
 STORY
THE

 Our live fire kitchen showcases the 
thrill and versatility of a cooking 

method that humans have refined 
over many thousands of years.  

We stack the fire pit with kiln-dried 
oak each morning, tending to it 
throughout the day. Once the 

embers glow and the air is sweet 
with woodsmoke the theatre begins. 

Watch our chefs sear and sauté 
directly on the coals as rising smoke 

infuses slow roasts with toasty, 
tangy aromas.





Scan here to
place your order

ORDER & PAY 
FROM YOUR TABLE 
IT’S TOO HOT  

TO MISS!
Scan the QR Code on your table using your phone 

Enter your table number when prompted 

Browse the menu and choose your favourites 

Pay securely online OR charge it to your room 
(if you’ve left a card at check-in) 

Sit back and relax – we’ll bring everything to you!

Smoked Marcona almonds (ve)

Nocellara olives (ve)

BAR NIBBLES 
ALL £4

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



Signature FYR cocktails, finished with oak smoke 
and presented tableside.

 
Maple Smoked Old Fashioned 

Woodford Reserve bourbon, pure maple syrup and 
Angostura bitters. Smoked with oak and served over ice  

with burnt orange peel.

 
Coal House Margarita 

Hacien Tequila Blanco, Cointreau, fresh lime juice and agave 
syrup. Served over ice with a half salt rim, burnt lime  

and oak smoke.

 
Ember Manhattan 

Woodford Reserve bourbon, Martini Rosso and Angostura 
bitters. Smoked with oak and served over ice with  

burnt orange peel.

Black Forest Martini 
Smirnoff vodka, Chambord, cream and vanilla syrup.  

Served in a chilled coupe with raspberry coulis, cherry and a  
smoke-filled bubble.

Burnt Almond Sour 
Disaronno Amaretto, fresh lemon juice and egg white. 

Smoked with oak and served over ice with Angostura bitters.

Select your preferred cocktail from the Embers 
Collection. Finished with oak smoke and 

presented in a decanter, delivering four pours 
to share and enjoy tableside.

EMBERS SELECTION 
ALL £14

EMBERS DECANTER
ALL £52

COCKTAILS



FYR BREWERS BOARD 
£6.20

 
Three of Thwaites’ FYR favourites - 

Gold, Paradise No. 3 and our seasonal brew.

Three 1/3 pint serves.

 

INFERNO 
£8.00

 
A pint of Paradise No. 3 Tropical Pale Ale, served with a 

flaming shot of Hacien Pineapple Tequila on the side. Drop it 
in to create a FYR beer cocktail.

BEER

ALCOHOL-FREE 
COCKTAILS

ALL £9.50

FYR Fighter
Apple juice, elderflower cordial and fresh lime, finished 

with soda. Served over ice with cucumber and fresh mint, 
finished with oak smoke.

 
Nojito

Fresh mint, lime and sugar syrup, finished with soda. 
Served over crushed ice with fresh mint and lime, 

finished with oak smoke.



Chambord Royale	 £11.50 
Prosecco and Chambord black raspberry liqueur.  
Served with seasonal berry

Blush Spritz	 £11.50 
Prosecco, Isolabella Limoncello, Chambord and soda. 
Served over ice with fresh lemon slice

Aperol Spritz	 £12.50 
Prosecco, Aperol and soda.  
Served over ice with fresh orange wheel

Elderflower Spritz	 £12.50 
Prosecco, St-Germain elderflower liqueur and soda. 
Served over ice with fresh lime wedge

Sarti Spritz	 £12.50 
Prosecco, Sarti Rosa blood orange, mango and  
passionfruit aperitivo and soda.  
Served with fresh lime wedge

SPARKLING COCKTAILS

COCKTAILS

2 for £22.00 when you order 2 of the same cocktail

Bramble Berry	 £13.00 
Tanqueray Blackcurrant Royale gin, crème de cassis  
and fresh lemon juice.  
Served over ice with a fresh lemon wheel

