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COCKTAILS
The Classic Espresso Martini 9

Wogan Coffee Espresso, Cold Brew 77,
Vodka, Gomme 

Maple Bacon old Fashioned 9
Bulleit Bourbon, Maple Syrup, Bitters, Gomme, 

Maple cured bacon

Passionfruit Martini 9
Passionfruit Gin, Passoa, Passion puree, Lime 

Juice, Vanilla

Chef’s Garden Margarita 9
Whiskey, Tequila, Lime, Honey, Gomme 

The Prickly Pear 9
Spiced Rum, Pear Puree, Ginger, Lime, Pear

Coconut Mojito 9
White Rum, DMF Coconut, Mint, Lime, Coconut Cream

SOFT & MIXERS

Cheddar Water 33cl / 75cl 1.75 / 3.5 
Still or Sparkling

Freshly squeezed orange juice 250ml 3.5 

Juice 25cl 2.5
Apple, Orange, Pineapple or Tomato

Coca-cola small / large  1.9 / 2.7
Original, Diet Coke, Coke Zero

Schweppes Lemonade small / large 1.9 / 2.7

Appletiser 275ml 2.95

Frobisher Juice 25cl 2.95
Cranberry or Mango

Cawston Press Sparkling 33cl 2.35
Rhubarb or Elderflower

Old Jamaica Ginger Beer 33cl 1.9

Fever Tree Tonic 20cl 2.05
Original, Light, Elderflower or

Sicilian Lemon

Dead Man's Fingers
Spiced, Coconut or Coffee

2.55 4.5

Moon Curser Cornish Spiced
Bacardi Blanca
Beckford's
Caramel
Pineapple Spiced
Coconut

2.55
2.55

4.5
4.5

2.55 4.5
2.75 5
2.75 5

COOLERS

Pear Purity 6.5
Pear puree, honey, Apple Juice, Ginger Ale, 

Dehydrated Pear, Mint

Pink Panther 6
Grenadine, Pineapple Juice, Cream of Coconut, 

Coconut Milk

RUMS

25ml 50ml

Bristol Distilling Co. 
Gin 77, Dark Fruits or Passionfruit 
Somerset Distillery Gin  
Hendrick's Gin 
Gordons' 0%

2.55 4.5

3.6
3.3
1.75

6.85
6
3

GINS

25ml 50ml

WHISKYS

Monkey Shoulder
Bulleit Bourbon
Arberlour 12YR
Bristol Distilling co. JJ 
Blacks 

3.2
3.3
4.15
4.5

5.9
6
7.8
8.5

25ml 50ml

More spirits available, please ask your server

 THE FRIDGE

Twisted Oak Slippery Slope
Porter 50cl 3.5%

Alcohol free Erdinger 50cl 0%

Gluten free Butcombe Gold 50cl 4.4%

Ale Twisted Oak Brewery Fallen
Tree Session 50cl 3.8%

Wiper & True Kaleidoscope Pale
ale 44cl 4.2%

Lager Lost & Grounded Helles 44cl 4.4% 

5

6

5.4

4.2

4.8

5.3

4.8
5.4

Alcoholic Crabbies Ginger Beer 50cl 4%

Alcohol free Thatchers 50cl 0% 

Cider Rich’s Cider
Perry 50cl 5.2%

Golden Harvest Medium 50cl 4.5% 
5.5
5.5

½pt pt

Butcombe Original 4%
Birra Moretti
Lost&Grounded Keller Pils 4.8% 
Neck Oil 4.3%

Thatchers Gold 4.8%
Thatchers Haze 4.5%

Amstel 4.1% 

DRAUGHT

Ale

Cider

Lager

Bath Ales Gem 4.1% 1.95 3.9

2.1
2.8
2.7
2.95

4.2
5.6
5.4
5.9

1.95
2.1

3.9
4.2

2.2 4.4
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Trebbiano 2021 Terre Allegre
IGT Puglia, Italy - 11%

Yellow in colour this light, crisp white has fresh zesty, 
citrus flavours and fruity notes and a clean refreshing finish.

