“A FAMILY AFFAIR”
In a world that’s changing faster than ever, it’s comforting
that some things endure the passage of time. It is over
two centuries since Daniel Thwaites set out from the Lake
District to make a new life for himself away from the family
farm.
Daniel built up his brewery with an eye for quality and a
generous blend of innovation, craftsmanship and warm
hospitality. Who would have believed, six generations later,
that his family would be continuing the adventure, still
striving for brewing perfection, and now with a growing
collection of pubs, inns, hotels and spas.
Today our company flourishes and remains steadfastly
faithful to Daniel’s principles. Our brewery, in the Ribble
Valley, Lancashire, remains an integral part of our business
and our new range of cask beers is brewed exclusively
for our properties. Independent and full of character, we
proudly continue the journey Daniel started, constantly
looking for improvement, always seeking to give you an
experience that’s second to none.

Welcome to The House of Daniel Thwaites.

CLASSIC COCKTAILS
Chambord Royale

8.00

Negroni Sevilla

11.00

Negroni

11.00

Mojito

10.00

Prosecco and Chambord black raspberry liqueur. Served with seasonal berries

Tanqueray Flor de Sevilla, Campari and iconic Martini Rosso. Served over ice
with fresh orange peel

Bombay, Bulldog or Tanqueray gin, Campari and iconic Martini Rosso. Served
over ice with fresh orange peel

Bacardi Carta Blanca, soda, mint leaves and fresh lime juice. Muddled and
served over ice with fresh mint leaves and lime wedge

Cuba Libre

9.50

Havana Club Anejo and Coca Cola. Served over ice with a fresh lime wedge

Woodford Reserve Old Fashioned

10.00

Aperol Spritz

10.00

Classic Martini

10.00

Passionstar Martini

10.00

Espresso Martini

10.00

Woodford Reserve triple distilled premium bourbon and Angostura bitters.
Served over ice with fresh orange peel

Aperol Aperitivo, Prosecco and soda water. Served over ice with a fresh
orange slice

Smirnoff vodka or Tanqueray Export gin and Extra Dry Martini. Served with
your choice of green olive or fresh lemon twist

Smirnoff vodka, Passoa passionfruit liqueur, fresh passionfruit and lime juice
with a hint of vanilla. Served with a prosecco shot and fresh passionfruit

Smirnoff vodka, Tia Maria coffee liqueur, double espresso
and vanilla syrup. Served in a coupe glass with fresh coffee beans

BEST OF BRITISH
COCKTAILS
Bramble Berry

10.00

English Martini

10.00

Whitley Neill Blackberry gin, creme de cassis and fresh lemon juice. Served
over ice with a fresh lemon wheel

Tanqueray London dry gin, St Germain Elderflower liqueur and fresh rosemary

Pimms Cup

Pimms No 1, strawberries, orange, cucumber, mint and lemonade

7.00

Allergen information – if you’d like a full list of ingredients in any of our
cocktails, please ask and we’ll happily provide it

GIN
All our G&T serves are a double measure accompanied with
the perfect garnish and your choice of premium Fever-Tree
tonic; Indian, Mediterranean, Elderflower, Naturally Light,
Aromatic or Sicilian Lemon

Aromatic - Floral
Bloom

12.00

Tanqueray Export

10.50

Hendrick’s

12.00

Whitley Neill

11.50

Bloom
Jasmine & Rose

12.00

Bloom Lemon
& Elderflower

12.00

Whitley Neill
Raspberry

12.00

Sipsmith

12.50

Bloom Strawberry

12.00

No.3 London Dry

12.00

strawberries and thyme

cucumber and rosemary

lime wedge

orange wheel

lemon wheel

strawberries

Citrus - Fruity
Tanqueray No. 10

11.00

Whitley Neill
Blackberry

12.00

Brockmans

12.00

Sipsmith
Lemon Drizzle

12.00

lemon wheel and juniper berries

lemon wheel and seasonal berries

grapefruit wheel and seasonal
berries

seasonal berries

lime wedge and rosemary

strawberries

grapefruit wheel and juniper berries

lemon wheel and juniper berries

Savoury - Spice
Thomas Dakin

12.00

Bombay Sapphire

11.00

Whitley Neill
Rhubarb & Ginger

12.00

Whitley Neill
Blood Orange

12.00

Opihr

11.50

Sipsmith Sloe

11.50

orange wheel and juniper berries

lemon wheel

orange wheel and rosemary

lime wedge and juniper berries

orange wheel and thyme

orange wheel

WINE BY THE GLASS
We have a fabulous extensive wine list, which we will be pleased to
present to you on request. The wines featured here are among some
of our more popular choices, which we serve by the glass and bottle

Champagne and Sparkling
125ml
9.00

bottle
52.50

4.95

26.95

175ml 250ml
5.70
7.95

bottle
22.95

Ayala Brut Majeur NV, France

A dry, fresh and elegant champagne with buttered toast aromas, herby
flavours and a citrus kick

Prosecco Romeo Spumante, Italy

Full-bodied with fresh apple, lemon and grapefruit flavours, floral notes and
crisp finish

White Wines
Paso del Sol Sauvignon Blanc,
Chile

Refreshingly aromatic fruity wine, with a lovely mix of citrus and tropical
fruits, balanced by some subtle green tones

Landings Colombard Chardonnay, 6.15
Australia

8.65

24.95

Pinot Grigio Colli Vicentini, Italy

6.85

9.65

28.00

Paso del Sol Merlot, Chile

5.70

7.95

22.95

Landings Shiraz Cabernet,
Australia

6.15

8.65

24.95

Cotes du Rhone Villages
La Ruchette Doree, France

6.95

Marques de la Concordia
Reserva Rioja, Spain 2014

7.55

Soft and full flavours from the Chardonnay with a freshness from the
Colombard
Charmingly delicate, with beautiful aromas and flavours of citrus and honey
with a slightly herbal finish

