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Bacon or Sausage Roll/Sandwich £3.40

Ham Croque Monsieur £7.10 Madame (Fried Egg) £8.20
Ham, Béchamel Sauce, Grated Cheddar
Served with Mixed Salad or French Fries

Omelette £7.50
With Cheese, Tomato, Mushroom, Rocket and Ham (add £0.50 /item)

Grilled Minute Steak Baguette £9.50
With Caramelised Red Onion Jam and Mature Cheddar
Served with French Fries

Cheese Burger (with Bacon) £9.70 (£10.10)

Served with French Fries

Spiced Lamb Burger £9.70

Served with French Fries
£2.60

Mixed Salad, Fries, Hummus, Toasted Pita Bread and Marinated Olives

Chiheen s Nlnce

£6.50 (Price includes Ice Cream Dessert)
Ham and Chips, Chicken Nuggets and Chips

et B everages

£1.75

English Breakfast, Darjeeling, Earl Grey, Peppermint
Leaves, Chamomile Flowers, Super Fruit, Mao Feng
Green Tea, Rooibos, Liquorice & Mint, Jasmine Pearls

SUNDAY ROAST LUNCH BUFFET

ONLY £19.50 FOR 3 COURSES INCLUDING COFFEE




=Iw] o

Windlesham Golf

Sauvignon de Touraine, Domaine Bellevue 2010

A wonderful, good value Sauvignon that offers ample notes of passion
fruit and pineapple further defined with zesty lime and cucumber.
Finishes with wonderful freshness

Chateau Bauduc, Bordeaux Blanc Sec 2010

The Quinneys have built a considerable reputation for their lovely estate
with leading chefs like Gordon Ramsay and Rick Stein. A blend of 60%
Sauvignon Blanc and 40% Sémillon, this is dry, crisp and versatile — good

with food or on its own

Sauvignon Blanc, Mudhouse New Zealand 2010

Gooseberry-fruited, limey and a touch of elderflower

Sancerre, Domaine Reverdy 2010
Plump and aromatic with notes of ripe white peach, apricot and verveine

Macon Loche Les Longues Terres 2009
Offers notes of fresh peach, pear and lingering spice

Chardonnay, Wills Domain, Margaret River 2008
A creamy, buttery Australian Chardonnay that is nonetheless lifted and
poised with fine-tuned minerality and precision. Though it is undoubtedly

New World in style, its balance delivers a more Old World structure

Chablis, Domaine Denis Pommier 2009
Silky with notes of citrus zest, white grape and gunflint, this medium-

bodied wine is fleshy yet mineral and focused

Chabilis,1er Cru Vaillons, Jean Paul Droin 2006

A pungent mix of exotic fruit, citrus notes and floral aromas precedes the

racy yet relatively dense flavours that possess good dry extract

Meursault, Narvaux, Philippe Chavy 2008
Sumptuous with aromatic notes of candied almonds, orange zest and
créme brilée. This wine seems to have it all including a wonderfully

sweet core and long finish. Highly recommended

Montagny, 1er Cru Vieux Chateau, Jean Marc Boillot 2007
This wonderful Montagny 1er cru display sweet, creamy, spicy &
minerally stone fruit on the palate

£15.90

£17.80

£21.50

£23.00

£18.50

£15.90

£24.00

£32.50

£39.20

£41.00

£5.30

£5.95

£7.15

£7.65

£6.15

£5.30

£8.00

£4.00

£4.70

£5.90

£6.30

£5.90

£4.00

£6.50
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Malbec, Tanguero 2010

A delicious entry level Malbec from Finca Flichman. This wine is medium
bodied, very elegant and brimming with redcurrants and plums. There is
good acidity and the palate is well balanced

Comtes de Tastes, Bordeaux 2009

An excellent value claret, this 2009 opens up with ample amounts of
sweet bramble fruits and savoury undertones. Velvety and smooth, this
can be drunk on its own or with roasted meats, pasta or poultry

Cabernet Sauvignon, Wills Domain, Margaret River 2004
The 2004 Cabernet Sauvignon is a brand new release to our range and
has Bright Purple / ruby hues. Aromas are of mulberry and dark cherries
with a palate reminiscent of mocha chocolate

La Reserve de Leoville Barton, St Julien 2007

The 2007 Reserve de Leoville Barton reveals a quinessential Medoc
nose of blackcurrant, pencil lead and cedar spice. On the palate, it is
velvety and smooth. It is delicious now

Ch Langoa Barton, 3eme Cru St Julien 2002
A more masculine styled Langoa, the 2002 displays an
alluring nose of rich red cherry, blackberry and clove spice.
Its palate is firm and dense with superfine tannins and a
notable mineral finish. A very ‘Pauillac’ St Julien

Crozes Hermitage, Etienne Barret 2008

An aromatic nose and gentle palate of crushed red bramble fruit,

red cherries and fennel seed. Soft tannins make this 2008 notably
approachable, and it will be ready to drink upon release. A refined and
pleasant Crozes with no hard edges in sight

