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Espresso Martini
Smooth - Sweet - Intense
Fris Vodka, Kahlúa, espresso & sugar syrup.
+ Upgrade to Baileys

4.00pm - 7.00pm every Tuesday*

Featuring cocktails at The Nest in addition to gin, wine and spirits
available at an exclusive offer.

Whether you are celebrating a special occasion or simply indulging in
your favourite tipple during your stay with us, Tuesday Tipples is the

perfect way to enjoy your luxury mid-week escape at Bainland
with your loved ones.

 

 

Passionfruit Martini 
Sweet - Tropical - Vanilla 
Stolichnaya Vanilla Vodka, Passoa, passionfruit, vanilla syrup & Prosecco.

Blue Velvet
Smooth - Refreshing - Vibrant
Bacardí Carta Blanca, Blue Curaçao, pineapple, coconut, lime & sugar.

C o c k t a i l s  a t  t h e  n e s t
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Daiquiri
Tart - Delicate - Vibrant
Bacardí Carta Blanca, lime & sugar syrup. 
+ Upgrade to strawberry, pineapple or mango

Old Fashioned
Strong - Bold - Complex
Buffalo Trace Bourbon, sugar syrup & Angostura bitters.

On Cloud Nine
Elegant - Sweet - Berry
Pink Pin Gin, rhubarb cordial, lemon, strawberry, soda, glitter & candyfloss.

Honey & Spice
Tropical - Tart - Spicy
Cazcabel Honey Tequila, lime, mango & chilli honey. 

Cocktail of the Week
Please speak to a member of the restaurant team for this week’s selection 
or view the menu at the bar.
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Havana Good Time
Tropical - Refreshing - Vibrant 
Havana 7 year old rum, Stroh rum, pineapple, coconut, mango, lime,
passionfruit pulp & bitters.

2

1

Two of the same cocktail for £22

Excluding The Nest favourites

20% off all remaining drinks
*Please note we do not offer Tuesday Tipples during the Christmas holidays.

Enjoy Tuesday Tipples at The Nest between 

T u e s d a y  T i p p l e s

t h e  n e s t  f a v o u r i t e s
*Please note we do not offer Tuesday Tipples for The Nest favourites or seasonal specials.



 

 

  

 

 

 

L i g h t  &

C O O L E R S  &  s m o o t h i e s

 B u b b l y

6.5

12

Aperol Spritz
Light - Bittersweet - Refreshing
Aperol, Prosecco & soda. 

Bellini
Peach - Bubbly - Elegant
Peach, strawberry or raspberry purée with Prosecco.

Hugo Spritz
Refreshing - Crisp - Vibrant 
Elderflower liqueur, lime, elderflower cordial, Prosecco, mint & soda. 
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Tropical Passion 
Mango, pineapple, passionfruit, lime & soda. 

Elderberry Fizz
Pressed apple, raspberry, elderflower, lemon & soda. 

 

 

 

 

N o n -  a l c o h o l i c  C O C K T A I L S 8
Elderflower Gin & Tonic
Tanqueray 0% elderflower cordial, pressed apple, lemon & elderflower tonic.

Strawberry Lychee Smash
Blueberry, strawberry, lychee, rhubarb & lemon topped with soda. 

Bellini 0% 
Peach, strawberry or raspberry purée with Vilarnau Sparkling. 

The Green One
Mint, cucumber, spinach, agave & apple juice.

 

Banana Berry Smoothie
Mixed berry purée, fresh banana, pressed apple & honey.

Tropical Smoothie
Pineapple, fresh banana, passionfruit, orange & lime. 

l i v e  m u s i c
 Experience captivating live music at The Nest every week.

Join us for an evening filled with soulful tunes and 
exceptional service.

Savour the melodies by Matt and his team while indulging in our 
delectable menu.

A reservation is recommended to avoid disappointment.

