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Mix & Match — choose a dish from part one and then 1 or 2 dishes from part 2

PART ONE

GT CHIX ‘SANDWICH’
Buttermilk fried chicken pieces, red kimchi slaw, Stu’s hot sauce, house milk bun
Wine recommendation, Chardonnay, Pays d'Oc, Terre du Soleil (France)

PORK CARNITAS
Broken smoked pork, sourdough flatbread, charred lime, GT lexington BBQ sauce, coriander.
Wine recommendation, Merlot, Valle Central, Tierra Antica (Chile)

SMOKED BRISKET
Slow cooked smoked brisket, pickled shallots, fresh lime, peanut, fried egg
Wine recommendation, Malbec 'Alto Molino’, Piattelli Vineyards (Argentina)

FRITTO MISTO
Selection of todays fried market fish, shrimp shake, smoked lime dressing
Wine recommendation, Picpoul de Pinet 'Terroir’, Gérard Bertrand (France)

CORN FRITTERS BUN
Gooderstone corn fritter, guacamole, chipotle buns, spring onion-GT ranch sauce

7

Wine recommendation: Syrah Grenache Rosé 'Le Campuget’, Chateau de Campuget (France)

HOT SMOKED SALMON
Home hot smoked salmon, avocado, creme fraiche dressing, garlic toast,roasted new potatoes
Wine recommendation: Albarifio ‘Coral do Mar’, Rias Baixas, Pazo do Mar (Spain)

£9.3
£21.5

£9.2
£19.95

£9.4
£27.95

£9.9
£26.8

£71
£21.95

£91
£26.5

PART TWO

MAC AND CHEESE BALLS
Macaroni, gruyere, fresh parmesan, buffalo mozzarella.

FRIED CHICKEN WINGS
Miso and smoked honey jam, chicken wings.

PIT BEANS
Smoked pork belly, house baked beans, chicharrones.

SUMMER CITRUS SALAD
House ricotta, chicory, pomegranite, walnut, clementine.

ROASTED GOODERSTONE SWEETCORN
Black garlic and chilli ‘butter’

HEIRLOOM TOMATO PANZANELLA
Salad of local heirloom tomatoes, house sourdough
croutons, capers, smoked peppers, fresh basil

HOMECUT FRIES
Ranch sauce, chicken skin salt

KIMCHI SLAW
House kimchi, shredded summer cabbage
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£5

£5

£4.5

£5

£4

£5

£3

£4
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DESSERTS

COOKIE
Bitter chocolate deep dish cookie, creme de leche-sea salt - £5

CRACKPIE & STRAWBERRIES
Our ode to the milk bar pie, sharrington strawberry compote - £5

KIDS - £5.5 ICE CREAM - £2

CRISPY CHICKEN CEREAL MILK
Crispy chicken tenders, garden peas, fries
PEANUT BUTTER & JAM

CORN FRITTERS

Crispy corn fritters, rainbow slaw, fries CHOCOLATE COOKIE DOUGH

VANILLA
FISH BURGER
Crispy fish goujons, rainbow slaw, house With today’s selection of toppings:
milk bun, fries caramalised cocopops, 100’s & 1000’s,

chocolate popcorn
MAC’N’CHEESE
Mac and cheese, add house sausages - £1.5

HOUSE SAUCES AND PICKLES

SAUCES
Stu’s hot sauce, GT Lexington BBQ, GT Ranch - £1.5

DILL PICKLES
Crunchy dill pickles - £1.75

SUNDAY FEASTS AT THE GIN TRAP

Smoked Beef ribs, one big rib per person - £9 per rib
Miso honey roasted ¥z chicken - £11
Served with a choice of two sides (£4 each)
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WHITE - MINERAL, CRISP, DRY 175ML, 250ML, BOTTLE

1FERNAO PIRES, CINTILA £4.95-£6.4-£185

Peninsula de Setubal, Portugal 12%. An intense, fruity aroma
and a creamy mouthfeel with a hint of peach and ginger.

2 SAUVIGNON BLANC £5.4+£7.3+£19.95
Tierra Antica, Valle Central, Chile 12%. A clean and fruity
wine with a fresh lemon and herbaceous character,
refreshing and easy drinking.

3 PINOT GRIGIO £5.9+£7.8+£21.95
Novita Veneto, Italy 12%. A vibrant tangy freshness with
aromas of pear, grapefruit zest and a hint of spiciness.

4 GAVI‘PALAS’ £7+£9.95- £27.95

Michele Chiarlo, Piedmont, Italy 12.5%. Floral and fruity
showcasing appealing aromas of exotic fruits and white
peach.

5 PICPOUL DE PINET ‘TERROIR’ £7.75+£10.75+ £29.5

Gérard Bertrand Languedoc, France 13%. Rich with zesty
citrus fruit and melon, floral notes and a fresh, green apple
finish.

