
FOXTON LOCKS INN
MENU

Welcome!
Breakfast & Brunch
Served every day 9-11.30am

Food
Served from 12pm onwards

Opening times are seasonal and subject to change

If sitting in the garden or The Old Boathouse, please 
make a note of your table number and order at the bar. 

Foxton Locks 
Foxton Locks is home to two amazing feats of engineering in the heart of the 

Leicestershire countryside. 

The Grade II listed locks on the Leicester Line of the Grand Union Canal are 
over 200 years old. They demonstrate how 19th century engineers solved with 

problem of getting boats up and down a steep hill. 

This impressive flight of ten locks is the longest set of staircase locks in Britain. 
It takes an average of 45 minutes for boats to travel the entire flight  

and on busy days as many as 40 boats can make the trip.

Alongside the locks you can see the side ponds which provide  
reserves of water for the locks and prevent wastage.  

These ponds are a haven for local wildlife, including ducks, 
 heron and water vole.  

Enjoy a walk 
Circular Walk

Distance: 5 miles (8.05 km)
Time to walk: About 2.5 hours.

1.	 Starting in the top car park, turn left and follow the 
path to the canal. Go right, under the road bridge, 
then over the footbridge to the other side of the canal. 
Follow the path which runs alongside the canal, down 
past the staircase locks to the bottom basin. 

2.	 Past Bridge 61 shop and pub and cross over the high 
arched bridge (Rainbow Bridge) to the other bank. Walk 
straight ahead along the wide tow path. Continue along 
this easy and peaceful route for 1 ¾ miles past Debdale 
Wharf. 

3.	 At bridge No. 68 go over the stile to cross the metal 
footbridge via two more stiles. Head in the direction of 
the yellow marker up the left side of the field towards 
Debdale Grange. Continue through the top field to 
reach the lane.

4.	 Turn right and walk along the road for ¼ mile (400m) 
to a signpost on the left. Cross over the stile and 

follow the footpath across the field towards the edge 
of Gumley Wood. Head for the yellow marker to the 
second stile.

5.	 From here walk across a deeply undulating grassy field 
following the obvious yellow-topped posts. Go over the 
farm drive and two further fields to return to the canal 
on the very far side. Cross the high, thin footbridge and 
turn right to return to the basin and locks. Walk back up 
beside the staircase, crossing over half-way up to visit 
the museum.

6.	 From the museum follow the popular path up along 
its side (don’t cross the main canal again), go right at 
a path junction, then left along the canal arm to reach 
the boat lift viewing platform at the end. Now walk 
back along the tow path to return to the road bridge. Go 
under this and turn left to return to the car park.

WEDDINGS AND 
EVENTS

If you are planning a wedding, 
birthday party, or a work 

conference or meeting we have a 
number of different options in our 

flexible space. 

The Inn can host buffets for up to 
150 people and sit-down meals for 

90 people. 

Our smaller Boathouse is perfect 
for smaller gatherings and with 

it’s own private, heated waterside 
terrace it is a beautiful space for 
your special event or meeting. 

Contact our experienced team at functions@restaurantfoxtonlocks.co.uk 
to discuss your individual requirements

The Foxton Locks Inn is a family business, trading for over 20 years,  
run by sisters Stephanie and Sandy. 

Why not visit our other sites, based in South-East Leicestershire:  
The Waterfront, Market Harborough, and The Swan, Kibworth. 

The Foxton Locks Inn is open every day throughout the year. Our opening hours 
can be subject to change throughout the seasons. 

Bring your families, children and furry friends and enjoy a day at the locks and a 
delicious meal or drink with us. We welcome walkers, cyclists and boaters among 

our other lovely customers.

We serve breakfast and brunch daily from 9am, including hot drinks and cakes as a 
lighter option, followed by our day time food service from 12pm.

Our famous Sunday carvery is served all year round and is very popular,  
so booking is essential!  

Make use of the two car parks on site, run by the Canal & River Trust. The car 
parking charge helps the Trust to maintain the beautiful twenty-acre country park 

and the locks. 

There is free parking from 5.30pm daily.

www.waterfrontharborough.co.uk www.kibworthswan.co.uk

Foxton Locks Inn
Bottom Lock, Gumley Road
Foxton, Market Harborough

LE16 7RA
0116 279 1515  |  info@restaurantfoxtonlocks.co.uk

www.restaurantfoxtonlocks.co.uk

Please inform a member of staff of any allergen requirements as we do not list every ingredient 
on the menu descriptions. Some fish products may contain bones. Some of our dishes may 

contain traces of nuts and shellfish.
Our kitchen is not nut free. We cannot guarantee any dishes will be free of nut traces. 

