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COCKTAILS

VODKA

Argento Sour £13 Peach Bellini £13
Amaretto, aperol, lime juice, pineapple juice, Prosseco, peach pure
juice, lb .
orange juice, malbec Hugo Spritz 213
Aperol Spritz £13 Prosseco, elferflower liqueur, mint, lime
Aperol, prosseco, soda, orange Boulvadier £13
Passion Fruit Martini £13 Whiskey, campari, sweet vermouth
Vodka, vanilla, passion fruit liqueur,
passion fruit juice, lime juice Port Cobbler £13
Port, lemonade, orange, lemon
Espresso Martini £13
Vodka, coffee liqueur, arabica coffee
Stella Artois 4.6% £6.75 Menabrea Lager £58
Camden Pale £725 Corona £58
Camden Hells £725 Corona Cero £53
Camden Stout £7 Kopparberg Naked Apple £7
Becks £5.85 Kopparberg Strawberry & Lime £7
Schwepps Tonic/ Slimline Tonic £35 Small £25
Apple, Orange, Cranberry, Pineapple
Schwepps Lemonade 200m| £2.75
Large £4
Coca Cola 330m| £4 Apple, Orange, Cranberry, Pineapple
Diet Coke 330m| £4
Fanta £4
Still
Small 375ml £3.5
D RAU G HT SO FT Large 800ml £55
D R | N KS Sparkling
Small 375mll £3.5
Coca Cola Zero Sugar Large 800ml £5.5
Half Pint / Pint £2.75/ £4.5
Diet Coke
Half Pint / Pint £2.75/ £4.5
Schweppes Lemonade FE\/ER TREE M |><ERS
Half Pint / Pint £2.75/ £4.5

Light Mediterranean Tonic Water

Light Tonic

Light Elderflower Tonic Water
Light Aromatic Tonic Water
Light Ginger Beer

Light Ginger Ale

Light Lemon Tonic

Spring Soda

£4
£4
£4
£4
£4
£4
£4
£4

Absolut Original £6.75
Grey Goose L’Original Vodka £8.5
Ciroc £8
Belvedere £8
RUM

Bacardi Carta Blanca £6.75
Captain Morgan Dark Rum £6.75
Havana Club 7 Year Old £85
Sailor Jerry £75
The Kraken Black Spiced Rum £8
GIN

Bombay Sapphire £7
Tanqueray £725
Hendricks £75
Roku £7.75
Verano Watermelon £75
Puerto Indias Strawberry £75
Whitley Neil Parma Violet £8
Whitley Neil Rhubarb & Ginger Gin £8
Belfry 1960 Gin £7
BRANDY

Courvoisier VS £7
Hennessy VS £725
Remy Martin VSOP Cognac £75
Fine Champagne

Remy Martin XO Cognac £30

Fine Champagne

LOW/NO ALCOHOL

Tanqueray Zero Gin
Lyres Spiced Cane Rum
Lyres Italian Spritz
Lyres American Malt

£5
£5
£5
£5

WHISKEY

The Famous Grouse £6.5
Johnnie Walker Black Label £75
Blended Scotch Whisky

X by Glenmorangie £8
Glenmorangie The Original £9.5
Laphroaig 10 Year Old £81
Auchentoshan 12 Year Old £81
Highland Park 12 Year Old £81
Bowmore 12 Year Old £81
Jack Daniel’s £7
Maker’s Mark £75
Jameson Irish Whiskey £7
Southern Comfort £6.75
LIQUEURS

Cointreau Liqueur £6.3
Luxardo Sambuca with Raspberry £6.3
Luxardo Sambuca dei Cesari £6.3
Jagermeister £6.3
Disaronno Amaretto £6.75
Malibu Coconut Rum £6.75
Southern Comfort £6.75
Passoa Passion Fruit Liqueur £6.75
Archers Peach Schnapps £6.75
Martini Rosso £7
Martini Extra Dry £7
Pimm’s No. 1 Cup £7
Baileys Irish Cream Liqueur £7
Tia Maria £7



C H A M PAG N E By the bottle

CHAMPAGNE
Veuve Clicquot Yellow Label Brut NV £90

SPARKL'NG By the bottle

SPARKLING WINE

ROSE WlNES By the bottle

Rugged Ridge Zinfandel £32
USA | Rugged Ridge Zinfandel Rose is a
medium-sweet pink wine with sweet raspberry,
watermelon and strawberry fruit.

Journeys End Wild Child Grenache Rosé £425
South Africa | This rosé is made from the Grenache
grape and comes from South Africa. It is crisp and
refreshing with flavours of red cherry, raspberry,
strawberry and rose petals.

Whispering Angel £55
France | Whispering Angel from Chateau d’Esclans is
arguably the World’s greatest Rosé. The blend consists
of Grenache, Cinsault, Rolle (Vermentino), Syrah and
Tibouren. This rosé is crisp, fresh and elegant.

