
B A R
M E N U



 classic COCKTAILS

maxwell's silver hammer	 9.25
Peach schnapps, beefeater gin and bacardi
white rum, blended with  coconut cream and
a dash of cranberry juice in a 14oz fish bowl. 
Perfect for 2 sharing.

lynchburg lemonade	 6.35
Jack daniels, triple sec and sours topped
with lemonade.

mai tai	 6.35
A mixture of gold, white and dark rums 
together with orange curacao, apricot 
brandy, orgeat syrup and pineapple juice.

long beach iced tea	 6.35
The big five: vodka, gin, tequila, white rum 
and triple sec mixed with sours and topped 
with cranberry juice.

cosmopolitan	 5.95
Absolut citron and cointreau with cranberry 
juice and a dash of lime.

french martini	 5.95
Stolichnaya vodka shaken with chambord 
and pineapple juice.

woo woo	 5.95
Stolichnaya vodka, peach schnapps
and cranberry juice.  

killer zombie	 6.50
A killer rum drink! White, dark and gold
rums, with orange liqueur, orange juice,
blue curacao and grenadine.

key west cooler	 6.25
Midori melon liqueur, malibu, stolichnaya
vodka and peach schnapps, with 
orange and cranberry juice.

raffles singapore sling	 6.55
The classic recipe from 1915. Beefeater gin, 
cherry brandy, cointreau, pineapple
and lime juice, a dash of grenadine and 
angostura bitters with a benedictine float.

toblerone	 6.50
Baileys, kahlua, frangelico, honey with
fresh cream, milk and a chocolate sprinkle.

 s ignature cocktai ls

lemon tree	 6.50
A refreshing combination of don q limon 
rum, passion fruit juice and chambord, 
with lemon juice and fresh mint.

twisted mojito	 6.50
A twist on the now classic. Limes, mint
and refined brown sugar smashed and
topped with stoli vanil vodka, apple juice
and licor 43.

purple rain	 6.45
Stolichnaya vodka, bacardi and peach
schnapps with sours and blue curacao. 
Topped with lemonade and a grenadine float.

vanilla margarita	 6.45
Vanilla infused sauza hacienda tequila,
triple sec and lime juice. Served straight up,
on the rocks or frozen.

LA walk of fame	 6.55
Beefeater gin, crème de cassis with 
blueberry and raspberry puree topped
with crisp apple juice.

baileys banana colada	 6.75
Baileys, malibu and fresh banana
blended with coconut cream, fresh
milk and cream.

sombrero	 6.45
Stoli vanil, malibu rum with passion
fruit and vanilla syrup and a dash of
fresh cream.

butterscotch slide	 6.55
Baileys, butterscotch schnapps, kahlua
blended with milk, cream and
topped with caramel sauce.

kiss me quick	 6.25
A maxwell’s favourite. With malibu,
peach schnapps, midori and crisp
apple juice. Served long.

incognito	 6.45
Fresh mint, archers peach schnapps and
captain morgans dark rum with 
apple juice and crushed ice.
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 fresh & fru ity

raspbreeze	 6.50
Our raspberry flavoured version of the 
classic. Fresh raspberries and lime, stoli 
razberi vodka, cranberry juice, shaken and
topped with lemonade and chambord.

paradise martini	 6.50
Stoli vanil, fraise liqueur and fresh 
strawberries, shaken with a dash 
of coconut cream, served straight up.

passion fruit caipirinha	 6.75
Fresh passion fruit muddled with lime
wedges, brown sugar and a large
measure of ypioca cachaca.

fruit flavoured daquiri's	 6.75
Brugal anejo rum, fresh lime, 
sweetened with your choice of fresh
strawberry, blueberry, raspberry 
or banana.

watermelon cooler	 6.75
A huge measure of absolut citron 
with smashed watermelon, gomme 
syrup and a touch of lemon juice.

pimms o clock	 6.55
Fresh strawberries, mint, orange,
lemon and cucumber pieces with 
pimms and beefeater gin, topped 
with ginger ale.

carribean breeze	 6.45
Mount gay rum with fresh pineapple
chunks, passion fruit juice, a dash of
angostura bitters and licor 43 float.

strawberry caipiroska	 6.55
A large measure of stolichnaya 
vodka, fresh strawberries muddled 
with lime wedges and brown sugar.

fresh fruit margaritas	 6.55
Sauza hacienda tequila with triple sec,
fresh lime juice and a sugar syrup, s
served straight up, on the rocks or frozen.
Choose one of todays fresh fruits.

blue crush	 6.75
Fresh blueberries, lime and sugar,  
stoli vanil vodka and cranberry juice,
topped with chambord liqueur.

 bubbli es

kir royale	 7.45
This classic cocktail is a simple yet dignified 
mixture of creme de cassis and champagne.

passionate prosecco	 7.45
Fresh passion fruit and passion fruit nectar 
stirred through prosecco and boosted 
with stoli orange.	 	

flavoured bellini's	 7.45
Prosecco flavoured with your choice of 
fresh strawberry, raspberry or peach 
puree and fruit liqueur.

valenciA	 7.25
Apricot brandy, dash of angostura
bitters with orange juice and prosseco.

french 75	 7.25
Beefeater gin, sugar, lemon juice
and champagne.

 dr ivers dr inks

strawberry monkey	 3.65
A luscious smoothie with banana,
strawberries and pineapple juice.

passion cooler	 3.65
Passion fruit, mango, orange and pineapple 
juice blended with banana and crushed ice.

cran-apple chiller	 3.45
Cranberry juice and apple juice shaken with
mint leaves and topped with lemonade.

no jito	 3.65
The virgin mojito! fresh mint, limes and
brown sugar with apple juice and lemonade.