All items are subject to availability. Prices include VAT at the current rate.
A discretionary 7.5% service charge will be added to your bill.         

GF GFa V VE VEaDF

Gluten Free    Gluten Free Adaptable   Dairy Free             Vegetarian                     Vegan           Vegan Adaptable

Hot Drinks and Seasonal Drinks

TEA

ALL TEAS  	 3.00
Clipper teas- Clipper products are sourced and made with a 

clear conscience.
 
FAIRTRADE AND ORGANIC ENGLISH BREAKFAST TEA |  
DECAFFEINATED  ENGLISH BREAKFAST TEA | EARL GREY  
TEA | PURE GREEN TEA | PEPPERMINT TEA | BERRY BURST 
TEA | CHAMOMILE TEA

ICED TEA
Passion fruit or peach    		                3.50

SPICED APPLE HOT TODDY	 4.95

COFFEE

Add a shot of flavour 			                      0.60
Cinnamon, vanilla, amaretto, honeycomb  or salted caramel
 
MINCE PIE LATTE				    4.95
CINNAMON LATTE	 4.95
EGG NOG LATTE	 4.95

VANILLA CAPPUCCINO	 4.95
With chocolate sprinkles

AMERICANO 			   3.50
Black, milk or cream

CAPPUCCINO 			   3.95

CAFÉ LATTE 			   3.95

CHAI LATTE  			   4.25

ICED LATTE 			   3.95

FLAT WHITE 			   3.95
Double shot topped with hot milk in a teacup

ESPRESSO 			   3.30
DOUBLE ESPRESSO 			   3.80

LIQUEUR COFFEE				    4.95
Add any shot of your choice to your coffee
We recommend Irish whiskey, Baileys, Amaretto, or Kahlua

HOT CHOCOLATE

MINT HOT CHOCOLATE	 4.95
With cream, marshmallows & sprinkles

BLACK FOREST HOT CHOCOLATE	 4.95
With cream & marshmallows

WHITE HOT CHOCOLATE 	 4.95
With cream & marshmallows

MUG OF HOT CHOCOLATE 			   3.85
Add whipped cream, marshmallows 		                      0.50
Add a shot of flavour 			                       0.60 
Cinnamon, vanilla, amaretto or caramel

CAKES AND SCONES

MINCE PIES	 2.95

TRADITIONAL CHRISTMAS CAKE 			   4.50

FRUIT SCONE 	  4.95
with clotted cream, butter and jam

CHEESE SCONE 	 3.75
served with butter

CAKES 	 4.50
Ask for today’s specials
LEMON DRIZZLE CAKE GF

MILLIONAIRE’S SHORTBREAD

SEASONAL DRINKS

MULLED WINE	 7.25

WINTER APEROL SPRITZ	 7.25
Aperol, cranberry juice, prosecco and soda

BLACKBERRY BRAMBLE FIZZ	 7.25
Whitley Neill Distillers Gin, triple berry syrup, lemon and soda

SPICED APPLE & GINGER SPRITZ	 7.25
Sailor Jerry spiced rum, Fever-Tree Ginger ale,  
apple juice & Angostura bitters

APPLE CIDER MOJITO	 7.25
Captain Morgan White Rum, Lime, mint, Inch’s  
apple cider & soda

Mini pudding & hot drink offer  £6.75
Choose from mince pie, lemon drizzle (gf), millionaires 
shortbread, chocolate brownie (gf) or Christmas cake

with a filter tea or coffee.

Festive

Festive

Festive

Festive

Festive

Festive

Festive
Festive

Festive

Breakfast

BREAKFAST
Order before 11.45am

FESTIVE BREAKFASTS

PIGS IN BLANKETS & CRANBERRY BREAKFAST SOUR DOUGH TOAST  	             7.95
EGGS BENEDICT WITH HOME CURED SALMON	  	             8.95
BACON, BRIE & CRANBERRY BREAKFAST SOUR DOUGH TOAST	   	             7.95

SMASHED AVOCADO GFa  
with poached egg and chilli flakes on buttered toast 	 			   9.95
Add smoked back bacon 							       1.50
Add hash brown 								        1.00
 
PANCAKES
Smoked back bacon and maple syrup					     9.25
Maple syrup					     7.95
Nutella & whipped cream							       7.95
Maple syrup & fruit compote					     7.95

