Ales, lagers & ciders

Real Ale

£5.00 Woodfordes ‘Wherry’ Amber 3.8%
£5.00 Timothy Taylor ‘Landlord’ Classic pale 4.3%
£5.00 Greene King Hazy Days Hazy IPA

£5.00 Moongazer ‘Cheeky Jack’ IPA 5.0%

Guest Ales

Draught Stout

£6.00

Guinness 4.2%

Draught Lager

£6.00
£5.50
£6.00
£4.75
£5.00

Estrella Galicia 4.7%
Birra Moretti 5.0%
Level Head 5.0%
Carling 3.8%

San Miguel 5.0%

Draught Cider

5.00 Stowford Press 5.5%

Bottled Lager
£4.50 Corona 4.5%
£5.00 Desperados 5.9%
£5.00 Noam 5%
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ask a member of our team which local guest ales we are proudly pouring today

Low Alcohol Ale & Lager
£4.00 Brooklyn 0.4%

£3.50 Galicia Zero 0%

£4.00 Old Speckled Hen 0.00%

£4.50 Crabbies Ginger Ale 3.4% £4.50 Guinness Zero 0%

Bottled Cider

£5.50 Passionfruit

£5.50 Strawberry& Lime
£5.50 Mixed Berries
£5.50 Mango & Raspberry

Beach Hut Bar — in the garden

Bottled Cider

£4.40 Thatchers Non-Alcoholic 0%

A selection of draught & bottled ales, lagers, wines, ciders, spirits and soft drinks are offered from the
Beach Hut Garden Bar during summer months



Spirits

Flavoured Gin

£4.50
£4.50
£4.50
£4.60
£4.50

Whatahoot Tawny (orange)
Whatahoot Strawberry & Passion
St. Giles Rhubarb & Ginger
Tanqueray Royale (Cassis)

Slingsby Marmalade

£4.50 Slingsby Blackberry

Vodka

£4.10 Grey Goose

£4.00 Whatahoot Norfolk Vodka
£3.60 Smirnoff Red Label
£4.10 Absolute Vanilla

£4.10 Absolut Raspberry
£3.80 Mango & Passionfruit

Whisky & Bourbon
£4.20 Balvenie 12
£4.20 Cragganmore 12
£4.50 Dalwhinnie

£3.75 Glenlivet

£3.80 Jamesons Irish

Rum

£3.60 Captain Morgan Dark
£3.65 Bacardi White Rum
£3.70 Koko Kanu

£3.90 Bumboo Caribbean

Gin

£4.40
£4.90
£4.90
£4.45
£4.55
£4.60
£4.80
£4.45

£3.50
£4.00
£4.40
£3.65
£3.80

£3.60
£3.80
£3.60
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£4.50 Whatahoot Pink (raspberry & peppercorn)

£4.90 Tarquins Strawberry & Lime

£4.90 Salcome Rose Gin

£4.75 Whitley Neil Sweet Violet

£4.50 Slingsby Gooseberry

Rose & Crown Signature Gin
Whatahoot Hushwing
Whatahoot Navy Strength

Bombay Sapphire
Hendricks
Tanqueray
Monkey 47

Lone Wolf

Bells

Dalmore 12
Glenfiddich 15
Monkey Shoulder

Southern Comfort

Morgans Spiced
Hoxtons Pineapple

Rusty Krab Caramel

Low Alcohol Gin

£3.40 Tanqueray 0%
£3.30 Seedlip 0%

£3.75 Haig Club

£4.15 Talisker

£3.70 Jack Daniels

£3.70 Jack Daniels Honey
£3.80 Fireball Cinnamon

£3.90 Kraken
£3.60 Malibu
£3.70 St. Giles Honeyed Rum
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Cognac, Sherry & Port
£4.20 Martell Cognac 25ml £4.00 Courvoisier 25ml £4.50 Remy VSOP 25ml

