
 

 

WINES 
 
 

SPARKLING 
 
Prosecco Frizzante Spago, Colli Trevigiani,  
Enrico Bedin, Veneto IGT             £19.90/£4.50 
 
 

WHITES 
 
Mas de la Source Reserve Blanc 2007/8,  
Vin de pays d’Oc, France         £13/£4 
 
Coiron Torrontes 2007, Mendoza,  
Argentina                             £14.80/£4 
 
Le Bouquet Sauvignon Blanc 2007,  
Voor Paardeberg, South Africa              £19.90/£5.75 
 
Pinot Grigio 2008, Villa Blanca, Hungary    £18.90/£5.20 
 
The War Horse, Chenin Blanc 2008,  
Stellenbosch, South Africa                        £18.50 
 
Vondeling Babiana 2006, Voor  
Paardeberg, South Africa          £19.90/£5.75 
 
Lugana 2008, Tenuta Roveglia, Lombardy,  
Italy                £24 
 
Savigny-Les-Beaune 2006, Chateau Corton  
Andre, France          £33.50 
 
Sancerre, Edmond 2004, Alphonse  
Mellot, France           £44.50 
 
 

REDS 
 
Mas de la Source Reserve Rouge 2007,  
vin de Pays d’Oc, France                         £13/£4 
 
Primitivo 2007, Castellani, Puglia IGT, Italy      £14.50/£4 
 
Vaquero Cabernet Sauvignon 2006, USA   £17.75/£4.50 
 
Arabella Merlot 2007, Robertson, South Africa £18.90/£5 
 
Vondeling Erica Shiraz 2005, Voor  
Paardeberg, South Africa                             £24 
 
Chiroubles 2006, Domaine Emile  
Cheysson, France           £26.50 
 
The Charge, La Bascula, Rioja DOC, Spain      £28.50 

 
Chateau Lagrave a Pomerol 2003,  
Pomerol, France                £52      
   

 
 

 

 

a 12.5% discretionary service charge will be added to your bill 

 

ROSÉ 
 
 
Domaine Montrose Rosé 2008,  
Vin de Pays d’Oc France                  £17.50/£4.90 
 
Sancerre Rosé 2006, Domaine  
Fournier, France         £29.90
                            
 

CHAMPAGNE 
 
 
Charles Mignon NV Brut                      £39.90/£8.50 
 
Ruinart NV Brut                                 £59 
 
Laurent Perrier Rosé NV              £89 
 
Dom Perignon 2000                          £180 
 
Cristal 2000, Louis Roederer                         £230 
 

 
PUDDING 
 
 
La Brie 2005, AC Monbazillac, France                        £33  
 
Taylors Vintage Port                       £4.50 
 

HIGH SPIRITS 
 
 
SPIRITS 50ml measures; please ask for a single if 
required 
 
Russian Standart, Beefeater Gin, Santa Teresa  
Claro, Santa Teresa Anejo, Jack Daniels,  
Buffalo Trace, Grants Whisky             All £6.50 
 
El Jimador tequila (25ml)                            £3.25 
 

 
DRAUGHT BEERS 
 



 

 

 
Red Stripe, Amstell, Guinness                          £3.80 
 

BOTTLES  
 
 
Asahi, Peroni                           £3.50 
 
Budvar, Cobra, Corona, Hoegaarden                     £3.80 
 
Cider Savannah Dry                        £3.50 
 
 
 
 
a 12.5% discretionary service charge will be added to your bill 

 

 
 
COCKTAILS 
 

 
 
…or any concoction of your choice 

 

 
HOMEGROWNS 
 
 
Blueberry and Pomegranate Fizz               
 
Dark berries muddled with fresh lemon & shaken  
with Russian Standart, orange Cognac, fruit  
liqueurs & fresh pomegranate juice              £7 
 
Jamble 
 
The Tabernacle’s twist on the classical Bramble 
combining Whitley Neil with fresh lemon & layered 
with our home-made blackberry lavender jam          £7 
 
Brazilian Berry  
 
A refreshing combination of Albeha’s organic 
cachaca with fresh berries & lime, served over  
ice flakes with a touch of rose wine              £7 
 
Tabernacle Julep  
 
A beautiful blend of scotch & single malt  
whisky combined with fresh mint &  
complimented with our homemade syrup             £8 
 
Pear, apple and elderflower sour 
Fresh apple & pear shaken hard with fresh  
lemon, bison grass vodka & elderflower                      £8 
 

Luxury Bourbon Cocktail 
 
A short but full-bodied blend of Blanton’s  
bourbon, crème de mure & Noilly Pratt Rouge  
with a hint of orange                £9 
 
