
INTRO

Blackfriars does a lot more than simply taking great care to create a well thought out drinks menu
from local produce. Our amazing and dedicated team needs little encouragement to embrace the
ethos of seasonality and sustainability from foraging in our local countryside or growing edible
herbs and flowers within the walls of our Cloister Garden.
With over 4 years in the planning, we now have at Blackfriars our very own St. Dominic's Brewery
which sits within the friary’s former Chapter House which subsequently became the meeting house
for the Brewers Guild. Ben Hall, our head brewer is now crafting heritage-driven beers which are
traditional yet modern. Ben grew-up in both Normandy and Belgium where he nurtured a real love
for and understanding of traditional continental beers.
The same ethos applies to our food, sourcing flour and game from North Yorkshire, cheese,
rapeseed oil, honey, organic milk and venison from Northumberland, and fish from North Shields
Fish Market. Much of our meat and vegetables come from Wilde Farm on the outskirts of Ponteland
to which we are sending back some of our brewery’s spent grain as animal feed. Spent brewing yeast
is used to make some of our breads. It's very much an ongoing process, with our continuing focus
on finding ways, in these challenging times, to harvest seasonally, preserve our bounty, and utilise
ancient techniques of drying, fermenting, and pickling.

GIN 

Newcastle (Franklin & Sons tonic, lemon, lime)                                                                                       
Roku (Franklin & Sons tonic, pink grapefruit)                                                                                              
The Lakes (Franklin & Sons tonic, pink grapefruit)                                                                                
Hepple (Franklin & Sons tonic, lemon zest & pink grapefruit)                                                                                   
Tanqueray No. 10 (Franklin & Sons tonic, pink grapefruit, juniper berries)                           
Hendrick’s (Franklin & Sons tonic, cucumber, strawberry)                                                                   
Hendrick’s Neptunia (Franklin & Sons tonic, cucumber, juniper berries)                                          
Hendrick’s Flora Adora (Franklin & Sons tonic, strawberry, lemon)
Brockmans (Franklin & Sons Tonic, blackberries, raspberries)                                                                                 
Edinburgh Rhubarb & Ginger (Fentimans ginger ale, fresh lime)
Ad Gefrin Thirlings (Franklin & Sons tonic, orange slice & sprig of dill)    

 

£8.5
£8.5
£8.5
£8.5
£8.5
£8.5
£8.5
£8.5
£8.5
£8.5
£8.5
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COCKTAILS
2-4-£15 on all marked (*) cocktails 12pm-7pm Monday-Friday

SPRITZ
Kir Royale (Moët & Chandon Brut Champagne, Crème de Cassis)
French 75 (Moët & Chandon Brut Champagne, Newcastle Gin, lemon juice, sugar)
Aperol Spritz (Aperol, Prosecco, soda water) *
Hugo Spritz (elderflower liqueur, Prosecco, elderflower cordial, soda water, mint) *
Bellini (Prosecco, peach purée) *

SIGNATURE VOLUME III
The Mint One (Mint-washed Discarded Banana Peel Rum, lime, sugar, soda) 
Paloma Vehemente (Chili-infused Mezcal Verde, grapefruit, lime, agave syrup, soda) 
Silk Road Manhattan (Woodford Reserve, Azaline Saffron Vermouth, Plum Bitters) 
Mi Corbata (Cazcabel Reposado Tequila, Triple Sec, pineapple orgeat, lime juice) 
The Smoky French (Laphroaig 10yr, Chambord, pineapple, sugar syrup)
Passion In The Tunnel (Stolichnaya Vanilla, Claim Ice Cider, passionfruit, pineapple) 