£3.50 Harvey Bristol Cream 50ml  £4.70 Croft Medium Sherry 50ml  £3.50 Tio Pepe 50ml
£6.00 Sandeman Tawny Port50ml £5.00 Sandeman Ruby Port 50ml  £4.00 Archangel Sloe ‘Port’ 50ml

Liqueurs & Aperitifs

£4.50 Baileys Irish Cream 50ml £3.80 Cointreau £3.60 Disaronno Amaretto
£3.70 Grand Marnier £3.60 Drambuie £3.50 Kahlua

£4.10 Jaegarmeister £3.60 Campari £3.50 Cinzano

£3.50 Martini £3.50 Chambord £3.50 Limoncello

£3.60 Archers £3.70 Tia Maria £3.60 Frangelico

Cocktails - £10each or 2 for £16’
Espresso Martini  Passionfruit Martini  Cosmopolitan ‘Peach On The Beach’

Negroni Old Fashioned Long Island Iced Tea Aperol Spritz Bloody Mary

Pimms - glass or jug
£5.00 per glass £18.00 Jug (serves approx. 5 glasses)

Shots - £3.50 each or ‘4 for £10°
Teqiuila (Gold / Silver / Rose)  Baby Guinness Sambucca (Apple/ White / Black / Raspberry)

£3.50 Jagermeister £6.00 Jagerbomb £10.00 Jagerbombs ‘2 for £10’ offer
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Fruit Juice - £3each
Orange Juice  Apple Juice Cranberry Juice Pineapple Juice Tomato Juice
Bottled Carbonated - £3.50 each
Fentiman's Rose Lemonade Fentiman’s Ginger Beer Fevertree Ginger Ale
Bottle Green Sparkling Elderflower
Bottled Water 330ml - £2.70 St £2.75 Sparkling
Fevertree Tonic - £2.40 each
Indian Tonic  Refreshingly Light Tonic Mediterranean Tonic  Elderflower Tonic
Draught Carbonated - £1.80 (half) / £3.20 (pint)
R Whites Lemonade Pepsi Pepsi Max
£2.90 0OJ & Lemonade (half) £3.20 0OJ & Lemonade (pint)
£1.00 Lime & Soda
Britvic J20 - £3.50 each
Apple & Mango Orange & Passionfruit Apple & Raspberry
Apple & Elderflower Spritz Apple & Watermelon Spritz
Children’s Drinks
£1.00 Orange Cordial £1.00 Blackcurrant Cordial £1.00 Lime Cordial
£2.50 Orange Fruit Shoot £2.50 Blackcurrant Fruit Shoot FREE Tap water

£1.00 Milk £1.20 Babyccino



RoSE
Tea, coffee & chocolate CROWN

Tea - £3 per person
Twining’s English Breakfast Twining’s Lemon & Ginger  Twining’s Fruit Tea Twining's Earl Grey

Twining's Green Tea  Twining’s Camomile

Coffee - please ask if you would like decaffeinated

£3.20 Americano £2.90 Espresso £3.00 Macchiato
£3.90 Latte £3.50 Double Espresso £3.90 Mocha
£3.80 Cappuccino £3.80 Flat White £7.50 Liqueur Coffee
Chocolate

£3.60 Hot Chocolate £4.00 Hot Chocolate with cream £7.00 Liqueur Hot Chocolate
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White Wines Glass Bottle

