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All wines by the glass also available
in 125ml measures

APERITIF & WINE MENU

APERITIF

Botivo. Botanical Alcohol-free Aperitif. Served with soda. 6
Fino Sherry. The Diatomists, Spain | 5oml 6.5
Oloroso Sherry. The Diatomists, Spain | 5oml 6.5
Aperol Spritz 10
Hugo Spritz 12
SPARKLING 125
Classic Cuvée NV, Nyetimber, West Sussex, England, 12% 13
Prosecco, Savian, DOC Venezia, 11% 8

Rosé Prosecco, Savian, DOC Venezia, 11%
Crémant de Loire, Chateau de Cossé, France, 11.5%
Brut Reserve Champagne NV, Billecart-Salmon, Ay, France, 12%

WHITE 175
Les Terrasses Blanc, IGP Ardéche, France, 12.5% 7.25
Bush vine Chenin Blanc, The Winery of Good Hope, South Africa, 13% 8
Picpoul de Pinet, Chateau de la Mirande, Languedoc, France, 13% 8.75
Pinot Grigio, Savian, DOC Venezia, Italy, 12.5% 9.75
Kono Sauvignon Blanc, Marlborough, New Zealand, 13% 10
Vinho Verde Branco, Quinta de Raza, Portugal, 11.5% 1

Albarino, Reveleste, Rias Baixas, Spain, 13%

Blaye Blanc, Mattieu Cosse, Bordeaux, France, 12.5%

Morning Fog Chardonnay, Wente Vineyards, California, USA, 13.5%
Assyrtiko in Anthesis, Charalaboglou, Macedonia, 12.5%

Mis du Primtemps Pinot Blanc, Josmeyer, Alsace, France, 12.5%

Chablis, Domaine Jean Collet et Fils, France, 12.5%

Barrel Fermented Bacchus, Hoffman & Rathbone, Sussex, England 11.5%

RED 175
Les Terrasses Rouge, IGP Ardéche, France, 13.5% 7.25
Pinot Noir, Odd Lot, California, USA 13.5% 8

Mountainside Syrah, The Winery of Good Hope, South Africa, 13.5% 85
Cinsault ‘Kabelland’, Rook & Spiels, South Africa, 13% 8.75
San Patrime Primitivo, Puglia, Italy, 14% 95
Serbal Malbec, Mendoza, Argentina, 14% 1.5

Cabernet Franc, Savian, DOC Venezia, ltaly, 13%

Rioja Crianza, Bodegas Urbina, Rioja, Spain, 13.5%

Cotes du Rhone Villages, Plan de Dieu, Domaine de Aphillantes, France, 14%
Cabernet Sauvignon ‘Epicuria,’ Domaine de la Zouina, Morocco, 14.5%
Valpolicella Ripasso Superiore, Tenuta Sant’ Antonio, ltaly, 14%

Pinot Noir, Terres Burgondes, Emmanuel Gibolet, France, 12%

Chateau Musar Red, Bekaa Valley, Lebanon, 14%

Chéateauneuf-du-Pape ‘Tradition’, Domaine Mas Saint Louis, France, 15.5%

ROSE 175
Volubilia Rosé Gris, Domaine de La Zouina, Morocco, 13% 95
Piquepoul Noir Rosé, Vignobles Foncalieu, Languedoc, France, 12% 10
La Lieue, Chéteau La Lieue, Cdte de Varois, Provence, 12.5% 12
ORANGE 175
Salamandre Orange, Chateau de St Cyrgues, France, 12.5% 95

Catarrato Vicoletto Orange, Cantina Rallo, Sicily, 13.5%
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DRINKS MENU

CASK BEERS

Landlord. Pale Ale. Timothy Taylor’s. 4.3%
Mary Jane. Session Pale Ale. Ilkley Brewery. 3.4%

DRAUGHT BEERS

Faith Alcohol-Free. Pale Ale. Northern Monk 0.3%
Two Rocks. Low-ABV Pale Ale. 2.5% GF

Great Northern Lager. Northern Monk. 4.2%
Slake. Award-winning Lager. Ilkley Brewery. 4.5%
Virtuous Session IPA. Kirkstall Brewery. 4.5% GF

Northern Rising. Stout. Northern Monk x Timothy Taylor. 4.4%

Best Bitter. Black Sheep Brewery. 3.8%
Bobby Horn’s Easy Cider. Black Sheep Brewery. 4.7%

