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BLACK OLIVE & SUNDRIED TOMATO CIABATTA 4.50
Served with olive oil, balsamic vinegar and

a choice of one of the following: fetta cheese,

tapenade, hummus, tzatziki or garlic aioli

FRESH HAND CUT POTATO WEDGES 4.50

Served with sweet chilli and garlic aioli

ONION RINGS 3.50

Home made crispy fried onion rings

BILTONG 7.50
South African-style dried beef

OLIVES 3.50
Selection of marinated olives

MIXED NUTS 3.50
Assorted selection of spiced bar nuts

MEZZE PLATTER 10.95
A selection of Middle Eastern dips, olives,

sun blushed tomatoes, Mediterranean vegetables

and Greek-style fetta cheese. Served with

ciabatta bread

MIXED PLATTER 15.95
Sliced Boerewors (traditional African beef sausage),

BBQ chicken wings, African meat balls, salt

and pepper calamari. Served with fresh hand

cut potato wedges and BBQ relish

Prices include VAT and a discretionary 12.5% service charge
will appear on your bill
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SPARKLING AND CHAMPAGNE COCKTAILS

CLASSIC CHAMPAGNE COCKTAIL
Brown sugar cubes soaked in Angostura bitters and
Croizet cognac, topped up with Champagne

BELLINI
Finest chilled sparkling wine with a flavour of your choice -
Mango, Peach, Raspberry or Strawberry

POLISH SPRING PUNCH

Wyborowa vodka, raspberry puree, Créme de Cassis,
raspberry liqueur, lemon juice and sugar syrup,

topped up with sparkling wine

RASPBERRY DEBONAIRE

Fresh raspberries, lemon juice, Framboise and Chambord
topped with chilled Champagne

PORN STAR MARTINI

Stolichnaya Vanilla, Passoa, lemon juice, passion fruit syrup
and pineapple juice, garnished with a passion fruit and
served with a shot of Sparkling Pinot Grigio on the side

MARTINI COCKTAILS

PUZA MARTINI (CUCUMBER AND MINT)
Russian Standard vodka, apple and lemon juice,
sugar syrup with mint leaves and cucumber

COSMOPOLITIAN
Absolut Citron, Cointreau, fresh lime and cranberry juice
OR with a flavour of your choice - Strawberry, Raspberry

CLASSIC DAIQUIRI
Bacardi, fresh fruit, lime juice and sugar syrup

STRAWBERRY BASIL MARTINI

Stolichnaya strawberry, Cointreau, Créme de Fraise,
Chambord and apple juice muddled with fresh
strawberry and sweet basil. Topped with cracked pepper

MARGARITA
Tequila, Triple Sec and lime juice OR
with a flavour of your choice - Strawberry, Chilli Strawberry

FAREWELL WINTER
Fresh grapes muddled with Absolute Mandarin, lemon juice,
rosemary syrup and topped up with apple juice

COCO ESPRESSO
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9.00

6.75

9.00

7.75

8.00

7.50

7.00

7.00

7.50

7.25

7.00

7.00

Stolichnaya Vanilla, Khalua and sugar syrup shaken with a shot of

espresso

TALL COCKTAILS

MEAT & WINE CO. PUZA

Tequila, banana liqueur, pineapple juice, passion fruit,
grenadine and a dash of dry ginger ale

FLOWER OF SCOTLAND

Fresh lime wedges muddled with Dewars White Label
and elderflower cordial, topped up with ginger ale

LONDON TO DUBAI MAI TAI

Bacardi and Bundeberg rum, Orange Curacao, Orgeat syrup,
fresh lime, orange and pineapple juice

MANGO GROOVE

Havana Club 3yr, Malibu, Passoa with mango and lime juice

PUZA ROSE
Absolut Citron, elderflower cordial, rose water,
cranberry juice, lime juice and sugar syrup

7.00

7.25

7.00

7.50

7.50
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TALL COCKTAILS Cont.

