
 

 

 

 

 

Grappa, Eau de Vie & Pisco – 25ml 

Grappa, Poli Bassano, Italy      40%  7 

Grappa, Nardini Mandorla, Italy       50%  9 

Grappa, Bepi Tosolini Di Moscato, Italy      40%  7.5 

Grappa, Bepi Tosolini Smoked, Italy      40%  10.5 

Grappa, Tignanellio, Italy      42%  10 

Eau de Vie, La Vieille Prune, France       42%  9 

Eau de Vie, Capreolus 1000 Trees (Apple), England    43%   15 

Eau de Vie, Capreolus Perry Pear, England     43%  15 

Pisco, Barsol Quebranta Primero, Peru, England    41.3%  6.5 

 

 

Brandy – 25ml 

 

Armagnac, Baron de Sigognac V.S.O.P.                   40%   6.5 

Armagnac, Janneau XO                     40%  13 

Somerset Cider Brandy 5yr      42%  6 

Somerset Cider Brandy 8yr      43%  8 

Somerset Cider Brandy 20yr      42%  17 

Metaxa Amphora 12 Star       40%  6 

Cognac, Maxime Trijol V.S.O.P      40%  6.5 

Cognac, Tesseron Lot N˚76      40%  14 

Cognac, THE PIG Delamain X.O.    42%  15 

 

Port & Sherry – 75ml 

 

 Fonseca LBV, 2018       20%   8 

 Taylors, Chip Dry White            20%   6.5 

 Taylors, Tawny 20           20%   13 

 Manzanilla, Pastrana Pastada, Hidalgo, Dry       15%   8.5 

 Palo Cortado Wellington, Hidalgo, Dry VOS     15%  16 

 Oloroso, Faron, Hidalgo Medium          18%  8 

 Pedro Ximénez Triana, Hidalgo, Sweet         15%   8.5 

 

 

 

 

 

 

 

 

 

Welcome to our bar! At THE PIGs, we love to champion amazing local distilleries and breweries 

(you’ll find plenty of them on the menu) and we work with the seasons all year round using the 

freshest ingredients from our Kitchen Garden to make you your perfect drink. You will always 

find our teams making the most of our homegrown goodies through infusing, pickling and 

drying, as well as making tinctures, shrubs, jams and vinegars. If you fancy a classic that you 

can’t see on the menu, please just ask – we’ll happily make it for you, and are always glad to share 

our recommendations to help you have the most relaxing, fun and delicious time with us. 

 

 

 

We hope you enjoy the drinks & service. We add a suggested 12.5% service charge to your restaurant bill. 

If the service wasn’t up to scratch, don’t pay for it but do let us know what we could do better 

 

 

 



 

 

 

Home Grown Cocktails 

Yes, of course, we also make the classics, so please ask away! 
Barnsley Spritz          15 

Orange Infused Sapling Gin – Campari – Orange Bitters – Soda 

Raspberry Mule                       15 

Raspberry Infused Sapling Vodka – Ginger Beer - Lime  

Noah’s Old Fashioned                                                                                                                       22 

Noah’s Mill Small Batch Bourbon – Demerara – Bitters 

Garden Daiquiri            14 

Dropworks White Rum – Parcel– Apple - Cucumber – Lime 

Rhubarb Margarita            15 

Tapatio Blanco – Atlantic Triple Sec - Garden Rhubarb – Lime   

Michter’s Highball             16 

Michter’s Rye – Manzanilla – Mother Root – PIG Honey – Grape & Apricot Soda 

Smoky Last Word            19 

Pensador Especial - Chartreuse Verte – Maraschino - Lime 

Champagne Cocktail           25 

Delamain XO Cognac – Bollinger – Angostura - Sugar - Orange 

 

Aperitifs & Digestifs 25ml 

 

Aperitivo Co. Vermouth Dry/ Red 50ml                 15-18%  7 

Lillet Blanc 50ml       17%  5 

Campari 50ml        25%   5.5 

Tarquin’s Cornish Pastis              42%      5 

Saliza Amaretto         28%      5 

Chartreuse Jaune / Verte       40%/55%     7 

Limoncello di Amalfi 50ml      25%  8.5 

Colazingari Sambuca         40%  6 

Psychopomp Coffee Digestif       43%  6 

Absinthe Morveren, A Pocketful of Stones    66%  8 

Fernet-Branca         39%   5 

Cotswold Cream Liqueur 50ml      17%   7 
 

 

