
DRINKS MENU



Experience the remarkable flavour created by owner/chef Joanna with her
modern culinary gins, expertly crafted with passion and precision. 

Each gin is meticulously distilled in copper pots from premium grain spirits
and only the finest natural ingredients. 

Savour the delightful combinations of Valencia orange and passion fruit, or
rhubarb and blood orange, enhanced with essential botanicals. 

Indulge in these unique gins that burst with flavour—
experience the taste for yourself!

 

Fizzy Weekend 
Indulge in the elegance of a glass of pink champagne, or elevate your

experience by trying the refreshing NORTH42 Gin Fizz cocktail.

NORTH42 Gin

NORTH42 Gin Board 
30

Go on a NORTH42 journey and indulge in our signature gin cocktails with
our Gin boards! 

Taste a sample of NORTH42 neat as this is the way we drink our gin, 
then savour the delightful Rhubarb Tumble, refresh yourself with the

NORTH42 Gin Fizz, and be captivated by the North Star. 



COCKTAILS 
9.95 

North Star 
A classic Pornstar Martini with a NORTH42 twist. Perfect as a celebrations or a

pre-dinner drink. Don't fancy gin? We can make a classic Pornstar Martini. 

French Martini 
Fruity Chambord, vanilla vodka and pineapple together in a beautifully

drinkable combination.  
 

Rhubarb Tumble 
The inspiration that started our NORTH42 - Rhubarb & Blood Orange gin. 

Paired to be prepared for a fruity cocktail, perfect for all seasons. 
 

NORTH42 Gin Fizz 
A classic NORTH42 cocktail. You can choose either of our NORTH42 Gin

flavours, Rhubarb & Blood Orange or 
Valencia Orange & Passionfruit. 

 
Velvet Old Fashioned  

A twist on the classic Old Fashioned with a flavour boost of Sherry. 
Combined with whiskey to make a smooth cocktail. 

Martini ‘42’
A refreshingly different martini. Tart, clean and sweet
with our NORTH42 – Rhubarb & Blood Orange gin.

Don’t like gin? We can make a classic Vodka Martini. 

Rhubarb Cosmopolitan 
A classic vodka-based cocktail with a mix of rhubarb to create a refreshingly

elegant cocktail.
 

PREMIUM COCKTAILS 
 14 

Champagne Mojito  
A classic rum-based cocktail with a zing of Lime and Mint. 

Finished with Champagne for a refreshing twist on a classic mojito. 
 

Burlington Pimms 
A twist on the classic Pimms with our Valencia Orange & Passionfruit. 

This fruity cocktail is your favourite new summer cocktail. 
 



MOCKTAILS - NON-ALCOHOLIC
6.50 

 
Summer Cup Mocktail 

Get into the summer vibe with this fruity mocktail featuring red berries,
lemonade, mint, and orange.

 
Elderflower Spritz 

A light and refreshing spritz mocktail with apple and elderflower flavours.  
Served with either soda or lemonade.  

 
PREMIUM MOCKTAIL – NON-ALCOHOLIC 

6.75 
 

Fisherman Good’n  
Inspired by our fisherman Richard at Rocky Bottom’s, based in West Runton. 

 His favourite mocktail is a combination of mixed fruits, orange, lime and a kick
of ginger ale.  

LOW ALCOHOL BEER 
4.20

Lucky Saint Lager (0.5%)
Adnams Ghostship Pale Ale (0.5%)



LOCAL CRAFT ALE’S, BEERS & LAGER 
 

Tindall Brewery is producing modern award-winning beers with the finest
ingredients. Based in Seething, Norfolk.  

 
BEST BITTER (3.7%) – 5.95 

A traditional session bitter with locally roasted malts and English Fuggles hops.
This full-bodied, creamy ale features a crisp floral aroma and a pleasant bitter

finish. 
 

LIBERATOR – GOLDEN PALE ALE (3.8) – 5.95 
A Hoppy golden ale, the perfect marriage of East Anglian Maris otter barley

and American cascade hops. 
_________________________________________ 

Duration is a modern farmhouse brewery in West Norfolk making beers that
belong. 

 
Another Day Done (4.4% ABV) 5.50 

A juicy and crisp pale ale with tropical and fruit aromas, 
soft bitterness and a refreshingly dry citrus finish. 

 
Turtles All The Way Down (5.5% ABV) 6.00 

A refreshingly balanced juicy IPA, Turtles has a soft bitterness 
and a deliciously tropical taste for year round refreshment. 

