Beer & Cider

Mondo, ‘Little Victories’ Session IPA (450ml, 4.3%) - 4.5
Gipsy Hill, ‘Swell’ Lager (330ml, 4%) - 4.5
Lucky Saint, ‘Unfiltered Lager’ (330ml, 0.5%) - 4.5

Chance, ‘Clean Cider’ (330ml, 0.5%) - 4.5

Alcohol Free
Alcohol Free Paloma - 10.0

Alcohol Free Old Fashioned - 10.0

Alcohol Free Seasonal Fruit Sour - 10.0

Le Tribute, Olive Lemonade (200ml, 0%) - 6.5

Bolle, ‘Blanc de Blancs’ (125ml, <0.5%) - 8.0 or 35

Saicho Sparkling Tea
Hojicha (125ml, 0%) - 7.5 or 33
Darjeeling (125ml, 0%) - 7.5 or 33
Osmanthus (200ml, 0%) - 9.0 or 33

‘Sixty Stone’ Rare Black Tea (750ml, 0%) - 59

Jorg Geiger
‘Cuvee No. 11’ Apple & Oak Leaves (200ml, 0%) - 9.5
‘Cuvee No. 23’ Rhubarb & Apple (200ml, 0%) - 9.5
‘Edition Lamothe’ Merlot & Cabernet Sauvignon (375ml, <0.5%) - 19

‘C-Bratbirne’ Sparkling Champagne Pears (750ml, 0%) - 11 / 53

A discretionary 15% service charge will be added to your bill,
Please speak to a member of the team regarding any allergens.



COUNTER 71 COCKTAILS BY LOWCOUNTRY

(Full cocktail menu is available downstairs pre & post dinner)

BRITISH COCKTAILS
London Negroni - 13.0
Sacred Gin, Rosehip, Vermouth
The Square Mile - 16.0
Circumstance Rye, Burnt Faith Brandy,
Spiced Vermouth, Capreolus
Apple Eau de Vie, Bitters

Olde English - 16.0

The Lakes The One Manzanilla Cask,
Syrup, Bitters

Martini - 16.0

The Lakes Gin, Vermouth

Man About Town -16.0

The Lakes The One Sherry Cask,
Coffee-infused Rosehip cup,
Sweet Vermouth

LOWCOUNTRY COCKTAILS
Cantaclaro* - 14.0

El Rayo Blanco & Reposado Tequila,
Citrus, Grapefruit Soda

Honey Badger - 14.0

Few Bourbon, Yellow Chartreuse,
Honey, Lemon,

Division Bell - 14.0

Vida Mezcal, Select Aperitivo,
Maraschino, Lime

Jam Sour - 14.0

The Lakes Gin, Seasonal Jam,
Lemon, Sugar, Aquafaba

Brown Butter Old Fashioned* - 15.0

Bourbon, Brown Butter,
Cob Nut Syrup, Bitters

A discretionary 15% service charge will be added to your bill,
Please speak to a member of the team regarding any allergens.



