


CLASSIC

COSMOPOLITAN  �  
Vodka, orange liqueur, lime, cranberry juice

ESPRESSO MARTINI �  
Vodka, coffee liqueur, espresso, sugar syrup

MARGARITA   �  
Tequila blanco, orange liqueur, lime

MOJITO  �  
White rum, mint, lime, sugar syrup, soda

NEGRONI �  
Campari, Cinzano Rosso, gin

NEGRONI SBAGLIATO �  
Campari, Cinzano Rosso, prosecco

PASSION FRUIT MARTINI   �  
Passion fruit, vanilla vodka, vanilla syrup, passion fruit purée

PICANTE  �  
Tequila reposado, agave nectar, red chilli, coriander, lime

PORTO TONICO �  
Quinta da Pedra Alta Pedra No 3 White Port, tonic water

TOM COLLINS  �  
Gin, soda, lemon, sugar syrup

SPRITZ 

APEROL �  
Aperol, Prosecco, soda

CAMPARI �  
Campari, Prosecco, soda

SARTI PASSION FRUIT �  
Sarti Rosa, Prosecco, soda

ALLORA �  
Allora lemon aperitivo, soda

HUGO �  
Prosecco, elderflower liqueur, soda

G&T 

ELDERFLOWER �  
Gin, elderflower liqueur, elderflower tonic

PINEAPPLE �  
Pineapple gin, tonic 

RHUBARB�  
Rhubarb gin, tonic

ROSÉ�  
Mirabeau rosé pink gin, tonic

all 11.95

10.95 

all 10.50

SOURS 

AMARETTO �  
Amaretto, sours 

WHISKEY �  
Whiskey, sours

all 11.95

ALCOHOL FREE 

BUBBLEGUM LEMONADE� 5.00
Bubblegum syrup, lemonade

LAVENDER LEMONADE� 5.00
Lavender syrup, lemonade

ROSE LEMONADE� 5.00
Rose syrup, lemonade

SHIRLEY TEMPLE� 7.75
Ginger ale, grenadine, lemon

CRODINO SPRITZ� 7.75
Crodino 1965 Aperitivo

MARGARITA� 10.00
Everleaf Marine, lime, agave nectar

MOJITO� 10.00
Everleaf Marine, mint, lime, sugar syrup, soda



WINES ARE AVAILABLE IN 125ML MEASURES.

BEER & CIDER 

DRAUGHT Jug|Pint|Half Pint� 25.00|6.90|3.50

ASAHI SUPER DRY 500ml� 7.30

HITACHINO NEST WHITE ALE 330ml� 6.25

GUEST CRAFT BEERS 330ml    � from 6.00

CORNISH ORCHARDS CIDER 500ml � 6.95
Gold or Cherry & Blackberry

ASAHI SUPER DRY 0.0% 330ml� 5.80

DAYS PALE ALE 0.0% 330ml    � 5.80

SHARING JUGS 

PIMM’S & LEMONADE � 22.00

APEROL SPRITZ � 22.00
Aperol, Prosecco, soda

HUGO SPRITZ � 22.00
Prosecco, elderflower liqueur, soda

CRODINO SPRTIZ ALCOHOL FREE  � 18.50
Crodino 1965 Aperitivo

Bottle 

25.00

29.00

29.50

30.00

34.00

36.00

Bottle 

25.00

28.00

30.00

32.00

34.00

36.00

Bottle 

25.00

34.00
 

25.00

Bottle 

35.00

35.00

250ml 

8.70

10.50

10.60

10.70

11.70

12.50

250ml 

8.70

10.00

10.70

11.00

11.70

12.50

250ml 

8.70

11.70
 

8.70

125ml 

8.50

8.50

175ml 

6.90

8.70

8.80

8.90

9.90

10.70

175ml 

6.90

8.20

8.90

9.20

9.90

10.70

175ml 

6.90

9.90
 

6.90

WHITE 

TREBBIANO, FONTE DELLA VIGNA, ITALY 
Fresh, dry, with notes of lemon, green apple, almond, and a mineral finish

PINOT GRIGIO, SARTORI, ITALY 
Bright and crisp with notes of pear, white peach, and citrus

VINHO VERDE, QUINTA DA LIXA, PORTUGAL 
Light with bright acidity; citrus, crisp apple, with a soft natural spritz

CHARDONNAY, TARAPACA, CHILE 
Golden peach, pineapple skin, and a hint of toasted spice

ORGANIC PICPOUL DE PINET, PETIT ROUBIE, FRANCE  
Notes of lemon, green apple, and grapefruit zest

SAUVIGNON BLANC, RAPAURA SPRINGS, NEW ZEALAND 
Zingy with a taste of lime, passionfruit, and crushed gooseberry

RED 

SANGIOVESE, SOSPIRO, ITALY 
Ripe cherry, red plum, and a touch of dried herbs with soft spice

MERLOT, LANYA, CHILE 
Dark cherry, soft plum, and a hint of chocolate

CRIANZA RIOJA, VINA SALCEDA, SPAIN
Strawberry, red cherry, and vanilla spice with a hint of tobacco

ORGANIC MALBEC, DOMAINE BOUSQUET, ARGENTINA 
Notes of black plum, blueberry and cocoa