SMOKED HADDOCK & SALMON FISHCAKE BALL 
with a spinach and Cheddar cheese sauce centre, served with a poached egg              10.95
 
BREAKFAST SANDWICHES 
Choose from smoked back bacon, old English  Sausage, Veggie Sausage 
or Fried Egg, on Farmhouse Granary						      6.95
 

FOXTON FULL ENGLISH GFa 					                       12.95
Crispy smoked back bacon, Old English sausage,  grilled mushroom  
and tomato, Heinz baked beans, hash brown ,fried egg, toast and butter

FOXTON VEGETARIAN FULL ENGLISH GFa  V 	 VEa 			                      11.95
Oven baked sausages, grilled mushroom and tomato, Heinz baked beans,  
hash brown ,fried egg, toast and butter

Vegetarian Full English can be made vegan by removing the egg VE

LITTLE ONES BREAKFAST 	 GFa 	 					     7.95
Smoked back bacon, Old English sausage, Heinz baked beans, hash brown , 
fried egg, toast and butter

BRUNCH EXTRAS							       1.50 EACH
Crispy smoked back bacon, old English sausages, poached egg, fried egg,  
grilled mushrooms, Heinz baked beans

Festive

Starters / Light Bites

Sides

Festive

Festive

Festive

Festive

Festive

Festive

Festive
Festive
Festive

Foxton Classics

FESTIVE ROASTED TURKEY BREAST GFa 	 15.95
Cranberry, thyme and chestnut stuffing, home-made pigs in blankets &  
Madeira jus, roast potatoes & seasonal vegetables. 

SLOW BRAISED SHIN OF BEEF GF  	 	   16.95
Roasted chestnut, mushrooms, smoked lardons & red wine jus,  
roast potatoes & seasonal vegetables.

PULLED LAMB SHEPHERD’S PIE					     16.95
Slow cooked lamb shoulder, tender diced vegetables in a rich red wine & herb  
gravy, topped with creamy mustard mash & lightly baked. 
		                    
SPINACH & BUTTERNUT SQUASH TART VE  			   13.95
Crispy onion, pumpkin seed crust, redcurrant jus, served with  
parmentier potatoes & seasonal vegetables
                
WEST INDIAN STYLE CURRY VE   GF  				    13.95
A warming sweet potato, cauliflower, spinach and chickpea curry, lightly spiced  
with cumin, chilli & garlic and finished with tomato and coconut milk.  
Served with fragrant rice. 
Add chicken							                           4.00
Add prawns							                           5.00 
             	  	                   
HAND BATTERED FISH OF THE DAY AND CHIPS 	 14.95 
Served with mushy peas and tartare sauce.  
Make gluten free by removing the batter GFa 	
	                     

HOMEMADE PIE OF THE DAY 	 14.95
served with mash, peas and gravy					   

OLD ENGLISH SAUSAGE AND MASH 	 13.50 
served with garden peas and red wine gravy
Make it vegan by changing to Vegan Lincolnshire sausage  VE
	
1/2 PINT OF WHOLETAIL SCAMPI 					     14.95
served with chunky chips, garden peas and tartare sauce
  

SMOKED HADDOCK & SALMON FISHCAKE SALAD
With a spinach and Cheddar cheese sauce centre, served with mixed leaf  
lettuce, tomatoes, cucumber and onion			                  	                   13.95

Festive

Festive

Festive

Festive

Grill & Burgers

Filled Yorkshire Puddings

Festive

Festive

Something Sweet

Mini pudding & hot drink offer  £6.75
choose from mince pie, lemon drizzle (gf), millionaires 
shortbread, chocolate brownie (gf) or Christmas cake  

with a filter tea or coffee.

DESSERTS

MINT CHOCOLATE CHEESECAKE							        7.95
Topped with a rich chocolate and mint ganache, mint crisp shavings, cocoa dusting,  
mint choc ice cream. 

TRADITIONAL CHRISTMAS PUDDING GFa  VEa 		   				                7.95 
Warming winter spices, candied orange, rum-soaked plump vine fruits, brandy sauce.

LEMON AND RASPBERRY TART					               		              7.95
Crispy pastry filled with sweet lemon custard, raspberry glaze, vanilla sugar and  
lemon swirl ice cream.

