
All prices include VAT

01493 444779
www.tidesrestaurantandwinebar.com

Monday – Saturday, 12 noon to 3pm & 5.30pm to 11pm
Sunday 12 noon to 8pm

Tides Restaurant & Wine Bar Ltd, 68 High Street, Gorleston, Norfolk NR31 6RQ
VAT Reg No: 920211876 Company No: 6257541

Cocktails
£4.50 per GLASS OR £13.50 per JUG

Tidal Wave Dark Rum, Pineapple Juice, Lemonade & Blue Curaco

Yummy Mummy Vodka, Mojito Mix, Lemonade & Grenadine

Pink Flamingo Peach Schnapps, Orange Juice, Lemonade & Grenadine for a real fruit twist

Summer Breeze Vodka, Apple & Cherry Sourz topped up with Lemonade

Sex On The Beach Vodka, Peach Schnapps, Cranberry & Orange Juice

Classic Pimms Pimms & Lemonade, topped with our homemade berry compote,  
cucumber & mint, all on top of crushed ice

Pina Colada White Rum, Pina Colada mix & Galliano Vanilla Liqueur

Margarita Tequila, Cointreau, Lime Juice & a fresh Margarita mix

Cappuccino	 £1.85

Café americano	 £1.60

Espresso	 £1.45

Mocha	 £2.15

Liqueur coffee	 £3.95

Italian hot chocolate	 £2.25

Selection of Teas per pot	 £1.65

Latte	 £1.95

Decaffinated Coffee	 £1.60

Double Expresso	 £2.00

Macchiato	 £1.55

BAR LIST
Beer and Cider

Spirits and Liqueurs 

Soft Drinks

Tea, Coffee & Hot Chocolate

BOTTLE
Budwieser 330ml £3.00 Becks 275ml £2.85
Corona 330ml £3.00 Becks Zero 275ml £2.75
Peroni 330ml £3.00 Selection of bottled ales 500ml £3.50
Old Speckled Hen 568ml £3.55 Adnams Bitter 500ml £3.60
Crabbies 330ml £2.95 Smirnoff Ice 275ml £2.95
Bulmers/Magners 568ml £3.55 Pear Bulmers/Pear Magners 568ml £3.55

25ml 25ml
Vodka £2.30 Rum £2.30
Gin £2.30 Drambuie £2.50
Bacardi £2.30 Amaretto £2.75
Malibu £2.30 Sambuca £2.10
Southern Comfort £2.70 50ml
Jack Daniels £2.60 Baileys £3.25
Whisky £2.30 Taylors Port £3.00
Tia Maria £2.50 Martini £2.30
Courvoiser brandy from £3.35 Archers £2.60
Pernod £2.30 Cinzano £2.30
Campari £2.60 Martini Rosso £2.20
Tequila £2.25 Tio Pepe Medium Sherry £3.00
Malt Whisky £3.40 Pimms £4.50
Cointreau £2.75 Martini Xtra Dry £2.20

DRAUGHT ½ Pint Pint ½ Pint Pint
Carling 4% £1.75 £3.30 Coors 4.5% £1.95 £3.60
Guiness Surger £3.30 Aspalls Cyder £1.95 £3.60

½ Pint 200ml 330ml
Coke £1.60 Coke (Upstairs only) £1.40 £1.90
Diet Coke £1.60 Lemonade (Upstairs only) £1.40
Lemonade £1.60 Appletiser £1.90
Orange Juice £1.50 J20 - Apple & Raspberry or £1.90
Cranberry Juice £1.65 Orange & Passionfruit
Pineapple Juice £1.50 Fruitshoot £1.30
Britvic Mixers per bottle (160ml) £1.40
Tonic, Slimline Tonic, Bitter Lemon, Ginger Ale, Tomato



Wine List

WHITE WINE	 175ml	 Bottle 

TIERRA ANTICA SAUVIGNON BLANC LIMARI VALLEY 2011 CHILE 	 £3.95	 £14.25 
Bright, lively and fresh with a long and lasting flavour with hints of ripe green melons,  
citrus and grass. Try the market fish with this wine.

