Enjoyed a tipple with us?
Tag us at #hotelindigoyork

BEVERAGE LIST
LUXURY BRANDY & WHISKYS

DRAFT LAGERS & CIDER
Amstel (VE)
Birra Moretti (VE)
Strongbow (GF/VE)

£4.60
£4.95
£4.60

BOTTLED BEERS & LAGERS
Corona (VE)
Guinness Surger (VE)
Peroni (VE)
Peroni 0% (VE)
Peroni Gluten Free (GF)

£4.65
£5.00
£4.65
£4.65
£4.65

BOTTLED CIDERS
Rekorderlig Strawberry & Lime (GF/VE)
Rekorderlig Wild Berry (GF/VE)

£5.00
£5.00

Auchentoshan 12YR(VE)
Dalwhinnie (VE)
Glenfiddich 18YR
Talisker 10YR (VE)
Martel XO(VE)
McCallen gold (VE)

£4.90
£5.50
£9.20
£4.95
£11.20
£4.95

GINS
Bombay Sapphire (VE)
Hendricks (GF/VE)
Pinkster (GF/VE)
Slingsby Rhubarb (GF/VE)
Tanqueray (VE)

£4.20
£4.20
£4.75
£4.75
£4.40

LOCAL GINS
York London Dry Gin (GF/VE)

LOCALLY BREWED BOTTLED CRAFT ALES
RUDGATE Battleaxe

£4.65

Sweet Bitter, with complex fruit that gives a memorable aftertaste

RUDGATE Jorvik

£4.65

Flaxen Blonde ale. Balanced hoppy bitterness and a crisp fruity
finish

RUDGATE Pale Ale

£4.65

Bright zesty Pale ale with a clean refreshing taste

RUDGATE Ruby Mild

£4.65

Nutty, deeply rich and satisfying Ruby ale

YORKSHIRE HEART Black Heart Stout (VE)

£4.65

£4.75
Botanicals: juniper, coriander seeds, angelica root, cardamom, cinnamon
bark, dried lemon peel, orris root, black pepper and grains of paradise
York Gin Grey Lady (GF/VE)
£4.75
Distilled with Earl Grey tea, extra lemon and orange flavours
York Gin Old Tom (GF/VE)
£4.75
Victorian-style dry gin, slightly sweetened with a herb-infused sugar syrup
York Gin Roman Fruits (GF/VE)
£4.75
Juniper-led, full-strength dry gin with no added sugar, infused with fruits and
flowers associated with Ancient Rome - including strawberries, raspberries,
blackberries, apples and hibiscus
York Gin Choc & Orange (GF/VE)
£4.75
Cocoa beans and fresh oranges in this homage to York’s chocolate history

Strong dark stout with roasted coffee and molasses flavours

YORKSHIRE HEART JRT Golden Best (VE)

£4.65

RUMS

£4.65

Bacardi Blanca (GF/VE)
Capt Morgan Dark (VE)
Capt Morgan Spiced (GF/VE)
Havana 3YR (GF/VE)
Kraken (GF/VE)

Dark golden best bitter with caramel and citrus flavours

YORKSHIRE HEART Hearty Bitter (VE)

Classic Yorkshire bitter, chestnut brown in colour with bitter
toffee flavours

YORKSHIRE HEART Liberty Lager (VE)

£4.65

Unique Yorkshire lager with zesty flavours

YORKSHIRE HEART Silver heart IPA (VE)

£4.65

Spice, lemon and citrus flavours

YORKSHIRE HEART Quaffer Session (VE)

£4.65

Crisp and refreshing session ale, brewed using Maris Otter pale
malt, Crystal malt and Celeia hops, a light citrus palate

YORKSHIRE HEART Wheaten Path (GF/VE)
Golden ale with citrus hints

VODKAS
Eristoff (GF/VE)
Cariel Vanilla Vodka (VE)

£4.10
£4.25

£4.65

LIQUEURS

BRANDY & WHISKYS
Bulleit (VE)
Courvoisier VS (VE)
Jack Daniels (VE)
Johnnie Walker Black label (VE)
Monkey Shoulder (VE)

