
Wine list
Take your time, make your choice and enjoy a drink from our carefully 
chosen range. Everything has been selected to complement Mud Dock’s 
atmosphere, attitude and, of course, our menu. Talking of our menu, your 
food will arrive about 30 minutes after you’ve placed your order. You see, 
we prepare everything from scratch using fresh ingredients, and cook it 
to order. As a result, we think you’ll find the wait worthwhile. 
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Please note, we reserve the right to substitute vintages subject to availability.
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Champagne and 
sparkling wine
Something to celebrate? A birthday? An anniversary? A new job? The end 
of the week? Whatever your reason, raise a glass of champagne to toast 
the occasion. Or, if your bash is on a budget, go for our Ponte Prosecco 
Cava which at £18.95 per bottle is a reason to celebrate on its own!

TAITTINGER BRUT RESERVE (CHAMPAGNE NV)

Dry and elegant with subtle biscuity flavours. 	 £38.95

GEORGE GOULET ‘LE PETIT GEORGE’ (CHAMPAGNE NV)

Light straw in colour with plenty of sparkle. A lively nose with hints of 
lemon and butter. Clean, light bodied and with a lovely fresh finish.	 £35.95

PONTE PROSECCO EXTRA DRY CAVA (ITALY)

Pale lime in colour with green-fruit aromas. A high acidity and dry palate  
accentuate the freshness of this fine sparkling wine.	 £18.95

TAITTINGER PRESTIGE BRUT ROSÉ (CHAMPAGNE NV)

A stylish dry rosé champagne with delicious summer fruits aromas and  
a long, full-bodied flavour. 	 £45.00
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White, rosé and red

We like wine – and we think it shows. So rather than simply offer a range 
of wines that are readily available on the high street, we have worked 
hard to create something more interesting and rather more exclusive. 
First, for our house wines, we’ve carefully selected wines from France 
and Portugal, and are pleased to offer you the choice of not one but two 
Mud Dock-branded house whites, two house reds and a house rosé. 

Next, we’re offering more wines by the glass than ever before. We believe 
that this encourages experimentation and makes it easy for people to 
set their palate loose on something new. 

While we maintain a cosmopolitan cross-section of wines from around 
the world, you may note that many are from Portugal. In the words of 
Jane MacQuitty, wine critic at The Times, “Portugal has long been the 
forgotten secret of European wines.” At Mud Dock, the secret is out and 
we’ve some excellent – and often award-winning – examples of Portugal’s 
fruity exports. 

In summary, we think we’ve a diverse selection of great quality wines 
that has something to suit every palate and every pocket. Enjoy.
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White
MUD DOCK WHITE (FRANCE)

Crisp and dry with a lovely flinty finish, from typical 
French Mediterranean grape varieties from the south 
west of France.	  
175ml £3.45  :  250ml £4.45  :  Bottle £12.95

MUD DOCK WHITE (PORTUGAL)

A balanced, easy-drinking Portuguese white wine  
with a lemony golden colour and subtle, fruity taste.	  
175ml £3.45  :  250ml £4.45  :  Bottle £12.95

INVENIO PINOT GRIGIO, IGT VENETO (ITALY 2006)

A deliciously clean and fresh Italian Pinot Grigio 
boasting pear and apple flavours. 
175ml £3.50  :  250ml £4.75  :  Bottle £13.95

 

TERRAÇOS DO TEJO BRANCO, RIBATEJO 
(PORTUGAL 2006)

A superb Sauvignon-style white with a fruity aroma 
including hints of melon. A soft and fresh taste makes 
this the perfect wine to enjoy with fish.		
175ml £4.35  :  250ml £5.90  :  Bottle £16.95

CASAL DA COELHEIRA CHARDONNAY 
(PORTUGAL 2006)

An elegant, full-bodied Chardonnay that complements 
fish, white meat and salads. Its refreshing acidity also 
makes it a great wine to be enjoyed on its own. 	  
175ml £4.00  :  250ml £5.70  :  Bottle £16.95

ELEMENTOS TORRONTES (ARGENTINA 2006)

Floral, fruity and incredibly scented, this is a dry  
white wine that is surprisingly light on the palate  
given its exotic aroma.  
Bottle £18.95

Rosé
MUD DOCK ROSÉ (PORTUGAL)

