
LOUNGES AND FIRESIDE LIBATIONS

MOZZO COFFEE

Americano	 4
Cappucino	 4
Latte	 4
Flat White	 4
Espresso	 3/5

TREGOTHNAN TEA

Classic	 4
Earl Grey	 4
Green	 4
Lemon Verbena	 4
Peppermint 	 4
Chamomile 	 4
Red Berry 	 4

JUICE

Appletiser 	 4
Apple 	 4
Orange 	 4
Tomato 	 4
Pineapple 	 4

SOFTS

Double Dutch Indian tonic water	 3
Double Dutch skinny tonic water 	 3
Double Dutch ginger ale 	 3
Double Dutch ginger beer 	 3
Double Dutch soda water 	 3
Cucumber and watermelon 	 3
Pomegranate and basil 	 3
Double Dutch cranberry & ginger 	 3
Double Dutch lemon 	 3
Coke (330ml) 	 4
Diet Coke (330ml) 	 4
Fever Tree lemonade 	 3

LYGON ARMS AUTUMN FAVOURITES

Veuve Clicquot Yellow Label Peach Bellini 	 15

Double Dutch marmalade Spritz 	 8 
Chase Seville marmalade gin, Prosecco and soda water

Glass/Jug of London Cup	 8/20 
London Cup, Double Dutch ginger ale, orange, sage, mint

Glass/Jug of Moscow Mule 	 12/30 
Ketel One Vodka, ginger beer and lime juice

Glass/Jug of Long Island Iced Tea	 12/30 
Bacardi Rum, Chase GB Gin, Ketel One Vodka, Ocho Blanco Tequila,  
Triple Sec, sugar syrup, lemon juice, Coca Cola

Please inform a member of staff if you have any food allergies or intolerances, we will be happy to discuss 
suitable options with you. A discretionary 12.5% service charge will be added to your bill. 



Please inform a member of staff if you have any food allergies or intolerances, we will be happy to discuss 
suitable options with you. A discretionary 12.5% service charge will be added to your bill. 

COCKTAILS

The Taylor Burton Affair 	 12 
Violet Gin, violet liqueur, lemon, sugar

The Cotswold’s Manhattan 	 12 
Founders Choice Cotswold’s whisky, Martini Rosso, bitters 

Espresso Martini 	 12 
Chase Original Potato Vodka, Kahlua, espresso coffee

Smoked Bloody Mary 	 12 
Chase Oak Smoked Potato Vodka, lemon juice,  
Worcestershire sauce, Tabasco, tomato juice, celery

Sloe Negroni 	 12 
Chase Sloe Gin, Campari and Martini Rosso 

“Cotswold’s Old Fashioned” 	 12 
Cotswold’s Single Malt Whisky, bitters, orange, sugar 

Long Island 	 12 
Bacardi Rum, Chase GB Gin, Ketel One Vodka,  
Ocho Blanco Tequila, Triple Sec, sugar syrup, lemon juice, Coca Cola 

Bramley Apple and Thyme Rickey  	 12 
Rhubarb and apple gin, Oldfields cider, honey, thyme, apples

Blackberry Buck 	 12 
Chase potato vodka, Double Dutch ginger beer, blackberries, sage

NON-ALCOHOLIC COCKTAILS

Virgin Mary 	 8 
Home-made Virgin Mary mix, celery

Seedlip and Double Dutch Tonic 	 8

Red Sky	 8 
Double Dutch cranberry and ginger, grenadine, lemon
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Please inform a member of staff if you have any food allergies or intolerances, we will be happy to discuss 
suitable options with you. A discretionary 12.5% service charge will be added to your bill. 

BIN	 CHAMPAGNE & SPARKLING	 125ml 	 175ml 	 250ml 	 Bottle

0025	 Fr - Veuve Clicquot	 15	  -- 	 -- 	 70
0026	 Fr - Veuve Clicquot Rosé	 19 	 -- 	 -- 	 99
1005	 It - Astoria Prosecco 	 8 	 -- 	 -- 	 40

0027	 Fr - Veuve Clicquot Vintage Reserve 	 -- 	 -- 	 -- 	 89
0030	 Fr - Veuve Clicquot Demi Sec 	 -- 	 -- 	 -- 	 90
0029	 Fr - Veuve Clicquot ‘La Grande Dame’ 	 -- 	 -- 	 -- 	 278

0052	 Fr - Krug Champagne Grand Cuvée 	 -- 	 -- 	 -- 	 340
0053	 Fr - Krug Champagne Vintage 	 -- 	 -- 	 -- 	 490
0051	 Fr - Krug Champagne Rosé 	 -- 	 -- 	 -- 	 564

0058	 Fr - Dom Perignon Champagne Brut 	 -- 	 -- 	 -- 	 300
0059	 Fr - Dom Perignon Champagne Rose’ 	 -- 	 -- 	 -- 	 593

0061	 Fr - Ruinart Champagne Blanc de Blancs 	 -- 	 -- 	 -- 	 114
0060	 Fr - Ruinart Champagne Cuvée Rosé	 -- 	 -- 	 -- 	 124
0063	 Fr - Ruinart Champagne ‘Dom’ 	 -- 	 -- 	 -- 	 287
0060	 Fr - Ruinart Champagne ‘Dom’ Rosé 	 -- 	 -- 	 -- 	 496

