
APÉRITIFS
Chambord or Kir Royale 

Champagne Devaux Grande Réserve, Chambord Liqueur  
or Crème de Cassis  9.00

Aperol Spritz 
Aperol, Prosecco & soda  7.50

 Negroni 
Strong & bitter, the perfect apéritif.  

Campari, Martini Rosso & Tanqueray gin  7.50

COCKTAILS
Margarita 

The all-time classic of hand-crafted Olmeca Tequila, Cointreau,  
lime juice & Agave syrup. Served on the rocks  7.50

Cosmopolitan 
The perfect mix of Ketel One Citroen vodka, Cointreau,  

cranberry juice & fresh lime  7.50

 Hendrick’s Bramble 
 A sweet, sour, fresh & fruity mix of Hendrick’s gin, Crème de Cassis,  

sugar syrup & lemon juice  8.00

Mojito 
Fresh & punchy. Havana Club 3 year old rum,  

fresh lime, mint, sugar & soda  7.00

Rhubarb & Ginger Warmer 
A gentle blend of Rhubarb & Ginger Whitley Neill gin, ginger ale,  

mint & lemon. Warming, yet fresh & easy-drinking   8.00

Espresso Martini 
Sophisticated & creamy with a kick of caffeine.  

Shaken with Ketel One vodka, Tia Maria & sugar syrup  7.50

Disaronno Sour  
Well-balanced sweet & sour cocktail, mixing Disaronno Amaretto,  

sugar syrup & lemon juice  7.00

BOOK A TAXI
Strong classics for a proper night out

Gimlet 
A 1928 recipe of Hayman’s Navy Strength gin & lime juice. 

It doesn’t get much simpler or more refreshing  8.00

 Peach Old Fashioned 
Distinct & delicious Woodford Reserve bourbon with  
Briottet Crème de Pêche Liqueur. Strong, yet slightly 

sweet with a peach flavour  8.00

Hudson Baby Bourbon 
New York’s first ever bourbon, “sonically matured”  

using bass speakers. Vanilla & oak flavours.  
Served straight or on the rocks  5.50

We always serve the good stuff, 
because it’s what we want to be served 
ourselves and we’ll always strive to 
give you a great time - we want to 
be your favourite pubs, the ones you 
recommend. Most importantly, we love 
what we do. Good pubs have made the 
English happy for centuries and we’re 
proud to uphold the tradition.

www.makinglifepeachy.com

The LIST
Wine & Drinks

GRAND GINS
A large measure of your favourite gin, mixed in a grand coupe  
with plenty of ice, fruit & juniper berries. Add your choice of  
Fentimans or Schweppes tonic, or why not try your gin with  

Fentimans hugely popular Pink Grapefruit tonic.

CLASSIC
Tanqueray

A dry and crisp London Dry using only four botanicals.  
Served with lime  8.00 

 Chase GB
Multi-award winning gin. Distilled with juniper  

buds & berries for a dry finish. Served with lemon  8.75

 Cotswolds Dry
Bay leaf, pepper & local lavender add spicy notes to this  

classy London Dry. Served with bay leaf  9.50

SMOOTH
 Bathtub

An extraordinary award-winning gin. Bold with light spicy  
botanical notes, a sure hit. Served with orange  9.50

Hendrick’s
Cucumber & rose flavours give this favourite its distinctive taste. 

Served with cucumber  9.00

Silent Pool
A unique & complex gin from the Surrey hills, using local honey  

to achieve a smooth finish. Served with orange  9.50

PUNCHY
 Monkey 47

47% proof & 47 botanicals - the bottle says it all.  
This is serious medicine! Served with lime  10.00

Tanqueray 10
Super-premium hand-crafted gin with grapefruit, orange & lime. 

Served with pink grapefruit  9.50

Hayman’s Royal Dock Navy Strength
Robust & intense 57% ABV gin, using a 150 year-old family recipe,  

supplied to the Royal Navy since 1863. Super-strong but  
surprisingly smooth. Served with lime  9.50

UNUSUAL
 Chase Pink Grapefruit

Floral & zesty. Tartness followed by a kick of grapefruit. Double up with 
Fentimans Pink Grapefruit tonic. Served with pink grapefruit  9.50

Whitley Neill Rhubarb & Ginger
A hand-crafted gin of exceptional quality. Rhubarb adds a tart crisp  

edge & the real ginger warms. Full-bodied, complex finish.  
Served with lemon  9.00

Brockmans
Spanish citrus combined with blueberry & blackberry notes  

for a smooth taste. Served with blueberries  9.50



WHITES
ADVENTUROUS 
Grillo, Ca’ di Ponti, Terre Siciliane, Italy			   18.50	  
Great quaffer, nice body - hints of peach, pear & hazelnut

Verdejo, Diez Siglos, Rueda, Spain			   22.50 
Bright, pure, dry white with a long finish. Great with fish & chips  

