
DRINKS MENU



WHITE WINE
BORELLI	 125ml  4.4    175ml  6.6    250ml  8.9    bottle  26   
Pinot Grigio – Italy 
Apples and pears on the nose. Rich juicy mid palate. White peaches and elderflower, 
crisp gooseberry note to finish. Pairs well with seafood and white meat.

VENTOPURO	 125ml  4.9    175ml  6.7   250ml  9.6    bottle  28   
Sauvignon Blanc – Chile 
Fresh tropical fruit with delicate vegetal notes on thed nose. Fresh on the palate with 
concentrated citrus flavours. Pairs with fish, shellfish and pastas. 

JOURNEY’S END	 125ml  5.2    175ml  7.2   250ml  10.2    bottle  30   
Chardonnay – South Africa – 2024 
Peach, apple, and pear on the nose. Creamy texture with oaky finish.  
Medium-dry. Pairs well with chicken, pasta, fish, and salads.  

RESERVE DE MIROU	 125ml  5.7    175ml  7.9   250ml  10.9    bottle  32   
Picpoul De Pinet – France – 2023 
Zesty and fragrant. Fresh and bright with grapefruit on the nose. Good minerality on  
the palate. Pairs well with seafood and salads, or is great on its own as an aperitif. 

LA LUCIANA	 125ml  5.6    175ml  7.8   250ml  10.8    bottle  32   
Gavi – Italy – 2023 
Bright citrus – lemon and lime – on the nose. Apple and pear on the palate,  
with excellent minerality on the finish.

MONTFORD ESTATE	 125ml  6.5    175ml  9.2   250ml  12.9    bottle  38   
Sauvignon Blanc – New Zealand – 2023 
Classic Marlborough Sauvignon Blanc – spicy stone fruit and citrus  
on the nose, with underlying notes of nettles and blackcurrants. 



RED WINE
ROCKHOPPER	 125ml  4.8    175ml  6.8    250ml  9.5    bottle  28   
Shiraz – Australia 
Full-bodied, with blackberry and plum on the nose and warm spicy notes on  
the palate. Pairs well with roast beef and other hearty red meat dishes.

GIOTTO	 125ml  4.8    175ml  6.8   250ml  9.5    bottle  28   
Merlot – Italy 
Vibrant, rounded, with robust red fruits on the nose. Oak on the palate.
Pairs well with red meats. 

CHATEAU PONTET
NIVELLE	 125ml  5.2    175ml  7.2   250ml  10.2    bottle  30   
Bordeaux – France – 2021 
A delicate nose with aromas of red berries. Rounded and aromatic on the palate. Pairs 
very well with grilled meats and cheeses. 

PHEBUS	 125ml  5.5    175ml  7.5   250ml  10.5    bottle  33   
Malbec – Argentina – 2024 
Black fruit and liquorice on the nose. Full-bodied and rich, with spicy red dark fruits on 
the palate and a fruity finish. Pairs well with roast lamb, steak, or risotto.  



ROSÉ WINE
3 PEBBLE BAY	 125ml  4    175ml  6.8   250ml  9.5    bottle  28   
White Zinfandel – USA 
Fresh cherries and watermelon on the nose. On the palate, flavours of juicy ripe 
strawberries and candy. Perfectly balanced. 

LAMBERTI	 125ml  5.3    175ml  7    250ml  9.6    bottle  28   
Pinot Grigio Blush – Italy – 2024 
Citrus and tropical fruits – grapefruit, and pineapple – on the nose  
and through onto the palate.

CREATION	 125ml  7.3    175ml  8.8   250ml  12    bottle  35   
Provence – France – 2023 
Light pink colour, dry, fruity and peppery on the nose.  
Fresh and delicate acidity and fresh red and exotic fruits on the palate.  
Pairs well with salads, grilled fish and vegetable dishes.  



SPARKLING
VINO SPUMANTE	 125ml  7.5    bottle  31   
Prosecco – Italy 
Delicate lemon notes and a refreshing lively style with fine bubbles.