For more information and performance dates please speak 
to a member of our staff at The Nest or visit our social media.
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R O S É  W I N E

c h a m p a g n e s  &  s p a r k l i n g  w i n e s
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750 175 250ml ml ml

Messer Del Fauno Primitivo, Italy
Juicy - Soft - Blackberries

The Pugilist Cabernet Sauvignon, Australia 
Elegant - Bramble - Cassis

Zuccardi Q Series Malbec, Argentina
Intense - Black Fruit - Blueberry 

The Path Merlot, U.S.A
Blackberry - Spicy - Lingering

Neptune Point Pinot Noir, New Zealand 
Lighter - Black Cherries - Plums

Domaine Chanson ‘Les Teurons’ Beaune
Premier Cru, France
Elegant - Vanilla - Liquorice

McPherson’s Don’t Tell Gary Shiraz, Australia
Big - Black Fruit - Pepper

Pesquera Crianza, Spain
Dark-fruited - Vanilla - Bold

Châteauneuf-du-Pape, Château 
Beauchêne, France 
Rich - Black Cherry - Vanilla

Beronia Gran Reserva Rioja, Spain
Rich - Velvety - Aromatic

Gold County Zinfandel, U.S.A
Sweet - Rhubarb - Custard Creams

San Giorgio Pinot Blush, Italy
Citrus - Refreshing - Red Berries

Whispering Angel, Côtes de Provence, France
Floral - Delicate - Aromatic

La Fornarina Prosecco, Italy
Soft - Apple - Melon

Nyetimber Classic Cuvée, England
Apple - Brioche - Pear

Bollinger Special Cuvée, France
Patisserie - Citrus - Weighty

Bollinger Rosé, France
Strawberry - Redcurrant - Fresh Bread

Dom Pérignon, France
Pear - Refined - Prestige
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750 175 250ml ml ml

750 175ml ml

65

R e d  W I N E



W h i t e  

 
B o t t l e d

 

Corona 4.5%

Peroni Nastro Azzurro 5%

Timothy Taylor Landlord 4.1%

Thatchers Blood Orange 4%

d r a u g h t
 

w i n e

 

 

Peroni 0%

Old Mout Berries & Cherries 0%

Guinness 0%

N o n - A l c o h o l i c  b e e r  &  c i d e r  

N o n - A l c o h o l i c  w i n e
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Light - Floral - Apple

330

8

500ml ml

B e e r s &  C i d e r

Bitburger 4.8%

Adnams English Lager 3.4%

Ghost Ship Pale Ale 4.1%

Guinness 4.1%

Wild Wave English Cider 5%

Ease Up IPA 4.6%

Peroni Nastro Azzurro 5%

Half  Pint Pint

Vilarnau Sparkling, Spain

Lawson’s Dry Hills Sauvignon Blanc, New Zealand
Crisp - Passionfruit - Grapefruit

Caliterra Reserva Chardonnay, Chile
Crisp - Pear - Mineral

San Giorgio Pinot Grigio, Italy
Classic - Pear - Melon

Antica Cantina Gavi, Italy
Mineral - Fresh - Balanced

Chablis L’Onciale, France
Citrus - Mineral - Vibrant

Lusco Albariño, Spain
Crisp - Citrus - Stone-fruited

Lyme Bay Bacchus, England
Fresh - Zesty - Balanced

6.5
6.5

6.5

6.5

45

750 175 250ml ml ml

6 

750 175ml ml

330 500ml ml

(GF)

(GF)

(GF)



