
B A R  M E N U



V = Vegetarian, VG = Vegan, NGC = Made with Non-Gluten Containing Ingredients. 
For allergy and intolerance information, please ask a member of staff before ordering. 

We cannot guarantee the total absence of allergens in our drinks.

BAR FOOD

SMALL PLATES  

Mushroom & Truffle Arancini V
With aioli 

7.25

Pea & Mint Hummus V
Pea & mint with chilli spiced garden & chickpeas,  

kale & basil pistou with chargrilled sourdough
5.95 

Crispy Whitebait
With tartare sauce 

7.50

Buttermilk Chicken 
Lightly spiced chicken fillets with hot sauce

8.50

Chicken Liver Pâté
Wrapped in a pink peppercorn butter with  

a quince & pearl onion preserve and chargrilled sourdough
9.50  

Salt & Pepper Squid 
With aioli

8.50

Shredded Pork Bon Bons
With a mustard dipping sauce

7.95

Honey & Mustard Wild Boar Sausage Bites
English mustard and caramelised apple & onion chutney dips

7.75

Trio of Mini Beef Burgers 
Streaky bacon, Cheddar cheese  

and Worcestershire spiced tomato sauce 
10.95

V = Vegetarian, VG = Vegan, NGC = Made with Non-Gluten Containing Ingredients. 
For allergy and intolerance information, please ask a member of staff before ordering. 

We cannot guarantee the total absence of allergens in our drinks.

TO SHARE
Tuttons Tasting Board

Salt & pepper squid with aioli, fried buttermilk chicken 
with hot sauce, wild boar sausage with English mustard, 

pea & mint hummus with chargrilled sourdough
23.95

Tuttons Charcuterie
Parma ham, salami, chorizo, artichokes,  

sundried tomato, olives, caperberries,  
red pepper hummus with chargrilled sourdough

20.95

British Cheese & Meat Board
Montgomery Cheddar, Blacksticks Blue, 

English Ogleshield, roast British beef, honey roast ham, 
piccalilli, caramelised apple & onion chutney, 
English mustard, pea & mint hummus with 

chargrilled sourdough
23.95

Rosemary Baked Camembert V
Roast garlic, sweet almonds, fresh figs,  

pea & mint hummus with chargrilled sourdough
19.95

BAR FOOD

LIGHT BITES
Mixed Nuts VG NGC

Chilli & lime roasted nuts
3.95

Mixed Olives VG

Green & black olives in a herb marinade
4.75

Chips V

Skin on matchstick cut chips with aioli 
5.25 



Passion Fruit Martini
Absolut Vanilla vodka, Passoa,  

passion fruit, citrus
12.00

Espresso Martini
Absolut vodka, Kahlua,  
butterscotch, espresso

12.00

Tuttons Martini
Tanqueray No. Ten gin, Martini Bianco vermouth,  

grapefruit
12.50 

Paloma
Olmeca Blanco tequila, agave, citrus,  

3 Cents Pink Grapefruit soda
11.50

Mango Margarita
Olmeca Blanco tequila, Briottet crème de mangue,  

mango, agave, citrus, tajin
11.50

Pineapple Daiquiri
Santiago de Cuba Carta Blanca rum,  

Campari, pineapple, lime
11.50

Cherry & Mint Collins
Beefeater gin, apple, mint, Supasawa,  

3 Cents Cherry soda
11.50

Pineapple & Sage Mojito
Havana 3yr rum, sage, citrus, 3 Cents Pineapple soda

11.50

Strawberry Gimlet
Beefeater gin, coconut, strawberry,  
Paragon Timur Berry cordial, citrus

11.25

For allergy and intolerance information, please ask a member of staff before 
ordering. We cannot guarantee the total absence of allergens in our drinks.

COCKTAILS

For allergy and intolerance information, please ask a member of staff before 
ordering. We cannot guarantee the total absence of allergens in our drinks.

