
  
 
 
 
 

 
 

To get you started… 
      

 Fifteen Cocktails     

 Warm cocktails     

      

 Fifteen Mulled Wine £6  Fifteen's Cornish Wassail £6 

 

Vino Rosso with warm spices, Grand 
Marnier, clementine slices & brown 
sugar.   

Cornish Orchards farmhouse cider mulled 
with locally pressed apple juices, star 
anise, Clementine & Cornish honey.  

 

 
 
     

 Martini & Coupé     

 
 
     

 Fifteen's Amazing Dry Martini £7  Cider Car £8 

 

Plymouth or Tanqueray 10 stirred 
down with a touch Noilly Prat, some 
orange bitters and a twist of lemon or 
mammoth olive. Delish!   

A lovely balance of apples and oranges. 
Somerset 10yo cider brandy shaken with 
Cointreau & lemon. 

 

     

 GT Turbo £7  Cosmopolitan £7 

 

Gin & Tonic compressed! Plymouth gin, 
fresh lime & our natural cinchona tonic 
syrup shaken until ice cold.   

Requires no introduction, sophistication in 
a glass. Belvedere cytrus, Cointreau, 
cranberry juice, fresh lime juice and Fee 
Bros. orange bitters. Shaken until ice cold 
and finished with a twist.  

      

 Long & Short     

 
 
     

 Fifteen Bloody Mary £7       Pink Cornish Caipirinha £7 

 

Our recipe includes Cornish chilli 
sauce, fresh oregano, Godminster 
Somerset horseradish vodka & a stick 
of celery completes the experience.   

Beija-Flor Pura Cachaca served over ice 
with fresh pink grapefruit, Cornish honey 
and fresh lime  

      

 Apple & Vanilla Mojito £7  Fifteen Iced Tea £7 

 

Fresh mint muddled with vanilla 
Havana Club anejo especial and fresh 
lime. Topped with crushed ice & 
Cornish Orchards apple juice.   

Fifteen cola syrup shaked with Skyy Vodka, 
Plymouth Gin, Sauza Hornitos, Havana Club 
Blanco, Cointreau and fresh lime toped up 
with soda  

      

 Fifteen Non-Alcoholic Cocktails     

 Watergate Cooler £3.95  Apple Julepini £3.95 

 

Fresh orange and Cornish apple, made 
beautiful with grenadine & Luscombe 
organic ginger beer   

Mint stirred with Cornish Orchard apple 
juice, elderflower, fresh lemon & bitters  (< 
0.5%alc.)  

      

 Spiced Warm Cranberry Cobbler £3.95    

 

Cranberry & orange spiced with 
cinnamon & almond syrup with fresh 
lemon.      



 

 Aperitivi     

      

      

    Sherry  

 All aperitivi served 50ml as standard  By The Glass 100 ml  

      

 Campari £4  Hidalgo 'La Gitana' Manzanilla £4 

 Cinzano Bianco £3  Harvey's Amontillado £4 

 Martini Rosso £3  Tio Pepe £4 

 Martini Etra Dry £3    

 Noilly Prat dry £3    

 Pernod £4.75    

 Pimms No.1 Gin Cup & lemonade £5.75    

 Pimms No.6 Vodka Cup & lemonade £5.75    

 Plymouth Gin Fruit Cup & lemonade £5.75    

 Plymouth Damson Gin £4.75    

 Somerset Kingston Black Aperitif £4.75    

 Somerset Pomona £4.75    

      

 Spiriti     

      

 

Available with Fifteen's homemade 
tonic water made with cinchona bark 
& natural quinine.     

      

 Vodka   Tequila  

      

 Skyy California £4.75  Sauza Hornitos Plata £6 

 Snow Queen (organic) Kazakhstaan £6    

 Belvedere Poland £6    

    Rum  
 Gin     

    Havana Club Anejo blanco  Cuba £4.75 

 Plymouth Gin £4.75  Mount Gay  Barbados £4.75 

 Tanqueray £4.75  Havana Club 7  Cuba £5.50 

 Martin Millers £4.75  Mount Gay XO  Barbados £6.25 

 Martin Millers Westbourne £5.50  Angostura 1919  Trinidad £8 

 Tanqueray No. 10 £7  Pyrat 'Pistol'  Anguilla £12 

      

      

      

      



 

 
 
 
 
 
 
 
 

      
      

      

Local Bottled Beers, 
Ales & Cider   

Other Beers 

  

      

Skinner's Cornish Lager (5%) 330ml £3.50  Peroni Nastro Azzuro (5.1%) 330ml  £3  

Light & clean beer naturally made in Truro   Italy   

      

Sharp's Atlantic IPA (4.8%) 500ml £4.50  Hoegaarden (4.9%) 330ml  £3.50  

Hoppy dryness & grapefruit bite   Belgium    

      

Skinner's Betty Stogs (4%) 500ml £4.50  Leffe Brune (6.5%) 330ml  £3.50  
Pale amber bitter with strong hoppy 
overtones   

Belgium 
  

      

Sharp's Doom Bar Bitter (4%) 500ml £4.50  Bitburger Drive (<0.5%) 330ml  £3  
Distinctive aroma & fine balance of fruit & 
hop   

Germany 
  

      

St Austell Tribute (4.2%) 500ml £4.50     

Citrus nose with a fresh spice      

      

Cornish Orchard's Farmhouse Cider 5% £4     

330ml - Made entirely from Cornish apples      

      

      

Cornish Vintage Cider (7.4%) 175ml £4  Fifteen's Own £2.95  
Made using Cornish apples & matured in 
oak barrels      

   All of our drinks contain only    
 

  natural flavours, no preservatives,    

Soft Drinks   
reduced sugar & they're caffeine 
free.   

