BRANCA

cocktails

cocktail of the month: strawberry daiquiri  6.75
fresh strawberries muddled with bacardi, lime and fraise

classic pimm’s cocktail 6.75
pimm’s no. 1 and lemonade with a splash of gin,
cucumber, apple, orange, lemon and fresh mint

italian spring punch 6.75
campari, limoncello, lemon and cassis topped with prosecco
hazelnut martini 6.75
frangelico liqueur stirred with stolichnaya

carol channing 6.75
framboise and eau de vie topped with prosecco

bellini 6.75
white peach purée and créme de péche topped with prosecco
elderflower collins 6.50
elderflower cordial, bombay sapphire, lime, mint and soda
negroni 6.50
campari, martini rosso and gin with a squeeze of orange
raspberry cosmopolitan 6.50

raspberry stolichnaya, triple sec, lime juice
and cranberry juice shaken with a flamed orange zest

caipirinha 6.75
cachaca muddled with fresh lime and palm sugar

mojito 6.75
havana rum muddled with lime, mint and sugar

mango caipirinha 6.75
mango purée, cachaga, fresh lime and palm sugar

vodka espresso 6.50
stolichnaya shaken with coffee liqueur and a shot of espresso
sea breeze 6.50
stolichnaya vodka, cranberry and grapefruit juice
manhattan 6.50

canadian club whisky, sweet martini, dry martini
and angostura bitters

beers
peroni nastro azzurro ABV 5.1% 3.45
birra moretti ABV 4.6% 3.50

ABV 4.6% 4.40
ABV 6.5% 4.40

old hookey 500ml|
the orchard pig cider 500ml

DRINKS AND
WINE LIST
aperitivi
campari, punt e mes, aperol, dubonnet, from 3.95
cynar, martini, amontilado, manzanilla
spirits
house brands 3.75

plymouth gin, stolichnaya, bacardi, J&B rare

premium brands from 4.00
ketel one, zubrovka, johnny walker black label, glenmorangie,
talisker, macallan, havana 7yr, bacardi 8yr

mixers 0.75
soft drinks

coke/lemonade/juices 1.95
san pelligrino sanbitter 1.65
san pelligrino chino 1.95
waterperry cox's orange pippin apple juice 2.25
luscombe organic sicilian lemonade 2.25
belvoir organic hot ginger beer 2.50
freshly squeezed orange juice 2.60
elderflower pressé / lemon pressé 2.80
raspberry and cranberry juice infusion 2.80
mango and orange juice infusion 2.80
minerals

san pellegrino, lightly sparkling 50cl 1.95
acqua panna, still 50c| 1.95
digestivi

grappa, strega, fernet branca, from 3.75

branca menta, limoncello, sambuca, black sambuca,
jaegermeister, grahams 6 grape port

cognac and armagnac from 4.25
rémy martin, calvados, janneau

A discretionary service charge of 10% will be added to parties of 5 or more. No pipes or cigars in the restaurant.



champagne / prosecco

GLASS

BOTTLE 750ML

prosecco di valdobbiadene, bisol brut n.v./rosé 4.85 23.95
elegant and gentle fizz
de nauroy, brut 6.95 34.95
high quality bubbly with a fresh, lemony palate and a nose of brioche
taittinger, brut reserve 47.95
lively yet delicate, with flavours of fresh fruit and honey
taittinger prestige rosé 52.95
subtle, velvety champagne, with flavours of fresh red fruit

SPECIAL WINE OF THE MONTH

sauvignon blanc/carmenere, oveja negra, central valley, chile  4.20 11.45 16.95
aromas of citrus and tropical fruit with a subtle mineral and herby twist
Wh Ite WI ne GLASS 175ML POT 500ML BOTTLE
arpeggio bianco, sicilia 2008 3.50 9.25 13.75
light, aromatic and floral, with delicate flavours - inzolia/trebbiano
chardonnay, palazzi 2007 3.85 9.95 14.95
lively dry white with citrus flavours - chardonnay
verdicchio del castelli classico 2007 3.95 10.25 15.25
fruity, light bodied wine - verdicchio

pinot grigio/garganega, delle venezie 2008 4.10 11.25 16.45
typically dry, vibrant, fresh and appealing - pinot grigio/garganega
gavi, la battistina 2007 4.95 13.75 20.95
charmingly dry with ripe apple & pear fruit - cortese
sauvignon blanc, langhe, piemonte 2007 6.55 17.95 26.95
stylish, weighty and full bodied - sauvignon blanc

SPECIAL ROSE OF THE MONTH

grande réserve, chateau la moutete, cuers, provence 2007 5.95 16.95 25.95
classic dry rosé, aromatic and fresh with subtle acidity and crispness

rose GLASS 175ML POT 500ML BOTTLE
ancora, pinot grigio 2006 3.90 10.85 16.45
very more-ish, light and refreshing - pinot grigio/pinot noir

SPECIAL WINE OF THE MONTH

wandering bear, old vine zinfandel, reserve, california 2006 3.95 10.45 15.95
medium to full bodied with raisin fruit flavours

red WI ne GLASS 175ML POT 500ML BOTTLE
ancora, pinot grigio 2007 3.95 10.95 16.75
very more-ish, light and refreshing - pinot grigio/pinot noir
arpeggio rosso, sicilia 2007 -also available chilled 3.50 9.25 13.95
medium bodied with ripe fruit character and well-rounded tannins

nevello mascalese/nero d'avola

montepulciano d'abruzzo, umani ronchi, 2007 3.95 10.75 16.45
delicate, rich and fruity aromas, soft, round palate - montepulciano/sangiovese

merlot, sanvigello, cavit, venezie 2007 4.30 11.75 17.80
good body with woodland fruits and ripe tannins - merlot

salice salentino, castello monaci 2007 5.10 13.95 20.95
warm, spicy and peppery - negro amaro/malvasia nera

chianti classico, cecchi, tuscany 2006 5.95 16.75 25.45
ripe cherry fruit, soft, round and elegant - sangiovese
vino nobile di montepulciano, cecchi 2005 6.85 18.95 28.95
pure and gorgeous, velvety, succulent and more-ish - sangiovese/canaiolo nero

barolo, revello, piedmonte 2004 31.45
round, silky and satisfying - nebbiolo

brunello di montalcino, castiglion del bosco 2003 39.45

full and silky, luscious depth and fine soft tannins - sangiovese