SACHETTO PINOT GRIGIO CAPTIO VENETO 2010 ITALY	 £4.25	 £15.50 
Fresh and well-structured with a fine, delicate and slightly spicy bouquet great on its own.

SCHMITT SONNE PIESPORTER MICHELSBERG Qba ‘SONNENGARTEN’ 2010 GERMANY	 £3.95	 £14.50 
A light, fresh, scented white wine. It has a hint of residual sweetness, balanced with a clean bite of fruity acidity.

OVEJA NEGRA CHARDONNAY/VIOGNIER MAULE VALLEY 2010 CHILE	 £4.75	 £17.00 
Medium bodied on the palate with a creamy Chardonnay texture enhanced by the peachy and lifted  
characters of Viognier through to a crisp, refreshing finish. drink with the Char-grilled chicken with garlic & lemon.

FAULTLINE SAUVIGNON BLANC MARLBOROUGH 2010/11 N.ZEALAND	 £4.95	 £17.95 
A full and crisp wine with intense aromas and flavours of passion fruit, blackcurrant, underlying  
gooseberry and herbal tones. Mouth-watering acidity is balanced by a full flavoured palate that leads  
to a long lingering finish. The Hot-smoke Salmon is a match for this.

LE BEAU CHENE VIOGNIER V.D.F. 2010 FRANCE		  £17.95 
Fresh creamy apricot flavour with hints of ripe pears and a lovely balance on the finish.

CAVE DE LUGNY MACON VILLAGES 2010 FRANCE		  £19.95 
A dry and fruity wine with a fine bouquet of lime tree flowers. The palate is rich and round  
with a balanced finish. Order the Pork Loin to match this wine.

GASTON ANDRE CHABLIS 2010 FRANCE		  £25.75 
Crisp and fresh with citrus and flinty notes through to a dry finish.		

DOMAINE BOTTI ST. VERAN 2009/10 BURGUNDY FRANCE		  £26.95 
Mineral notes combined with creamy, ripe fruit through to a crisp and clean finish.Try it with fish & chips.

DOMAINE SERG LALOUE SANCERRE 2009 LOIRE FRANCE		  £29.95 
Intense bouquet with lovely complexity with citrus notes opening up to floral scents and a hint of rhubarb.  
Full flavoured and classically styled Sancerre with fresh minerality through to a long finish. Just good on its own.

ROSE WINES		   

LE BOSQ, ROSE V.D.F 2010 FRANCE	 £3.95	 £14.50 
Bright pink in colour with orange tints, this wine has fruity aromas of grenadine and red fruits  
followed by a round and fresh palate. Tiger Prawn is a must!

COVINCA CHISPAS ROSADO 2010 CARINENA SPAIN	 £3.95	 £14.50 
Vibrant cherry-red colour with a bouquet of raspberries, pomegranate and cherries. The palate is  
fruit driven with notes of raspberries and strawberries, well-structured with crisp acidity.

SUNSET POINT ZINFANDEL 2009/10 USA	 £3.95	 £14.50 
The white Zinfandel displays classic red berry and pink grapefruit aromas augmented by hints of black pepper and wild herbs. In 
the mouth, its delicate berry flavours have a refreshing citric edge and a light pepper spice tone. Sticky-Ribs.

RED WINE	 175ml	 Bottle

TIERRA ANTICA MERLOTLIMARI VALLEY 2010 CHILE	 £3.95	 £14.25 
Intense red and black fruit aromas such as cherries and blackberry and on the palate, the wine has  
a satisfying finish Good on its own or with any Steak.