FROZEN DAIQUIRI 7.25
Bacardi, fresh fruit, lime juice and sugar syrup

Or with a flavour of your choice - Mango, Peach,

Raspberry, Strawberry

AFRICAN DREAM 7.50
Russian Standard vodka, Amarula, Kahlua, Grand Marnier
and double cream, shaked and served with a cherry

TOBLERONE 7.00
Frangelico, Baileys, Kahlua, cream and honey blended
with crushed ice

SHORT COCKTAILS

SHAKA ZULU 7.00
Mixture between sweet and sour with a spicy twist -

Gordon’s Gin, Passoq, fresh chilli, lemon juice sweetened

with a touch of passion fruit syrup and honey

KENTUCKY APPLE 8.50
Kentucky’s best Bourbon, Woodford Reserve with a dash

of fresh lemon, cloudy apple juice, vanilla syrup

and garnished with vanilla bean

PASSION BLAST 7.00
Fresh lemon with passion fruit syrup, sugar syrup,

Stolichnaya vanilla and a Passoa float

MUDDLED

SINGALIE SUNSHINE 7.00
Stolichnaya Vodka, Passoa, vanilla syrup and lemon

juice muddled with fresh Kiwi, passion fruit and topped up

with cranberry juice

MOJITO 7.25
Muddled fresh mint, lime sugar and Bacardi topped up with

soda water OR with a flavour of your choice -

Chilli, Lychee, Mixed Berry, Strawberry, Vanilla

CAIPIRINHA 6.50
Fresh lime muddled with sugar syrup and Cachaca Rum

Or with a flavour of your choice -

Citrus, Kiwi, Passion fruit, Pink Grapefruit, Strawberry
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SHAVER“ SHOTC

Fancy yourself as a bartender? Shake your own shofts
for an after dinner treat. Each shaker serves 4 shofs.

APPLE TANG 8.00
Midori, Apple Manzana, lime juice and apple juice
CHERRY BOMB 8.00

Chambord, Disaronno Amaretto, Creme de Fraise,
orange juice and grenadine

MINI ALEXANDER 8.00
Khalua, Curacao White, Curacao Brown and cream
TUTI FRUITI 8.00

Stolichnaya raspberry, Framboise, lemon juice, apple juice,
fresh blackberries and raspberries

Our Cocktail Bartenders will be happy to prepare any classic
cocktail at your request
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VERY BERRY 4.00
Strawberry, raspberry, blackberry, cranberry juice,
gomme and cream

MOSQUITO 4.25
Lime cordial, lemon juice, gomme, soda water and
fresh mint leaves

PASSION JUICE 4.00
Fresh passion fruit, pineapple and orange juice,

passion fruit syrup

ROSE PETAL 4.50
Fresh passion fruit and lime wedges muddled together

with rose water, lime juice, passion fruit syrup, lychee

juice and apple juice

MWCO LEMONADE 4.00
Fresh pear and lychee muddled together with lemon

juice, sugar syrup topped with apple juice and served

over crushed ice

I ; ot . 7 ¢ A
e e gy e e e e g e i e e e e

Pl i it S
. {COLD-BEVERAGES |

/
).
|
I

Ao et I A e el B ENDT B S O oy

JUICES

Apple, Orange, Pineapple, Cranberry, Mango, Tomato 2.00
Freshly squeezed Orange Juice 3.25
SOFT DRINKS

Café Bottle - Coke, Diet Coke, Coke Zero, Sprite, Appletiser 2.10
Mixer Bottle - Tonic, Slimline Tonic, Bitter Lemon, 2.00
Ginger Ale, Ginger Beer

WATER BY BELU
Belu  Natural Still Water 750ml 3.95
Belu  Natural Sparkling Mineral Water 750ml 3.95

Please note: Belu donate profits to clean water projects abroad and in the UK
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%vol.
Amstel Holland 4.1% 3.60
Kronenbourg 1664 France 5.0% 3.60
Castle South Africa 5.0% 3.80
Staropramen Czech 5.0% 3.80
Peroni Nastro Azzuro  Italy 5.1% 3.80
Corona Extra Mexico 4.6% 3.80
Asahi Japan 5.0% 3.80
Heineken Holland 5.0% 3.80
Windhoek Namibia 4.0% 3.80
Budweiser USA 5.0% 3.80
Steinlager New Zealand 5.0% 3.80
Crown Lager Australia 4.9% 4.00
Guinness Ireland 4.2% 3.80

