
S O F T  D R I N K S

Red Bull Sugar Free £4.55

Cawston Press Kids Drinks - Apple & Pear - Apple & Mango £2.45

Belu Bottled Still & Sparking Water - 330ml/750ml £3.80 /£4.75

 Tuner & Hardy Tomato Juice - Feisty or Lively £3.95

C O R N I S H O R C H A R D - £3.45

Elderflower Press - Cloudy Lemonade - Cranberry & Raspberry Sparkle - Cloudy 

Pressed Apple - Orange & Lemon Sparkle

J 2 O - £3.55

Apple & Mango - Orange & Passion fruit - Apple & Raspberry

J U I C E S - £3.20/3.80

Orange - Cranberry - Apple

CAWSTON SPARKLING CANS – £3.15

Apple - Elderflower - Rhubarb

O N T A P - £3.05 / £3.15 / £3.05

Pepsi Max - Pepsi - Lemonade

H O T D R I N K S

TEA BY THE POTCOFFEE

Americano/Decaf £3.10

Cappuccino £3.45

Flat White £3.45

Latte £3.45

Espresso £2.60 / £3.10

Macchiato £2.15

Mocha £3.60

£2.90

Darjeeling Earl Grey Everyday

Brew

Camomile Flower

Peppermint Leaves Mao Feng

Green Tea

Hot Chocolate £3.60

Vanilla or Caramel syrup £0.30

If you have an allergy, please talk to a team member. Whilst a dish may not

contain a specific allergen, due to thewide range of ingredients used in our

kitchen foodsmay be at risk of cross contamination by other

ingredients. Winter2023

Upcoming events

NOVEMBER

8PM FRIDAY 24TH  : HALF LIFE

DECEMBER

8pm Friday 1st  : Maida Vales

10AM-1PM Saturday 9th : Brunch with Santa, Jon Hicks

8pm Friday 15TH : Santa Band

8pm Friday 22ND : Chevtones

8pm Saturday 23RD : Mandolin Mondays

8pm  Sunday 24TH : George Styles

8pm Saturday 30th : Submachines

Please check our website and chalk boards for more 

info!

Paper Mill, Stationers Place, Apsley, HP3 9RH

T E L 01442 288 800 E M A I L papermill@fullers.co.uk

W E B www.papermillapsley.co.uk
F A C E B O O K , T W I T T E R & I N S T A G R A M @PaperMillPub

mailto:papermill.events@fullers.co.uk
http://www.papermillapsley.co.uk/


O N D R A U G H T

L A G E R S

Amstel 4% 5.45

Cruz Campo 4.4% 6.25

Frontier 4.5% 6.20

Peroni 5.1% 6.60

Asahi 5.2% 6.75

Beavertown Neck Oil 5.5% 6.95

Siren 4.2% (Gluten free) 6.95

S T O U T

Guinness 4.1% 6.40

C I D E R S

Cornish Gold 4.5% 5.90

C A S K A L E S

London Pride 4.1% 5.25

ESB 5.5% 5.50

Dark Star Hophead 5.25

Olivers Island 3.8% 5.00

ROTATING SEASONAL & GUEST ALES

We like to rotate our range of ales so please ask the team what is on this 
week!

W I N T E R   T I P P L E S

WILL INCLUDE MULLED WINE AND A SELECTION OF SLOE GINS!

C O M I N G    S O O N 

Private Functions

Do you have a special event coming up?

Enquire with a member of staff about our exclusive areas and their 

availability.



C O C K T A I L S

P O R N S T A R    M A R T I N I
It doesn’t remotely resemble a classic martini.  This is a 
pleasing combination of vanilla and passionfruit accompanied 
by vodka and served with a shot of prosecco, originally from 
London.

10.00

E S P R E S S O    M A R T I N I 
Espresso Martini is a cold, coffee flavoured cocktail consisting 
of vodka, espresso coffee, Kahlua and sugar syrup.

10.00

B L O O D Y   M A R Y
Vodka, tomato juice and combinations of Worcestershire 
sauce, tabasco & lemon.

8.75

B E L L I N I
Bellinis are sparkling Italian Cocktails, made with two simple 
ingredients: Prosecco and peach puree.

9.25

K I R   R O Y A L E
A classic crème de cassis with prosecco 

8.75

P I M M S
A classic combination of Pimms with lemonade, garnished with 
a selection of fruit.  Usually strawberries, lemons, orange and 
a sprig of mint.

