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BAR MENU




BAR FOOD

Tuttons Tasting Plate,
Salt and Pepper Squid with Aioli,
Crispy Fried Buttermilk Chicken with Hot Sauce,
Mushroom and Truffle Risotto Balls,
Poppy Seed Crisps and Dips

16.95
(Items are available individually, ask a member of staff for details)

Cured Meat Selection,
Parma Ham, Salami, Chorizo, Artichokes,
Tomato, Olives and Caper Berries
with Poppy Seed Crisps and Dips

17.95

Rosemary Baked Camembert,
Roast Garlic, Sweet Almonds, Fresh Figs
with Grilled Bread, Poppy Seed Crisps and Dips

16.95

Tuttons Chilli Roasted Mixed Nuts
3.95

Mixed Olives
4.15

Matchstick Chips with Aioli
4.15

For food allergy and intolerance information,
please ask a member of staff before ordering.
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Raspberry Swizzle 9.75
Havana 3yr Rum and Galliano with fresh lime,
pomegranate juice, vanilla sugar and fresh raspberries,
topped with Chambord

Strawberry Pimm'’s Cup 9.75
Pimm’s No.1, Briottet Creme de Fraise with fresh cucumber,
strawberry, orange, lime and mint topped with lemonade

Mediterranean Kiss 10.00
Ciroc Red Berry Vodka, Passoa and vanilla sugar,
muddled with fresh pineapple and passion fruit
topped with soda

Passion Fruit & Mango Crush 9.50
Morgan Spiced Rum, Briottet mango liqueur,
fresh passion fruit, mango juice, fresh lime juice,
orgeat syrup and a dash of Angostura bitters

Aperol Spritz 8.85
Aperol and Prosecco topped with soda water
and a slice of fresh orange

Rhubarb Collins 9.50
Ketel One Vodka and Briottet Liqueur de Rhubarb are shaken
with Maraschino Liqueur, pomegranate juice, fresh lemon
juice, gomme syrup, cherry bitters and mint leaves,
topped with soda

London Thyme 9.75
Beefeater Gin and Briottet Creme de Mure are shaken with
fresh muddled blackberries, lemon thyme, agave syrup, fresh
lemon juice and a homemade raspberry and blackberry shrub,
served with a mini vial of Chambord Black Raspberry Liqueur

Copper Colada 8.75
Havana 3yr Rum and Koko Kanu Coconut Rum are shaken
with pineapple juice, agave syrup, fresh lime juice,
coconut water, fresh muddled pineapple and coconut cream

The Royal Blush 8.50
Briottet Creme de Cassis and Briottet Créme de Violette,
topped with Prosecco

Tea Merchant 9.50
Bombay Sapphire Gin infused with Earl Grey Tea and Briottet
Creme de Bergamot are shaken with fresh lemon juice,
egg white and gomme syrup, served with a kaffir lime leaf

Gin Blossom 10.00
Langley’s Gin and Briottet Creme de Mure are shaken with

fresh lemon juice, homemade raspberry and blackberry shrub
and egg white
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Tuttons Bloody Mary 8.75
Tanqueray Gin spiced with celery bitters, salt and pepper, fresh
grated horseradish, Worcester sauce, Tabasco, tomato juice,
fresh lemon juice and a sprig of thyme

Blueberry & Basil Mojito 9.00
Havana Especial Rum and Briottet liqueur de Basilic
are mixed together with a homemade blueberry shrub,
fresh blueberries, fresh basil leaves, fresh lime juice,
blueberry juice and demerara gomme syrup,
with a Myers’s Jamaican Rum float

Elderflower & Pear Sparkle 9.00
St Germain Elderflower liqueur shaken
with Poire William liqueur and pressed apple juice
topped with sparkling Prosecco

Fine & Dandy 10.00
Absolut Blue Vodka and Velvet Falernum
are shaken with fresh lime juice, cranberry juice,
grenadine syrup and orange bitters

G&Ts
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Enjoy our bespoke selection of G&Ts, featuring Tanqueray
No.10 Gin paired with Fever Tree’s flavoured tonics

Strawberries & Spice 9.00

with Elderflower Tonic

Mango & Chamomile 9.00
with Lemon Tonic

Orange & Ginger 9.00

with Mediterranean Tonic

Blueberry & Pear 9.00
with Elderflower Tonic

Lavender & Rose 9.00
with Indian Tonic
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Blueberry & Rosemary Smash 4.75 125ml Glass  Bottle

Blueberries, honey and rosemary shaken with cloudy apple Aggraziato Prosecco Brut NV, 8.00 34.95
juice and fresh lemon juice, topped with lemonade Veneto, Italy