Blood Orange Sgroppino
Lillet Blanc vermouth, orange sorbet, 

blood orange, Prosecco, mint
12.00

Lemon Sgroppino
Lillet Blanc vermouth, lemon sorbet, 

elderflower, Prosecco, mint
12.00

Tipsy Tea
Lillet Blanc vermouth, Earl Grey tea, citrus,

ginger & lemon foam
11.50 

Elderflower Spritz
Lillet Blanc vermouth, elderflower, 

Supasawa, soda, Prosecco
11.50

Summer Spritz
Lillet Rose vermouth, Dolin Chambreyzette, 

fresh strawberries, tonic water
11.50

Frosé
Lillet Rose vermouth, fresh strawberries, 

Pinot Grigio Rosé
12.00

Lychee and Rose Martini
Lillet Rose vermouth, Lanique Rose liqueur, 

lychee, citrus, miracle foamer
12.00

SUMMER COCKTAILS



‘LOW & NO’ COCKTAILS
G and Tea

Seedlip Grove, ginger, Earl Grey tea, lime, soda water
7.50

Saintly Spritz
Aecorn Dry, elderflower, lemon, prosecco, soda water 

7.85

Aecorn Dry and Tonic
Aecorn Dry, pineapple, tonic water

7.50

Our standard spirits measure is 50ml. 25ml measures are available on request.

COCKTAILS
Negroni

Tanqueray gin, Martini Rosso vermouth, Campari 
11.50

Old Fashioned
Woodford Reserve bourbon,  

Angostura bitters, sugar, orange oils
12.50

Bellini
Prosecco, peach schnapps, fruit purée  

– available in peach or raspberry
11.50

Aperol Spritz
Aperol, Prosecco, soda water

11.50

Piña Colada
Santiago de Cuba Carta Blanca rum, Bacardi Coconut rum, 

coconut cream, double cream, pineapple, citrus
12.00

Mai Tai
Santiago de Cuba 11yr rum, Santiago de Cuba Carta Blanca rum, 

Briottet crème de apricot, orgeat, citrus, Angostura Bitters
11.50

CHAMPAGNE  
& SPARKLING WINE

 125ml Glass Bottle

Perrier-Jouët Grand Brut  14.00 80.00
Champagne, France

Perrier-Jouët Blason Rosé   110.00
Champagne, France

Don Perignon Vintage   215.00
Champagne, France

BEERS & CIDERS

Bottled Beer & Cider
(330ml)

Corona
Pravha
Asahi

Peroni
Aspall Cyder (500ml)

Draught Beer
(Pint or Half Pint)

Staropramen
Sharp’s Atlantic Pale Ale

 125ml Glass Bottle

Aggraziato Prosecco Brut NV Veneto, Italy 8.50     45.00

Le Dolci Colline Prosecco Rosé Veneto, Italy  8.75     47.00

Henners Brut East Sussex, England 10.50     58.00

Henners Brut Rosé East Sussex, England  12.00     63.00



WHITE
Aromatic, Vibrant & Fruity 
Ca’di Ponti Catarratto, IGT Terre Siciliane 7.50   9.50    18.50   27.00
Sicilia, Italy

Rame Macabeo 8.50   10.50    20.50   30.00
Spain 

Smalltown Vineyards Rag & Bone Riesling 42.00
Eden Valley, South Australia 

Vila Nova Vinho Verde 9.40   11.80    23.00   34.00
Portugal

S-Naia Sauvignon Blanc 10.50   13.80    27.00   40.00
Rueda, Spain

Light, Zesty & Racy
Cape Heights Sauvignon Blanc 9.20   11.50    22.50   33.00
Western Cape, South Africa

Gavi La Lancelotta 36.00
Italy

Piattini Pinot Grigio  9.00  11.20    22.00   32.00
Lombardia, Italy

L’Ormarine Duc de Morny AOP Picpoul de Pinet  37.00
Languedoc, France 

Domaine de las Motte Chablis 52.00
France 

Juicy, Smooth & Full Bodied
La Ruchette Dorée Côtes du Rhône Blanc 9.60   12.50    24.50   36.00
Rhône, France 

Genetie Mâcon-Charnay-lès-Mâcon ‘Les Piliers’ 48.00 
Beaujolais/Maconnais, France

Signos de Origen Chardonnay Viognier 44.00
Casablanca, Chile

Organic, Biodynamic & Natural
Novas Gran Reserva Viognier 36.00 
Casablanca Valley (Organic)
D.O. Valle de Casablanca, Chile

