
D R I N K S
S O F T  D R I N K S

PAGO ORANGE             £2.80                                                              

FROBISHER’S PINEAPPLE            £3.00

FROBISHER’S TOMATO            £3.00

FEVERTREE TONICS (VARIOUS FLAVOURS)          £2.60

COCA-COLA             £3.15

DIET COKE             £3.00

COKE ZERO             £3.00

GINGER ALE             £2.80

FENTIMANS GINGER BEER           £3.15

APPLETISER            £3.00

7UP                                £3.00

J2O (VARIOUS FLAVOURS)           £3.10

STILL WATER                                £2.60 / £3.90

SPARKLING WATER                              £2.60 / £3.90

BELVOIR (VARIOUS FLAVOURS)          £3.00
  

C O C K T A I L S  -  £ 9 . 5 0

M A R T I N I S                                                         

CLASSIC MARTINI               
vodka or gin, vermouth

TOBLERONE MARTINI              
Baileys, Frangelico, Kahlúa, cream, milk and honey

PORNSTAR MARTINI             
vanilla vodka, Passoa, vanilla syrup, lime juice and prosecco
 
FRENCH MARTINI              
vodka, Chambord and pineapple juice

ESPRESSO MARTINI              
vanilla vodka, Kahlúa, chocolate liqueur and a shot of espresso

D A I Q U I R I S

STRAWBERRY DAIQUIRI              
rum, strawberry liqueur, strawberry purée and lime juice

MANGO  DAIQUIRI             
rum, mango liqueur, mango purée and lime juice
 
PEACH DAIQUIRI             
rum, peach liqueur, peach purée and lime juice
 
BANANA DAIQUIRI             
rum, banana liqueur, banana purée and lime juice

T H E  C L A S S I C S

LONG ISLAND ICED TEA              
vodka, tequila, gin, rum, triple sec, lime juice and Coca-Cola

MOJITO              
rum, lime, mint leaves, sugar and soda water
 
COSMOPOLITAN              
citron vodka, triple sec, lime juice and cranberry juice

BLOODY MARY              
vodka, tomato juice, lemon juice, Tabasco, Worcestershire sauce and celery 
salt
  