DOUBLE CHOCOLATE BROWNIE GF 	 					                 	             7.95
Topped with rich chocolate ganache, chocolate chip crumb, salted caramel drizzle  
and vanilla bean ice cream

APPLE, PEAR & GINGER CRUMBLE GF  VEa 	 					                 7.95
Slices of apple and pear cooked in Muscovado sugar, cinnamon and sweet stem ginger,  
crunchy golden syrup topping, toffee ice cream

ICE CREAM SCOOPS					                2 SCOOPS 4.50 / 3 SCOOPS 4.95 
Choose from: 
Vanilla, brandy butter, chocolate orange & ginger, gingerbread, mint chocolate, lemon swirl.

ICE CREAM / SORBET TUBS								                  3.95
Choose from:
Vanilla, toffee, strawberry, chocolate, salted caramel and lemon sorbet  VE

CAKES & SWEET TREATS

MINCE PIES       									                   2.95

TRADITIONAL CHRISTMAS CAKE							                 4.50

FRUIT SCONE 									                   4.95
with clotted cream, butter and jam

CHEESE SCONE 									                    3.75
served with butter

CAKES 										                    4.50
Ask for today’s specials
LEMON DRIZZLE CAKE GF 	 							                 
MILLIONAIRE’S SHORTBREAD   							                 

Festive

Festive

Festive

Festive

Children’s Menu

For Your Four-Legged Friend

LUNCH BOX

Choice of cheese or strawberry jam sandwich, packet of Pom Bear crisps,  
orange Fruit Shoot, Cadbury’s Dairy Milk Freddo 
all presented in an animal takeaway box				                        7.95

KIDS MEALS
SMALL TURKEY DINNER					     7.95
Roast potatoes, seasonal vegetables and gravy

CHICKEN NUGGETS 				    6.50
with chunky chips and peas or beans

KIDS SCAMPI WITH CHIPS			   6.50
with chunky chips and peas or beans

SAUSAGE, CHIPS AND BEANS		  6.50
with chunky chips and peas or beans

CHEESE & TOMATO PIZZA V 	 6.50
with chunky chips and peas or beans

KID’S PUDDINGS

CHOCOLATE BROWNIE with vanilla cream					     3.50

MINI TUB OF ICE CREAM  choose from vanilla, strawberry or chocolate		  3.95

MINI FESTIVE DINNER 
Roast turkey, gravy, vegetables & pig in a blanket			  4.95 
COLD COOKED OLD ENGLISH SAUSAGE FROM OUR KITCHEN			   1.50
PUP ICE DOG LOLLIES					     2.95
PUPPUCCINO						      2.50
DOG CHEWS						      2.95

Please ensure these items are suitable for your dog to eat before ordering.
Ask the team should you wish to know all ingredients in these items.

Festive

Festive

Drinks

Festive

LIGHT BITES
Served from 12pm

SHARING FESTIVE ‘FILTHY’ CHIPS
With melted brie & cranberry				   8.95

SPICED PARSNIP & ROASTED CHESTNUT SOUP VEa  GFa 	 6.50
Toasted walnuts with sourdough croutons. 

CHICKEN LIVER & BRANDY MOUSSE 	 7.50
Bramley apple and fig chutney, toasted rye.

HOME CURED SALMON & PRAWN COCKTAIL GFa 	 8.50
Pickled cranberry and orange, dill and black pepper butter

ROASTED BEETROOT AND CANDIED FIGS GF  VE 	 7.95
Marinated feta, blackened pumpkin seeds, balsamic and pomegranate vinaigrette

SHARING NACHOS VEa  GF 	 10.95
Crispy tortilla chips loaded with Cheddar, jalapeños, salsa, guacamole & sour cream.

1/2 PINT WHOLETAIL SCAMPI	 9.95
Served simply on it’s own with a slice of lemon and tartare sauce.

SANDWICHES
served on farmhouse granary bread with dressed salad & Tyrell’s salted crisps

Make gluten free with alternative bread

Choose your filling

BACON, BRIE & CRANBERRY 						      9.95
ROAST TURKEY & STUFFING   						      9.95
PIGS IN BLANKETS & CRANBERRY SAUCE				                        9.95

TAW VALLEY CHEDDAR AND SPICED TOMATO CHUTNEY VEa  GFa                                          9.95

VEGAN LINCOLNSHIRE SAUSAGE & ONION CHUTNEY VE  GFa 			   9.95
Add 
CHUNKY CHIPS  GF  VE 	 					                        4.50
SWEET POTATO FRIES   GF 	 VE 				     	                    4.50
HOMEMADE COLESLAW  GF  VE 					                        2.50

 

