
‘‘Welcome to Bosun’s Restaurant where our passion for quality, 

flavour, and creativity is reflected in each of our carefully 

crafted menus.

This Wine and Drinks List was handpicked by our management 

team to complement our seasonal dishes.

We use the finest ingredients, locally sourced and sustainable 

where possible. Whether you’re in the mood for something light 

and refreshing, or a hearty comforting meal, there’s something 

here for you to enjoy.

Thank you, on behalf of the Bosun’s Team.’’



Signature Cocktails   12.50

Posh Pollen
London Dry York Gin, Elderflower Liqueur, Honey, Lime, Cucumber

Blood Orange Margarita
Olmeca Tequila, Orange Liqueur, Blood orange syrup, Lime juice 

Elderflower & Jasmine Mojito
Bacardi White Rum, Elderflower Liqueur, Jasmine syrup, Mint 

Wild Berry Sour
Tanqueray Royale blackcurrant Gin, Crème de Mure, Rhubarb Liqueur, Lemon juice 

Bosun’s Spritz
Pimm’s, Roman Fruits York Gin, Strawberry syrup, Lime juice, Lemonade top 

Strawberry & Rhubarb Martini 
Citron Vodka, Strawberry Liqueur, Rhubarb Liqueur, Lime juice 

Oaxaca Old Fashioned 
Mezcal, Tequila, Orange bitters 

Coconut Martini  
Malibu, Lime juice, Coconut syrup 

Classic Cocktails   12.00

Margarita  Classic | Spicy 
Olmeca Tequila, Cointreau, Lime juice 
Spicy option: Fresh chillies, Tabasco 

Mojito  Classic | Strawberry | Passion Fruit 
Bacardi White Rum, Mint, Lime juice 
Flavours: Strawberry syrup / Passion fruit syrup 

Sours  Amaretto | Whisky 
Disaronno, Lime juice, Bitters | Bulleit Bourbon, Lime juice, Bitters 

Martini  Classic | Dirty
Vodka or Gin, Noilly Prat Vermouth 
Dirty with Olive brine 

Pornstar Martini 
Absolut Vanilla Vodka, Passoa, Lemon juice, Pineapple juice, Passion fruit puree 

Espresso Martini 
Absolut Vanilla Vodka, Espresso, Tia Maria 

Negroni  Classic | Sbagliato  
Tanqueray No.10 Gin, Campari, Martini Rosso | Campari, Martini Rosso, Prosecco top  

Bloody Mary  
Absolut Vodka, Tomato juice, Lemon juice, Tabasco, Worcestershire sauce, Celery salt 

Pina Colada  
Bacardi White Rum, Cream of coconut, Lime juice, Pineapple juice 

Paloma  
Tequila Blanco, Grapefruit juice, Lime juice, Soda top 

Old Fashioned  
Bulleit Bourbon, Orange Bitters, Brown sugar 

Kir Royal  
Prosecco, Chambord  

Caipirinha Classic | Strawberry   
Cachaca, Lime juice, Sugar 



Spritz  12.50

Aperol  
Aperol, Prosecco, Soda top 

Hugo  
St Germain, Prosecco, Mint, Soda top 

Citrus  
York Mediterranean Gin, Grand Marnier, Lime juice,  
Cane sugar and blood orange soda 

Mocktails  8.50 

Bosun’s Raspberry Lemonade
Raspberry syrup, Everleaf, Lime juice, Lemonade top 

Strawberry & Elderflower Spritz 
Strawberry syrup, Elderflower cordial, Lime juice, Apple juice, Lemonade top 

Passion Fruit & Jasmine Spritz 
Passion fruit syrup, Jasmine syrup, Lime juice, Apple juice, Lemonade top 

Blood Orange Spritz 
Blood Orange syrup, Lime juice, Lemonade top 

Dessert Cocktails  12.50 

Chocolate Martini 
Absolut Vanilla Vodka, Chocolate Baileys, Creme de cacao, Vanilla syrup 

Baileys Martini 
Absolut Vanilla Vodka, Baileys, Espresso, Vanilla syrup 

Black | White Russian 
Tia Maria, Absolut Vodka 
White with cream  

Cognac Fizz 
Courvoisier Cognac, Lime juice, Cane sugar, Topped with Prosecco 

Ole English Bakewell 
Disaronno, Martini Rosso, Cherry Heering, Cherry syrup,  
Topped with double cream 
 



Sparkling Wine & Champagne
Carte d’Or Brut, Drappier� 79.00
Champagne, France	 20cl� 22.00
White peach, quince, rich brioche

Veuve Clicquot Yellow Label Brut� 90.00
Champagne, France
Pear, vanilla and toast.

