and chorizo

Côte du Rhône Villages, Clavel, France 2019		  39.50
A fabulous Côtes du Rhône that gives 
a wonderful flavour of plum, damson, 
and redcurrant flavours. The palate has 
a rich, herbacious feel and the finish is full, 
rounded and rich.
Pairs perfectly with: Poultry and
roasted vegetables

Chianti Classico,				    52.00
Pèppoli, Antinori Vintage 2020
Intense red fruit aromas and delicate notes of
vanilla and chocolate.

	 75cl	 150cl

Psi Bodegas y Vinedos Alnardo		  160.00	
(2019, 2020, 2021, 2022 or 2023)
A fresh, warming, spicy wine and a perfect compliment to many 
dishes. Beautifully vegetal with hints of sweet – sour interplay 
and dark spiced fruit set in baked earth. It’s dry and elegant 
with chalky and gravelly elements mingling with sweet tannin,  
sweetly spiced.

Brunello di Montalcino,		  180.00	 360.00
Il Poggione (2010 or 2016)
Ruby red in colour, with a very intense,  
persistent nose and with red fruit notes.  
Warm, balanced flavour with velvet- 
smooth tannins. Long-lasting aroma.



VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request

DESSERT
WINE
	 75ml  /  Bottle

Sauternes, France 2018			   9.00	 42.50
A vivacious Sauternes with honey, lemon 
tart and apricot aromas. Flavours of quince 
and crème brûlée are balanced by bright, fresh
acidity.
Pairs perfectly with: Blue cheese or chocolate

PORT
	 75ml  /  Bottle

Graham’s Late Bottled Vintage Port		  6.00	 50.00	
Graham’s is one of the most iconic names 
in Port and this is brimming with dried fig, 
raisin and date. The palate has sumptous 
richness with notes of toasty oak, spice 
and bright berry fruits. Sublime!
Pairs perfectly with: Strong cheese



LIQUEURS
		  50ml

Baileys		  4.30

Pimm’s		  5.00

Martini Bianco		  6.05

Martini Extra Dry		  6.05

Martini Rosso		  6.05

Passoã		  6.10

Pernod		  6.10

Southern Comfort		  6.10

Aperol		  6.25

Archers Peach Schnapps		  6.30

Amaretto Disaronno		  6.30

Kahlua		  6.30

Luxardo Sambuca		  6.30

Teichenné		  6.30

Kwai Feh		  6.70

St-Germain		  7.00

Campari		  7.00

Tia Maria		  7.10

Cointreau		  7.50

Grand Marnier		  8.20

Limoncello		  9.10

BRANDY &
ARMANGNAC
	 	 50ml

Courvoisier VS		  9.00

Courvoisier VSOP		  11.00

Remy Martin VSOP		  11.00

Remy Martin 1738		  12.00

Bas Armangnac		  14.00

Tesseron Cognac		  24.00



SIGNATURE
COCKTAILS

Chocolate Negroni	 10
Tanqueray / Martini Rosso / Creme de cacao blanc 
Campari / Chocolate bitters

Black Forest Mojito	 12
Havana Club 3yr / Creme de Mure / Fresh lemon juice
Demarera Sugar / Fresh strawberries / Fresh Blackberries
Soda

Hemingways’s Nephew	 10
Appleton estate rum / Wray & Nephew
Luxardo Marachino / Fresh Lime Juice / Fresh Grapefruit Juice
White sugar gomme

Cherry Bakewell Sour	 12
Amaretto Disaronno / Luxardo Marachino / Fresh Lemon Juice
Cherry Syrup / Egg White

Snowdrop Martini	 10
Masons Classic Vodka / Creme de menthe / 
Creme de cacao blanc / Oat milk / White sugar gomme 

Seasonal Bellini (peach)	 10
Creme de peche / Peach puree / Lemon juice / Prosecco

Spicy Mezcal Marg	 12
Chilli infused Mezcal / Cointreau / Orange Bitters / Fresh Lime Juice
Agave nectar syrup / Pinch of salt