Pigs in Blankets								        4.50
Brussels Sprouts with bacon lardons						      4.00
Chunky chips GF  VE         					     4.50 
Cheesy chunky chips 							       5.50
Sweet potato fries	 GF  VE 	 				    4.50
Coleslaw VE 							       4.00
Onion rings 						      4.00
Garlic ciabatta VE 	 						      4.00
Cheesy garlic ciabatta 		  5.00

All burgers served with chunky chips

FOXTON FESTIVE BURGER						                           16.95
Prime 6oz beef burger with brie, bacon, cranberry sauce, shredded lettuce, gherkin,  
in a toasted brioche bun, served with chunky chips. 
Upgrade to sweet potato fries 					                        2.00

FOXTON CLASSIC BURGER 						                        14.95
Prime 6oz beef burger with shredded lettuce, sliced tomato, gherkin, in a  
toasted brioche bun, served with chunky chips and burger sauce
Upgrade to sweet potato fries 					                        2.00
Add cheese or bacon  						             1.50 EACH
	                     
PLANT BASED CRISPY BURGER VE  GF 				                      14.95
Crispy veggie patty with shredded lettuce, sliced tomato & gherkin in a toasted  
brioche bun, served with chunky chips and salsa.		    	                                          
Upgrade to sweet potato fries 					                        2.00
Add cheese or bacon  						             1.50 EACH

FESTIVE ROAST TURKEY WITH MASH, PEAS AND GRAVY		                    13.95
OLD ENGLISH SAUSAGE WITH MASH, PEAS AND GRAVY		                    13.95
VEGGIE LINCOLNSHIRE SAUSAGE WITH MASH, PEAS AND GRAVY V  	 13.95
SLOW BRAISED SHIN OF BEEF STEW	 13.95

LOW & NO ALCOHOL

Mocktails				       
SPICED APPLE HOT TODDY	 4.95
RHUBARB & BERRY SPRITZ
Non Alcoholic Whitley Neill Rhubarb & Ginger Gin,  
wild berry syrup, soda & fresh orange garnish 	                    4.95
HUGO JUNIOR
Elderflower cordial, mint syrup, soda, fresh lime &  
mint garnish				                       4.95
PEACH SUNRISE
Peach syrup, lime syrup, soda, grenadine & fresh  
strawberry garnish			                      4.95
PINEAPPLE SPRITZ
Passion fruit purée, pineapple juice & lemonade                4.95	
		      
Non-Alcoholic Lagers / Ciders

HEINEKEN 0% 330ml		                          Bottle 3.50
A recipe defined by its refreshing fruity notes 
and soft malty body
GUINNESS 0% 440ml		                               Can 4.50
A non-alcoholic stout that has the same taste,  
colour and flavour as Guinness Draught
KOPPARBERG 0%	 330ml			                    5.50
Mixed Fruit
BEAVERTOWN LAZER CRUSH 0.3% 330ml	         Can 5.50
Combining flavours of sweet peach iced tea with light 
grapefruit bitterness for turbocharged refreshment

Belle & Co Non Alcoholic Prosecco   	                       Bottle 16.00

SOFT DRINKS

JUICES: Orange | Apple | Cranberry | Pineapple  Pint 3.95
					     Half 2.75

COCA COLA / COKE ZERO / DIET COKE   	 Pint 3.95
					     Half 2.75

DIET LEMONADE				    Pint 3.95
					     Half 2.75

APPLETISER				    Bottle 2.95

J20 (ask for flavours)	 		  Bottle 2.95

HARROGATE BOTTLED WATER 
Still or sparkling 330ml			   Bottle 2.50

CAWSTON PRESS ELDERFLOWER		  Can 3.50
CAWSTON PRESS RHUBARB		  Can 3.50

GINS & SPIRITS

Standard Gins & Spirits			                  3.95

Whitley Neill Distillers Gin | JJ Whitley Pink Gin | 
Whitley Neill Blood Orange | Whitley Neill Rhubarb & Ginger  
Whitley Neill Raspberry | JJ Whitley Vodka | Famous Grouse  
Jack Daniels | Sailor Jerry

Premium Gins & Spirits  *NEW*		       From 4.50

*Hendricks Flora Adora* | *Hendricks Grand Cabaret* 
Hendricks | Tanqueray | Boe Passion Fruit | Glenfiddich 12yr  
Balvenie | Reyka |  Monkey Shoulder Scotch  
JJ Whitley Pink Gin 

GIN & MIXER		    	           Standard Gin 5.95
				               Premium Gin 6.95
A single serve of your favourite gin & 	your choice of mixer