BOTTLES AND CANS

Faith. Pale Ale. Northern Monk. 5%

Erdinger Alkoholfrei Weissebier. 0.0%

Lucky Saint. Alcohol-free Lager. 0.5%

Maiden Mary. Alcohol-free Pale. Ilkley Brewery. 0.5%

COCKTAILS
CLASSIC SEASONAL
Old Fashioned 12 Rosemary Gimlet 12
. Denton Reserve Gin,
Negroni 12 Rosemary Syrup, Lime
Mojito 12
. Bramble 12
Cosmopolitan 12 Raspberry & Hibiscus Gin,

Espresso Martini 12 Chambord, Blackberry

French Martini 12
Bloody Mary 10

GINS

Denton Reserve, Estate-foraged Gin 40%
Wolfe Bros London Dry 42%

Wolfe Bros Orange & Bergamot 40%

Wolfe Bros Rose & Angelica 40%

Wolfe Bros Raspberry & Hibiscus 40%

The Botanist Islay Dry 46%

Slingsby Gins: Rhubarb 40% / Marmalade 40%
Masons Yorkshire Tea Gin 40%

Marlish English Tonic / Elderflower Tonic / Ginger Ale

SOFT DRINKS
You &I, Organic Kombucha:

NO ALCOHOL
Espresso Martino
Thornless Bramble
The Elise Rose
Botivo & Ginger Beer

Lemon & Lavender / Lime & Sea Salt / Ginger / Black Cherry / Original

Tame & Wild, Yorkshire-farmed botanical fruit drink:

Strawberry, Cucumber & Lime

Bottlegreen, Elderflower & Pomegranate Sparkling Presse

Bottlegreen, Sparkling Cox Apple

Fentiman’s, Ginger Beer

Big Tom, Spiced Tomato Juice

Coke / Coke Zero / Lemonade (Half-pint or Pint)

Fruit Juice: Orange / Apple / Cranberry (Half-pint or Pint)

Filtered Still / Sparkling Water

Kid’s Cawston Cartons: Apple & Pear / Summer Berries & Apple
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	APERITIF & WINE MENU
	APERITIF
	Botivo. Botanical Alcohol-free Aperitif. Served with soda. Fino Sherry. The Diatomists, Spain | 50ml Oloroso Sherry. The Diatomists, Spain | 50ml Aperol Spritz Hugo Spritz
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	SPARKLING
	13 8
	Classic Cuvée NV, Nyetimber, West Sussex, England, 12% Prosecco, Savian, DOC Venezia, 11% Rosé Prosecco, Savian, DOC Venezia, 11%  Crémant de Loire, Château de Cossé, France, 11.5% Brut Reserve Champagne NV, Billecart-Salmon, Ay, France, 12%
	BTL
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	WHITE
	Les Terrasses Blanc, IGP Ardèche, France, 12.5% Bush vine Chenin Blanc, The Winery of Good Hope, South Africa, 13% Picpoul de Pinet, Château de la Mirande, Languedoc, France, 13% Pinot Grigio, Savian, DOC Venezia, Italy, 12.5% Kono Sauvignon Blanc, Marlborough, New Zealand, 13% Vinho Verde Branco, Quinta de Raza, Portugal, 11.5%
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	29 32 35 39 40 44
	Albariño, Reveleste, Rias Baixas, Spain, 13% Blaye Blanc, Mattieu Cosse, Bordeaux, France, 12.5% Morning Fog Chardonnay, Wente Vineyards, California, USA, 13.5% Assyrtiko in Anthesis, Charalaboglou, Macedonia, 12.5% Mis du Primtemps Pinot Blanc, Josmeyer, Alsace, France, 12.5% Chablis, Domaine Jean Collet et Fils, France, 12.5% Barrel Fermented Bacchus, Hoffman & Rathbone, Sussex, England 11.5%
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	RED
	Les Terrasses Rouge, IGP Ardèche, France, 13.5% Pinot Noir, Odd Lot, California, USA 13.5% Mountainside Syrah, The Winery of Good Hope, South Africa, 13.5% Cinsault ‘Kabelland’, Rook & Spiels, South Africa, 13% San Patrime Primitivo, Puglia, Italy, 14% Serbal Malbec, Mendoza, Argentina, 14%
	BTL