6 ENTRE-DEUX-MERS £29.8

Chateau Lestrille, Bordeaux, France 13%. A fantastic blend
bringing intense aromas of citrus, lime and pear on the nose.

7 ALBARINO ‘CORAL DO MAR’ £29.8

Pazo do Mar, Galicia, Spain 13%. Fresh flavours of orange
peel, pineapple and white flowers with a rich mouthfeel.

8 SANCERRE £38.95

Domaine Gérard Millet, Loire, France 12.5%. Vibrant
Sauvignon notes of grapefruit and lemon with good weight
and a clean crisp finish.

9 POUILLY-FUME £49.5

Chateau de Tracy, 2018, Loire, France 13.5%. Expressive
aromatics of asparagus and grapefruit with a hint of
eucalyptus.

WHITE - FRUITY, AROMATIC 175ML, 250ML, BOTTLE

10 CHENIN BLANC £5.4+£7.3+£19.95

Wild Garden, Western Cape, South Africa 11.5%. A
deliciously crisp Chenin Blanc with gentle aromatics of green
apples and zesty citrus notes.

11 SAUVIGNON BLANC £7+£9.95+ £27.95

‘Tuatara Bay’, Saint Clair Marlborough, New Zealand 12.5%.
Aromas of passionfruit & blackcurrant are complemented by
fresh notes of green leaf and a hint of flint.

12 ‘EXIS’ £29

White, Manolesakis Estate Macedonia, Greece 12%. Dynamic
aromatic fruit characters, a hint of orange blossom & tropical
notes of melon pineapple and apricot.

13 RIESLING MCKAYS £39

‘Single Vineyard’, Jim Barry Wines 2017, South Australia
12.3%. Orange blossom opens up to grapefruit, lemon tart
and citrus aromas | 93 Points - James Halliday

14 VIOGNIER ‘THE AGE OF GRACFE’ £44.5

Lismore Estate, 2017, Western Cape, South Africa 14%.
Beautiful perfume of honeysuckle and orange blossom and a
textured palate of apricot, kiwi and pineapple. 93 Points -
Jamie Goode, 93 Points - Neal Martin, 92 Points - Tim Atkin

WHITE - RICH, FULL & TEXTURED 175ML, 250ML, BOTTLE

15 CHARDONNAY £5.8+£7.8-£21.5

Languedoc, France 13.5%. Rounded and fruity with a fresh
and creamy flavour and a touch of tropical banana.

16 COTES DU RHONE BLANG £32

‘Bécassonne’, Domaine André Brunel Rhone, France 13.5%.
Enticing aromas of white blossom are followed by a fresh
citrus and vanilla flavour through to a spicy finish.

17 FIANO DI AVELLINO ‘PIETRACALDA’ £39.9

Feudi di San Gregorio Campania, Italy 13%. A delicious wine
showing restrained lemon and mineral aromatics through to
avibrant and refreshing finish.

18 CHARDONNAY ‘VERVFE’ £49.5

Ocean Eight, 2015, Victoria, Australia 12.5%. Vibrant
perfume of Granny Smith apple, honeysuckle blossom and
lime zest through to a delightfully opulent and buttery palate.
Matthew Jukes Best 100, 17.5 Points - Jancis Robinson

ROSE 175ML, 250ML, BOTTLE

19 ROSE, CINTILA. £4.95-£6.4-£18.5

Peninsula de Setubal, Portugal 12.5%. An enticing aroma of
fresh strawberries and cream with a soft and easy finish.

20 ZINFANDEL BLUSH £5.4-£71+£20.95

Misty Peak, California, USA 10.5%. Watermelon, strawberry
and white nectarine, with a silky texture and a soft finish.

21 SYRAH GRENACHE ROSE £5.9-£7.8°£21.95

‘Le Campuget’, Ch de Campuget. Languedoc, France 13%. A
delicate pale pink, with a fresh wild strawberries and hints of
grapefruit on the nose.

22 ‘ROSE ‘HAMPTON WATER’ £38.75
Gérard Bertrand, Languedoc, France 13%. Fresh and well-
flavoured with intense aromas of red fruit and citrus notes.
90 Points - Wine Spectator.
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RED - MELLOW & EASY DRINKING 175ML, 250ML, BOTTLE

23 CASTELAO £4.95+£6.4- £18.50

Cintila, Peninsula de Setubal, Portugal 12.5%. A rich, red
cherry and vanilla wine, with soft tannins and an easy-
drinking finish.

24 MERLOT, TIERRA ANTICA £5.40+ £7.3+ £19.95
Valle Central, Chile 13%. Red and black fruit aromas of
cherries and blackberries are interwoven with a subtle, spicy
bay leaf character.

25 PINOT NOIR ‘TUATARA BAY’ £6.6 + £9.4+£27.95
Saint Clair, Marlborough, New Zealand 13.5%. Ripe red fruits,
plums and strawberries with a subtle touch of smokiness
and a fresh, savoury finish.