CLASSICS
Gin or Vodka Martini (Stolichnaya Vodka or Lakes Gin, Blanco Vermouth) *                        £9.5
French Martini (Stolichnaya Vanilla Vodka, Chambord, pineapple juice, sugar syrup) *   £9.5
Espresso Martini (Belvedere Vodka, homemade coffee liqueur, espresso, vanilla syrup)    £12.5  
Negroni (Lakes Gin, Campari, Rojo Vermouth) *                                                                           £9.5
Bramble (Brockmans Gin, Crème de Mure, blackberries, lemon juice, sugar syrup)            £10.5
Clover Club (Hendricks Gin, Blanco Vermouth, raspberry, sugar, lemon juice, foamer) *  £9.5
Brandy Alexander (Hennessy VS, Crème de Cacao blanc, cream, milk, nutmeg)                    £9.5
Old Fashioned (Woodford Reserve Bourbon, Angostura bitters, old fashioned syrup)         £11
Daiquiri (Bacardi Carta Blanca, lime juice, sugar syrup) *                                                          £9.5
Mai Tai (House-blended rum, Triple sec, orgeat, lime juice)                                                        £9.5
Margarita (Cazcabel Reposado tequila, triple sec, lime juice, agave syrup) *                          £9.5

TEMPERANCE
Temperance Spritz (Eins Zwei Dry non-alcoholic Riesling, raspberries, sugar, soda)
European Sunset (Lyres Non-Alc Italian Spritz, Zero Point Five Pinot Noir, grenadine, lime)
Appleflower (Apple, elderflower, sugar, mint)
The Virgin Mint One (Lyres Non-Alc Dark Cane Spirit, lime, mint, sugar, soda)

 

£7.5
£7.5
£5

£7.5

£9.5
£11
£10.5
£9
£11
£9.5

£15.5
£16.5
£9
£9
£9
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CHAMPAGNE & SPARKLING
Stelle D’Italia Prosecco Brut, Veneto, Italy
Silver Reign, Charmat Brut, Silverhand Estate, Kent, England 
Vilarnau Cava Brut Reserva, Catalunya, Spain 
Nyetimber Cuvee Cherie, Multi-Vintage Demi Sec, Sussex, England 
2022 Pizzini Lambrusco Salamino, King Valley, Victoria, Australia 
NV Espumoso Albarino, Martin Codax, Rias Baixas, Spain 
NV Moët Imperial, Epernay, France 
NV Moët Imperial Rosé, Epernay, France 
Moët Grand Vintage, Epernay, France 2015 
2013 Cuvee Dom Perignon, Epernay, France                                           

ROSÉ & ORANGE
2022 Pinot Grigio Blush, La Delfina, Veneto, Italy
2023 Care Solidarity Rosé, Cariñena, Spain 
2022 Piquepoul Rosé, Domaine De Foncalieu, France 
2022 Chateau D’Esclans Whispering Angel Rosé, France 
2022 Orange Inzolia, Terre Siciliane, Tenute Orestiadi, Sicily, Italy
2022 Susumaniello, Varvaglione Rosé del Salento, Puglia, Italy 

LOW & NO ALCOHOL
NV Riesling, Eins Zwei Zero, Rheingau, Germany 0.0% 
NV Pinot Noir, Zero Point Five, Rheingau, Germany 0.5%
NV Moscato Spumante, Toselli Bollicine, Piemonte, Italy, 0.0% 

OWNER’S SPECIAL SELECTION OF RARE MAGNUMS
2008 Château Haut-Bages` Libéral, Pauillac, Bordeaux
2008 Château d’Angludet, Margaux, Bordeaux
2008 Château Lynch Bages, Pauillac, Bordeaux
2008 Echo de Lynch Bages, Pauillac, Bordeaux
2009 Reserve de la Comtessa, Pauillac, Bordeaux
2011 Château Beaumont, Haut-Medoc, Bordeaux
2012 Vinsobres Cuvee Référence Domaine Jaume, Southern Rhône
2012 Paul Jaboulet Aîné, Crozes-Hermitage. Northern Rhône
2012 Cornas Grandes Les Terrasses Paul Jaboulet Aîné, Northern Rhône
2012 Clusel-Roch Côte-Rôtie, Domaine Clusel, Northern Rhône 
 

 

