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BAR BITES

THE CUT & CRAFT CLASSICS

Paradise In Yorkshire  	 14
Absolut Mango Vodka, Banana,  
Passionfruit, Pineapple & Lime  
The first ever cocktail created in our  
original York restaurant  

Breakfast At Hennessy’s 	 14
Hennessy VS, Apricot Brandy, Sauternes 
Dessert Wine, Earl Grey & Lemon    
Garnished with a laser cut chocolate truffle 
served in a Tiffany blue ring box, created  
by Lauden’s 2022 World Chocolate Master 

The BANDMASTER  	 13
Tanqueray No. 10, Marmalade,  
Sainchargny Vintage Crémant & Citrus   
Inspired by Wallace Hartley, The Bandmaster 
who played in the very same building  
of our Leeds restaurant, before playing his  
final performance on the maiden voyage of  
The Titanic on April 14, 1912 

The ARCHITECT 	 13
Casamigos Blanco Tequila, St Germain,  
Mint & Prosecco   
Inspired by Edward Walters, The Architect  
of the building our Manchester restaurant 
resides in. Built in 1862 to house  
The Manchester & Salford Bank, a true  
part of Manchester’s history  

the beginning	 13
Wolfe Bros Raspberry & Hibiscus Gin,  
Apple, Mint, Elderflower & Honey 
Inspired by the rich history of medieval York, 
named “Ebaracum” by the Romans who  
first arrived here in 71 AD. The city where  
the story of The Cut & Craft began

Peppermelon	 14
Casamigos Blanco, Spicy Watermelon,  
Agave, Lime & Mint 
A spicy twist on the classic Tommy’s Margarita, 
created by our Leeds bar team

Classics from the archive and creations from the collective of The Cut & Craft Restaurants. 

CARLINGFORD OYSTERS 
Farmed in Ireland for 

The Cut & Craft
3 X 14  |  6 X 28

1 for 3.5 |  3 For 10
TRUFFLE CRISPS V

SPICED OLIVES VG

PRAWN TOAST  
Spicy la-yu aioli & salmon roe

TRUFFLE POTATO CROQUETTE V 
Truffle aioli

BEEF TARTARE 
Freshly grated Pecorino, toasted milk bread,  
black caviar 

Caviar 30g 
Blinis, crème fraîche, capers, chives, shallots, lemon, black truffle crisps

CHICKEN NUGGET  
Caviar & crème fraîche

STUFFED GRILLED JALAPEÑO V 
Charred corn & cream cheese

CHICKEN LIVER PROFITEROLE  
Spiced blood orange jelly & pickled radish 

SALTED SMOKED ALMONDS VG

JALAPEÑO AND HONEY PEANUTS V

BLACK CAVIAR 30G
Blinis, crème fraiche, capers, chives,  
shallots, lemon, black truffle crisps  

OSCIETRA CAVIAR  120 
BELUGA CAVIAR 250



Espresso Martini 
Ketel One Vodka, Kahlua, Vanilla  

& Espresso 
Vanilla, Caramel & Hazelnut 

15

pornstar martini 
Ketel One Vodka, Chinola Passionfruit Liqueur,  

Vanilla, Pineapple & Prosecco 
Strawberry, Peach & Raspberry 

15

FLIGHT BOARDS

SEASONAL SIGNATURES

French Negroni 	 14
Hennessy VS, Campari & Sweet Vermouth

Yuzu Margarita 	 14.5
Casamigos Blanco, Kiyoko Yuzu, Agave, Lime & Orange Bitters

1888	 15
Brugal 1888, Kahlua, Crème De Cacao, Coffee & Strawberry

Promises Promises 	 14 
Ketel One Oranje, Hibiscus, Strawberry, Lemon & Vanilla
 
Rhubarb & Mezcal Sour 	 14.5
Casamigos Mezcal, Rhubacello, Apple, Cranberry & Lime

Éminent of Cognac 	 17
Hennessy XO, Moet & Chandon Cordial, Orange & Vanilla, Soda 
 
seasonal spritz 	 15
No.3 Organic London Dry Gin, Kings Ginger, Fever-Tree Sicilian Lemonade

CC Treasure Serves 2	 28
Served tableside in a chest. Ciroc Red Berry, Aperol, Lemon & Cherry Cordial, Cranberry
 
Ruby Manhattan 	 14
Johnnie Walker Black Ruby, Sweet Vermouth, Licor 43 & Angostura,  
Garnished with a White chocolate cherry
 
Violet Sky 	 14 
Tanqueray London Dry, Parma Violet, Raspberry, Lemon & Candy Floss 
 
Dufftown Highball  	 14
The Singleton 12 years old, Plum Saké, White Grape & Apricot Soda

Champagne Sorbet 	 15
Ketel One Citron, Lychee, Mango & Peach Sorbet, Moet & Chandon

English Garden	 14
Tanqueray London Dry, Cucumber, Lime & Pink Peppercorn

Lightbulb Moment 	 16
Ketel One, Triple Sec, Moet & Chandon Cordial, Prosecco



TRIED & TESTED
The cocktail has been part of our world for over 200 years. 

