
DAVENPORTS BREWED

TEA & COFFEE

COCKTAILS 12 EACH

BEER INFUSED COCKTAILS 12 EACH

SPRITZ 12 EACH

Davenports Original Bitter 4.2% - Cask
Davenports Gold Ale 3.9% - Cask

Davenports IPA 4.4% – 500ml Bottle
Davenports Continental 4.5% – Craft Lager

Davenports Drum – 3.6% Nitro Bitter
Highgate Mild – 3.4% Traditional Mild

Passion Fruit Martini
Smirnoff Vanilla Vodka - Vanilla syrup - Pineapple juice - Passion fruit purée

Salted Caramel Espresso Martini
Cîroc Vodka - Mos Cold Brew - Salted Caramel Syrup

French Martini
Cîroc Vodka - Chambord - Pineapple Juice

Raspberry Mojito
Bacardi Blanco - Lime Juice - Framboise Syrup - Fresh Raspberry - Mint Leaves

Royal Bramble
Tanqueray Royal Gin - Lemon Juice - Sugar Syrup - Fresh Blackberries - Soda Water

Old Fashioned
Bulleit Bourbon - Bitters

Ginger Spice Margarita
Patron Silver Tequila - Triple Sec - Gingerbread Syrup - Ginger Beer

Long Island Ice Tea
Smirnoff Vodka - Bombay Sapphire Gin - Bacardi White Rum - Tequila Gold - Cointreau - Cola

English Breakfast Tea   2.90
Decaf breakfast tea available

Herbal Teas  3.15
Peppermint - Early Grey - Green Tea

Americano   3.15
Latte   3.40

Cappuccino   3.40

Flat White   3.20
Espresso   2.85

Double Espresso   3.50
Mochaccino   3.40

Floater Cof fee   3.50
Liqueur Cof fee   5.30
Hot Chocolate   3.75

The 10:31 Club
Patron Silver Tequila - Lime Juice - Davenports Continental Lager

1829 Spritz
Davenports Gold Ale - Lemon Juice - Sugar Syrup - Prosecco - Ginger Beer

Hugo Spritz
St~Germain - Prosecco - Soda Water

Aperol Spritz
Aperol - Prosecco - Soda water

THE WORLD’S NO 1.

ABV 3.4%
ALES FROM THE NATION’S HEART

Ask Our Bartenders About Our Monthly Cocktail Special 

Enhance your coffee with an indulgent syrup 75p:  Salted caramel - Gingerbread - Hazelnut - Vanilla

2-FOR-20

Il Cortigiano Prosecco (ITA) V					    5.20	 29.50
Bouquet & taste of green apples. An excellent aperitif. Pairs with antipasti, light pasta & seafood

Santa Loretta Rosé Prosecco (ITA)				    7.10	 34.00
Crisp and refreshing, offering flavours of red berries, peach, and a touch of floral elegance. Pairs with seafood

Prestige De Sacres Champagne (FRA) V, VG		  			   60.00
Aromatic notes of juicy pear & apricot with aromas of hazelnut & fresh bread. Great with fish & chips

Prestige De Sacres Rosé Champagne (FRA) V, VG	 			   65.00
Berry notes, watermelon & raspberry after a few swirls! A lovely summery feel. Seafood & lightly spiced dishes

Moët & Chandon Brut Champagne (FRA) V, VG	 		  	 80.00
A classic champagne that serves up refreshing bubbles that reveal citrus fruit & gooseberry
Pairs with seafood, white meats & soft cheeses
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125ML	 175ML	 250ML	     BTL

		  125ML	     BTL

125ML	 175ML	 250ML	     BTL

Honu Sauvignon Blanc (NZ) V, VG		  5.70	 8.10	 10.80	 32.00
Classic, fresh, crisp & zesty. Pairs with white meat, seafood & Asian cuisine

Ca’ Del Lago Pinot Grigio (IT) V, VG		  4.45	 6.15	 8.25	 24.00
A crisp, citrus palate with refreshing finish. Pairs with Italian dishes, seafood & salads

Finca Ramos Sauvignon Blanc (CHI) V		  5.20	 7.30	 9.65	 27.50
Well-balanced with a fruity finish. Pairs with fresh salads & herby dishes

Boomerang Bay Chardonnay (AUS)		  4.65	 6.45	 8.80	 26.00
Citrus with a crisp acidity and lingering finish. Pairs with salads & white meat

La Font Francaise Picpoul De Pinet (FRA)		  5.45	 7.65	 10.25	 30.50
Well balanced & very fresh. Great with cheeses, seafood, salads

Canyon Road White Zinfandel (USA)		  4.45	 6.15	 8.25	 24.00
Light-bodied with a smooth crisp finish. Pairs with burgers & fruit

Le Tutu Grenache Rosé (ES) V, VG		  5.80	 8.20	 11.05	 32.50
A juicy, fresh first impression. Pairs with salads and Mediterranean dishes

Villa Elsa Pinot Grigio Rosé (ITA) V		  4.95	 6.90	 9.35	 26.00
‘Blush’ pink colour, with a crisp citrus finish. White meats, salads, seafood

Andes Peak Merlot (CHI) V, VG			   4.30	 5.90	 7.95	 24.00
Smooth with red fruit aromas. Pairs with meats, shepherd’s pie, burgers & veggie dishes

Trivento Tribu Malbec (ARG) V, VG		  5.05	 7.05	 9.45	 27.00
Berries & herbs on the nose, medium body & soft rounded tannin. Steak & pasta dishes

Boomerang Bay Shiraz (AUS)			  5.15	 7.70	 9.65	 27.50
A full-bodied red wine. Pairs with red meats, sausage & mash

Les Esperons Pinot Noir (FRA) V, VG		  5.75	 8.15	 10.90	 31.00
Intense aromas of black fruits. Pairs with burgers, pork & lamb

Solar Viejo Rioja, Crianza (ES)		  			   35.00
Red fruits with vanilla notes. Pairs with lamb, meats & chorizo

WHITE WINE

ROSÉ WINE

SPARKLING WINE

RED WINE