Lavender & Elderflower Pink Lemonade 4.75 CD;vaux Grle:mde Reserve, 2.25 47.25
Elderflower cordial, Peychaud bitters, ampagne, france
fresh lemon juice and lavender topped with

Organic cloudy lemonade Devaux Rose,

Champagne, France

Acai Berry & Pomegranate Mojito 4.75
Acai berry juice, fresh mint and blueberries : :
shaken with fresh lime juice and gomme, : 125miGlass - Bottle 3
topped with soda and fresh pomegranate seeds : Perrier-Jouet Grand Brut, 12.50 67.50 :
: Champagne, France
Raspberry & Chamomile Cooler 4.75 : Perrier-Jouet Blason Rosé, 84.00 :
Chamomile cold brew and elderflower cordial : Champagne, France .

shaken with fresh lemon juice, ginger,

fresh raspberries, gomme and fresh mint : Perrier-Jouet Belle Epoque,
¢ Champagne, France

Cucumber & Mint Cup 4.75
Coconut water, cloudy apple juice, agave nectar,
fresh mint and lemon juice with cucumber Louis Roederer Brut Premier NV,
and apple serve Champagne, France

Dom Perignon,
Champagne, France

Armand De Brignac Ace Of Spades Brut Gold,
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Light & Crisp G

Ca’ di Ponti Catarratto, IGT Terre Siciliane, . . 5.25
Sicilia, Italy

El Tesoro Verdejo,
Castilla Le6n, Spain

Araldica Gavi ‘La Luciana’,
Piemonte, Italy

Los Otros Pinot Grigio,
Valle Central, Chile

L'Ormarine Duc de Morny,
AOP Picpoul de Pinet,
Languedoc, France

Domaine Les Grands Presbytéres Muscadet
Vieilles Vignes, Muscadet Sevre & Maine
Sur Lie (magnum 150cl),

Loire, France

Fresh & Fruity

Rame Macabeo, 4.85 6.50

Spain

Le Voleur de Vin Blanc, Pays des Cotes 5.25 7.25

de Gascogne,
Gascony, France

Artesa Rioja Viura,

Rioja, Spain

The Next Big Thing Chardonnay,
Barossa Valley, Australia

Domaine de la Motte Chablis,
Burgundy, France

Zesty & Aromatic

Ancora Bianco, Garganega,
IGT delle Venezie,
Venezie, Italy

Domaine de L’Olibet ‘Les Cabrides’
Viognier, Pays d’Oc,
Languedoc, France

La Val Orballo Albariiio,
Rias Baixas, Spain

Turckheim Réserve Riesling,
Alsace, France

Sepp Moser Griiner Veltliner
von den Terrassen,
Kremstal, Austria

Domaine Berthelemot Meursault,
Burgundy, France

Wines are also available in 125ml measures

500ml
Carafe

13.50

12.75 19.95

14.50 20.95

14.95 21.50

. 175ml 250ml 500ml 750ml
Sauvignon Corner Glass  Glass  Carafe  Bottle

Cape Heights Sauvignon Blanc, 5.50 7.35 1495 21.50
Western Cape, South Africa

False Bay Sauvignon Blanc, 6.25 8.50 17.25 2495
Coastal Region, South Africa

Adobe Reserva Sauvignon Blanc, Casablanca
Valley (organic),
D.O. Casablanca, Chile

The Cloud Factory Sauvignon Blanc,
Marlborough, New Zealand

Domaine du Pré Semelé Sancerre,
Loire, France
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Light & Fruity

Bellefontaine Merlot, Pays d’Oc, 5.75 7.45 14.85 21.95
Languedoc, France

Percheron Old Vine Cinsault, WO. ........................... 21.50
Western Cape,
Western Cape, South Africa

Borsao Garnacha,
Campo de Borja, Spain

Caparrone Montepulciano d’Abruzzo,
Abruzzo, Italy

Chateau de Belleverne, St Amour,
Le Cru des Amoureux,
Beaujolais / Maconnais, France

Elegant & Silky

Boutinot ‘La Cote Sauvage’, Cairanne Cotes
du Rhone Villages,

Rhone, France

(Magnum 150cl available, ask a member of staff for details)

Cape Heights Shiraz,
Western Cape, South Africa

Araldica Barbera d’Asti ‘Ceppi Storici’,
Piemonte, Italy

MOKOblack Pinot Nior, Marlborough,
Marlborough, New Zealand

Chateau Milon Cuvée Caprice St Emilion,
Bordeaux, France

Wines are also available in 125ml measures
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Nieto Malbec,
Argentina, Mendoza

