
 
 

CRAFT BEERS & CIDERS 
 

£4 
Estrella Galicia - Pale lager with hoppy character, soft aroma of lemongrass, clean taste - 5.5% 

Abita Purple Haze - Mascarpone, light citrus, raspberries, herbal hops - 4.2% 
  Estrella Especial 1906 - Bold, intense roasted malt, gentle bitter finish - 5.5% 

Blanche de Namur Rosé - Turkish delight aroma, soft raspberries, candied sugar - 3.4% 
Jack brand dry hopped lager - Subtle malts, tropical fruit and citrus - 4.2% 
Jack brand Pale ale - Mango, Peach, lemon, dry hop finish - 4.1% 

Portobello London pilsner - Light, crisp, blend of Czech and German hops - 4.6% 
El Gaitero ‘pure apple’ Sidra - Authentic Spanish cider, balanced sweetness/sour apple - 5.5 

£5 
Cornish orchards Heritage cider - Medium dry, soft tannins, lightly vinous - 5.0% 
Barneys Volcano IPA - Light malt, grapefruit, citrus smooth finish - 5.0% 
Yeastie boys Earl grey IPA - Earl grey, grapefruit, lemon, lightly sweet smooth finish - 6.5% 
Anchor Steam - Thick creamy head, medium fruit, crisp finish with soft caramel aroma - 4.8% 
Tuatara Sauvinova single hop PA - Tropical gooseberry, Full body, crisp sauvignon - 5.2% 

Hogs back Montezuma chocolate lager - Dairy milk & vanilla, floral toffee aroma - 4.5% 

£6  
Cornish orchards vintage cider - Windfall apples, intense blossoms of gooseberries - 7.2% 
Barneys red rye - Red berries and candied apple, sweet caramel finish - 4.5% 

1906 Black Coupage - Medium roast, Light liquorice, raisins & molasses - 7.2% 

Mateo & Berbabé Santiago 21 wheat beer - Lemon and wheat aroma, Cinnamon,  
  faint spice taste. Thin bodied - 5.2% 

 
 

 

                DRAUGHT CRAFT 

Blue Moon Belgian white-5.4% 2.5 / 4.5 
Grolsh Blonde-4.0%   2.0 / 4.0 
Wolfrock Red IPA-4.8%  2.5 / 4.5 
Chieftan IPA- 5.5%  2.5 / 4.5 

 

 
 

SPARKLING WINES 

Da Luca Prosecco, Italy 6 0     24 

Gancia Pinot di Pinot brut rosé 6.0     24 
     Camel Valley Brut, England 8.0     45 

              Chapel down three graces, England 8.0     49 
              Sauvion Crémant de Loire brut, France          28 

Tattinger Prélude Grand cru, Champagne          85 

Veuve reserve vintage 2004, Champagne          90 
Krug Grand cuvee brut, Champagne          240 
Charles Heidsieck, Blanc des Millénaires, 1995, Champagne        340 

Krug 2003 vintage brut, Champagne          405 
Billecart Salmon, Elisabeth rosé 2002, Champagne            450  
Krug Clos du Mensil 2000 vintage, Champagne          610 

Dom Perignon Oenotheque 1996’, Champagne             950 

WHITES 

Son Excellence Sauvignon Blanc, Côtes de Gascogne                    4.0     5.5     16.5 
Cracking Sauvignon from Gascogne 

Pinot Grigio Grave del Friuli, Borgo Tesis, Fantinel       4.5     6.0     18 
Spectacular wine of the moment 

Te Awa Left Field Sauvignon Blanc, Nelson                      6.0     7.5     22 
Awesome, refined and elegant Sauvignon blanc 

Durbanville Hills Chardonnay, Durbanville                     5.0     6.5     19.5 
Rich, lush Chardonnay from the sunny cape 

REDS 

Son Excellence Cabernet Sauvignon, Pays d'Oc                    4.4     6.0     17.5 
Deep, dark and rich fruit  
Veramonte Merlot Reserva, Casablanca Valley                    5.4     7.5     23 
Full bodied and smooth, the way Merlot’s should be 

En Rébellion Pinot Noir Pays d'Oc, St Marie des Crozes      6.4     8.8     26 
En vogue and easy drinking 

Callia Selected Malbec, San Juan        5.5     7.5     21 
One of the best Malbec’s we’ve ever tasted 

ROSE 

Greenwood Pass White Zinfandel, California                                 3.3    6.0     17.5  
Sweet strawberries and cream 