      

Luscombe Organic Hot Ginger Beer £3.45  Traditional herbal Cola   
Bottle fermented with extra ginger 

  
Citrus zests, cinnamon, nutmeg, ginger 
& lavender   

Cornish Orchards Apple Juice £2.95     
Fresh & fruity blend of Cornish apples   Lemonade   

   Infused with juniper & vanilla   
Fresh Orange or Pink Grapefruit 
Juice £3.45     
Hand squeezed by us!   Natural Tonic Water   

   
With natural quinine from cinchona bark 

  
Pure Blue Cornish spring water  
A Carbon Neutral Company that 
donate 10% profits to keep our seas 
and coastlines fit for life’      
70cl £2.70  Proper Dandelion & Burdock                            

25cl £1.50  
Roots of dandelion, burdock & ginger 
with star anise   



 

 
 

 
 
 
 
 Digestivo     

      

      

      

 All Digestivo served 50ml as standard     

      

 Liqueur   Whisk(e)y  
      

 Amaretto di Saronno £4.75  Bailie Nicol Jarvie £5.25 

 Benedictine £4.75  Johnnie Walker Black Label £5.25 

 Chartreuse Green £6  
Pig’s Nose Mostly Speyside 5yo 
blend 

£5.25 

 Chartreuse Yellow £5.50  
Sheep Dip Malt blend 8-12yo, floral 
and fruity 

£7 

 Cointreau £4.75    

 Drambuie £4.75  Glenmorangie 10 yo  Highland £7 

 Frangelico £4.75  Glenfiddich Solera Reserve  Highland £7.50 

 Galliano £4.75  Ardbeg 10 yo  Islay £8 

 Grand Marnier £4.75  Ardbeg Lord of The Isles 25yo Islay £25 

 Kahlua £4.75    

 La Fee Absinthe  £10  Jamesons £4.75 

 Served as an 'Absinthe Cocktail'   Black Bush £4.75 

 Limoncello £4.75    

 Midori £4.75  Bulleit Bourbon £4.75 

 Mandarine Napoleon £4.75  Woodford Reserve £5.75 

 Opal Nera Black Sambuca £4.75    

 Tia Maria £4.75    

 Tuaca £4.75    

 Baileys £4.75    

      

      

 Brandy   Grappa  
      

 Frapin VS £7  Grappa di Amarone £8 

 Frapin VSOP £9    

 Frapin Chateau Fontpinot XO £14    

 Somerset Cider Brandy 5yo £7    

 Somerset Cider Brandy 10yo £10    

 Somerset Cider Brandy Alchemy 15yo £13    

 Comte de Lafitte Armagnac *** £8    

      



 

 

 Hot Drinks    

      

      

 Caffé   Té  

      
 Press pot (enough for 4, plenty for 2) £6.85    

 
Single origin El Salvador Rainforest 
Alliance Monte Sion. Sweet, with a 
floral crispness.     

      
 Espresso £2    

 

Origin triple certified espresso blend 
100% Arabica from Colombia, 
Honduras & Sumatra. Origin 
Fairtrade decaffeinated, Central 
American blend, caffeine removed 
via steam process. 

  

Clipper Fairtrade tea  
 
 
 
SUKI Tea, quality loose leaf 
speciality blends served in the 
perfect teapot and on a sustainable 
bamboo tray. 

£1.75 

      

 Macchiato £2  Fairtrade Breakfast £2 

    Fairtrade Earl Grey Blue Flower 
     

£2 

 Ristretto  £2  Fairtrade Green Tea Sencha 
     

£2 

    Fairtrade Darjeeling £2 

 Double Espresso £2.45  Roobios £2 

    White Tea Mao Feng £2.45 

 Americano £2  Oolong £2.45 

      

 Latte £2.45  Peppermint £2 

    Red Berry £2 

 Cappucino £2.45  Camomile £2 

    Apple Loves Mint £2 

 Mocha £2.45  Mango Tango £2 

    Jasmine Dragon Phoenix Pearls £2.45 

 Irish Coffee £4.75    

      

      

    Tregothnan  Cornish Tea, from   

 Origin Hot Chocolate £2.45  the only English tea estate  

 40% cocoa solids & fairtrade.     

    Classic £2.45 

    Earl Grey £2.45 

 We use Cornish whole milk   Afternoon blended with Darjeeling £2.45 

 heated to exactly 150 °F, this means   Green Tea £2.95 

 

your Latte/Cappucino will taste 
absolutely perfect. If however you 
would like it hotter please ask your 
waitress. You also won’t find chocolate 
sprinkles on our drinks, if you would 
like them please ask.   

  