Waterkloof Sauvignon Blanc (Biodynamic) 56.00
Stellenbosch, South Africa

 175ml 250ml 500ml 750ml
 Glass Glass Carafe Bottle

Wines are also available in 125ml measures

 175ml 250ml 500ml 750ml
 Glass Glass Carafe BottleSoft, Fruity & Juicy
Peculiar Mr Pat Merlot 9.20   11.50    22.50   33.00
South East Australia  

Estampado Bonarda Cabernet 8.50   9.50    18.50   27.00
Mendoza, Argentina

Boutinot La Côte Sauvage 44.00 
Cairanne Côtes du Rhône Villages 
Rhône, France

Showdown ‘Man with the Ax’ 9.50   12.30    24.00   35.00
Cabernet Sauvignon 
California, USA

Light, Elegant & Silky
Uva Non Grata Gamay  36.00
Vin de France, France

Sharpham Estate Pinot Noir   52.00
Devon, England

Uggiano Chianti Riserva, Roccialta 9.80   12.80    25.00   37.00
Toscana, Italy

La Reine de l’Arenite, Fleurie 40.00
Beaujolais/Maconnais, France

Cape Heights Shiraz 9.30   11.80    23.00   34.00
Western Cape South Africa

Warming, Intense & Bold
Borsao Garnacha 8.50   10.50    20.50   30.00
Campo de Borja, Spain

Ontañón Rioja Reserva  48.00
Rioja, Spain

Montresor Amarone della Valpolicella ‘La Colombaia’ 65.00
Veneto, Italy

Nieto DOC Malbec 11.50   15.00   30.00  44.00
Mendoza, Argentina

Organic, Biodynamic & Natural
Da Vero Biologico Nero d’Avola 9.00   11.20    22.00   32.00
DOC Sicilia (Organic) 
Sicily, Italy

Prisma Organic Monastrell (Organic) 35.00
Jumilla, Spain

Wines are also available in 125ml measures

RED



Piattini Pinot Grigio Rosé, IGT  8.50       10.50      20.50   30.00
Provincia di Pavia Lombardia, Italy

Big Top White Zinfandel Rosé  9.00      11.30     22.00   32.00
California, USA

La Collection by Boutinot Rosé 38.00 
Côtes de Thau Languedoc, France 

  Bottle

 175ml 250ml 500ml 750ml
 Glass Glass Carafe Bottle

Ontañón Marco Fabio Moscatel      30.00
Rioja, Spain

Ginestet Classique Sauternes 34.00 
Bordeaux, France 

SWEET WINES

ROSÉ

AFTER DINNER LIQUEURS 
9.00
All 50ml 

Frangelico Hazelnut Liqueur
Amaretto Disaronno
Baileys Irish Cream

Kahlua
Cointreau

Black or White Sambuca
Grand Marnier

Drambuie

LIQUEUR COFFEES 9.00
Irish – Long black coffee and Irish Whiskey, topped with cream 

Calypso – Rich and aromatic coffee and Tia Maria, topped with cream

Baileys – Smooth black coffee and Baileys, topped with cream

French – Rich and aromatic coffee and Martell, topped with cream

Italian – Smooth black coffee and Amaretto Disaronno, topped with cream

Taylor’s Late Bottled Vintage
(70ml) 5.80

PORT

TEAS & COFFEES
FRESH GROUND FILTER COFFEE  3.50

CAPPUCCINO  4.25

LATTE  4.25

ESPRESSO  3.25

DOUBLE ESPRESSO  4.25

MOCHA  4.25

AMERICANO / DECAF  4.00

HOT CHOCOLATE  4.50

TEAPIGS TEAS 4.00
Everyday Brew, Darjeeling Earl Grey, Chamomile 
Flowers, Peppermint Leaves, Mao Feng Green Tea 

or Lemon & Ginger

3 Cents Cherry Soda, Pineapple Soda  4.50 
or Pink Grapefruit Soda

Freshly Squeezed Orange Juice  4.20

Orange, Pineapple, Cranberry,   4.00 
Apple or Passion Fruit Juice

Coca Cola  4.20

Coke Zero, Diet Coke  4.00 
or Schweppes Lemonade

Still or Sparkling Water  Small  3.50 
  Large  5.25

JUICES & SOFT DRINKS

SUMMER 2023



tuttons.com


