WHITES 175ml 250ml Bottle

101 Marcel Martin Sauvignon Blanc | France 7.90 9.40 27.50

Aromas of nettles and freshly cut grass
with gooseberry and grapefruit.

Fresh and vibrant with nice acidity.

102 Robinia Pinot Grigio | Italy 7.90 9.40 27.50

Bright and fresh, capturing the aromatic
purity of mountain grown grapes.

A true all rounder.

103 'AUS’ Estate Reserve Chardonnay | Aus. 7.90 9.40 27.50

A fresh fruit-driven wine with subtle oak
from De Bortoli, Riverina’s

award-winning family winery.

104 'Little Cricket’ Griner Veltliner | Hungary
Dry, clean, and crisp with citrus notes,

yellow plum, light green apple,

and a hint of white pepper.
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105 Aroha Bay Sauvignon Blanc INZ 9.10 10.60 31.50

An elegant Marlborough,
alive with aromas of stone-fruit and

minerals with flavours of guava and lime.

106 Beau Flamant Picpoul de Pinet | France
A floral and tropical nose. A crisp, zesty palate with plenty
of stone fruit and melon. Soft citrus fruit tempered with

intense minerality offering a long, refreshing finish.

107 Beeskamp Stellenbosch Chenin Blanc | S. Africa
This round, smooth CB has a nose of
white peach, apricots and hints of honey.

Finishes with gentle acids delivering structure and length.
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WHITES

108 Vouvray ‘Les Bosquettes’' Domaine Sauvion | France 34.50
Complex, soft and round this lovely medium dry,
Loire Valley, Chenin Blanc is filled with

honey aromas and a rich finish.

109 Via Barrosa Albarino | Spain 35.50
The handpicked coastal harvest is fermented in traditional
stainless steel with ageing on the lees. Ripe citrus fruits with notes

of orange blossom, tangerine and peach give way to a zippy finish.

110 Chablis Chartron et Trebuchet | France 51
A deliciously drinkable Chablis, crisp and clean with a rich

bouquet and elegant fruit characters.

111 Sancerre Les-Fondettes Domaine Sauvion | France 52
This lively Sancerre delivers real harmony combining richness,

liveliness and aromatic persistence.

112 Puligny Montrachet ‘Le Trezin' Gerard Thomas | France 72
A rich, pure texture and expertly judged use of oak.

A study of freshness, precision, power and intensity.
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REDS 175ml 250ml Bottle

201 Marcel Martin Merlot | France 7.90 9.40 27.50
Intense, harmonious and slightly spicy with notes of

ripe fruit, round and full with a long and structured finish.

202 Mr Goose Shiraz | Australia 7.90 9.40 27.50
Dark berry fruit aromas with hints of vanilla.
Flavours of blackberry, plum, cherry

balanced by coffee and caramel.

203 La Trochita Malbec, Mendoza | Argentina  7.90 9.40 27.50
A fruit-driven red, crammed with
damson and plum flavours. There are smooth,

silky tannins with subtle spice and a vanilla edge.

204 Don Placero Rioja Tinto Spain 7.90 9.40 27.50
Warm cherry characters broaden out
this delightful Rioja, nicely finished

by a touch of spice and vanilla.

205 Appassimento di Puglia Rosso | Italy 33.50
Full bodied, rich and complex with an
abundance of fruity flavours and notes of

ripe dark cherries, fresh herbs and vanilla.

206 Holmes Point Pinot Noir Marlborough | NZ 34.50
A succulent Kiwi Pinot Noir with aromas of spice and dark

Ghana chocolate and a juicy cherry mouthfeel.

207 Cab. Sauvignon Reserva ‘Terroir de Familia’| Chile 34.50
A bright, intense wine from the Silva family who have been

producing great wines in the Colchagua Valley for over 100 years.
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REDS

208 'The Den' Pinotage Painted Wolf Wines | South Africa 36

The smorgasbord of red and black summer berries,
savoury spice and toasty notes.

Amazingly supple, smooth and easy drinking.

209 Azabache Rioja Reserva | Spain

Aromas of candied red and black fruit with soothing vanilla and

toasted notes provided by 24 months in oak.
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210 Chateauneuf du Pape Domaine de la Chatreuse | France 57.50

Muscular yet elegant. Black cherries,
blackcurrant, spice with fine, ripe tannins.

Summer berries finish with liquorice and spice.

211 Amarone della Valpolicella DOCG | Italy
Amarone has a complex nose of cherry liqueur and cinnamon
with flavours of green peppercorn, chocolate and dried plum -

a brilliant partner to red meats.

