


BAR SNACKS
NOCELLARA OLIVES  4.5
SALT & PEPPER CASHEWS  3
AMICA CRISPS  2
(Please ask our team for our current selection)

ON TAP Pint / Half

HAUNT PILSNER 4% 5.75 / 2.90
DEVON RED CIDER 4.5% 5.25 / 2.70
VERDANT LIGHTBULB EXTRA PALE ALE 4.5% 6 / 3.2
DEYA STEADY ROLLIN MAN PALE ALE 5.2% 7 / 3.6
STIEGL RASPBERRY RADLER 2% 5 / 2.6

BOTTLES
MENABREA AMBRATA 5% Amber Beer  5

MENABREA NON ALC 0% Beer 4.5

MENABREA BIRRA BIONDA 4.8% Blonde Beer 4.5

SPRITZ all 10

HUGO
St Germain, Prosecco, Mint, Citrus, Soda

ROSA
Cocchi Rosa, Fever-tree Tonic

LAMPONI
Grey Goose Vodka, Raspberry Soda, Smoked Chilli 

ITALIANO
Dolce Vita Aperitivo, Prosecco, Soda

CHINO
Carpano Botanical Bitter, Prosecco, Soda



WINE 
From Amarone to Zibibbo.....at Haunt we aim to show case the world-famous 
diversity of Italian wine by breaking our list into regions and concentrating 
on indigenous grape varieties.

SPARKLING WINES  Bottle / 125ml

Millesimato Spumante Extra Dry, Sacchetto   28 / 5.5
Veneto

Liboll, Spumante Rosé Extra Dry, San Marzano   35 / 6.5
Puglia 

Franciacorta, 61 Satèn Brut, Guido Berlucchi   55 / 10
Lombardy

WHITE WINES Bottle / 500ml / 125ml

CRISP & MINERAL

Cortese Del Piemonte, San Silvestro   28 / 19.5 / 5
Piedmont

Ciro (Greco), Ippolito 1845   37 / 26.5 / 6.5
Calabria

Sauvignon Blanc, Fumat, Collavini 46 / 33 / 8
Friuli-Venezia Giulia

AROMATIC  & FRUIT DRIVEN

Verdeca, Talo, San Marzano 32 / 21.5 / 5.5
Puglia

Passerina, Casta, Carminucci    36 / 26 / 6.5
Marche

RICH & TE X TURED

Pecorino Superiore, Fontefico    40 / 30 / 7.25
Abruzzi

Trebbiano Spoletino, Di Filippo    45 / 34.5 / 8
Umbria

WINE 
ROSÉ WINES Bottle / 500ml / 125ml

Nero D’Avola Rosé, Colomba Bianca   28 / 19.5 / 5
Sicily

Primitivo Rosé, San Marzano   36 / 26 / 6.5
Puglia

RED WINES Bottle / 500ml / 125ml

SIL KY & SUPPL E

Montepulciano d’Abruzzo, Bove, Feudi D’Albe   28 / 19.5 / 5
Abruzzi

Cabernet/Merlot, San Felo   42 / 30 / 7.5
Tuscany

SAVORY & SPICY

Nero d’Avola, Colomba Bianca   32 / 21.5 / 5.5
Sicily

Lagrein, Tramin   40 / 30 / 7.25
Alto Adige

BIG & BOL D

Primitivo di Manduria, Talò, San Marzano 37 / 26.5 / 6.5
Puglia

 VEGAN  ORGANIC

A North Manchester company with a Greek 
Sicilian soul...

This husband and wife team produce their own 
‘Borgoleo’ wines and use their sommelier expertise 
to select artisan wines for us. Please check out 
the blackboard for their picks.



COCKTAILS 

SHORT all 5

VIVACE
Carpano Botanic Bitter, orange, citrus

CREMA ITALIANA
Amaretto, Amaro, almond, chocolate

AMARO DEL CAPO VECCHIO
Simply served ice cold

TOSOLINI LIMONCELLO
Simply served ice cold

NEGRONIS all 10
CLASSICO
Bombay Sapphire Gin, Martini Riserva Bitter, 
Martini Riserva Rubino

ENGLISH 
Bombay Sapphire Gin, Sipello Bittersweet, 
rhubarb infused bitter

ARANCIA
Lind & Lime Gin, Savoia Orancio, Martini Ambrato, 
orange blossom

COFFEE MOCHA  
Gin, Okar Coffee Mocha, cold brew Amaro, 
Tempus Fugit Crème de Cacao

MOCKTAILS all 6.5
NO FASHIONED
Three Spirit Nightcap, old fashioned syrup, orange