Taking you on a journey through time, we offer you a taste from different eras of the history of cocktails. 

Mojito	 13
Havana 3 Year, Mint, Lime, Sugar & Soda
Ask your server for additional flavours

The Dawn of Cocktails, 1700s - 1830s

Margarita	 13
Casamigos Blanco, Triple Sec, Agave & Lime
Classic, Tommy’s, Spicy or Flavoured

PALOMA 	 14
Casamigos Blanco, Triple Sec, Agave & Lime

Years Of Indulgence, 1930s - 1950s

Martini	 14
Belvedere Organic Or No.3 Organic London Dry Gin, Martini Extra Dry
Wet, Dry, Dirty, Shaken or Stirred

MANHATTAN 	 14
The Macallan Double Cask 12-Year-Old, Sweet Vermouth & Angostura 

Negroni	 14
Tanqueray No. 10, Campari & Sweet Vermouth
Swap the Gin for Prosecco for a Sbagliato

Old fashioned	 13
Bulleit Bourbon, Angostura Bitters & Sugar
Substitute the Whiskey for Rum or Tequila for something new

Daiquiri	 13
Havana 3 Year, Lime & Sugar
Ask your server for additional flavours

Sour	 13
Try either Pisco, Amaretto or Whiskey, with Lemon & Sugar

Golden Era, 1870s - 1920s

BRAMBLE 	 13
Tanqueray London Dry, Crème De Mûre, Lemon

Espresso Martini	 14
Ketel One Vodka, Kahlua, Vanilla & Espresso

Pornstar martini	 14
Ketel One Vodka, Chinola Passionfruit Liqueur, Vanilla, Pineapple & Prosecco

The Revival, 1980s - Now



BRUNCH COCKTAILS

BREAKFAST MARTINI 	 13
Tanqueray No. 10 London Dry Gin, Triple Sec, Orange Marmalade & Lemon
 
BLOODY MARY 	 13
Ketel One Vodka, Tomato Juice, Tabasco, Worcestershire Sauce & Lemon
 
BLOODY MARIA 	 13 
Casamigos Blanco Tequila, Tomato Juice, Tabasco, Worcestershire Sauce & Lemon
 
RED SNAPPER 	 13
Tanqueray No. 10 London Dry Gin, Tomato Juice, Tabasco, Worcestershire Sauce & Lemon
 
MIMOSA 	 11
Orange Juice, Prosecco
 
MIMOSA ROSÉ 	 11
Orange Juice, Rosé Prosecco
 
BELLINI 	 11
Prosecco with either Peach, Raspberry or Strawberry 

Weekend Brunch served 10-11.45am, Saturdays & Sundays

BELLINI
Three miniature Bellinis with Peach, Raspberry & Strawberry 

14

FLIGHT BOARD

‘LOW’ OR ‘NO’ ALC COCKTAILS

COSY Nights 	 8
Everleaf Mountain, Spiced Apple, Ginger Beer  
Low alc - Add King’s Ginger (25ml, 29.9%) +2
 
Strawberry Smash	 8
Everleaf Mountain, Strawberry, Cranberry, Lime & Basil
Low alc - Add Chambord (35ml, 16.5%) +2
 
good Conscience	 8
Everleaf Mountain, Stormhoek 0% Sauvignon Blanc, Fever-Tree Mediterranean Tonic
Low alc - Add Aperol (50ml, 11%) +2 
 
TANQUERAY 0% G&T 	 9
Tanqueray 0% London Dry, tonic of your choice 



Prosecco DOC, ‘Bel Canto’ Veneto, Italy	 10	 40
[2] [VG] Delicate, Zesty, Apple, Pear, Floral

Prosecco Rosé DOC, ‘FiamMetta’ Veneto, Italy	 10.5 	 42
[2] Vibrant, Raspberry, Violet, Acacia Flower

 CRÉMANT DE BOURGOGNE BRUT BLANC, Burgundy, France 	 12	 56
Cave de Lugny ‘Sainchargny Emerite’ Vintage 
[1] [VG] Rounded, Stone Fruit, Rich, Brioche, Hazelnut

NYETIMBER CLASSIC CUVÉE NV Sussex, England	 15	 75	 165
[2] [VG] Soft, Red Apple, Citrus, Shortbread