Venezuelan Lemonade 
 
Our very own rum based lemonade infusing  
fresh lemon with  Santa Teresa Anejo rum, mint  
& passion fruit, topped up with mineral water            £8 
 
Tabernacle Punch 
 
Our own combination that defiantly carries a  
punch as we combine Sailor Jerry’s Spiced  
rum with an over-proof rum, shaken up with  
fresh fruit juices & a touch of caramel             £8 
 

 
 
 
 

 12.5% discretionary service charge will be added to your bill 

 
 
 
CLASSICS 
 
 
Mojito 
This Cuban institution is a four part masterpiece 
boasting Santa Teresa Anejo rum, fresh lime,  
mint & cane sugar, served long              £8 
 
Caipirinha 
Originally Brazil’s best kept secrets but now  
regarded as a timeless classic as we pour Abelha 
organic cachaca with fresh lime & cane sugar         £8 
 
Cosmopolitan 
Loved by ladies across the world without  
mentioning its role in SITC. This drink infuses citrus 
vodka with Cointreau & fresh cranberry juice            £7 
 
Mai Tai 
Our version of Trader Vic’s Mai Tai original  
combining Flor De Cana 5yr & over-proof rum,  
shaken up with Cointreau, fresh lime & syrup             £8 
 
Old Fashion 
The ultimate bourbon classic - homemade 
maraschino, Woodford Reserve & orange zest          £8 
 
Tommy’s Margarita 
The original Margarita with a large measure  
of tequila, fresh lime & agave syrup, served  



 

 

straight or on the rocks                     £8 
 
Manhattan 
Another pre 1900’s drink created by Jennie  
Jerome of the Manhattan Club in New York city, 
mixing Rye whisky with sweet vermouth, bitters  
& a splash of our homemade maraschino                  £8 
 
Classic Champagne 
Believed to have first originated in 1899 in a  
New York cocktail competition served here  
with brown sugar, orange Cognac, Martell  
& topped up with Champagne              £9 
 
Gin Fizz 
This timeless classic, which was first recorded  
in Jerry Thomas’s 1887 Bartender’s guide made  
here with Whitley Neil gin with fresh lemon  
& charged with soda water               £7 
 
Bloody Mary 
This is our own recipe for a Bloody Mary  
boasting vodka, tomato juice, horseradish, 
 tabasco, Worcester sauce, port & few  
other special ingredients               £7 

 
 

 
 
 
 
a 12.5% discretionary service charge will be added to your bill 

 

 

HOT & COLD 
 
Mineral water still/sparkling                  £2 glass/£3 bottle 
Coke, Diet Coke, Lemonade, Tonic                     £1.50 
Ginger Beer                          £2.50 
Red Bull                                £3 
Juices Orange, Cranberry, Pineapple, Apple, 
Grapefruit, Pomegranate                  £2 
Fresh fruit juices (ask for juices of the day)                 £4 
Coffee  Cappuccino, Café Latté, Mocha          £2.50 
Espresso (single/double)                    £2.50/£3             
Americano                     £2 
Hot chocolate                            £2.50 
Tea - pot for one/pot for two                  £1.85/£3 
 
English Breakfast, Earl Grey, Lapsang Souchong, 
Darjeeling, Margaret’s Hope, Jasmine with Flowers, 
Kenya Green Tea, Couchin Masala Chai, Decaf, Irish 
Breakfast, Two Doves Silver Needle, Kyoto Sencha 
Cherry Rose, Organic Rooibos, Organic Peppermint, 
Organic Camomile, Provence, Bella Coola & Organic 

‘slimming’ Oolong. 
 
 

MILKSHAKES All £4 
 
Cookie Monster  Monster would be the word. Oreos, 
marsh mellows, chocolate ice cream & blended with 
milk 
 
Reeces Pieces  Vanilla ice cream, peanut butter & 
chocolate sauce & in case you’re wondering, this 
drink ‘may contain nuts’ 
 
Caramel Latte  A beautiful combination of Mozzo’s 
organic coffee, vanilla ice cream, milk & fresh 
caramel sauce 
 
Strawberry Cheesecake  A superb blend of strawberry 
jam, vanilla ice cream, mascarpone, milk & broken up 
biscuit 
 
Banoffee  A rich combination of fresh banana, vanilla 
ice cream & butterscotch & toffee syrup blended 
over ice 
 

 
SMOOTHIES All £4 
 
Breakfast on the Go - everything you need to start the 
day, banana, nuts, oats, honey, yoghurt & soya milk 
 
Fruit Solstice  - bursting with pear, blackberry, 
blueberry & apple, blended with yoghurt, soya milk & 
a hint of lavender 

Slim Jim - a slimming blend of banana, strawberries, 
blackberries & soya milk 

 
 

 
 
a 12.5% discretionary service charge will be added to your bill 

 


