
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)    
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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)
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DRAUGHT
Blackfriars, Lager (2/3 Pint schooner/1.5L jug, 5%) 
Blackfriars, Pale Ale ( 2/3 Pint schooner/1.5Ltr jug, 4%)
Blackfriars, IPA ( 2/3 Pint schooner/1.5Ltr jug, 6%)

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.     
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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)
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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
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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) 
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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)
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