GWIN GWYN/ WHITE WINE
1.Liso Veinte Viura Spain (1) £15.95

A vibrant, refreshing wine with lovely aromas of crisp green apples
complemented by a soft round palate which is clean and dry on the
finish.

Available by the glass:

125ml £3.50 175ml £4.50 250ml £5.50

2. Villa Sandi Pinot Grigio /taly (2) £22.50

Ripe orchard fruits on the nose with hints of honey and peach. Lightly spicy with
good weight and texture- balanced by fresh citrus acidity and baked apple and
pear notes.

3. Dulong Sauvignon Blanc/Semillon France(1)
£19.50

A classic Bordeaux blend of Semillon and Sauvignon Blanc from one of the largest
family run wine producers in Bordeaux.

4. Orballo Albarino Spain (1) £23.50

Typical Albarino, crisp, fresh and lemony. The ultimate seafood wine.

5. Casal Mendes Vinho Verde Portugal (2) £19

Famous for its light dry style with slight sparkle. Produces in the most Northern
Vineyards from predominantly Alvarinho grapes.

6. Pablo Cortez Chardonnay Argentina (2)
£17.50

Pale yellow with hints of green. Pineapple, banana, citrus and asparagus aromas.
Young spritzy fruity and persistent finish.

7. Coto Mayor White Rioja Spain (1) £21

A nice, fruity yet dry style of Spanish white from native Viura grape.

GWIN BYRLYMUS/SPARKLING WINE

8. Nua Prosecco /taly (2) £21

A lovely style of fizz packed with apple and pear fruit. Citrus led palate with
excellent intensity makes this an excellent aperitif.

9. One 4 One Prosecco /taly (2) £7

A light, refreshing and delightful Prosecco. It has subtle aromas of peach blossom
and flavours of ripe apples.

10. Taittinger Brut Reserve France (1) £50.50

An elegant soft stylish mouth filling champagne from a highly rated house.

White wine (1)- (9) Denotes Dry to Sweet

Red Wine (A)- (E) Denoted Light to Full
Bodied.

GWIN COCH/ RED WINE
11.Liso Veinte Tempranillo Spain (c) £15.95

An attractive and fruity red with crunchy, blackcurrant and strawberry
fruit flavours. Fresh, lively, and very well made.
Available by the glass:

125ml £3.50 175ml £4.50 250ml £5.50

12. Sol de Mayo Malbec Argentina (c) £24.50

Intense violet red colour, complex aromas of red fruits and sour cherries. The wine
is smooth, fresh with good fruit flavours.

13. Sierra Grande Pinot Noir Chile (b) £19.50

A classic Bordeaux blend of Semillon and Sauvignon Blanc from one of the largest
family run wine producers in Bordeaux.

14. Dualong Merlot/cabernet France (c)
£19.50

50/50 Merlot and Cabernet Sauvignon resulting in a deep ruby red, refined and
elegant red wine, with fruity and spicy notes and velvety tannins.

15. Valpolicella Superiore Ripasso Pasqua
Italy(e) £27.50

Fermented on Amarone “Lees” giving intense ripe flavour and long finish.

16. Mario Tempranillo- cabernet Sauvignon
2013 Spain (d) £36

This wine from Ribera del Duero is a real mouthful, intense, brooding, and packed
with complex flavours. A smidgen of Cabernet Sauvignon gives this wine class.

17. Woodbrook Vineyards Central Range
Shiraz Australia (d) £17

Spicy red but elegant with plenty of flavour and a long finish.

18. Vina Palaciega Crianza Rioja Spain (c) £23

Cherry fruit, quite gentle subtle use of oak with long finish.

GWIN PINC/ ROSE WINE

19. Liso Veinte Tempranillo Spain (2) £15.95

Delicious off dry rose displaying soft strawberries and violet aromas with a
medium weight velvety palate and a hint of redcurrant on the finish.
Available by the glass:

125ml £3.50 175ml £4.50 250ml £5.50

20. Cotes de Provence Hetch Bannier Rose
France (1) £24.50

This beautiful balanced wine shows rich red fruits as well as crisp freshness. It has
a mineral texture aromatic fruitiness and lightly peppery aftertaste.