CLASSIC
COCKTAILS
Traditional cocktails available upon request

Rye Old Fashioned	 12
Rye Bourbon / Angostura Bitters / Demarera Sugar Gomme

Mojito	 10
Havana 3 Year / Mint / Lime / Brown Sugar / Soda

Bramble	 10
Tanqueray Gin / Crème De Mûre / Fresh Lemon Juice /  
White Sugar Gomme 

Tom Collins	 10
Tanqueray Gin / Lemon / Gomme / Soda

Amaretto / Whisky Sour (VGA)	 10
Amaretto/Buffalo Trace / Lemon Juice / Gomme / Egg White

Manhattan	 12
Rye Bourban / Angostura Bitters / Demarera Sugar Gomme / 
Cocchi di torino

Margarita	 10
Tequila / Cointreau / Lime Juice / Salt / Agave

Bloody Mary	 10
Dutch Barn Vodka / Grahams LBV Port /  
Fresh Lemon Juice / Fresh Tomato Juice / Cucumber Bitters /  
Tabasco / Worscester Sauce

Cosmopolitan	 10
Dutch Barn Vodka / Cranberry / Orange Liqueur and Citrus

Aperol Spritz	 10
Aperol / Prosecco / Soda

modern
Classics

Piña Colada	 12
Appleton Estate Rum / Koko Kanu / Fresh Pineapple Juice / 
Fresh Lime Juice / Coco Lopez

Espresso Martini	 12
Masons Espresso Vodka / Kahlua / Chocolate Bitters / White Sugar 
Gomme / Espresso

Pornstar Martini	 12
Stoli Vanilla Vodka / Passoã  / Fresh Lemon Juice / Passionfruit Puree  
/ Fresh Pineapple Juice / Prosecco

Strawberry Daiquiri	 10
Havana 3 / Strawberry Puree / Lime Juice / Gomme



SPARKLING
COCKTAILS

Kir Royale	 10
Prosecco / Crème de Cassis

Seasonal Bellini	 10
Prosecco / Seasonal Homemade Purée

Aperol Spritz	 10
Aperol / Prosecco / Soda

Campari Spritz	 10
Campari / Prosecco / Soda

Limoncello Spritz	 10
Limoncello / Prosecco / Soda

Hugo	 10
St-Germain / Prosecco / Soda



Summer 
Cocktails

Blossom Ramos Fizz	 14
Masons Pink Grapefruit & Cucumber / Kwai Feh Liqeuer / 
Fresh Lemon Juice / Fresh Lime Juice /  
Orange Blossom Water / White Sugar Gomme /  
Egg White / Cream / Soda

Hugo Bliss	 14
Masons Orange and Lime Leaf / St Germain Liqeuer 
Fresh Lime / Mint / Prosecco / Soda

Spring Harvest Martini	 14
Ciroc Pomegranate / Chambord / Fresh pineapple Juice /
Fresh Lemon Juice / Strawberry Puree / Cranberry Juice /
Rose Prosseco

Tijuana Rhubarb Sour	 14
El Jimador blanco / Campari / Rhubarb syrup
Fresh lime juice / Egg white

Carajillo	 14
Licor 43 / Mezcal / Double espresso

Seasonal Bellini	 10
Prosecco / Seasonal Homemade Purée





Yorkshire provenance

LOW & NO (Alcohol-FREE drinks) 

Beer/packaged

Peroni Libera 0.0% 330ml	 4.55

Heineken 0.0%	 4.95

Guinness Draught 0%	 6.50

Theakston Nowt Peculier 0% 500ml	 6.50

Old Mout Cider Berries & Cherries 0%	 5.95

wine

Spumante 0%	 4.95

mOCKTAILS
existing cocktails available as mocktails upon request

French Zero	 6
Bax Botanics Verbena / Lemon Juice / Gomme /  
Spumante 0%

Smoke & Ruby	 6
Grapefruit Juice / Lapsang Souchong Tea Syrup / Lemon
Juice / Pineapple Juice

