


Some of the ingredients we use in our kitchen are classified as food allergens.
Full allergen information for items on our menu is available upon request. Our recipes are
subject to change, please check with our restaurant colleagues on every visit to our restaurant.
All prices include VAT. A discretionary 10% service charge will be added to your bill.

 Bottle 125ml

Prosecco - Ca di Alte - Veneto, Italy £35 £10

Rosé Cava - Mas Macia - Odena, Spain £38 £10

Champagne - Gremillet Brut Côtes des Bar - France £65 £15

Rosé Champagne - Gremillet Rosé Brut - France £80

 Bottle 175ml 125mlRED
Monastrell - Molinico Loco - Spain £29 £8 £7

WHITE
Macabeo - Molinico Loco - Spain £29 £8 £7

ROSÉ
Monastrell Rosado - Molinico Loco - Spain £29 £8 £7

NON-ALCOHOLIC HOUSE RECOMMENDATIONS
Passionfruit Cooler - Passionfruit, Lime, Pineapple, Vanilla, Ginger Ale                  £6
Mint Spritz - Cloudy Apple Juice, Mint, Lime, Soda     £5.5
Amaretti Cherry Sour - Amaretti, Lemon, Cherry        £6

BEER & CIDER
Estrella Galicia, 4.7%, (draught) 2/3 pint - Spain                         £4.9
Estrella Galicia Gluten Free, 4.7%, 330ml - Spain     £4.8
Birra Moretti, 4.6%, 330ml - Italy       £4.5
Maeloc 5%, 330ml - Spain      £5.5
Estrella Galicia, 0.0%, 330ml - Spain          £4

SPARKLING & CHAMPAGNE

FUEGO HOUSE WINE

HOUSE RECOMMENDATIONS
Malfy Limone - Mint, Lemon, Elderflower Tonic                         £10
Sapling Pear Spritz - Sapling Vodka, Vermouth, Pear Juice, Honey                  £10
Puerto de Indias Strawberry Gin - Lemon, Pink Peppercorn, Indian Tonic        £10
Edinburgh Liqueur - Rhubarb & Ginger Liqueur, Sicilian Lemonade                 £9.5
Two Drifters Spiced Pineapple Rum Punch - Lime, Passionfruit,    £12
Pineapple Juice, Angostura Bitters

APERITIF
Fuego Margarita - Tequila Blanco, Cointreau, Lime, Chilli Salt                         £11
Negroni - Lakes Gin, Campari, Sweet Vermouth                                £11
Hugo - Prosecco, Elderflower Liqueur, Fresh Mint                          £14
Kir Royal - Crème de Cassis, Champagne                      £14
Aperol Spritz - Prosecco, Aperol, Soda                     £11
Bellini - Prosecco, Peach Purée                      £11
Whiskey Sour - Bulleit Whiskey, Lemon, Foamer                     £13

SOFT DRINKS
Still Water Small/Large                                    £3.3/£4.9
Sparkling Water Small/Large              £3.3/£4.9
Coca Cola/Diet Coke/Sprite/Coke Zero 330ml             £3.5
Fever Tree - Ginger Ale/Ginger Beer                    £2.9
Fever Tree Tonic - Indian/Light/Mediterranean/Elderflower     £2.9
Fever Tree Soda - White Grape & Apricot/Raspberry & Orange Blossom/    £2.9
Mexican Lime

San Pellegrino - Aranciata/Limonata/Blood Orange    £3.5
Fruit Juices - Apple/Orange/Cranberry/Tomato                     £4.1

GIN 50ml serve

Sapling Climate Positive Gin          £7
Lakes Distillery        £8.2
Bombay Sapphire         £7.5
Edinburgh Rhubarb & Ginger       £7.5
Puerto de Indias Strawberry Gin           £8
Malfy - Limone or Pink Grapefruit          £8

VODKA 50ml serve

Sapling Climate Positive Vodka         £7
Hepple Douglas Fir           £9
Absolut             £7
Lakes Vodka        £7.5
Reyka         £7.5

TEQUILA & LIQUEURS 50ml serve

Limoncello      £7
Disaronna Amaretto £6.5
Baileys      £5
Tequila Black 38      £7
Cazcabel Blanco £7
Cazcabel Honey      £7
Altos Plata      £8.5

WHISKY & RUM 50ml serve

Two Drifters Pure White Rum   £8
Two Drifters Spiced Pineapple Rum   £8
Havana Especial Rum    £7.5
Havana 7 years      £7
Jura   £8.5
Bulleit Whiskey   £8.5
Torres 10   £9
Remy Martin ‘1738’ Cognac    £10

HOT DRINKS
Double Espresso          £3
Americano       £3.3
Flat White        £3.4
Latte        £3.5
Cappuccino       £3.5
Macchiato        £3.3
Hot Chocolate          £4
Liqueur Coffee - Balieys/Disaronno 25ml        £7
Tea - please ask colleagues for available flavours        £3