NYETIMBER CLASSIC ROSÉ NV Sussex, England	 16 	 80
[2] [VG] Elegant, Red Berries, Creamy, Toasted Brioche

SPARKLING WINE

MOËT & CHANDON BRUT IMPÉRIAL NV Épernay, France	 18	 85	 180
[1] [VG] Crisp, Balanced, Elegant, Fine Bubbles

Veuve Clicquot Brut Yellow Label NV Reims, France		  95	 195
[1] [VG] Ripe Citrus, Stone Fruit, Toasty, Vanilla

MOËT & CHANDON ROSÉ IMPÉRIAL NV Épernay, France	 20	 95	 205
[2] [VG] Fresh, Strawberry, Raspberry, Violets

Laurent-Perrier Brut Rosé NV Tours-sur-Marne, France		  135	 265
[2] [VG] Delicate, Strawberry, Floral, Rounded 

 MOËT & Chandon Grand Vintage  Épernay, France	 25	 145	
[1] [VG] Rich, Hazelnuts, Honeycomb, Brioche

DOM PÉRIGNON Vintage Vallée de la Marne, France		  280	
[1] [VG] Iconic, Stylish, Rich, Decadent

Louis Roederer ‘Cristal’ Vintage  Montagne de Reims, France		  325	
[2] [VG] Complex, Textured, Quality, Bold

CATTIER ‘ARMAND DE BRIGNAC’ BRUT GOLD NV Montagne de Reims, France		  400	
[1] [VG] Indulgent, Rich, Intense, Full Bodied

DOM PÉRIGNON ROSÉ VINTAGE Vallée de la Marne, France		  480	
[2] [VG] Exceptional, Strawberry, Spicy, Creamy 

CHAMPAGNE

TASTING GUIDE
RED

Light Full
A C E

WHITE

Dry Sweet
51 3

CC RECOMMENDS [VG] VEGAN[V] VEGETARIAN GLASS - 125ML

	 Glass 	 Bottle	 Magnum

	 Glass 	 Bottle	 Magnum



FINE & RARE WINES
Explore our list of fine & rare wines, sourced exclusively for The Cut & Craft.* - Limited Availability

FIANO, PLANETA ‘COMETA’ Sicily, Italy 	 100
 [VG] Elegant, Golden Apple, Citrus, Floral, Minerally, Lingering  
POUILLY-FUMÉ, MICHEL REDDE ‘BARRE A MINE BLANC’ LOIRE, FRANCE	 140
 [VG] Refined, Flinty, Citrus, Grapefruit, Smoky, Refreshing

CHABLIS GRAND CRU, SIMONNET-FEBVRE ‘BLANCHOT’ Burgundy, France  	 170
 [VG] Minerally, Zesty, White Peach, Floral, Lingering Finish 

CEVARO DELLA SALA, ANTINORI Umbria, Italy	 190
Rich, Full Bodied, Creamy, Ripe Stone Fruit, Hazelnut 

MEURSAULT, HOSPICES DE BEAUNE ‘CUVÉE LOPPIN’ Burgundy, France 	 260
 [VG] Bold, Rich, Full Bodied, Buttery, Nutty, Brioche 

TINTA DE TORO, BODEGA NUMANTHIA Toro, Spain   	 110
Powerful, Bold, Bramble, Spicy, Earthy, Full Bodied

PAUILLAC, CHÂTEAU BATAILLEY ‘GRAND CRU CLASSÉ’ Bordeaux, France	 135
Complex, Blackcurrant, Cedar, Tobacco, Structured

MALBEC, CATENA ZAPATA ‘NICASIA’ Mendoza, Argentina  	 140
[VG]  Indulgent, Plums, Blackberry, Violets, Cocoa, Smooth

CARMENÉRE, MONTES ‘PURPLE ANGEL’ Colchagua Valley, Chile 	 160
[VG]  Opulent, Blackberry, Black Cherry, Mocha, Velvety 

RIOJA GRAN RESERVA, LA RIOJA ALTA ‘904’ Rioja, Spain 	 170 
[VG]  Refined, Silky, Red Cherry, Vanilla, Tobacco, Leather 

POMMARD, CHÂTEAU DE POMMARD  	 190
‘CLOS MAREY-MONGE MONOPOLE’ Burgundy, France
[VG]  Elegant, Red Plum, Earthy, Spicy, Savoury

ST JULIEN, CHÂTEAU LEOVILLE BARTON Bordeaux, France 	 210
Classical, Blackcurrant, Plums, Cedar, Tobacco, Lingering 

TIGANELLO, MARCHESI ANTINORI Tuscany, Italy  	 280
Iconic, Smooth, Plummy, Wild Berries, Tobacco, Structured 

