DRINKS

COCKTAILS

Rhubarb Gin Sour
Rbubarb and Ginger Gin, Lemon, Sugar

Grapeness is a Verjus *
Discarded Chardonnay 1 odka, Balsamic, Apple, Mint

Earl Grey Negroni
Masons Tea Gin, Italicus, Bitter Bianco

Orange Blossom Spritz *
Aperol, Orange Blossom, Elderflower, Blanc de Blanc

* Mocktails available on request

e a
— P

GIN
Masons The Original
Masons Yorkshire Tea

Masons Pink Pear & Peppercorn
Hepple

VODKA

Masons Classic

Discarded Chardonnay Grape Skin
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LIQUEURS & DIGESTIFS

Cotswold Irish Cream Liqueur
Amaretto

Sacred English Amber Dry Vermouth
Batch 88 Starboard Dessert Wine

SOFT DRINKS

Folkington’s

(Preminm | Slimline | English Garden | Earl Grey | Ginger Ale)
Coke | Diet Coke

Fresh Juice (Apple | Orange | Cranberry)

Lemonade (Rose | Victorian | Standard)

Sparkling Elderflower

Seasonal Kombucha

Marlish Water (87l | Sparkling) - 330ml or 750ml
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BEER

Guest Ale
Guest

Milk Stout (4.4%)
Black Sheep Brewery | 500m/

Yorkshire Lager (Pilsner or Hus) (4.7 or 4 %)
Rudgate Brewery | 500m!

Guest Alcohol Free Beer
Guest

CIDER

Bobby Horn Cider (Apple or Hedgerow)
Black Sheep Brewery | 500m!

Thornborough Traditional Wild Fermented Cider

Thornborough Yorkshire Cider | 330ml!

WHISKY

Cotswolds Signature Single Malt
Lagavulin 16-Year-Old Islay Single Malt Scotch
Bushmills 10-Year-Old Single Malt Irish

RUM & BRANDY
Appleton Estate Signature Rum
Tidal White Rum
Burnt Faith British Brandy
Somerset 10-Year-Old Cider Brandy
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HOT DRINKS

Espresso

Double Espresso
Americano

Flat White
Cappuccino
Latte

Tea & Tisanes. ..
Yorkshire Gold

Earl Grey
Jasmine
Fresh Infusions Mint | Lemon Verbena | Lemon & Ginger)

HANSOM

RESTAURANT & WINE BAR
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