FOUNTAIN COURT

CHAMPAGNLE BAR

AT MIDDLE TEMPLE

Drink Menu

Champagne Glass (125ml)

Joseph Perrier Cuvée Royale Brut NV, France £17.00

Joseph Perrier Royale Rosé Brut NV, France

Amori Prosecco Vinicola NV, Italy £9.00
Langlois Crémant de Loire Brut Réserve NV, £192.00
France

Rose Glass (175ml / 250ml)
Pato Torrente Cabenet Rosé 2025, Chile £8.00 / £10.00
La Croix du Prieur Rosé, Domaine Coussin 2024,

France

Whlte Glass (175ml / 250ml)
Middle Temple Bordeaux Blanc, France £8.00 / £10.00
Le Bozze Vermentino, Caccia Al Piano 2024, Italy

Instinct Sauvignon Blanc, Pask Winery 2024, New

Zealand

Red Glass (175ml / 250ml)
Middle Temple Claret, France £8.00 / £10.00

Lautarul Pinot Noir, Cramele Recas 2024, Romania

Chiroubles ‘La Grosse Pierre’, Domaine de la Grosse
Pierre 2023, France

Bottle
£69.00
£85.00

£30.00

£40.00

Bottle
£28.00

£32.00

Bottle
£28.00

£26.00

£32.00

Bottle

£28.00

£26.00

£32.00




FOUNTAIN COURT

CHAMPAGN

AT MIDDLE TEMPLE

= BAR

Drink Menu

Beer, Cider & Cocktails

Birra Moretti (330ml)

Birra Moretti 0.0% (330ml)

Camden Hell Lager (330ml)

Cornish Orchards Gold Cider (330ml)
Pimm’s No 1 Jug (1 litre)

Gordon's Gin & Tonic (25ml)

Aperol Spritz (per glass)

Soft Drinks & Water

Coca Cola, Diet Coke, Coke Zero

Fanta Orange

Sprite Zero

Cawston Press Sparkling Ginger Beer

Cawston Press Sparkling Cloudy Apple

Cawston Press Sparkling Elderflower Lemonade
Cawston Press Rhubarb

Fever Tree Mediterranean Tonic Water

Kingsdown Water (Still, Sparkling) 330ml

£5.00

£4.50
£5.00

£5.00
£26.00
£8.00

£11.50

£3.50
£3.50
£3.50
£3.50

£3.50
£3.50

£3.50
£3.50
£2.00




FOUNTAIN COURT

CHAMPAGNLE BAR

AT MIDDLE TEMPLE

Food Menu

Cheese Platter Nibbles
£16.00 per person Mixed olives £2.90
. : =0 Roasted mixed nuts £2.90

Selection of three fine British Chilbericacrackers £9.90

cheeses, served with: Wiasabiftite £990
3 A selection of crisps £2.90

Crisp celery

Artisan bread

Truffle honey

Shiesseliy Ice Cream

Fresh grapes £3.90 per portion

A selection of assorted
ice cream flavours.

Ploughman’s Platter
£16.00 per person

Pork pie

Honey roast ham
English cheddar
House pickles
Traditional piccalilli
Artisan bread

Vegan Antipasti
£16.00 per person

Selection of plant-based favourites,
including:

Red pepper hummus

Baba ganoush

Dolmades

Mixed olives

Sun blushed tomatoes

Vegan feta

Roasted Mediterranean vegetables
Artisan bread
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