Passionfruit Martini	 £13.50 
Smirnoff vodka, Passoa passionfruit liqueur, passionfruit puree,  
lime juice and sugar syrup.  
Served with a prosecco shot and fresh passionfruit

Espresso Martini	 £13.50 
Smirnoff vodka, Tia Maria coffee liqueur, double espresso  
and sugar syrup.  
Served in a coupe glass with fresh coffee beans

Gin Tiki	 £13.00 
Gordon’s gin, Malibu, pineapple juice and vanilla syrup.  
Served with glacé cherries

Woodford Reserve Old Fashioned	 £13.00 
Woodford Reserve triple distilled premium bourbon  
and Angostura bitters. 
Served over ice with fresh orange peel

Mojito or Raspberry Mojito	 £13.00 
Bacardi Carta Blanca or Bacardi Raspberry, soda, fresh  
mint leaves and lime juice. 
Served muddled over ice with fresh mint and lime wedge

Tokyo Iced Tea	 £13.50 
Gordon’s gin, Smirnoff vodka, Silver tequila, Bacardi, Midori  
and lemonade. 
Served over ice with a fresh lime wedge

Cosmopolitan	 £13.50 
Smirnoff vodka, Cointreau, cranberry juice and fresh lime juice. 
Served with fresh orange peel

Negroni / Negroni Sevilla	 £13.50 
Tanqueray gin or Tanqueray Flor de Sevilla gin, Campari  
and Martini Rosso. 
Served over ice with fresh orange peel

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



2 for £22.00 when you order 2 of the same cocktail 

Limoncello Garden Spritz	 £13.50 
Hacien Tequila Blanco, Limoncello, prosecco and soda. 
Served over ice with fresh cucumber, lemon slice and mint sprig 

Hacien Cucumber and Mint Spritz	 £13.50 
Hacien Tequila Blanco, fresh lime juice, agave syrup, 
Sauvignon Blanc and soda. Served over ice with fresh cucumber 
slice and mint sprig 

Hacien Pineapple Spritz	 £13.50 
Hacien Pineapple Tequila, honey, fresh lime juice, raspberries, 
mint leaves and soda. Served over ice with a fresh raspberry 
and mint sprig

Pineapple Tommy’s Margarita	 £13.50 
Pineapple Tequila, fresh lime juice and agave syrup. 
Served over ice with a fresh lime wedge

Hugo Lemon & Lime Spritz	 £13.50 
Hacien Lemon & Lime Tequila, prosecco, Elderflower cordial 
and soda. Served over ice with a lime wedge and mint sprig

Summer Royale Spritz	 £13.50 
Hacien Summer Berries Tequila, prosecco, Chambord and soda. 
Served over ice with a fresh strawberry

Grown-Up Drumstick	 £13.50 
Hacien Summer Berries Tequila, Chambord, fresh lime juice 
and vanilla syrup. Served over ice with a fresh strawberry

Shadowed Coffee Tequila Negroni	 £13.50 
Hacien Coffee Tequila, Campari, Martini Rosso and Espresso. 
Served over ice with fresh orange peel

HACIEN TEQUILA COCKTAILS

NON-ALCOHOLIC COCKTAILS

£9.00 each 

Cranberry Cooler 
Cranberry juice, grenadine, lemonade and fresh lime juice 
- served over ice with fresh lemon and berries

Mojito Pineapple 
Pineapple juice, fresh lime juice and grenadine 
- served over ice with fresh lime and mint 

St. Clements Spritz 
Orange juice, lemonade, Diet Coke and lemon juice 
- served over ice with fresh orange and lemon slices

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



GIN SIGNATURE SERVES

Choose your gin style, all ours are a 50ml serve 
and accompanied by the perfect fresh garnish

Then choose your premium Fever-Tree tonic, either; 
Mediterranean, Naturally Light, Indian, Sicilian Lemon, 
Elderflower or Aromatic

