
THE CLUBHOUSE & KERRY BAR WINE & DRINKS MENU

DRAFT BEERS & CIDERS  Half Pint
Inch’s Cider (4.5%)    2.75 5.5
Heineken Silver (4.0%)   2.9 5.75
Amstel (4.1%)    3 6
Doom Bar Best Bitter (4.0%)   3.15 6.25
Birra Moretti (4.6%)    3.4 6.75
Asahi (5.2%)    3.5 7
Guinness Irish Stout (4.2%)   3.5 7

SOFT DRINKS
Cordial & Soda Water Half/Pint   1/1.5
Draft Lemonade, Coke, Diet Coke Half/Pint 2/4
Strathmore Still Water 330ml   2
Strathmore Sparkling Mineral Water 330ml 2.75
Fever Tree Tonic 200ml   2.95
Fever Tree Ginger Ale 200ml    2.95

SPIRITS

GIN    25ml
Bowood Botanicals (40%)  5.5
Gordon’s (37.5%)   4.75
Bombay Sapphire (40%)   5
Martin Miller’s (40%)   5.25
Pinkster (37.5%)    6 
JJ Whitley Pink Cherry (38.6%)  6
Jinzu (41.3%)   6.75
Annings (40%)   6.75
Hendrick’s (41.4%)   7

Schweppes Ginger Beer 200ml   3.5 
Appletiser 275ml     3.9
Frobishers Juice (Various Flavours) 250ml  3.9
J20 (Various Flavours) 275ml   4
Red Bull 250ml    4.25
Bottle Green Elderflower Pressé 275ml  4.5

BLENDED WHISKY  25ml
Bells (40%)   4.75
Jameson Irish Whiskey (40%)   4.75

SINGLE MALT WHISKY   25ml
Talisker 10 (45.8%)   6.75

BOURBON & RYE   25ml
Jack Daniel’s (40%)    4.75

VODKA    25ml
Absolut Blue (40%)   4.75

RUM     25ml
Bacardi Carta Blanca (37.5%)  4.75
Captain Morgan Dark (40%)  4.75
Captain Morgan Spiced (40%)  4.75
Malibu (21%)   4.75
The Kraken Black Spiced (40%)  5.75

LIQUEURS   
Archers Peach Schnapps 25ml (18%)  4.75
Jägermeister 25ml (35%)  4.75
Pimm’s 50ml (25%)    5.5
Baileys Irish Cream 50ml (17%)  6
Disaronno Amaretto 50ml (28%)  7

CHAMPAGNE & WINE                        
         By The Glass By The Glass Bottle 
CHAMPAGNE / SPARKLING WINE      Small (125ml) Medium (175ml) (75cl)

BOWOOD FAVOURITE
Pommery Brut Royal, France : NV      15  -  80
Champagne Collet, Brut, France : NV      -  -  60
Prosecco Brut ‘Fili’, Sacchetto, Veneto, Italy : NV     8.75  -  45

WHITE        
Verdejo ‘Mesta’ (Organic), Central Castile, Spain     -  6.85  27 
Colombard/Gros Manseng, Domaine De Joÿ (Organic), Sud Ouest, France   -  7.25  29
Chenin Blanc, ‘Steen Op Hout’, Mulderbosch, Stellenbosch, South Africa   -  -  35 
Sauvignon Blanc ‘Estate’, Lomond Wines, Cape Agulhas, South Africa   -  9.25  38
‘Fossili’, Gavi di Gavi, San Silvestro, Piedmont, Italy     -  -  41
Sancerre ‘Magie des Caillottes’ Blanc, Renaissance Fleuriet Frères, Loire, France  -  -  58
   
ROSÉ
Cintila Rosé, Peninsula de Setúbal, Portugal     -  6.85   27 
Cabernet Franc, Viña Echeverría, Valle de Maule, Chile    -  7.25  30
Primitivo Rosé, ‘Tramari’, San Marzano, Puglia, Italy     -  8.75  35 
Rosé ‘Cuvée Marie Christine’, Château de l’Aumérade, Côtes de Provence, France  -  11  44

RED
Tempranillo, Mesta, Uclés (Organic), Central Castile, Spain    -  6.85  27
Merlot, Reserva, Valle de Curicó, Viña Echeverria, Valle de Curicó, Chile   -  7.25  29 
Primitivo ‘Il Pumo’, San Marzano, Puglia, Italy     -  8  32
Pinotage, ‘Off The Charts’, Bruce Jack Wines, Breedekloof, South Africa   -  8.75  35
Malbec ‘1300’, Andeluna, Mendoza, Argentina     -  9.75  39
Rioja Crianza, Finca San Martín, Torre de Oña, Rioja Alavesa, Spain   -  -  43
Barolo, ‘Patres’, San Silvestro, Piedmont, Italy     -  -  59

BOTTLED BEERS & CIDERS 
Sol 330ml (4.5%)     5.25
Peroni 330ml (5.1%)     5.25
Corona Extra 330ml (4.5%)   5.25
Budvar 330ml (5%)    5.25
Budweiser 330ml (4.5%)   5.25
Punk IPA 330ml (5.4%)    6.75
Crabbies Ginger Beer 500ml (4%)  7
Doombar 500ml (4.3%)   7
Annings Cider (Various Flavours) 500ml (4%) 7.5
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Please ask a member of the team for our Non-Alcoholic Drinks’ Menu.


