
M
ake A

 B
ooking

Fancy a bite
O

ur H
erm

itage R
oad B

ar and R
estaurant offers a range

of seasonal dishes, superb drinks and crafted cocktails to enjoy.

Som
eth

ing special
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 cosy spot w
here our curated selection of w

ines from
 around 

the w
orld com

es to life. W
hether you’re in the m

ood for a glass, 
a bottle, or a guided tasting,  

our team
 is ready to pour som

ething special.

N
eed som

ew
h

ere to m
eet, hot-desk or netw

ork
W

e have 4 m
eeting room

s featuring stylish designs that are fully 
equipped w

ith AV
 and have space for up to 6, 12, 16, and 18 people. 

O
ur coffee shop team

 are also on hand to fuel your productivity!

Scan m
e to get in touch!

 

D
rinks M

enu 

1	
Signature Cocktails

2	
Classic Cocktails

3	
N

on-A
lcoholic

4	
B

eer &
 Cider

5-6	
W

ine B
y T

he Glass

7-8	
Spirits &

 Liqueurs

9	
H

ot D
rinks

10	
B

ar Food

Please inform
 your server of any allergies or dietary requirem

ents before 
ordering. Full allergen inform

ation is available by scanning this Q
R

 code.
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H
ot D

rinks

Coffee
Coffee supplied by 

 

R
istretto	

3

E
spresso	

3

Cortado	
3.5

A
m

ericano	
3.4

Filter Coffee	
3.7

Flat W
hite	

3.8

Cappuccino	
3.9

Caffé L
atte	

3.9 

M
ocha	

4.4

H
ot Chocolate	

4.2

A
ll coffees available as decaffeinated.
A

lternative m
ilks are available.
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reakfast	
3.3
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Classic Cocktails
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W
e’ve chosen a few

 of our favourite classics for you. 
Fancy som

ething off m
enu? Just let us know

.
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