
Cocktails

Watermelon Cooler
A blended fusion of Russian Standard Vodka,  
fresh watermelon, triple sec & lime juice  
served tall. 
	 £8.50

Cucumber Caipiroska
Muddled lime with fresh cucumber,  
vanilla sugar & a generous measure of  
vodka served over crushed ice. 	 £8.50

Summer frozen berry Daiquiri
Fresh summer berries muddle with vanilla  
& Havana gold rum, blended with ice  
& a touch of lemon.	 £8.50
 

Classic frozen Marguerita
Premium Patron silver tequilla, fresh limes & 
sugar blended with ice & a touch of lemon	  £10.00

Passion fruit Caiprinia
Fresh passion fruit combined delightfully  
with cachaca sugar & passion fruit liquor,  
garnished with a flaming passion fruit cup. 	 £8.50

Summerhouse Pimms
Served the classic way, Fresh fruits, a large  
dose of Pimms with lemonade with an	 Glass / Jug
added dash of Plymouth gin. 	 £6 / £20

Waterside Sangria (Jug)
Our very own version of this Spanish classic  
made combining rose wine, apple juice,	 Glass / Jug 
brandy, triple sec & lashings of fresh fruit. 		 £6.50 / £22



Glass or Jug (Non-Alcoholic)	 £4/£12

Strawberry-ade 
A delightful blend of fresh strawberries,  
strawberry puree, pineapple juice & 
a hint of lemon topped with cream soda

Fresh Zingy Lemonade 
An infusion of fresh lemons & Vanilla sugar  
finished with lashings of soda

Peach Iced Tea
A subtle blend of Darjeeling tea,  
Passion fruit, fresh peaches & peach juice  
served tall over ice. 

 

Bottled Brew	 £4.50	
Empire Ale 
Peroni Nastro Azzuro
Modelo  Especial

From the Orchard	 £5

Westons Organic Apple Cider
Westons Organic Pear Cider

Summerhouse Mojitos
Maida Mojito
Our local adaptation to the classic  
Belvedere Vodka, fresh lime juice, 
sugar & topped with cranberry  
juice & champagne	 £8.50

Pimms Mojito
Russian standard Vodka, Pimms,  
strawberries, blackberries, mint &  
cucumber with fresh limes & sugar  
finished with lemonade	 £8.50

Mojito Diablo 
Gold tequila, crème de cassis, lime,  
mint & vanilla sugar with a splash of soda	 £8.50

Strawberry & Basil Mojito
Fresh organic strawberries & basil with 
strawberry vodka, mint, limes & sugar	 £8.50

Mojito East
Muddled lemongrass with lychee fruit,  
white rum, mint, limes & sugar topped  
with champagne	 £8.50

Summer Fizz
P&C
Delicious fresh summer peaches with  
undertones of white chocolate served  
sparkling with a peach slice.	 £9.50

Lavender stem
The subtle flavour of lavender with vanilla  
& raspberry vodka crowned with bubbly	 £9.50

West bank Rossini
Fresh strawberries with cointreau,  
strawberry vodka & fraise combined  
with Earnest Rapeneau champagne	 £9.50



Wine:
by the glass

Champagne

Ernest Rapeneau, Epernet selection, Brut	 France	 NV	 £8.00

Laurent-Perrier Cuvee Rose Brut	 France	 NV	 £16.00

White 

Vin de Pays du Comtè Tolosan 

Heritage Du Baron Louis, 	 France	 2008	  £4.50

Pinot Grigio, Veritiere da Veneto	 Italy	 2008	  £5.15

Unoaked Chardonnay, Les Perles,   

Vin De Pays D’Oc	 France	 2007	  £6.85	

Pouilly Fumé, Mlle de St-Baville	 France	 2006	  £8.85 	

Rosé

Vin de Pays L’Herault, Les Calades 	 France	 2008	  £4.50

Melopee de Gavoty, Cotes de Provence	 France	 2008	  £7.80

Red

Pinot Noir, The Summerhouse, Marlborough	 NZ	 2008	 £8.75	  

Dessert

Muscat de Rivesaltes,  
Domaine Cazes (100ml)	 France	 2005	  £6.90

	