BERTON VINEYARDS FOUNDSTONE SHIRAZ 2010 AUSTRALIA	 £4.50	 £15.75 
This Shiraz displays vanillin cigar –box and black cherries on the nose, with a rich mouth-feel that leads  
to lovely ripe black cherry with complex hints of spice and herbs on the palate. Love a meaty Burger, try with Dijon!

BOER & BRIT SUIKERBOSSIE PINOTAGE/PETIT VERDOT 2011 S. AFRICA	 £4.65	 £16.95 
Redcurrants, cranberry & raspberry crush, that mingle with white pepper and vanilla on the nose. The palette follows;  
a red fruit salad, rich and round, juicy and fresh with soft tannins. Match this with the Chicken & Baby back rib combo.

CARMEN PINOT NOIR RESERVA CASABLANCA VALLEY 2010 CHILE	 £4.95	 £18.25 
Spicy black cherry and wild berry fruit that is complemented by cedary oak and minerally dry leaf notes.  
Delicate and savoury with ripe strawberry and a hint of anise. A medium bodied and juicy wine with a beautifully balanced finish.

ONDARRE RIOJA CRIANZA ‘RIVILLANA’ 2008 SPAIN	 £4.95	 £19.00 
Spicy fruit aromas combined with typical notes of vanilla from oak ageing. Savoury on the palate  
with Raspberry & redcurrant ripe fruit flavours.

MONTE HERMOSO ROBLE 2009 RIBERA DEL DUERO SPAIN		  £22.75 
Very intensive aroma of black fruits, cinnamon and vanilla. Maximum fruit expression in the mouth  
of blackberry, currants and plums. A hearty steak is need here!

TERRE DI SAVA PRIMITIVO DI MANDURIA ‘AMPELO’ 2009 PUGLIA ITALY		  £26.25 
A generous bouquet reminiscent of ripe cherries, cooked plums with notes of cocoa and vanilla.  
In the mouth the wine has a warm and velvety texture and finishes with a touch of sweetness typical  
of the Primitivo grape. Mixed grill with Sweet Sticky ribs.

CASTELLO VICCHIOMAGGIO CHIANTI CLASSICO SAN JACOPO 2009 TUSCANY ITALY		  £27.95 
A richly coloured wine showing oaky tones complemented by rich, smoky fruits and a lovely,  
mellow texture finishing on a sweet, ripe note.

CHATEAU FLEUR DE LISSE ST. EMILLON 2006 BORDAUX FRANCE		  £29.95 
The style is rounded with a hint of cigar box, leather. The fruit resembles blackberry- jam with a full  
and soft tannin finish Try the Lamb Noisettes with this wine.

DOMAINE ST. JEMMS CROZES HERMITAGE 2008 RHONE FRANCE		  £29.95 
Classic Syrah character of smoky bacon and plummy fruit with hints of black tapenade.  
A Rump steak here with the peppercorn sauce. 

CHAMPAGNE & SPARKLING

CHAMPAGNE MOUTARD VINTAGE 2002 FRANCE		  £49.00 
Prolonged ageing on the lees makes this special aged between 8-15 years. Full of honeyed and  
biscuity notes harmonised with the weight of the Chardonnay.

CHAMPAGNE MOUTARD GRAND CUVEE N.V FRANCE		  £33.00 
A cuvée with a Pinot Noir base and aged on the lees for at least three years. Fine, rich, developed  
nose with fragrances of butter, almond and brioche.

CHAMPAGNE MOUTARD GRAND CUVEE 37.5 ML 		  £17.00

CHAMPAGNE MOUTARD GRAND CUVEE 200 ML		  £10.95

SAN MARCO PROSECCO VENETO N.V ITALY		  £17.95 
This Prosecco sparkling wine has a fine mousse and is fresh with a hint of apple in the background.

SACHETTO PROSECCO FRIZZANTE COLLI TREVIGIANI N.V ITALY 200 ML		   £6.95 
This off-dry semi-sparkling Prosecco combines a fine and fruity bouquet of white flowers and refreshing acidity.