VEUVE CLICQUOT YELLOW LABEL CHAMPAGNE PEACH BELLINI

15

BIN	 ROSÉ	 125ml 	 175ml 	 250ml 	 Bottle
0406	 Fr - Dom Deux Moulin Cabernet Anjou’ 	 6 	 8 	 12 	 32
3405	 Glocs - Three Choirs Vineyards Rosé 	 7 	 10 	 14 	 39
0405	 Fr - Saint Sidoine Grenache 	 7 	 10 	 14 	 42
1405	 It - Montauto Staccione Rosato 	 -- 	 -- 	 -- 	 52

SWEET 	 75ml 			   Bottle
0841	 Fr - Lions Suduiraut Sauternes (37.5cl) 	 12 	 -- 	 -- 	 55
3810	 Hun - Henye Tokaji Aszu 5 Puttonyos (50cl)	 12 	 -- 	 -- 	 80
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Please inform a member of staff if you have any food allergies or intolerances, we will be happy to discuss 
suitable options with you. A discretionary 12.5% service charge will be added to your bill. 

BIN	 WHITES	 125ml 	 175ml 	 250ml 	 Bottle

9212	 Sp - Vega Badenes Verdejo 	 4 	 6 	 8 	 23
9012	 Fr - Grandiose Sauvignon Blanc 	 -- 	 -- 	 -- 	 24
9113	 It - Arietta Pinot Grigio 	 -- 	 -- 	 -- 	 24
2117	 Sp - Terra de Asorei Albariño 	 6 	 8 	 12 	 34
7216	 NZ - Mount Brown Pinot Gris 	 -- 	 -- 	 -- 	 35
7255	 NZ - Fault Line Sauvignon Blanc [v] 	 7 	 10 	 14 	 42
0342	 Fr - Domaine Millet Roger Sancerre 	 -- 	 -- 	 -- 	 54
7231	 NZ - Little Beauty Sauvignon Blanc 	 -- 	 -- 	 -- 	 54
3105	 Glocs - Three Choirs Vineyards Bacchus 	 11 	 15 	 21 	 62

9011	 Fr - Ch. de Campuget Viognier [v] 	 -- 	 -- 	 -- 	 27
9117	 It - La Mura Grillo [Organic] 	 5 	 7 	 10 	 27
1188	 It - Ten. Cavalier Pepe Falanghina ‘Lila’ 	 -- 	 -- 	 -- 	 32
2120	 Sp - Finca Os Cobatos Godello 	 -- 	 -- 	 -- 	 33
1175	 It - San Silvestro Gavi di Gavi ‘Fossili’ [v] 	 -- 	 -- 	 -- 	 40
1169	 It - Gioacchino Sini Vermentino 	 8 	 12 	 16 	 48
	 ‘Terra e Mare’
1149	 It - Feudi San Gregorio Greco di 	 -- 	 -- 	 -- 	 54 
	 Tufo ‘Cutizzi’ [v]
5114	 USA - Lockwood Vineyard Chardonnay [v] 	 -- 	 -- 	 -- 	 54
6147	 SA - Lismore Estate Viognier 	 -- 	 -- 	 -- 	 58 
	 ‘The Age of Grace’
0166	 Fr - Domaine d’Elise Chablis 	 10 	 15 	 20 	 60

LIGHT-BODIED WHITE WINE – “EASY-DRINKING… CAREFUL WINE”

Generally light & dry they represent the most 
versatile style for fresh and savoury food

FULL-BODIED WHITE WINE – “THE BEST OF BOTH WORLDS”

Rich and smooth with subtle creaminess the below wines are 
fleshy and definitely add flavours to your dish

4108	 Arg - Piatelli Torrontés ‘Alto Molino’ [v] 	 -- 	 -- 	 -- 	 34
7125	 Aus - Rolf Binder Riesling 	 -- 	 -- 	 -- 	 46

AROMATIC WHITE WINE – “IT’S ALL ABOUT THE BOUQUET”

Probably the oldest wine varieties in the world. These wines have explosive, 
almost perfumed, aromas that spring out of the glass into your nose.
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Please inform a member of staff if you have any food allergies or intolerances, we will be happy to discuss 
suitable options with you. A discretionary 12.5% service charge will be added to your bill. 