SHIRAZ, PETE'S PURE, AUSTRALIA 
Juicy blackberries, wild herbs, and a crack of pepper with a smoky finish

PRIMITIVO, FRISINO LEGAMI, ITALY 
Fruity finish of ripe cherry, raspberry, and strawberry

ROSÉ AND ORANGE  

VINHO VERDE ROSÉ, AVELEDA, PORTUGAL 
Red berries, violet, raspberry, strawberry, and cranberry with a citrus zest

CÔTES DE PROVENCE, DOMAINE DE L’AMOUR, FRANCE 
Strawberries and citrus blossom with a hint of lavender and rosemary

LE SON DE LA TERRE ORANGE, FRANCE 
Clear, pale orange with aromas of bitter oranges and dried flowers 

SPARKLING 

PROSECCO, VIA VAI, ITALY  
White flowers and green apple with honeydew pear

BRUT ROSÉ, RIVAROSE, FRANCE 
Fresh strawberry, redcurrant, and a hint of citrus peel

ICED COFFEE 

AMERICANO� 3.80

LATTE � 3.90

MOCHA � 4.00

Add Caramel, Popcorn, Pumpkin Spice, or Vanilla syrup� +0.50

Oat alternative  and decaf available�  

SPIRITS SELECTION� from 5.50

MIXERS      � all 2.20
Tonic water, elderflower tonic, raspberry tonic, lemonade, soda water, ginger ale�



SHARING PLATES 3 FOR £16

FRENCH FRIES  � 5.00 
Add truffle oil and grana padano or melted cheddar  � +0.50

MINI POTATO ROSTIS  � 5.00 
Add truffle oil and grana padano  � +0.50

CORN RIBS   � 6.95 
Cajun-spiced with lime mayo and coriander

CRISPY CHICKEN FILLETS  � 7.50 
Tangy coated mini chicken fillets with spicy mayo dip

GYOZA  � 6.95 
Vegetable  or prawn with soy sauce

HALLOUMI FRIES � 6.95
Fried halloumi with sweet chilli dip

MAC & CHEESE BITES � 6.50
Breaded macaroni and cheese with spicy mayo dip

PADRÓN PEPPERS  � 6.50
Charred padróns with sea salt and olive oil

SALT & PEPPER SQUID� 7.50
Coated calamari with sweet chilli dip

TORTILLA CHIPS  � 6.50 
With guacamole or salsa

HUMMUS & FLATBREAD  � 6.50
Paprika-dusted hummus with sliced flatbread

NOCELLARA OLIVES  � 4.75
Sicilian green olives

HOT DOGS & SANDWICHES

GOURMET HOT DOG� 9.00 
Beef dog in bun, crispy onions, ketchup, mustard

VEGAN HOT DOG � 9.00 
Moving Mountains dog in bun, crispy onions, ketchup, mustard

CHICKEN SANDWICH WITH FRIES � 13.50
Seeded bun, chicken fillets, little gem lettuce, spicy mayo, and fries on the side

FISH FINGER SANDWICH WITH FRIES � 13.50
Seeded bun, cod fish fingers, little gem lettuce, tartare sauce, and fries on the side

PIZZA

MARGHERITA  VEGAN OPTION AVAILABLE� 12.00 
Buffalo mozzarella, basil, fior di latte mozzarella

PEPPERONI & HOT HONEY � 13.50 
Fior di latte mozzarella, hot honey, pepperoni

'NDUJA� 13.50  
Buffalo mozzarella, fior di latte mozzarella, 'nduja spicy sausage

GOAT'S CHEESE & ONION � 13.50 
Caramelised red onion, fior di latte mozzarella, goat's cheese

MUSHROOM & TRUFFLE OIL  VEGAN OPTION AVAILABLE� 13.00  
Fior di latte mozzarella, sliced mushrooms, truffle oil, thyme�

DIPS  � 1.85  
Sweet chilli , hummus , 'nduja aioli, or truffle aioli 

EXTRA TOPPINGS� 2.00

NACHOS 

NACHOS  � 9.75 
Tortilla chips, guacamole, salsa, melted cheddar, sour cream



 VEGAN ·  VEGETARIAN · NO GLUTEN CONTAINING INGREDIENTS

FOLLOW QR CODE FOR FULL ALLERGEN AND CALORIE INFORMATION.
PLEASE TELL A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES.

CURZON MEMBERS RECEIVE 10% DISCOUNT.

0426/R01

SMOOTHIES all 6.20

BLACKBERRY, RASPBERRY & STRAWBERRY 

MANGO, PASSION FRUIT & PINEAPPLE 

STRAWBERRY & BANANA  

SHAKES all 6.50

OREO 

VANILLA 

CHOCOLATE 

STRAWBERRY 

COFFEE 

MOCHA 

CHAI 

Add a shot of Baileys +4.00

SOFT DRINKS 

WATER   2.95
Still or sparkling 

COCA-COLA 3.90
Classic, diet, or zero

FANTA ORANGE 3.90

SPRITE ZERO 3.90

CAWSTON PRESS SPARKLING 3.90
Apple, elderfl ower, ginger beer, or rhubarb 

LEMONAID 4.20
Blood orange, lime, or passion fruit 

JUICE 250ml 3.00
Apple, orange, or cranberry 