A satisfying, easy-drinking Portuguese rosé with 
gentle raspberry and strawberry flavours.
175ml £3.35  :  250ml £4.30  :  Bottle £12.50

CASAL DA COELHEIRA ROSÉ (PORTUGAL)

Fresh, young and elegant, this rosé is perfect as an 
aperitif or with seafood, white meat or salads.	  
175ml £3.95  :  250ml £5.60  :  Bottle £16.50
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Red 
MUD DOCK RED (FRANCE)

Easy-drinking, packed with soft, ripe fruit, and  
made from a blend of classic southern French  
grape varieties. 	
175ml £3.45  :  250ml £4.45  :  Bottle £12.95

MUD DOCK RED (PORTUGAL)

A subtle, easy-drinking Portuguese red wine from 
the Tras os Montes region, dark red in colour and 
boasting ripe fruit flavours.	
175ml £3.45  :  250ml £4.45  :  Bottle £12.95

TERRAÇOS DO TEJO TINTO, RIBATEJO 
(PORTUGAL 2006)

Winner of a silver medal at the 2006 International 
Wine Challenge in London. The clever blend of 
Aragonês, Syrah and Castelão grape varieties gives 
this Shiraz-style wine a soft, velvety taste with 
elegant tannins, plus raspberry, light vanilla and 
coffee aromas.	
175ml £4.35  :  250ml £5.90  :  Bottle £16.95

BANDA AZUL CRIANZA PATERNINA,  
RIOJA (SPAIN)

A bright, ruby-coloured, velvety smooth red. 
In the nose, a bouquet resulting from ageing is 
predominant, with a slight hint of fruitiness. Full in 
the mouth with a rich, long bouquet and prolonged 
aftertaste – all the signs of a well-developed wine.	
Bottle £14.95

 
PRIMITIVO ITYNERA 2004, IGT SALENTO  
(ITALY 2004)

A rich and full-bodied red that gives a whack of  
ripe, juicy blackberry on the nose. Soft tannins,  
low acidity and a deep pinkish-ruby colour.	
Bottle £15.95

CASAL DA COELHEIRA RESERVA  
(PORTUGAL 2005)

A quality Cabernet-style red with a bitter  
chocolate nose and fruity, easy-drinking  
nature. It boasts a bronze medal from  
the 2007 International Wine Challenge.	
Bottle £18.95

MYTHOS, RIBATEJO 
(PORTUGAL 2004)

This stunning red was expertly 
created using the finest 
Cabernet Sauvignon grapes, 
together with exceptional 
examples of Portuguese 
grapes, Touriga Nacional and 
Alicante Bouchet. Matured in 
French Oak barrels, Mythos 
has blackberry, ripe plum and 
chocolate aromas, plus a good, 
fruity character in the mouth 
and bark-like tannins. 	
Bottle £26.95
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Draught beer
Pull the other one. We’ve been making some changes to our on-tap range, 
and we’ve drafted in some great drinks from across Europe. Along with 
this opportunity to break from the norm and ask our bar staff to pull 
something refreshingly different on your behalf, a change of licence 
means that our draught beer and cider is now available in pints as well 
as halves and two-pint jugs.

TUBORG (4.2%)	 Half pint £1.55   :   Pint £3.00   :   2 pint jug £6.00

Tuborg is a refreshing and easy-drinking premium quality pilsner. First brewed in 
Copenhagen in 1880, Tuborg is now Denmark’s number one beer.

birra poretti (5.0%)	 Half pint £1.75   :   Pint £3.25   :   2 pint jug £6.50

Birra Poretti is imported from the brewery just ourside of Milan where it has been naturally 
brewed using local spring water since 1878. It’s an exceptional premium lager that has a 
distinctive floral character and which goes particularly well with food. 

Erdinger (5.3%)	 Half pint £2.10   :   Pint £4.00   :   2 pint jug £8.40

The number one wheat beer, traditional Bavarian purity fermentation produces this 
exceptional glistening, amber-coloured beer with a superb frothy head.

thatcher’s gold (4.8%)	 Half pint £1.45   :   Pint £2.80   :   2 pint jug £5.60

Thatcher’s Gold is a crisp Somerset cider that’s full of the flavour of English apples.

