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LONG DRINKS
Long Island Iced Tea		  £6.90 
Eristoff  vodka, Gordon’s gin, Bacardi, triple sec, 
Cuervo Gold tequila, citrus juice and Coca-cola

Apple Jack (created @ LVPO Bar)	 	 £6.90 
Jack Daniel’s, Disaronno Amaretto, Archers Peach, 
citrus and apple juice 

Rooty Tooty	 	 £6.90 
Bacardi, Crème de Banane, Crème de Mure, 
pineapple and citrus juice 

Bloody Mary	  	 £6.90 
Eristoff  vodka, tomato juice, salt, pepper, citrus juice, 
pepper sauce, Worcestershire Sauce

Elderflower Collins	  	 £6.90 
Eristoff  vodka, Maraschino liqueur, elderflower cordial, 
citrus juice and soda water

Avalon		   £6.90 
Eristoff  vodka, Crème de Banane, Midori, fresh 
cucumber, apple juice and ginger ale

Pass The Orange (created @ LVPO Bar)		   £6.90 
Absolut Mandarin, Cointreau, passion fruit syrup 
and soda water

Hurricane	  	 £6.90 
Bacardi Oro rum, Lamb’s Navy rum, citrus and 
pineapple juice with fresh passion fruit

Waltzing Matilda	  	 £6.90 
Gordon’s gin, Cointreau, white wine, fresh passion 
fruit and ginger ale 

Japanese Iced Tea	  	 £6.90 
Eristoff  vodka, Gordon’s gin, Bacardi, Cointreau, 
Midori, citrus juice and Prosecco 

Mojito	  	 £6.90 
Bacardi Oro, sugar syrup, fresh lime and mint

Pom Pom (created @ LVPO Bar)	  	 £6.90 
Bulliet Bourbon, Cointreau, citrus and pomegranate juice

Raspberry Collins	  	 £6.90 
Absolut Raspberri vodka, fresh raspberries, fresh 
lemon and lime juice, topped with soda

Whack Job	  	 £6.90 
Eristoff, Absinthe, Cointreau and lemonade 

COCKTAILS

SHORT DRINKS
Mai Tai	  	 £6.90 
Mount Gay rum, Lamb’s Navy rum, Cointreau, 
almond syrup and citrus juice

Bramble 	  	 £6.90 
Gordon’s, Chambord and citrus juice 

Caipiruva 	  	 £6.90 
Sagatiba Cachaca, sugar syrup, fresh lime and grapes 

Lychee Rickey 	  	 £6.90 
Gordon’s gin, lychee liqueur, citrus juice and soda water 

Bourbon Cookie 	  	 £6.90 
Bulleit bourbon, butterscotch schnapps, passion fruit 
syrup and milk ‘n’ cream 

Caipirinha 	  	 £6.90 
Sagatiba Cachaca, sugar syrup and fresh lime 

Snoopy 	  	 £6.90 
Bulliet bourbon, Galliano, Cointreau, Campari, 
Angostura bitters and citrus juice 

Caipirovska 	  	 £6.90 
Eristoff  vodka, sugar syrup and fresh lime 

COCKTAILS
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Garden Martini	 	 £7.30 
Zubrowka Bison grass infused vodka, citrus juice, 
fresh cucumber and dill
Jalisco	 	 £7.30 
Jose Cuervo Gold tequila, orange bitters and fresh grapes 
Basil Teaser	 	 £7.30 
Finlandia vodka, Cointreau, Chambord, cranberry juice, 
fresh strawberries and basil 
Polish Flower (Created @ LVPO Bar)	  	 £7.30 
Zubrowka Bison grass infused vodka, apple schnapps, 
elderflower cordial and apple juice
Water Lily (Created @ LVPO Bar)	  	 £7.30 
Finlandia vodka, lychee liqueur and fresh watermelon
Vespakini (Created @ LVPO Bar)		   £7.30 
Saffron gin, Finlandia vodka, Archers peach schnapps, 
Cointreau and citrus juice
Killkilli (Created @ LVPO Bar)		   £7.30 
Morgan’s Spiced rum, Galliano, Kahlua, fresh chilli 
and pineapple
Grass Father	  	 £7.30 
Zubrowka Bison grass infused vodka, Bell’s whiskey, 
white wine and apple juice 
Key Lime Pie	  	 £7.30 
Absolut Vanilia, Galliano, lime and pineapple juice 
Soho Passion (Created @ LVPO Bar)	  	 £7.30 
Eristoff  vodka, apple schnapps. Passoa, apple juice, 
fresh passion fruit and mint 
Cosmopolitan	  	 £7.30 
Absolut Citron, Cointreau, cranberry juice and 
a squeeze of  lime
Brandy Alexander	  	 £7.30 
Courvoisier, crème de cacao white and Lamb’s Navy 
Dark rum with milk ‘n’ cream
Grand Margarita	  	 £7.30 
Jose Cuervo Tradicional tequila, Cointreau, and citrus juice
Daiquiri	  	 £7.30 
Bacardi, sugar syrup and citrus juice 