£4.25
£4.75
£4.25
£4.10
£4.50

£4.50
£4.50
£4.10
£4.40
£4.60

Archers Peach Schnapps (GF/VE)
Baileys (GF)
Cointreau (VE)
Disarrano (GF/VE)
Kahlua (GF)
Malibu (GF)
Southern Comfort (VE)
Tia Maria (GF/VE)

£3.90
£4.75
£4.25
£3.90
£4.10
£3.95
£4.10
£3.90

Enjoyed a tipple with us?
Tag us at #hotelindigoyork

WINE LIST
REDS

WHITES

LE LANDE CARIGNAN/GRENANCHE VIN DE

CHARDONNAY, CABLE CROSSING – South Australia

FRANCE, - France

Packed with grapefruit, lime, and melon flavours, all bound up
with a zesty citrus balance which cuts through to the finish
175ml £5.75
250ml £8.00
Bottle £22.00

Rich with fruit character and a hint of peppery spice.
The finish is well balanced, and the tannins are soft and elegant
175ml £5.50
250ml £7.50
Bottle £20.00

CHENIN BLANC, STORMY CAPE – South Africa

MALBEC, MELODIAS- Argentina
Selected vineyards in the high area of the Mendoza River, east of
Mendoza.
A rich wine with violet hues, redolent of plums and cherries.
Round in the mouth with a touch of truffle, cocoa and vanilla
175ml £6.75
250ml £9.75
Bottle £26.00

MERLOT LANYA, VINEDOS PUERTAS - Chile
Filled with currant, ripe plum, cherry, vanilla, and blackberry
flavours, complemented by sweet ripe tannins
175ml £6.00
250ml £8.50
Bottle £24.00

RIOJA MONTE LLANO, RAMON BILBAO- Spain
Red violet colour, with purple hues. On the nose the wine leaves
subtle aromas of ripe fruits. On the palate it is fresh, structured
and very fruity
175ml £7.00
250ml £10.00
Bottle £28.00

Good concentration of sub-tropical fruit, a fresh citrus acidity and a dry
finish
175ml £6.75
250ml £9.75
Bottle £26.00

LA LANDE COLOMBARD VIN DE FRANCE, - France
Hints of green apples with beautifully balanced acidity and a long
fresh finish
175ml £5.50
250ml £7.50
Bottle £20.00

PINOT GRIGIO, VIA NOVA - Italy
Lemony on the nose, with a delicious balance in the mouth. Dry
white with a gorgeous lingering finish
175ml £6.00
250ml £8.50
Bottle £24.00

SAUVIGNON BLANC, FROST POCKET – New Zealand
Deliciously crisp and fresh, packed full of vibrant and long-lasting
lime, gooseberry and tropical flavours
175ml £7.00
250ml £10.00
Bottle £28.00

SHIRAZ, CABLE CROSSING – South Australia
This powerful Shiraz is full of ripe plum and blackberry aromas, it
has a fleshy plate and a very pleasant peppery finish
175ml £5.75
250ml £8.00
Bottle £22.00

ROSÉ
WEST COAST SWING, WHITE ZINFANDEL ROSÉ - USA
Full of ripe fruit aromas such as peaches and melon. Juicy on the
plate with strawberry and tropical fruit flavours with fresh acidity
balancing the sweetness
175ml £5.75
250ml £8.00
Bottle £22.00

SPARKLING WINES
PROSECCO, STELLE D’ITALIA - Italy
A lively crisp, sparkling wine with a delicate lemon character and
an aromatic, dry, refreshing finish.
125ml £8.00

Bottle £28.00

LOUIS DORNIER ET FILS BRUT, NV – France
A light, fresh, vigorously youthful Champagne with a fine,
elegant, slightly lemony nose, lively mousse and long, crisp
palate. Outstanding value and consistently good. There is a high
percentage of Pinot grapes (both Noir and Meunier) in the blend
Bottle £47.00

All spirits are served by 25ml or multiples thereof, except in cocktails where each drink has a specific recipe.
Wines are available in 125ml, 175ml and 250ml glasses upon request.
A 10% service charge will be applied to all orders all of which goes to our team. A £5 tray charge will be applied for room service orders.
VAT included and charged at current market rate.
Should you have any allergens, intolerances, or concerns, please speak to a member of the team before ordering. All items subject to availability.

