
CHAMPAGNE &  SPARKL ING WINE  			   	 125ml   Bottle  

Moet & Chandon, Brut Imperial,  France 						      12  	   66  

Sette Bel lo, Proseco Extra Dry, Italy						       8.5	   36 

Moet & Chandon, Rose Imperial,  France 					            	   80  

Dom Pérignon Brut 2006, France							                180  

Chapel Down Three Graces, England 							         55 

Bottega Rosé Brut, Italy                                 						        45

LOW ALCOHOL  									                  200ml 

Wildl i fe Nude 0.5%									          7.5	   25 

Wildl i fe Rose  0.5%									          7.5	   

 

WHITE  WINE 		  	  		    	            		  175ml    250ml   Bottle    

Da Luca Pinot Grigio, Terre Sici l iane, Italy  				    7.15	  9.5	   28 

Drift ing Chardonnay, Lodi, USA			    			   7.25	  9.75 	  29 

Picpoul de Pinet, Petite Ronde, France 					     7.4	  10.5    30 

Cull inan View Chenin Blanc, Western Cape, South Afr ica 		 6.5	  8.7	   26 

Waipara Hi l ls  Sauvignon Blanc, Marlborough New Zealand 	 7.7	  11.5	   33

Gavi Ca’ Bianca, Italy 										           33 

Côtes du Rhône, Les Abeil les Blanc, Jean-Luc Colombo France  		    33 

Sancerre, Domaine des Chaintres, Joseph Mellot, France  			     50

Coteaux Bourguignons Blanc, France							         51 

Tekena Sauvignon Blanc, Central Val ley, Chi le 					       27 

Bourgogne Clos de Loyse, Château des Jacques, France  			     52 

Rioja Blanco, Barrel Fermented, Baigorr i ,  Spain 					       43

Chablis Gloire de Chablis,  Burgundy, France						        55

Dr. Konstantin Frank Gewurztraminer, Finger Lakes, USA				      47

Stonier Chardonnay, Mornington Peninsula, Austral ia				      45 

Busselton Boys Semil l ion Sauvignon Blanc, Margaret River, Austral ia		    29 

Leiras, Albariño Rías Baixas, Galicia, Spain					       	   38

RED WINE  		  	  		    	            		              175ml    250ml   Bottle  

Rioja Crianza, Viña Real, Spain  						      7.65 	  11       32 

Atamisque Serbal Malbec, Tupungato, MendozA, Argentina  	 8.75	  12.5	   36 

Tekena Merlot, Central Val ley, Chi le					     6.65    9	   27

Feudi Salentini 125 Pr imit ivo del Salento, Italy 				   8.25    12      35

Luis Fel ipe Edwards Gran Reserva Cabernet Sauvignon, Chi le 	 7.6     11 	   32

Cull inan View Shiraz, Western Cape, South Afr ica			   6.5  	  8.7 	   26

Bottega Venedika, Raboso Piave, Merlot, Italy						       40

Montepulciano d’Abruzzo, Collezione Marchesini,  I taly 				      25 

Chianti Classico, San Jacopo da Vicchiomaggio, Italy				      41  

Waipara Hi l ls  Pinot Noir,  Central Otago, New Zealand  				      42 

Élevé Malbec, Pays d’Oc, France 								         27 

Broui l ly, Château de Corcelles, France					      		    42

Wee Angus Merlot, Central Victoria, Austral ia 						       38

Busselton Boys Cabernet Merlot, Margaret River, Austral ia				     29 

St Hal lett Faith Shiraz, Barossa Valley, Austral ia  				               44

ROSÉ 										          175ml    250ml   Bottle  

Cul l inan View Chenin Blanc Rosé, Western Cape, South Afr ica	 6.5	  8.7	   26

Cotes de Provence Rosé, Heritage, Estadon, France 		  8.5	  12      35 

Wicked Lady White Zinfandel, California, USA				    7.25	  9.65	   29

DESSERT  WINE 								         50ml     

F loral is Moscatel Oro Catalunya, Torres, Spain				   6

WINE &  DR INKS  MENU

DRAUGHT BEERS 	  1/2	 Pint

Becks Vier 	 		  4.0%	    3	  5

Stel la Artois 		  4.6%   	  3.2	  5.25

Goose Is land IPA		 5.9%	   3.8	  6.5

Peroni Nastro Azzurro	 5.1%	   4	  7.5

Orchard Pig 		  4.5%	   3	  5

Innis & Gunn Lager 	 4.6%	   3.4	  5.5

BOTTLED BEERS  &  C IDERS
Corona			   4.5%	 300ml	 5

Asahi 			   5.0%	 330ml	 4.6

Peroni Nastro Azzurro	 5.1%   	 330ml	 4.8

Peroni Gluten Free	 5.1%   	 330ml	 4.8

London Pride 		  4.7%	 500ml	 6

Wadworth 6x   		  4.3%	 500ml	 6

Guinness Original 	 4.2%	 500ml	 5.5

T iger				    4.7%	 330ml	 4.8

Peroni L ibera	  	   0%	 275ml	 4

Cornish Orchards 	 4.0%	 500ml	 6 

Blush or Blackcurrant  

 

