
 
   

Aperitifs 
 

Fino Sherry 
Cornish Pastis 
White Vermouth & Navas Tonic 
Caspyn Gin & Navas Tonic 
0% Pentire Seaward & Navas Tonic 
0% Pentire Coastal Spritz 
Bamboo Cocktail 
Negroni 

 

 
 

£8 
£4 

£8.5 
           £9 

£7.5 
£8 
£9 

£9.5

Our wines below are poured from our taps behind the bar. We focus exclusively on low intervention wine 
makers following organic, natural or biodynamic practices. These are small scale operations, often traceable to the 
hands of one or two makers responsible for their production, using traditional farming methods with little to no 
chemical additives in the process. Wine making as it used to be.
 
On Tap 
 

White MV Domus Vini, Agredo Bianco, Veneto, Gargenaga 
White 2022 Les Vins Pirouettes, Saveur Pulpe, Alsace, Auxerrois, Pinot Blanc 
White 2022 Domaine Coteaux Des Margots, Mâcon Blanc, Burgundy, Chardonnay 
Rosé 2022 Cosimo Maria Masini, Sangiovese Rose, Tuscany, Sangiovese 
Orange 2022 Les Vins Pirouettes, Orange Pression, Alsace, Gewürztraminer, Muscat 
Red  2020 Celler Frisach, Lo Pateret Negre, Terra Alta, Grenache, Carignan 

Red  2021 Mas des Cabres, Terre d’Aspere Rouge, Languedoc-Roussillon, Syrah, 

Grenache 
 

Lager Estrella Galicia, 4.7%, 2/3 Pint  
Cider Silly Moo Unfiltered Cider, 5%, 2/3 Pint 
 

By The Can 
 

NA Lager Free Damm Lager, 0%, 330ml 
XPA Verdant Lightbulb Extra Pale Ale, 4.5%, 440ml 

IPA  Firebrand West Coast Session IPA, 4.5%, 440ml 

Hazy Pale Firebrand Thundercloud Hazy Pale, 5.5%, 440ml 
 

Soft 
 

Cornish Springs Mineral Water – Still or Sparkling, 250ml or 750ml 
Square Root Sodas – Cola, Lemonade, Citrus Crush, Ginger Beer or Rhubarb, 250ml 
Townsend Farm Falstaff Apple Juice, 220ml 

 
 

Glass 
(125ml) 

 

£5.5 
£8.5 

£9 
 

£8 
£9 

£6.5 
£7 

 
 

£4.5 
£4 

 

Carafe 
(500ml) 

 

£22 
£34 
£36 

 

£32 
£36 
£26 
£28 

 
 

      - 
- 

 

 
 

£3.5 
£7.5 
£6.5 

£7 
 

 
 

£2/£4 
£4 

£2.5 
 

 


