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with

Our domes are back with a pink makeover  
for the season and we have collaborated  

with locally made Pink Granite Gin. 

We have prepared light bites with a pretty in 
pink theme for an extra special treat. 

For the ultimate in luxury you’ll find blankets 
and a Bluetooth speaker for you to enjoy your 

own music in the cosy atmosphere.



In
partnership

with

Handcrafted in the Channel Islands, Pink Granite 

Gin ‘The Stonemason’ is a tribute to the local 

stonemasons who have hand-carved this uniquely 

coloured stone that formed millions of years ago 

and is inspired by their ability to create monuments 

of timeless beauty. 

A blend of 14 botanicals focusing on an elegant 

infusion of locally grown raspberries as well as pink 

grapefruit, hibiscus and pink peppercorns creates a 

London Dry Gin of pure sophistication.



Welcome Drink

Pink Granite Gin cocktail 

Canapés

Beetroot and goat’s cheese Chantilly cone

Smoked salmon macaroon

Houmous and harissa tartlet

Chicken liver mousse with pink grapefruit

Confit duck roulade, poached rhubarb

Tapas

Roast beef bruschetta,  
braised red cabbage, horseradish

Pink Granite Gin marinated salmon,  
pickled red onion, red amaranth

Prawn cocktail, treviso salad, smoked paprika

Compressed watermelon, salami,  
pink peppercorn and Pink Granite Gin gel

Red pepper and Parmesan panna cotta,  
chicory, hibiscus dressing

All our food is prepared in a kitchen where nuts, gluten and other allergens 
are present and our menu descriptions do not include all ingredients. If more 

information about allergens is required, please ask a member of the team.

T H E  P I N K  P A C K A G E
£38 per person



Welcome Drink

Pink Granite Gin cocktail 

Afternoon Tea

A delicious afternoon tea including finger 
sandwiches, scones and sweet treats.

A F T E R N O O N  
T E A  P A C K A G E

£30 per person

D R I N K S  
P A C K A G E S 

CHAM PAGNE 

Champagne Bruno Paillard Brut Premiere Cuvée  Reims NV 	 3 bottles 	 £154.00

Or

Champagne Bruno Paillard Rosé Premiere Cuvée  Reims NV  	 3 bottles  	£208.00

BEER 

Choose Peroni, Corona or Liberation Ale	 8 bottles  	 £36.00 

CHAM PAGNE & BEER

1 bottle of Bruno Paillard Brut Champagne + 			   £92.00 
8 bottles of either Peroni, Corona or Liberation Ale 	

P INK GRANITE GIN  
1 bottle of Pink Granite Gin with a selection of			   £92.00 
garnishes and Fever-Tree mixers including Elderflower,  
Mediterranean, Aromatic and Premium Indian tonic water	



C O C K T A I L S

A Short Fix
Pink Granite Gin, agave syrup, Aperol, Prosecco

Pink Granite Martini 
St Germain, Pink Granite Gin, sugar syrup,  

lemon juice, nutmeg, cloves

Espresso Martini with a Twist 
Espresso coffee, vodka, Frangelico, Amaretto

Old Fashioned 
Maker’s Mark, Angostura bitters, simple syrup

Amaretto Sour
Amaretto, lemon juice, Angostura aromatic bitters, egg white

Dark Nights Mojito 
Dark rum, herb syrup, rosemary, thyme, mint, lime

£12.50 per person



SPARKLING

Champagne Bruno Paillard Brut Premiere Cuvée  Reims NV	 £54.00 	 £9.25

Champagne Bruno Paillard Rosé Premiere Cuvée  Reims NV  	 £77.00  	 £12.75

Prosecco Valdobbiadene Brut Crede Bisol  Valdobbiadene, Italy	  £37.00

WHITE

Spy Valley Sauvignon Blanc  Marlborough, New Zealand 	 £42.00 	 £10.00

Chablisienne Chablis Le Finage  Burgundy, France 	 £53.00	 £12.50

Viognier Single Valley Valdivieso  Curico Valley, Chile 	 £29.00 	 £7.00

ROSÉ

Azure Mirabeau Côtes de Provence Rosé  Provence, France	  £41.00 	 £10.00

RED

Catena Malbec  Mendoza, Argentina 	 £37.00	 £8.50

Vieux Chevalier Chateauneuf du Pape  Rhone Valley, France 	 £55.00	 £13.00

Spy Valley Pinot Noir  Marlborough, New Zealand 	 £51.00	 £12.00

Wines

125ml
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Bottled Beer

Peroni 330ml 		  £4.85

Corona 330ml  		  £4.85

Liberation Ale 500ml	 £6.00

Soft Drinks 

Coca Cola 200ml  		  £2.80

Diet Coke 200ml  		  £2.80

Lemonade 200ml  		  £2.80

Hildon Still large		  £3.95

Hildon Sparkling large	 £3.95

B E V E R A G E S


