
Sausage Roll / 3.5
with a pot of brown sauce

Black Pudding & Pork Scotch Egg / 4
with burnt apple chutney

Pork Pie of the Day / 4
with a piccalilli dip

Lions Ploughman’s Picnic / 8.5
cheshire cheddar cheese, celery, apple, 
pork pie & scotch egg, with chutneys

Selection of Freshly Made Artisan Breads / 8 
seasoned & compound butters, first press olive oil 

& 25-year aged balsamic vinegar

Provencal Olive Mix / 4

Mini Chilli Crackers / 2.5

Roasted & Salted Pistachios / 2.5

Thai Spiced Peanuts / 2.5

Wasabi Peanut Crackers / 2.5

Crisps / 1
sea salt & malt vinegar, smoked crispy bacon, 

sea salt, mature cheddar & spring onion, 
sea salt & crushed peppercorn, sweet chilli

Bar Snacks From The Kitchen

Bar Snacks From The Kitchen

Served 12-9pm daily 

1652 Bar Nibbles



Wine List

White
Beyond the River Chardonnay 
(Australia) (VE)
A fresh, rich wine full of tropical fruit flavours 
such as pineapple, pears and melon.

Cortefresca Pinot Grigio (Italy)
An elegant, soft and dry white wine with excellent 
flinty minerality. Enjoy this wine with white meats 
or fish.

Santiago Rioja Blanco (Spain)
An intense floral and delicate aroma on the nose 
with hints of herbs. Fresh, soft and round in the 
mouth in an invigorating finish.  

Omaka Springs Sauvignon Blanc 
(Marlborough)
Pale straw with a youthful green hue. Lively 
aromas of melon and peach with hints of 
cinnamon, nutmeg and vanilla spices following 
through to the palate and complimented by 
subtle oak nuances and a crisp, zesty finish. 

Duc De Morny Picpoul De Pinet 
(France)
Well balanced and round, lovely expression of 
exotic fruit and citrus. 

Gavi DOCG (Italy)
Straw yellow, with a classic green tint. This Gavi 
recalls hints of acacia flowers, pears, passion fruit 
and pineapple.

Reveleste Albarino (Spain) (VE)
Fresh crunchy apple flavours with an intense 
zingyness. Great with fish and a real  
summer sipper.

Halfpenny Bacchus (England, 
Staffordshire)
Aromas of lemon, pear and apple. Refreshing 
acidity with flavours of apple, lemon zest, pear & 
nettle with a lingering finish.

On Domaine Le Verger Chablis 
2018 (France)
Lemon drop, lemon zest and green apple aromas 
and flavours along with flinty, saline minerality 
and a suggestion of vanilla. A zesty unoaked 
Chablis from Northern Burgundy.

Dr Loosen Red Slate Riesling 
2017 (Mosel, Germany)
This dry, light and acidic Riesling presents peach 
and green apple on the nose.  
A hint of the trademark petrol aroma but 
not overpowering. Citrus dominates with a 
background of honey mixed with  
earthy undertones. 

Chateau de Thauvenay Sancerre 
Blanc (France)
Pale yellow in colour, expressive with a 
dominance of exotic fruits, pineapple & lychee. 
Well balanced with a nice lemony freshness.
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7.95
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8.95

Bottle

19.95

23.95

23.95

19.95

23.95

27.95

27.95

29.95

34.95

34.95

34.95



Wine List

Red
Casa Santiago (Chile) 
Aromas of red berry fruits, cassis and a touch 
of mint. This medium bodied wine offers soft 
tannins with abundant ripeness of fruit.

The Landings Shiraz Cabernet 2019  
(Australia)
Deep coloured with a nose of blackberry, plum 
and spice. Quite full on the palate, with a soft and 
generous character. 

Alto De Mayo Mendoza Malbec 
(Argentina)
A smooth Malbec from Mendoza, packed  
with cherry and plum fruit, perfect for  
enjoying anytime. 