LEFFE BRUNE (6.5%)	 Half pint £1.80  :  2 pint jug £7.20

A traditional Belgian beer, deep brown in colour with a sweet caramel yet bitter taste. 
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Bottled beer
Bottled beer took off in popularity in the late 1980s. Ordering beer in 
a bottle rather than a glass became the height of fashion. But over the  
years it all got a bit boring. Everywhere you went you saw the same two 
or three brands (you know the ones we mean) in behind-the-bar fridges. 
So, in typical Mud Dock style, we’ve shaken things up and offer you a 
refreshingly varied selection of bitter, lager and cider. Give them a go.

BATH ALES GEM BITTER 500ml (4.1%) 	 £3.50

A rich aroma of hops and malt leads to a full texture 
in the mouth. It has a long, deep, bitter-sweet finish, 
producing without doubt an exceptional best bitter.

BATH ALES ORGANIC LAGER (5.0%) 	 £2.80

This lager is made from totally organic ingredients 
and is a pure blonde beer – no nasty additives or 
preservatives here. 

BATH ALES WILD HARE  
ORGANIC PALE ALE 500ml (5.0%) 	 £3.50

This wonderful wholesome organic ale has a dry, 
bitter down-to-earth finish. Wonderful. 

BRISTOL CIDERWORKS 500 ml (6%) 	 £3.80

A deliciously dry, locally made sparkling cider. 

BULMERS 568ml (4.5%) 		  £3.95

A smooth-tasting premium quality cider.

CARLSBERG EDGE (4.6%) 		  £2.85

A premium lager naturally brewed with citrus for 
enhanced refreshment.

PALMA LOUCA (4.5%) 		  £2.85

A seriously refreshing beer from Brazil, the land  
of sun and samba.

SAGRES EXPORT (5.1%) 		  £2.85

A well-rounded, flavoursome Portuguese beer.
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French cider
Vive le cider! In line with our efforts to be as multinational and as 
innovative with our drinks as possible, we are pleased to be among the 
first in the UK to offer you some superb authentic French ciders from 
Normandy. They’re made from pure pressed apple juice, with nothing 
artificial added. They are naturally effervescent and come in authentic 
Champagne bottles. What’s more they’re great on their own or with food, 
and are available by the bottle (750ml).
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DUKE OF NORMANDY AOC (Appellation d’Origine Contrôlée) (3.5%)	 £8.25

The makers of the Duke have been crafting fine ciders since 1865 – and it shows.  
This is a real thoroughbred of a cider, sporting ‘Appellation’ status from the much 
celebrated Pays d’Auge region. A fully rounded, very complex medium cider with  
qualities that linger pleasingly on the palate. Taste those pommes!	

LEMASSON BRUT (Organic, dry) (4.5%)				    £8.25

This cider is a real gem. Crisp, clean, refreshing and versatile – it goes with all types  
of cuisine. A highly accomplished cider in all respects. Complete with French  
Agriculture Biologique (AB) organic certification.	

Domaine de la Galotiere Organic Brut  (5%)			   £8.25

Traditionally made by Jean-Luc Olivier (a maker dedicated to organic principles)  
this organically certified dry cider is a true heavyweight. Jean-Luc grows 70 varieties  
of apple and only takes the pick of the crop in order to create this solid performer.	
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Cocktails

Long Island iced tea

Absolut vodka, Bacardi, Tanqueray gin, Triple Sec and tequila,  
shaken with sweet and sour, topped with Coca-Cola.	

Margartia

Gold tequila, Triple Sec, sweet and sour, and fresh lime,  
served on the rocks or straight up. A drink to be respected.	

Rude cosmopolitan
Cuervo gold tequila, Cointreau, cranberry juice and lime, shaken.	

Seabreeze
Absolut vodka, cranberry juice and grapefruit juice. 	

Planter’s punch
Dark rum, light rum, orange juice and fresh lime juice, shaken  
together for this classic Cuban punch.

All are £4.50
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Non-alcoholic cocktails 

Long, refreshing fruit juice drinks 
to suit all tastes. Combinations 
of fruit juice, shaken with ice and 
served with a fresh fruit garnish.

