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Northern Angel wines

Northern Angel Wines is our very own brand of house wines, available
exclusively throughout the Seaton Hospitality venues. Crafted with passion
and precision, the Northern Angel Wines collection embodies the essence
of elegance and taste, with every sip a journey through the finest vineyards.
Dive into the crisp embrace of our white wines, experience the blush of
perfection with our rosé wines, and immerse yourself in the bold palate of
our red wines. Want to take a bottle with you? All of our Northern Angel
Wines are available to buy by the bottle from the Hotel Reception.

125ml 175ml 250m| Bottle

Northern Angel Pinot Grigio £4.95 £7.00 £19.95
Light-bodied, crisp and fresh with notes of apple, citrus and peach

Northern Angel Chardonnay £4.95 £7.00 £19.95
This dry white is delicately balanced with an array of aromas on the palate

Northern Angel Sauvignon Blanc £4.95 £7.00 £19.95
This dry white has a balanced aroma of citrus notes

Los Gansos Viognier chie $4.80 £6.40 £8.80 £24.95
Aromas of peaches and apricots. Refreshing and slightly sweet on
the palate

Greyrock Sauvignon Blanc £5.20 £6.40 £9.50 £28.50
Classic Marlborough Sauvignon, full of ripe gooseberry and

passionfruit, intense tropical fruit and lime flavours, with sweet grassy

notes. The rich minerality of the vineyard soils come through the

palate to give a rich, persistent finish

Laurent Miquel Alberino £29.95
Elegant pale straw colour. Aromas of citrus fruits with delicate floral
notes. Well balanced and lively with superb freshness



Red Wlne 125ml 175ml 250ml Bottle

Northern Angel Merlot £4.95 £7.00 £19.95
This Merlot comes with an array of flavours including plum, blackberries
and red fruits

Northern Angel Shiraz £4.95 £7.00 £19.95
This Shiraz has a bold and dark full bodied aroma of blackberries with a
small after taste of chocolate

Benjamin Malbec $4.80 £6.40 £8.80 £24.95
Unoaked, youthful and vibrant Malbec. Purple red in colour, bright and
intense with fresh, fruity aromas of plum and cherry

Solar Viejo Rioja Crianza §5.20 £6.40 £9.50 £28.50
On the nose, aromas are complex and well structured; red fruits with notes
of caramel and vanilla derived from barrel ageing. The palate is balanced
and velvety with ripe tannins

ROSé Wine

Northern Angel White Zinfandel £4.95 £7.00 £19.95
With this stunning blush wine, you will taste fresh berries, raspberries and a
hints of cassis

Coastal Reserve

Pinot Grigio Rosato £4.80 £6.40 £8.80 £24.95
Medium bodied juicy red berry flavours, galia melon and subtle
honeysuckle lead to a clean finish with a hint of white pepper

La Cour Des

Dammes Grenache Rose $5.20 £6.40 £9.50 £28.50
A beautiful pale pink coloured very well-balanced wine. Fresh, vivid and
round, with fruity flavours



Bottle

Prosecco 2sci £6.95
Prosecco 7sci £25.00
Rivani Rosé Prosecco £25.00

This fresh and balanced Prosecco rosé is characterised by its soft pink
colour and fine and persistent mousse. Its bouquet is fruity, with notes of
wild strawberries, cherry and raspberry

Cavatina Gold Prosecco DOC £29.95
Dry, pleasant apple notes and vibrant bubbles. A delicious
premium Prosecco

Moét Impérial Champagne £69.95
Vibrant intensity of green apple and citrus fruit. The freshness of mineral
nuances and white flowers

Moét & Chandon Rosé Imperial Champagne §74.95
On the palate it is generous and subtle, bringing back the white fruit and
stone fruit with notes of gooseberries accompanied by a well integrated
bubble. Flavour dominated by notes of pastry and fruit, great length in the
mouth and final friendly and intense. Golden yellow in colour



Martini cockails

Pornstar Martini £7.75
Pineapple, passionfruit, Passoa and vanilla vodka

This classic comes with a strong citrus and fruity punch, served with a
shot of Prosecco

Espresso Martini §7.75
Fresh espresso, gomme, Kahlua and vanilla vodka
One for the coffee lovers a blend of coffee liqueur, vodka and espresso

French Martini £7.95
Pineapple, vanilla, Chambord, raspberry purée and vanilla vodka

An all time classic. This cocktail is a strong blend of citrus and summer
fruits served with a raspberry float




Signature cocktails

Passionfruit Rum Punch £8.25
Passionfruit, overproof rum, lime juice, passionfruit syrup, prosecco

This drink is one for the fruit lovers amongst us with its subtle notes of
passionfruit paired with the dry taste of Prosecco. A natural balance of
sweet and dry; perfect for a Summers day

Salted Caramel White Russian §£7.50
Half and half, salted caramel, Kahlua and vanilla vodka

Our twist on this all time classic adding the sweetness from salted
caramel whilst keeping it a much loved cocktail

Watermelon Sugar £7.50
Midori, gin, fresh lime, watermelon sugar and a lemonade top

Take yourself on the tropical ride with a mouth watering melon
explosion of fun

Bourbon peach tea §7.95
Makers Mark Bourbon, peach syrup, iced tea and lemon juice
Like a bourbon? Take a peachy chance on this relaxed
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Classic cocktails

Zombie £8.00
3 different rums, lime juice, bitters and grenadine
Orange you glad you found our classic tiki cocktail?

Aperol Spritz §7.95
Aperol, prosecco and soda water
Dramatic in appearance, bitter in taste

Margarita £7.50
Tequila, triple sec, lime juice and sugar
If life gives you limes, make margaritas

Sour $7.50
Amaretto, rum (bartenders choice) or whiskey
Whether sweet, spiced or smoked; we’ve got your sours covered

Long Island Iced Tea £7.95
Vodka, tequila, light rum, friple sec, house gin and a splash of coke
Experience a roller cola ride of all your favourite spirits to the tropical
paradise that is... Roker!

Rum OIld Fashioned £7.95
Dark rum, bitters and sugar
The true classics never go out of fashion

Mojito £7.50
Traditional, Summer or Bluberry and Amaretto

Get the classic, or one of our tasty twists; always a winner whatever
your choice

Cherry Drop §7.95
Midori melon, Amaretto, cranberry juice and fresh lime
Drop it, shake it, melon almond cranberry with a cherry in it

Bramble £7.95
House gin, lemon juice, sugar and Créme de Mure liqueur
Bramble Bramble in my glass, topped Créme de Murre for class!
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