
Mill Cellars Shiraz, South-Eastern 
Australia 2008/9
Full and fruity with a touch of spice

£4.80 £6.75 £13.00 £18.00

J Moreau Merlot Vin de pays d’Oc, 
France 2008/9
A juicy, soft red with ripe berry fruit 
and soft tannins

£19.00

Pinot Noir del Veneto, Munro,  
Italy 2008/9
Unoaked with ripe cherry, red berry  
and plummy fruit

£20.00

Fish Hoek Merlot, Western Cape,  
South Africa 2008/9
Fruity with ripe cherry flavours and light vanilla

£5.85 £8.25 £16.00 £22.00

Marqués de Morano Rioja Tinto,  
Spain 2007/8
Light and fruity with a hint of oak

£7.45 £10.45 £20.40 £28.00

Fleurie Château de Fleurie, E. Loron et Fils,  
France 2007/8
Vibrant and smooth with soft raspberry  
and lingering elegance

£32.00

French 75
Champagne, Hendrick’s gin, fresh lemon 
juice and sugar syrup

Kir Royale
Champagne with crème de cassis

Pimm’s Royale
Champagne, Pimm’s No.1 and fresh fruit

Buck’s Fizz
Champagne and fresh orange juice

Classic Martini
Hendrick’s gin or Stolichnaya vodka gently 
stirred over ice, served straight up with a 
splash of dry vermouth and garnished with 
an olive

Bloody Mary
Vodka shaken with tomato juice, 
Worcestershire sauce, Tabasco and celery 
salt with a float of port

Mojito
Muddled mint with fresh lime juice, Havana 
Club rum and sugar, topped with soda 
water

Cosmopolitan
Lemon vodka, triple sec, fresh lime and 
cranberry juice, shaken over ice and finished 
with flaming orange zest

Strawberry Daquiri
Havana Club rum shaken with fresh lime 
and strawberries, served on the rocks

Mai Tai
Dark rum, white rum, orange juice, 
pineapple juice, orgeat and apricot liqueur 
served over ice

Sea Breeze
Vodka topped with cranberry and grapefruit 
juice served on the rocks

Long Island Iced Tea
White rum, vodka, gin, triple sec and tequila 
served straight up with lime and cola

Lynchberg Lemonade
Muddled lemon and sugar on ice with  
Jack Daniel’s and lemonade top

Caipirinha
Muddled fresh limes, brown sugar and 
cachaça served over crushed ice

Margarita
Tequila and triple sec shaken with fresh lime 
and served in a salt rimmed glass

Whisky Sour
Malt whisky with lemon juice, Angostura 
bitters and sugar shaken over crushed ice

Cranberry cooler
Soda water served on ice, topped with 
cranberry juice and a squeeze of lemon

Virgin Mojito
Muddled mint, sugar and lime, topped with 
soda water on crushed ice

Virgin Mary
Tomato juice, Worcestershire sauce, lemon 
juice and Tabasco, shaken with ice 

Shirley Temple
Grenadine and ginger ale served on  
the rocks

CHAMPAGNE COCKTAILS    all £8.50

COCKTAILS    all £7.50

MOCKTAILS    (alcohol free) all £3.95

BOTTLED BEER AND CIDER
Budvar 330ml 5%	 £3.60

Becks 275ml 5%	 £3.60

Peroni Nastro Azzuro 330ml 5.1%	 £3.60

Stella Artois 330ml 5%	 £3.60

Magners Irish Cider 330ml 4.5%	 £3.50

WHITE WINE 175ml 250ml 500ml 
carafe

bottle

Monterio Viura Blanco de Castilla, Spain 2008/9
Fresh and well balanced with dry apple and citrus flavours

£4.55 £6.30 £12.40 £17.00

Mill Cellars Chardonnay, South-Eastern Australia 2008/9
Soft creamy texture with lime flavours and subtle  
oak characters

Cullinan View Sauvignon Blanc, Robertson, 
South Africa 2007/8
Attractive Cape white with gooseberry fruit on the palate

£17.50

£18.50

Pinot Grigio Terre D’Alteni, Italy 2008
A fresh, subtle bouquet of apples and aromatic herbs

£5.20 £7.25 £14.25 £19.50

Fish Hoek Chenin Blanc, Western Cape,  
South Africa 2008/9
Dry and lively, bursting with tropical fruit and melon aromas

£21.00

La Campagne Viognier, Vin de pays d’Oc, France 2008/9
Rich and dry with fresh, floral aromas

£20.00

Muscadet de Sèvre et Maine sur Lie, France 2007/8
Rich and deep with a flinty character and hints of pear

£5.85 £8.25 £16.00 £22.00

Picpoul de Pinet, Coteaux de Languedoc, France 2008/9
Dry with citrus flavours

£23.00

Errázuriz 1870 Sauvignon Blanc, Chile 2008/9
Classic Casablanca herbs and tropical fruits

£24.00

Bergerac, Château des Peyroulets, France 2008
Dry and delicate with crispy citrus hints

£26.00

Denbies Flint Valley Dry White, Surrey, England NV 
Zesty, aromatic flavours with a cool, crisp finish