£14.00 each    £10.00 non-alcoholic

Tanqueray London Dry 
with lime wedge

Brockmans  
with orange wheel and seasonal 
berries

Tanqueray Flor de Sevilla 
with orange wheel

Tanqueray Rangpur Lime 
with lime wedge

Bombay Citron Pressé 
with lemon wheel

Bombay Sapphire 
with lime wedge 

Chase Elegant 
with lemon

Whitley Neill Rhubarb  
& Ginger 
with lemon wheel

Hendrick’s 
with cucumber

AROMATIC

Tanqueray 0% -  
non-alcoholic  
with lime wedge

Tanqueray Blackcurrant 
Royale 
with seasonal berries and lemon 
wheel

Tanqueray No.10 
with lemon wheel

Hendrick’s Limited Edition  
with cucumber

FRUITY

CITRUS



	 Pint 
Paradise No. 3 4.3% tropical pale ale	 £6.90

Madri 4.6% premium lager	 £6.50

Pravha 4% premium lager	 £6.40

Guinness 4.1% stout 	 £6.75

Guinness 0.0% non-alcoholic stout	 £5.75

Aspall 4.5% cider	 £6.20

CORE BEER RANGE
Our range of cask beers from Thwaites Brewery is 
exclusive to Thwaites hotels, lodges, inns and pubs. 
We rotate through the below range, ask your server 
for current cask availability

Thwaites Amber 4.4%	 £6.35 Pint 
Full bodied with floral, toffee and biscuit aromas

Thwaites IPA 4%	 £6.20 Pint 
English India pale ale, a full-on citrus experience

Thwaites Gold 4.1%	 £6.20 Pint 
Sweet aromas and refreshing, fruity characters

Thwaites Original 3.4%	 £5.80 Pint 
Our best bitter! Fresh session bitter with malty flavours 
and a delicate dry finish

Thwaites Seasonal	 £6.20 Pint 
Changing seasonally, ask at the bar for this month’s flavour

Beer Flights Available	  from £6.20

Whether you’re a lager, cask ale or cider drinker, we have 
a great range available to suit every taste. If you would like 
to try before you buy, please ask at the bar

Birra Moretti 330ml 4.6% lager	 £5.90

Kirin Ichiban 300ml 4.6% pilsner	 £6.00

Heineken 330ml 5% lager	 £5.90

Sol 330ml 3.4% lager	 £5.50

Estrella Daura 330ml 5.4% gluten free lager	 £6.00

Birra Moretti 330ml 0.0% non-alcoholic lager	 £5.40

Guinness 538ml 0.0% can non-alcoholic stout	 £5.75

Old Mout Pineapple & Raspberry 500ml 4%	 £7.00

Old Mout Kiwi & Lime 500ml 4%	 £7.00

Old Mout Berries & Cherries 500ml 4%	 £7.00

Old Mout Berries & Cherries 500ml 0% non-alcoholic	 £6.75

BOTTLED BEER

BOTTLED CIDER

OUR DRAUGHT RANGE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



Created in partnership with the renowned Tenuta 
Fertuna estate in Tuscany, our FYR wines are 

crafted exclusively for Thwaites to complement 
our flame‑led cooking style. 

Produced and bottled at the family‑owned 
winery, the collection includes a bold red, a crisp 

white, and a refreshing rosé, each selected for 
depth, structure, and their natural harmony with 

wood‑fired flavour.

TENUTA FERTUNA

White Sangiovese, Italy 
Dry and light bodied, with white fruits and citrus

Rosé Sangiovese, Italy 
Refreshing berry, rhubarb and rosebud

Red Sangiovese Merlot Cabernet Sauvignon, Italy 
Ripe fruit, tart cherry and spiced oak notes

ALL 
175ml    £9.50  /   Carafe*  £26.50  /  Bottle £37.50 

WINE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



			   125ml	 Bottle 
1	 Ayala Brut Majeur, France, NV		 £16.00	 £78.00 
	 Elegant, with toasty aromas and a citrus kick