Harrogate Horse	 6
Fever-Tree Ginger Beer / Lime Juice / Mint

Bloody shame	 6
Fresh Lemon Juice / Fresh Tomato Juice / Cucumber Bitters /  
Tabasco / Worscester Sauce

spirits

Tanqueray 0.0% 25ml	 3.50

	 Bax Botanics Verbena Alcohol-Free Spirit	 3.50



Yorkshire provenance

GIN & TONIC
the perfect serve

We’ve teamed up with Fever-Tree to bring
you the perfect gin and tonic every time.	 50ml

Tanqueray Gin / Mediterranean Tonic	 11.50
Dehydrated Grapefruit

Bombay Sapphire / Slimline Tonic		  11.60
Dehydrated Lemon & Juniper Berries

Masons Original Gin / Indian Tonic		  12.10
Dehydrated Orange

Tanqueray10 / Mediterranean Tonic		  12.50
Dehydrated Grapefruit & Scorched Rosemary

Hendrick’s Gin / Elderflower Tonic		  12.50
Cucumber Ribbons

Masons Pink Grapefruit & Cucumber / Indian Tonic	 12.60
Dehydrated Grapefruit & Cucumber Ribbon

Masons Orange & Lime Leaf / Indian Tonic	 12.60
Dehydrated Orange & Lime

OTHEr GinS		  50ml

Tanqueray		  8.00

Bombay Sapphire		  8.10

Masons Original Gin		  8.60

Tanqueray 10		  9.00

Tanqueray Flor De Sevilla		  9.00 

Tanqueray Royale		  9.00

Tanqueray Rangpur		  9.00

Hendrick’s Gin		  9.00

Slingsby Rhubarb Gin		  9.10

Masons Flavoured Gin 		  9.10 
Pink Grapefruit & Cucumber, Orange & 
Lime Leaf, Pear & Pink Peppercorn,  
English Lavender

Monkey 47		  12.50

Bax Botanics Non-Alcoholic Gin	 25ml

Sea Buckthorn 0.0% 		 3.50

Lemon Verbena 0.0% 		 3.50

Tanqueray 0.0% 		 3.50



Yorkshire provenance

VODKA & TONIC
the perfect serve

We’ve teamed up with Fever-Tree to bring
you the perfect vodka and tonic every time. 	 50ml

