LA GABDIA

restaurant and bar

Cocktails -all £6.95
Classics

Gin Martini — The classic since 1880. Gin, Dry vermouth, bitters and an Olive.

Mint Julep — A subtle blend of mint, cognac, port, lemonade and maraschino true to its Cuban roots
Long Island — The prohibition failed to stop this cooling combination of 5 spirits & a splash of Coca Cola
Daiquiri — Gold rum, lime and sugar.

Brandy Alexander - Martell cognac, chocolate ligueur, cream and nutmeg

Bloody Mary - vodka, lemon, Worcestershire sauce, tobasco, salt, pepper and tomato juice.
Margarita - tequila, lime juice and sugar.

Negroni - equal parts gin, campari and martini Rossi and orange peel.

Lynchberg lemonade - Jack Daniels, lemon and sugar topped with soda.

A little more modern

White Russian - vodka, coffee liqueur, milkk and cream.

French Martini - vodka, chamborde and pineapple juice.

Bramble - This mix of sweet beries and dry gin has out lived everything else from the 1980’s.

Amaretto Sour — Di Saronno shaken with fresh lemon, sugar and egg white.

El Diablo — Tequila red fruit and ginger aren’t exactly subtle. But there is a time and a place for everything.
Espresso Vanil — Forget vodka & redbull, this is the connoisseurs’ way of combining caffeine and vodka.
Metropolitan — A cosmopolitan modernised in 1993 with a hint of blackcurrant.

Sloe Gin Fizz - Sloe Gin, lemon sugar and soda.

Miississippi mule - southern comfort, fresh lime, angostura bitters and ginger beer.

Slightly sparkling

Bellini — Named after the 15t Century artist Giovanni Bellini, it is hard not to like this blend of peaches and sparkling wine.
Kir Royal — Blackcurrant and bubbles. Clean, crisp and not too sweet.

French 75 - gin, lemon, brown sugar cube and angostura bitters tipped with prosecco.
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Shooters - all£3.00
Jaeger Bomb, B54, Chocolate fudge cake, Kamikaze, Peppermint cream
Red Wines

1. Via Alto Merlof "2 Dine"” £13.95

Light, plummy notes on the nose and ripe berry fruit with soft tannins on the palate make

for a very smooth and balanced wine. Central Valley - Chile 175ml Gls £3.50, 250ml Gls £4.80

2. JarrahWood Shiraz/ Cabernet Sauvignon “2 Dine” £13.95

The rich and peppery flavours of the shiraz combines perfectly with the black fruits and slight oak of the Cabernet
Sauvignon. Australia 175ml Gls £3.50, 250ml Gls £4.80

3. Corona Dorato Negro Amaro DOC £15.95 Vibrant in

colour with fresh, succulent, cherry and plum fruits. Italy

175ml Gls £4.00, 250ml Gls £4.95

4, Cloi Senesi Chianti, Poggioi DOC £17.95
Ruby-red with hints of summer fruits and violets. Dry, balanced flavour with a pleasantly lingering,
distinctive black cherry aftertaste. - Tuscany — ltaly 175ml Gls £4.75, 250m| Gls £6.25

5. Nero d’Avola Shiraz £18.95 Intense and
concentrated blend with all the warmth and vigour of Sicily. Huge depth of fruit —

dark damsons and a touch of the wild. Sicily 175ml Gls £4.80, 250ml Gls £6.50

7. Ramon Bilbao Rioja Crianza £22.95 Classic Rioja
character with sweet vanilla oak beautifully integrated. Persistent and balanced.

Rioja Alavesa — Spain 175ml Gls £5.50, 250mI Gls £7.30

8 Calissano Barolo DOCG £35.95 Deep garnet
red. Intense bouquet and rich in fruit with hints of vanilla and cloves. Full-bodied with firm and velvety tannins and a
lingering aftertaste of liquorice and ripe, red fruits. Piemonte - Italy

175ml Gls £8.95, 250mI Gls £12.00
9. Amarone della Valpolicella Classico DOC £39.95*

Intense, bitter-sweet sun dried fruit flavours with a full and velvety body and sensual vanilla, spicy character. Sartori —Italy
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Rosé Wines

10. White Rose Zinfandel Rosé  “2 Dine” £13.95
A great, light, fresh rosé from the home of this style. Bags of ripe, red fruits and a good touch of

sweetness adding balance. California 175ml Gls £3.50, 250ml Gls £4.80

11. Emotivo Pinot Grigio Blush IGT £15.95 Elegant and
crisp, with clean summer fruit flavours and just a hint of sweetness. Italy

175ml Gls £4.00, 250ml Gls £4.95

(If a particular wine or shipper is unavailable a suitable alternative will be offered. All quality wines on this list have an alcohol content of
between 8% and 15% by volume.)

White Wines
12. Via Alto Sauvignon Blanc "2 Dine” £13.95
A very clean and cifrusy Sauvignon Blanc with bags of flavour and great balance.
175ml Gls £3.50, 250ml Gls £4.80
13. Cape Dream Chenin Blanc  “2 Dine” £13.95

A very light and fresh wine with an aromatic nose and ripe, fruit salad palate. South Africa
175ml Gls £3.50, 250mI Gls £4.80

14. Emotivo Pinot Grigio delle Venezie IGT £15.95 Zingy and
fresh with a tongue-tingling acidity. Italy 175ml Gls £4.00, 250mI Gls £4.95
15. Secco Classico Orvieto DOC £16.95 Crisp with

lively flavours of white peach and almond after taste. Umbria — Italy
75ml Gls £4.25, 250ml Gls £5.70
16. Botter Soave Classico DOC £18.95
An easy-drinking style, well-balanced with full, fruit flavours and a refreshing acidity. Italy.
175ml Gls £4.75, 250ml Gls £6.50
17. Fabiano Pinot Grigio IGT £20.95

Soft, elegant aromas, succulent and fruity with a hint of lemon. Great sophistication.  Venezia-Giulia - Italy
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18. Grove Mill Sauvignon Blanc £27.50 Pure, juicy and
ripe with pungent aromas of gooseberry intertwined with zesty citrus and nettle.

The palate has good fruit weightand texture with searing purity of flavour. Marlborough - New Zealand

19. Chabilis, Ter Cru ‘Vaillons' Ropiteau £30.00* Creamy
Chardonnay with mineral and flint flavours, well-balanced acidity with hints of acacia and honeysuckle. Ropiteau -
Burgundy - France.

Desert Wine
20. Chateau Cameron Sauternes. France £14.95

175ml glass £5.50

Sparkling Wines

21. Emotivo Prosecco £19.95 Elegant fruity
aromas of pear and apple.A smooth, fresh and well-balanced wine. Italy.

175ml Gls £5.50
22. Tosti Pinot Grigio Rose Prosecco £24.95 Classy and

refined with soft bubbles andlight fruity flavours. Italy

23. Laurent-Perrier Brut £50.00 Delicacy
combined with rich full fruit flavour and a lingering finish.

24. Laurent-Perrier Rosé £70.00 Complex, soft
and full flavoured with a rich,raspberry-blackcurrant nose and palate.

25. Laurent-Perrier-Grand Siecle Brut £150.00 Truly a
dedication to the art of assemblage.