2	 Ayala Rosé Majeur NV, France		 £17.00	 £90.00 
	 Full of fresh red berry characters

3	 Taittinger Brut Reserve NV, France		 £18.50	 £93.00 
	 Expressive floral, peach and brioche aromas

4	 Bollinger, Special Cuvée Brut NV, France		  -	 £115.00 
	 Powerful length, with biscuit, citrus and spice

5	 Bollinger Rosé NV, France		  -	 £120.00 
	 Bright redcurrant, cherry and wild strawberry

6	 Taittinger Vintage Brut, France		  -	 £125.00 
	 Subtle floral nose, with biscuit, apple and citrus

			   125ml	 Bottle 
7	 Romeo Spumante Prosecco, Italy		  £8.00	 £39.00 
	 Rich scents of apples, lemons and grapefruit 

8	 Juliet Prosecco Rosé, Italy		  £8.00	 £39.00 
	 Perfect aperitif, peach, passionfruit and blossom 

9	 Segura Viudas Brut Cava, Spain		  -	 £39.00 
	 Refreshing, with apple and stone fruits 

10	 Ceretto, d’Asti DOCG, 5.5% ABV, Italy		  £8.50	 £40.50 
	 Sweet, aromatic sparkling wine, with citrus and floral

11	 Nyetimber, Classic Cuvée, West Sussex 		 £14.50	 £71.50 
	 Pear, lime, brioche and roasted hazelnut flavours 

		  	200ml	 Bottle 
12	 Freixenet Sparkling 0.0%		  £8.00	 - 
	 Tropical and citrus fruits, with floral notes

CHAMPAGNE

SPARKLING WINE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



		   
13 Balfour Hush Heath Estate Skye’s Blend,  

Kent, England 
Aromatic and creamy, with gooseberry fruit 

175ml £9.80   Carafe* £28.00   Bottle £40.00

14 Gavi di Gavi, Tenuta Olim Bauda,  
Piemonte, Italy 

	 Elegant with citrus and floral aromas and flavours 
175ml  £12.10   Carafe* £34.50   Bottle £49.00

15 Sancerre Domaine Michel Girard, 
Loire, France  

	 Subtle layers of green apples and lemons 
175ml £12.80  Carafe* £36.50   Bottle £52.50 

16 Chablis 1er Cru Montmains, J.Moreau  
et Fils, Burgundy, France 

	 Expertly balanced floral and fruits, revealing  
a generous texture 

175ml £16.60  Carafe* £47.50   Bottle £69.00 

ICONS BY THE GLASS

WHITE WINE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



		  175ml	 Carafe*	 Bottle 
17	 Le Sanglier de la Montagne,	 £7.20	 £20.50	 £28.50 
	 Sauvignon Blanc, France 
	 Lively flavours of lemon citrus and tropical fruits

18	 Henners Native Grace Barrel	 -	 -	 £30.50 
	 Chardonnay, East Sussex, England 
	 Citrus, apple and pear, with creamy notes

19	 Colli Vicentini, Delle Venezie,	 £7.70	 £22.00	 £31.00 
	 Pinot Grigio, Italy 
	 A bouquet brimming with floral and fruity notes

20	 Revenant Wild Ferment	 £7.70	 £22.00	 £31.00 
	 Chenin Blanc, Stellenbosch, South Africa 
	 Crafted with food in mind - herbal and lemon flavours

21	 Winzer Krems Grüner Veltliner,	 £8.20	 £23.50	 £33.00 
	 Weinland, Austria 
	 Floral, peach and white pepper characteristics

22	 Canforrales Verdejo, Spain	 £8.60	 £24.50	 £34.50 
	 Fresh with pear, green apple and melon

23	 Vouvray, Famille Bougrier, Loire, France	 -	 -	 £36.00 
	 Melon, quince and citrus, with blossom and honey

24	 Southern Lights Sauvignon Blanc,	 £9.10	 £26.00	 £37.00 
	 Marlborough, New Zealand 
	 Vibrant gooseberry and passionfruit, with grassy notes

25	 Caparrone Pecorino, Colline Pescaresi,	 -	 -	 £37.00 
	 Abruzzo, Italy 
	 Delicate florals, peach, pear and citrus aromas

