
WINES
CHEEKY MT 

Trebbiano Rubicone Rometta, ITALY 
White — light and bright with blossom and lemons. 

175ml 4.95 500ml 12.50 Btl 17.50 

Carignan, La Cadence, FRANCE 
Red — smack-in-the-face with hints of cherry.  

175ml 4.95 500ml 12.50 Btl 17.50  

FAVOURITE  
Chenin Blanc, Journeymaker, S.AFRICA 

White — youthful freshness with green apple.  
175ml 5.95 500ml 14.95 Btl 19.95

Merlot, Los Tortolitos, CHILE 
Red — round & juicy with black plum & vanilla.  

175ml 5.95 500ml 14.95 Btl 19.95 

GOOD 
Pinot Grigio, Veritiere, ITALY 

White — tangy italian classic, bursting with lemons. 
175ml 6.25 500ml 17.25 Btl 22.95

Malbec Melodias, Trapiche, ARGENTINA 
Red — ripe & round with blueberry. 
175ml 6.25 500ml 17.25 Btl 22.95

EXCELLENT 
Sauvignon Blanc, The Frost Pocket, NEW ZEALAND 

White — classic gooseberry, blackcurrant leaf.  
175ml 7.25 500ml 20.25 Btl 28.95

Organic Pinot Noir, Urlar, NEW ZEALAND 
Red — yummy cranberry & cherry flavours. 

175ml 7.95 500ml 22.95 Btl 34.95

CLASSIC  
Picpoul de Pinet, Roquemoliere, FRANCE 

White — aromatic with orange blossom & lemon.  
175ml 6.35 500ml 17.50 Btl 24.95 

Shiraz, Skaapveld MAN Family Wines, SA 
Red — blueberry & blackberry jam flavours.  

175ml 6.15 500ml 16.95 Btl 21.95

OUR PICK 
Viognier, Leduc Languedoc, FRANCE 

White — delicious apricot & peach flavours. 
175ml 6.15 500ml 16.95 Btl 21.95

Rioja Crianza Ramon, Bilbao, SPAIN 
Red — brooding deep purple with black forest fruit.  

175ml 7.25 500ml 20.25 Btl 28.95 

ROSÉ  
Rosé Maison Saturnin, FRANCE 
bright with juicy raspberry fruit.  

175ml 5.95 500ml 14.95 Btl 20.95

Pinot Grigio Blush, ITALY 
rose-petal pink with aromatic elegance.  

175ml 6.50 500ml 17.50 Btl 23.95 

FIZZ  
Prosecco, Terre Di Sant’alberto, ITALY 

fresh classic lively italian bubbles.  
125ml 6.50 Btl 29.95

Cava Tresor Rosado, Pere Ventura, SPAIN 
soft & elegant classic spanish pink cava.  

125ml 6.95 Btl 32.95

COCKTAILS,
DRINKS &
NIBBLES



Great for Sharing

Please inform your waiter before ordering of any specific requirements that you may 
have. Many of our dishes are easily adjusted to suit allergies, please ask your waiter  

for more information. Whilst every care is taken with your meal, we cannot guarantee  
a 100% allergen free environment; nor can we guarantee against the processes used  

by our suppliers, unless otherwise stated. Some dishes, whilst not containing any  
gluten in their ingredients are cooked in our fryers. Unfortunately, whilst our fryers 

are cleaned and filled with fresh oil regularly, they have also been used to cook wheat 
products during a service, and the following dishes should be avoided if this level of 
cross contamination will affect you. Our recipes are subject to seasonal change, so 

please check each time you visit us. An optional service charge of 12.5% will be added 
to your bill for the benefit of all our staff. Our staff receive 100% of service charge.

N these dishes may contain nuts 
V vegetarian  GC gluten conscious  VG vegan

50% off selected beers, 
wines & cocktails
(excluding public holidays)

5PM - 7PM  WEEKDAYS ONLY 
(excluding public holidays)

50% off selected beers, 
wines & cocktails

MONKEY
TIME

Monkey Nachos Tray V  8.50                                 
cheese, roquito peppers, bean chilli,  

guacamole, sour cream, chipotle sauce

      Monkey Medley  14.95 
        peri peri chicken skewers, crunchy tiger prawns,
        buttermilk fried hot wings, mac n cheese pops,                

onion rings, sweet chilli mayo, bbq sauce, 
cucumber ceviche

COCKTAILS
French Martini MT 7.95 

raspberry vodka, chambord, fresh raspberries,  
pineapple juice 

Brazilian Lady MT 7.95 
cachaca, passion fruit, pineapple, fresh lemon juice 

Lemon Mintini MT 7.95 
gin, fresh lemon juice, mint 

Aperol Sunrise MT 7.95 
tequila, aperol, passion fruit syrup, coconut water  

& fresh lemon 

Drunken Monkey Punch MT 8.95 
dark rum, white rum, cherry brandy, pineapple,  

lemon, orange, grenadine 

Strawberry & Cucumber Breeze 7.95 
gin, vanilla syrup, cucumber, strawberries, cranberry 

Raspberry Disaronno Sour 7.95 
amaretto, chambord, bitters, pineapple, raspberries

Blackberry & Mint Julep 7.95 
woodford reserve, cassis, bitters, blackberries, mint 

That’s Mai Beer 7.95 
dark rum, cointreau, almond syrup, lemon juice,  

meantime pale ale 

Thyme For Cherry 7.95 
cherry brandy, honey vodka, fresh thyme,  

lemon juice 

Apple Martini MT 7.95 
vodka, apple schnapps, elderflower cordial,  

lemon juice

Dark & Stormy MT 7.95 
gosling black seal rum, bundaberg rum, ginger beer,  

fresh lime

Lynchburg Lemonade MT  7.95 
jack daniels, cointreau, bitters, lemonade

Espresso Martini 7.95 
kahlua, frangelico, vodka, espresso 

NIBBLES
Spinach & Artichoke Dip V 5.95

tortilla chips & salsa roja
 

Guacamole with Hand Cut Tortilla Chips V GC 5.95  
roasted tomato salsa, sour cream

Grilled Halloumi & Vegetable Skewers V GC 6.75  
market greens & quinoa salad

Buttermilk Fried Hot Wings 6.75
blue cheese dip 

Crunchy Tiger Prawns 5.95
sweet chilli mayo

 
Peri Peri Chicken Skewers 6.25 

cucumber ceviche, raw fresh slaw

Mac ‘n’ Cheese Pops V 5.95
bbq sauce

 
Crispy Calamari 6.75 

yoghurt & herb dip

BEERS
Meantime Lager UK 4.5% 

1/2 pint 2.95 pint 5.15 

Meantime Pale Ale UK 4.3% 
1/2 pint 2.95 pint 5.15 

Chieftain Irish Pale Ale IRELAND 5.5% 
330ml can 4.90

Corona MEXICO 4.6% 
330ml MT 3.95

Camden Hells Lager UK 4.6% 
330ml 4.90

Camden Pale Ale UK 4.0% 
330ml 4.90

Curious Brew Lager UK 4.7% 
330ml MT 4.70

Curious IPA UK 5.6% 
330ml MT 4.70

Curious Brew Apple Cider UK 5.2% 
330ml 4.70 