by the bottle 

Champagne

Ernest Rapeneau, Epernet selection, Brut	 France	 NV	 £43.00 	

Bloomsbury Cuvee Merret Rose, Ridgeview	 England	 2007	 £57.00 	

Veuve Clicquot, Yellow Label	 France	 NV	 £76.00 	

Laurent-Perrier Cuvee Rose Brut	 France	 NV	 £97.50

Laurent-Perrier Cuvee Rose Brut - Magnum	 France	 NV 	 £225.00 

Perrier Jouet Belle Epoque Rose	 France	 2002	 £195.00

White

Vin de Pays du Comtè Tolosan,  
Heritage Du Baron Louis	 France	 2008	 £18.00 	

Pinot Grigio, Veritiere da Veneto	 Italy	 2008	 £20.50 	

Billi Billi Pinot Grigio,  
Mount Langi Ghiran, Victoria 	 Australia	 2008	 £24.00 	

Unoaked Chardonnay, Les Perles,   
Vin De Pays D’Oc	 France	 2007	 £27.50 	

Sauvignon Blanc, Momo, Marlborough	 NZ	 2009	 £29.50 	

Pouilly Fumé, Mlle de St-Baville	 France	 2006	 £35.50 	

Chablis, Domaine De La Genillotte	 France	 2006	 £36.50 	

Gavi di Gavi ‘La Minaia’,  
Nicolas Bergaglio, Piedmont	 Italy	 2007	 £38.50

Chardonnay, Journeys End,   
Stellenbosch	 South Afirca	2006	 £40.00 	

Sauvignon Blanc, Cloudy Bay, Marlborough	 NZ	 2008	 £58.50 	

Meursault, Clos de La Velle,  
Domaine Darviot-Perrin	 France	 2006	 £67.00



by the bottle (continued...)

Rosé

Vin de Pays L’Herault, Les Calades 	 France	 2008	 £18.00

Rioja, Marques de Riscal,	 Spain	 2008	 £24.00 	

Parfum de Vignes, Domaine La Fage,   
Cotes du Roussillion	 France	 2008	 £28.00 	

Melopee de Gavoty, Cotes de Provence	 France	 2008	 £31.50 	

Pinot Noir Rose, Borthwick Paper Road,  
Wairarapa	 NZ	 2208	 £37.00 	

Sancerre Rose, Domaine de Vieux Pruniers	 France	 2008	 £41.00 	

Rose des Tourelles,  
Chateau du Pichon-Longueville, Pauillac	 France	 2006	 £44.00 	

Domaine Ott, Chateau de Selle Rose, Provence	 France	 2008	 £71.00

Red

Pinot Noir, The Summerhouse, Marlborough	 NZ	 2008	 £36.00

Dessert

Muscat de Rivesaltes,  
Domaine Cazes (37.5cl), half bottle	 France	 2005	 £26.00 		   	
		

Soft’s
A&W Root Beer	 £2.50
A&W Cream soda	 £2.50
Coke Cola 	 £2.50
Diet Coke Cola	 £2.50
Old Jamaican Ginger beer	 £2.50
Schweppes Bitter lemon	 £2.50
Schweppes Lemonade	 £2.50
Orangina	 £2.50	

Juices
Ocean Spray Cranberry	 £2.50
Apple	 £2.50
Pineapple	 £2.50 
Tomato	 £2.50
Grape 	 £3.50
Fresh pink grapefruit	 £3.50
Freshly squeezed OJ	 £3.50
Fresh carrot juice	 £4

Tea & coffee
English Breakfast Tea	 £2
Camomile	 £2
Fresh mint tea	 £2.50
Espresso (sml / lrg)	 £2/£2.30		
Cappucino / Latte / Flat white	 £2.50	

Bar snacks
Olives	 £3
Hand cut chips	 £4
Popcorn shrimp	 £7
Summer dip deluxe	 £14
Crudite	 £15