26	 Louis Guntrum Riesling,	 -	 -	 £38.50 
	 Rheinhessen, Germany 
	 Delicate and dry, with white peach, apricot and pear

27	 Vesevo Beneventano Falanghina,	 £9.70	 £27.75	 £39.50 
	 Campania, Italy 
	 Floral and mineral notes, balanced by full, ripe fruit

28	 Pinot Grigio Campe Dhei,	 -	 -	 £40.50 
	 Venezia DOC, Italy 
	 White peach, citrus, flint and herbal notes

29	 Thistledown “The Great Escape”	 -	 -	 £42.00 
	 Chardonnay, Eden Valley, Australia 
	 Honeydew melon, peach and subtle vanilla oak

30	 Macon-Lugny “Les Petites Pierres,”	 -	 -	 £43.00 
	 Louis Jadot, Burgundy, France 
	 Floral nose and a creamy lemon, apple palate

31	 Les Girelles, Picpoul de Pinet,	 £10.80	 £30.75	 £44.00 
	 Jean-Luc Colombo, France 
	 Subtle floral aromas, with zesty lemon and grapefruit

32	 Albarino, Pazo das Bruxas,	 -	 -	 £48.50 
	 Rias Baixas, Spain 
	 Lemon zest, apple, nectarine and minerality

33	 Hamilton Russell Chardonnay,	 -	 -	 £71.50 
	 Hemel-en-Aarde, South Africa  
	 Intense and lingering, pear and lime fruit characters

GLASS - CARAFE - BOTTLE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



34 Fleurie du Bois d’Oise, 
	 Burgundy, France 

Morello cherries and dark chocolate,  
with fresh tannins 

 175ml £10.70   Carafe* £30.50   Bottle £43.50 
 

35 Kilikanoon Killerman’s Run GSM, 
Clare Valley, Australia 

	 Dark cherries, bitter cocoa and  
polished tannins 

	 175ml £11.40   Carafe* £32.50  Bottle £46.50 

36 Château des Laurets, Puisseguin St 
Emilion, Benjamin de Rothschild,  

Bordeaux, France 
Rich, fruity flavours and notes of vanilla 

175ml £14.60   Carafe* £41.75   Bottle £60.50 

37 Châteauneuf-du-Pape 
	 Chante Cigale, Rhone, France 
	 Spicy, sweet red fruits and silky tannins,  

with peppery notes 
175ml £15.30   Carafe* £43.75   Bottle £63.50

ICONS BY THE GLASS

RED WINE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



		  175ml	 Carafe*	 Bottle 
38	 Le Sanglier de la Montagne	 £7.20	 £20.50	 £28.50 
	 Merlot, France 
	 Ripe fruit flavours of plum, blackberry and damson

39	 Dead Man’s Dice, Malbec,	 £7.50	 £21.50	 £30.00 
	 Mendoza, Argentina 
	 Plum, damson, chocolate and a sweet spice finish

40	Revenant Wild Ferment Syrah,	 £7.70	 £22.00	 £31.00 
	 South Africa 
	 Elegant, with spicy black fruits and a smooth finish

41	 Pure Vallée Pinot Noir,	 -	 -	 £32.00 
	 Famille Bougrier, Loire, France 
	 Plump, bright fruit and a soft perfumed flavour

42	 One Chain Vineyards	 £8.20	 £23.50	 £33.00 
	 ‘The Wrong Un’ Shiraz Cabernet, Australia 
	 Lush black fruits, with liquorice, spice and cassis

43	 Côtes-du-Rhône, Villages La	 £8.60	 £24.50	 £34.50 
	 Ruchette Doree, France 
	 Bramble berry fruit and a touch of warm spice

44	Medievo Crianza Rioja, Spain	 £8.60	 £24.50	 £34.50 
	 Complex structure – strawberries, raspberries and spice

45	 Montepulciano d’Abruzzo,	 £8.80	 £25.00	 £35.50 
	 le Collezione DOC, Italy 
	 Black raspberry, cherry, hints of spice and chocolate 