Laurent-Perrier Rosé� 125.00
Champagne, France
Strawberries, honey and vanilla.

Prosecco Extra Dry, Cá del Console� 31.00
Veneto, Italy	 175ml� 9.00
White peach, pear and floral notes

Prosecco Rosé, Cá del Console� 31.00
Veneto, Italy	 175ml� 9.00
Wild strawberries and stone fruits

Non-Alcoholic Wine
Zero Alcohol Sparkling Riesling, Steinbock� 26.00
Germany	 175ml� 7.00
Stone fruit and floral character

White Wine

Family Reserve Sauvignon Blanc, Babich 2025� 39.50
Marlborough, New Zealand	 175ml� 10.25
Grapefruit, lemon, gooseberry, passionfruit.	 250ml� 13.70

Sancerre Domaine Cherrier 2024� 48.00
Loire, France
Melon and stone fruit balanced with subtle grassy notes.

Cowslip Valley Riesling, Babich Family Estate 2022� 42.00
Marlborough, New Zealand
Limes, mandarin blossom and stony, mineral.

Albariño, Serra da Estrela 2024� 42.00
Galicia, Spain
Pear, apricots, citrus, mineral and spice.

Chablis, Domaine Jean Marc Brocard 2024� 49.00
Burgundy, France
Precise, pure and mineral, with citrus.

Viognier Pays d’Oc, Badet Clément 2023� 38.50
Languedoc-Roussillon, France
Apricot and peach alongside elegant floral notes.

Villa Bianchi Verdicchio CdJ Class, Umani Ronchi 2024� 35.00
Marches, Italy
Fresh and fruity, green apple fruit and a hint of almonds.

Chardonnay Reserva Pionero, Morandé 2024� 28.50
Valle Central, Chile	 175ml� 7.65
Citrus, pear and green apple fruit.	 250ml� 10.15

Pinot Grigio delle Dolomiti, Terre del Noce 2024� 29.00
Trentino-Alto Adige, Italy	 175ml� 7.75
Elegant with apple and banana.	 250ml� 10.30



Rosé Wine
Whispering Angel 2024� 46.00
Provence, France
GRENACHE, CINSAULT, ROLLE, SYRAH, CARIGNAN, MOURVÈDRE, TIBOUREN

Pretty stone fruit with herbal notes.

Zinfandel Rosé 2024� 28.50
California, USA	 175ml� 7.60
Raspberry and sweet watermelon.	 250ml� 10.10

Pinot Grigio Rosé, Terre del Noce 2024� 29.00
Trentino-Alto Adige, Italy	 175ml� 7.75
Ripe strawberries and raspberry fruit.	 250ml� 10.30

Red Wine
Vino Nobile di Montepulciano, La Braccesca 2022� 58.00
Tuscany, Italy
SANGIOVESE, MERLOT

Vanilla and rich fruit, warm spice.

Cabernet Sauvignon, Buena Vista 2023� 43.00
California, USA
Blackberry, currant, vanilla, coffee, and dark chocolate.

Château Montaiguillon, Montagne-Saint-Emilion 2021� 48.00
Bordeaux, France
60% MERLOT, 20% CABERNET FRANC, 20% CABERNET SAUVIGNON

Roasted plums, fresh blackcurrants and tobacco.

Shiraz, Deakin Estate 2024� 35.00
Victoria, Australia	 175ml� 9.25
Mulberry and plum fruit.	 250ml� 12.30

Crianza, Promesa 2021� 36.00
Rioja, Spain
TEMPRANILLO

Strawberry, blackberry and rhubarb, vanilla and cocoa.

Malbec Lo Tengo, Norton 2024� 35.00
Mendoza, Argentina	 175ml� 9.25
Fresh fruit, cinnamon and cherry.	 250ml� 12.30

Podere Montepulciano d’Abruzzo, Umani Ronchi 2024� 33.00
Abruzzo, Italy
Plums and morello cherries.

Codici Masserie Primitivo 2024� 31.00
Puglia, Italy
Dark fruit jam with a hint of spice.