125ml
£8.2
£9.5
£7.9
£13.5
£7.9

£13.8
£14.5

750ml
£39
£42
£38
£65
£38
£52
£69
£85
£99

£215

175ml

£7.8
£9.7
£14.8
£9.9

175ml
£5.6
£5.9

500ml

£21.3
£26.4
£40.4
£27.1

500ml
£15.4
£16.1

750ml
£30
£29
£36
£55
£37
£44

750ml
£21
£22
£22

1.5L
£117
£111
£159
£117
£115
£94
£90
£114
£114
£130
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125ml

£5.9



WHITE
2022 La Cadence Blanc, Vin de France, France                             
2022 Chateâu Lions Lamartine, Gaillac Blanc Sec, Haut-Pays, France       
2022 Grillo, Fuedo Arancio, Sicily, Italy
2022 Chardonnay, Origen Classic, Central Valley, Chile
2018 Vinho Verde, Janelas Antigas, Portugal
2022 Care Blanco Sobre Lías Rosca, Cariñena, Spain
2023 Chenin Blanc, Post Tree, Western Cape, South Africa 
2023 Torrontés, Crios, Susana Balbo, Mendoza, Argentina 
2022 Côtes du Rhône Réserve Blanc, Famille Perrin, Rhone, France    
2023 Pinot Grigio, Sea Change, Veneto, Italy 
2022 Rioja Blanco, Conde Valdemar, Rioja, Spain 
2022 Monte Velho Organic Branco, Esporao, Alentejo, Portugal 
2022 Godello, Terras do Cigarrón ‘Mara Martin’, Martin Codax, Spain
2022 Grüner Veltliner, Zero G, Wagram, Austria 
2022 Garganega, Anselmi, San Vincenzo, Venetto, Italy
2022 Bacchus, Chapel Down, Tenterden, England 
2022 Sauvignon Blanc, Spinyback, Nelson, New Zealand 
2023 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
2021 Sancerre, Paul Thomas Chavignol, France 
2022 Viognier/Marsanne, D’Arenberg ‘Hermit Crab’, Australia
2022 Pecorino Falerio DOC, Fazi Battaglia, Marche, Italy 
2022 Albariño ‘Sobre Lías’, Casal Caeiro, Rías Baixas, Spain 
2022 Soave Vintage, Bertani, Veneto, Italy 
2017 Vouvray Demi-Sec, Sylvain Gaudron, Loire, France
2022 Riesling, Leitz Dragonstone, Rheingau, Germany 
2015 Gewurztraminer, Trimbach, Seigneurs de Ribeaupierre, Alsace 
2022 Vermentino Toscana, La Spinetta, Tuscany 
2022 Assyrtiko Retsina ferment, Pine Forest, Gikas, Attica, Greece
2021 Chardonnay, Bogle Vineyards, California, USA 
2022 Chablis, Domaine Jean-Marc Brocard, France
2019 Puligny-Montrachet 1er Cru, Domaine Gerard Thomas, Burgundy
2021 Pansa Blanca, Raventós de Alella, Catalonia, Allela, Spain
2020 Chassagne-Montrachet Blanc, Joseph Drouhin, Cote de Beaune, France
2022 Fiano, Luccio, Pikes, Clare Valley, Australia
2019 White Merlot, ‘The Italian Job’, Meinert, Western Cape, South Africa 
2022 Assyrtiko, Ktima Kir-Yianni, Macedonia, Greece 
2013 Meursault 1er Cru Les Perrieres, Jean-Michel Gaunoux 