INSIGNIA, JOSEPH PHELPS ESTATE Napa Valley, USA  	 425
Opulent, Blackcurrant, Chocolate, Baking Spices, Velvety

FINE RED WINES



TASTING GUIDE
RED

Light Full
A C E

WHITE

Dry Sweet
51 3

ROSÉ WINE

WHITE ZINFANDEL ROSÉ, CASA VINACOLA BOTTER ‘CRESCENDO’ Puglia, Italy	 9	 31	
[4] [VG] Strawberries, Raspberries, Red Cherries, Sweet

VINHO VERDE ROSÉ, ‘LUA NOVA’ Vinho Verde, Portugal	 10.5	 36	
[3] [VG] Bright, Slight Spritz, Raspberry, Citrus, Refreshing

RIOJA ROSADO, BERONIA Rioja, Spain	 11.5	 42	
[2] [VG] Aromatic, Elegant, Red Cherries, Rose Petals

  GRENACHE NOIR ROSÉ CHAFFEY BROS ‘NOT YOUR GRANDMA’S ROSÉ Barossa Valley, Australia   	 13.5	 52	  
[2] [VG] Textured, Pomegranate, Guava, Zesty, Spiced 

MINUTY 281 ROSÉ, CHATEAU MINUTY Cotes de Provence, France	 	 115	
[2] Complex, Exotic Fruit, Aromatic, Full Bodied

GARRUS ROSÉ, CHATEAU D’ESCLANS Cotes de Provence, France	 	 185	
[1] [VG] Complex, Rich, Ripe Peach, Vanilla, Floral

VIBRANT & FRUITY

	 Glass 	 Bottle	

	 Glass 	 Bottle	

ELEGANT & MINERALLY

PINOT GRIGIO DELLE VENEZIE ROSÉ,	 10	 34		
CITRA VALORI ‘OMBRELLINO’Terre D’Abruzzo, Italy 
[1] [VG] Delicate, Wild Strawberry, Redcurrants, Floral

M DE MINUTY ROSÉ, CHATEAU MINUTY  Cotes de Provence, France  	 12.5	 48
[2] [VG] Lively, Citrus Fruit, Melon, Blossom		
		  100

PINOT NOIR ROSÉ, HENRI EHRHART ‘EHRH’ART’ Alsace, France	 13	 50	
[2] Supple, Rounded, Wild Red Berries, Red Cherries, Floral 

  WHISPERING ANGEL ROSÉ, CHATEAU D’ESCLANS  Cotes de Provence, France	 14.5	 56	
[1] [VG] Fresh, Summer Berries, Peach, Rosewater
		  115	

CHATEAU D’ESCLANS ROSÉ Cotes de Provence, France	 	 88	
[1] [VG] Classic, Structured, Wild Strawberry, Peach, Balanced 

LES CLANS ROSÉ, CHATEAU D’ESCLANS Cotes de Provence, France		  105	
[1] [VG] Elegant, White Peach, Wild Strawberry, Creamy 

	 Glass 	 Bottle	

ORANGE WINE

  INZOLIA, TENUTE ORESTIADI ‘ORGANIC ORANGE’ Sicily, Italy  	 12.5	 47	
[2] [VG] Savoury, Apricot, Nectatine, Honey, Blossom

CHARDONNAY, GERARD BERTRAND 	 	 54	
‘ORGANIC ORANGE GOLD’ Languedoc-Roussillion, France  	
[1] [VG] Complex, Marmalade, Candied Lemon, Peach

Magnum

Magnum

*Available as a Magnum

*Available as a Magnum

CC RECOMMENDS [VG] VEGAN[V] VEGETARIAN GLASS - 175ML



WHITE WINE

TASTING GUIDE
RED

Light Full
A C E

WHITE

Dry Sweet
51 3

VINHO VERDE, QUINTA DA LIXA ‘SIGNUS’ Vinho Verde, Portugal	 9	 32
[1] [VG] Zesty, Grapefruit, Mouthwatering, Slight Spritz

ALBARIÑO, VINTAE, ‘BIENBEBIDO PULPO’ Rioja, Spain 	 10	 34
[1] Vibrant, Lemon, Green Apple, Stone Fruits

PICPOUL DE PINET, CAVE DE L’ORMARINE ‘SEA PEARL’ Languedoc, France	 10.5	 37 
[2] [VG] Bright, Lemon, Melon, Silky, Minerally 

SAUVIGNON BLANC, BRUCE JACK ‘GHOST IN THE MACHINE’ Elim, South Africa	 12.5	 47 
[1] [VG] Tropical Fruit, Papaya, Rounded, Refreshing

 CHABLIS, DOMAINE DE VAUROUX Burgundy, France	 16.5	 68 
[1] [VG] Elegant, Soft, Green Apple, Chalky, Wet Stone