CHAPEL DOWN BRUT	 bottle  52   
English Sparkling Wine – Kent 
Crisp, fresh, and elegant English sparkling wine.  
Notes of apple, citrus, and strawberry on the palate. 

LANSON LE BLACK  
CREATION	 bottle  70   
Champagne – France 
A blend of majority Pinot Noir, and a minimum of 30% Chardonnay.  
Classic sparkling wine from Champagne.
  



BEER & CIDER
DRAUGHT
Cruzcampo   avb. 4.4	 half  3.5	 pint  6.8
Gamma Ray   avb. 5.4	 half  3.6	 pint  7
Pravha   avb. 4.0	 half  3	 pint  5.8
Peroni   avb. 5.0	 half  3.5	 pint  6.8
Blue Moon   avb. 5.4	 half  3.7	 pint  6.8
Camden Pale Ale   avb. 4.4	 half  3.7	 pint  6.8
Level Head   avb. 4.0	 half  3.4	 pint  6.5
Staggered IPA   avb. 4.0	 half  3.4	 pint  6.4
Guinness   avb. 4.2	 half  3.2	 pint  6.3
Inch’s Cider   avb. 4.5	 half  3.5	 pint  6
Jubel Peach   avb. 4.0	 half  3.6	 pint  6.9
King Stag Bitter   avb. 3.9	 half  2.8	 pint  5.1
Tribute   avb. 4.2	 half  3	 pint  5.3

BOTTLE
Corona   avb. 4.5	 4.6
Birra Moretti   avb. 4.6	 4.6
Peroni Gluten Free   avb. 5.0	 4.6
Old Mout Cider various flavours   avb. 4.0	 6.7