Single Malt Scotch Whisky – 25ml 

Campbeltown 
Glen Scotia 12yr Icons of Campbeltown no.1    54.1%  12 

Springbank 10yr        46%  14.5 

Highlands 
Nc’nean Organic        46%  7.5 

Glenmorangie 10yr       40%  7 

Oban 14yr        43%  12 

Talisker 10yr        45.8%  8 

Highland Park 12yr       40%  7 

Dalwhinnie 15yr        43%  10 

Jura 10yr        40%  8.5 

Islay  

Laphroaig 10yr  40%             8 

Lagavulin 16yr  43%           12 

Speyside 
Balvenie 14yr Caribbean Cask      43%  9.5 

Glenfiddich 12yr        43%             7 

Glenfiddich 15yr        40%  11 

Glenfarclas 10yr       40%  8 

Glenrothes 18yr        43%  14 

Lowlands 
Glenkinchie 12yr       43%  7 

Blended 
Johnnie Walker Black Label       40%  6.5 

Johnnie Walker Blue Label       40%   22 

Rest of the World Whiskey – 25ml 

Redbreast 12yr Ireland       40  7 

Circumstance Single Grain Wheat England    46.1%  9.5 

Circumstance Single Grain Rye England    42.7%  10 

Cotswold Single Malt England                                                      46%  7 

Cotswold’s Cask Expression (Bourbon, Sherry & Peated) England  57-59%  9 

Copper Rivet Masthouse Column Still England                        45%              7.5 

Nikka from the Barrel Japan                                          51.4%  9 

Yamazaki 12yr Japan                  43%  18 

Mikkeller Black - Denmark      43%  13 



 

 

 

 
 

Vodka – 25ml 

 
Sapling,Wheat-London                     40%   6 

Sapling Raspberry & Hibiscus, Wheat-London                 40%   7 

Sapling ‘Zero Waste’ Coffee, Wheat-London     40%   7 

Chase Rhubarb, Herefordshire - Potato      40%   7.5 

Chase Marmalade, Herefordshire - Potato      40%   7 

Chase Smoked, Herefordshire - Potato                    40%   7 

Circumstance Organic, Wheat- Bristol     40%  7.5 

Black Lion, Sheep’s Milk- Cotswolds                                                                 40%               8 

Pocketful of Stones, Grain- Cornwall     37.5%  6.5 

 

 

Rum/Rhum – 25ml 

 
Drop Works Clear Drop, Nottingham     45%               6 

Drop Works Dark Drop, Nottingham     40%               6 

Drop Works Funk Drop Nottingham     63%               8 

Circumstance White Bristol      45%  7 

Morvenna Spiced Cornwall      40%  6.5 

Diplomatico Mantuano Venezuela                    40%  6.5 

Plantation XO Barbados                 40%  9 

Foursquare Mystique 14yr Barbados     61%  14 

Idle Assembly Blended Aged Bahamas              43%          9 

HSE Rhum Agricole Blanc Martinique      42.5%  6.5 

Sagabita Pura (Cacacha) Brazil      38%  6 

 

 

American Whiskey – 25ml 

 

Michter’s Small Batch Bourbon       45.7%  8 

Michter’s Single Barrel Straight Rye     42.4%  8 

Woodford Reserve Double Oaked Bourbon                43.2%  10 

Westland Peated single Malt      46%  10 

Noah’s Mill Bourbon       57.2%  12 

 
 

 

Beer 

Hawkstone Session Lager, Cotswolds          4%  6.75 

Fresh, crisp, lightly hopped 330ml 

DEYA Tappy Pils Larger, Cheltenham          4.4%  7.75 

Fresh, crisp, Happy 330ml 

Gloucester Session IPA, Gloucester                                                                              4.5%               7.5 
Easy drinking hazy IPA 500ml  