7.10
Or

21.25
For a jug

S H O O T E R S

Baby Guinness 5.50

Jager Bomb 6.25

B52 5.75

B O T T L E S & C A N S

Desperados 5.9% 5.50

Sol 4.9% 5.30

Peroni Blue 5.1% 5.30

Peroni Gluten Free 5.1% 5.30

London Pride 500ml 4.7% 5.20

ESB 500ml 5.2% 5.40

Crabbies Ginger Beer 4% 6.05

A L C O H O L F R E E

Asahi 0% 4.95

Peroni 0% 4.20

Heineken 0% 4.05

Lucky Saint 0% 4.05

Old Mout Berries and 
Cherries 0%

6.15

C I D E R S

Bulmers 4.5% 6.05

Old Mout Cider 4%:

• Berries & Cherries
• Kiwi & Lime
• Pineapple & Raspberry

6.15

ROTATING BOTTLES & CANS

We like to rotate our range of Beers so please ask a member of the team 
what's new!



V O D K A

Smirnoff Black 40% 4.40

Grey Goose 40% 5.30

Ciroc 40% 5.25

Absolut 40% 4.70

Absolut Citron 5.05

Absolut Vanilla 5.05

Belvedere 40% 5.05

R U M

Bacardi 37.5% 4.80

Bacardi Spiced 35% 5.30

Wray & Nephew 63% 5.05

Kraken Spiced 40% 5.30

Malibu 21% 4.35

L I Q U E R S

Kahlua 20% 4.50

Southern Comfort 35% 4.65

Baileys (50ml) 17% 5.20

Archers Schnapps 18% 4.25

Cointreau 40% 4.60

Chambord 16.5% 4.60

Aperol (50ml) 11% 4.15

R E D W I N E S

175ml 250ml Bottle

La Palma Merlot Chile 5.15 7.35 20.50

La Palma Cabernet Sauvignon Chile 6.60 9.50 26.50

CS Earl Shiraz Australia 7.00 10.10 28.00

Arte Noble Pinot Noir France 7.40 10.60 29.50

Cruz Alta Malbec Argentina 8.00 11.50 32.00

Cotes Du Rhone France 8.50 12.20 34.00

Il Sole Rosso Nero 6.50 9.40 26.00

‘Y’ Reserve Carmenere Chile 30.00

Don Reca Gran Reserva Chile 44.00

Chateau Teyssier France 42.00

Pierre Et Remy Crozes 
Hermitage France

43.00

Radis Cabernet Sauvignon USA 49.00

Beaune Bichot (vg) France 57.00

125ml Measures also available!

F O R T I F I E D & A P E R I T I F S
Taylors Port (50ml) 20% 3.00

Tio Pepe (50ml) 15% 2.40

Baileys (50ml) 17.5% 5.20

Tia Maria 20% 4.60

Amaretto Disaronno 28% 4.65

Courvoisier 40% 4.30

Hennessy 40% 4.65

Remy Martin VSOP 40% 5.20

Campari (50ml) 15% 3.85

Martini Rosso 15%
3.85



W H I T E W I N E S

175ml 250ml Bottle

Domaine St. Marc Sauvignon France 5.25 7.50 21.00

First Voyage Sauvignon New Zealand 9.30 13.30 37.00

Folio Pinot Grigio Italy 6.80 9.70 27.00

La Palma Chardonnay Chile 6.90 9.90 27.50

Picpoul de Pinet Chemin Dames France 7.80 11.20 31.00

Les Cent Verres Viognier France 28.00

La Capitana Chardonnay France 31.00

Petit Chablis Bichot France 40.00

Puligany Montrachet Bichot France 85.00

125ml Measures also available for all wines!

