WINE LIST

White 175ml

Cape Marlin Chenin Blanc South Africa 6.90
Fruit forward, fresh, fragrant and aromatic with
tangerine, yellow and red plums and nectarine notes.

Rio Roca Sauvignon Blanc Chile .60
This is zesty and fresh with notes of grass, green pepper and
citrus acidity.

San Giorgio Pinot Grigio /taly 8.20
A classic Pinot Grigio with notes of nuts, pear, melon and even
some banana.

Neptune Point Sauvignon Blanc Marlborough, New Zealand ~ 8.95
Pure, flavourful, intense and well-structured with aromas and
flavours of passion fruit and grass.

Escapada Vinho Lisboa Portugal -
Spritzy, light and off-dry, with mixed fruit notes

Red 175ml

Liso Veinte Tempranillo Spain 6.90
Medium bodied with dill, mushroom, cranberry, raspberry
and redcurrant with a firm tannin finish.

Rio Roca Merlot Chile 7.60
Bramble fruit, ripe plums and cedar on the palate with
tightly grained tannins.

MB Salice Riserva /taly 8.20
An intense, medium bodied red showing red berries, black cherries
and hints of spice.

Toro Fuerte Malbec Argentina 8.95
Aromas and flavours of bramble fruits and fruits of the forest
with a twist of cinnamon.

Los Vinateros Rioja Crianza Spain -
Spicy, warm and rounded with appealing aromas of dill, coconut
and succulent red fruit and brambles.

Rosé 175ml

Pink Orchid White Zinfandel California, USA 7.60
Flavourful and off-dry with notes of baked summer pudding,
lychees, exotic fruit and tutti frutti.

San Giorgio Pinot Grigio Blush /taly 8.95
Fresh and delicate with notes of wild strawberry, raspberry and
a hint of citrus. Light, crisp and beautifully balanced.

Sparkling & Champagne 125ml

La Fornarina Prosecco /taly 7
A fine and fragrant nose of fruity and floral aromas. Fresh, savoury
and well balanced on the palate. Harmonious with a persistent finish.

Langlois Chateau Crémant de Loire Brut France -
A champagne method Crémant created by House Bollinger.
Golden coloured, broad and luxurious.

Bollinger Special Cuvée France -

A subtle combination of structure, length and vivacity; bubbles like
velvet; pear, brioche and spicy aromas, notes of fresh walnut.

125ml wine measures are available
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SIGNATURE COCKTAILS
2~£14

Offer is only available for two of the same cocktail

2-£14 9.95
Three Sixty Vodka - Cointreau « Lime « Cranberry - Flamed Orange Peel
2~ £14 9.95
TJ Vanilla Vodka « Tia Maria - Double Espresso « Gomme
2~ £14 9.95

Three Sixty Vodka « TJ Vanilla Vodka - Passion Fruit « Pineapple « Lime
Gomme - Prosecco

2~£14 9.50
TJ Vanilla Vodka « Chambord « Pineapple Juice - Gomme
2~£14 9.50
Disaronno « Lemon - Gomme - Cherry
2~£14 9.50
Limoncello « Cranberry « Soda « Prosecco
2~ £14 9.95
Aperol - Pomegranate Juice « Soda - Prosecco
2-£14 8.50
Prosecco floated with a choice of Passion Fruit, Mango, Raspberry or Strawberry
2-£14 9.95

Barcel6 Blanco Rum - Lime « Gomme and a choice of Passion Fruit, Strawberry,
Raspberry or Plain

2~ £14 9.95

Cordero Tequila - Cointreau « Lime « Gomme - Rimmed with Tajin

MOCKTAILS

5.50
Cranberry « Raspberry « Strawberry « Gomme - Soda
3.50
Lime « Apple - Gomme -« Fresh Mint « Crushed Ice
5.50
Blood Orange - Lemon - Gomme - Soda
6

Pomegranate - Ginger Beer - Lime - Gomme

CHAMPIONSHIP COCKTAILS

10.50
Barcelo Blanco Rum « Lime « Fresh Mint « Cranberry - Soda
10.50
Bombay Sapphire - Lemon - Raspberry
10.50
Three Sixty Vodka - Tomato « Worcestershire Sauce - Black Pepper - Tabasco
10.50
Tanqueray No.10 « Lemon - Gomme « Prosecco
10.50
Bombay Sapphire « Campari « Martini Rosso
12
Bulleit Bourbon « Gomme - Angostura Bitters
12
Bulleit Bourbon « Lemon - Gomme
10.50
Bacardi Spiced « Martini Rosso « Angostura Bitters
11

Cordero Gold - Cointreau - Chai « Pineapple « Lime - Angostura Bitters « Cinnamon

12
Tanqueray No.10 - Grey Goose Vodka « Martini Bianco « Shaken or Stirred

DRAUGHT

Peroni /taly 5%

Madri Exceptional Spain 4.6%
Pravha Czechia 4%

Jute Session IPA UK 4.2%

Guinness Ireland 41%

Aspalls UK 4.5%

BOTTLED BEER/CIDER

Peroni Gluten Free /taly 51%

Modelo Mexico 4.5%

Rekorderlig Wild Berries Sweden 4%
Rekorderlig Pineapple and Kiwi Sweden 4%

NO ALCOHOL

Guinness 0%

Tanqueray 0.0%

Peroni 0.0%

Rekorderlig Strawberry & Lime 0.0%

Please drink responsibly 175mi glass of wine - 2.2 units - 1 pint 4.5% beer - 2.6 units



HOT DRINKS

Our coffee is from Lee & Fletcher, who have been roasting coffee in

Nottingham for over 35 years

Coffee

Americano
Café Latte
Cappuccino
Flat White
Cortado
Mocha

/ Decaffeinated +10p
/ Alternative milks available +50p

+10p for Decaf

Espresso 3.40
Double Espresso 3.60
Double Macchiato

Iced Coffee

Chai Latte

Dirty Chai Latte

/ Add vanilla or caramel syrup to any coffee +70p

Babyccino (Frothy Milk)
/ Add marshmallows +40p

Hot Chocolate

/ Add marshmallows, cream and chocolate shavings +75p

Teas

English Breakfast 3.90
Earl Grey 3.90
Decaffeinated English Breakfast 4

SOFT DRINKS

Juices

Loose Leaf Teas All 4.20

Rooibos

Green Tea

Fresh Mint Leaves
Mixed Berry

Chamomile

Jasmine

Fresh Ginger and Lemon

Apple - Orange - Cranberry « Pineapple - Tomato

Bottled

Appletiser

Belvoir Raspberry Lemonade
Belvoir Elderflower Presse
Coca Cola

Coca Cola Zero

Still Water Small / Large
Sparkling Water Small / Large

Red Bull

Franklin’s Ginger Ale
Franklin’s Ginger Beer
Franklin’s Original Tonic
Franklin’s Light Tonic
Franklin’s Mallorcan Tonic

Selection of Fruit Smoothies & Milkshakes

(Ask your server for flavours)

PRIVATE HIRE

Our boutique style upstairs lounge is
available to hire for special occasions.

Whether it’s a birthday party, anniversary, or work event, our
experienced team will ensure that everything goes smoothly on the
day. We can accommodate 50+ guests and have a wide range of
food and drinks packages available.

Please speak to a member of our team for details.

Join Gilt for news,
events and special offers

« Since 2009 -

21-23 Central Ave, West Bridgford,
Nottingham NG2 5GQ

westbridgford@giltcafe.bar
0115 981 4254
www.giltcafe.bar

Gilt

CAFE BAR
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