212 Nuits-Saint-Georges Bertrand Ambroise | France
Scents of raspberry and pomegranate with
subtle hints of leather and cedar.

Very soft tannins with lots of acidity.
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ROSES 175ml 250ml Bottle

301 Robinia Pinot Grigio | Italy 7.90 9.40 27.50

A copper, or Tamato’, coloured rosé made from Pinot
Grigio grapes grown in north-east Italy. The nose
shows aromas of wild flowers, vanilla and strawberry,

the palate is refreshing with delicate fruit flavours.

302 MiniMi Rosé IGP Mediterranean | France 9.10 10.60 31.50

Shows delightful freshness of
summer fruits mixed with

complexity and elegance.

303 Lou by Peyrassol | Cotes de Provence
This certified organic rosé offers a cocktail of fruits
reminiscent of citrus zest, marrying a

real freshness with a reassuring roundness.

WATER 330ml

401 Wenlock Water | England 3.70
This award-winning, naturally refreshing,

crisp clean water has been sourced from Shropshire’s
Wenlock Edge, an area of outstanding natural

beauty since 1086. Choose from Still or Sparkling.

w

35

75oml

5.70

stones

RESTAURANT



SPARKLING 125ml Bottle

501 Prosecco Spumante Borgo Alato | Italy 9 30
Well balanced, light and fresh palate with

honeyed apple aromas.

502 Moutardier Brut NV Champagne | France 10.50 48
An unusual cuvée blending minerality, fruitiness and smoothness.
Aromas of pear, apple and citrus notes are reflected on

a palate that delivers elegance and refinement.

503 Taittinger Brut Reserve NV | Champagne France 62
Renowned for its golden yellow colour with a consistent, fine,
lingering mousse. A light, delicate nose with hints of fruits and brioche.

The palate is lean, but has depth, elegance and a long fresh finish.

504 Bollinger Special Cuvee Brut NV Champagne | France 74
A subtle combination of structure, length and vivacity; bubbles

like velvet; pear, brioche and spicy aromas, notes of fresh walnut.
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AFTER DINNER

PORT All s5oml

Grahams Late Bottled Vintage Port 4.50
Grahams 20yr Tawny Port 6
Niepoort Vintage 1997 8
DESSERT WINE 125ml or 375ml

Elysium Black Muscat California | USA 8.50
A rose-like aroma. Intense on the palate, full of rich velvety fruit. 24
Chateau Petit Verdines Sauternes | France 8.50
Elegant and ripe with lovely citrus and tropical fruit, and a luscious finish. 24
Casa Silva Late Harvest Semillon Gewurztraminer | Chile 9
Floral aromas mixed with notes of pink grapefruit and orange confiture. 25

A round, full bodied palate with good acidity.

AFTERTAILS

Brandy Alexander Remy Martin vsop, milk, De Kuyper C. de Cacao & cream 9.50
Amaretto Cream Disaronno, milk, De Kuyper C. de Cacao & cream 9.50
After Eight Kahlua, Baileys, De Kuyper C. de Menthe, milk, cream, chocolate 9.50
Espresso Martini Grey Goose Vodka, Kahlua, Espresso, Coffee Beans 10
COGNAC & BRANDY

Boulard Grand Solage Calvados 5.50
Janneau Armagnac VSOP 5.50
Janneau Grand Armagnac XO Royal 9
Rémy Martin VSOP 5
Chateau De Montifaud Michael and Laurent Vallet, father 7 vsop
and son, work side by side to produce fantastic cognacs 10 xo

drawing from Petite Champagne and Grand Champagne.
WHISKY & WHISKEY

John Jameson / Jack Daniels 5
Cotswolds Single Malt / Auchentoshan 12yr Old 6.50
Talisker 10yr 6.50
The Balvenie Signature 12yr 6.70
Highland Park 18yr Old 8
DERBYSHIRE WHISKY

Wire Works Whisky Caduro 5.50
Wire Works Whisky Alter Ego 6
Wire Works Whisky Virgin Oak 6
LIQUEURS

Amaretto Disaronno / Cointreau / Créme de Menthe 4.50
Grand Marnier / Sambuca

Baileys 5o0ml Kahlua soml Tia Maria soml 5
RUM

Morgan Spiced Rum / Bacardi 5
Kraken Spiced Rum / Kraken Cherry Vanilla Rum 5.50
DERBYSHIRE RUM

White Peak Distillery Rum 5.50
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GINS Add a mixer for 2.10. Doubles to be charged at x1.8