500ml
£21
£24.9
£25.7
£21.3
£21
£21.3

£28
£25.7

£24.9
£27.1
£26.4

£28.6

£28.6
£44
£48.4
£25.7

£26.4
£55.7

£33

£40.4

£26.4

175ml
£7.5
£9.1
£9.4
£7.8
£7.5
£7.8

£10.2
£9.4

£9.1
£9.9
£9.6

£10.5

£10.5
£16.1
£18.1
£9.4

£9.6
£20.8

£12

£14.8

£9.6

125ml

£13.3

£15.1

£10.6

750ml

£34
£35
£29
£28
£29
£28
£38
£35
£32
£34
£37
£36
£40
£39
£43
£39
£60
£65
£35
£39
£44
£47
£49
£36
£75
£45
£45
£46
£55
£95
£36
£125
£44
£49
£39
£120
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RED
2022 La Cadence Rouge, Vin de France, France 
2021 Castello Banfi Col Di Sasso Toscana IGT, Tuscany, Italy                                 
2022 Fleurie La Madone Georges Duboeuf, Beaujolais, France 
2022 Pinot Noir, Domaine de Valmoissine, Louis Latour, France
2022 Cinsault/País, Morandé Terroir, Casablanca, Chile 
2020 Merlot,  Lucían Lurton, Bordeaux, France 
2020 Pinot Noir, Salt & Stone, Central Coast California, USA 
2022 Sangiovese, Nonna Gisela, Pizzini, King Valley, Victoria, Australia 
2021 Defesa Tinto, Esporão, Alentejo, Portugal 
2020 Château Ksara Réserve du Couvent, Bekka Valley, Lebanon 
2021 Nero D’Avola, Fuedo Arancio, Sicilia, Italy 
2018 Rioja Crianza, Entreflores, Spain
2021 Amy Organic, Aubert & Mathieu ,Languedoc-Roussillon, France
2019 La Lus Albarossa, Castello Banfi, Piedmont, Italy 
2021 Côtes du Rhône ‘Le Pigeonnier’, Les Vignobles Foncalieu, France  
2023 Malbec, Finca La Colonia, Bodega Norton, Mendoza, Argentina 
2017 Gevrey-Chambertin Villages, Côte de Nuits, Burgundy, France 
2021 Cab Sauv/ Merlot, Buitenverwachting, South Africa
2018 Amarone della Valpolicella Classico, Costasera, Masi, Italy 
2018 Tannat, Casa Valduga, Campanha, Brazil 
2022 Primitivo, Codici Masserie, Puglia, Italy
2021 Il Bruciato Tenuta Guado al Tasso, Antinori, Bolgheri, Tuscany, Italy
2022 Grenache/Mataro/Shiraz, Joshua, Teusner, Barossa Valley, Australia      
2022 Barbera/Nebbiolo, Truffle Hound, Unico Zelo, Clare Valley, Australia 
2014 Saint-Émilion Grand Cru Classé, Château Corbin, Bordeaux, France
2021 Esporao Tinto Reserva, Alentejo, Portugal 
2018 Monastrell, Creencia Con Juventud, Murcia, Spain 
2020 Carmenere, Origen Reserva, Central Valley, Chile 
2019 Barolo DOCG, Cante Giacomo Ascheri, Piemonte, Italy 
2004 Shiraz, Rojomoma Red Art, Barossa Valley, Australia 
2018 El Nogal, Pago de los Capellanes, Ribera del Duero, Spain 
2020 Cabernet Sauvignon, Palermo, Orin Swift, Napa Valley, California 
2019 Zinfandel/Petit Sirah, Bogle Vineyards Phantom, California 
2019 Crozes-Hermitage, Yann Chave, Northern Rhône, France
2021 Malbec, Terrazas de los Andes, Mendoza, Argentina
2016 Bodega Numanthia, Toro, Spain
2019 Chateâuneuf-du-Pape Rouge, ‘Roque Colombe’, S.Rhône, France

  
 

500ml
£21
£21.3

£25.7
£24.9

£25.7

£23.5

£28.6

£27.9

£26.4
£62.3

£22

£27.1
£21.3
£55

£42.5

£36.7

£58

175ml
£7.5
£7.8

£9.4
£9.1

£9.4

£8.6

£10.5

£10.2

£9.6
£22.8

£8.1

£9.9
£7.8
£20.1

£15.6

£13.4

£21.2

125ml

£16.4

£14.4

£11.2

£15.2

750ml

£29
£46
£35
£34
£33
£47
£40
£35
£40
£32
£40
£39
£62
£33
£38
£81
£36
£85
£43
£30
£65
£45
£51
£71
£62
£37
£29
£75
£67
£90
£87
£58
£53
£50
£125
£68
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£15.8
£17
£15.8