(175ml/250ml) (750ml)
Italy Ponte Pietra Trebbiano, Gargenega 6.50/8.65 25.00
Aromas of pear drops and herbs with a clean citrus flavour
Style:  dry bold / Our recommendation: white fish & chicken
Australia Chardonnay, 16 Stops, South Australia, 2023 6.90/9.20 28.00
Citrus & stone fruits with white floral aromas. The palate is dominated by white peach. Crisp & elegant
Style:  dry sweet / Our recommendation: white fish & chicken
Italy ‘Terrapieno’ Pinot Grigio, Alpha Zeta, 2023 8.00/10.60 31.00
A single vineyard Pinot Grigio with great intensity & balance. Aromas of pear & bread crust, a classic for this region.
Style:  dry, zesty / Our recommendation: smoked meats, white fish, creamy dishes
France Picpoul de Pinet, Baron de Badassiere, 2023 8.25/11.00 32.00
Aromas of grapefruit, lemon, lime and subtle floral notes. A nice texture with a good balance of zesty acidity.
Style:  bone dry, crisp  / Our recommendation: seafood and white fish
Creake Norfolk, UK Burn Valley Bacchus 22 8.40/11.10 33.00
A classic Bacchus from 2022 vintage. Aromas of elderflower and cut grass with hints of green apple
Style:  dry, floral / Our recommendation: salmon, white fish, peas, green beans, goats cheese
New Zealand Marlborough Sauvignon Blanc, Framingham, 2023 11.00/13.00 39.00
Style:  dry, light, green / Our recommendation: pasta, white fish, vegetables
Portugal Vinho Verde Loureiro / Alvarinho 2023 33.00
Style:  dry, citrus / Our recommendation: white fish, scampi, salads, lime, tomato
Uruguay ‘Viognier de Corte’, Bodega Garzon Estate 2024 37.00
Slightly creamy with complex fruit flavours of yellow plum and melon
Style:  dry, fruity / Our recommendation: chicken, deep fried food, goats cheese
Germany Riesling ‘Redstone’, Gunderloch 2023 40.00
Rich buttery finish with aroma of vanilla and a creamy palate
Style:  crisp, fruity / Our recommendation: Thai & Indian dishes, crab, scallops, salads
France Chablis, Domaine Victor Moreau 43.00
A classic, un-oaked white Burgundy with great depth
Style:  dry, fruity, crisp  / Our recommendation: seafood, chicken, pork, vegetarian dishes
Loire Sancerre, Domaine Sautereau, Loire, 2023 45.00

The nose is open boasting pleasant aromas of grapefruit, mango & white flowers. A balanced palate with finesse.
Style:  dry, fruity, crisp  / Our recommendation: fish, scampi, oysters, goats cheese, asparagus



Red Wines Glass

(175ml/250ml)
Italy Merlot / Corvina, Ponte Pietra 2023 6.80 /9.00
Delicious soft blackberry of Merlot melds in harmony with the cherry blossom of Corvina.
Style:  medium bodied  / Our recommendation: rich sauces, roasted vegetables,
France ‘Les Tapisseries’ IGP Pays d’'Oc 2022 7.50/10.00
Garnet in colour with fragrant aromas of black fruits and sweet spices. Juicy & full-bodied
Style: spicy, full-bodied / Our recommendation: red meat, burgers, game
Italy ‘| Muri’ Primitivo, Vigneti del Salento 2023 8.25/11.00
Intense aromas of cherries, blackberries & spice, coupled with velvety tannins. Soft & generous
Style:  bold, smooth / Our recommendation: grilled vegetables, Italian dishes, beefburgers
Norfolk (UK) Marsh Red Burn Valley Vineyard 9.00/11.50
Aged in oak barrels for 12 months, with aromas of vanilla & cinnamon with dark fruits
Style:  dry sweet / Our recommendation: fish & chicken dishes
Spain Rioja Crianza El Coto 2020 9.10/11.90
Delicious red and black fruits with a generous dash of spice and vanilla
Style:  dry, tannic / Our recommendation: beef, lamb, poultry
Australia ‘Lionheart of the Barossa’ Shiraz, Dandelion Vineyards 2021 9.20/12.30
Deep purple in colour, notes of rosemary, dark chocolate, plums and white pepper. Great depth
Style:  peppery, smooth / Our recommendation: beef, lamb, game
Argentina Altos Las Hormigas Malbec 2022
A vibrant purple-red hue with a fruity bouquet of ripe blackberries and plums
Style:  dry / Our recommendation: beef, lamb, cheese, mushroom, Cajun spices,
ltaly Valpolicella, Allegrini Veneto 2023
Intense ruby-red with notes of plum & raspberry and a hint of orange rind. Fresh, supple & juicy
Style:  bold, dry / Our recommendation: beef, lamb, pork
France Fleurie, Dominique Morel, Beaujolais 2023
Deep fruit aroma with herbal notes and a touch of pepper
Style:  bold, dry, tannic / Our recommendation: beef, game, lamb