TEQUILA SUNRISE              
tequila, orange juice, triple sec and grenadine
 
OLD FASHIONED              
bourbon, Angostura bitters and sugar

T H E  D O V E T A I L  F A V O U R I T E S  

BRAMBLE              
gin, blackberry liqueur, vanilla syrup and lemon juice
 
MOSCOW MULE              
vodka, lime juice and ginger beer
  
BLACK RUSSIAN               
vodka, Kahlúa and Coca-Cola
 
SEA BREEZE               
vodka, grapefruit juice and cranberry juice
  
NEGRONI              
gin, Campari and vermouth

B E E R S

PERONI                              £4.00                                                              

CORONA                             £3.95

HEINEKEN 0.0%                             £3.00

ASAHI                       £4.00

ESTRELLA DAMM            £4.20

TIMOTHY TAYLOR’S LANDLORD           £5.00

DOOM BAR             £4.00

BREWDOG VAGABOND (gluten free)         £4.10

GUINNESS             £4.00

REKORDERLIG (VARIOUS FLAVOURS)         £4.80

M O C K T A I L S

CLASSIC G&T             £4.95                                                              

PINK G&T             £4.95

COSMOPOLITAN             £4.95

ITALIAN SPRITZ                 £4.95

GINGER DRAM             £4.95

MOJITO              £4.95



D R I N K S
V O D K A

HAKU                                             £4.00                                                              

ABSOLUT (VARIOUS FLAVOURS)                          £3.40

ZUBROWKA BISON GRASS                          £3.70

FINLANDIA                     £3.20

GREY GOOSE             £4.10

BELVEDERE             £4.10
                                           

L I Q U E R S  &  S P I R I T S

DISARONNO                                            £3.00                                                              

COINTREAU                                      £3.30

ARCHERS                              £3.00

BAILEYS                                    £4.00

CAMPARI             £3.30

TIA MARIA                                            £3.30                                                              

BENEDICTINE                                   £3.60

LIMONCELLO                                  £3.30

LICOR 43                     £3.60

SAMBUCA             £3.20

LUNAZUL BLANCO TEQUILA                  £3.60

PATRÓN SILVER TEQUILA         £4.20

PATRÓN XO CAFE TEQUILA   

W H I S K E Y

GLENFIDDICH 15YR            £4.50                                                              

NIKKA FROM THE BARREL           £5.00

HIBIKI              £5.30

JACK DANIEL’S                     £3.50

JAMESON            £3.40

WOODFORD RESERVE            £4.10

KNOB CREEK             £4.00

MONKEY SHOULDER            £4.00

TALISKER            £4.80

SOUTHERN COMFORT           £3.40

JOHNNIE WALKER BLUE LABEL                           £14.00

R U M

EL DORADO 3YR             £3.40                                                              

BUMBU RUM            £4.00

BANKS 5 ISLAND            £4.80

BACARDI                     £3.30

GOSLING’S BLACK SEAL           £3.70

MALIBU              £3.00

SAILOR JERRY             £3.70

THE PINK PIGEON           £4.00                                           

G I N

HENDRICK’S             £3.80                                                              

TANQUERAY SEVILLA           £3.60

PUERTO DE INDIAS STRAWBERRY           £3.60

MALFY CON LIMONE                    £3.80

MALFY CON ARANCIA                   £3.80

MALFY GIN ROSA            £3.80

BOË PASSIONFRUIT            £3.80

GIN MARE                    £4.00   

HOXTON PINK             £4.10                                                              

TANQUERAY NO. TEN           £4.00

BOMBAY SAPPHIRE            £3.50

PLYMOUTH GIN                     £3.80

BOODLES MULBERRY           £3.60

ROKU GIN             £4.20

POETIC LICENSE FIRESIDE           £3.80

THE LIME TREE           £4.00   

BRITTAINS RHUBARB             £3.70                                                              

TUILAGIN            £4.20

GABRIEL BOUDIER SAFFRON GIN                         £4.20

CASTLE GATE CLASSIC DRY              £4.00                                          

CASTLE GATE PINK STRAWBERRY&LAVENDER        £4.00

CASTLE GATE MEAD           £4.00 

FROG’S LIP GIN                       £4.00                                          

STEAMPUNK EXTREMELY RARE             £4.10

B R A N D Y  /  C O N G A C

REMY MARTIN VSOP                                           £4.90                                                              

REMY MARTIN XO                           £15.00



W I N E  M E N U

T H E  D O V E T A I L
O A K H A M



C H A M P A G N E  &  S P A R K L I N G  W I N E S

ITA PROSECCO SPUMANTE BRUT, ITALY  
Dry and refreshing with a vibrant stream of small bubbles which burst 
with citrus and stone fruit.

NYETIMBER CLASSIC CUVÉE, ENGLAND  
An elegant and delicate English sparkling wine from the renowned Nyetimber 
estate. Soft and refined in the mouth with hints of honey and apples. 
The finish is as persistent as it is delicious.

VEUVE CLICQUOT BRUT YELLOW, FRANCE  
A sensational champagne which is simultaneously soft, creamy and bursting with 
ripe stone fruits. The mouthfeel is elegant with brioche and cookie dough notes 
on the pleasingly persistent finish. Fabulous with smoked salmon canapés.

BOLLINGER SPECIAL CUVÉE, FRANCE  
Rich and toasty, this blockbuster champagne exuded opulence with apple 
compote, fresh walnuts and all butter biscuit notes. A vivacious experience 
which partners perfectly with caviar.

DOM PÉRIGNON 2010, FRANCE   
A legendary champagne with an unparalleled balance between weightlessness 
and density. Aromas of powdered cocoa and almond develop into spiced pears, 
strawberry, guava, violet and vanilla. A constantly evolving sensation 
which rewards the drinker from start to finish.

VEUVE CLICQUOT ROSÉ, FRANCE   
Vibrant red summer berry fruits burst forth on the nose as fine bubbles 
tickle the tongue graciously. Wonderful with shellfish.

NYETIMBER ROSÉ, ENGLAND   
This beautiful sunset-pink rosé offers a unique combination of aromas, including 
British summer fruits and shortbread. Its creamy, round texture and refreshing 
redcurrant, raspberry and cherry flavours give it an elegant and silky finish.

R O S É

FOXCOVER WHITE ZINFANDEL, USA
Coral pink in colour. Delicate and refreshing with soft fruit flavours 
of strawberries and peaches.

MINIMI MEDITERRANEAN, FRANCE
Grenache - 70%; Cinsault - 30% MiniMi rosé wine has a bright pale colour. 
Complex and elegant with notes of citrus, flowers and vanilla spices 
mixed with amyl. It possesses a beautiful intensity and delightful freshness.

SOLEIL DES ALPES ROSÉ, FRANCE 
A salmon pink wine from the Rosé heartlands of Provence in South West France. 
Soft red summer fruit and Cornish cream fill the nose with raspberry and 
a hint of glacé cherries on the finish.

