" HAPPY
- HOUR 5-6PM

2 for 15.00

Mojito
Doorly's 5yr Rum, Lime Juice, Fresh Mint, Soda Water

Espresso Martini
Hlve D|bar Coffee Vodka, Conker Cold Brew, Canadian Maple Syrup, Espresso

Lime & Elderflower Cooler

Hive Lime Zest Vodka, St Germain Liqueur, Elderflower Cordial, Fresh Lime Juice,
Double Dutch Tonic

Grapefruit Bliss
Hive Pineapple & Grapefruit Gin, Elderflower Cordial, Lime Juice, Double Dutch Tonic

Ruby’s Garden
Cotswolds Gin, Pamplemousse Liqueur, Grapefruit Juice, Elderflower
Cordial, Double Dutch Watermelon & Cucumber

Negroni
Gilpin's Gin, Campari, Sweet Vermouth Served Over Ice with a Slice of Orange

2 for 12.00

Aperol Spritz
Aperol, Hive Prosecco & a Dash of Soda Water

Campari Spritz
Campari, Hive Prosecco & a Dash of Soda Water

Hugo Spritz
Elderflower Liqueur, Fresh Mint, Hive Prosecco & a Dash of Soda Water

Italicus Spritz
ltalicus Spirit, Hive Prosecco & a Dash of Soda Water

Sarti Spritz
Sarti, Hive Prosecco & a Dash of Soda Water

Club House Wines a7m & Draught Beer/Cider pin

Please ask your server for the available wines, draught beer/cider




NTBBLES

Artisan Bread 4.95
Sourdough with butter or rosemary and salt focaccia with balsamic and olive oil
Tinned Fish Board 10.00
A selection of three tinned fish: sardines in piri piri sauce, sardines in tomato
sauce and mackerel in mustard sauce, served with sourdough & focaccia,

balsamic & olive oil and cornichons.
Marinated Olives 3.95/6.95
Opysters 4.50 each

Shucked to order, served with herb oil, Tabasco & lemon
Samphire Bhajis, Mint Raita 8.00
Dorset Cure Fennel & White Pepper Salami 3.95/8.95
Fried Corn Ribs, BBQ) Seasoning & Lime 7.00
Parmesan Truffle Fries 7.00

SNACKS

Mr Filbert’s Gourmet Tapas Crisps 4.50: Chorizo & Cider / PadronPeppers &
Salt / Black Truffle Tortilla
Mr Filbert’s Gourmet Snacks 1.65 - 3.50: Sweet Chilli Rice Crackers / Black
Pepper Mochi Rice Bites / Chocolate Orange Nut Mix / Salted Caramel Chocolate &
Nut Mix / Sweet & Salty Cashews
Miller’s Artisan Crackers 3.50: Cheddar / Blue Stilton / Smoked Dorset Red /

Gluten Free Cheddar

While we do our best to reduce the risk of cross-contamination in our restaurants, we cannot guarantee that any of our dishes are free from allergens and
therefore cannot accept any liability in this respect. We urge customers with any form of allergies to assess their own level of risk and consume dishes at
their own risk. Please ask to speak to the chef on-duty if you need any further information.