Perinitza Pinot Noir (Romania)
Perinitza is a famous Romainian folk dance.  
It’s exuberance is reflected in this wine. A juicy 
stunner with layers of complex black cherrym 
raspberry and cinnamon. 

Santiago Crianza Rioja (Spain)
A deep red colour, clear with a light aroma of oak 
and fruit, good body, well-balanced, round on the 
palate with a long finish.

Fleurie Les Garants (France)
The nose is dominated by notes of blackberries 
and blueberries peppered with notes of salty 
liquorice. Very long with lovely lingering aromas.

Santiago Gran Reserva Rioja (Spain)
Deep black-cherry colour with tawny hues.  
On the palate, rich and well structured with  
hints of ripe red fruit and coconut. Long and 
pleasant finish. 

Halfpenny Green Penny Red 
(Staffordshire, England)
A blend of Pinot Noir, Rondo and Regent grapes 
this is a prime example of how good English wine 
can be. A silky structure, with lively red berry fruit. 
Perfect for easy drinking.

Valpolicella Ripasso Superiore (Italy)
This Ripasso is fresh, with a full-bodied structure, 
but still light and enjoyable with any pairing. It has 
notes of red fruits and is velvety on the palate. 

Domaine Juliette Avril Chateauneuf-
du-Pape (France)
The nose is on the spices, thyme, bread crumbs 
and roasted onions. Complex and progressive 
this wine offers cherry and red fruit flavours with 
earthy undernotes.

Furst Spatburgunder 2016  
(Franken Germany) 
Pale Ruby in colour. Red fruit on the nose and to 
taste; cherries & cranberries. Some earthy qualities 
and light smoke and ash notes. This is an entry 
level bottle of wine from Rudolf Furst’s vineyard 
and is at the top of the game of German  
Pinot Noir’s.
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Red
Tedeschi Marne 180 Amarone della 
Valpolicella 2016 (Italy)
Aromas & flavours of plums & blackberries 
with hints of vanilla & spice. Very well balanced 
with a long finish. Directly after harvest, the 
grapes are air dried through a process called 
‘Appassimento’, which allows them to shirvel. 
This concentrates the sugars and flavours in the 
grapes, producing a distinctive and full  
bodied wine. 

Rose
Sierra Creek White Zinfandel (USA)
An easy drinking rose wine, full of strawberry and 
raspberry fruit aromas from grapes harvested  
in California. 

Villa Serena Pinot Grigio Rose (Italy)
An Italian favourite style wine, with mouth 
watering undertones of summer fruit flavours and 
a crisp, clean palate. 

Château de la Deidiere (France)
A well rounded rose wine made of Grenache, 
Cinsault and Syrah grapes, a good balance of 
fruit and acidity with an aromatic finish.

Sparkling
Il Caggio Prosecco (Italy)
Subtle wild apple and pear fruits exude from the 
palate with a refreshing lift on the finish. 

Il Caggio Sparkling Rose (Italy)
Bright pink in colour with a fine and persistent 
perlage. It has a fine, fruity and elegant bouquet 
with aromas of apple, pear and white flowers.

Halfpenny Green Brut Sparkling 
(England)
The long slow ripening season and extended 
bottle maturation ensures refined biscuity 
flavours and refreshing mousse. Great with 
strawberries.

Veuve Clicquot, Yellow Label  (France)
Rich, full bodied. Champagne with flowery, malty 
notes and a long finish. 

Laurent Perrier Rose Brut (France)
Delicately blue pink Rose, thanks to a brief 
encounter with the grape skins - flowery fragrant 
and dry. Rich and complex with soft fruit flavours. 

Bollinger
Special Cuvee boasts a subtle combination of 
structure, length and vivacity; bubbles like velvet;
pear, brioche and spicy aromas with notes of 
fresh walnut.
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Wine List



Aperitif
Kir Royale / 8 

crème de cassis topped up with our house prosecco.

Aperol Spritz / 8
aperol, prosecco, soda and garnished with orange. 

