
Vijay’s Cocktails
MANDARIN CHERRY SMASH
Absolute Mandarin, Cherry Brandy, Sweet & Sour and Lemonade 

KILLER PUNCH
Vodka, Amaretto, Midori and Cranberry Juice

WOO WOO
Vodka, Archers and Cranberry Juice

JUNE BUG
Malibu, Midori, Creme de Banane, Pineapple Juice and Sweet & Sour

SCREAMING ORGASM
Vodka, Amaretto, Kahlua, Baileys and Milk

CHOCOLATE MINT
Kahlua, Baileys, White Cacao, Creme de Menthe and Milk

LONG ISLAND ICE TEA
Vodka, Bacardi, Triple Sec, Gin, Sweet & Sour and topped with Pepsi

CONVENT GARDEN ICE TEA
Vodka, Bacardi, Triple Sec, Chambord, Sweet & Sour and topped with Passion
Fruit Juice

LYNCHBURG LEMONADE
Jack Daniels, Triple Sec, Sweet & Sour and Lemonade

MOSCOW MULE
Vodka, Fresh Lime and Ginger Beer

PREM
Apple, Mango, Taboo, Archers and a Dash of Blackcurrant.

TERMINATOR
Jack Daniels, Southern Comfort and Coke.

BAILEYS BOMBSHELL
Baileys, Vodka, Kahlua and Fresh Cream.

ALL COCKTAILS 4.95



Our wine selection is arranged by style of wine matched by spice levels.

Mild Dishes ★ Medium Dishes ★★ Hot Dishes ★★★

White Wine
LIGHT TO MEDIUM BODIED ★

Crisp and dry bouquet, youthful freshness and mouth watering acidity

175ml 250ml Bottle

1. CHENIN BLANC 2.75 3.60 10.50
Le Grand Duc “Prestige”, VDP Loire, Medium

2. MAUZAC BLANC 2.75 3.60 10.50
Le Grand Duc “Prestige”, VDP Tarn, Dry

3. SAUVIGNON, SINGLE ESTATE 12.95
Antano Single Estate, Maule Valley, Chile

4. MUSCADET S/M SUR LIE 12.75
Domaine Royaume, Loire Valley

5. SEMILLON/CHARDONNAY 13.50
Gordon’s Crossing, Australia

6. COLOMBARD/CHARDONNAY 11.95
Western Cellars, California

7. SAUVIGNON DE TOURAINE 12.65
Domaine St Roch, Loire Valley

MEDIUM AND FULL BODIED ★★

More complexity and character fruitier, pretty flavours with style and balance

8. CHARDONNAY 12.95
Antano Single Estate, Chile

9. PENEDES XAREL-LO 14.95
Gran Casteller, Spain

10. CHABLIS 19.50
Domaine des lles, Burgundy

11. PINOT GRIGIO 13.95
Rocca Vineyard, Italy

RICH AND FRUITY ★★★

Headily aromatic, floral and in some cases spicy and full bodied

12. RIESLING 16.50
Frey-Sohler, Alsace, France

13. CHARDONNAY 14.95
Wombat Hill, Australia

Rosé
Bottle

14. SHIRAZ/CINSAULT 11.95
Rosé St. Chinian, South France

Champagne
Bottle

15. ROUGEMONT HOUSE, BRUT NV 23.50

16. MOET ET CHANDON, BRUT NV 36.95

17. LANSON, BLACK LABEL 36.95

18. VEUVE CLICQUOT NV 38.50

19. BOLLINGER NV 44.00

20. DOM PERIGNON VINTAGE 99.00

Red Wine
LIGHT REDS ★

Lively fruit, fresh acidity and a definite and recognisable style

175ml 250ml Bottle

21. GRENACHE/MERLOT 2.75 3.60 10.50
Le Grand Duc “Prestige”, VDP D’Oc

22. MERLOT/GAMAY 11.95
Luneau Prestige

MEDIUM REDS ★★

Wines with more weight, depth and complexity, better structure and balance.

23. COTES DU RHONE 12.95
Domaine du Boissan, Rhone

24. SHIRAZ CABERNET 13.50
Gordon’s Crossing, Australia

25. MERLOT 12.95
Antano Single Estate, Chile

26. ZINFANDEL 11.95
Western Cellars, California

FULL BODIED REDS ★★★

Wines with depth, tannin, flavour, good balance and spicier fruits

27. RIOJA CRIANZA 14.95
Tempranillo, Blason de Esquide, Spain

28. CHIANTI RESERVA 15.50
Sangiovese, Coli Vineyard, Italy

29. CABERNET SAUVIGNON RESERVA 15.95
Casanova Estate, Chile

30. SHIRAZ “THE RASCAL” 19.95
Hugh Hamilton, McLaren Vale, Australia

31. CHATEAUNEUF DU PAPE 24.50
Grenache/Syrah, Domaine Pinede, Rhone

After Dinner Drinks
PORT

Glass

32. RUBY PORT, LANCA 2.50

33. 10 YEAR PORT, LANCA 3.95

COGNAC

(No added caramel or sugar, produced in the very best part of Cognac)

34. BRANDY (COGNAC) VS 2.75
(Grand Fine 1er cru. 5 years min.)

35. RESERVE BOUJU 3.50
(10 years min. Grand Fine 1er cru)

36. XO BOUJOU 5.50
(25 years min. Grand Fine 1er cru)

WHISKY MALT

37. LAGAVULIN, CLASSIC MALT (16 years old) 3.75

38. OBAN, CLASSIC MALT (14 years old) 3.75

39. CONNEMARA, SINGLE IRISH MALT 3.75
(Oak Barrels)

40. POIT DUBH, NON-FILTERED METHODS 4.50
(12 years old)

BAS-ARMAGNAC

41. ARMAGNAC, 15 Years 4.95

42. ARMAGNAC, VSOP 3.50

CALVADOS

43. 12 YEARS OLD DOMAINE PACORY 3.95


