
 

 

 

 

 

The Crown Drinks List 

 

This drinks list is subject to change and the 
prices are just an example. Please ask our 

staff to see the current list. 

 

 

 

 

 

 

 

 



BEER & CIDER 

ON THE HAND PULL          
     Pint 

Otter Bitter      3.6%  4.70 
 

Adnam’s Ghostship    4.5%  5.20 
 

 
ON DRAUGHT           
     Pint 

Amstel      4.1%  5.50 
 

Madri      4.6%  6.10 
 

Beavertown Neckoil    4.5%  6.60 
 

Guinness     4.1%  5.60 
 

Stowford Press     4.5%  5.60 
 
 

BY THE BOTTLE  
Peroni      5.1%  5.20 

 
Heineken ‘00’      0.0%  4.50  

 
Adnams Ghostship Low Alcohol   0.5%  4.50 

 
Rekorderlig (Bottle)    4.0%  6.20 
Strawberry & Lime or Mixed Berry  

 
 
 
 
 
 
 
 
 
 



SPARKLING WINE 

 
125ml Bottle 
 

CA Del Console Prosecco DOC   6.50 30.00 
Treviso- Italy 
 
Prosecco Brut Rose      39.00  
Sachetto– Veneto– Italy  
 
Champagne Collet, Brut NV     49.00  
Ay ̈- Champagne- France  
   
Lanson Rose Champagne     60.00  
Reims- Champagne- France  
 
Bollinger Brut NV       65.00  Ay- Champagne- France 
 

ROSE WINE 

 
175ml 250ml Carafe Bottle 

Cintila Rose    5.65 7.95 11.85    23.50  
Península de Setúbal, Portugal  
 
Primitivo Rosé 'Tramari,'  6.95 9.90 14.70 29.50  
Salento, San Marzano Apulia Italy  
 
Zinfandel Rose       25.90 

 Golden State, California 
 

Rosé 'Aumérade Style', Côtes de Provence    36.00  
Château de l'Aumérade Provence France  

 
 
 
 
 
 
 
 
 
 
 



WHITE WINE 

 
175ml 250ml Carafe Bottle 
 

Fenao Pires, Cintila, (House Wine) 5.65 7.95 11.85     23.50 
Peninsula de Setubal, Portugal 
 
Sauvignon Blanc, Santa Alegra 5.85 8.25 12.35 24.50  
Valle Central, Chilie 
 
Chenin Blanc, Hazy View     25.00  
Western Cape, South Africa 
 
Unoaked Chardonnay ‘Foundstone’ 5.95 8.45 12.60 25.00  
Berton Vineyard. New South Wales, Australia  
 
Zibibbo ‘Vitese’, Colomba Bianca    26.00  
Sicily, Italy   
 
Pinot Grigio, Terre del Noce  6.15 8.60 12.85 25.50  
Mezza Corona, Italy 
 
Rioja Blanco ‘Rivallana’, Ondarre,    26.00  
Rioja, Spain   
 
Viognier’No es Pituko’, Vina Echeverria   27.50  
Valle de Curico, Chile  
 
Riesling Trocken, Kreuznacher    28.50  
Nahe, Germany 
 
Grüner Veltliner, Zero-G,     29.00  
Wagram, Austria 
 
Picpoul de Pinet St Clair, Luvignac 7.00 9.95 14.85 29.50  
Languedoc-Roussillon, France  
  
Gavi di Gavi @Fossili’ San Silvestro    32.50  
Piedmont, Italy   
 
Albarino ‘Coral do Mar’, Rias Baixas, Pazo do Mar  33.50  
Galicia, Spain 
 
Sauvignon Blanc, Faultline  7.55 10.60 15.85 31.50  
Marlborough, New Zealand  
  
 ‘Edda Lei Bianco’, San Marzano    35.50  
Apulia, Italy   
 
Chablis, Domaine Grand Roche    38.50  
Burgundy, France 
 
Sancerre, Domaine Gerard Millet    42.50  
Loire, France 
 
Mersault, Vieux Clos du Chateau de Citeauux   65.50  
Burgundy, France 
 



RED WINE 

 
175ml 250ml Carafe Bottle 
 

Fenao Pires, Cintila, (House Wine) 5.65 7.95 11.85     23.50  
Peninsula de Setubal, Portugal 
 
