
SPARKLING                                        125ml  |  Btl.

Prosecco Ca Di Alta                                      7 | 39
Veneto, Italy
Chapel Down Brut                                            12 | 65
Kent, England
Laurent Perrier Brut                                     87
Champagne, France

WHITE, ROSÉ & ORANGE 175ml  |  250ml | Btl

Pinot Grigio Torre Dei Vescovi      9 | 12.5 | 38
Vicenza, Italy
Monopolio Gambellara Classico                  36
Gambellara Italy
Côté Mas Blanc                                            39
Languedoc, France   
ROSÉ - Cortefresia Pinot Blush                   38
Veneto, Italy
ORANGE - Solara Orange                                46
Romania

RED                                          175ml  | 250ml  |  Btl

Explorer Shiraz                   8.5 | 12.5 | 37
Limestone Coast, Australia
Molinico Loco Monastrell                33
Yelca, Spain
Colonia Las Lebres                43
Altos las Hormigas, Argentina 

WINES ON TAP                              175ml  |  250ml

by La Cavea from Veneto, Italy

Pinot Bianco/Garganega              6.5 | 9
Rosato                       6.5 | 9
Merlot/Pinot Nero                                       6.5  |  9

WINES

FALSTAFF
H O T E L  &  C O C K TA I L  B A R

Canterbury

HOT DRINKS
HANDCRAFTED COFFEES

all 4.00
All our coffee is freshly ground each day, delivering
notes of  shortbread, chocolate with a punchy finish

Espresso - Americano - Cappuccino Flat White
Latte - Iced Latte - Macchiato - Hot Chocolate

Add Syrup (+£1), please choose from:
Caramel / Chocolate / Vanilla / Amaretto

SPECIALITY TEAS
all 4.00

A cup of  Joe’s tea is brewed up with 100% organic Ceylon loose
tea leaves - for the most outstanding,pure and fresh flavour possible

Proper Peppermint - The Earl of  Grey
The Berry Best - St Clements Lemon

Sweet Chamomile - Spiced Chai Rooibos 

Our wines on tap have been carefully selected from vineyards
who use kegs filled directly at the winery. A 20L keg offers a

reduction of  over 50% of  the storage footprint of  bottled wine,
saves 15kg of  glass, and most importantly ensures the last

glass served is as fresh as the first.



COCKTAILS

PORNSTAR
MARTINI

12
Vodka, passion fruit and vanilla balanced with

zesty lime, finished with a shot of
Prosecco on the side

MARGARITA
12.5

Ocho Tequila shaken with lime, Triple Sec
and Agave creates this classic

COSMOPOLITAN
11.5

Vodka, orange flavoured liqueur, cranberry, lime 
blended to create this refreshing, well-loved cocktail

NAKED & FAMOUS
12.5

Ojo De Tigre, Aperol, fresh lime all creating
a complex, bittersweet cocktail

PINA COLADA
12

Bacardi Carta Blanca, shaken with pineapple,
coconut cream, lime juice gives this iconic cocktail

it’s recognisable flavour

MOJITO
11.5

Bacardi Carta Blanc, lime, mint, topped with soda 
creating this refreshing long cocktail

ESPRESSO
MARTINI

12
Vodka, freshly ground espresso, sweet Kahlua,

shaken to give this cocktail it’s sweet, bitter flavour

OLD FASHIONED
12.5

Evan Williams Whisky stirred with sugar and Bitters 
creating a smooth, short and strong drink

COCKTAILS

LONG ISLAND 
ICED TEA

12.5
Vodka, Gin, Ocho Blanco, Bacardi Carta Blanca 
topped with citrus and Coca Cola giving a long, 

refreshing cocktail

NEGRONI
12

Beefeater Gin, Campari, Antica formula blended to 
produce this aromatic, boozy, vintage cocktail

DAIQIURI
12

Veritas Rum, shaken with lime and sugar to create
the perfect sweet and sour fusion

PALOMA
12.5

Ocho Tequila, Mezcal, lime, grapefruit and agave
to creating fruity, refreshing flavours

APEROL SPRITZ
10

Aperol, Prosecco and soda, giving a refreshing
bittersweet flavour to this popular,

much-loved cocktail

AMARETTO
SOUR

12
Disaronno Amaretto, Evans Williams, made with

egg whites delivering a bright, delicious sweet
and sour flavour

THE FALSTAFF
MARTINI

12
Beefeater Gin, Citron Vodka, Noilly Prat,

Bitters blended to create this iconic,
memorable cocktail

For any allergens, please speak to a member of  our staff.
Prices inclusive at the current VAT rate

A discretionary 12.5 % service charge will be applied to your final bill
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Join our pro bartenders who will share their favourite tips & tricks

and ensure everyone gets a chance to mix, shake and learn!
90-MINUTE CLASS WITH 3 DRINKS PER PERSON

Scan the code or pop in to find out more!