Picpoul de Pinet, Duc de Morny, L’Ormarine, France	 5.95	 8.35	 24.00	  
Zesty, tangy white from the Midi – good on its own or with seafood

 Torrontés-Riesling, Amalaya, Salta, Argentina			   27.50	  
Blending Argentina’s white grape with Riesling yields amazing results.  
Lively, fruity & good. Best Value Aromatic White at Decanter World Wine  
Awards for 2nd time 

LIGHT & FRESH 

Sauvignon Blanc V, Pasquiers, Languedoc, France	 5.20	 7.30	 21.50 
Southern French Sauvignon spiked with zingy local Vermentino  

Pinot Grigio delle Venezie, Alpha Zeta, Italy	 5.35    7.60	 22.00 
Quality Pinot Grigio drinking better than ever - pear & fresh-baked bread flavours

 Muscadet Sèvre & Maine, Domaine de la Chauvinière, France		  25.00 
Think Picpoul, but less lean, more luscious – a classic whose time has come again

Sauvignon Blanc, Stopbanks, Marlborough, NZ 	 6.80	 9.45	 27.75 
Made by the well-regarded Fiona Turner – ripe gooseberries & lime. Fresh & vibrant

 Pinot Gris, Kumeu Village, Hawkes Bay, NZ			   29.50 
Hand-picked grapes & quality wine-making - a dry Pinot Gris with great flavour & length

 Sauvignon Blanc 2016, Marchesi di Gresy, Piemonte, Italy		  34.50 
Talented Kiwi Geoff Chilcott makes this fabulously satisfying Sauvignon in Northern Italy

Pouilly-Fumé, Les Fines Caillottes 2016, J.Pabiot, France		  36.50 
Five generations of family know-how result in classic smoky Loire Valley Sauvignon

RICH & FOOD-FRIENDLY

Percheron Chenin Blanc Viognier, 	 4.80	 6.45	 18.00 
Western Cape, South Africa 
Dry zesty Chenin Blanc rounded with some richer Viognier

Marsanne-Viognier, La Cabane Reserve, Pays d’Oc, France		  22.00 
Full-flavoured Rhône-style white with good length – like Chardonnay without the ego

 Pecorino, Caparrone, IGT Colline Pescaresi, Italy			   25.50 
Interesting & increasingly fashionable wine. Hints of peach & hazelnut with a fresh finish

Mâcon-Charnay, Reserve Personelle, Burgundy, France	 6.50	 8.95	 26.50 
Classic French Chardonnay – no clumsy oak, just citrus, apricot & honey 

 Gavi di Gavi, La Lugarara, La Giustiniana, Italy			   33.00  
Truly premium Gavi from the top maker – ripe fruit, lime peel & great body

Chardonnay 2015, Trinity Hill, Hawkes Bay, NZ			   34.00 
Delicate but rich – cool climate Chardonnay from Hawkes Bay is the coming thing

Chablis St Martin 2016, Domaine Laroche, France			   37.50 
Intensely fresh, ripe fruit, lingering finish – outstanding example of a French classic

REDS
LIGHTER, FRUITY 
Tempranillo, Pleno, Navarra, Spain			   18.00 
Well-made fruity red – strawberry & blackcurrant flavours

Corvina, Torre del Falasco, Verona, Italy			   21.50 
Hand-picked grapes from Valpolicella country make a mouthwatering red to partner deli

Douro Red, Tanner’s, Douro Valley, Portugal	 5.45	 7.95	 23.00 
Lovely, juicy wine from a coming region. Give it a swirl to release ripe blueberry flavours

 Pinot Noir, Tummil Flat, Marlborough, NZ	  7.00	 9.75	 28.50 
Excellent smooth Pinot with cherry & plum flavours & fine tannins

 Chianti Classico 2014, Fontodi, Tuscany, Italy			   39.00 
Immaculately turned-out Sangiovese from the maker of Super-Tuscan Flaccianello.  
Grown-up wine 

MEDIUM-BODIED 

Garnacha, Ramé, Campo de Borja, Spain			   18.50 
Ripe, plummy, twist of pepper – good after-work drinking

Merlot, Ladera Verde, Valle Central, Chile	 4.90	 6.80	 19.50 
Very quaffable everyday Merlot – typically smooth & gentle

 Côtes du Rhône Villages, Les Coteaux,	 6.00	 8.50	 24.50 
Boutinot, France 
Berry aroma, rich, satisfying fruit flavours, hints of spice

Rioja Crianza, Rioja Vega, Spain	 6.25	 8.80	 25.50 
Blackcurrants, vanilla, good backbone – a fine choice with or without food

 Cabernet Sauvignon 2013,			   30.00  
Cousiño-Macul Antiguas Reservas Chile 
An old favourite of ours, recently named one of South America’s top Cabernets

Palazzo della Torre, Allegrini 2014, Veronese, Italy			   36.00 
Highly drinkable baby Amarone – perfect when you want to do justice to a great steak 