Cotes-Du-Rhone Domaine Perrin, Ch de Beaucastel 2009
Beautiful crunchy, juicy, blackberry and cherry fruit as well as hints of

underbrush, pepper, and black cherries

Chateau La Fleur Coterie, Bordeaux 2008, France
Offers ample flavours of blackcurrant, bramble fruit and cedary spice

which are wrapped up in velvety tannins

£14.20

£15.50

£22.00

£38.50

£48.00

£19.50

£24.00

£19.00

£4.90

£5.40

£6.90

£8.00

£7.10

£3.60

£3.90

£4.80

£7.50

£5.75
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Red Wines Bottle  250ml  175ml

Sangiovese

Chianti Classico, Riecine 2008 £23.50
This is the second vintage in a row which produced more

opulent, fruit forward wines - and we love it. Plump and fleshy,

the 2008 Chianti Classico offers notes of sweet red cherry, spice

and damson plum. An excellent Chianti with character

Pinot Noir
Pinot Noir, Mudhouse, New Zealand 2009 £18.50 £6.15 £5.30
Sweet lifted aromas of cherries and plums with a hint of currants and

integrated savoury and toasty oak notes

Volnay, Reserve Speciale, Roche de Bellene 2008 £36.50
A new wine for Nicholas that is made exclusively from Premier

Cru old vine vineyards. This is a step up in quality from his

straight Volney Vielles Vignes, displaying lovely aromatics and a

juicy sweet core of fruit. Very fine tannins gently coat the palate

and tight up the finish with a swathe of pure minerality

Tempranillo

Fos Crianza 2007 Rioja, Spain £18.50 £6.50 £5.30
Medium weight, Red Cherries, Clean & Bright

Fos Reserva 2006 Rioja, Spain £24.00 £8.00 £7.50
Intense garnet, Balsamic & Eucalyptus, Sweet Ripe Tannin

Rose Wines Bottle  250ml  175ml

Chateau Bauduc, Bordeaux Rose 2010 £15.50 £5.85 £4.50

A paler style of dry, crisp Rosé, made by harvesting selected plots of
Merlot and Cabernet Sauvignon before dawn. The grapes were pressed
straight away and the lightly coloured juice cool-fermented. A sort of

St-Tropez meets Bordeaux

Chateau Saint Baillon, Cotes De Provence 2009 £21.00 £7.35 £6.30

Soft petal pink in colour with notes of strawberry, floral notes and
almond. Wonderfully subtle and particularly refreshing

Sparkling Wine and Champagnes Bottle  125ml
Prosecco Di Valdobbiadene Extra Dry Bianca Vigna £23.00 £6.50
Champagne Piper Heidsieck £46.00

Champagne Veuve Cliquot £62.00
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Ports and Sherry 50ml

Taylor LBV £4.25
Dows Quinta Do Bomfim 1998 £6.00
Cockburns Ruby £3.10
Regency Dry Fino £3.10
Amontillado Sherry Fino £3.00
Whiskies 25ml

Bells £2.80
Famous Grouse £2.80
Glenfiddich 12yr old Malt £2.80
Glenmorangie 10yr old Malt £3.50
Jonnie Walker Black label £2.80
Balveinie 12yr old Malt £3.50
Southern Comfort £2.80
Jameson £2.80
Laphroaig 10yr old Malt £3.50
Jack Daniel's £2.80
Bowmore £3.50
Courvoisier VS £3.00
Hine Rare Fine Champagne VSOP £3.70
Remy Martin VSOP £3.50
Hennessy XO £7.10
Calvados Boulard Tradition £4.00
Janneau Grand Armagnac VSOP £3.50
Tanqueray £3.00
Plymouth Gin £3.00
Gordon'’s £2.80
Bombay Saphire £3.30
Smirnoff £2.80
Hendricks £3.30
48% Foxdenton Estate £2.90
Windlesham Golf Sloe Gin £2.80
Windlesham Golf Plum Gin £2.80
Windlesham Golf Black Jack £2.80

42 Below Vodka (Passion Fruit/Honey/Feijoa) £2.80
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Rums 25ml
Captain Morgan £2.80
Bacardi £2.80
Morgans Spiced £2.80

Aperitifs and Liqueurs 25ml

Pernod £2.50
Sambucca £2.60
Tia Maria £2.70
Kummel £3.40
Malibu £2.50
Grand Marnier £2.60
Disaronno £2.60
Cointreau £2.60
Archers £2.50
Baileys £2.50
Drambuie £2.60
Martini Rosso/Bianco/Dry £2.30

The Guideline of the alcoholic strength of all beverages is as follow:

Alcohol by Volume: In accordance with the Weights and
Champagne 12.0% - 13.0% Measures Act 1995, the Measure for the
White Wine 12.0% - 14.5% sale of the spirits and liqueurs on the
Red Wine 12.0% - 14.5% premises is 25ml or multiples thereof.
Vermouth 14.8% - 18.0%

Campari 25.0% Fortified Wines 75ml
Sherry 15.5-17.5% Wines by the glass 175m—250m]
Gin 37.5% - 47.3% Champagne by the glass 125ml
Vodka 37.5% - 40.0% ‘ Prices inclusive of VAT
Rum 37.5% - 43.0%

Cognac 35.0% - 47.0% - .
Whisky 40.0% - 60.8% -
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