Merlot, Valle Central, Vellas  5.85 8.25 12.35 24.50  
Valle Central Chile  
 
Pinotage       25.50  
Neil Joubert, South Africa 
 
Pinot Noir, Viña Edmara    6.15 8.60 12.85 25.50  
Aconcagua Chile 
 
Côtes du Rhône 'Est-Ouest',     26.00  
Domaine André Brunel, Rhône France  
 
Nero d'Avola 'Vitese', Colomba Bianca   26.50  
Sicily Italy  
 
Rioja Crianza, Hugonell     27.00  
Rioja Spain 
Chianti Riserva, Bonacchi     27.50  
Tuscany Italy 
 
The Black Shiraz 'Winemakers Reserve'   27.50  
Berton Vineyard South Australia 
 
Time Waits For No One, 'White Skulls', Jumilla   28.50 
Finca Bacara Murcia Spain 
 
Malbec, Reserva   6.95 9.85 14.70 29.00  
Uco Valley, Mendoza, Argentina 
 
Rioja Reserva, Hugonell     29.50  
Rioja, Spain  
 
Château Julien       29.50  
Bordeaux France 
 
Lirac, Domaine des Cigalounes    30.50  
Rhône France  
 
Cabernet Merlot 'Bullant'   7.55 10.60 15.85 31.50  
Langhorne Creek, Lake Breeze South Australia 
 
La La Land Pinot Noir      29.50  
Calabria Family Wines, New South Wales, Australia  
 
Barolo 'Patres', San Silvestro     42.00  
Piedmont Italy  
 
Châteauneuf-du-Pape 'Cuvée du Baron'   45.50  
Château Fortia Rhône France 
 
Pommard les Vignots, Domaine René Monnier  71.00  
Burgundy France 
 



SPIRITS 

     

GINS THAT TASTE LIKE GIN 
 
Gordon's     37.5%  3.50 
Bombay Sapphire    40%  4.25  
Tanqueray     43.7%  4.50 
No. 209     46%  5.50 
Willow Tree (from Bedfordshire)  40%  3.90  

 

FLAVOURED GINS  
 
Whitely Neill Raspberry   43%  3.90 
Gordon’s Pink     37.5%  3.90 
Beefeater Blood Orange   37.5%  4.25 
Warner’s Rhubarb     40%  4.90 
 
 

WHISKY, WHISKEY, BOURBON 
Bell's      Scotland 3.50 
Johnnie Walker Gold Label   Scotland 6.00 
The Balvenie Single Malt, 12 Year Old  Scotland 6.70  
Oban, Single Malt, 14 Year Old  Scotland 6.00  
Jameson     Ireland  4.20 
Suntory Hibiki      Japan  8.00  
Jack Daniels No. 7    Tennessee   4.00  
Makers Mark     Kentucky 4.90  

 
 

ALCOHOL FREE SPIRITS  
 
Seedlip Spice 94- Warm & Aromatic    4.00  
Borrago #47 Paloma Blend- Complex, dry & Flavoursome 4.00 
Tanqueray 00- Aromatic & Classic    4.00 

 

Vodka         
  

Absolut      3.90  
Grey Goose      4.90   

 

Cognac 
 

Courvoisier VS      3.90  
Remy Martin VSOP     5.50 
  

Rum 
 

Bacardi Superior     3.90  
Captain Morgan     3.90  
Havana Club 3 Anos     4.30 
The Kraken Spiced Rum    4.30  

   
 

 



 

COCKTAILS 
CROWN CLASSICS 

Strawberry Daiquiri      9.50 
Rum, Strawberries & Lime juice 

 
Havana Club Mojito      9.00 
Havana Club 3 anos, Mint, Sugar, Lime & Soda   

 
Black Cherry Magic      9.50 
The Kraken Spiced Rum, Black Cherry & Grape Lally Juice 
& Cointreau 

