HILLTOP BISTRO MENU

DA U S Thursday | Friday 12pm-5pm
. Saturday | Sunday 12pm-5.30

TEA COFFEE
english breakfast | earl grey 2.5 single espresso 2.5
green | black chai | peppermint double espresso | americano 27
red berry | fresh mint cappuccino | flat white | latte | chai latte 3.6
hot choc | mocha | ice coffee | dirty chai 3.9
add caramel syrup 0.5
SOFT DRINKS BOTTLED BEER
Sparkling water | 750ml 3.8 Birra Moretti | 330ml 4
Cambridge juice co | 330ml | various 3.4 Corona Cero | 330ml | alcohol free 45
Breckland orchard | 275ml | various 3 BEER ON TAP
Pilsner Urquell half pint | pint 325|6
WINE

125ml | 175ml | 250ml | bottle
6 8.b 11.85 35

FAMILLE PERRIN DOMIN & KUSICKY
ORGANIC | COTES-DU-RHONE | FRANCE ORGANIC | SOUTH SLOVAKIA
BLANC TRAMINER
honeysuckle | lime zest | white peach dry fruits | nutmeg | Alexandra’s favourite
ROSE DOMINUS ROSE
citrus fruits | fresh berries | floral notes wild strawberries | light & semi dry
ROUGE PINOT NOIR
black pepper | violets | strawberries wild berries | dark cherries | chocolate
GIN & TONIC
single | double
Gordons | Schweppes indian tonic 6|8
Hendrick’s | mediterranean Fever-tree tonic 75199
Warner’ s Rhubarb gin | mediterranean Fever-tree tonic 75199
Gordons Passionfruit gin | indian Fever-tree tonic 75199
Seedlip Grove 42 | indian Fever-tree tonic | orange | alcohol free 750
PROSECCO CHAMPAGNE
125ml | bottle bottle
Vino Spumante 6| 35 Moét & Chandon Impérial Brut 750ml 85

RATHFINNY SUSSEX SPARKLING WINE

Family owned vineyard in Sussex committed to producing wine using sustainable methods

that are kind to the land, people and environment

CLASSIC CUVEE BRUT | 2018 | 750ml
red apple skins | grapefruit | lemon meringue 48

ROSE BRUT | 2018 | 750ml
clementine | raspberries | quince 57