Stroud ‘Budding’ Pale Ale, Cotswolds       4.5%  7.75 
Citrus hop, sweet malt and grassy bitterness 440ml  
Arkell’s ‘3B’, Wiltshire         4%  7.5 
A copper coloured bitter with malty, dark fruit notes 500ml 

The Pig Garden Ale 2, Glastonbury       4.4%   7 
Amber ale infused with green ginger and rosemary 500ml 
The Pig Garden Ale 3, Glastonbury        4.4%    7 
A dark porter style ale 500ml  

 

 

 

 

 

 

Cider/Perry 
Severn, Lydney          4.8%  7 
Full flavoured and easy drinking. Blended from heritage fruits. Medium 500ml  

Just Pressed, Wye          4%  7.5 
BLINDSIDE'. distinct apple nose and great acidity on the palate. Medium-Sweet 440ml 

Dunkerton’s, Cheltenham         6.8%             8 
Premium Reserve Organic. Smooth and rich. Champagne yeast. Sweet 500ml 

Just Pressed Sub, Wye         0.5%             6.75 
Gentle carbonated in a refreshing and crisp style. Medium 440ml 

 



 

 

 

Free Spirited 
If you fancy something with little or low alcohol these serves should tick all the boxes! 

Pentire Seaward and Tonic 9.5 
Delicious G&T Alternative 

 

Marna Peach Iced Tea 7 
Small Batch and Natural 

 
Mother Root Ginger and Soda 8 
Fiery and Refreshing  

Royal Flush Kombucha 6.5 
Delicate and Fruity  

 

Pentire Chilli Margarita 9.5 

Pentire Adrift – Lime – Agave - Orange - Chilli 

Coastal Negroni 10 

Pentire Coastal – Smiling Wolf – Crossip Hibiscus - Bitters 

Wild Idol Spritz 12.5 

Wild Idol Rose – Pentire Coastal – Peach and Jasmine Soda 

Virgin Mary 9.5 

Turner Hardy Tomato Juice, PIG House Spice Mix and Lemon 

Applemint 7 

Cloudy Apple Juice, Garden Mint, PIG Honey and Lemon 

 

Wild Idol Rose 12 

Strawberry and Redcurrant - 0% 

Sparkling Wine 

Wild Idol White 12 

White Peach and Green Apple 0% Sparkling 

Wine 

Noughty White 7 

Crisp Apple and Pear - 0% Chardonnay 

 

Noughty Red 7  

Cherry, Blackcurrant and Pepper 0% Syrah 

Big Drop Reef Point 0.5% Lager 6.5 

Light Bodied and Fresh 33cl 

Gloucester Brewing 0.5% Hazy IPA 6.75 

Tropical Fruity 50cl 

 

 

For any regular juices or mixers please just ask 

 

Local Gin – 25ml 

 

Copper Lion         45%  8 

Cotswolds Dry        46%  7 

Cotswolds Hedgerow        40%   7 

Capreolus Garden Swift      47%  9 

Capreolus Hart & Dart Mulberry Barrel Aged    47%  11 

6 0’clock        43%  7 

Copper Lion Sloe Gin       25%  8 

 

Gin – 25ml 

 

Sapling – our house gin      40%   6 

A Pocketful of Stones Caspyn Cucumber & Dill   40%  7 

Sugrue Precognition         43%  8 

Chase Grapefruit       40%   7 

Chase Rhubarb & Bramley Apple          40%  6.5 

Herno Old Tom        43%  8 

Deaths Door        47%  7 

Chapel Down Bacchus       47%  6.5 

Conker         40  6.5 

Zuidam 5yr (Jenever)       38%  7 

 

Agave - 25ml 

Tequila, Tapatio Blanco      40%  6.5 

Tequila, Tapatio 110 Blanco      55%  7.5 

Tequila, Tapatio Extra Añejo      40%  16 

Tequila, Don Fulano Reposado      40%  8 

Tequila, Don Fulano Añejo      40%  9.5 

Mezcal, Banhez Ensamble Joven     42%  8 

Mezcal, Ilegal-Mezcal Reposado     40%   10 