MARTINIS

Kir Royal		  £7.80 
Crème de Cassis topped with Champagne
Bellini		  £7.80 
Archers peach schnapps, peach purée and Prosecco 
Champagne Cocktail		  £7.80 
Courvoisier, sugar cube soaked in bitters and 
topped with Champagne 
French 75		  £7.80 
Gordon’s gin, citrus juice and Champagne 
Kiwini (Created @ LVPO Bar)		  £7.80 
Finlandia vodka, citrus juice, fresh kiwi and Prosecco 
Puccini		  £7.80 
Cointreau and Prosecco
Rossini		  £7.80 
Crème de Fraise, strawberry purée and Prosecco 

CHAMPAGNE COCKTAILS

Appleberry (created @ LVPO Bar)	 £3.20 
Fresh raspberries, apple and cranberry juice
Bloody Shame	 £3.20 
Tomato juice, salt, pepper, citrus juice, pepper sauce, 
Worcestershire Sauce
Bora Bora Brew	 £3.20 
Pomegranate syrup, pineapple juice, ginger ale
Virgin Mojito	 £3.20 
Fresh mint, sugar syrup and soda water
Virgin Pina Colada	 £3.20 
Fresh pineapple, coconut syrup, pineapple juice and milk ‘n’ cream

MOCKTAILS
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Castelbello Dry White – Catarratto Sicilia 	 175ml � £3.60 
Italy. A dry white made from the indigenous Catarratto	 250ml � £4.85 
variety which has a flavour not unlike Chardonnay,	 Bottle � £13.15 
with a touch of  spicy Voignier

Dry, Crisp & Refreshing Whites
Colombard / Ugni Blanc 	 175ml � £3.85 
– Fleur de Vignes 	 250ml � £5.00 
VdP D’Oc, France. Dry, fresh and crisp white	 Bottle � £14.15 
with hints of  apple blossom

Pinot Grigio – Brume di Monte 	 175ml � £4.50 
Pavia, Italy. Bright and breezy, relentlessly	 250ml � £5.95 
thirst-quenching	 Bottle � £16.45

Chenin Blanc – Long Beach 	 Bottle � £17.50 
South Africa. Ripe fruit and crisp acidity with 
youthful mouth-watering peach fruit flavours

Pinot Grigio – San Simone 	 Bottle � £25.50 
Italy. Fine, elegant, appealing and a very refined taste, 
with a bouquet that suggests acacia blossoms

Petit Chablis Prieuré St. Come 	 Bottle £26.95	
Burgundy, France. A pretty Chablis offering some 
honeysuckle and lemon notes, pleasant and quite delicious!

Fuller Bodied & Fruit Driven Whites
Sauvignon Blanc – Ochagavia 	 175ml � £4.20 
Santiago, Chile. A fresh, full bodied Sauvignon	 250ml � £5.75 
with zesty fruit flavours and a long, dry finish	 Bottle � £15.50

Chardonnay – Barton & Guestier 	 175ml � £4.10 
France. Ripe Chardonnay fruit with refreshing,	 250ml � £5.50 
balanced acidity from the Vin de Pays d’Oc region	 Bottle � £14.95 
of  France

Unoaked & Aromatic Whites
Unoaked Chardonnay – Seppelt Moyston	 Bottle� £18.25 
South Eastern Australia. A food friendly 
Chardonnay, with a soft buttery mouth feel 
and rich fruity finish 

Riesling – Babich 	 Bottle� £19.95 
Marlborough, New Zealand. Delicate yet intense 
with hints of  juicy lime and lemon, green apples and 
an intriguing mineral note that lingers with the fruit

Sauvignon Blanc – Pencarrow	 Bottle� £21.95 
Martinborough, New Zealand. An exuberant wine, 
bursting with exotic juicy flavours of  nectarine, elderflower, 
passion fruit and tinges of  zesty apricot

White WINES
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Castelbello Red – Merlot del Veneto 	 175ml� £3.60 
Italy. With hints of  cherry and bramble fruit and 	 250ml� £4.85 
a soft, light finish	 Bottle	 £13.15