_________________________________________ 
A small brewery in Norfolk, near the Suffolk border, makes a range of core
and seasonal beers. These beers highlight the ingredients and the skills of a

modern brewery. 
 

HELLES LAGER (4% ABV) 5.50 
A classic take on an easy drinking Helles style lager beer. Munich malt helps

accentuate the body giving it a classic malt base supported by the combination
of Tettnang & the more modern Mandarina Bavaria hops.  

 



WHITE WINE
		  125ml	 175ml	 Bottle

Sauvignon Blanc, Terre du Soleil		  6.00	 8.00	 27.00 
(Languedoc, France)
Zesty Sauvignon Blanc from the South of France. Refreshing 
with flavours of grapefruit, pear and lemon barley.

Pinot Grigio, Andrea di Pec		  7.00	 9.00	 29.00 
(Friuli-Venezia Giulia, Italy)
A creamy Pinot Grigio bursting with delicate fruit flavours 
of citrus, fennel and pear with a refreshing finish.

Piquepoul Terret ‘l’Arête de Thau’, Côtes de Thau	 			   31.00 
(Languedoc, France)
Plentiful aromas of grapefruit and citrus fruit, 
with a lively, vibrant palate and crisp finish.

Sauvignon Blanc, Awatere, Spoke		  		  36.00 
(Marlborough, New Zealand)
A classic Marlborough Sauvignon Blanc with gooseberry and citrus 
flavours overlaid with minerality from the cooler Awatere vineyards.

Albariño ‘Coral do Mar’, Pazo do Mar   				    36.00 
(Galicia, Spain)
Fresh flavours of orange peel, peach and white flowers 
with  a rich mouthfeel. Classic spicy Albariño.

Sancerre, Domaine Merlin-Cherrier				    50.00 
(Loire, France)
Classic Sancerre, packed with intense citrus characters 
and elegant mineral overtones through to a long, 
refreshing finish.



RED WINE
		  125ml	 175ml	 Bottle

Merlot Cabernet, ‘Terra Vallona’, 		  6.00	 8.00	 27.00

Comté Tolosan		   
(Sud Ouest, France)
A rounded and fruity red blend with ample notes of 
wild strawberry, ripe blackcurrant and spicy overtones.

Rioja Crianza ‘Rivallana’, 		  7.00	 9.00	 29.00 
Bodegas Ondarre
(Rioja, Spain)
Savoury and mellow flavours complemented by vanilla and 
chocolate notes from oak ageing. Traditional savoury Rioja style.

Malbec ‘1300’, Andeluna		  		  33.50 
(Mendoza, Argentina)
Rich ripe black plummy fruit on the nose complemented 
by a  generous and silky texture and more than a hint of 
sous bois and vanilla on the finish.

Primitivo di Manduria ‘Talò’,    				    36.00 
San Marzano
(Puglia, Italy)
A rich and opulent wine with vibrant flavours of stewed 
red peppers and  juicy brambly fruit on a vanilla and 
cinnamon background packing a punch of flavour.

Pinot Noir, Phantom, Lomond Wines				    39.00 
(Cape South Coast, South Africa)
Fragrant aromas of rose petals and spice envelop notes of wild, 
red berried fruit and savoury notes through to a long, silky finish.

Crozes-Hermitage Rouge, Les Jalets, 				    45.00

Paul Jaboulet Aîné		   
(Rhône, France)
Deep and rich with a full and intense flavour of fleshy 
black cherry with mellow jam and chocolate overtones.



ROSÉ WINE
	 	 125ml	 175ml	 Bottle

Pinot Grigio Blush, Sacchetto		  6.00	 8.00	 27.00 
(Veneto, Italy)
A pale rosé with fruity red berried flavours 
and a delicately refreshing character.

Rosé ‘Cuvée Marie Christine’,				    36.50 
Château de l’Aumérade 
(Provence, France)
Elegantly styled, with aromas of ripe strawberries 
and peach with a hint of vanilla culminating in a 
refreshing finish. Classic Provençal rosé. 

CHAMPAGNE & SPARKLING
			   125ml	 Bottle

Prosecco Brut, Sacchetto			   7.50	 36.00 
(Veneto, Italy)
This is pure, unadulterated classic Prosecco. Aromas 
of pear, chunk of apple and spot of peach all working 
together in perfect fruity harmony.

House Champagne			   15.00	 65.00 
(France)
Chosen by Sally and Joanna - one of our favourites.