La Colline aux Lavandes Rosé les Vins Méditerranèe                                    22 
Classic, traditional elegance 

 

One For My Baby 
Well, that’s how it 

goes…..and joe, I know 
you’re getting anxious to 
close. …So thanks for the 

beer, I hope you didn’t mind 
me…. bending your ear….. 
But this torch that I found… 
its gotta be drowned…..Or 

soon it might explode. 
So make it one for my baby 

List prices; 
Sparkling wines 
125ml-Bottle 

Wines 
175ml-250ml-Bottle 



 
 

 
VINTAGE COLLECTION  

Welcome to our opening menu. We have selected a hand full of crafted beverages to 
begin our journey. Our selection of vintage recipes found pre- 20th century, paying 
respect to our roots, we always pay special attention to these forgotten gemstones. 

Grass Hopper - 8 
*Fernet Branca, Crème de menthe, Crème de cacao      *Minty ice cream delight 
Glowing emerald green, the Grasshoppers charm will entice you with its fresh, clean 
aroma. We don’t make our grasshoppers the simple traditional way, we add in a few 

different treats into the mix to celebrate one of our favorite digestifs. 

Pink Lady - 8 
*Lairds Applejack, Plymouth  **Elegant and silky smooth 

“Pink ladies should never be taken alone, they overshadow the atmosphere – oozing too 
much charm for their surroundings. We personally recommend that you mix it for four, 

but remember that even three’s a crowd.” 

Flamenco - 8 
*Bols Genever, Hidalgo Triana PX    **Juicy sweet, citrus orange, and nutty depth 

One of the owners’ favorite tipples; The Flamenco. Introduced to this drink in a small, hidden 
speak easy in NYC, the nutty notes within the sherry really play around with the in house 

almond based l’orgeat which is complimented by citrus undertones. 

Bee’s Knees – 7.5 
*Tanqueray London dry    ** Acacia honey, lemon and lavender notes 

The very phrase means “excellent or very high quality”, having been corrupted in 
America during the 1920’s from its 18th century definition, which meant quite the 

opposite – “something very small and insignificant!’  

French 75 - 8 

*Camel valley Brut, Beefeater London dry    **Fresh, clean, citrusy fizz 

An English drink that grew popularity during the French prohibition. Named after the 
75mm Howitzer field gun used by the French army during WW1. Served with a chaser of 

champagne. Just cause we can! 

 

 

BOURNE #001 COLLECTION 

Here at Bourne & Co. we adopt a contemporary approach to menu writing rending a 
selection of twelve exclusive recipes changing as the seasons pass us by. With an assortment 

of base spirits we have faith that our potions and elixirs will serve all personalities; 
Capturing taste at its best ignites our essential nature for attention to detail 

Goose Rampant - 7 
*Pink Lady infused Famous grouse **Classic sour twist with honey & cinnamon bark  

This has gained real respect within our team. We love the recipe, base spirit and most of all 
the name! The silky velvet-like texture really mellows out the whole experience. Served on 

the rocks or straight up, be sure to let the server know your preference of sweet or sour. 

Curious Brew - 8 
*Stolichnaya citrus, Tanqueray, Chieftan IPA     **Long, pineapple citrus hops  

This refreshing cocktail pairs two of our favorite things: juniper led gin and hoppy beer. We 
just love how  drink uses IPA beer to add a spicy, aromatic flavour enhancing the base 

spirits. 

Last Minute Cancellation - 8 
*Makers Mark, Amaro Averna    **Beautiful marriage of complimentary flavours 

Guests who swear up and down they hate whiskey will easily gulp down four of these in an evening 
claiming they love this drink. Freshly extracted apples really help the Tahitian vanilla shine 

through.  

Honshu Punch - 9 

*Yamazaki 12yr Japanese     **Elegant Japanese potion for longevity…Promise 

Yamazaki 12yr is one of our favorite all time whiskies; maybe everyone’s, in fact, due to its 
shortage across the globe. Instead of hiding bottles away in our cellar waiting for the fall 

out, we celebrate by creating the Honshu punch…. Daily!  

Mi Amor - 7 
*Sauza Hornitos    **Blended or straight, watermelon vibrancy with sugar and spice 

The watermelon martini is a drink that always grabbed attention. We kept what was 
good: (Watermelon) and replaced the rest with love. Spanish for “My love” we are 

confident that even cupid would fall in love with this one. 

WEEKEND MENU 