46	Los Vascos Cabernet Sauvignon,	 -	 -	 £38.00 
	 Barons de Rothschild Lafite, Colchagua, Chile 
	 Blackcurrants, blueberries and hints of bay leaf

47	 U Passimiento Baglio Gibellina,	 £9.50	 £27.00	 £38.50 
	 Sicily, Italy 
	 Rich black and red berries, warm and full-bodied

48	Hahn Pinot Noir, Napa Valley, California	 -	 -	 £57.50 
	 Dark berries, raspberry, vanilla and cocoa

49	Bodegas Luis Canas, Reserva Rioja,  	 -	 -	 £62.50 
	 Spain 
	 Blackberry, raspberry, with layers of spice, oak and cocoa

50	 Ribera del Duero Corimbo,	 -	 -	 £68.00 
	 Castilla y León, Spain  
	 Black and red fruits, aromatic herbs, fine spice and light oak 

51	 Amarone della Valpolicella DOCG,	 -	 -	 £73.50 
	 Veneto, Italy 
	 Full bodied, plums, Maraschino cherries and a lengthy finish

52	 Nuits-Saint-Georges, Burgundy, France	 -	 -	 £108 
	 Perfumed berry fruit and a distinctive savoury finish

53	 Château de Pez, St Estephe,	 -	 -	 £110 
	 Bordeaux, France 
	 Layers of blackcurrant fruit, with spicy vineyard earthiness

GLASS - CARAFE - BOTTLE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



		  125ml	 1/2 Bottle 
59	 Errazuriz Late Harvest Sauvignon Blanc,	 £9.20	 £25.50 
	 Casablanca, Chile 
	 Apricot, citrus, quince and almonds, with a crisp finish 

				 
		  50ml 
	 Harvey’s Bristol Cream, Jerez, Spain	 £5.65 
	 Velvety sherry, with great length 

	 Skeffington Ruby Port, Porto, Portugal	 £5.65 
	 Black cherry and cassis aromas, velvety and smooth

	 Croft Original Pale Cream, Jerez, Spain	 £5.85 
	 Sweet, crisp and best served chilled 

	 Cockburn’s Special Reserve Port, Douro, Portugal	 £6.25 
	 Red cherry, plum and strawberry, with peppery notes

	 Williams & Humbert Pedro Ximenez 12yo,	 £6.70 
	 Jerez, Spain 
	 Luscious notes of dried fruit and figs

	 Fonseca Guimaraens Vintage Port,	 £10.50 
	 Douro, Portugal 
	 An explosion of blackberries, cassis and strawberries

DESSERT WINE

SHERRY & PORT

		  175ml	Carafe*	 Bottle 
54	 Le Sanglier de la Montagne	 £7.20	 £20.50	 £28.50 
	 Vin Rosé, France 
	 Refreshing with strawberry and ripe, red fruit flavours

55	 Balfour Hush Heath Estate	 £7.50	 £21.50	 £30.00 
	 Nanette’s Rosé, Kent, England 
	 Strawberry, raspberry and herbs, with fresh acidity

56	 Sugarbird Zinfandel, California	 £7.50	 £21.50	 £30.00 
	 Red berry jam, with creamy notes  

57	 La Delfina Pinot Grigio Blush, Italy	 £8.80	 £25.00	 £35.50 
	 Summer fruit flavours, with spice hints

58	 Aix Rosé, Coteaux	 £10.80	 £30.75	 £44.00 
	 d’Aix en Provence, France 
	 Fresh red fruits, peach and subtle flower hints

ROSE

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



Coca Cola bottle 330ml	 £4.10

Diet Coke, Coke Zero bottle 330ml	 £3.95

Diet Coke draught 16oz	 £3.65

Coke Zero draught 16oz	 £3.65

Schweppes Lemonade draught 16oz 	 £3.65

Appletiser 275ml			   £4.65 
Sparkling apple drink

Schweppes Mixers 200ml	 £3.00 
Tonic, slimline tonic, tomato, bitter lemon, ginger ale