125ml £5.00
175ml £7.00

bottle £25.00

125ml £10.00
bottle £55.00

bottle £60.00

bottle £70.00

bottle £195.00

bottle £65.00

bottle £60.00

125ml £3.50
175ml £5.00
250ml £6.50
bottle £19.00

125ml £4.00
175ml £6.00
250ml £7.50

bottle £22.00

125ml £5.00
175ml £7.00
250ml £9.00
bottle £26.00

A  mea l  w i thou t  w ine  i s  l i k e  a  d ay  w i thou t  sun sh in e .



W H I T E

CAOBA CHARDONNAY, ARGENTINA
A lightly oaked Chardonnay with a well-balanced palate. Fresh and fruity with 
complexity and a lingering finish.

ORIETTO PINOT GRIGIO, MOLDOVA
Packed full of citrus and a hint of pear fruit, this is a charming 
and delicious dry wine.

THE PERFECT CUT SAUVIGNON BLANC, NEW ZEALAND
An intense Sauvignon Blanc with flavours of gooseberry, tropical fruits, dried herbs 
and citrus with hints of currant and berries. Crisp acidity and herbal notes, fruity, 
elegant, lively. Goes well with shellfish, vegetarian dishes and goats cheeses.

VILLA WOLF PINOT GRIS, GERMANY
This modern new wave German Pinot Gris is made in a full bodied, dry style. 
Brimming with fresh unoaked tropical fruit characters and a crisp texture.  Perfect 
for drinking on its own as an aperitif or with lighter salads and chicken dishes.

DOPFF & IRION CUVÉE RÉNE DOPFF RIESLING, FRANCE
A fantastic dry Riesling from one of the best producers in the Alsace. Fresh Granny 
Smith apples fill the mouth and are joined on the finish by white rose petals and a 
hint of minerality on the finish. Pair this wine with shellfish or white meat dishes.

BERNON ALBARIÑO, BODEGAS AQUITANIA, SPAIN
Nectarine, lime and grapefruit aromas fill the nose and are joined on the palate 
by stone fruits and an intriguing saltiness. A versatile wine which pairs nicely with 
Ceasar salads, soft cheeses and mussels.

SHARPHAM DART VALLEY RESERVE, ENGLAND
This wine is ripe and fruit driven and has a rich profile. Stone fruits such as white 
peach dominate the nose. The palate is rounded with sweet apricot and a subtle 
spice on the finish. Sensational with English charcuterie.

SANCERRE DOMAINE DAULNY, FRANCE
A wonderful wine from the spiritual home of Sauvignon Blanc. Crisp yet wonderfully 
balanced with vibrant lemon and gooseberry fruit and a delicious stoney minerality 
on the finish. This wine is in its element when accompanied by asparagus or a 
creamy goats cheese.

CHABLIS PREMIER CRU MONTMAINS, FAMILLE BROCARD, FRANCE
A fabulous Chablis from the Premier Cru vineyards of Montmains. These wines 
are known for their precise apple and stone-fruit notes, crisp citric acidity and 
persistent savoury finish making them a perfect partner with scallops, 
sausage and chicken.

D E S S E R T  W I N E

PFEIFFER RUTHERGLEN MUSCAT, AUSTRALIA  
Complex aromas of raisin, prune and salted caramel entwine with baked Bramley 
apples and a banoffee pie.

MUSCAT DE BEAUMES DE VENISE, M. CHAPOUTIER, FRANCE  
Vibrant and expressive grapefruit, orange peel, honey and dried apricot notes on 
the nose with fresh white peach on the palate. Exceptional with meringues and 
lemon drizzle cake.

125ml £3.50
175ml £5.50
250ml £7.00

bottle £20.00

125ml £4.50
175ml £6.50
250ml £8.50

bottle £24.00

125ml £5.00
175ml £7.00
250ml £9.00
bottle £26.00

bottle £28.00

bottle £30.00

bottle £30.00

bottle £32.00

bottle £42.00

bottle £50.00

glass £4.95

glass £4.95



R E D

LADERA VERDE MERLOT, CHILE
Juicy cherry and plum aromas on the nose and palate, soft and rewarding, with a 
ripeness that is so typical of Chile.

JAFFELIN PINOT NOIR, FRANCE
The influence of the southern climate gives this wine ripe and jammy nuances of 
dark fruits such as blackcurrant, blackberry and black cherry. 80% of the Pinot Noir 
come from Pays d’Oc for the colour, the roundness and the fruits.