	 Glass 	 Bottle	CRISP & MINERALLY

CHARDONNAY, BODEGAS CATENA ZAPATA ‘TILIA’ Mendoza, Argentina	 10.5 	 36
[2] [VG] Full Bodied, Tropical Fruits, Toasty, Vanilla

 GAVI DI GAVI DOCG, ARADICA ‘BOSCHETTO’ Piedmont, Italy	 12.5	 47
[1] [VG] Bright, Pear, Apple, Peach, White Blossom 

MACON LUGNY, LOUIS LATOUR  Burgundy, France	 13 	 50	 
[2] Citrus, Peach, Apricot, Creamy, Buttery

PULIGNY MONTRACHET, ALAIN CHAVY ‘8 CLIMATS’ Burgundy, France		  100 
[2] [V] Indulgent, Ripe, Stone Fruit, Toasty, Vanilla

RICH & TEXTURED 	 Glass 	 Bottle	

VIOGNER, AUBERT & MATHIEU ‘PALOOZA BLANC’ Languedoc-Roussillon, France	 11	 39
[2] [VG] Tangy Citrus, Candied Stone Fruit, Honey, Floral

 TORRONTES, BODEGAS CATENA ZAPATA ‘PASARISA’ Mendoza, Argentina	 11.5	 42 
[3] [VG] Perfumed, Lychee, Jasmine, Rose Petal, Silky 

RIOJA BLANCO, BERONIA Rioja, Spain	 12	 45
[2] [VG] Complex, Stone Fruit, Herbaceous, White Flowers 

CLAIRETTE BLANC, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa	   12.5	 47
[2] [VG] Fresh, Nectarine, Lemon, Minerally, Grassy

RIESLING, HENRI EHRHART ‘ELEMENT TERRE’ Alsace, France	 13.5	 52
[2] Racy, Zesty, Citrus, Peach, Aromatic

AROMATIC & FLORAL	 Glass 	 Bottle	

CC RECOMMENDS [VG] VEGAN[V] VEGETARIAN GLASS - 175ML

FRESH & FRUITY 	 Glass 	 Bottle	

WHITE BLEND, ‘ANCIENS TEMPS’  Vin de France, France	 9	 31
[2] [VG] Bright, Clean, Zesty, Peach, Herbaceous

PINOT GRIGIO DELLE VENEZIE, BREGANZE ‘COLLINE DI SAN GIORGIO’ Veneto, Italy	 10.5	 36  
[1] [VG] Fresh, Zesty, Apple, Pear, Honeysuckle 

 SAUVIGNON BLANC, JACKSON ESTATE ‘THE SETTLER’ Marlborough, New Zealand	 11.5	 44 
[1] [VG] Vibrant, Passionfruit, Gooseberry, Stone Fruit, Tropical 

CHENIN BLANC, BRUCE JACK ‘GHOST IN THE MACHINE’ Breedekloof, South Africa	 12.5	 47 
[3] [VG] Ripe, Stone Fruit, Almond, Creamy

SAUVIGNON BLANC, CLOUDY BAY Marlborough, New Zealand		  72	
[2] Gooseberry, Guava, Passionfruit, Herbaceous
		  145

Magnum
*Available as a Magnum



TASTING GUIDE
RED

Light Full
A C E

WHITE

Dry Sweet
51 3

GHOST IN THE MACHINE WINE FLIGHT

3 Glasses of 75ml for 16
Wines of your choice from Bruce Jack’s award-winning,  

vegan & natural ‘Ghost in the Machine’ range.

CHENIN BLANC, BRUCE JACK ‘GHOST IN THE MACHINE’  Breedekloof, South Africa  
[3] [VG] Ripe, Stone Fruit, Almond, Creamy

  CLAIRETTE BLANC, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa   
[2] [VG]  Fresh, Nectarine, Lemon, Minerally, Grassy 

SAUVIGNON BLANC, BRUCE JACK ‘GHOST IN THE MACHINE’ Elim, South Africa  
[1] [VG] Tropical Fruit, Papaya, Rounded, Refreshing

MALBEC-VIOGNIER, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa   
[C] [VG] Smooth, Black Plum, Cherry, Rosemary

SHIRAZ, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa

 [D] [VG]  Bold, Blackberry, Mulberry, Black Pepper

 CABERNET FRANC, BRUCE JACK ‘GHOST IN THE MACHINE’ South Africa 
[D] [VG] Blackcurrant, Blackberry, Smokey, Savoury