3.45 / 4.75 / 6.75 / 19.5

Cape 1652 Chenin Blanc 2020
Western Cape, South Africa - 12%

Character of ripe tropical fruit and freshness. The elegant 
crisp dry finish makes this a fantastic wine for all occasions.

20.35

Orsino Pinot Grigio 2020
Veneto, Italy - 12%

Crisp and dry in style, with pure-youthful stone and citrus 
fruit and delicate floral aromas, that offers fantastic value 

all year round.

3.9 / 5.25 / 7.35 / 21.55

Mas Puech Picpoul de Pinet 2020
Languedoc, France 13%

Lovely and fresh Picpoul with aromas and flavour of grapefruit, 
stone fruit and citrus. 

27.55

Mount Riley Sauvignon Blanc 2021
Marlborough, New Zealand - 13%

Vibrant aromas and flavours of lime zest, gooseberries, and 
currant with a touch of herbal infusion. Weighty mouthfeel with 

intense, refined flavours finishing with a crisp acidity.

5.85 / 7.65 / 10.15 / 29.95

125ml/175ml/250ml/bottle

Crisp and aromatic

Fuller rounder
Petit Mazet Viognier 2020

IGP Mediterranee, France - 14%
A honeysuckle and apricot aroma lead to a rich, almost unctuous 

palate that is dry, tangy and refreshing.

24.55

Montsable Chardonnay 2020
Languedoc, France 13%

A bright yellow gold hue and seductive scents of blossom and 
cinnamon spice. A remarkable melange of pears, peach, honey 

toffee, cream and vanilla (from a short spell of oak ageing) on 
the palate. Beautifully balanced with ripeness, acidity, length 

and real structure. A very classy Chardonnay.

5.45 / 7.35 / 9.75 / 28.55

Pedra de Auga Albarino 2020
Galicia, Spain 12.5%

On the nose, it has an intense aroma,highlighting the apple and 
stone fruits. In the mouth the emphases is on the freshness 

typical of the Albariño grape, releasing crisp sensations with a 
fresh and clean finish.

32.75

WHITE

RED
125ml/175ml/250ml/bottle

Fruit driven
Sangiovese 2020 Terre Allegre

IGT Puglia, Italy - 12%
A fresh, medium intensity ruby red wine with hints of jam. The 

taste is velvety for sweet tannins and light notes of jam.

3.45 / 4.75 / 6.75 / 19.5

Murphy Vineyards Big Rivers Shiraz 2019
Murray Darling, Australia - 14.5%

Cherry red with hints of dark plum and chocolate on the nose. 
The wine is seamlessly balanced with sweet lifted fruit, subtle 

oak and soft tannins, a delicious wine made to enjoy now.

24

Montsable Pinot Noir 2020
IGP d'Oc, France - 13%

Red ruby colour. Aromatic nose of black cherries with elegant 
floral notes. On the palate, this Pinot Noir is silky and well 

balanced, with smooth tannins.

4.5 / 6.35 / 8.85 / 25.75

“Gavelot” Carignan 2020
Languedoc, France - 12.5%

Beautiful bright ruby, the enticing aromas lead to a fresh and 
vibrant palate with smooth and ripe tannins.

26.95

Les Chiens Rouge 2020
Languedoc Roussillon, France - 12.5%

A deep cherry red with burgundy highlights. Slightly smoky on 
the nose, black berry flavours and a hint of garrigue this wine 

has a vibrant colour, lovely tannins and fresh acidity. 
Cranberry, strawberry and raspberry are evident as well as 

subtle notes of floral notes such as rose petal and violets. 
Excellent length and tannins.

20.35

Camarada Malbec 2020
Mendoza, Argentina - 13%

A rich red, brimming with lush blueberry and blackberry aromas, 
with smooth chocolatey flavours and a long, spicy finish. 