Belstar Prosecco NV £42.5
Bollinger La Grande Annee £275 Journeys End Sparkling £60
Pomery Brut Royal NV £87.5 ROSE SPARKLING WINE
Bollinger Special Cuvee £120 Belstar Prosecco Rosé £50
ROSE CHAMPAGNE
Veuve Clicquot Brut Rosé NV £150
Pomery Brut Rosé £100
Bollinger Rosé £140
WH |TE Wl NES By the bottle
Santa Fosca £32 Catena Appellation Chardonnay £67.5

[taly | Cool, crisp and vibrant, this Pinot Grigio is the
wine for any occasion; perfect as an aperitif and with
light dishes.

Castillo Clavijo Rioja Blanco £36.5
Spain | This wine maybe pale in colour but is no
shrinking violet, with soft lemon and peach fruit on
the nose and a crisply pressed palate with more
citrus and peach notes and a subtle hint of fresh
white flowers.

Santa Rita Gran Hacienda Chardonnay £425
Chile | This Chardonnay is made with grapes from a
variety of vineyards within Chile Central Valley. This
variety of vineyards produce a wine with ripe tropical
fruit with lots of freshness and is medium bodied.

Cobrento Pinot Grigio £40
[taly | Inviting aromas of peach and nectarine combined
with delicate floral notes. This wine is refreshingly
crisp with a light body and an elegant finish.

Domaine Felines Jourdan Cuvee £47.5
Classique Picpoul de Pinet 2019

France | Fresh and aromatic with notes of pear

and citrus. Then it develops crystallized

lemon, peach and pomelo aromas.

Journey’s End Weather Station £50

Sauvignon Blanc

South Africa | The aromas are pungent and intense
with flavours of ripe tropical fruit. The wine flavours
remain for a long time cleaning the palate with its
crisp refreshing acidity.

Mount Langi Ghiran Billi Billi Riesling  £55
Australia | The Riesling grape is capable of making
some great, clean and fruity wine. This wine is bright
and refreshing and has intense flavours of lemon
grass, lime and cherry blossom.

Domingo Martin Albarino £60
Spain | Rich and generous bursting with flavours

of ripe peaches and pears, backed by vivid lemon
and mineral acidity. A well-balanced wine with a

fresh finish.

Argentina | The wine has a beautiful pear and
citrus flavours with crisp fresh minerality.

The wine is a delicate greenish colour with light
yellow notes. The aroma is of fresh white peaches
and pineapples and jasmine and magnolia.

The mouthfeel is tangible and rich yet clean

and fresh on the finish.

Creation Viognier 2020 £75
South Africa | This wine has abundant fruit aromas
like white peach and apricots and a rich, creamy
character too.

La Chablisienne Chablis Sereine 2018 £80
France | This is a rich, slightly buttery style of wine
packed with pure fruit flavours of lemons, limes and
melons. It has a dry, almost chalky feel in the mouth
also. It will be an ideal partner to seafood and grilled
fish dishes.

Morgassi Superiore Tuffo Gavi £775
del Comune di Gavi DOCG 2019

Italy | This is a fantastic example of Gavi, with floral
aromas and notes of Citrus, Apple and Vanilla.

Neudorf Moutere Pinot Gris 2018 £875
New Zealand | It is dry and yet the nose is generous,
the palate is plump and rich. Elegant, sculptured and
sophisticated. Wild yeast ferment offers fleshiness
and total drinkability.

Sancerre Les Grands Champs £92.5

Domaine Fouassier

France | The producer is certified Biodynamic and
makes wine very naturally. It is a dry, light bodied
wine which is very crisp and refreshing. It has flavours
of zesty citrus fruit and stone fruit.

RED WlNES By the bottle

Santa Fosca £32
Italy | A bright, fruity red wine, easy drinking in
style that’s very food friendly.

Bodegas Verde Garnacha Syrah Tinto £365
Spain | Bodegas Verde is a boutique Organic Winery
based in the high altitude village of Almonacid de la
Sierra. Long and powerful on the palate with marked
aromas of ripe red fruit, sweet tannins and lingering,
persistent finish.

Santa Rita Gran Hacienda Merlot £42.5
Chile | This wine made with merlot grape has flavours
of ripe red plums, red and black cherry with a touch
of sweet spice. The soft velvety tannins make it easy
drinking both with food and without.

Zensa Primitivo IGP Puglia 2019 £47.5
Italy | Full bodied with rich flavours of Morello
cherries, plums, raisins and liquorice.

Tillia Malbec £50
Argentina | This medium-bodied, easy-drinking red
wine has aromas and flavours of plum, blackberry
and dark chocolate, with a hint of pepper and spice.

Les Roches Beaujolais Villages £55
France | This wine is a deep red ruby colour with violet
tinges. It smells very expressive with lots of strawberries
and raspberries and also some floral aromas.

Battle of Bosworth Puritan Shiraz £575
Australia | This wine is called ‘Puritan’ because none
of the usual preservatives are used. As a result, this
wine, which is made from the Shiraz grape variety,

is very fresh. It has intense aromas of dark fruit
including blueberries.

