Wine | ist
&
Drinks Menu

5 irits and liqueurs are served as 50ml standard (un]ess otherwise s echcied).
P 9 p
GIasses of wine are served as i 75 ml.
A” mixers are charge& at £1.00 extra.
Wine and c}wamPagne vintages are subject to availabilit&
[f thereis a Particu]ar drink not listed on the menu that you would like Please inform your server ,we will do our utmost to fulfill your request



CHAMFAGNE

Perrier Jouet (France) £75.00 £35.00
Moet et Chanc{on G:rance) £85.00 £45.00

| _aurent Perrier Ros¢ N.V. (France) £65.00
Dom Ferignon (France) £145.00

WHITEWINES .

Charc{onna Domainc Des Fourthie 2009 (France) £4.00
A c]r}j wine witlﬁﬂ
green Fruits, combined with subtle oak on the Palatc and a ]ively finish

Magnum Bot’cle

an e[egant hint of butteriness on the nose, reFrcshing

Blanc de PObservatoire 2008 (| ebanon)

Chateau Ksara
Grapefruit characters and a !ight fresh flavor

Sauvignon Blanc Keserva 2009 (Chile)
Echevcrria Curico
RiPe and full bodied style with a hint of troPica] fruit

Medallion Sauvignon Blanc, T halvin 2008 (Morocco)

Sauvignon Blanc grapes fermented [ong and cool create a classica”ﬂ
Propox‘tioned wine in a drg and mineral stgle

Finot Grigio 2008 (ltalg) £5.50
Cielo c | erra
Drg and mineral with round finish

Petit Chablis 2008 ([“rance)

Domaine Jean Gou”e}j
Relcreshingly clean with a crisP finish

Rovereto (Gavi di (Gavi DOCG 2008 (]talg)

Fiemonte

From the Cortese grape, full and crisp with a long finish

Sancerre 2007,/8 ([Trance)
Domaine (Gerard Minet
Crisp flavours oFgraPeFruit and lemon

Glass

£8.00

Bot’cle

£15.00

£16.50

£21.00

£18.50

£23%.00

£26.00

£28.50

£33%.00

REDWINES .

Merlot, T erre du So]eil 2009 ([rance) £4.00
Supple wine with Plummy flavours

Medallion Rouge 2007 (Morocco)
A stg]ish blend of Cabemet Sauvignon, Mer]ot emboldened with a little

Syrah Provic{ing riPe fruit flavours with a vc!vcty mixture

Cabcmet Sauvignon 2009 (Chile) £5.50
Echcverria, Curico

Qpa[itg blackcurrant fruit with an attractive finish

Cotes du Rl’vone Estouest 2007 (France)

Domaine Andre Bruﬂe].
Deep coloured and full flavoured with great clepth

Rioja (rianza 2007 (Spairo
Ongarre
Kiva”ana oak agec{ with fine fruit and comp!exity of vanilla

(Chateau K sara Rouge 2006 (]_ebanon)
Bekaa Va”cy vinegarcls

DCI’ISCIH CO[OUer wine ShOWS b]acl(currants and SPiCC

(Chateauneuf du FaPc 2006 ([Trance)

Domaine du (Grand Tinel
SPiCH smol(y flavour with a ]ong and peppery finish

]n the event of a listed vintage on the wine bcing unavailab]e, the next vintage will be offered

ROSEWINES

Sunset (Chateau Ksara 2006 (| ebanon) £5.00

Aroma of red berries and spice with an e[egaﬂt roundness.

Medallion Rose 2007,/08 (Morocco) £5.50

Made from Cabemet Franc, Sgrah and Cabernet Sauvignon; this wine has an

aroma of red berries and spice with a roundness on the Palatc comP]cmentec] by a

fresh and ]ive]}j finish

Pottle

£15.00

£18.50

£19.50

£24.00

£25.50

£34.50

£40.00

£19.50

£20.00



BEERS

May vary between venues

Casablanca (Morocco) 5%

(Corona (Mexico) 4.6%

Budvar (Czech) 5%

Guest Beer

Boume E.nd ~ draught offerings

[osters 4% (Austraha)
I ton — draught offerings

Strongbow Cidcr 4.5% (Here)corc]) Englanc[)
Kronenbourg 5% (France)
Bec‘(s Vier 4% (Germang}
[Tosters 4% (Australia)
(huinness 4.1% (Jreland)

£4.50

£3.75

£3.75

£3% .50

£% 85

£3.80
£3.80
£3.90
£3.85
£3.80

SFIRITS 50ml servings

RUM

T"‘louse Kum (Bacardi) 37.5%
BacardigoH 37.5%
Flavarma Club 40%

Mount9 Gay 40%

House Dark Kum 40%

Cachaca 40%

Woods 100 57%

Captain Morgan Spicec[ 40%
BRANDY, COGNAC. ARMAGNAC
House Cognac 40%

Remg Martin \/SOF 40%
T—jennessg \/5 40%
Couroisier VS 40%

Jarmeau \/SOF 40%
WHISKEY

Scotch Whiskcg

The I:amous Grouse 40%

Maca”an 40%
Ba“antine’s 40%

J&B Rare 40%

Chivas Regal 40%

Jo}mng Walker B|aci< Labcl 40% Bottle
Glenfiddich 40%

Johnng Walker Blue Label 40% Bottle

£140.00

£400.00

£7.00
£7.00
£7.00
£7.50
£6.00
£6.50
£6.50
£7.50

£6.00
£7.50
£7.50
£7.50
£6.00

£7.00
£7.00
£7.00
£7.00
£9.00
£9.00
£9.00



American Wl'liskeg

Jack Daniels Old No.1i (singlc barrel) 45%

Jack Daniels Old No.7 40%  Pottle £100.00
Jim Beam 40%

Maker’s Mari( 45%

Wild Turkeg 50.5%

(anadian Club 40%

VODKA

Smirmnoff Red 37.5% Pottle £100.00
Absolut Blue, Citron,

K urrant, Mandarin 40%  Pottle £120.00
Stolicrmaga 40% Bottle £120.00
Stoli Vanilla, Raspberry,