Savanna Dry Cider South Africa 6.0% 4.20
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%vol.
APERITIF 50ml
Noilly Prat 18.0 3.50
Martini Extra Dry 15.0 3.50
Martini Bianco 15.0 3.50
Martini Rosso 15.0 3.50
Pimm’s No 1 25.0 4.00
Pernod 40.0 4.00
Campari 25.0 4.00
Ricard 40.0 4.00
VODKA 50ml
Russian Standard 40.0 4.35
Stolichnaya Raspberry 37.5 4.60
Stolichnaya Vanilla 37.5 4.60
Stolichnaya 40.0 4.60
Wyborowa 40.0 4.60
Luksusowa 40.0 4.60
Absolut Citron 40.0 5.10
Absolut Mandrin 40.0 5.10
Absolut Blue 40.0 5.10
42 Below 42.0 5.10
Ketel One 40.0 5.60
Belvedere Vodka 40.0 6.60
Grey Goose 40.0 6.85
GIN 50ml
Gordon’s 37.5 4.35
Tanqueray 43.1 5.10
Bombay Sapphire 40.0 5.35
Hendrick’s 41.4 5.60
Tanqueray Ten 47.3 7.10
RUM 50ml
Bacardi 37.5 4.35
Captain Morgans 40.0 4.60
Havana Club Anejo Blanco 37.5 4.60
Bundaberg 37.0 5.10
Havana Club 3yr 40.0 5.10
Havana Club 7yr 40.0 5.60
TEQUILA 50ml
José Cuervo Especial 38.0 5.25
José Cuervo Tradigional 38.0 5.60
Tequila Olmeca Silver 38.0 6.10
PORT 100ml
Quinta do Crasto LBV ‘02 19.5 5.25
Taylor’s LBV ‘02 20.0 5.50
Quinta do Crasto, Vintage Port LBV ‘03 19.5 11.50

Taylor’s Vintage Port ‘02 20.5 28.50
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%vol.
WHISKY 50ml
Malt
Glenmorangie  10yr 40.0 8.10
Glenfiddich 12yr 40.0 8.60
Laphroaig 10yr 40.0 8.60
Lagavulin 16yr 43.0 9.60
Oban 14yr 43.0 9.60
Dalwhinnie 15yr 43.0 9.60
Blended
Dewars 40.0 4.35
J&B Rare 40.0 4.60
Bells 40.0 5.25
Chivas Regal 40.0 6.60
Johnnie Walker Black Label 40.0 6.85
Dewars 12yr 40.0 8.60
Johnnie Walker Blue Label 40.0 26.00
American
Jim Beam White 40.0 4.60
Jack Daniel’s 40.0 5.35
Maker’s Mark 45.0 5.35
Woodford Reserve Bourbon 43.2 6.10
Other
Canadian Club 40.0 5.10
Jameson 40.0 5.35
COGNAC 50ml
Croizet VS 40.0 6.50
Remy Martin VSOP 40.0 8.60
Croizet VSOP 40.0 9.00
Hennessy VSOP Fine de Cognac 40.0 9.60
Croizet XO 40.0 13.50
Hennessy XO 40.0 22.00
Croizet Extra 40.0 30.00
Remy Martin Louis XIlI 40.0 120.00
ARMAGNAC 50ml
Janneau VSOP 40.0 7.60
Castarede Bas Armagnac VSOP 40.0 12.00
(min 10yr)
Castarede Bas Armagnac XO 40.0 15.00
(min 20yr)
Vintage Bas Armagnac ‘79 40.0 17.00
Vintage Bas Armagnac ‘72 40.0 20.00
Vintage Bas Armagnac ‘65 40.0 35.00
BRANDY & CALVADOS 50ml
Javert 36.0 5.60
Calvados VSOP 43.0 7.80
GRAPPA 50ml
Grappa Vuinsinar, Nonino NV 43.0 7.50

Grappa Antica Cuvée, Nonino NV 43.0 18.50



SHERRY & LIQUEURS

%vol.