S O F T  D R I N K S  &  J U I C E S
Mineral Water (still or sparkling)	 330ml	 2.5

Mineral Water (still or sparkling)	 750ml	 5

Appletiser 				    275ml	 2.75

Draught Pepsi			   285ml	 2.3

Draught Diet Pepsi 		  285ml	 2.3

Draught Lemonade 		  285ml	 2.3

J20’s				     	 275ml	 2.75 

Fruit Juices  			   200ml	 2.4

					     1/2 	 Pint

Fresh Orange Juice		  3	 5 

Fresh Apple Juice		  3	 5

M I X E R S
Coca Cola 			   200ml	 2.6

Diet Coke 				    200ml	 2.6

Coke Zero 				    200ml	 2.6

Fever Tree Tonic Selection 	 200ml	 2.6

tonic, s l im l ine, aromatic,  

Mediterranean, elder f lower,  

lemonade, ginger beer, ginger ale

Please call 01202 707 272 to book a table or visit www.fjbhotels.co.uk. Harbour Heights Hotel, 73 Haven Road, Poole, BH13 7LW  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required. Note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Harbour Heights Hotel



HOT DR INKS
Espresso 					     3.1

Double Espresso 				   3.7 

Americano 				    3.7

Cappucino 				    3.7

Mocha 					     3.7

Latte						     3.7

Hot Chocolate 				    3.7

Selection of Dorset Teas		  3.25

L I Q U E U R  H O T  D R I N K S
Baileys Hot Chocolate			   9

Ir ish Coffee 				    9.5

Liqueur Coffee 				    9

DRINKS  MENU

VODKA					     25ml 
Ketel One				     40%	  4.25

Belvedere				     40%	  5.5

Grey Goose 			    40%	  6.5

Ciroc					     40%	  6

T itos Handmade Vodka	  40%	  4.5

G I N  					     25ml

Tanqueray 				    43%	  4.25 

Tanqueray Orange       	        47.3%	  5.25

Gordon’s Pink	      	         37.5%	  4.5

Hendricks		        	         41.4%	  5.5

Bombay Sapphire 		   40%	  4.5

Conker 				     40%	  5.75

Salcombe Bay 		   	  40%	  6

Monkey 47 				    47%	  6.5

Didsbury Strawberry & Lemon 	  40%	  4.5

Didsbury Raspberry & Elder flower  40%	  4.5 

Didsbury Blood Orange & Ginger  40%	  4.5

R U M  					     25ml

Bacardi Superior 	     	         37.5%	  4

Malibu     				     21%	  3.7 

Havana Club, 7 Year old     	  40%	  4.5

Captain Morgan White         	 40% 	  4.2

Captain Morgan Spiced      	  40%	  4.2 

Captain Morgan Dark      	  40%	  4.2

W H I S K Y  				    25ml

Jack Daniels 			    40% 	  5 

Haig Club Clubman 	        	  40% 	  4.5

Johnnie Walker Black Label 	  40% 	  5.25

Dalwhinnie, 15 Year Old	  43% 	  7

Laphroaig, 10 Year Old 	  43% 	  7.5

Oban, 14 Year Old 		   43% 	  10

J&B   					     40% 	  4

Roe & Co				     40% 	  5

Monkey Shoulder			   40% 	  5

Glenfiddich 12yrs 		   40% 	  6

Lagavulin				     43% 	  9.5

Bul leit Bourbon			    40% 	  5.5

Woodford Reserve Bourbon   43.2% 	 6

TEQUILA 				     25ml		
Olmeca Altos Plata Tequila 	  40%	  5.5 

Olmeca Altos Resposado 	  40%	  6.5

COGNAC   				    25ml

Remy Martin VSOP 		   40%	  6.5 

Hennessy VS 			    40%	  5 

Remy Martin XO 			    40%     15

Hennessy XO 			    40%	 14

P O RT  				                50ml

Graham’s Late 			    20%	  5 

Bott led Vintage Port  

Graham’s Tawny 10yrs		   20%	  6.5 

S H E R RY  				    50ml

Br istol Cream Harveys 	         17.5%	  4.5

T io Pepe 		          	        15%	  5

L IQUEURS 	
Baileys I r ish Cream 	 17%      50ml	  4.6

Archers Peach Schnapps   23%     25ml	  4

Disaronno Amaretto 	 28%      25ml	  4.5

Grand Marnier 		  40%      25ml	  4.5

Cointreau 			   40%      25ml	  4.5

T ia Maria			   20%      25ml	  4

Kahlua 			   20%      25ml	  4

Southern Comfort 	 40%      25ml	  4

VERMOUTH |  APER IT IF 		   

Martini Rosso		  17%      50ml	  4.5

Martini Extra Dry 		 17%      50ml	  4.5 

Martini Bianco		  17%      50ml	  4.5 

Campari			   25%      50ml	  5 

Aperol			   11%      50ml	  5

Pimms 			   25%      50ml	  6
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Please call 01202 707 272 to book a table or visit www.fjbhotels.co.uk. Harbour Heights Hotel, 73 Haven Road, Poole, BH13 7LW  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required. Note a 10% service charge will be added to your bill, which will be shared with the whole team. 