Fruit Shoot 275ml	 £1.90

Fever-Tree Premium Mixers 200ml	 £4.40

Luscombe premium soft drinks 270ml	 £5.20 
Finest quality ingredients, without any preservatives,  
additives or concentrates 
Choose from: Hot Ginger Beer, Raspberry Crush, Sicilian Lemonade, 
Wild Elderflower Bubbly, Citrus Crush, Rhubarb Crush

Frobishers Fusions 275ml	 £4.50 
75% fruit juice with no artificial preservatives, colours or sweeteners 
Choose from: Apple & Raspberry, Orange & Passionfruit

Frobishers fruit juices 250ml	 £4.35 
Choose from: Apple, Cranberry, Orange, Pineapple

Water	 330ml £3.75    700ml £7.80 
Still or sparkling

Espresso		  £4.00

Double espresso		  £5.30

Flat white		  £5.30

Latte		  £5.30 / £5.80

Cappuccino		  £5.30 / £5.80

Americano		  £5.30 / £5.80

Mocha		  £5.30 / £5.80

Iced latte		  £5.30

Swap the milk for 50p 
Choose from: Soya (free), almond or oat alternative

Add an extra espresso shot for 50p

Add syrup for 50p 
Choose from: Caramel, vanilla or hazelnut

Taylors of Harrogate Tea		  £4.00 
Choose from: English Breakfast Tea, Decaf Breakfast Tea, 
Earl Grey Tea, Pure Green Tea, Organic Peppermint, 
Organic Chamomile, Blackberry & Raspberry or Apple & Cinnamon

Yorkshire Iced Tea		  £4.50 
Choose from: Lemon or Peach & Raspberry

Hot chocolate		  £5.30 
Add: Marshmallows or cream for 50p

HOT DRINKS

SOFT DRINKS

Allergen Information – if you would like information about sulphites, or any 
other allergen, please ask and we will happily provide it. *Carafe is measured 

to 500ml. 125ml measures available if required.



Scan here to 
find out more

When Daniel Thwaites, a farmer’s son from 
the Lake District, founded a small Blackburn 
brewery in 1807, his appetite for adventure 

created something amazing. Our sixth-
generation family business still brews lovely 

beers, but we’ve become a collection of hotels, 
spas, inns and pubs in extraordinary landscapes, 

cities and communities. From our Lancashire 
roots to the Lakes, Dales, Cotswolds and South 
Coast, every Thwaites destination is a one-off. 

You’ll know you have found one by the  
way it makes you feel.



Hotels & Spas  
Get creative, get celebrating or get some 

‘you’ time. Our hotels are perfectly placed for 
gatherings and getaways with friends, family and 
colleagues. Dreamy beds and soothing wellness 

spaces turn stopovers into spa breaks, while 
relaxed restaurants and flexible function rooms 

inspire big ideas and deep conversations.

Inns  
Ghosts, artists and outlaws have made 

themselves at home in our inns for centuries - 
and who could blame them? From cosy walkers’ 
pubs to intriguing city landmarks, each of these 
gems is an adventure in waiting. Muddy boots 
and (not-too) muddy dogs are always welcome 

by the fire and the next perfect pint has your 
name on it.

Pubs  
Fancy a lovely pint and a welcome that makes 
your day? Our tenants are the only landlords 
in the world who can fill your glass with tasty 

Thwaites ale. From Morecambe Bay to the 
Yorkshire Dales, Greater Manchester to the 

Midlands, Thwaites pubs are cherished by the 
communities that call them local. Call in and 

you’ll feel like a local too.

Beers 
Thwaites beer has a big reputation for quality, but 
it’s made on a small scale. Our brewers use their 

senses - not machines - to guide every gallon 
from grist to cask and keg, creating traditional 

ales, zesty pales and seasonal specials that 
respect our long history while being exactly what 

you want to drink now. Available here today - 
Cheers!