SHERRY 50ml

Tio Pepe 15.0 4.00
Harveys Bristol Cream 17.5 4.00
Harveys Club Amontillado 17.5 4.00
LIQUEURS 50ml

Galliano 1896 Vanilla 30.0 5.50
Passoa 17.0 5.50
Midori 20.0 5.50
Malibu 21.0 5.60
Baileys Irish Cream 17.0 5.75
Cointreau 40.0 5.75
Chambord 16.5 5.75
Frangelico 20.0 5.75
Disaronno Amaretto 28.0 5.75
Luxardo Sambuca 38.0 5.75
Amarula Cream 17.0 5.75
Archers Peach Scnapps 21.0 5.75
Grand Marnier 40.0 6.00
Dom Benedictine 40.0 6.00
Tia Maria 20.0 6.00
Kahlua 20.0 6.00
Goldschlager 40.0 6.00
Luxardo Passione Nera 38.0 6.10
Southern Comfort 35.0 6.10
Drambuie 40.0 6.25
Jagermeister 35.0 6.25
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HOT CHOCOLATE 2.50

TEA 2.50
English Breakfast, Earl Grey, Camomile, Peppermint, Green,
Rooibos (Traditional South African tea)

COFFEE 2.50
White Coffee, Latte, Cappuccino, Macchiato, Expresso,
Black Coffee, Mocha

LIQUEUR COFFEES 50ml 5.95
Irish (Whiskey), French (Brandy), Jamaican (Dark Rum),

Roman (Galliano Vanilla) Mexican (Kahlua),

African (Amarula Cream), Baileys

Affogoto (Coffee, vanilla ice-cream and Frangelico) 6.95
Dom Pedro (Vanilla ice-cream and whisky)



Vintages subject to change
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BRUT

100. GOBILLARD BRUT TRADITION NV
An elegant nose of citrus blossom, followed

by a delicate palate and long finish dominated
by toasty brioche notes

101. HENRIOT BRUT SOUVERAIN NV
Fresh, well-balanced and harmonious on the
palate with persistant, fine bubbles

103. TAITTINGER BRUT RESERVE NV
Crisp with subtle toasty notes leading to an
elegant palate with a lively mousse

ROSE

106. GOBILLARD BRUT ROSE NV
Juicy ripe red fruits on the nose, good body and
structure in the mouth and a long elegant finish

VINTAGE

109. DOM PERIGNON VINTAGE ‘00
Aromas of fresh almonds give way to notes of
dried apricots and toasted brioche. Full

and round with balancing acidity and a

long, silky finish

SPARKLING

112. PINOT GRIGIO

SPARKLING, VERITIERE NV
Fresh, crisp and appealing, with small bubbles
and a subtle bouquet. The palate has appely
fruit character and well balanced acidity

113. PROSECCO ARGEO BRUT NV
A classic, with tiny bubbles. A palate of fresh
green apple and a long, crisp finish

ROSE WINE

125m G B
8.25 45.50
53.00

11.25 64.00
9.25 53.50
165.00

5.00 27.50
5.65 31.50

303. LA LANDE CINSAULT ROSE 175m G B
With an attractive pale pink colour, ‘08 440 17.50
this is a light and refreshing France

rosé from the Languedoc

region of Southern France

304. PRETTY GORGEOUS ROSE ‘09 475 18.00
A delightful and dainty rosé with France

intense lychee and strawberry notes,
greeted with hints of violet

300. MALBEC ROSE, BODEGAS SANTA ANA ‘08 5.10
Argentina

Fresh and aromatic with a crisp, small, red
fruits palate and a dry finish

20.00

Should you require a larger wine selection please ask your

waiter for the full wine list



Vintages subject to change
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175m

213. UGNI BLANC, ‘09 3.95
LA CADENCE France
Crispy, fresh citrus and floral aromas with lively herby
apple flavours on the palate. Soft in texture with

a persistant finish

200. CHARDONNAY/CHENIN BLANC ‘09 4.40
BODEGAS SANTA ANA - Mendoza Argentina
Light to medium-bodied and dry, with fresh

fruit flavours

232. CHENIN BLANC, MAN VINTNER ‘09 4.90
Tangy characters with aromas of tropical ~ South Africa
fruits and melon, with a bold citrus palate

