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CRISPS

Burts Sea Salted

Burts Salt and Vinegar

Burts Vintage Cheddar

Burts Guinness

Guest crisps

SNACKS

NUTS FROM HUSK

Dry Roasted Peanuts

Smoked Almonds

Mixed & Salted

Wasabi Peas
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SPIRIT OF THE MONTH
GREEN SPOT IRISH WHISKEY - CO.CORK

The Green Spot name originated from the Mitchell family's practice of 
marking casks of different ages with a daub of coloured paint. 
Originally there was a ‘Blue Spot’, ‘Red Spot’ and even a ‘Yellow Spot’, but 
the Green Spot emerged as their most popular whiskey and is one of the 
few “whiskey bonder brands” to survive modern day. 

Nose: Fresh aromatic oils and spices with orchard fruits and barley on a 
background of toasted wood
Taste: Full spicy body. A hint of cloves along with the fruity sweetness 
of green apples rounded off with toasted oak  
Finish: Lingering flavours of spices and barley 

BREWERY OF THE MONTH
STANNARY BREWERY - TAVISTOCK
Stannary Brewing Co. is an independent brewery, run by lifelong friends 

Mark Stephens, Chris John & Garry White.
Like all the best ideas, Stannary Brewing Company started as a crazy 

conversation in a pub.  The craft beer revolution was just taking off in 

the UK but getting hold of craft beers in our local pubs was a tough 

job, so we thought why not open our own brewery and make the full 

flavoured beers we loved to drink.



DRAUGHT BEERS/CIDER
Gamma Ray, Beavertown, Pale Ale 5.4% 

Birra Moretti, Lager 4.6%

Guinness, Stout 4.2%

Reveller, Orchard Pig Cider (gf) 4.5%

Utopian Vienna Pilsner 4.4%

Full Head, YOKE X ROAM IPA 4.8%
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Firebrand An Howl 4.8%

Hobgoblin Gold 4.2%

Dartmoor Jail Ale 4.8% 

Stannary Pale Ale (gf) 4%

Hoppy Meal - 1/2 pint of any Stannary beer, a shot 
of Green spot & a packet of crisps  

CASK

BOTTLE BEER/CIDER
Birra Moretti, Lager, 330ml, 0%

Brewdog Nanny State, 330ml, 0.5%

Big Drop Pale, 330ml, (gf) 0.5%

Days Lager 330ml, 0%

Tiger Beer, 330ml, 5.0%

Umbrella Ginger Beer, 330ml, 5.0%

Sandford Fanny Bramble, 500ml, 4.0%

Sandford Berry Lane, 500ml, 4.0% 
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COCKTAILS 8.5
OLD FASHIONED Woodford Reserve, Sugar, Bitters

NEGRONI Tanqueray Gin, Cocchi Torino, Campari

APEROL SPRITZ Aperol, Soda, Prosecco

DARK & STORMY Mount Gay, Lime, Bitters, Ginger Beer

IRISH COFFEE Jameson, Coffee, Sugar, Cream

PALOMA Cazcabel Blanco, Lime, Salt, Pink Grapefruit Soda

AL FRESCO SPRITZ El Bandarra, Pink Grapefruit Soda, Prosecco
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SOFTS
Charitea Mate

Dalston Ginger Beer

Karma Razza Raspberry Lemonade

Karma Orangeade

Ldn Essence Grapefruit Soda

Cornish Orchards Sparkling Apple

Cornish Orchards Apple & Rhubarb

Cawston Apple & Pear Carton

Cawston Apple & Berries Carton

The Green Spot name originated from the Mitchell family's practice of 
marking casks of different ages with a daub of coloured paint. 
Originally there was a ‘Blue Spot’, ‘Red Spot’ and even a ‘Yellow Spot’, but 
the Green Spot emerged as their most popular whiskey and is one of the 
few “whiskey bonder brands” to survive modern day. 

Nose: Fresh aromatic oils and spices with orchard fruits and barley on a 
background of toasted wood
Taste: Full spicy body. A hint of cloves along with the fruity sweetness 
of green apples rounded off with toasted oak  
Finish: Lingering flavours of spices and barley 