 COFFEE COCKTAI LS

colombian iced coffee 	 6.45
Stolichnaya, bacardi, tia maria and a
shot of chilled espresso,with fresh milk,
cream and a dash of vanilla syrup.

coffee nut frappe	 6.45
Kahlua, amaretto, frangelico with a shot
of chilled espresso, blended with fresh milk
and cream.



 wh ite wines	 175 ml	 btl

BERGERIE DE LA BASTIDE	 3.95	 14.50
France 08 - A nose of dried herbs  
and juniper with a touch of citrus 
at the finish.

SAUVIGNON BLANC 
TERRES RARES	  4.75	 16.95 
France 08 - Crisp and refreshing  
with lots of flowers and fruit flavours.

pinot grigio
conte VECCHIO	 4.95	 17.95
Italy 08 - A nose of soft apple and  
lemon. Dry with refreshing citrus notes
and crisp acidity.

chenin blanc
SAAM MOUNTAIN	  5.25	 18.95 
South Africa 08 - Offers rich tropical  
aromas of pears, guava and ripe yellow  
stone fruits.

chardonnay
thomas mitchell	 5.25	 18.95
Australia 08 - Soft and smooth,  
showing ripe peach flavours and  
blockbuster fruit character.

chablis domaine de vauroux 		  25.95
France 07 -  Medium bodied with crisp,
appley acidity, pure fruits flavours of white  
peach and pears. Classic, steely and dry finish. 

 rosE wines	 175 ml	 btl

BERGERIE DE LA BASTIDE ROSE	 4.75	 16.95
France 08 - Deeply coloured and bursting 
with red summer fruits.

pinot grigio blush via nova 	 	 19.95 
Italy 08 - Light dry and crisp with a 
delicious citrus, red berry, fruity flavour.

 red wines	 175 ml	 btl

albizu tinto 'rt28' rioja	 3.95	 14.50 
Spain 08 - Bursting with sweet  
damson and soft plum fruit. Deliciously 
easy drinking.

cabernet sauvignon  
casa de piedra	 4.75	 16.95 
Chile 07 - Full bodied and bursting  
with red berry fruits, spices and a hint  
of dark chocolate.

MONTEPULCIANO 
TOLLE MADREGALE	 4.75	 16.95 
Italy 07 - A nose of fresh herbs and  
a palate of morello cherry and white 
pepper.

MERLOT LES CLAIRIERES	 4.95	 17.95 
France 07 - smooth, plummy, berry  
fruit with hints of damson and an easy  
savoury peppery finish.

shiraz WEIGHBRIDGE 
peter lehmann 	 5.25	 18.95 
Australia 07 - Lovely plum fruit  
and soft tannins makes for a beautifully  
soft, fruit driven wine.

RIOJA CRIANZA  
VINA ALBERGADA 	 5.50	 19.95 
Spain 06 - Dusky raspberry and  
plum fruit balanced by supple, lively  
tannins.

chianti 'PFR' PODERE TERRENO 	 5.75	 21.95 
Italy 07 - Delightful freshness with  
flavours of red apple, sour cherries and  
raspberry.

   champagne & 
 prosecco	 125 ml	 btl 

prosecco borgo magredo	 5.00	 22.00

CHAMPAGNE guilleminot brut	6.50	 37.00

CHAMPAGNE gobillard rosé		  42.00

veuve clicquot yellow label		  60.00

bollinger special cuvée		  75.00

dom perignon 1998	 150.00
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 prem ium sp i r its
single (25ml)  £3.15 	 double (50ml)  £4.95

famous grouse

beefeater

stolichnaya

bacardi carta blanca

brugal ANEJO rum

malibu 

sauza hacienda gold

martell

campari

pernod

pimms

amaretto di saronno

 deluxe sp i r its
single (25ml)  £3.50	 double (50ml)  £5.50

glenfiddich

jameson irish

jack daniels

makers mark

bombay sapphire

tanqueray gin

absolut 

stoli orange

captain morgan

cuervo gold

frangelico

jagermeister

sambuca

baileys (50 ml)