£6.6
£6.5
£6.2

£5.8

£5.5
£5.2
£5.5

£6.2
£7.8

£POA

£5.2

£6.3
£6.3
£6.6
£5.2
£4.6

£5.5

DRAUGHT
Blackfriars, Lager (2/3 Pint schooner/1.5L jug, 4.5%) 
Blackfriars, Pale Ale ( 2/3 Pint schooner/1.5Ltr jug, 5.5%)
Blackfriars, IPA ( 2/3 Pint schooner/1.5Ltr jug, 4%)

BOTTLES & CANS
ALLENDALE BREWERY, Allendale Hexham, Northumberland
Adder Lager (500ml, 5%) An award-winning Bohemian-style lager
Pennine Pale Ale (500ml, 4%) Golden Ale full of tropical citrus fruit.
Wagtail (500ml, 3.8%) A traditional English Bitter.

FULL CIRCLE BREWERY,Walker, Newcastle upon Tyne
Looper (440ml, 6.4%) An IPA with tropical fruit notes.                             

HADRIAN BORDER BREWERY, Newburn, Newcastle upon Tyne
Grainger Ale (440ml, 4.6%) Gluten-free English Pale Ale. 
Secret Kingdom (500ml, 4.3%) Dark, rich & full-bodied Ruby Ale.
Ouseburn Porter (500ml, 5.2%) Robust & satisfying, English Porter.

DURHAM BREWERY, Bowburn, County Durham
Smoking Blonde (500ml, 6%) A smoked, strong, peachy, Golden Ale.
Bede’s Chalice (500ml, 9%) Warming and smooth with a full fruity body.

TWO BY TWO BREWERY, Wallsend, Newcastle upon Tyne
Please ask for the latest seasonal beer.

ALMASTY BREWING CO. Walkergate, Newcastle Upon Tyne
Yellow (440ml, 4%) A session strength Tropical fruit flavour bomb.

ANARCHY BREWING CO. Walkergate, Newcastle Upon Tyne
Citra Star (440ml, 4.1%) A citrussy-led session IPA 

OTHER BEERS
Rekorderlig Wild Berry or Pear Cider (500ml, 4%) best served over ice.
Southwest Orchards Cider (500ml, 5%) refreshing cider with subtle sweetness.
Newcastle Brown Ale (550ml, 4.2%) The original working-man’s beer.
Peroni Red (330ml, 4.7%) Italy’s favorite beer, crisp and hoppy.
Heineken Zero (330ml, 0%) A premium quality non-alcoholic beer.     

 

£4.6
£4.8
£4.6
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SPIRITS
RUM
Bacardi Carta Blanca, 37.5%, Puerto Rico             
Sailor Jerry’s Spiced, 40%, US Virgin Islands
Kraken Black Spiced, 40%, Trinidad & Tobago
Trois Rivieres Rhum Agricole, 50%, Martinique   
Havana Club 7, 40%, Cuba    
Discarded Spirits Banana Peel, 37.5%, Girvan, Scotland
Brugal 1888, 40%, Dominican Republic 
Ron Zacapa 23, 40%, Centenario Guatemala

BRANDY
Hennessy VS, 40%, Cognac, France      
Hennessy XO, 40%, Cognac, France      
Avallen Calvados, brandy apple liqueur, 40%, Normandy, France
 
TEQUILA & MEZCAL
Cazcabel Blanco, 38%, Jalisco, Mexico  
Cazcabel Reposado, 38%, Jalisco, Mexico
Mezcal Verde Momento, 42%, Oaxaca, Mexico

VODKA
Stolichnaya Original, 40%, Lativa
Stolichnaya Vanilla, 37.5%, Lativa         
Belvedere, 40%, Zyrardów, Poland
Reyka, 40%, Bogarnes, Iceland
Discarded Spirits Grape Skin, 40%, Girvan, Scotland
Żubrówka Bison Grass, 37.5%, Białystok, Poland