4.5

r U M

w h i s k y

T e q u i l a

4.5

5.5

5.5

5.5

5.5

5.5

Fris Vodka 37.5%
V O D K A

S P I R I T S

Lincolnshire Vodka 37.5%

Grey Goose 40%

Stolichnaya Vanilla Vodka 40%

G I N
Pin Gin 40% 

Pin Strawberry & Rhubarb Gin 40% 

Hendrick’s Gin 41.4% 

Pin Valencian Orange Gin 40% 

Tanqueray No.10 Gin 47.3% 

Pin Lemon & Lime Gin 40% 

Johnnie Walker Black 40% 

Famous Grouse 40% 

Glenfiddich 12 year old 40% 

Macallan Double Cask 12 year old 40% 

Jack Daniels 40% 

Pogues 40%

Laphroaig Scotch 10 year old Whisky 40% 

5.5
5
6

8
5.5
5
6

Kraken Spiced 40% 

Gosling’s Black Seal 40% 

Bacardí 37.5% 

Koko Kanu Coconut Rum 37.5% 

Havana 7 year old 40% 

Mount Gay Black Barrel 43% 

5

5

5.5

5

5.5

5.5

El Jimador Blanco 38% 

Patrón Reposado 40% 

Cazcabel Honey 40% 

5
8
5.5

Bankhall 40% 5.5

Buffalo Trace Bourbon 40% 8

25ml

5

5
5.5



 

 

 

 

 

 

B r a n d y

L i q u e u r s  

S H O O T E R S

/  o t h e r

6

8.5

4.5

8.5

4.5

4.5

4.5

4.5
4.5

4.5

4.5

4.5
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25ml

D E S S E R T  D R I N K S

Hennessy XO 40% 

Courvoisier 40% 

Courvoisier VSOP 40% 

Aperol 11% 

Baileys 17% (50ml)

Campari 25% 

Disaronno 28% 

Kahlúa 16% 

Frangelico 20% 

Southern Comfort 35% 

Martini Rosso 15% 

Noilly Prat 18% 

Midori 20% 

Cointreau 40% 

Sheep Dog Peanut Butter 35% 

Boudier Cherry Brandy 24% 

Baby Guinness
Baileys & Kahlúa.

After Eight
Crème De Menthe, Baileys & Kahlúa.

PB & J
Sheep Dog Peanut Butter liqueur & crème de mûre.

Mini Marg
Tequila, Cointreau & lime.

Moscatel de Favaios, Portugal
Floral - Sweet - Aromatic

Affogato 
Vanilla ice cream with hot espresso. 
+ Add Frangelico liqueur

Croft Fine Ruby Port 20% (50ml)

9

8

1

14

5.5
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Why not try 3 for £15



T e a
 

S t o k e s  c o f f e e

Irish Coffee
 

French Coffee
 

Baileys Coffee
 

+ Soya / Oat Milk

Amaretto Coffee
 

 

Gold Medal Blend

Chamomile

Peppermint

Hibiscus Tea

Black Forest Hot Chocolate
 

+ Decaffeinated + Syrup + Extra Shot

I c e d  

e x t r a s

L i q u e u r  

c o f f e e  

c o f f e e  &  h o t  c h o c o l a t e

0.6 0 1 0.6

Amaretto, coffee, sugar & cream.

Courvoisier, coffee, sugar & cream.

Baileys Irish Cream, coffee, sugar & cream.

Pogues Irish Whiskey, coffee, sugar & cream.

Chocolate liqueur, cherry brandy, hot chocolate & whipped cream.

4

9.5

Espresso

Double Espresso

Cappuccino With chocolate powder. 

Latte

Americano

Flat White

Mocha

3.5

4

4.2

4.2

4
4.2

5

Americano

Latte

4.5

4.5
Mocha 5.5

M A T C H A
 Matcha Latte

Iced Matcha
+ Strawberry
+ White Chocolate
+ Vanilla

5

5

All of our coffee comes standard as a double shot.

