[~ LHP - WINE MENU

White
Alasia, Cortese, Piedmont
Crisp lemon, green pear and light herb

Viride, Fiano, Puglia
Fresh and sparky, full of crunchy green pear fruit, citrus and fennel notes with minerality and depth

Uva Non Grata, Gros Manseng, France
Aromatic and zesty with hints of white peach, melon, elderflower and a touch of grapefruit

Gorgo, Bianco di Custoza, Veneto
Fragrant and aromatic with notes of tropical fruit and honeysuckle

Campagne, Chateau de Gaure, Languedoc, France
Glowing golden yellow with aromas of quince and citrus, intensely fruity with a freshness and light mineral finish

Monplezy, La Huppe, Languedoc-Roussillon, France
A gorgeously aromatic and light wine with citrus and orange flower notes, very easy drinking

Red
Vigneti Romio, Sangiovese, Emilia Romagna
Mellow, fruity and smooth with flavours of red berries and a touch of spice

Ortonese, Sangiovese-Merlot , Puglia
Balanc ed, soft, lots of dark cherries, a touch of earthy spice and a hint of plum

Santa Tresa Rina Russa, Frappato, Sicily
Light cherry colour with aromas and flavours of wild strawberry. Juicy and very light-bodied with a lasting finish

Mezzogiorno, Primitivo, Puglia
Bundles of juicy and spicy black berry character, candied pomegranate, a touch of eucalyptus and a fresh finish

Antonello Cassara, Trefillari Rosso, Sicily
An organic Nero d’Avola, rich yet fresh with bright cherry, mocha and hints of spicy bramble

Domaine de L'Ostal Estibals, Languedoc
Garnet red with red berries, thyme rosemary and a lick of liquorice. Dense, silky tannins

Orange

Dominio de Punctum, “Pomelado’, Spain

Sauvignon Blanc, but not as you know it . A lighter, fresher style of orange wine with savoury notes of bruised apple,
nuts and dried orange fruit

Rosé
Jean Paul Rose, Gascony, France
Light and refreshing with hints of raspberry and pomegranate

Fizz

Domenico de Bertiol, Prosecco Frizzante, Veneto

Lighter style with slightly fewer bubbles, quirky apples and a touch of ripe pear

Villa di Corlo, Lambrusco Rossa Grasparossa di Castelvetro DOC, Emilia-Romagna

Bubbly red with rich aromas of violet, blueberry and spice. Flavours of ripe plum, blackberry jam and a hint of cocoa
with a bright acidity that brings a refreshing quality

IL Frappato, Santa Tresa, Rosé, Sicily

Fine, moussy bubbles, evocative aromas of wild strawberry and raspberry

Dessert Wine/Sherry
Saracco Moscato DAsti 7om £7
Light fizz, aromas of sweet peach, orange blossom and nectarine

Lustau Pedro Ximenez som £7

Lyrarakis, Liastos, Cretesom £10
Caramelised apricot, marmalade, bitter orange and light herb

125ml / 175ml / Bottle

£545/£725/£29

£5.65/£7.80/£31

£6.25/£9/£36

£7/£10/£40

£36

£37

£545/£725/£29

£5.65/£7.80/£31

£6.25/£9/£36

£6.25/£9/£36

£6.90/£9.75 /£39

£48

£8/£10.75 / £44

£545/£725/£29

£7/5£9/£35

£6.50/£8/£32

£40

Dark mahogany, rich aroma of raisin, intense flavour of fig and date

Uroulat Jurangon som £7.50 Late Harvest Petit Manseng from the
foothills of the Pyrennes. Ripe stone fruit with a refreshing acidity



[ LHP - DRINKS MENU

Cocktails

Aperol Spritz - Aperol, Prosecco Frizzante, Soda
Hedgerow Spritz - Campari, Briottet Creme de Cassis, Lambrusco Rosso Frizzante, Soda, Orange
Limoncello Spritz - Homemade Limoncello, Prosecco, Soda

Negroni - Campari, Aperitivo Co "Turin” Vermouth, Psychopomp Gin
Negroni Sbagliato - Campari, ‘Reus” Vermouth, Prosecco

Espresso Martini -Circumstantial Organic Vodka, Fresh Espresso, Kahlua
Vodka Martini - Circumstantial Organic Vodka, Aperitivo Co “Reus” Vermouth

Bellini of the Day - Homemade fruit puree, Prosecco

Beer

Birra Moretti, 4.6% 330m

Bristol Lager, New Bristol Brewery, 4.5% 330m

‘Hazy Pale’ Pale Ale, Left Handed Giant 4.5%, 44om

‘Clear Head’ alcohol free IPA, Bristol Beer Factory 0.5% 440mi

No / Low Alcohol

“Botivo” A refreshing blend of rosemary, thyme, orange zest, gentian, wormwood & honey.
Bitter & savoury balanced with a light honey sweetness.
With Mediterranean Tonic or Soda Water 0%

Mocktail

Bittersweet Italian Spritz
ANON Bittersweet Aperitif, Soda, Tonic, Cold-Brewed English Breakfast Tea, Orange Bitters
(Bitters approx 3ml 28.5% abv, can be made without on request)

Soft

Homemade Cherry Shrub - Fermented Morello Cherry Juice, Soda, Angostura Bitters
(Bitters approx 3ml 28.5% abv, can be made without on request)

San Pellegrino Limonata / Blood Orange 33om
Coca-cola / Diet Coke 330m

Seriously Somerset Cloudy Apple Juice 250m

Bottlegreen Elderflower Sparkling Presse 275mi

Double Dutch Ginger Beer 200mt

Fever-Tree Mediterranean Tonic Water / Soda Water zo00mi

Franks sparkling water 750m

Spirits

E18hteen Somerset Amaretto som
Psychopomp Woden gin 25m

Circumstantial Organic vodka 25m
Circumstance Single Grain Estate Whisky 25m
Homemade Limoncello som

Grappa Bianco 2smt

Vermouth

“Turin” Red Vermouth, The Aperitivo Co. som
“Reus” White Vermouth, The Aperitivo Co. som

£9
£9
£8.50

£9.50
£9.50

£9
£9

£7.50

£4.90
£4.50
£6
£5

£6.50

£7

£3.50

£3
£3.50

£4
£4
£3
£3.25

£4.50

£6.50
£5
£4
£7
£4.50
£5

£5
£5