Light Fruity Reds
Grenache / Merlot – Fleur de Vignes 	 175ml� £3.85 
France. Soft, mellow and fruity with flavours	 250ml� £5.00 
of  plums and soft red fruits	 Bottle� £14.15

Shiraz / Ruby Cabernet – Long Beach 	 175ml� £4.00 
South Africa. Plenty of  juicy blackberry and	 250ml� £5.40 
strawberry fruit flavours with a pepper spice finish	 Bottle� £14.50

Medium Bodied & Juicy Reds
Merlot – Ochagavia	 Bottle� £15.50 
Santiago, Chile. A soft and supple Merlot, 
ripe and bursting with damson fruit flavours

Tempranillo – Tapada 	 175ml� £4.75 
Spain. An elegant and gentle wine with vibrant	 250ml� £6.00 
fruity flavours and a touch of  oak	 Bottle� £16.95

Rioja Cosecha – Saigoba 	 Bottle� £17.95 
Spain. A fruit-driven wine packed full of  beautifully  
ripe red berry flavours with roasted coffee bean notes

Full Flavoured & Mellow Warming Reds
Pinot Noir – Pencarrow 	 Bottle� £26.00  
New Zealand. Intense ripe fruit flavours of  classical	  
red and black berry fruits with a supple savoury	  
note backed by pleasant oak characters

Shiraz / Cabernet – Seppelt Moyston	 175ml� £4.80 
South Eastern Australia. Dark plum in colour	 250ml� £6.40 
with blackcurrant fruit and a spicy cedar nose	 Bottle� £17.50

Cabernet Sauvignon – Barton & Guestier	 175ml� £4.10 
France. Packed with juicy blackcurrant flavours and	 250ml� £5.50 
aromas, silky smooth and easy drinking 	 Bottle� £14.95 
– it’s ideal with food

Shiraz – Moon Harvest 	 175ml� £4.80 
Australia. A deep, rich Shiraz with a blackcurrant 	 250ml� £6.40 
fruit and a spicy, pepper nose 	 Bottle� £17.50

RED WINES

Cabernet Sauvignon – Ochagavia Rosé 	 175ml� £4.50 
Santiago, Chile. Off-dry with a pungent nose and	 250ml� £5.80 
flavour of  ripe strawberries	 Bottle � £15.50

Domaine Montrose Rosé 	 Bottle � £16.50 
Languedoc, France. A dry style, crisp and 	  
refreshing with soft summer fruit flavours

Tempranillo Rosé – Tapada 	 175ml� £4.80 
Spain. Delicious, ripe strawberry fruit aromas	 250ml� £6.40 
and flavours give way to a long dry finish	  Bottle � £17.50

Rosé WINES
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Bach Platinum Cava	 125ml� £4.50 
Spain. Fresh and light hearted, fruity flavours 	 Bottle� £25.00 
with delicious crisp citrusy finish

Sparkling Rosé – Barton & Guestier	 125ml� £4.75 
France. Lively, delicate bubbles with ripe strawberry 	 Bottle� £25.95 
and raspberry aromas on the nose accompanied by  
a gentle, spicy finish

Prosecco	 125ml� £5.25 
Italy. Glorious sparkling wine 	 Bottle� £27.95 
from Italy; brilliant, simple and crisp

Heidsieck Monopole Brut 	 125ml� £6.25 
France. Crisply dry, aromatic and rich with toasty,	 Bottle� £33.50  
buttery flavours and a complex, biscuity finish

Pommery Brut Royal	 Bottle� £45.00 
Reims, France. Lively and light-hearted with 
persistent bubbles. Delicate green apple  
fruit and a crisp refreshing finish

Moët et Chandon 	 Bottle� £50.00  
France. A medley of  fresh fruit aromas leading 
to an elegant, biscuity flavour on the palate

Pommery Wintertime 	 Bottle� £52.00 
France. Straw gold with low key amber highlights and 
aromas of  ripe fruit infused with quince and red fruits

Dom Perignon Brut 	 Bottle�£145.00 
France. A fitting tribute to the founding father  
of  Champagne. A stylish wine with fine mousse 
and long, lingering finish

Heidsieck Monopole Brut Rosé	 125ml� £9.50 
France. Well balance with delicious soft 	 Bottle� £50.00 
summer fruits and delicate bubbles on the palate

Sparkling Wine & 
Champagne
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Reserve a

private
area
Visit www.lvpo.co.uk
or ask a member of our team