 super ior sp i r its
single (25ml)  £4.00	 double (50ml)  £6.50

glenmorangie

jOHNNIE walker black label

knob creek

woodford reserve

plymouth gin

grey goose vodka

zubrowka

remy martin vsop

 liqueur coffees
cafe royale (martell)	 4.50

caribbean (captain morgan)	 4.50

mexican (kalhua) 	 4.50

irish  (jameson whiskey)	 4.50

gaelic (baileys irish cream)	 4.50

calypso (tia maria)	 4.50

b

  Beers
kronenbourg 1664 (300ml, 5% alc vol) 	3.30

Heineken (300ml, 5% alc vol) 	 3.40

becks (275ml, 5% alc vol) 	 3.40

grolsch (275ml, 5% alc vol) 	 3.40

coors light (330ml, 4.5% alc vol)	 3.45

corona (330ml, 4.6% alc vol) 	 3.60

Birra Moretti (330ml, 4.6% alc vol) 	 3.60

 BEERS ON TAP
grolsch 1/2 pint, 5% alc vol  	 2.45

grolsch 2-pint pitcher, 5% alc vol 	 8.95

 soft dr inks

hildon still/sparkling
mineral water (750ml)	 3.95
mineral water (330ml)	 2.25

coke bottle (330ml)	 2.45

diet coke BOTTLE (330ml)	 2.45

fanta	 2.00

lemonade	 2.00

ginger ale	 2.00

bitter lemon	 2.00

TONIC WATER	 2.00

freshly squeezed orange juice 	 2.55

cranberry JUICE	 2.25

grapefruit JUICE	 2.25

mangO JUICE	 2.25

peach JUICE	 2.25

tomato JUICE	 2.25

PINEAPPLE JUICE	 2.25

PASSION FRUIT JUICE	 2.25 

apple juice	 2.25

 coffees & teas

americano 	 1.95

cappuccino 	 2.45

espresso	 1.95

double espresso	 2.45

cafe latte 	 2.45

macchiato 	 1.95

iced coffee 	 2.45

hot chocolate 	 2.75

mocha 	 2.75

traditional tea 	 1.95

herbal teas	 2.25



 light b ites

buffalo wings 	 5.95   
Our version of the famous upstate new york 
chicken wings and your choice of mild or wild 
sauce.  

grilled portobello mushroom 
& goat's cheese	 6.25  
Served on a crostini with rocket and pine nut 
pesto.

classic new england crab cakes	6.25 

chilli salt crispy fried squid	 5.95 
With lime-chipotle mayonnaise.

cajun tiger prawns	 1/2 dozen 7.45
With creole mustard.	 dozen 13.95

hand scooped potato skins 	 5.45
Crispy baked to a golden brown, smothered
in cheddar and spring onions with smoked 
bacon or baby spinach.	 6.45	

grilled chicken quesadilla	 6.75 
Grilled chicken and cheddar cheese 
sandwiched in a flour tortilla with 
lime-chilli guacamole and sour cream.

nachos fondita two sharing 	 10.95 
Melted cheese fondue with crisp tortilla 
chips served with sour cream, pico salsa 
and fresh guacamole.

nachos fondita 	 13.95
With cajun chicken.

CRISPY COATED CHICKEN CRUNCH 	 5.95
Cereal coated and crispy fried chicken  
goujon strips with honey-mustard sauce 

french fries	 2.45

 sharing samplers

chicken sampler two sharing	 13.95
bbq buffalo wings, grilled chicken quesadilla, 
chicken crunch and hand scooped potato skins 

fish sampler two sharing	 14.95
seared tiger prawns, chilli salt squid, new 
england crab cakes and hand scooped potato skins 

 salads

classic caesar salad	 9.95 
With grilled chicken.	  12.95
With cajun prawns.	 13.95	

peppered steak salad	 12.95 
Prime-cut 6oz grilled steak on fresh garden 
leaves, spring onions, cucumbers, cherry tomatoes, 
roasted red peppers, lime & coriander dressing 
and sour cream.

apple chicken salad  	 11.45
Grilled chicken breast, mixed salad greens, 
fresh and dried apples, gorgonzola, 
spiced peanuts and cider vinaigrette.  

 sandwiches
 & burgers

All burgers & sandwiches served with french
 fries or house mixed salad. 

maxwell’s famous hamburger	 9.25
Char-grilled prime beef burger, ‘cradled’ with 
lettuce tomato, red onion, gherkin and our 
famous burger sauce in a sourdough bun

grilled steak sandwich	 11.95 
Tender prime-cut steak, roasted roma
tomatoes, wild rocket and dijon mustard 
mayonnaise

veg-out burger	 9.25
Spiced bean & vegetable burger with mature
cheddar cheese, portobello mushroom and 
basil pesto sauce

the stack burger	 13.95
Double prime beef burger, fully loaded with 
crispy bacon, mature cheddar and sauteed 
mushrooms, stacked with lettuce tomato, 
red onion, gherkin and our famous burger 
sauce in a sourdough bun 

additional burger toppings 0.95p each:
Mature cheddar cheese, smoked bacon, sautéed 
mushrooms, carmelised onion, danish blue cheese,
bbq sauce, guacamole, pico salsa and  peri peri sauce

All items may contain traces of nuts. 
please ask your waiter
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