A must-try

A must-try

MALBEC SELECTION

MALBEC, GEORGES VIGOUROUX ‘PIGMENTUM’ Cahors, France	 	 37
[C] [VG] Soft, Bramble, Blackcurrant, Robust, Velvety
MALBEC, BODEGAS CATENA ZAPATA ‘PASARISA’ Mendoza, Argentina	 12	 44
[D] [VG] Structured, Blueberry, Plummy, Violets, Grippy
MALBEC-VIOGNIER, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa 	 12.5	 47
[C] [VG] Rounded, Black Plum, Cherry, Rosemary 

  MALBEC, TERRAZAS DE LOS ANDES ORGANIC Mendoza, Argentina 	 15.5	 62
[D] Smooth, Cherries, Plums, Violets, Prunes 
		  135

MALBEC, MENDEL ‘SPECIAL SELECTION’ Mendoza, Argentina 		  72
[E] Powerful, Complex, Dark Fruit, Touch of Spice
MALBEC, CATENA ZAPATA ‘NICASIA’ Mendoza, Argentina		  140
[E] [VG] Indulgent, Plums, Blackberry, Violets, Cocoa, Smooth

	 Glass 	 Bottle

		 Magnum
*Available as a Magnum

CC RECOMMENDS [VG] VEGAN[V] VEGETARIAN GLASS - 175ML



TASTING GUIDE
RED

Light Full
A C E

WHITE

Dry Sweet
51 3

RED WINE

	 Glass 	 Bottle	RICH & FULL BODIED

PRIMITIVO, CASA VINACOLA BOTTER ‘MOZZAFIATO’ Puglia, Italy	 11	 40
[D] [VG] Black Cherry, Dates, Chocolate, Mouth Coating

CABERNET SAUVIGNON, GOLDSTONE ‘TOAST & HONEY’ California, USA	 12	 45
[D] [V] Red Cherries, Blackcurrant, Toasted Cedar, Vanilla 

 ZINFANDEL, FRANCIS COPPOLA ‘DIAMOND COLLECTION’ California, USA	 14.5	 58
[E] [VG] Plush, Jammy, Blueberry, Caramel, Cinnamon 

AMARONE DELLA VALPOLICELLA CLASSICO, 		  68	
CANTINA NEGRAR ‘VIGNETI DIROCCOLO’ Veneto, Italy  
[E] Intense, Indulgent, Sweet Fruit, Prune, Chocolate

WARMING & SPICY

TOURIGA NACIONAL BLEND, QUINTA DO CRASTO ‘FLOR DE CRASTO’ Douro, Portugal	 11.5	 42	
[D] [VG] Fragrant, Ripe Blackberries, Supple Tannins

SHIRAZ, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa	 12.5	 47	 
[D] [VG] Bold, Blackberry, Mulberry, Black Pepper

 RIOJA CRIANZA, BERONIA ‘CZA EDICION LIMITADA’ Rioja, Spain	 13	 50 
[C] Stewed Fruits, Strawberry, Leather, Tobacco 

THE CHOCOLATE BLOCK, BOEKENHOUTSKLOOF Swartland, South Africa		  72	
[D] [VG] Powerful, Blackcurrant, Plums, Spice		
	 	 145

	 Glass 	 Bottle	

Magnum

SMOOTH & EARTHY

MERLOT, LUIS FELIPE EDWARDS ‘TERRA VEGA RESERVA’ Colchagua Valley, Chile	 10.5	 35
[C] [VG] Ripe, Blackberry, Damson, Plums

CABERNET FRANC, BRUCE JACK ‘GHOST IN THE MACHINE’ Western Cape, South Africa	 12.5	 47 
[D] [V] Blackcurrant, Blackberry, Smokey, Savoury

 PAUILLAC, CHÂTEAU BATAILLEY ‘LIONS DE BATAILLEY’ Bordeaux, France	 	 88 
[D] [VG] Silky, Blackcurrant, Plums, Cedar, Tobacco

CHÂTEAUNEUF-DU-PAPE, E. GUIGAL Rhone, France 	 	 100 
[E] Powerful, Blackcurrant, Stewed Berry, Spice

	 Glass 	 Bottle	

LIGHT & FRUITY

RED BLEND, ‘ANCIENS TEMPS’ Vin de France, France	 9	 31
[B] [VG] Light, Red Berries, Soft, Easy Drinking

 GRENACHE MOURVÈDRE, CHAFFEY BROS  	 12.5	 47
‘NOT YOUR GRANDMA’S CHILLABLE RED’ Barossa Valley, Australia
 [B] [VG] Juicy, Wild Red Berries, Roses, Cola, Fresh

PINOT NOIR, CAVE DE LUGNY ‘RESERVE BOURGOGNE’ Burgundy, France	 13	 50
[A] [VG] Silky, Raspberry, Red Cherry, Herbaceous

PINOT NOIR, CLOUDY BAY Marlborough, New Zealand		  80
[A] Delicate, Strawberries, Raspberries, Confected