R O S É́́́ W I N E S

Ca’ Marita Pinot Blush DOC Italy 7.00 10.10 28.00

Etoile De Mer Rosé France 7.50 10.80 30.00

Feather Falls Rosé USA 5.40 7.70 21.50

La Borie Côtes de Provence Rosé France 9.00 13.00 36.00

Reine Fleurs Rosé France 7.50 10.80 30.00

C H A M P A G N E & S P A R K L I N G

125ml Bottle

Moinet Prosecco DOCG Italy 7.00 34.00

Moinet Prosecco Rosé DOCG Italy 7.00 34.00

Bolney Estate Brut NV England 48.00

Laurent-Perrier Brut France 77.00

Laurent-Perrier Cuvée Rosé 92.00

W H I S K Y

Jack Daniels 40% 5.00

Johnnie Walker Red 40% 4.20

Johnnie Walker Black 40% 4.75

Monkey Shoulder 40% 4.65

Bulliet Bourbon 45% 4.75

Woodford Reserve 40% 5.05

Glenfiddich 40% 5.05

Glenmorangie 40% 5.10

Glenlivet Founders Res 40% 5.05

Jura 40% 5.05

Oban 43% 5.10

Lagavulin 16 Year 43% 5.50

Talisker 10 Year 45% 5.05

The Balvenie 12 Year 40% 5.10

Macallan Sherry Oak 12 
Year 40%

7.50

Q U I C K S I P S

Cazadores Gold Tequila 38% 4.25

Cazadores Silver Tequila 38% 4.25

Patrôn Silver 40% 5.75

Ramazzotti White Sambuca 38% 4.40

Jägermeister 35% 4.70



G I N S – 0%

Sipsmith Freeglider Juniper Gin - London 2.80

Seedlip Grove 42 – London
A sophisticated, bright, citrus blend of Mediterranean Orange, Lemon Peel, Lemongrass and 
Ginger with a dry finish

3.50

Seedlip Spice 94 – London
The aromatic blend in Seedlip Spice 94 is made with Allspice berries, Cardamom, Grapefruit 
Peel, Lemon Peel, Oak & Cascarilla bark. The best way to enjoy this non alcoholic spirit is to 
serve 50ml with tonic over ice. Garnish with a Pink Grapefruit peel.

3.40

G I N S

Hendricks – Scotland 41.4%

Whether the cucumber flavour is distinctive with 12 other botanicals we all
know the perfect serve to this one; premium or elderflower tonic with a
long slice of cucumber. In the aroma rose petals & a hint of elderflower,
chamomile and cubeb berries.

4.95

Tanqueray Classic (Sevilla also available!) – London 41.3%

A classic gin thought up by Charles Tanqueray in 1830, serve with premium
tonic & a wedge of lime.

4.40
Or

(4.95)

Whitley Neill Rhubarb & Ginger – Liverpool 43%

Created by 4th generation distiller, Jonny Whitley, inspired by memories in
his grandparents garden. The rhubarb adds a tart crisp edge to a smooth
base whilst the ginger extract warms the palate for a full-bodied finish. A
premium tonic with a slice of orange makes this a lovely refreshing drink or
with cloudy apple & basil.

5.10

Chase Pink Grapefruit - England 40%

Pink Grapefruit & Pomelo gin is crafted by cooper poit distilling GB Gin with a
bounty of pink grapefruit and pomelo peels. This zippy and zesty gin mixes
perfectly with tonic and should be garnished with a fleshy wedge of pink
grapefruit.

5.35

Gordons Pink Gin – London 37.5%

The natural sweetness of raspberries and strawberries, and the tang of
redcurrant, served up in a unique blushing tone. Paired with Fever-Tree
Lemon Tonic. Garnished with raspberries.

4.75

Hoxton Coconut – London 40%

Flavours of grapefruit & coconut a gin with attitude– serve with a premium
tonic and grapefruit peel.

5.30

Cotswolds Dry Gin – England 46%

A blend of nine botanicals, including lavender and peeled grapefruit and 
lime.  Served with a tonic and garnished with grapefruit.  

4.85

Monkey 47 Gin – Germany 47%

Named for its use of over 47 botanicals and spices, including mint, 
elderberries , ginger and cloves, this gin is perfect neat or served with tonic.  
Garnished with lemon.

5.40

PREMIUM INDIAN TONIC WATER £3.15

Perfectly balanced by naturally sourced quinine.

REFRESHINGLY LIGHT TONIC WATER £3.05

Low calorie tonic with 46% fewer calories.

ELDERFLOWER TONIC WATER £3.15

Soft, subtle flavours of freshly handpicked elderflowers

MEDITERRANEAN TONIC WATER £3.15

A tonic with delicately sweet herbaceous taste.

SICILIAN LEMON TONIC WATER £3.15

Made with only the finest Sicilian lemons, producing a refreshing citrus taste.

AROMATIC TONIC WATER £3.15

A balanced sweet, spicy notes of cardamom, ginger, vanilla & pimento berry.

REFRESHINGLY LIGHT CUCUMBER TONIC WATER £3.15

Light, crisp notes of cucumber essence are perfectly.

GINGER ALE £3.15

A unique blend of three of the world's finest naturally sourced gingers, subtle 

botanical flavours and spring water, we have created a delicious Ginger Ale

TONICS NOT INCLUDED IN THE PRICE OF GINS
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