ALCOHOL FREE
Heineken 0.0   avb. 0.05	 4
Thatcher’s   avb. 0.3	 5.1

Guinness 0.0%   avb. 0.0	 5.6



GIN
All gins are served with Fever-Tree tonic priced at £2.90

Gordon’s	 25ml  4.1	 50ml  6.6

Mermaid	 25ml  5	 50ml  8

Mermaid Pink	 25ml  5	 50ml  8

Bombay Sapphire	 25ml  4.8	 50ml  7.7

Bombay Citron	 25ml  5	 50ml  8

Tanqueray	 25ml  5.6	 50ml  9.6

Tanqueray No.10	 25ml  7.1	 50ml  12.6

Monkey 47	 25ml  7.5	 50ml  13

Bloom	 25ml  5	 50ml  6.6

Roku	 25ml  5.4	 50ml  9.3

Hendricks	 25ml  5.2	 50ml  8.7

Hendricks Flora	 25ml  5.2	 50ml  8.7

Malfy Arancia	 25ml  5.2	 50ml  8.7

Malfy Rosa	 25ml  5.2	 50ml  8.7

Whitley Neil Rhubarb/Ginger	 25ml  4.5	 50ml  7.7

Chase Pink Grapefruit/Pomelo	 25ml  5.3	 50ml  8.5

Gordon’s Zero	 25ml  3	 50ml  4.5



RUM
Captain Morgan Dark	 25ml  4.1	 50ml  6.6

Captain Morgan Spiced	 25ml  4.1	 50ml  6.6

The Kraken	 25ml  5.1	 50ml  8.6

Discarded Banana Peel	 25ml  5.3	 50ml  8.7

Bumbu	 25ml  5.3	 50ml  8.7

Bacardi	 25ml  4.1	 50ml  6.6

Malibu	 25ml  4	 50ml  6.5

Captain Morgan Zero	 25ml  3	 50ml  4.5

WHISKY
Jack Daniels	 25ml  4.8	 50ml  8

Jamesons	 25ml  4.8	 50ml  8

The Famous Grouse	 25ml  4.7	 50ml  7.9

Johnnie Walker Black Label	 25ml  5	 50ml  8.5

Glenfiddich 12	 25ml  6.2	 50ml  10.6

Glenmorangie	 25ml  6.2	 50ml  11

Talisker	 25ml  6.5	 50ml  11

Buffalo Trace	 25ml  5.1	 50ml  8.6

Southern Comfort	 25ml  4.2	 50ml  6.9



VODKA
Smirnoff	 25ml  4.3	 50ml  7.1

Absolut Vanilla	 25ml  4.3	 50ml  7.1

Grey Goose	 25ml  6.70	 50ml  11.6

BRANDY
Courvoisier VS	 25ml  4.8	 50ml  8

Martell VS	 25ml  5.1	 50ml  8.6

Remy Martin XO	 25ml  6.6	 50ml  11.6



SOFT DRINKS
DRAUGHT
Coke	 half  2.4	 pint  3.8

Diet Coke	 half  2.2	 pint  3.6

Lemonade	 half  2.4	 pint  3.8

Lime & Soda	 half  0.8	 pint  1.5

Blackcurrant & Lemonade	 half  2.4	 pint  3.9

Lime & Lemonade	 half  2.4	 pint  3.8

Elderflower & Lemonade	 half  2.4	 pint  4

FRUIT JUICE
Apple	 half  2.2	 pint  3.9

Orange	 half  2.2	 pint  3.9

Pineapple	 half  2.2	 pint  3.9

Cranberry	 half  2.2	 pint  3.9



SOFT DRINKS
BOTTLES & CANS
Coke	 330ml  3.5

Diet Coke	 330ml  3.5

Coke Zero	 330ml  3.5

San Pellegrino Orange	 330ml  3.1

Red Bull	 250ml  4

Appletizer	 275ml  3.1

BOTTLED JUICE
J2O Apple & Raspberry	 275ml  3.5

J2O Orange & Passionfruit	 275ml  3.5

J2O Apple & Mango	 275ml  3.5

Tomato Juice	 200ml  3.2

BOTTLED WATER
Belu Still	 330ml  3	 750ml  5.5

Belu Sparkling	 330ml  3	 750ml  5.5



HOT DRINKS
COFFEE
Espresso	 2

Double Espresso	 3.5

Americano	 4

Cappuccino	 4

Caffe Latte	 4

Flat White	 3.5

Cortado	 3

Mocha	 4

Macchiato	 3

TEA
English Breakfast	 3.5

Fresh Mint	 3.5

Chamomile	 3.5

Earl Grey	 3.5

Hot Chocolate	 4

Irish Coffee	 9.5

Calypso Coffee	 9.5

Baileys Hot Chocolate	 8.5



COCKTAILS
Classic cocktails (available upon request) £11.00 
Two cocktails for £15.00 - every Friday, 7-9pm

Moscow Mule	 10
Vodka, ginger beer, lime

Dark & Stormy	 10
Kraken rum, ginger beer, lime

Hazelnut Espresso Martini	 11
Coffee, vodka, Frangelico

Banoffee Rum Fashioned	 10
Discarded Banana Peel rum,  
maple syrup, chocolate bitters

Disaronno Sour 	 11
Disaronno, lemon, egg white

Chocolate Orange Negroni 	 10
Sweet vermouth, Campari, Cointreau,  
chocolate bitters

Winter Berry Metropolitan	 11
Courvoisier, winter berry syrup,  
sweet vermouth, Angostura bitters

Bramble	 11
Bombay Sapphire gin, blackberry jam, lemon juice

Cinnamon Whiskey Sour	 11
Buffalo Trace bourbon, cinnamon syrup, lemon juice, egg  

Old Fashioned 	 10
Buffalo Trace bourbon, sugar, Angostura bitters

Bloody Mary	 9.5
Vodka, tomato juice, Worcestershire sauce,  
tabasco, black pepper



SHOTS
Baby Guinness	 4

Jäger Bomb	 5.2

Skittle Bomb	 5

Tequila Gold/Silver	 4

Tequila Rose	 4

Limoncello	 3.5

Jägermeister	 4

Sambuca White/Black	 4

BAR SNACKS
Crisps	 1.5

Bowl of  Nuts	 2.8

Pork Scratchings	 3.5



The King Stag

15 Bournehall Road

Bushey

Hertfordshire

WD23 3EH

PHONE: ​020 8950 2988

​

EMAIL: ​info@thekingstagbushey.co.uk