	7.25 8 8.5 8.75 9.5 11.5
	9.75  10.75 11.5  11.75  12.75 14.75
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	Cabernet Franc, Savian, DOC Venezia, Italy, 13% Rioja Crianza, Bodegas Urbina, Rioja, Spain, 13.5% Côtes du Rhône Villages, Plan de Dieu, Domaine de Aphillantes, France, 14% Cabernet Sauvignon ‘Epicuria,’ Domaine de la Zouina, Morocco, 14.5% Valpolicella Ripasso Superiore, Tenuta Sant’ Antonio, Italy, 14% Pinot Noir, Terres Burgondes, Emmanuel Gibolet, France, 12% Chateau Musar Red, Bekaa Valley, Lebanon, 14% Châteauneuf-du-Pape ‘Tradition’, Domaine Mas Saint Louis, France, 15.5%
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	ROSÉ
	Volubilia Rosé Gris, Domaine de La Zouina, Morocco, 13% Piquepoul Noir Rosé, Vignobles Foncalieu, Languedoc, France, 12% La Lieue, Château La Lieue, Côte de Varois, Provence, 12.5%
	BTL

	9.5 10 12
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	ORANGE
	Salamandre Orange, Chateau de St Cyrgues, France, 12.5% Catarrato Vicoletto Orange, Cantina Rallo, Sicily, 13.5%
	BTL
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	DRINKS MENU
	CASK BEERS
	Landlord. Pale Ale. Timothy Taylor’s. 4.3% Mary Jane. Session Pale Ale. Ilkley Brewery. 3.4%
	PT

	3.1 3
	6.2 6

	DRAUGHT BEERS
	Faith Alcohol-Free. Pale Ale. Northern Monk 0.3% Two Rocks. Low-ABV Pale Ale. 2.5% GF Great Northern Lager. Northern Monk. 4.2% Slake. Award-winning Lager. Ilkley Brewery. 4.5% Virtuous Session IPA. Kirkstall Brewery. 4.5% GF Northern Rising. Stout. Northern Monk x Timothy Taylor. 4.4% Best Bitter. Black Sheep Brewery. 3.8% Bobby Horn’s Easy Cider. Black Sheep Brewery. 4.7%
	3 3.1 3.33.3 3.3 3.3 3.1 3
	6 6.2 6.6 6.6 6.6 6.66.2 6

	BOTTLES AND CANS
	Faith. Pale Ale. Northern Monk. 5% Erdinger Alkoholfrei Weissebier. 0.0% Lucky Saint. Alcohol-free Lager. 0.5% Maiden Mary. Alcohol-free Pale. Ilkley Brewery. 0.5%
	6 5.5 5.5 5.5

	COCKTAILS
	CLASSIC
	Old Fashioned Negroni Mojito Cosmopolitan Espresso Martini French Martini Bloody Mary
	12 12 12 12 12 12 10

	SEASONAL
	Rosemary Gimlet Denton Reserve Gin,  Rosemary Syrup, Lime
	Bramble Raspberry & Hibiscus Gin,  Chambord, Blackberry
	12
	12

	NO ALCOHOL
	Espresso Martino Thornless Bramble The Elise Rose Botivo & Ginger Beer
	9 9 10 9


	GINS
	Denton Reserve, Estate-foraged Gin 40% Wolfe Bros London Dry 42%  Wolfe Bros Orange & Bergamot 40% Wolfe Bros Rose & Angelica 40% Wolfe Bros Raspberry & Hibiscus 40% The Botanist Islay Dry 46%   SIingsby Gins: Rhubarb 40% / Marmalade 40% Masons Yorkshire Tea Gin 40%
	Marlish English Tonic / Elderflower Tonic / Ginger Ale
	5 4.5 4.5 4.5 4.5 5 5 5.5
	3

	SOFT DRINKS
	You & I, Organic Kombucha:         Lemon & Lavender / Lime & Sea Salt / Ginger / Black Cherry / Original
	Tame & Wild, Yorkshire-farmed botanical fruit drink:         Strawberry, Cucumber & Lime Bottlegreen, Elderflower & Pomegranate Sparkling Presse Bottlegreen, Sparkling Cox Apple Fentiman’s, Ginger Beer Big Tom, Spiced Tomato Juice Coke / Coke Zero / Lemonade (Half-pint or Pint) Fruit Juice: Orange / Apple / Cranberry (Half-pint or Pint) Filtered Still / Sparkling Water Kid’s Cawston Cartons: Apple & Pear / Summer Berries & Apple
	7
	5 4.5 4.5 4 4 2 / 4 1.5 / 3 2.5 3