	 Glass 	 Bottle	

*Available as a Magnum

CC RECOMMENDS [VG] VEGAN[V] VEGETARIAN GLASS - 175ML



PERONI 	 4 	 7
 

ASAHI 	 4 	 7
 

GUINNESS 	 3.75 	 6.75
 

CORNISH ORCHARDS GOLD CIDER 	 3.5 	 6
 

CORNISH ORCHARDS RASPBERRY & ELDERFLOWER 	 3.5 	 6.5
 

THE CUT & CRAFT LAGER VG 	 3.75 	 6.5
 

Northern Monk Faith Hazy Pale VG	 3.75 	 6.75
 

NORTHERN MONK FAITH ALCOHOL FREE HAZY PALE ALE VG 	 3	 6
 

VOCATION HEART & SOUL GLUTEN FREE SESSION IPA	 3.75 	 6.5
 

THE CUT & CRAFT IPA VG	 3.5 	 6.5
 

Monte carlo	 4.25 	 7.25

	 Half 	 Pint
CRAFT & DRAUGHT

BOTTLED BEER
PERONI AZZURRO 330ml 5.1% 	 6
 
PERONI 0% 330ml	 5.5 
 
PERONI GF 330ml 5%	 6 
 
NOAM BAVARIAN LAGER 330ml 5.2% 	 6.5
 
CORNISH RASPBERRY & ELDERFLOWER 500ml4% 	 6 
 
CORNISH CHERRY & BLACKBERRY 500ml 4% 	 6 

SPARKLING CHARDONNAY 0%, THOMAS & SCOTT ‘NOUGHTY’ Pfalz, Germany 	 7.5 		  32
[3] [VG] Organic, Fresh, Crisp, Green Apple, Lemon 

 FRENCH BLOOM 0% SPARKLING ‘LE ROSE’ Languedoc-Roussillon, France 	 11 		  45
[1] [VG] Organic, Crisp, Floral, Minerally 

SAUVIGNON BLANC 0%, ORIGIN ‘STORMHOEK PURE’ Western Cape, South Africa 		  8 	 28 
[2] [VG] Gooseberry, Passionfruit, Lime, Grassy

CHENIN ROSÉ 0%, ORIGIN ‘STORMHOEK PURE’ Western Cape, South Africa 		  8	 28 
[3] [VG] Vibrant, Strawberries, Raspberries, Peachy

SHIRAZ 0%, ORIGIN, ‘STORMHOEK PURE’ Western Cape, South Africa 		  8	 28 
[C] [VG] Blackberry, Plums, Black Cherry, Vanilla

	 125ml	 175ml	 Bottle
NON-ALCOHOLIC WINES



WHISKEY/WHISKY	  	
JACK DANIELS 		  8.5
BULLEIT BOURBON 		  9
WOODFORD RESERVE 		   10 
JAMESON 		  8.5
ROE & CO BLENDED IRISH 		  12
BULLEIT RYE 		  9
WHISTLEPIG PIGGYBACK 6 YEAR OLD 		  12.5
WHISTLEPIG 10 YEAR OLD 		  14
HIGHLAND PARK 12-YEAR-OLD 		  12
JOHNNIE WALKER BLACK RUBY 		  9.5 
JOHNNIE WALKER BLACK LABEL 		  10
JOHNNIE WALKER GOLD LABEL RESERVE 		  13
JOHNNIE WALKER BLUE LABEL 		  38
TALISKER 10 YEAR OLD 		  13
THE SINGLETON OF DUFFTOWN 12 YEAR OLD 	 13
THE SINGLETON OF DUFFTOWN 15 YEAR OLD 	 15
OBAN 14-YEAR-OLD 		  19.5
THE MACALLAN DOUBLE CASK 12-YEARS-OLD 	 15
THE MACALLAN DOUBLE CASK 15-YEARS-OLD 	 36
THE MACALLAN DOUBLE CASK 18-YEARS-OLD* 	 50
THE YAMAZAKI DISTILLERS RESERVE 		  16
SIRDAVIS AMERICAN WHISKY* 		  27
 
GIN	  	
THE CUT & CRAFT SIGNATURE GIN SERVE		  11 
35ml Tanqueray No. Ten, Fever-Tree 
Mediterranean Tonic, Grapefruit 
TANQUERAY LONDON DRY 		  9
TANQUERAY NO. TEN 		  13
TANQUERAY FLOR DE SEVILLA  		  10
NO.3 ORGANIC LONDON DRY GIN 		  13
WOLFE BROS 		  9.5
London Dry    Orange & Bergamot   
Raspberry & Hibiscus
HENDRICKS 	  	 9.5
SLINGSBY 	  	 10 
Rhubarb    Blackberry   
ROKU JAPANESE		  10
 