Orange 37.5%

Wyborowa 40%

GIN

r‘louse Gin ( Gorclon’s ) 37.5% Bottie £100.00
Bombag Sapphire 40%
Tanquerag ExPort 47.5%

VERMOUTH

Martini Bianco, Drg, Kosso 15%

Campari 25%
ernod 40%

F

Fimms No.1 25%

Absinthe 85%

£10.00
£6.00
£6.00
£7.50
£6.00
£6.00

£7.00

£7.00
£7.50

£7.50
£8.50

£7.00
£8.50
£8.00

£6.00
£6.00
£6.00
£6.00
£7.50

AYOUSHCOCKTAILS # SHOOTERS

Dcscrt ]ce Tca £10.00
chuila, Bourbon, fresh lime, coke & soda

Arabes ue £10.00
Abso[ut éitron voc”<a, créme de graisc, champagnc & strawberries
Moroccan Mule £9.00

Abso[ut Citron voclka, ginger beer, mint & lime

Bcrr Dance £10.00
Absolut Kurant vodka, fresh melon, Midori, creme de cassis, cherry brandy, lime,
Y Y

sugar syrup with a dash of cranbcrr}jjuice & soda

Bountg Hunter £10.00
Absolut \/odka, Stoli \/ani”a voc{ka, Ma]ibu, fresh strawberries & coconut cream

Caipirinha (fjtrawberry or Raspberrg) £9.00
Limejuice, strawberries/raspberries, cachaca, Strawberrg/raspberry !iqueurs
toPPed ice strawberrg float

AYOUSHCLASSICS

Margaritas £8.00
I:]avours available: Strawbcrry, Banana, Me]on, Fassion I:ruit, FincaPP]e

Blooé% Mar9 £7.50

Vodka, T omato Juicc, | ime Juicc, T abasco & Worcestershire Sauce

(Cosmopolitan £8.00
Vodka, Ciintrcau, Lime & Cranberrg Juice

Martini £8.50

Vodka or Gin, Dr}j Vermouth

Long ]sland ]cc Tca £10.00
Vodka, Gin, Rum, chui]a, Cointreau, Cola

Pina Colada £10.00
Rum, Fineapp]e Juice & Coconut Cream

Rapaska £8.00
Raspberr3 Vodka, APP]e Juice, Orangejuice, Passion [Truit and crushed ice

Markec £8.50
Makers Mark bourbon, Chambord toPPccl with | emon Juicc, Rasterrﬁ s cranbcrr3

Juicc and crushed ice



CHAMFAGNE COCKTAILS

Bellini
f:rcs}-y Fcacl-», créme de PCCI‘ICy Peach bitters toPPc& with cl—:ampagne

Kir Ko ale

Crémc e cassis topped up with champagnc

Metropolis
Vodka, creme de framoise toPPecl up with c}ﬁampagnc

Agoush Champagnc Cocktai]
SLJgarca angostura bitter, brandg toPPc& up with cl—:ampagne

AYOUSHSHOOTERS

B-52
Grancl Marnier, bai]egs, Ka”‘m!a

Belila
Vanilla Liqucur, Vanilla vodka, Go[clsch[ager

Cactus
Tequi[a, Drambuic

]:Ia’c~liner
Sambuca, T abasco, chui]a

Om-Al
Bailcgs, %oldsc}w]agcr, Malibu

Tequila Slammer
Tequi[a, Champagne, |_emon Juice

£9.50

£9.50

£9.50

£9.50

£5.50

£5.50

£5.50

£5.50

£5.50

£5.50

NON-ALCOHOLIC COCKTAILS

| emon Fress

Classic Ayoush [Tresh [Fruit Cocktail
Kiwi, Melong& Mint rappe

TroPical Fruit

[Tresh orange Juice

Fresh banana Juice

Fresh PineaPPIeJuice

Fresh mclonjuice

Fresh strawberrg_juice

£5.50
£6.00

£6.50

£7.00
£3.50
£3.50
£5.50
£5.50

£5.50



SOFT DRINKS
Fruit Juices
[_emonade

Sparkling Water 75¢|
Still Water 75!
Sparkling Water 35|
Still Water 35¢!
Sparkling

Sill

Cola (regular/diet)
Ginger Ale

T onic

Red Bull

Soda

Bitter | emon

G]ass
Glass

£2.50

£2.50

£4.50

£4.50

£3.00

£3.00

£2.00

£2.00

£2.50

£2.50

£2.50

£3.00

£2.50

£2.50

HOT BEVERAGLES

Moroccan Grcen tea

Filter Coffee
Fresh Mint

T urkish Coffee (sweet, medium, no sugar)

English Tea
| atte
Egg Ptian Tea

CaPPuccino
f'iot Chocolatc

HOT ALCOHOLICDRINKS
Jrish Coffee

Jamicson Jrish Whiskg, espresso, cream

K aluka

Hot chocolate, K alhua, coffee [iqucur

Bailegs | atte

Bai]@gs, espresso & milk

Almoncl Cogec

Black coffee with Amaretto, almond ﬂavouring

£3.50
£2.50
£2.50
£35.00
£2.00
£35.00
£2.50
£35.00
£35.00

£6.00 each