4 / 5.75 / 7.85 / 22.75

Crianza Tinto Rioja 2016
Rioja, Spain - 13.5% 

Aromas and flavours of bright red berry fruit balanced by 
vanilla and spice that adds richness and body.

5.25 / 7.45 / 10.05 / 29.95

J P Mouiex 'Bordeaux' 2018
Bordeaux, France - 14%

Ruby red with an intense, complex nose presenting notes of 
cherry, strawberry and blond tobacco. The palate is powerful and 

inviting with smooth, silky tannins.

36.95

Rich & B�d

SPARKLING

Di Maria Prosecco Spumante
11%

Pale light yellow in colour with fine delicate bubbles. 
Delicately fruity, slightly aromatic bouquet. 

4.8 / 26.35

Di Maria Prosecco Rose Spumante
11%

Elegant and intense bouquet with a sparkling fragrance & flavour.

4.8 / 26.35

Veuve Ricotteau Brut NV
Champagne, France 12.5%

The Pinot Meunier gives body and roundness while the Pinot Noir 
adds rich fruit and a mouth filling style. A lively mousse, fresh 
balanced taste and a long finish, which has a persistent, mellow 

crowd-pleasing quality. 

65

Gosset Brut
12%

This cuvée is open and expressive. It shows fresh flavours of 
apricot and white peach on the nose with hawthorn undertones. On 
the palate the citrus notes come through with precision and are 

balanced by the richness of the fruit flavours.

125ml/bottle

ROSÉ

Forgeron Dubois 2020
Vin de Pays d'Oc, France - 12.5% 

Pale in colour, the Syrah gives this rosé some weight in the mouth, 
and a little creaminess to back up the red fruit character.

4 / 5.75 / 7.85 / 22.75

Chateau L’Escarelle 2020
Côtes de Provence, France - 12.5%

This is a radiant, pale-pink appearance, a delicate, subtle nose 
and is fresh and lively on the palate. The fruity aromas of this 

easy-drinking wine make it perfect for an aperitif. 

33.95

125ml/175ml/250ml/bottle
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WOGAN COFFEES

Espresso 2.25

Americano 2.75

Latte 3.1

Flat White 2.95

Cappuccino 3.1

Add Syrups .75
Maple, Vanilla, Chai, 

Salted Caramel, Hazelnut

BIRCHALL TEAS

English Breakfast 2.45

Earl Grey 2.45

Peppermint 2.45

Red Berry 2.45

Green 2.45

HOT CHOCOLATES

Hot Chocolate 3.1

Deluxe Hot Chocolate 3.5

Baileys Hot Chocolate 4.75

ICED

Vanilla Iced 
Frappe 3.5

Mocha Milkshake 
3.75

Mocha 3.25

Irish Coffee 4.75

Please inform us of any allergies or dietary requirements, we will do our 
utmost to cater for them.

Please be aware that our food is prepared in a kitchen containing all allergens 
including NUTS. 

Dairy alternatives; Oat,Soya
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COCKTAILS

The Classic Espresso Martini 9
Wogans Coffee Espresso, Cold Brew 77, Vodka, Gomme 

Maple Bacon old Fashioned 9
Bulleit Bourbon, Maple Syrup, Bitters, Gomme, Maple cured bacon

Passionfruit Martini 9
Passionfruit Gin, Passoa, Passion Puree, Lime Juice, Vanilla

Chef’s Garden Margarita 9
Whiskey, Tequila, Lime, Honey, Gomme 

The Prickly Pear 9
Spiced Rum, Pear Puree, Ginger, Lime, Pear

Coconut Mojito 9
White Rum, DMF Coconut, Mint, Lime, Coconut Cream

COOLERS

Pear purity 6.5
Pear Puree, Honey, Apple Juice, Ginger Ale, Dehydrated Pear, Mint

Pink Panther 6
Grenadine, Pineapple Juice, Cream of Coconut, Coconut Milk

Please inform us of any allergies or dietary requirements, we will do our 
utmost to cater for them.

Please be aware that our food is prepared in a kitchen containing all allergens 
including NUTS. 