Red Wines
Aromas and flavours of ripe red and black berries, with hints of subtle spice,
combined with chocolate notes and soft tannins

Smooth, ripe and delicious dark berry fruits, with a touch of sweet, spicy
warmth

9.80

28.50

Aromatic with bramble berry fruit and a touch of warm spice. This wine has
great depth and silky, smooth tannins – a popular easy drinking choice

10.65

30.95

Using only the very best grapes, a Reserva showing complex aromas of ripe
fruit and spice, with powerful dark fruit, coffee and rich chocolate flavours

Rose Wines
Ancora Chiaretto, Italy

6.15

8.65

24.95

Cotes du Rhone Villages
La Ruchette Doree, France

6.85

9.65

27.95

Aromas of fresh strawberry and redcurrant. Ripe, juicy plum and cherry
flavours - aromatic, light and crisp

Vibrant, luscious full fruit flavours of redcurrant and strawberries, with wild
flower aromas

Dessert Wine
Chateau Loupiac Gaudiet, France 2016

125ml
5.80

bottle
25.25

A beautiful gold colour with notes of passionfruit, dry apricots and honey.
The taste is a delicious combination of crisp and fresh fruit

We are happy to serve any of our wines by the glass in smaller 125ml
measures should you prefer. If you wish to see the tasting notes of
any of the featured wines, please ask to see our full wine list

OUR DRAUGHT RANGE
Whether you’re a lager, cask ale or cider drinker, we have a great
range available to suit every taste. If you would like to try before
you buy, please ask at the bar

Thwaites Core Beer Range
Thwaites Gold 4.1%

4.60 Pint

Thwaites IPA 4%

4.50 Pint

Golden in colour with a fruity and sweet aroma. Finest Maris Otter malt,
Slovenian and Bavarian hops create an initial sweetness, followed by a
refreshing citrus hop character

An English India pale ale brewed using citra hops for a full-on powerful citrus
experience. Light amber in colour with a zesty and citrus aroma

Thwaites 13 Guns 5.5% craft IPA

4.80

Heineken 5% premium lager

4.95

Pravha 4% premium lager

4.90

Heineken 0.0% premium non-alcohol lager

4.00

Aspall 5.5% cider

4.80

Awarded Gold at the International Brewing awards 2019, this US style IPA has
bold tropical fruit characters and a hoppy aftertaste

A delicate hop and malt aroma and underlying tropical and apple flavours

Born out of heritage and inspired by modern “Praguers”, Pravha has a thirst
for a lighter outlook on life. Unexpectedly crisp, light and refreshing

Thirst quenching with refreshing fruity notes and a soft malty body

This award-winning cider is fruity yet dry - thoroughly refreshing

Beer Flights Available for 4.60
We also offer a range of seasonal cask beers from Thwaites Brewery, with a
focus on innovative, distinctive flavours and styles. These are available for a
limited time and are exclusive to Thwaites hotels, lodges, pubs and inns.
Ask at the bar for details

BOTTLED BEER
Brooklyn 5.2% lager

5.00

Duvel 8.5% Belgian beer

5.80

Peroni lager 4.7%

4.70

Blue Moon 5.4% wheat beer

4.80

Corona Extra 4.3%

4.40

Estrella Damm 4.6%

4.60

Amber-gold in colour an extremely flavourful beer, smooth, refreshing and
very versatile, great with food

Slightly fruity, dry aroma, well-hopped beer, with a slightly bitter after taste

Clear golden-yellow hue, a refreshing lager that’s slightly bitter and smooth

An unfiltered wheat ale, spiced in the Belgian tradition for a really smooth
taste - served with an orange slice

Fruity-honey aromas with a touch of malt, crisp and well-balanced served with a lime wedge

Premium pale lager brewed in Barcelona. Bright and sparkling, with citrus
notes

BOTTLED CIDER
Rekorderlig Strawberry & Lime 4%

5.60

Rekorderlig Mango & Raspberry 4%

5.60

Rekorderlig Wild Berries 4%

5.60

Made from the purest Swedish spring water, this is a unique flavour
combination of sweet strawberries and zingy lime

Packed with the juiciest of raspberries and a hit of tropical mango

Bursting with the freshest ripe, raspberry and blueberry fruit flavours

Rekorderlig Strawberry & Lime 0% non-alcoholic 5.60
Sweet strawberries and zingy lime - none of the alcohol, but all of the taste

SOFT DRINKS
Coca Cola

bottle

3.00

Diet Coke,
Coke Zero bottle

2.90

Diet Coke,
Coke Zero draught

2.70

Schweppes Juices

2.30

pineapple, tomato, bitter lemon

Luscombe premium soft drinks

4.05

Finest quality ingredients, without any preservatives, additives or concentrates
Choose from:

Ginger Beer
Sicilian Lemonade
St Clements

Raspberry Crush
Wild Elderflower Bubbly

Frobishers Fusions		

3.10

75% fruit juice with no artificial preservatives, colours or sweeteners
Choose from:

Apple & Mango

Orange & Passionfruit

Frobishers fruit juices		
Choose from:

Apple
Mango

3.10

Cranberry
Orange

Highland Spring Water still or sparkling

2.60

NON-ALCOHOLIC COCKTAILS
Mango Delicious

5.95

Berry Twist

5.95

Strawberry Fizz

5.95

Mango juice, honey, lime juice and cucumber. Served over ice with fresh
cucumber and mint

Seasonal berries, mint leaves and apple juice. Served over ice with fresh
berries and mint

Strawberries, lemonade and lemon juice. Served over ice with fresh mint,
strawberries and lemon