LAS PAMPAS MALBEC, ARGENTINA
From Mendoza, the heart of Argentinian wine country, this 100% Malbec 
is full bodied and rich with warm, ripe blackberry, plum and blueberry fruit. 
Perfect with steak, chargrilled meats, duck or firm cheeses.

SMART DOG SYRAH, PORTUGAL
A full bodied Portuguese red with punchy dark fruit, a hint of spice and the 
suggestion of blueberries on the finish. Excellent with grilled red meat dishes.

SCOTTO LODI OLD VINE ZINFANDEL, USA
Bold aromas of spice and mocha fill the nose while intense plum and vanilla 
are more pronounced on the palate. Well structured and persistent on the finish 
and a fine match with tomato based sauces.

BAGORDI BODEGAS RIOJA CRIANZA, SPAIN
An oaky full bodied red with vivacious red fruits and complex savoury aromas of 
tobacco leaf, bonfire smoke and a pronounced vanilla spice on the finish. 
Superb with lamb.

MORGON CRU BEAUJOLAIS, DOMAINE DU PUITS BENI, FRANCE
Unusually full bodied for a Beaujolais this Cru quality wine flows forth with cherry, 
peach, apricot and plum flavours which are accompanied by an alluring rose petal 
essence on the finish. Great with tuna steaks and cured meats.

CHÂTEAU TOUR BEL AIR, MONTAGNE-SAINT-EMILION, FRANCE
A Merlot based blend which shows ripe plums and dark cherries on the nose with 
a hint of violet florality joining on the finish. Medium to full bodied and a great 
partner with a cheeseboard.

TERRA BAROSSA SHIRAZ, THORN-CLARKE, AUSTRALIA
This Barossa Shiraz has an intense red colour with vivid purple hues. The nose 
is abundant with vibrant red fruits supported by subtle hints of French oak. On 
the palate, well-balanced tannins are intertwined with flavours of black cherries, 
satsuma plums and mulberries. This all leads to a wine which is full bodied in style 
with a plush mouthfeel and great length of flavour.

GOUGUENHEIM BLUE MELOSA MALBEC, ARGENTINA
The cool high altitude vineyards of the Argentinian Andes give this Malbec a 
perfumed nose with a suggestion of lavender, complimenting rich dark cherries 
and elegant cassis notes. A classic match with steak.

CHÂTEAU MUSAR GASTON HOCHAR 2014, LEBANON  
A truly unique wine from the unlikely viticultural haven of Lebanon. Sensuous 
aromas of fig, cherry, strawberry and redcurrant carry on to a mellow palate with 
a gamey finish. A stunning wine to match with casseroles, grilled red meats and 
strong cheeses.

125ml £4.00
175ml £6.00
250ml £7.50

bottle £22.00

125ml £4.00
175ml £6.00
250ml £7.50

bottle £22.00

125ml £4.50
175ml £6.50
250ml £8.00
bottle £24.00

bottle £26.00

bottle £31.00

bottle £31.00

bottle £31.00

bottle £35.00

bottle £42.00

bottle £45.00

bottle £50.00



T E A  &  C O F F E E

L O O S E  L E A F  T E A  ( P O T )

ENGLISH BREAKFAST                                                          £3.00                                                              

MIXED BERRY                                                           £3.00

ROOIBOS RED BUSH                                                          £3.00

CHAMOMILE FLOWERS                                    £3.00

LEMON & GINGER                           £3.00

EARL GREY                             £3.00

CHAI SPICE                                     £3.00

PEPPERMINT                             £3.00

YUNNAN GREEN                             £3.00

C O F F E E

AMERICANO                            £2.70                                                              

ESPRESSO                            £2.00

DOUBLE ESPRESSO                           £3.00

AFFAGATO                                   £4.50

CORTADO                                            £3.50

FLAT WHITE                            £3.00

CAPPUCCINO                            £3.00

CAFÉ LATTE                                                                      £3.00                                           

MACCHIATO                                            £3.50

MOCHA                                            £3.00

HOT CHOCOLATE                           £3.00

FLAVOURED SYRUPS: HAZELNUT, CARAMEL & VANILLA

L I Q U E U R  C O F F E E

IRISH - JAMESON’S WHISKEY                         £5.00                                                              

CARIBBEAN - BACARDI RUM                          £5.00   

RUSSIAN - FINLANDIA VODKA                          £5.00   

CALYPSO - TIA MARIA                            £5.00   

COINTREAU                                                            £5.00

BAILEY’S                            £5.00

Some dishes in our menu may contain allergens. Please inform your waiter about any allergies prior to ordering.
All prices are in GBP and include VAT.