APPLE & MINT COOLER
Apple & basil cordial, William Fox Mint, soda

COCKTAILS 

SHAKEN all 11

CHILLI FRESCA
Cucumber & Green Chilli Infused Cazadores Blanco 
Tequila, citrus, Cocchi Extra Dry

TENNESSE EXPRESS
Buffalo Trace Bourbon, hazelnut, chocolate, salted agave, 
fragola

PRIMAVERA SOUR
42 below vodka, citrus, apple & basil cordial,
bepe tosolini fragola

STIRRED all 12

MOUNT ST OLD FASHIONED 
Eagle Rare 10 Year, Pedro Ximinez, demerara, bitters

VERDEMANDA MARTINI
Olive & Rosemary Infused Bombay Sapphire Premier Cru, 
Cocchi Americano, olive

PINA-COCO
Bacardi Carta Blanca & Spiced, caramelized pineapple, 
coconut, citrus

LONG 
LIMONE  10
Bepe Tosolini Limoncello, lemon tonic, 
sicilian lemon curd, citrus

IRISH COFFEE  8
North Star Espresso, Teeling Irish Whiskey, demerara, 
cream, pistachio

BERGAMOT PALOMA  12
Patròn Silver, Italicus, Fever Tree Grapfruit Soda, citrus



BITTERS & APERITIVO

Cynar  3.75
Carpano Botanical Bitter  4
Averna Amaro  4.75
Vecchia Amaro Del Capo  5
Cocchi Dopo Teatro  5
Carpano Punt e Mes  4
Savoia Americano  4
St Germain  5.5

VERMOUTH

Cocchi Americano  4.5
Cocchi Vermouth Di Torino  4.5
Cocchi Barolo Chinato  12
Cocchi Rosa  4.5
Carpano Rosso Classico  4.5
Antica Formula 6.5
Martini Riserva Rubino 5

DIGESTIVO 

Bepe Tosolini Limoncello 5
Bepe Tosolini Grappa  5.5
Di Merlot
Fernet Branca 3.75
Branca Menta  3.75
Luxardo Sambuca 4

VODKA

42 Below 4.5
Grey Goose 5
Belvedere 5.5

GIN 

Bombay Sapphire 4.5
Bombay Citron Pressé 5
Bombay Sapphire Premier Cru 5.5
Puerto 5.25
Bobby’s  5.5
7 Hills 5.75
Lind & Lime 5.75

RUM 

Bacardi Carta Blanca 4.5
Bacardi Spiced  4.5
Bacardi Coconut 4.5
Bacardi Caribbean Spiced 5
Bacardi Ocho 5.25

OTHER SPIRITS 

Cazadores Blanco Tequila 4.5
Patrón Silver  6
Saliza Amaretto  4.5
7 Tails Brandy  4.5
Pierre Ferrand Cognac 6.25

WHISK(E)Y

Buffalo Trace Bourbon  4.5
Eagle Rare 10   6.25
Johnnie Walker Black  4.25
Talisker 10  6.25
Glenmorangie  6.25
Angels Envy Whiskey  8
Teeling Small Batch Irish Whiskey 5



SOF T DRINKS

STILL/ SPARKLING WATER 3.5
Crodino 4

FEVER-TREE SODAS 3.5
Raspberry & Orange Blossom / 
Blood Orange / Grape & Apricot

EAGER SPARKLING 4
Cloudy Apple / Orange

JUICES

FRESHLY SQUEEZED ORANGE JUICE 3.5
APPLE / CRANBERRY JUICE / 2.75
GRAPEFRUIT / PINEAPPLE

HOT DRINKS
All available with Coconut, Almond and Oat Milk (+20p)

ESPRESSO 2.7
DOUBLE ESPRESSO 3.3
MACCHIATO 3.3
AMERICANO 3.5
CORTADO 3.5
FLAT WHITE 3.6
CAPPUCCINO 3.6
LATTE 3.6
CHAI LATTE 3.6
MOCHA 4.5
‘ISLANDS’ HOT CHOCOLATE 4.5
EXTRA ESPRESSO SHOT 1.25

TEAS 2.75
Yorkshire / Peppermint / Earl Grey /
Green / Rooibos & Chai (Caffeine-Free)

WILLIAM FOX SYRUPS 0.8
Salted Caramel / Vanilla / Hazelnut 

HAPPY HOUR
4pm - 8pm Sunday - Thursday

LAGER  5

SPRITZ  6.5

PROSECCO  20

WHITE OR RED WINE  17



PLEASE NOTE: we are a cashless venue.
Please let a team member know about any 

allergies or intolerances when ordering.

@haunt.mcr
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