COGNAC & BRANDY	  	
HENNESSY VS 	  	 9
HENNESSY XO 	  	 23
HENNESSY PARADIS 	  	 125
HENNESSY RICHARD	  15ml 165 | 25ml 275 | 35ml 385
REMY MARTIN 1738 	  	 14.5
REMY MARTIN XO 	  	 30
LOUIS XIII* 	                  10ml 55 | 30ml 165 | 50ml 275
	  
Ask to see our separate menu*  
*Available in Leeds & Manchester only

 

VODKA	  	
KETEL ONE VODKA 		
Original		  8.5  
Citron    Oranje 		  9
ABSOLUT VANILLA 		  8.5
Vanilla    Mango
CIROC 		  11.5 
Original    Red Berry 
HAKU JAPANESE 		  10
BELVEDERE 		  12
BELVEDERE 10 		  37
  
 
AGAVE SPIRITS		
PICO TEQUILANA BLANCO 		  8.5
CASAMIGOS BLANCO TEQUILA 		  9
CASAMIGOS REPOSADO 		  15
CASAMIGOS ANEJO 		  22
CASAMIGOS MEZCAL  		  17
TEQUILA ROSE 		  8
CAZCABEL  		  8
Coffee    Honey 
VOLCAN BLANCO 		  11.5
DON JULIO 1942* 		  48

RUM	  	
HAVANA 3 YEAR 		  8.5
HAVANA 7 YEAR 		  9.5 
BRUGAL 1888		  11
EMINENTE AMBA CLARO 3-YEAR-OLD 		  10
EMINENTE RESERVA 7-YEAR-OLD 		  13.5
THE KRAKEN SPICED 		  9
SAILOR JERRY SPICED 		  8.5
KOKO KANU 		  8.5
 

LIQUEURS & APERITIFS	  	
APEROL 		  7 
CAMPARI 		  7 
MARTINI		  7 
Rosso    Bianco    Extra Dry
NOILLY PRAT* 		  7   
COINTREAU 		  7 
THE KING’S GINGER 		  9 
KAHLUA 		  7 
DISARONNO 		  7 
BAILEYS 		  7 
CHAMBORD 		  7 
SOUTHERN COMFORT 		  7 
WOLFE BROS LIMONCELLO 		  8 
WOLFE BROS ORANGECELLO 		  8 

If your favourite spirit isn’t listed, please ask a member of our team & we’ll check behind the bar for you.
All our spirits are poured as 50ml serves as standard. 25ml is available upon request.



SOFT DRINKS
COCA COLA (+0.10) / DIET COKE / FIZZY ORANGE / LEMONADE	 4
 
COCA COLA (+0.10) / DIET COKE BOTTLE 330ml	 4.25
 
JUICES 	 4
Orange    Apple    Cranberry    Pineapple    Tomato
 
FEVER-TREE Tonics & Sodas

Indian Tonic 200ml	 4

Light Indian Tonic 200ml	 4

Mediterranean Tonic 200ml 	 4

Elderflower Tonic 200ml	  4

White Grape & Apricot Soda 200ml 	 4

Pink Grapefruit Soda 200ml	 4

Ginger Beer 200ml 	 4

Ginger Ale 200ml	 4

Raspberry Lemonade 275ml 	 5

Sicilian Lemonade 275ml 	  5

Sparkling Elderflower275ml 	  5

HOT DRINKS

English Breakfast 		  3.5 
 
Earl Grey 		  3.5 
Camomile 		  3.5 

Wild Mint 		  3.5 
Lemon & Ginger 		  3.5 
Green Tea 		  3.5 

ORGANIC TEAS

disaronno COFFEE 		  9
 
IRISH COFFEE 		  9
 
FRANGELICO COFFEE 		  9

KAHLUA COFFEE 		  9
 
BAILEYS COFFEE 		  9

LIQUEUR COFFEE

ESPRESSO 		  3.5  	 3.85
 
MACCHIATO 		  3.5  	 3.85
AMERICANO 	  		  4
 
MOCHA 			   4
CAPPUCCINO 			   4

LATTE 			   4
 
FLAT WHITE 			   4
ICED COFFEE 			   6
Vanilla | Caramel | Hazelnut 
Milk Alternatives Available

COFFEE 	  	  	  	SGL   DBL    DBL





THECUTANDCRAFT.CO.UK
INFO@THECUTANDCRAFT.CO.UK

drinkaware.co.uk. Please drink responsibly - be unit aware.
125ml wine glasses available. All spirits measure 50ml. On average, a 175ml glass 

of wine contains 2 units of alcohol, and a 250ml glass contains 3 units.
Free tap water is available at the bar.