Château Larose Perganson 2010, Haut-Médoc, France			   45.00 
Fruity, forward Gold medal-winning Bordeaux – cassis, raspberry & liquorice, subtle oak

FULL-BODIED

Silver Myn Argentum Red, Stellenbosch, S Africa			   21.00  
Old vine Cabernet Sauvignon blend from a family winery. Fruity & elegant 

Argentinian Malbec, Tanner’s, Mendoza, Argentina	 6.00	 8.60	 25.00 
Plummy fruit with a touch of coffee on the finish - a fine red to go with steak or friends

Nero d’Avola, Vigneti Zabù, Sicily, Italy 			   26.50 
Lush & juicy, would slip down nicely with something slow & low 

Malbec, Kaiken Reserve 2016, Mendoza Argentina	 		  30.00 
Brilliant example of how Malbec is improving every vintage – rich, fruity, complex flavours

Gigondas, Domaine La Haute Marone 2015, Rhône, France		  36.00 
Big, elegant Grenache/Syrah/Mourvèdre blend – cherries, chocolate, smoke & spice

Viña Arana, Rioja Reserva 2009, La Rioja Alta, Spain	 		  42.50 
The absolute benchmark classic style Rioja Reserva from a famous estate

ROSÉ
Pinot Grigio Rosé, Piattini, Italy	 5.00	 7.00	 19.75 
Delicate, light & fruity Italian rosé

Côtes du Rhône Rosé, 	 5.75	 8.25	 23.75 
Les Cerisiers, Rhône Valley, France 
Salmon coloured, Provençal in style, dry & mouth-watering 

Château du Galoupet 2016, Cru Classé, Provence, France 		  30.00 
Ah, Galoupet – St. Trop in a glass. Our all-time favourite rosé

All wines by the glass are also available as 125ml glasses.
Allergen alert: wine contains sulphites.

Free-From BEERS
Erdinger Alkoholfrei Beer

Brewed to exacting Bavarian standards - 
actually tastes of beer (0.5% ABV)  4.00

Peroni Gluten Free
Italy’s most iconic beer (5.1% ABV)  4.50

MAGNUMS
Turn your party into a real celebration with one of our special 

wines served in magnum (1.5l bottle). Choose from:

Prosecco Superiore Valdobbiadene, De Bertiol, Italy  58.00

Tinpot Hut Marlborough Sauvignon Blanc, NZ  55.00

Chablis St Martin, Domaine Laroche, France  70.00

 Rioja Vega Crianza, Rioja, Spain  50.00

Palazzo della Torre, Allegrini, Veronese, Italy  65.00

MOCKTAILS
And if you’re driving, expecting or just not a drinker 

we’ve chosen some good stuff for you too.

 Apple or Cranberry Mojito 
Choose from either apply or cranberry juice, add fresh lime,  

mint, sugar & soda  4.00

Shirley Temple 
Freshly squeezed orange juice,  

Canada Dry ginger ale & dash of grenadine  4.00

Country Rose 
Apple juice, cranberry juice & elderflower cordial  4.00

FIZZ & FLUTES
Prosecco Spumante Extra Dry DOC, Ca’ di Alte, Italy 

Nice quality Prosecco – lively bubbles,  
hints of apple & a creamy texture 

Flute 5.95  Bottle 26.50

Rosé Spumante Brut, Lunetta, Italy 
Pale, pretty, strawberry-scented pink fizz  

from a good Prosecco maker 27.50

 Prosecco Superiore Valdobbiadene, De Bertiol, Italy 
Superior Prosecco from the heart of the zone  

– green apples & brioche   30.00

Balfour Leslie’s Reserve,  
Hush Heath Estate, Kent, England 

Fresh, vibrant English take on that French stuff  
we make just as well these days  40.00 

Champagne Devaux Grande Réserve NV, France 
Highly-rated boutique Champagne with  

long bottle-ageing for rich brioche flavour 
Flute 8.00  Bottle 45.00

Veuve Clicquot Yellow Label, NV, Champagne, France  
Wonderfully familiar bottle that makes  

any party go with a swing  65.00 

Laurent-Perrier Cuvée Rosé Brut NV, France 
Special rosé for a special occasion  80.00

Bollinger Grande Année Brut, Vintage 2007, France 
Absolutely Fabulous vintage Champagne  

– opulent & delicious 100.00

GRAND SOFTS
Fresh Cucumber & Elderflower Pressé  4.00

Pink Grapefruit, Lime & Soda  4.00

Coca Libre  4.00

Luscombe  
Sicilian Lemonade, St Clements or English Apple  3.40

SOFT DRINKS
Fentimans 

Traditional Ginger Beer or Wild English Elderflower

Belu – Still or Sparkling 
Not-for-profit mineral water, raising money for WaterAid

Frobishers Juices 
Apple & Mango or Orange & Passionfruit

Coca-Cola & Diet Coke 
Available by the glass or bottle

175ml   250ml   Bottle 175ml   250ml   Bottle 175ml   250ml   Bottle