£26.00

Raimat Albarino Vina 24, Costers del Segre, Spain 2008/9
Well rounded and refreshing with delicate aromas of 
citrus and spice

£26.50

Estancia Chardonnay, Monterey, USA 2007/8
Ripe and fruity with a soft, creamy texture  
and complex palate

£27.50

Bourgogne Aligoté, J. Moreau et Fils, France 2007/8
Crisp and bone dry with hints of green apple

£28.50

Domaine du Seuil Sauvignon Blanc-Sémillon,  
Entre-deux-Mers, France 2004
Ripe lemon flavours with a touch of toasted vanilla pod

£30.00

Vidal Estate Sauvignon Blanc, Marlborough,  
New Zealand 2008/9
A crisp and complex wine with notes of herbs, passion 
fruit and melon

£7.95 £11.25 £21.90 £30.00

Leasingham Bin 7 Riesling, Clare Valley, Australia 2008
Fresh lime and citrus spices with a delicate jasmine aroma

£32.00

Sancerre La Fuzelle, France 2008/9
Crisp with ripe acidity and gooseberry fruit flavours

£8.70 £12.30 £24.10 £33.00

Chablis Gloire de Chablis, J. Moreau et Fils, France 2007/8
Dry, flinty and elegant, a traditional Chablis

£35.00

Robert Mondavi Winery Fumé Blanc, Napa Valley,  
USA 2006/7
Full bodied with a creamy texture and subtle oak on the palate

£40.00

Meursault, Louis Jadot, France 2006/7
A complex white Burgundy with rich flavours of oak, citrus 
fruit and hints of pineapple

£50.00

RED WINE 175ml  250ml 500ml  
carafe

bottle

ROSé WINE 175ml  250ml 500ml  
carafe

bottle

Cave de Massé Cinsault-Grenache Rosé,  
Vin de Pays d’Oc, France NV
A delicate pink wine, dry with flavours of 
summer fruit

£4.75 £6.70 £13.00 £18.00

Pinot Grigio Rosato del Veneto,  
Collezione Marchesini, Italy 2007/8
Dry and subtly flavoured with raspberry  
and apple

£19.00

Bourgogne Pinot Noir Rosé,  
Couvent des Jacobins, France 2007
Dry and refined with a light berry fruit character

£23.00

CHAMPAGNE AND SPARKLING WINE 125ml bottle

Rocco Venezia Prosecco, Italy NV
Extra dry and elegant with a lovely creamy fizz

£5.25 £30.00

Mercier Brut, France NV
Youthful and elegant with a round, ripe,  
generous and light character

£7.95 £42.00

Veuve Clicquot Yellow Label Brut, France NV
Full and dry with a rich, creamy quality

£60.00

Tattinger Brut Réserve, France NV
Intensely fragrant and delicate with  
a complex character

£65.00



BAR SNACKS 

Classic moules marinières 	 £7.25

Deep fried calamari rings with crème fraîche 	 £7.95

Bread selection with anchovy butter 	 £2.25

Livebait’s shellfish plate - a selection of our favourites 	 £11.95 

Chips 	 £3.75

half pint    full pint
Atlantic shell-on prawns	  	 £5.50 	 £7.95

	 6 	 9 	 12
Rock Oysters - with a selection of accompaniments	  £9.50 	 £14.50 	 £17.50

Whole Devonshire crab – served hot or cold 			   £14.95

LIVEBAIT
F R E S H  F I S H  A N D  S E A F O O D

LIVEBAIT
F R E S H  F I S H  A N D  S E A F O O D

BAR MENU

SPIRITS (25ml)

Cert no. BV-COC-958988

Vodka

Absolut 	 £3.95

Smirnoff Red 	 £3.95

Stolichnaya Red 	 £3.95

Gin

Gordon’s	 £3.95

Bombay Sapphire	 £4.25

Hendrick’s	 £4.25

Tanqueray	 £4.25

Scotch and whiskey 

Famous Grouse	 £3.50

Jameson	 £3.95

Jack Daniel’s	 £3.95

Oban 14 year old	 £4.95

Lagavulin 16 year old	 £4.95

Laphroaig 10 year old Islay	 £4.95

Other spirits

Amaretto	 £3.95

Bacardi	 £3.50

Baileys	 £3.50

Campari	 £3.95

Sambuca	 £3.95

Tia Maria	 £3.95

SOFT DRINKS

Coke or Diet Coke 330ml bottle £2.25

Still or Sparkling water 750ml bottle £3.35

Lemonade £2.00

Juices: orange, apple, cranberry, tomato,  
pineapple or grapefruit

£2.25

Ginger Ale £2.25

Bitter Lemon £2.25

There is a cover charge of £1.95 per person which includes freshly baked bread and anchovy butter. 
Prices are inclusive of VAT. Service is at your discretion and all gratuities go to our staff. If a gratuity is paid by credit 

card a 10% administration charge will be retained. Some of our dishes may contain nuts


	LB bar menu London no bleed inner
	LB bar menu London no bleed outer