VERMOUTH
Gonzalez Byass, La Copa Blanca, 15.5%, a wine-based spirit from Spain (50ml serve)           
Gonzalez Byass, La Copa Rojo, 15% a wine-based spirit from Spain (50ml serve)
Discarded Spirits Cascara, 21% a wine-based spirit infused with coffee cherries (25ml serve)

 

£4.5
£5
£5
£5
£5
£5.5
£6
£9

£5
£14
£5.5

£5
£5
£6

£5
£5
£6
£5
£5
£5

£5
£5
£5
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WHISKY/WHISKEY
LIGHT & DELICATE 
Auchentoshan American oak, 40%, Clydebank, Lowlands    
Dalwhinnie 15-year-old, 43%, Dalwhinnie, Highlands           
Suntory Hibiki Japanese Harmony, 43%, Osaka, Japan        
Ad Gefrin Tácnbora blended whisky, 42.7%, Wooler, England

FRUITY & SPICY
Bladnoch Samsara, 46.7%, Dumfries & Galloway, Lowlands
Starward Nova, 41%, Port Melbourne, Australia   
Tullamore DEW, 40%, County Offaly, Ireland
Glenmorangie Original 10-year-old, 40%, Tain, Highlands   
The Balvenie Double Wood. 40%, Banffshire, Highlands
Highland Park 12-year-old, 40%, Orkney, Highlands            
Monkey Shoulder blended malt whisky, 40%, Dufftown, Speyside
Redbreast 12-year-old, 40%, Ireland
Filey Bay IPA Cask Finish, 46%, North Yorkshire, England  
Filey Bay Moscatel Finish, 46%, North Yorkshire, England
Glenfiddich 12-year-old, 40%, Dufftown, Speyside 
Glenfiddich 15-year-old, Solera Cask, 40%, Dufftown, Speyside
The Balvenie 14-year-old Caribbean cask, 43%, Banffshire, Highlands
Mackmyra Moment EFVA, 46.3%, Sweden

FULL & SMOKEY
Laphroaig 10-year-old, 40%, Port Ellen, Islay       
Bowmore 12-years-old, 40%, Bowmore, Islay        
Talisker 10 years old, 45.8%, Carbost, Skye     
Ardbeg Uigeadail, 54.2%, Port Ellen, Islay
Port Charlotte, Bruichladdich, 50%, Islay
Ad Gefrin Tácnbora Islay Cask Limited Edition, Wooler, England
Ardbeg Corryveckan, 57.1%, Islay
Kilchoman 2008 vintage, 46%, Islay

BOURBON
Woodford Reserve, 43.2%, Versailles, Kentucky
Jack Daniels, 40%, Lynchburg, Tennessee

 

£7
£6.5
£10.5
£5.5

£8.5
£8
£5.5
£5.5
£7.5
£6
£5
£6
£9
£8
£5.5
£7
£8
£10

£6.5
£6.5
£6.5
£8.5
£8.5
£9.5
£10.5
£9.5

£5
£5
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LIQUERS
Baileys Irish cream liqueur, 17%, Dublin, Ireland (50ml serve)
Frangelico, Italian hazelnut liqueur, 20%, Canale, Italy
Disaronno, almond flavoured liqueur, 28%, Saronno, Italy
Tia Maria, cold-brew coffee liqueur, 20%, Jamaica
Benedictine, herbal-based liqueur, 40%, Normandy, France
Amaro Montenegro, mixed botanical liqueur, 23%, Bologna, Italy
Drambuie, heather honey whisky liqueur, 40%, Glasgow, Scotland
Grand Marnier, orange flavoured brandy liqueur, 40%, Cognac, France 
Southern comfort, fruit-flavoured whisky liqueur, 35%, New Orleans, USA 
Italicus, bergamot flavoured liqueur, 20%, Calabria, Italy
Pernod, aniseed flavoured aperitif, 40%, Paris, France
Licor 43, vanilla flavoured liqueur, 31%, Cartagena, Spain  
Cointreau, orange-based liqueur, 40%, Saint-Barthelemy d’Anjou, France
Chambord, black raspberry liqueur, 16.5%, Loire Valley, France
Pimms no1, gin-based fruit cup, 25%, London, England (50ml serve) 
Aperol, bitter orange aperitif, 11%, Padua, Italy (50ml serve)
Campari, bitter orange liqueur, 25%, Milan, Italy
Luxardo Sambuca, aniseed flavoured liqueur, 38%, Torreglia, Italy 
Liberty Limoncello, lemon flavoured vodka liqueur, 28%, Calabria, Italy
 
