
DRINKS MENU

The Alma Inn
Cottonstones

W E L C O M E  T O  T H E  A L M A  I N N





G I N S

Beefeater   4.00

Bombay Sapphire   4.25

Tanquery   4.50

Brockmans   4.80

Hendricks   4.60

Botanist   4.80

MANY MORE AVAILABLE - PLEASE ASK YOUR SERVER

F L A V O U R E D  G I N S

Whitley Neil Raspberry   4.40

Warner Edwards Rhubarb   4.60

Tanquery Seville   4.50

Beefeater Strawberry   4.10

Malfy Orange   4.60

Malfy Grapefruit   4.60

Fevertree Tonic    2.00

Tonic / Slim / Elderfl ower / Mediterranean / Ginger Ale / Aromatic / Lemon

MANY MORE AVAILABLE - PLEASE ASK YOUR SERVER

S P I R I T S

Grey Goose   4.50

Absolut Vodka   4.10

Havana Rum   4.00

Bacardi Rum   4.00

Malibu   3.90

Kraken Dark Rum   4.10

Jack Daniels   4.00

DOUBLE UP FROM £2.00

C O C K T A I L S  O N  T A P

Espresso Martini   6.50

Passionfruit Martini   6.50

Pink Gin Martini   6.50

Strawberry Daiquiri   6.50



Wine?
W H I T E  W I N E

   125ml 175ml 250ml bottle

1 Viura, Campo Nuevo, Príncipe de Viana 3.85 5.05 6.85 19.95
 Navarra, Spain

Green apple, pear and citrus lead to a dry fi nish.

2 Pinot Grigio, Ca’ Tesore  4.55   5.85   8.00   23.75 
 Venezie, Italy

Crisp, Light and fresh.

3 Sauvignon Blanc ‘Le Charme’, Christian Cabri   4.65   6.20   8.40   24.95 
 IGP Pays du Gers, France

A smooth structure with gooseberry & sweet pepper.

4 Chardonnay, Pitchfork  4.80   6.50   8.90   26.50 
 South Eastern Australia

Light yet creamy with tropical fl avours of peach, pineapple 
and citrus.

5 Sauvignon Blanc, Kuraka  5.70   7.90   10.90   32.25 
 Marlborough, New Zealand

Fresh herbaceous notes, tomato leaf and limes.

6 Toscana Sangiovese Bianco, Duca di Saragnano, Barbanera     27.50
 Tuscany, Italy

Rich, fresh sour cherry and orange blossom.

7 Domaine Saint Andre Blanc     26.95
 Languedoc, France

Citrus, ripe stone fruits and vanilla.

“All of our wines are supplied by The House of Townend, who are an 
independent, family run Wine Merchant established in 1906. For four 
generations they have built direct relationships with some of the 
fi nest wine  producers in the world. Their buying emphasis lies fi rmly 
with the smaller, quality led, and often family owned, wine estates 
and domains who possess like-minded philosophies.”

White wine from a red grape- Stunning!



W E L C O M E  T O  T H E  A L M A

R E D  W I N E

   125ml 175ml 250ml bottle

8 Tempranillo, Campo Nuevo, Príncipe de Viana      3.85   5.05   6.85 19.95 
 Navarra, Spain

Soft & well rounded with medium to light bodied fi nish.

9 Merlot, El Picador   4.65   6.20   8.40   24.95  
 Central Valley, Chile

Smooth Plum and black cherry fruit.

10 Malbec, Santa Rosa   5.55   7.50   9.90   29.50  
 Mendoza, Argentina

Cherry, strawberry, raspberry & spice.

11 Primitivo “Appassimento”, Carlomagno    29.95
 Puglia, Italy

Over-ripe cherries, raspberries, plums & spices.

12 Bourgogne Pinot Noir Le Chapitre     39.50
 Domaine Machard de Gramont (Nuit-St-Georges) 
 Burgundy, France

Red fruits with streaks of crème de Mure, ripe tannins and spice.

13 Syrah ‘Smart Dog’, J.P Ramos   4.90   6.60   9.10   26.95 
 Alentejo, Portugal

Rich nose of creamed black fruits, sweet spice and touches 
of liqourice and pepper.

R O S E  W I N E

14 Zinfandel Rose, Route 606   4.60   5.90   8.10   23.95 
 California, USA

Sweeter rosé, Watermelon and Strawberry.

15 Pinot Grigio Rosé, Ca’ Tesore    4.55   5.85   8.00   23.75 
 Venezie, Italy

Light strawberry and bright raspberry, lean, crisp and fresh.

Perfect paired with steak or roast beef!



Sparkling?Sparkling?
 C H A M P A G N E  &  P R O S E C C O

     125ml bottle

16 Prosecco Rose, D.O.C., Pure     26.95
 Veneto, Italy 

Fruity notes that remind of peach, green apple and lemon.

17 Prosecco D.O.C., Pure     5.90 26.95
 Veneto, Italy

Pear, white fl owers and lemon zest.

18 Gardet Brut Tradition NV    55.00
 Chigny-les-Roses, Champagne 

Creamy roasted nut and brioche fl avours.

19 Laurent-Perrier Brut NV    76.50
 Tours-sur-Marne, Champagne

Bold, Creamy Roasted Nut and Brioche. 

20 Laurent-Perrier Cuvée Rosé     89.00
 Tours-sur-Marne, Champagne

Youthful, Floral and Light.

D E S S E R T  &  P O R T

    50ml bottle

21 Pacherenc de Vic Bilh Collection, Plaimont  (50cl)   5.10 27.50
 Languedoc, France

Preserved fruit (lemon peel), peach jam and white pepper.

22 Poças 10 Year Old Tawny Port   5.70 43.50
 Portugal

Dried Fruits and Raisins. Irresistible and Complex. 

All our wines are subject to availability, alternatives may be offered.



Pint?
M I S C .

MAKE IT A DOUBLE FOR £2.00 EXTRA!

Jameson Irish Whiskey    4.10

Glenmorangie    4.25

Haig Club   4.40

Amaretto Disaranno   4.00

Courvoisier Brandy   4.20

B O T T L E D  B E E R S

Peroni   4.10

Corona   4.10

Erdinger Zero  (50cl)    4.20

San Miguel Zero    3.00

Old Mout Cider    5.00

Crabbies Ginger Beer   4.80

CRAFT CANS AVAILABLE- PLEASE ASK YOUR SERVER

D R A U G H T

Carlsberg Pilsner

San Miguel

Hebden

Angelo Poretti

Guinness

Thatchers Cider  

H A N D  P U L L  A L E S  O N  R O T A T I O N

Bread and Butter   

Copper Dragon   

Landlord

Guest Ales  (from 3.00)   



Rooms-Terrace-Dining-Functions

W E L C O M E  T O  T H E  A L M A  I N N