 
Pina Colada       9.50 
Bacardi Rum, Coconut & Pineapple 

 
Pornstar Martini      9.50  
with a Shot of Bubbles       

 
Classic Martini       10.50 
Choose either Grey Goose Vodka or Tanqueray Gin. 
With Vermouth & Green Olives 

SPARKLING 
Elderflower Spritz      8.50 
Prosecco, Elderflower & Soda   

 
Aperol Spritz       9.00 
Prosecco, Aperol & Soda 

 
Blood Orange Spritz      9.00 
Prosecco, Blood Orange Gin & Soda      

 
Peach Bellini       8.50 
White Peach Puree topped with Prosecco    

AFTER- DINNER 

Espresso Martini      9.50 
Absolut Vodka, Kahlua & Wooden Hill Espresso     
 
Caramel Espresso Martini     9.50 
Caramel Vodka, Baileys & Wooden Hill Espresso 

 
 Hazelnut Martini (contains nuts)    9.50 
 Absolut Vodka, Hazelnut Syrup & Baileys 

MOCKTAILS      
Virgin Strawberry Daiquiri     7.50 
Strawberry Puree, Lime, Citrus Juice  

 
Pineapple Parasol      7.50 
Pineapple Juice, Orange Juice, White Peach Purée & Citrus Juice 

 
Lally’s Orchard Garden     7.50 
Seedlip Spice 94, Apple & Pear Lally Juice &  
a hint of elderflower  



We would like to introduce an amazing
not only does it taste great but 

 
Strawberry & Mint  
Apple & Pear   
Black Cherry & Grape  

 
 

Fentimans Ginger Beer 
 

Remedy Wild Berry Kombucha
 

Bottle Green Elderflower Presse
 

Hartridge’s Fruits:  
Orange & Passion Fruit,  
Apple & Raspberry   
Apple & Mango 

 
San Pellegrino Limonata 

 
Fever Tree Tonics & mixers 

 
Strathmore Still or Sparkling Spring Water

 
Bottled Coca Cola/ Diet Coke

  
Draught Pepsi / Diet Pepsi 

 
Lemonade   

 
Britvic Tomato Juice  

 
Juice- Orange, Apple, Cranberry or Pineapple
 

 
 
 
 
 
 
 
 

SOFT DRINKS 
 

 
an amazing sparkling soft drink, something that we are very proud to serve because 
es it taste great but it’s created by ourselves! The Happy Alternative!

         3.50  
         3.50 
         3.50 

         3.90 

Remedy Wild Berry Kombucha        3.50 

Bottle Green Elderflower Presse        3.90 

         3.80 

          3.50 

          2.90 

Strathmore Still or Sparkling Spring Water           2.50/ 4.50 

Bottled Coca Cola/ Diet Coke            3.30/ 3.30 

                2.90/ 4.10 

             2.90/ 4.10 

           2.50 

Orange, Apple, Cranberry or Pineapple          2.90/ 4.50 

sparkling soft drink, something that we are very proud to serve because 
The Happy Alternative! 



HOT DRINKS 
 

We love coffee and care a lot about where it comes from.   
All of our coffee is supplied by The Wooden Hill Coffee Company 

and…all of our coffees can also be served as decaf!! 
  

COFFEE 
           

Americano      2.70   
Espresso      2.40   
Macchiato      3.00 
Latte       3.40   
Flat White      2.50   
Cappuccino      3.40   
Mocha       3.50   
Add a Syrup   Vanilla, Caramel or Hazelnut  0.60 
Extra Shot      2.00   

  

OTHER HOT DRINKS 
 
Chai Latte      3.50 
Hot Chocolate     2.50   
Luxury Hot Chocolate      3.50   
(with whipped cream & marshmallows) 

  

ICED DRINKS 
 
Iced Latte      3.20   

 
Extra Espresso Shot     1.20 

 

LOOSE LEAF TEA 
 

The Tea Division Loose Leaf & Fruit Tea @ 2.70 per pot 
 

English Breakfast - Sencha Green - Peppermint 
Earl Grey – Camomile – Rooibos Ginger & Lemon - Fruit Bang 

 


