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HOUSE COCKTAILS

THE HUT PAINKILLER, Soggy Dollar Dark Rum, Créme de Coconut, Orange Juice, Pineapple Juice

PINK GIN BRAMBLE, Mermaid Pink Gin, Chambord Black Raspberry, Citrus Juice, Gomme

EL PATRON, Del Maguay Vida Mezcal, Cointreau, Agave, Fresh Lime, Smoked Salt

THAI LEMONADE, Old ] Spiced Rum, Orgeat, Coriander, Lime, Tabasco, Ginger Beer, Chilli

ENGLISH GARDEN TWIST, Kwai Feh Lychee, Salcombe Gin, Elderflower, Apple Juice, Cucumber, Mint

KISS FROM A ROSE, Black Cow Vodka, Rose Syrup, Elderflower Tonic, Grapefruit Soda, Mint

TIKI PUNCH, Mermaid Spiced Rum, Velvet Falernum, Orgeat, Apple Juice, Citrus, Tiki Bitters

ELDERFLOWVER SPRITZ, Hotel Starlino Elderflower, Salcombe Gin, Cordial, Prosecco, Soda

HIBISCUS SOUR, Creme de Casis, Capel Pisco, Lime Juice, Hibiscus Gomme, Dried Raspberry

JALAPENO AND APPLE MARGARITA, Jalapefio Infused Blanco Tequila, Cointreau, Cloudy Apple, Gomme, Citrus

PASSIONFRUIT MOJITO, Cockspur Platinum, Citrus, Passionfruit, Soda, Mint

FROZEN PALOMA, Two Keys Grapefruit Soda, Cazcabel Blanco, Gomme, Lime

APERITIF DIGESTIF
ENGLISH FIZZ TIRAMISU MARTINI
Exton Park Brut RB32, Jasmine Verte, Apry Liqueur, Black |6 Stambecco Tiramisu, Baileys, Kahlua, Espresso, Savoiradi,
Grape Chocolate Dusting
ANEJO NEGRONI 6 BENITO DE SOTO
Casamigos Anejo, Hotel Starlino Rosso, Campari Burla Negra Salt Rum, Maraschino Amaro Syrup
LONKERO IRISH OLD FASHIONED
Salcombe Sainte Marie, Campari, Gomme, Grapefruit, I3 Shankys Whip, Aperol, Irish Whiskey
Lemonade
BUFFALO MANHATTAN
BLOODY CAESAR Buffalo Trace Bourbon, Hotel Starlino, Maraschino Juice
Mermaid Salt Vodka, Big Tom, Clamato, Caribbean Hot 13
Sauce BUTTERSCOTCH RUSSIAN
Teichenne Butterscotch, Kaluha, Black Cow Vodka,
PUCCINI 13 Double Cream, Toile
Briottet Mandarin, Mandarin Purée, Prosecco

VAT inclusive. A discretionary 12.5% service charge will be added to your bill.
Some dishes may contain bones, shells, nuts and other allergens. Please advise us of any allergies and your waiter will let you know of a dishes ingredients.
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Colebioting 10 years 2013 to 2023
§ VIRGINS §
E ADRIFT PICANTE, Pentire Adrift, Agave, Lime Juice, Coriander; Tabasco, Chilli 9 ;
; SEAWARD PALOMA, Pentire Seaward, Gomme, Grapefruit Soda, Bayleaf 9 ;
YUZU AND RASPBERRY BUBBLE TEA, Jasmine Green Tea, Yuzu, Raspberry Popping Boba 7
E NO-GRONII, Pentire Seaward, Tuscan Tree Orange, Martini Vibrante 9 ;
; THE ORCHARD, Cloudy Apple, Elderflower; Mint, Cucumber, Lime 7 ;
E STRAWBERRY & LIME MUDDLE, Fraise Syrup, Citrus, Strawberries, Lemonade 7 E
i PENTIRE COASTAL SPRITZ, Pentire Coastal, Pomegranate Tonic, Basil 9 ;
§ BEERS §
E 1936 BIERE, Pilsner; Switzerland, 330ml 6 E
i 1936 BIERE 0.0%, Switzerland, 330ml 5 ;
i THE ISLANDER, Amber Alg, Isle of Wight, 500ml 7 E
SXOLLIE, Granny Smith Cider, South Africa, 500m| 75
; SXOLLIE, Cripp’s Pink Cider; South Africa, 500ml 7.5 ;
MIXERS SOFTS
E ? E
i Double Dutch Tonic 4 Coca Cola 45 :
i Double Dutch Skinny Tonic 4 Diet Coke 45 ;
E Double Dutch Ginger Ale 4 R Whites Lemonade 45 E
i Double Dutch Mixers - Pomegranate & Basil Old Jamaica Ginger Beer 45 ;
i Cucumber & Watermelon, Soda 4 Eager Juices - Pineapple, Apple, E
i Two Keys Grapefruit Soda 45 Cranberry, Orange 4 :
; Fevertree Elderflower 4 San Pellegrino 5.5 ;
i Fevertree Mediterranean 4 Acqua Panna 55 :
0
i VAT inclusive. A discretionary 12.5% service charge will be added to your bill. i
If you are Skippering a Vessel please ask us for 2 free soft or hot drinks. Please advise us of any allergies and your waiter will let you know of a dishes ingredients.