Journeys End Huntsman £50
South Africa | Medium-bodied with a deep ruby
colour, this is a generous and fruity wine with

aromas and flavours of forest fruits, cassis and
blackberries. There are also subtle hints of green

bell pepper and eucalyptus on the long finish.

PORT

Quinta Do Vallado 10 Year Old Tawny £425
Douro, Portugal | This wine is a brown tawny

colour due to extended ageing in barrels instead

of bottle. It has rich, nutty aromas with flavours

of sweet raisins and dates, spice and mocha.

Quinta Do Vallado 20 Year Old Tawny £55
Douro, Portugal | Rich with aromas of prunes,

roasted nuts and cigar. The rounded palate

ends with a long, silky finish.

Quinta Do Vallado 30 Year Old Tawny £735
Douro, Portugal | A long process of barrel ageing
produces a wine with a pale brown colour, with an
intense and complex palate, displaying flavours of
fruit cake and tobacco. The finish goes on seamlessly.

Valdivieso Single Vineyard £65
Cabernet Franc 2015

Chile | This is a fairly unusual variety and makes very
deeply coloured wines with masses of sweet spice
and black fruit with just a hint of liquorice.

Catena Appellation Vista Flores Malbec £70
Argentina | The grapes used here come from a single
vineyard site. The flavours and aromas are plums,
dark chocolate and blackberries with some spice

and pepper as well.

Xanadu Estate Cabernet Sauvignon £85
Australia | This wine is packed full of aromas and
flavours of ripe forest fruits, juicy blackcurrants and
dark chocolate. It is full-bodied with a persistent
berry fruit finish.

Vieux Chevalier £95
Chateauneuf du Pape Rouge 2018

France | This deep red wine is complex and elegant,
with aromas of red currants, red cherries and black
berries, with spicy overtones such as lavender,
thyme and rosemary. The wine shows very subtle
oaky notes, bringing complexity and length. With an
excellent balance, the tannins are elegant and silky.

Vivanco Rioja Reserva 2014 £82.5
Spain | The word “Reserva” on the label indicates that
this wine has plenty of ageing in both barrel and in
pbottle. The principle flavours are strawberries, red
cherries and spicy oak with notes of tobacco.



CHAMPAGNE &
SPARKLING WINE

By the glass

ROSE SPARKLING WINE 125ml
Belstar Prosecco Rosé £9
SPARKLING WINE 125ml
Belstar Prosecco NV £85
CHAMPAGNE 125ml

Veuve Clicquot Yellow Label Brut NV £16

Wl N ES By the glass

WHITE WINE

Santa Rita Gran Hacienda Chardonnay
Journeys End Weather Station Sauvignon Blanc
Santa Fosca

Castillo Clavijo Rioja Blanco

Cobrento Pinot Grigio

RED WINE

Tillia Malbec

Santa Rita Gran Hacienda Merlot
Zensa Primitivo IGP Puglia 2019
Santa Fosca

Bodegas Verde Garnacha Syrah Tinto

ROSE WINE

Rugged Ridge Zinfandel Rosé

Journey’s End Wild Child Grenache Rosé 2020
Whispering Angel

LOW/NO ALCOHOL WINE

Wild Life Botanicals White Wine 750m/
Wild Life Botanicals Rosé Wine 750m/

Torres Natuero Muscat
Torres Natuero Syrah

Torres Natuero Rosé

DESSERT WINES 100m sottie

Royal Tokaji Late Harvest, £8 £35
Tokaj, Hungary 50c/

This is a sweet dessert wine from Hungary. It is called
late harvest because they pick the grapes later when
the grapes are riper and sweeter. it has a flowery
aroma and to taste it has flavours of fresh tropical
fruits, apricot and peach.

Chateu Loupiac 2018 £13.5 £40

Bordeaux, France 37.5cl

Open fruity nose with botrytis and apricot notes
twinned with honey flavours. Well balanced in the
palate without being overwhelmed by richness. The
length is characterised by a fruity and vanilla finish.

175ml 250m!

£10.5 £15

£13 £18

£10 £14

£71 £14.5

£11.5 £16

175ml 250m!

£13 £18

£10.5 £15

£11.5 £16

£10 £14

£77 £14.5

1756ml 250m/

£10 £14

£12 £15

£14 £18.5

£275

£27.5

175ml 250ml bottle
£5 £7 £20
£5 £7 £20
£5 £7 £20
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All prices are inclusive of VAT at the current rate. All Products are subject to availability. For special dietary requirements or allergy
information, please speak with the Restaurant manager or visit our allergens information page on www.thebelfry.co.uk/allergens

A 10% discretionary service charge will be added to your food and drink bill which is distributed directly to the team who serve you
today and are at the heart of our award winning Belfry hospitality.

We thank you for supporting our team and please do ask if you wish this to be removed.