Bombay Sapphire 10 hand-selected botanicals from exotic locations. 4.70
Whitley Neill Rhubarb and Ginger Crisp rhubarb and warm ginger. 4.80
Whitley Pineapple Tropical fresh pineapple with a pomegranate infusion. 4.80
Hendricks A curious infusion of cucumber & rose. 5.20

DERBYSHIRE GINS Add a mixer for 2.10
Chatsworth Small Batch Banana leaf and herbals balance citrus notes.  5.30
Shining CIiff Original Rose hip, bilberry & mayflower - a smooth, dry gin. 5

Shining CIiff Citrus Juniper, angelica root and coriander to the fore. 5
Shining CIiff Spiced Notes of marjoram, cardamom, and cassia. 5
0% GINS

Clean and Co. Rhubarb 0% Bursting with rhubarb and red berries. 4.30

New London Light 0% Warming juniper, ginger and habanero capsicum. 4.30

FEVERTREE TONICS 4
Indian clean and refreshing

Elderflower deliciously floral

Light a clean, crisp, delicious reduced calorie tonic

Meditteranean delicate, floral, and herbaceous

FOLKINGTON JUICES 4
Cranberry Premium Orange

Tomato Pineapple

Cloudy Apple

FENTIMANS 4
Ginger Beer Elderflower

OTHER SOFTS

Ginger Ale Schweppes Lemonade 3.50
Coke Diet Coke 3.90
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COCKTAILS

Aperol Spritz 9
Aperol, prosecco, soda, orange

Pimms & Lemonade/Ginger Beer 9
Pimms with Lemonade or Fentimans’ Ginger Beer, fresh mint, cucumber

Bloody Mary 9
Absolut Vodka, tomato juice, Worcestershire sauce, tabasco, celery

Kir 9.50
Sauvignon Girouette, Creme de Cassis

Bellini 9.50
Prosecco blended with either strawberry or passion fruit

Vodka Martini or Gin Martini 10.50
Absolut/Hendricks with Dry Vermouth, lemon peel/olive (Ang. Bitters opt.)

French Martini 10.50
Absolut Vodka, chambord, pineapple juice, fresh raspberries

Hugo 10.50

Bombay Sapphire Gin, elderflower, prosecco, soda, mint, fresh lime

Elderflower & Cucumber Collins 10.50

Hendricks Gin, elderflower, fresh lemon juice, soda, cucumber

Passion Fruit Martini 11
Absolut Vodka, passoa, passion fruit purée, vanilla syrup, Prosecco

Cosmopolitan 11
Absolut Vodka, Cointreau, cranberry, fresh lime juice, orange peel
Kir Royale 12

Moutardier Brut NV Champagne, Créme de Cassis

Stone's Pink Fizz 12
Moutardier Brut NV Champagne, De Kuyper Cherry Brandy, rose syrup

Champagne Cocktail 12
Moutardier Brut NV Champ., Remy Martin VSOP, brown sugar, Ang. Bitters

MOCKTAILS

Apple, Elderflower & Mint Fizz 8

Cloudy apple juice, elderflower, sugar syrup, fresh mint, soda water

Strawberry Nojito 8

Strawberry purée, apple juice, mint, fresh lime, sugar syrup, soda, strawberries

Pineapple Spritz 8

Pineapple juice, ginger beer, lime juice, cinnamon, mint, sugar

Add a house double to your mocktail 3
vodka, gin or rum
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FIlZzZ

Prosecco Spumante Borgo Alato 9

Well balanced, light and fresh with honeyed apple aromas. 125ml
Moutardier Brut NV Champagne | France 10.50
Pear, apple and citrus notes. A palate that delivers elegance and refinement. 125ml

APERITIFS & SPIRITS

Campari 4.50
Morgan Spiced Rum 5
Bacardi White Rum 5
Kraken Spiced Rum 5
Kraken Cherry Vanilla Rum 5
White Peak Distillery Rum 5
Barbadillo Cream Sherry 5oml 4.50
W&H Drysack Fino Sherry 5oml 4.50
Absolut Blue Vodka 5.50
Jameson 5
Tequila 5
Amaretto Disaronno 5
LAGERS, BEERS, CIDERS

Peroni 5.1% 330ml 4.80
Estrella Damm 4.6% 330ml 4.80
Estrella Damm Inedit 4.8% 750ml A beer specially crafted for food 13
Estrella ‘Free' Damm 0.0% 250ml 4.50
Chatsworth Gold 4.6% 5.50
Bakewell Best 4.2% 500ml 5.50
Aspal Premier Cru Cider 7.0% 500ml 5.50
Blush Cider 3.8% 500ml 5.50
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