Merlot delle Dolomiti, Terre del Noce 2024� 29.00
Trentino-Alto Adige, Italy	 175ml� 7.75
Plums and red cherry fruit, and a hint of dark chocolate.	 250ml� 10.30

Morandé Pionero Pinot Noir Reserva 2023� 28.50
Aconcagua, Chile	 175ml� 7.60
Delicate Raspberry and gentle spice.	 250ml� 10.15



Port
LBV Port, Ferreira 2020� 48.00
Douro, Portugal	 75ml� 6.50
Blackcurrant, blackberry and prune with chocolate.

10-Year-Old Tawny Port, Ferreira� 55.00
Douro, Portugal	 75ml� 7.50
Dried fruit, toffee and sweet spices.

Draught Beer	 Pint	 Half

	 Birra Moretti	 6.45	 3.50

	 Birra Moretti – Sale di Mare	 6.45	 3.50

	 Inch’s Riverside Cider	 6.30	 3.40

	 Guinness	 6.45	 3.50

	 Heineken 0%	 6.00	 3.25

	 Neck Oil	 6.45	 3.50

Bottled Beer
	 Old Mout Berries and Cherries  0%		  5.30

	 Old Speckled Hen		  5.60

	 Guinness  0%		  5.60

	 Peroni (GF)		  4.95

	 Kopparberg Strawberry & Lime		  6.00

Dessert Wine
La Fleur d’Or, Sauternes 2022	 Half bottle� 32.50
Bordeaux, France	 75ml� 7.50
90% SEMILLON, 10% SAUVIGNON BLANC

Apricot fruit, creamy patisserie notes and citrus.

Tokaji Late Harvest, Oremus 2022� 64.00
Tokaji, Hungary	 75ml� 9.50
42% FURMINT, 48% SÁRGAMUSKOTÁLY, 10% KÖVÉRSZ

Tangy grapefruit, orange marmalade, root ginger and spicy oak.



	 Spirits:

	 Gin:	 Single	 Double

		  Tanqueray No.10	 5.40	 10.20 

	 	 Tanqueray Royale	 5.20	 9.80 

	 	 York London Dry	 5.30	 10.00 

		  York Rhubarb	 5.30	 10.00 

		  York Roman Fruit	 5.30	 10.00 

		  York Mediterranean Lemon	 5.30	 10.00 

		  Hendrick’s	 5.10	 9.60 

		  Bombay Sapphire	 5.10	 9.60 

	 Rum:	 Single	 Double

		  Captain Morgan Dark	 4.40	 8.20 

		  Captain Morgan Spiced	 4.40	 8.20 

		  Bacardi Blanco	 4.20	 7.80 

		  Bumbu	 4.70	 8.80 

	 Whisky / Cognac:	 Single	 Double

		  Jameson  (Irish)	 4.80	 9.00 

		  Glenfiddich 12-Year-Old  (Scotland)	 6.20	 11.80 

		  Johnnie Walker Black Label  (Scotland)	 4.90	 9.20 

		  Johnnie Walker Red Label  (Scotland)	 4.90	 9.20 

		  Talisker 10-Year-Old  (Scotland)	 6.10	 11.60 

		  Yamazaki  (Japan)	 10.00	 20.00 

		  Bulleit Bourbon  (USA)	 5.60	 10.60 

		  Jack Daniel’s  (USA)	 4.80	 9.00 

	 	 Courvoisier  (France)	 5.90	 11.20 

		  Hennessy XO  (France)	 14.50	 28.40 

	 Vodka:	 Single	 Double

		  Absolut	 4.20	 7.80
		  Absolut Citron	 4.20	 7.80

		  Absolut Vanilla	 4.20	 7.80

		  Dutch Barn Vodka	 4.50	 8.40

		  Grey Goose	 6.80	 13.00

	 Soft Drinks:	 Small	 Large

		  Harrogate Water – Still / Sparkling	 2.00	 4.00

		  Fever-Tree Mixers		  2.70 
		  Tonic / Slimline Tonic / Elderflower Tonic /
		  Mediterranean Tonic / Blood Orange Soda / Ginger Ale 

		  Juices		  3.00 
		  Orange / Apple / Pineapple / Cranberry / Grapefruit 

		  Draught Soft Drinks		  3.50 
		  Coke / Diet Coke / Coke Zero / Lemonade / Lime & Soda 
		  Lime & Lemonade 

	 Bottled Soft Drinks:	�  4.00 

		  J2O Passionfruit & Orange

		  Appletiser 
		  Elderflower Presse  
		  San Pellegrino Lemon / Orange / Blood Orange

		  Bundaberg Ginger Beer