SWEET WINE & DIGESTIFS
Quinta do Crasto LBV Port, Douro Valley, Portugal (70ml glass/75cl bottle) 
Pineau Rouge des Charentes, West France (70ml glass/75cl bottle)  
Fortified Malbec, Zuccardi Malamado, Argentina (70ml glass/75cl bottle)
Morandé Late Harvest Sauvignon, Casablanca, Chile (70ml glass/37cl bottle)
Campbell’s Rutherglen Muscat, Victoria, Australia (70ml glass/37cl bottle)   
Lanchester Mead, County Durham (70ml glass/75cl bottle) 
 NV Pacenzia Zibibbo Vendemmia Tardiva, Tenute Orestiadi (70ml glass/50cl bottle)
2019 Tokaji Late Harvest Cuvee, Sauska, Hungary (70ml glass/50cl bottle) 
González Byass Nectar Pedro Ximénez Sherry, Spain (70ml glass/75cl bottle) 
González Byass Viña AB Amontillado Seco Sherry, Spain (70ml glass/75cl bottle) 
2018 Brännland Claim Ice Cider, Uppsala, Sweden (70ml glass/37cl bottle) 
 

 

 

£5
£4.5
£4.5
£4.5
£4.5
£4.5
£5
£4.5
£4.5
£6
£4.5
£4.5
£4.5
£5.5
£4.5
£5
£5
£4.5
£4.5

BTL
£58
£65
£63
£28
£28
£30
£45
£44
£48
£48
£32

70ml
£6.8
£7
£6.5
£6.5
£6.5
£5
£7
£7.5
£6.4
£6.4
£7.5
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TEA & COFFEE
Pyramid Tea (English breakfast, Earl grey, mint & toffee, chamomile, green)    
Americano, espresso, macchiato            
Cappuccino, latté, flat white, double espresso, mocha, hot chocolate    
Iced latte (vanilla, cinnamon, caramel)
Coffee syrup (vanilla, cinnamon, caramel)           
Liqueur coffee (Irish, French, Baileys, Monks, Amaretto)
*Oat milk available on request

SOFT DRINKS
Coca Cola – diet/regular (330ml bottle) 
Franklin & Sons lemonade (200ml bottle)            
Franklin & Sons sparkling 
(275ml bottle – raspberry lemonade, dandelion & burdock, damson & cherry, rose
lemonade)
Franklin & Sons Indian tonic water (200ml bottle) 
Franklin & Sons light Indian tonic water (200ml bottle)
Franklin & Sons lemon tonic (200ml bottle)                         
Fentimans sparkling mixers (200ml bottle – ginger ale, ginger beer)
Schweppes tomato juice (200ml bottle)        
Fresh fruit juice (250ml glass – orange, apple, cranberry, pineapple)
Cordial & water (250ml glass – orange, lime, blackcurrant)
Elderflower cordial & water (250ml glass)

 

£3
£3
£3.5
£4.3
80p
£7

£3.5
£3
£3.5

£3
£3
£3
£3.5
£3
£2.5
£1.2
£1.5

Vintages correct at time of printing. A discretionary 10% service charge is added to all bills; all tips go to staff. Prices are in pounds sterling and incl VAT.
FRIARS STREET, NEWCASTLE, NE1 4XN    |    0191 261 5945 | blackfriarsrestaurant.co.uk