COCKTAILS
Porn star martini 8.5

Vodka, passoa, passionfruit, vanilla, prosecco.

Drumstick 7.5

Vodka, chamber, vanilla, lemonade.

Raspberry Bakewell 7.5

Disaronno, Chambord, vanilla, lemonade.

Espresso Martini 8.5

Espresso, vodka, Kahlua, vanilla.

Cosmopolitan 7.5

Vodka, Cointreau, cranberry, lime.

Pink Lemonade 7.5

Gin, lemon tonic, cranberry, raspberries.

Aperol Spritz 8

Aperol, prosecco, orange.
Mojito 8
Mint, sugar, lime, rum, soda.
Strawberry Mojito 8
Mint, strawberries, lime, rum, syrup.

Rum Bongo 8

Spiced rum, pineapple, raspberries, lime, mint.

GIN
Liverpool Gin 6

Fever-tree Mediterranean

Hendricks 6

Fever-tree Elderflower

Bulldog Gin 6.7

Fever-tree Premium Indian Tonic

Silent Pool Gin 6.7

Fever-tree Mediterranean

Liverpool Valencian Orange 6.40

Fever-tree Mediterranean
Ophir Gin
Fever-tree Aromatic

Larios Mediterranean Pink Gin 6

Fever-tree Premium Indian Tonic

Sharish Blue Magic Gin 7

Fever-tree Premium Indian Tonic

Aber falls Rhubarb & Ginger 6.3

Fever-tree ginger ale.

Aber falls orange marmalade 6.3

Fever-tree Mediterranean

SPIRITS 25ML50ML  SOFT DRINKS ON DRAUGHT

Sminorff 3.40 5.00 Birra Morettl 2.5/5
Captain Morgan Pepsi Max 1.80/3.00 [‘ed Stgpe 2-3/ 5 s
Spiced 3.40 5.00 Lemonade 1.80/3.00 argo Cwrw Liyn 2.3/4.
Captain morgan Cordial 1.00 Bayside 2.25/4.5

Dark 3.40 5.00 Soda 1.00

Malibu 3.40 5.00

Bacardi 3.40 5.00 Fever-tree Indian tonics 2.5 BOTTLES

Cointreau 3.90 Fever-tree Naturally light tonic 2.5 gﬁ::lc\)/\r;:i:é??, 9
Courvoisier 3.90 5.30 Fever-tree Elderflower Tonic 2.5 :

Jose Cuervo Gold 3.50
Antica Sambuca 3.50

Jack Daniels 3.90 5.30
Southern Comfort 3.90 5.30
Jameson 3.90 5.30

Famous Grouse  3.90 5.30
Penderyn Madeira 4.80

Baileys 3.50

Tia Maria 3.40
Kahlua 3.40
Disarono 3.60 5.10
Archers 3.40 5.00
Chambord 2.90
Passoa 3.40 5.00
Add dash of Pepsi Max or
Lemonade 50p

Add cranberry, or orange juice
1.80
Add Fever-Tree Tonic £2.50

Fever-tree Mediterranean 2.5
Fever-tree Lemon Tonic 2.5
Fever-tree Ginger beer 2.5
Fever-tree Ginger Ale 2.5

Apple Juice
Cranberry Juice
Orange Juice
Pineapple Juice

HOT DRINKS

Tea 1.80

Expresso 2.00

Latte 2.60

Americano 2.20
Cappuccino 2.60

Hot Chocolate 2.60
Macchiato 2.20

Extra shot of coffee 60p

CIDER
Old Mount Cider 4.5
Magners 4.5

CWRW LLYN 4.50

LOCAL ALES 500 ML
Seithenyn Blonde 4.2%
Brenin Enlli Bitter 4%
Cochyn Ruby 4.5%

Porth Neigwl IPA 5%
Brawd Houdini Pale Ale 4%

ALCOHOL FREE
Heiniken 0% 3.6

Please ask the team for details on
our mocktails.



