
Gordons Gin 4.95
Bombay Sapphire Gin  5.95
Tanqueray Gin 5.95
Smirnoff Vodka  4.95
Bacardi White Rum  4.95
Morgan’s Spice Rum  5.8
Sailor Jerry Rum  5.8
Jack Daniel’s   5.2
Maker’s Mark   5.95
Tequila Reposado   5.95
Peach Schnapps 5.5
Amaretto   4.8
Southern Comfort   5.95
Tia Maria   5.95
Mixer  1.5
Dash 0.95

S P I R I T S C O C K T A I L S

The Gin Father 8.8
Gordons Gin, passoa, fresh apple juice, topped  
with soda and a slice of lime

L’abito di Frutta     9.05
Smirnoff Vodka, raspberry puree, passoa, fresh lemon juice, 
cranberry juice and a splash of soda water

Freekin’ Mamma Mia    9.05
Barcardi White Rum, fresh lime juice, dash of sugar, fresh  
mint leaves topped with lemonade and soda water

Espresso Martini     9.5
Vanilla Vodka, espresso coffee, coffee liqueur and a dash  
of sugar syrup

Pornstar Martini     9.5
Vanilla Vodka, passion fruit puree, passoa, orange juice and  
a dash of sugar syrup served with a shot of prosecco

Peroni 4.9
Refreshing and crisp lager 

Birra Moretti   4.9
Smooth, full bodied lager

Innes & Gunn 4.95
Malty, vanilla and toffee flavoured lager

Guinness  4.8
Classic dark stout with a creamy head

Savannah Cider 4.65
A clear, refreshing and dry tasting cider

B E E R  &  C I D E R

Fresh Fruit Juice  2.95
Glass of apple, orange or cranberry

Water (1ltr) 4.6
Water (1/2ltr) 2.95
Sanpellegrino 3.1
330ml can of lemon, blood orange, orange or lemon and  
mint flavour served with a glass of ice

Tonic Water  1.95
200ml bottle

Ginger Ale 2.95
200ml bottle

Ginger Beer 2.95
200ml bottle

Appletiser  3.1
275ml bottle

Soda & Lime 2.05

S O F T  D R I N K S

House Whisky 5.9
Ask your waiter to see our whisky selection

Malfi Gin                      5.9
Orange, lemon or grapefruit flavours available

Fizzy Drinks 2.40
Coke, Diet Coke, Fanta, Irn Bru or Lemonade

Drinks Menu



Chianti Classico (Tuscany) 28.95
Limpid ruby red colour, floral notes, dry and sapid flavour 
with a good level of tannin

Bardolino (Lombardia)  28
Ruby red coloured wine with cherry and violet aroma,  
accompianed with a dry almond taste

Ripasso della Valpolicella (Veneto)  36.95
Ripe and fragrant with dark berry fruit aroma. Quite full  
and robust with pepper and spice notes

Nero D’Avola (Sicily)  29.5
Medium Bodied wine, naturally high acidic, generous tannins 
and savoury edge

Brunello di Montalcino (Tuscany) 55.95
Ruby red colour shading into garnet. Aromas of berries,  
significant acidic bone and firm tannins and dry finish

Barolo (Piedmont) 44.4
Pale look and floral smell, it is a punch on the tongue with its  
astringent tannin and high acidity

Amarone (Veneto) 45.4
Cherry, black currant, blackberry, plum always in the form of  
dried fruit, in spirit or jam

Barbaresco (Piedmont) 42.2
Rich spicy flavour and perfumed sweetness, still with a good  
acidity and elegant finish

Pinot Grigio (Friuli) 29
Dry with punchy acidity, lemon and green apple notes

Frascati (Lazio)  27.5
Fully bodied straw-yellow colour with a dry and savoury taste

Gavi di Gavi (Piedmont) 32.8
A crisp, floral, peachy aromatic qualities   

Sauvignon Blanc (Veneto)  28.95
Light and refreshing with tropical and citrus notes

Mignon 10.45
Floral on the nose, with distinct fruity nuances of apple and  
white peach also present

Prosecco  29.95
Extra dry, fresh and moderately sweet

Pink  29.95
Fruity, melon, strawberry and citrus aromas and flavours

R E D  W I N E W H I T E  W I N E

B U B B L E S

Or visit our Instagram or Facebook page

@gordonstrattoria

 

Share your experience with
#gordonstrattoria

Chianti Classico (Red)   
175ml             6.25 

250ml             8.2

Pinot Grigio (White)   
175ml             6.25 

250ml             8.2

Prosecco    
175ml             6.25

Bottle Red (Merlot) 20
Bottle White (Trebbiano)  20
Litre House White or Red  21

W I N E  B Y  T H E  G L A S S H O U S E  W I N E