Dionysus / 9 
nantwich gin, grape, basil.

Martini & Coupe
Pornstar Martini / 8

stolichnaya vanilla, passoa, pineapple juice  
served with a measure of prosecco. 

Traditional Daiquiri / 8 
havana 3 year & fresh lime juice. 

Espresso Martini / 8.5
stolichnaya, XO café, espresso with your choice of vanilla,  

hazelnut or caramel syrup.

Clover Club / 8.5
portobello road no.171, dry vermouth,  
lemon juice, raspberries & aquafaba.

Margarita / 8.5
gold tequila, cointreau, and lime juice. 

Apple Martini / 8.5
grey goose, green apple briottet, cinnamon.

Manhattan / 10.5
woodford rye, antica formula. 

Nantwich Gin Martini / 10.5
nantwich gin, dry vermouth, twist of lemon. 

Short
Rum Old Fashioned / 8

redleg spiced, maple syrup. 

Negroni / 9.5
portobello road no.171, antica formula, 

campari & orange bitters.

Smokey Whiskey Old Fashioned / 11.5
woodford reserve & orange bitters,  

smoked in a bottle for your enjoyment.

Cocktail List



Long

Mojito / 8
bacardi blanco, muddled limes, mint & soda.

British Mojito / 8
beefeater 24, muddled limes, mint, elderflower cordial & soda.

Bloody Mary / 8
stolichnaya, worcestershire sauce, tomato juice, tabasco, 

garnished with celery.

English Garden Fizz / 8
hunters cheshire gin, apple & lemon juice,  

elderflower cordial & soda.

Lynchburg Lemonade / 8.5
buffalo trace, cointreau, lemon juice & lemonade.

Long Island Iced Tea / 9
stolichnaya, bombay sapphire, jose cuervo gold,  

bacardi & cointreau, topped with coke.

Nantwich Gin Iced Tea / 9.5
Nantwich gin, earl grey tea & lemon juice.

Gin

House Serves:
(all serves are a dbl measure 50ml with recommended 

garnish & tonic. Some products may be subject to availability 
all gins are also available as a single serve).

Tanqueray / 9.25
 lime, juniper berries with Indian tonic. 

Bombay Sapphire / 9.25
 lemon, juniper berries with cranberry & ginger tonic. 

Whitley Neill / 9.25
 orange, cardamom with Indian tonic.

Whitley Neill Rhubarb & Ginger / 9.25
orange, fresh ginger with ginger ale.

Beefeater 24 / 9.25
 strawberry, mint with elderflower tonic.

Pinkster / 9.50
 raspberries, mint with pomegranate & basil tonic.

Hendricks / 9.50
 cucumber, mint with elderflower tonic.

1652 Gin Menu

Cocktail List



Gin

Portobello Road No.171 / 9.50
pink grapefruit, juniper berries with Indian tonic.

Warner Edwards Elderflower / 9.50
lime, strawberries with elderflower tonic.

Opihr Oriental Spiced / 9.50
chilli with ginger ale.

Perfect Serves:

Tanqueray Sevilla (Cameronbridge) / 10
orange, rosemary with Indian tonic

Gin Mare (Vilanova) / 10
olives, rosemary with black olive & rosemary tonic.

Sipsmith (Chiswick) / 10
lemon, thyme with Indian tonic.

Brockmans (Woking) / 10 
 pink grapefruit, blueberries with Mediterranean tonic.

Hunters Cheshire Gin (Knutsford) / 10
green apple, juniper with elderflower tonic. 

Thomas Dakin (Manchester) / 11
orange peel, fresh ginger with cranberry & ginger tonic.

Silent Pool (Albury) / 11
 lime, pink peppercorns, cardamom with elderflower tonic.

Tanqueray 10 (Cameronbridge) / 11
 pink grapefruit, bay leaf with Indian tonic.

Nantwich Gin / 11
nantwich gin, earl grey, lemon juice.

1652 Gin Menu