£2.25

People often ask us, “What’s your favourite cocktail?” We tell them it’s  
the Saddle Sore. “How do you make that?” they ask. We explain that you 
have to start it early in the morning, just as the sun’s coming up. Take 
your bike and, ideally, several friends. Pedal all day until everything 
hurts – especially your smile. Then head back to Mud Dock and relax 
with something refreshing and more-than-just-a-little-bit alcoholic. 
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Spirits

Aperitifs (50ml)

Martini Rosso/Bianco/Dry 	 £1.95
Tio Pepe	 £2.50 
Harveys Bristol Cream	 £2.50 
Ruby port 	 £2.50
Grahams LBV port 	 £4.25
Pimm’s 	 £2.50
Pernod or Campari	 25ml £2.10
Southern Comfort 	 25ml £1.95

Miscellaneous spirits

Absolut Blue 	  
Bombay Sapphire  
Bacardi Silver 
Cuervo Gold	  
Grappa
Lamb’s Navy rum		  All £2.30 

Liqueurs (50ml)

Amaretto	  
Archers 
Blue Curacao	  
Calvados	  
Crème de menthe 	  
Cointreau	  
Grand Marnier	  
Kahlua 
Sambuca	  
Tia Maria 
Triple Sec 		  All £2.20 

Baileys		  50ml £2.50

Mixers

Dash of coke/lemonade/tonic	 70p

Whiskies 

Glenlivet 
Grants 
Dalwhinnie 
Jack Daniels 
J&B Rare 
Jameson  
Woodford Reserve	 All £2.20

Oban	 £3.50 

Brandy

Rémy vsop 	 £2.80
Hennessy XO	 £7.50
Rémy XO	 £7.50
Martell 	 £2.50
Hine signature 	 £3.50
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An aperitif before your meal, or a digestif after it, are great ways to start 
and end a pleasurable evening. Whatever tipple tickles your fancy, the 
fact is that to really enjoy our spirits, you’ve got to be here just before 
sunset. The early evening light pours through the window behind the bar 
and brings the bottles to life in a mesmerising display of colour. Quite 
an apt way for our spirits to signal that their time of day has begun.



20



Soft drinks
We’ve added some extra fizz to our list with the addition of the traditional 
and the wonderful concoctions in Fentiman’s range of soft drinks. Not 
only that, we also offer you the ultimate fruity nectar experience that 
is Pago – juices made from only the ripest hand-selected fruit. With a 
choice like this, choosing a soft drink could prove to be a hard decision.
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33cl COKE OR 33cl DIET COKE 	 £1.60

RED BULL 	 £2.00

TONIC WATER OR LEMONADE 	 £1.60

BOTTLEGREEN PRESSÉS 	 £1.60
Elderflower pressé 
Ginger and lemongrass pressé

STRATHMORE BOTTLED  
MINERAL WATER	 Small £1.30  :  Large £2.95

FRESHLY SQUEEZED ORANGE JUICE 	 £2.10

FRUIT JUICES	 £1.60
Orange
Apple
Cranberry

FENTIMAN’S 275ml 	 £2.60
Mandarin and Seville orange jigger
Victorian lemonade
Ginger beer
Shandy (0.5% alcohol)

PAGO MULTIVITAMIN FRUIT JUICES 	 £2.00
Pagos are made with only the ripest hand-selected 
fruits from across the world.
Tropical
Carrot, orange and lemon
Tomato
Mango
Pineapple
Grapefruit
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Coffee and tea
The perfect dockuccino. Take one regular cappuccino. Take a table 
overlooking the water (we’d go for one on the terrace – or one inside next 
to the windows, where the afternoon sun streams in). Add friends, and 
warm conversation. Alternatively, if you prefer your dockuccino solo-
style, just add a good book or magazine. Finally, mix in some lightly 
chilled music. Sit back. Sip. Swallow. Enjoy. 

Freshly ground Segafredo coffees

Black or white coffee 	 Regular £1.90  :  Large £2.35 
Espresso 	 Regular £1.95  :  Large £2.25 
Cappuccino	 Regular £2.10  :  Large £2.50 
Caffe mocha (espresso + milk + chocolate) 	 £2.50 
Caffe latte (espresso + hot milk) 	 £2.50 
Caffe macchiato (double espresso + dash of milk) 	 £2.10

Tea by the mug 	 £1.50 

English breakfast, Earl Grey, camomile, assam, peppermint,  
Darjeeling, Lapsang, rosehip. Other fruit teas are available –  
just ask us. 	

Hot chocolate 		  £2.50

Hot chocolate with whipped cream  	

Liqueur coffees 	 £3.95

Mexican (latte + Kahlua)
Irish (with whiskey) 
French (with brandy) 
Baileys 
Tia Maria 
Cointreau

FLOATER COFFEE	 £2.25
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