Ca’ di Ponti Nero d’Avola, IGT Terre Siciliane, 4.95
Sicilia, Italy

Soldier’s Block Shiraz,

Victoria, Australia

Peacock Wild Ferment Syrah,
Stellenbosch, South Africa

Domaine Chante Cigale,
Chateauneuf-du-Pape Rouge,
Rhone, France

Classic & Mature

1489 Chianti Riserva ‘Signoria’,
Toscana, Italy

Ontaiion Rioja Reserva,

Rioja, Spain

Tain Crozes Hermitage Classique,
Rhone, France

Alasia Barolo,
Piemonte, Italy

Montresor Amarone della Valpolicella
‘La Colombaia’,
Veneto, Italy

Clos 56, Pomerol,
Bordeaux, France

175ml 250ml
Glass Glass

500ml
Carafe

23.00

13.50

500ml
Carafe

750ml
Bottle

Ancora Rosato, Monferrato Chiaretto, 5.95 7.75 15.25 22.50

Piemonte, Italy

Big Top White Zinfandel Rosé,
California, USA

Chéateau L'Ermitage ‘Tradition’ Rosé,
Costieres de Nimes,

Rhone, France

6.50 8.50 16.95 24.95

1eeececcscccecsccsccccccsccnns

®0c00c0c000c0000000000000000

SWEET WINES

Emiliana Late Harvest
Sauvignon Blanc (organic),
D.O. Casablanca Valley, Chile

Domaine de Grange Neuve Monbazillac,
France

Domaine Fiumicicoli Muscateddu,
Vin de Corse (organic),
Corsica, France

125ml

Wines are also available in 125ml measures

Bottle
7.00 21.00

SPIRITS

Here is a limited selection of our spirits.

We do not charge for mixers and serve a 50ml serving as standard.

(25ml servings available, please ask your server.)

|

COGNAC

Martell VS // Calvados Berneroy Fine
Martell Cordon Bleu // Martell XO

RUM

Havana Anejo Especial // Morgan Spiced
Appleton Extra 12yr // Diplomatico Reserva Exclusiva
Ron Zacapa 23

GIN

Beefeater London Dry // Bombay Sapphire
Hendricks // Tanqueray // Tanqueray 10
No.3 London Dry // Langley’s No.8

VODKA

Absolut Blue // Ketel One // Belvedere
Zubrowka Bison Grass // Ciroc

TEQUILA

Olmeca Blanco // Patron Reposado // Patron Silver

WHISKEY

Jameson // Jim Beam // Chivas Regal 12yr
Lagavulin // Woodford Reserve // Oban 14yr
Johnnie Walker Black Label
Auchentoshan Three Wood

L




AFTER DINNER LIQUEURS 8.00

Frangelico Hazelnut Liqueur
(50ml)

Amaretto Di Saronno
(50ml)

Baileys Irish Cream
(50ml)

Kahlua
(50ml)

Cointreau
(50ml)

Black or White Sambuca
(50ml)

Grand Marnier
(50ml)

Drambuie
(50ml)

LIQUEUR COFFEES 7.25

Irish - Long black coffee and Irish Whiskey,
topped with fresh whipped cream

Calypso - Rich and aromatic coffee and Tia Maria,
topped with fresh whipped cream
Baileys - Smooth black coffee and Baileys,
topped with fresh whipped cream
French - Rich and aromatic coffee and Martell,
topped with fresh whipped cream

Italian - Smooth black coffee and Amaretto Di Saronno,
topped with fresh whipped cream

PORTS

Quinta de Noval LB Port
(125ml) 7.85

Quinta do Infantado 1997
(125ml) 13.00

TEAS & COFFEES

FRESH GROUND FILTER COFFEE 3.05
CAPPUCCINO 3.35
LATTE 3.35
ESPRESSO 2.75
DOUBLE ESPRESSO 3.25
MOCHA 3.45
AMERICANO / DECAF 3.25
HOT CHOCOLATE 3.75

BREAKFAST // EARL GREY
DARJEELING // PEPPERMINT
CAMOMILE // CRANBERRY
GREEN TEA
LEMON & GINGER TEA 3.55

m JUICES & SOFT DRINKS =

Freshly Squeezed Orange Juice

Orange, Pineapple, Cranberry, Apple,
Passion Fruit or Guava Juice

Coca-Cola, Diet Coke
or Schweppes Lemonade

Belvoir Fruit Farms:
Ginger Beer or Traditional Cloudy Lemonade

3.50

3.15

3.15

3.75

Still or Sparkling Water Small 3.15
Large 4.75




Tuttons Vaults

We refer to our private dining rooms as
“The Vaults,” situated underneath the main
restaurant in the old wine cellars.

Offering a range of private dining rooms,
with seating for up to 28 people in the largest
room, they provide the perfect setting for private
birthday parties, corporate dinners, canapé
receptions and formal meetings.

We also have a range of wine tasting packages and
corporate packages for more tailored events.
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