223. FIANO ‘08 5.00
MANDRARQOSSA - Sicily ltaly
Medium-bodied with tropical fruits.

Clean and refreshing with a dry finish

210. ORGANIC SAUVIGNON BLANC,

SOLEUS ‘09 5.70
Ripe lime, grapefruit & leafy flavours Chile

with a refreshingly crisp finish

202. SEMILLON, MY WORD IS MY BOND,

PETER LEHMANN ‘05 5.95
Persistant lemony characters. This wine is  Australia
unoaked and totally fruit-driven

203. BILLI BILLI PINOT GRIGIO,

MOUNT LANGI GHIRAN ‘08 6.25
Medium-bodied with tropical notes. Australia
Zesty crispness on the finish

234. VIOGNIER, BRAMPTON ‘07 7.50
Aromas of fresh ginger, peaches, apricots South Africa
and honeysuckle. The palate is waxy and

delicate yet with an underlying strength

and focus

216. CHABLIS, DOMAINE DE VAUROUX ‘08 8.60
Medium-bodied with pure flavours of white South Africa
peaches and pears and a classic, dry finish

218. SANCERRE, LE PETIT BROUX ‘08 9.40
Good concentration of green fruit and France
crisp citrus flavours. Clean and refreshing

1G B

15.50

17.00

18.50

19.50

22.00

23.50

24.50

30.50

34.50

38.00
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'RED WINE

175ml G B
520. CARIGNAN,
LA CADENCE ‘09 3.95 15.50
A bright cherry red colour packed with red France
berry aromas and hint of nutmeg.
The palate is full-bodied and fruity

500. SHIRAZ / MALBEC,

BODEGAS SANTA ANA ‘09 440 17.00
Medium-bodied with a soft palate, Argentina

Red fruit flavours with a hint of pepper.

Rounded finish

552. PINOTAGE, MAN VINTNERS ‘08 490 18.50

Bold and juicy with red berry fruit flavours South Africa
and a touch of sweet oak spice

503. SHIRAZ, MY WORD IS MY BOND

PETER LEHMANN ‘08 595 23.50
Depth of fruit with lashings of dark Australia

chocolate and fine chalky tannins on

the finish

574. ZINFANDEL, PAINTER BRIDGE

J. LOHR ‘08 5.80 22.50

Medium-bodied with jammy, bramble fruit USA

on the palate and a juicy, elegant finish

522. MERLOT, CHATEAU LAULERIE

BERGERAC ‘06 590 23.00
Lively red fruit with a hint of pepper France

characterise the nose of this red wine. A

supple and velvety palate, accompanied by

berry fruit aromas

501. MALBEC BLEND, AMALAYA ‘08 595 23.50
Cherries and raspberries on the nose, Argentina

spicy intensity with mild, round tannins

523. PINOT NOIR, ESCALE ‘08 6.15 24.00

Elegant and fruity, with hints of raspberries France

on the nose and silky tannin structure

570. 1860 TEMPRANILLO,

MARQUES DE RISCAL ‘07 6.15 24.00
Intense aromas of fresh fruits with Spain

subtle oak, leading to a smooth palate

accompanied by ripe tannins

524. COTES DU RHONE,

DOMAINE BRUSSET ‘08 6.50 26.00
Medium-bodied, with red berry fruit France

aromas, hints of spice. Well balanced

and smooth finish

557. CABERNET SAUVIGNON,

TOKARA ‘07 8.15 33.00
Firm yet rounded tannins and a lovely South Africa
mouth-feel with a wonderfully satisfying

melange of fruit and subtle oak flavours

558. CAB/MERLOT/ PETIT VEROST

THE GUNNAR, /IONA ‘05 8.75 35.00
The palate is medium to full-bodied with an South Africa

elegant, well structured texture anchoring

its plumy, damson and slightly spicy

character

508. PINOT NOIR, THE SABRE

RIPOSTE BY TIM KNAPPSTEIN ‘07 9.35 41.00
Full bodied style. Soft and rich with plum  Australia

jam, raspberries and spice on the palate.

Velvety tannins