26 PINOT NERO £34

Tramin, Alto Adige, Italy 13.5%. Pale in colour this young and
lively Pinot shows a combination of cranberry, pomegranate
seeds and sour cherry fruit with a hint of charred oak.

27 PINOT NOIR ROCKBURN, £45

2016, South Island, New Zealand 14%. Expressive aromas
lead to a deeply fruited palate displaying vibrant notes of red
and black cherry layered with notes of rich mocha.

RED - MEDIUM-BODIED 175ML, 250ML, BOTTLE

28 RIOJA CRIANZA £6.4+£9.1-£25

Hugonell, Rioja, Spain 13.5%. A classic and meaty Rioja blend
of rich strawberry fruit, beautifully integrated vanilla and
savoury characters.

29 COTES DU RHONE £29.95
Domaine de la Solitude, Rhdne, France 14%. An enticing nose
of concentrated, ripe red berry fruits, enhanced by subtle
notes of black pepper and spice.

30 BORDEAUX SUPERIEUR £37
Le Secret de Lestrille, Chateau Lestrille Bordeaux, France
14%. A rich, powerful wine with a beautiful balance between
roasted aromas and intense black fruit flavours.

31 BARBERA D’ASTI SUPERIORE NIZZA ‘CIPRESSI’ £44.50

Michele Chiarlo 2016, Piedmont, Italy 14%. A silky Barbera
showing aromas of ripe cherry and raspberry with a rich,
savoury expression on the palate.

32 CHATEAU CRUZEAU £49.60

Saint-Emilion Grand Cru, 2015, Bordeaux, France 14.5%. A
classically styled wine with earthy and chocolate notes
complemented by a rich and opulent texture.

RED - BOLD, INTENSE, COMPLEX 175ML, 250ML, BOTTLE

33 SYRAH ‘HACIENDA’ £6.10+ £8.1- £22.95

Casa del Valle, Castilla-La Mancha, Spain 13.5%. Blackberry
notes enlivened by a touch of black pepper on the finish.

34 MALBEC ‘ALTO MOLINO” £6.60+£9.4-£27.95

Piattelli Vineyards, Salta, Argentina 14.5%. Heady, rich mix of
dark and brambly fruits combined with dark chocolate.

35 PINOTAGE, OLIFANTSBERG £35

Western Cape, South Africa 13.5%. Lovely purity of dark
cherry and wild strawberry fruit is interlaced by hints of
spice | 90 Points - Tim Atkin

36 RESALTE CRIANZA £42

Bodegas Resalte de Penafiel, 2014, Castilla-Léon, Spain
14.5%. Fruity notes of blackberry, cherry and liquorice. 91
Points, Wine Advocate. 91 Points, Wine Spectator.

37 SYRAH ‘LA SOMMELIERE’ £44.5

Chateau de Campuget, 2016, Rhéne, France 13.5%.
Concentrated with ripe Syrah notes of chocolate and spice
complemented by toasty oak.

38 CHATEAU LA SAUVAGEONNE £52

Grand Vin, Gérard Bertrand, 2015, Languedoc, France 15%.
Complex aromas of garrigue, dark berried fruit and a touch of
gingerbread.

39 CHATEAU LHOSPITALET £54

Grand Vin Rouge, Gerard Bertrand, 2019, Languedoc, France
15.5%. Balanced and elegantly structured palate reveals silky
tannins that highlight the opulent fruit to a long finish.

40 INITIAL DE DESMIRAIL £54

Margaux 2012, Bordeaux, France 12%. An elegant and silky
Margaux with a purity of black fruits complemented by
subtle toasted notes and cedar.

FIZZ BOTTLE

41 PROSECCO EXTRA DRY £8.95

‘1868’ Conegliano. Carpené Malvolti, Veneto, Italy 11%. 20cl
Bottle. Delicate, aromatic and fruity with enticing notes of
fresh green apple and floral nuances.

42 PROSECCO BRUT ‘FILP £26.5

Typical strong apple and grapefruit scents with wisteria and
elderberry hints. | Silver - IWSC.

43 BRUT ‘CARTE BLANCHF’ £40.5

Champagne Bernard Remy, France 12%. Refreshing notes of
lime and lemon combine with floral nuances, honey and
brioche on the palate. Silver - IWSC, Silver Outstanding -
IWSC, 90 Points, Wine Spectator.

44 ‘LA CUVEE’ BRUT £65

Champagne Laurent-Perrier, France 12%. Delicate nose, full
flavour with plenty of fruit in the mouth with a good balance
and long length. | Silver - IWC

45 ‘SPECIAL CUVEE’ £75

Champagne Bollinger, France 12%. Left to mature on the lees
for three years, this is a full-flavoured, classic Champagne.
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