Australia Willunga 100, Grenache ‘Smart Vineyard’ Clarendon 2021
Black fruits mixed with woody, spicy notes leading to a powerful mouth-feel with fine tannins

Style:  bold, dry, tannic / Our recommendation: cured meats, pasta, pork, poultry
France Chateauneuf-du-Pape, ‘Closerie de Vaudieu’' 2022

Rich, round and full bodied with spicy hints of clove and warm black pepper

Style:  bold, dry / Our recommendation: lamb, pork, poultry

Port

(50ml)

Norfolk Archangel Cardinalis Sloe ‘Port’

Archangel ‘Cardinalis’ is smooth & fruity with a mellow finish. Produced only 14 miles from our front door.

Portugal NV Sandeman Porto Ruby
Brilliant ruby in colour with aromas of plums and strawberries. Soft & juicy tannins

Portugal NV Sandeman Porto 10 yr Tawny
Intense red colour, Full bodied with a blend of ripe fruit, jam, vanilla and toffee

Bottle
(750ml)

26.00

29.00

32.00

34.00

35.00

36.00

36.00

41.00

42.00

52.00

57.00

4.00

5.00

6.00



Rosé Wines Glass Bottle

(175ml/250ml) (750ml)
Spain Organic Rosado, Familia Castano 2023 7.20/9.70 28.00
Delicate pale pink in colour with peach, raspberry & apricot aromas. Juicy & fresh
Style: fresh, fruity / Our recommendation: white fish & chicken
France Luberon Rose, Famille Perrin 2023 8.00/10.55 31.00
Fresh Provencal nose with aromas of wild strawberry & white nectarine. Juicy & vibrant
Style:  dry, bold / Our recommendation: red meats, garlic (aioli), charcuterie, fish, salads, vegetables
Norfolk Burn Valley Vineyard Rose 9.10/11.90 35.00
Beautiful salmon pink colour, notes of strawberries & cream. Vibrant berries balance seamlessly with crisp acidity
Style:  fruity, dryish / Our recommendation: pork, bruschetta, salads
France Cotes de Provence ‘Villa Esterella’ Chateau du Rouet 10.20/12.70 38.00
An elegant blend of Grenache, Tibouren & Cinsault harvested late at night to retain their delicate flavour
Style:  fruity, dryish / Our recommendation: chicken, salads,

Champagne and Sparkling 200m! Bottle

I[taly Ponte Prosecco 10.00 28.00

Clean, crisp and dry with a creamy finish

ltaly Ponte Rose Prosecco 28.00

Floral and fruity, an off-dry sparkling rose with a creamy finish

Norfolk Burn Valley Vineyard Sparkling Rose 33.00

Floral & fruity, an off-dry sparkling rose with a creamy finish

Champagne NV Piper-Heidsieck, Cuvee Brut 77.00

Fresh, light and elegant with subtle citrus, toast and spice

125ml Bottle

Champagne NV Taittinger Brut Reserve

Golden in colour with a fine mousse. Aromas of bright citrus, brioche and white flowers. 15.00 80.00

Pudding Wine

Norfolk Burn Valley Vineyard Solar Late Harvest 2023 125ml 8.50

Sweet honey and ripe stone fruits merge well with crisp acidity. Produced only 9 miles from our front door.

[taly Moscato d’Asti, G.D. Vajra 2024 16.00
A sweet and refreshing sparkling wine with a fine mousse. Produced on the steep hills of the Piedmont region



