
	 W H I T E 		  175ml	 250ml	 Bottle

Quinta De Gomariz, Vinho Verde Branco  2021    Portugal by sail		  8.5	 11.5	 32.5

L’abeille Picpoul de Pinet  2019     France 13%		  	 8.7	 12.2	 34.5

MK, Grüner Veltliner, Wachau Valley  2020    Austria 12.5%	 	 8	 10.5	 28.5

PORTO O’BRISTOL & Quinta de Gomariz   Portugal by sail   11%	 7.5	 10.5	 29.5

Département 44, Muscadet  2020     France 12%	 		  7.9	 11.1	 31.5

Spoke Sauvignon Blanc, Awatere Valley, Marlborough  2022    NZ 12.5%		  38

Lopéz de Haro Barrel Fermented Blanco  2019     Rioja,  Spain 12.5%		  35

Monplezy Huppe white  2022     France 11.5%		  36

Soil Therapy, L21A  2021     Alsace, France 12.5%	 55

Vinho Verde “Alvarinho” Branco  2022     Portugal by sail   13.5%		  38

“Clima” BIO IGP Branco  2020     Portugal by sail   14%		  40

Château De Gaure Campagne Chardonnay  2020     France 14%	 	 34

Noema Assyrtiko  2022     Crete,  Greece 11.5%		  36

Kardos Tokaj dry  2015     Hungary 13%		  44

	 R E D 		  175ml	 250ml	 Bottle

Vigne di San Pietro Bardalino    Italy 12.5% 			   7.9	 11.1	 31.5

Adega Cooperativa de Masao Frio Vinho Tinto  Portugal by sail   13.5%	 8.5	 11.5	 32.5

Domaine des Chopins, Marchampt-Beaujolais 2022    12.5%		 10.8	 14.8	 42

Pinot Noir Haut de Velent 2020     France 13.5%			   7.5	 10	 28

Curiosa Tempranillo  2020     Spain 13.5%		  	 8	 10.5	 28.5

Monplezy La Huppe Cabernet Sauvignon  2020     France 14%	 36

Trans Duoro Express, Cima Corgo  2016     Portugal by sail   14%	 44

Montepulciano d’Abruzzo  2017     Masciarell i ,  Italy 13.5%	 40

Urbina Crianza Rioja  2011     Spain 13.5%		  42

Vin de France, La Guingette  2022     France 12.5%	 55

Cantine Losto Viride Primitivo  2018     Italy 13.5%		  39 

Vin de France rouge, Mon Mojo  2022     France 13%	 48

Fossil BIO IGP Tinto    Portugal 12%	 46

Immortelle, Côtes du Roussillon  2019     France 14.5%		  41

Massaya Le Colombier  2018     Lebanon 14.5%		  36

P O R T 
Quinta de val da figueira   Portugal by sail    50ml

    Port “extra dry” Branco 8     Port “Tawny 10 years” 11

	 R O S E  /  O R A N G E 		  175ml	 250ml	 Bottle

Espeto Bobal rose    Spain 12.5%	 		  7.5	 10.5	 29.5

Quinta de Gomariz Vinho Verde Paddeiro Rosé  Portugal by sail	  12.5% 	 8.5	 11.5	 32.5

Côtes de Provence Chateau Gairoird  2020     France 12.5% 	 	 40

Calcarius Orange    Puglia,  Italy,  11%		  44

Rufia orange Quinta da Boavista  2022     Portugal by sail		  44

	 S P A R K L I N G 			   125ml	 Bottle

Col Del Lupo, Prosecco    Italy			   	 7.5	 38

Lambrusco ‘Ancestrale’ Pet Nat    11%			   	 7.5	 38

Champagne Deutz Brut Classic    Champagne, France 12%	 	 	 60

The Pump House 

A discretionary service charge (12.5%) which is shared equally amongst all staff working is applied to all bills. 
 Please let a member of staff know about any allergies and dietary requirements.



The Pump House    
B E E R  A N D  C I D E R 

Moretti    4.6 %	 3.20 / 6.40

Guinness    4.2%	 3.25 / 6.50

Guest best bitter    	 3.20 / 6.40

Bristol Beer factory Independence    4.6%	 3.20 / 6.40

Guest ale  	 3.25 / 6.50

Beaver Town Neck Oil  chil led IPA    4.3%	 3.30 / 6.60

Lost and grounded  Keller pils    4.8%	  3.20 / 6.40

Pulpt Melba cider   3.4%	 3.10 / 6.20

Pulpt Flare cider   4.9%	 3.15 / 6.30

Pulpt Level cider   5.4%	 3.15 / 6.30

Arbor Mosaic GF  568ml  4.0 %	 6.40

Guest can	 6.40

Guinness 0.0   538ml	   6

Bristol Beer factory   440ml   Clear Head 0.5%	 5.80

Alcohol Free Lager  Tomorrow   440ml   0.5%	 5.80

         G I N  A N D  M I X E R  25ml / 50ml

with Fever-Tree classic/light/elderflower tonic, ginger ale or lemonade

Shipshape Rhubarb 40% / Fennel 41% / Rosemary 41%	 7.70 / 11.50

Roku Japanese gin 43%	 8.20 / 12.50

Audemus Pink Pepper 44%	 8.20 / 12.50

Bristol Distilling Co. Gin 77 40% / Passion fruit 40%	 7.70 / 11.50

Chew Valley distillery apple & blackberry 41%	 7.70 / 11.50

Chew Valley distillery Navy strength gin 59%	 8.20 / 12.50

Oena No.2 Barbaresco 40%	 8.20 / 12.50

Wild Knapp 41%	 8.20 / 12.50

Doctor Beaky’s 42%	 8.20 / 12.50

Psychopomp Woden 40%	 8.20 / 12.50

Gin Mare 42.7%	 8.20 / 12.50

Gin of the week	 7.70 / 12.50

Alcohol free  Seedlip Garden 108 0% / Seedlip Spice 94 0%	  6 / 11

Alcohol free  Drinks kitchen Herb Verde 0% / Drinks kitchen Spiced Rhubarb 0%	  6 / 11

C O C K T A I L S
Bloody Mary 10.50    Negroni 12.50    Whisky sour 14    Espresso Martini 14    G&Tea 12 

         Iced tea (alcohol free) 10    Hugo (alcohol free) 7.5    

C O F F E E  /  T E A
Cappuccino 3.60    Latte 3.60    Americano 3.40 

Flat white 3.60    Espresso 3.20    Hot chocolate 3.80    Tea 3.40
add ons:  Whipped cream 50p    Mini mallows 50p    Frangelico 4.50    Baileys 4.50

S O F T  D R I N K S
Coke / Diet Coke 	 330ml  3.85

Luscombe Drinks  �Hot ginger beer,   Bubbly elderflower,  Raspberry crush 	  270ml  3.95

House cordials  �Raspberry & basil ,  Real Lemonade, Elderflower 	    3
Glastonbury spring  sti l l/sparkling	 330ml  2.8    750ml  5.60

        S P I R I T S  25ml / 50ml

House Whisky/Vodka/Rum/Brandy    	 5 / 10

Circumstance grain spirit 46.8%	 7 / 14

Cotswold Single Malt  46%	 7 / 14

Courvoisier VSOP  40% 	 7 / 14

City Borders spiced Rum 40% 	 7 / 14

Tequila Reposado 40%	 7 / 14

Casamigos Tequila 40% 	 7 / 14

Black Cow Vodka 40%	 7 / 14

A discretionary service charge (12.5%) which is shared equally amongst all staff working is applied to all bills. 
 Please let a member of staff know about any allergies and dietary requirements.