BIN	 REDS	 125ml 	 175ml 	 250ml 	 Bottle

9252	 Sp - Bod.Aragonesas Garnacha ‘Crucillon’ 	 5 	 7 	 10 	 27
2516	 Sp - Vina Albares Mencia ‘Quinta Obispo’ 	 -- 	 -- 	 -- 	 36
1518	 It - Pelassa Langhe ‘Corte Enrichetta’ 	 -- 	 -- 	 -- 	 40
0692	 Fr - Dom.du Bicheron Bourgogne Rouge 	 -- 	 -- 	 -- 	 45
3505	 Glocs - Three Choirs Vineyards Regent 	 8 	 12 	 16 	 46
	 Ravens Hill
0695	 Fr - Joseph Voillot Volnay 	 -- 	 -- 	 -- 	 115

0505	 Fr - Château du Barry Rouge 	 -- 	 -- 	 -- 	 30
0751	 Fr - Princes ‘Les vignes du Prince’ [vegan] 	 6 	 8 	 12 	 34
1621	 It - S Gi a Lapi Chianti C Senesi 	 -- 	 -- 	 -- 	 35
2650	 Por - S Isidro Pegoes Touriga Nacional 	 -- 	 -- 	 -- 	 48
0590	 Fr - Ch.C Chantecaille Emilion 	 12 	 18 	 24 	 72

LIGHT-BODIED RED WINE – “THE KIND WINES”

Pale in colour with very light tannin most of the time they are gentle 
and elegant with a lovely fruitness

MEDIUM-BODIED RED WINE - “FOOD WINES”

Plenty of flavours balanced by a zesty acidity – good for rich and 
cheesy dishes the perfect mid-week wines for red wine lovers

9451	 Chil - Tierra Antica Cabernet Sauvignon [v] 	 4 	 6 	 8	 23
9651	 SA - Swartland Pinotage ‘Founders’ [v] 	 -- 	 -- 	 -- 	 27
9154	 It - San Marzano Negroamaro ‘Il Pumo’ [v] 	 -- 	 -- 	 -- 	 28
2565	 Sp - Sierra Cantabria Rioja ‘Seleccion’ 	 -- 	 -- 	 -- 	 34
7501	 Aus - Sidewood Shiraz 	 -- 	 -- 	 -- 	 42
4528	 Arg - Gouguenheim Malbec 	 8 	 12 	 16 	 48
9155	 It - Gioacchino Sini ‘Terra e Mare Rosso’ 	 8 	 12 	 16 	 48
5534	 USA - Raymond Cabernet S. 	 -- 	 -- 	 -- 	 54
	 ‘R Collection Lot1’
0772	 Fr - R.Perrin Châteauneuf-du-Pape 	 -- 	 -- 	 -- 	 66
1519	 It - Pelassa Barolo DOCG 	 -- 	 -- 	 -- 	 94

FULL-BODIED RED WINE - “DEEP & DARK”

Meaty, sanguine and bold, will pair magically with a juicy steak.  
Perfect on their own as well
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GIN	 25ml
Sipsmith 	 5
Cotswold 	 6
Hendricks 	 6
Monkey 47 Schwarzwald 	 7
Forest 	 8
Bobby’s 	 7
Chase Elegant 	 7
Chase GB 	 6
Two Birds Old Tom 	 6
Bathtub 	 6
The Botanist 	 6
Chase Sloe 	 6
6 o’clock 	 6
Piston Strawberry & Hibiscus 	 7
Chase Pink Grapefruit 	 7
Chase Rhubarb & Bramley Apple 	 7

VODKA
Ketel One 	 4
Chase Vodka 	 5
Belvedere 	 5
Chase Oak Smoked Vodka 	 6
Grey Goose	 6
Chase Marmalade Vodka 	 5

RUM
Havana Club 7yr 	 5
Smith & Cross 	 6
Mount Gay XO 	 8
Bacardi	 4
Captain Morgan Dark	 4
Captain Morgan Spiced	 5
Doorly’s Gold 5yr	 7

COGNAC	 25ml
Hennessy VS 	 5
Hennessy XO 	 18
Hennessy Paradis 	 85 

TEQUILA
Ocho Blanco 	 4
Don Julio Gold 	 6
Patron Anejo 	 9

WHISKY / WHISKEY
J. Walker Black Label 	 5
Glenmorangie 	 6
Oban 	 7
Lowlands Glenkinchie 	 6
Glenlivet 	 7
Islay Caol 11a 12yr 	 6
Laphroaig 	 8
Ardbeg 	 9
Glenfiddich 	 7
Dalwhinnie 	 7
Balvenie Double Wood 17yr 	 17
Makers Mark 	 7
Wild Turkey 101 Proof 	 4
Bulleit Bourbon 	 6
Bulleit Rye 	 6
Hudson Baby Bourbon 	 11
Jamesons 	 5
Black Bush 	 5
Hibiki 	 9
Cotswold’s Distillery Single Malt 	 7
Cotswold’s Distillery Founders Choice 	9

COTSWOLD BREW CO.  
LAGER 330ML
Haus 4% 	 5
Premium 5% 	 5
Pils 3.8% 	 5
IPA 5.2% 	 5

NORTH COTSWOLD 
BREWERY ALE 500ML
Shagweaver 4.5% 	 6
Windrush 3.6% 	 6
Cotswold Best 4% 	 6
Hung Drawn n Portered 5% 	6

OLDFIELDS
CIDER 500ML
Original 4.8% 	 5
Medium Dry 4.8% 	 5
Medium Sweet 4.8% 	 5

Please inform a member of staff if you have any food allergies or intolerances, we will be happy to discuss 
suitable options with you. A discretionary 12.5% service charge will be added to your bill. 
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