PERFECT SERVE 			              Standard Gin 7.95
				               Premium Gin 8.95
A double shot of your favourite gin,served with your choice 
of mixer

SEASONAL DRINKS

MULLED WINE	 7.25

WINTER APEROL SPRITZ	 7.25
Aperol, cranberry juice, prosecco and soda

BLACKBERRY BRAMBLE FIZZ	 7.25
Whitley Neill Distillers Gin, triple berry syrup, lemon  
and soda

SPICED APPLE & GINGER SPRITZ	 7.25
Sailor Jerry spiced rum, Fever-Tree Ginger ale,  
apple juice & Angostura bitters

APPLE CIDER MOJITO	 7.25
Captain Morgan White Rum, Lime, mint, Inch’s  
apple cider & soda

CIDER, LAGER & BEER

Draught Beers, Stouts & Ciders

CRUZCAMPO 4.4%			       Pint 5.90
A light-bodies beer with a balanced flavour of  
malty sweetness and soft bitterness
FOSTERS 3.7%				        Pint 5.10
An easy drinking lager that is perfectly  
balanced with moderate vanilla tasting notes
BEAVERTOWN NECK OIL 4.3%		      Pint 6.10
The light and zingy taste of Neck Oil Session IPA  
is the perfect place to start your craft beer journey
INCH’S 4.5%				        Pint 5.10
This medium Apple Cider is a lightly sparkling  
cider with a fresh apple aroma
OLD MOUT BERRIES & CHERRIES 4%		     Pint 5.95
A special blend of strawberry, raspberry,  
blueberry & juicy apple 
MURPHY’S 4%				       Pint 4.75
Silky smooth Irish Stout with toffee & coffee  
undertones, almost no bitterness and an  
irresistible creamy finish

GUEST ALES
Timothy Taylor Boltmaker 4%     Pint 5.30
London Pride 4.1%	          Pint 5.30

Bottled

PERONI 5.1% 330ml		                   Bottle 4.50
Every sip evokes the qualities of an Italian summer

CORONA 4.5% 330ml		                   Bottle 4.50
A Mexican-born brew with a distinct flavour  
and iconic branding

BOTTLED FLAVOURED CIDERS	                  Bottle 5.95
Ask for options

WINES
125ml and 250ml glasses of wine are available on request

White Wine	 175ml	  Bottle
VILLA ROSE SAUVIGNON BLANC - Chile	 5.95 	 20.50
An intense wine, pale green in colour with 
 citric & grapefruit notes blended with tropical  
aromas of mango and peach
SAN ANTONIO PINOT GRIGIO - Italy	 6.35  	 22.00
Light & leafy with a hint of pear and blossom
RIVIERA SAUVIGNON BLANC - France	 6.90	 23.00
Grassy gooseberry aromas reminiscent of  
more expensive New Zealand whites
BUSHRANGER CHARDONNAY - Australia	  	 23.00
Bright and fresh with lots of apple tinted fruits
PIPCOUL DE PINET - SW France		  25.00
Pleasant nose with aromas of acacia and  
hawthorne flowers

Red Wine
VILLA ROSE MERLOT - Chile	 5.95	 20.50
A soft structured wine with full rounded fruit  
flavours of raspberry, cherry and ripe plum,  
balanced with caramel and vanilla oak characters
BUSHRANGER SHIRAZ - Australia 	 6.35	 22.00
Classic ripe red fruit and berry flavours
LA VACA GORDA MALBEC - Argentina	 6.90	 23.50
Aromas of blackberry, black raspberry,  
chocolate, nutty oak, fig & gun flint
BACCA NERA NEGROMANO PRIMITIVO SALTENO - Italy	 27.00
Classic ripe red fruit and berry flavours
DON PLACERO RIOJA TINTO - Spain	                    24.00
Sweet plum and raspberry fruit, finishing with 
cedar and vanilla on the palate

Rosé Wine 
COUGAR’S MOON WHITE ZINFANDEL - USA	 6.10	 21.00
A delicate salmon-pink medium wine
SAN ANTONIO PINOT GRIGIO ROSÉ - Italy 	 6.85	 23.00
Traditional ‘ramato’ style of Pinot Grigio Rosé 

Sparkling	        Bottle
HOUSE PROSECCO - Italy 	        26.50 
Fresh and light on the palate
MINI PROSECCO	           8.00
Description 

Belle & Co Non Alcoholic Prosecco                          Bottle 16.00