Masons Original Vodka / Indian Tonic	 13.00
Dehydrated Orange

Grey Goose / Slimline Tonic		  13.50
Fresh Orange

vodka		  50ml

Stolichnaya Vanilla Vodka		  8.00 

Dutch Barn Vodka		  9.10

Masons Yorkshire Vodka		  9.50

Masons Espresso Vodka		  9.50

Grey Goose		  10.00

Chase Vodka		  10.00



TEQUILA
	 50ml

Jose Cuervo Tequila Silver		  8.20

Jose Cuervo Tequila Gold		  8.00

El Jimador Blanco		  8.40

Cazcabel Coffee		  8.40

Patron Tequila Silver		  10.20

RUM
	  	 50ml

Malibu		  7.00

Havana Club 3 Year Old		  7.00

Mount Gay Eclipse		  7.10

Old J Silver		  7.10

Old J Silver Spiced		  7.50

Havana Club 7 Year Old		  7.50

The Kraken Black Spiced Rum		  8.10

Bacardi Reserva Ocho		  9.00

Wray & Nephew White		  9.20

Ron Zacapa		  12.20



whiskies
	   	 50ml

Johnnie Walker Red Label		  7.80

Jameson Irish Whiskey		  8.00

Johnnie Walker Black Label		  8.70

Monkey Shoulder		  8.80

The Balvennie Doublewood		  10.00

Ardbeg 10 Year		  10.00

Isle of Jura		  10.20

Bulleit 10 Year		  10.20

Talisker 10 Year		  10.40

Dalwhinnie 15 Year		  10.50

Auchentoshan 12 Year		  11.10

Filey Bay Flagship		  11.20

Laphroaig		  11.50

Filey Bay IPA		  12.00

Filey Bay STR		  12.00

Filey Bay Moscatel		  12.20

The Macallan		  13.00

Oban 14 Year		  14.50

The Balvennie Caribbean Cask 14 Year		  14.50

The Macallan (Gold)		  17.00

Suntory Hibiki Harmony Japanese Whisky		  17.00

Lagavulin 16 Year		  17.00

bourbon
	   	 50ml

Jack Daniel’s		  9.00 

Bullet Rye		  9.00

Woodford Reserve		  10.20 

	



Yorkshire provenance

Bottled Beer & cider
	  

Peroni Capri 330ml	 5.50

Peroni Gluten Free (GF) 330ml	 5.50

Peroni Red 330ml	 5.50

Old Mout Kiwi & Lime 500ml	 6.50

Old Mout Pineapple & Raspberry 500ml 	 6.50

Old Mout Berries & Cherries 500ml 	 6.50

Peroni Libera 0.0% 330ml	 4.55

Old Mout Berries & Cherries 0.0% 500ml 	 5.95

Guinness Draught 0%	 6.50

       Theakston Nowt Peculier 0% 500ml	 6.50

draught Beer & cider
	 Pint  /  Half Pint

Theakston’s Rotating Cask 	 (Prices vary)

Timothy Taylor Landlord	 5.25	 2.65

Heineken 0%	 4.95	 2.50

House Cider 5.0%	 5.25	 2.65

Peroni Nastro Azzurro 5.1%	 6.25	 3.15

Guinness 4.1%	 6.50	 3.30

Hopical Storm IPA 4.0%	 6.50	 3.30

Asahi 5%	 7.25	 3.65



ZERO SUGAR

Yorkshire provenance

soft drinks
	 200ml  /  330ml  /  16oz

	 3.00		  4.00

	 3.00		  3.50

	 3.00		

	 Lemonade	 3.00		  3.50

Belvoir Organic Elderflower Pressé 250ml			   3.00

Fentimans Rose Lemonade 275ml			   4.00

	 Light Tonic · Ginger Ale · Ginger Beer ·		  3.50 
	 Elderflower Tonic · Mediterranean Tonic ·
	 Sparkling Apple Juice ·  
	 Raspberry & Rose Lemonade

Frobisher’s Fusion 275ml			   4.00
Passionfruit & Orange · Apple & Rasberry

Frobisher’s Juices 250ml			   4.00
Apple · Orange · Cranberry ·  
Tomato · Pineapple 

	� Harrogate Spring Water 330ml / 750ml		  2.10	 3.60
	 Still · Sparkling

hot drinks
	

Single Espresso	 2.85

Double Espresso	 3.35

Flat White	 3.85

Americano	 3.85

Latte	 3.85

Cappucino	 3.85

Cortado	 3.85

Macchiato	 3.85

Mocha	 3.85

Hot Chocolate	 3.85

Yorkshire Tea	 3.35

Decaf Tea	 3.35

Selection of Herbal Teas	 3.35

liqueur coffee
	

Calypso Tia Maria Coffee	 7.00

Cointreau Coffee	 7.00

Baileys Latte	 7.05

Irish Jamesons Coffee	 7.20

French Coffee	 8.00



THE GIFT THAT KEEPS ON GIVING

Whether you’re buying for a loved
one or just want to treat yourself,
head to our online gift shop. We offer
memorable experiences, including
garden tours and afternoon teas,
as well as gift cards that can be used
across all 7 of our beautiful venues.
shop.provenanceinns.com

want to know more?

Be the first the know about our  
upcoming events and offers  

by signing up to our Provenance 
Rewards scheme.

£1.00 SPENT = 1 POINT
200 POINTS = £10.00 � 

TO SPEND ON YOUR NEXT BILL

DOWNLOAD the  
provenance points APP 

to order and earn points