1
1
1



H o t  

S o f t  D r i n k s

c h o c o l a t e

 

j u i c e s

b O T T L E D
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330
275

Splash Small Large

Regular Hot Chocolate

Indulgent Hot Chocolate Cream & marshmallows. 6 

F I Z Z Y
Coca-Cola

Lemonade

Diet Coke

Fanta Orange

4

4

4

4

Orange

Apple

Pineapple

Tomato

Lychee

3

3

3

3

3

4

4

4

4

4

Appletiser

J2O Orange & Passionfruit

Iconic Coke Bottle

3
3  
3
3
3
3

Fever-Tree Indian Tonic

Fever-Tree Refreshingly Light Tonic

Fever-Tree Elderflower Tonic

Fever-Tree Mediterranean Tonic

Fever-Tree Ginger Ale

Fever-Tree Ginger Beer

f e v e r - t r e e

Sparkling Water 750 ml

4
4
4

275 ml

ml

ml



k i d s  d r i n k s
 

6.5

6.5

 

 

Cotton Cloud Fizz
Apple juice, strawberry syrup, lemon, glitter, topped with soda & candyfloss.

Bertie on the Beach
Orange juice, mango purée, strawberry syrup & topped with water.

Chocolate
Chocolate ice cream and milk, topped with cream.

i c e  c r e a m  m i l k s h a k e s

 

 

 

 

 

6.5

Strawberry
Strawberry ice cream and milk, topped with cream.

Vanilla
Vanilla ice cream and milk, topped with cream & sprinkles.

Milkshake of the Week
Please speak to a member of the restaurant team for this week’s selection.

 

N i b b l e s
Thick Cut Crisps  
Salted Popcorn 

Pork Scratchings

3.5
3.5
3.5

f i s h  &  f i z z  f r i d a y s

With Apple Chutney.

Selection of flavours available.

S E R VE D  EVE RY  F R I DAY  F R O M  4 . 3 0 PM  

Beer Battered Haddock & Chips      Minted pea purée, tartare & curry
sauce, served with a glass of Prosecco.
+ Upgrade to Nyetimber

(DF)

Market Fish of the Day      Served with a glass of Prosecco. Please speak
to a member of the restaurant team for today’s fish.
+ Upgrade to Nyetimber

(DF)

7



Please note all payments for The Nest are taken by card, cash
payments are not accepted. A discretionary 10% service charge

will be added to your bill.

Fish & Chips Dried sprats, sweet potato fries & peas on a bed of salmon
& trout dog food. 

D O G  M E N U

A L L  G R A I N  F R E E

Grain Free

D O g  b o w l s  

T R E A T  p o t s  

8

3.5

Bark Burgers Beef patties with cheese.
Bark Bangers Mini chicken sausages. 
Sunday Roast Lamb & mint bones.

D O G  D R I N k  

Roast Dinner Chicken drumstick, sausage, peas & carrots on a bed of
chicken and potato dog food. Wheat Free

Paw Star ‘Martini’ Chicken & passionfruit flavour.

3

c o f f e E  & s w e e t  t r e a t
 To complement the rich and aromatic blends of Stokes Tea and 

Coffee, indulge in the sweet treats we have available at the bar.

Enjoy a sweet treat with a cup of Coffee or Tea in The Nest for £8.00.

Choose from Americano, Cappuccino, Latte, Matcha or Gold Blend Tea. 

For more information please speak to a member of our 
staff at The Nest or visit our social media handles.

We believe that everyone in the family deserves a special treat,
including your furry friends. 
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	drinks
	menu
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	wine
	Red
	WINE
	750
	ml

	175
	ml
	8.4

	250
	ml
	9.4
	11.4
	12.4
	14.4
	16.4
	10.4
	11.4
	ROSÉ
	WINE

	750
	ml

	175
	ml

	250
	ml
	8.4
	9.4
	champagnes
	sparkling wines

	750
	ml

	175
	ml
	32 68 99
	115
	260

	kids
	drinks
	6.5 6.5

	ice cream milkshakes
	6.5

	Nibbles
	3.5
	3.5
	3.5


	fish & fizz fridays
	SERVED EVERY FRIDAY FROM 4.30PM
	(DF)
	(DF)
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