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T H E  H S B C B U I L D I N G I N  L E Y B U R N  WAS
O R I G I N A L LY B U I LT I N  1 8 75  I N  T H E  JAC O B E A N
H O U S E  ST Y L E  F O R  T H E  L E I C E ST E R S H I R E
BA N K I N G C O M PA N Y,  L AT E R  B E C O M I N G A
M I D L A N D BA N K B RA N C H  B E F O R E  R E B RA N D I N G
TO H S B C I N  T H E  L AT E  9 0 S.  T H E  H S B C B RA N C H
I N  L E Y B U R N  C LO S E D I TS BA N K I N G S E RV I C E S I N
J U N E  2 01 7.  I N  2 01 9  T H E  FA M O U S C O STA TO O K
OV E R  T H E  B U I L D I N G,  B U T SW I F T LY C LO S E D I N
2 0 2 0.  T H E  B U I L D I N G WAS T H E N  P U R C H AS E D BY
LO CA L D E V E LO P E R  ST E V E  W E AT H E R I L L ,  W H O
H AS R E N OVAT E D T H E  P R O P E RT Y TO B R I N G I T
BAC K TO I TS F O R M E R  G LO RY.  

T H E  G RAS S H O B B L E R ,  D E S I G N E D A N D
D E V E LO P E D BY ST E V E  A N D M I L LY B E N N E T T.  T H E
N A M E  M AY B E  A N  I C E  B R E A K E R ,  B U T A S I M P L E
STO R E Y T H AT B E G U N  AT T H E  STA RT O F O U R
R E L AT I O N S H I P,  A S I M P L E  G RAS S H O P P E R
M A K I N G I TS A P P E A RA N C E  O N  O U R  F I R ST DAT E ,
E VO LV I N G W I T H  T H E  H E L P O F M I L LYS P O O R
H O B B L I N G H I P S I N TO W H AT I S  N OW T H E
G RAS S H O B B L E R .

TH E  
G RA S SH O B B L ER

https://www.google.com/search?q=Leicestershire+Banking+Company&ie=UTF-8&oe=UTF-8&hl=en-gb&client=safari&mstk=AUtExfDduG9XHQkZzLJgl0xi4eq9vaKS5T7Dwxs5G9ZLIumNV7zjh5Ce8vIPTW8xSJUlXuP1iVGU35UF79oETyntY-Xkh4SmHyA13ZuLAa1xVWAT9pzYbSNo1H5cTYsibvApsjXjb34VDzJS4bYbhaIRa1fy4KTMYFCgoN_7yXXN3z-pTow&csui=3&ved=2ahUKEwi3gPCppM6RAxVdWUEAHfbuL3QQgK4QegQIARAE
https://www.google.com/search?q=Leicestershire+Banking+Company&ie=UTF-8&oe=UTF-8&hl=en-gb&client=safari&mstk=AUtExfDduG9XHQkZzLJgl0xi4eq9vaKS5T7Dwxs5G9ZLIumNV7zjh5Ce8vIPTW8xSJUlXuP1iVGU35UF79oETyntY-Xkh4SmHyA13ZuLAa1xVWAT9pzYbSNo1H5cTYsibvApsjXjb34VDzJS4bYbhaIRa1fy4KTMYFCgoN_7yXXN3z-pTow&csui=3&ved=2ahUKEwi3gPCppM6RAxVdWUEAHfbuL3QQgK4QegQIARAE
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Share your experiences
with us on:

Visit our website:
W W W . T H E G R A S S H O B B L E R . C O M

T H E _ G R A S S H O B B L E R

T H E  G R A S S H O B B L E R



Cocktails 

TH E  
G RA S SH O B B L ER

P O R N STA R  M A RT I N I  |  9. 5  

N E G R O N I  |  9. 5  

O L D FAS H I O N E D |  9. 5  

C L AS S I C DA I Q U I R I  |  9. 5  

A M A R E T TO /  W H I S K Y S O U R S |  9. 5  

M A N H AT TA N  |  9. 5  

C O S M O P O L I TA N  |  9. 5  

G I N  /  VO D K A M A RT I N I  |  9. 5   

M A R GA R I TA |  9. 5  

A P E R O L S P R I T Z  |  9. 5

M OJ I TO |  9. 5

Vanilla Vodka, Passoa, Passionfruit Puree, Sugar, Lime

Gin, Campari, Sweet Vermouth

White Rum, Fresh Lime, Sugar

Amaretto / Bourbon, Lemon, Sugar, Foamer

Bourbon, Sweet Vermouth, Angustura Bitters, Cherry

Vodka, Tripple Sec, Lime, Cranberry 

Bourbon, Angustura Bitters,  Demerara Sugar, Orange 

Gin / Vodka, Vermouth, Lemon/Olives

Aperol, Prosecco, Soda

White Rum, Fresh Mint, Lime, Demerara Sugar, Soda

Tequila, Triple Sec, Lime

E S P R E S S O M A RT I N I  |  9. 5  
Vodka, Coffee liqueur, Fresh Espresso, Vanilla Syrup 



Spirits 

TH E  
G RA S SH O B B L ER

JJ  W H I T L E Y |  E N G L A N D 
H A KU |  JA PA N
R E Y K A |  I C E L A N D
Z U B ROW K A |  P O L A N D
M AS O N S |  E N G L A N D

VO D K A 2 5 M L |  5 0 M L

3.5  |  6
4  |  7
4  |  7
4  |  7
4  |  7

G I N

JJ  W H I T L E Y |  E N G L A N D 
RO KU |  JA PA N
H E N D R I C KS |  S C OT L A N D
M AS O N S |  E N G L A N D
O P I H R S P I C E D |  E N G L A N D
M E R M A I D P I N K |  E N G L A N D
W H I T L E Y N E I L L R H U BA R B & G I N G E R |  E N G L A N D
W H I T L E Y N E I L L RAS P B E R RY |  E N G L A N D

3.5  |  6
4  |  7

4.5  |  8
4  |  7
4  |  7

4.5  |  8
4  |  7
4  |  7

W H I S K [ E ] Y

JA M ES O N  |  I R E L A N D
DA L M O R E  1 2Y R |  S C OT L A N D
YA M A Z A K I  R ES E RV E  |  JA PA N
G L E N M O RA N G I E  1 2Y R |  S C OT L A N D
J U RA |  S C OT L A N D
A B E R LO U R 1 2Y R |  S C OT L A N D
BA N K H A L L |  E N G L A N D

3.5  |  6
7 |  1 3

8 .5  |  1 6
4  |  7
4  |  7

9.5  |  1 8
4  |  7

B O U R B O N

JAC K DA N I E LS |  USA
B U F F A L O  T R A C E  |  U S A
E A G L E  R A R E  1 0 Y R  |  U S A
M A K E R S  M A R K  |  U S A
H O R S E  W I T H  N O  N A M E  |  G E R M A N Y

3.5  |  6
4  |  7
4  |  7
4  |  7

5 .5  |  1 0
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H AVA N A C LU B 3Y R |  C U BA
O L D  J  S P I C E D  |  J A M A I C A
D E A D  M A N S  F I N G E R S  S P I C E D  |  E N G L A N D
K R A K E N  S P I C E D  |  J A M A I C A
D I P L O M A T I C O  R E S E R V A  1 2 Y R  |  V E N E Z U E L A
B U M B U  |  B A R B A D O S

R U M 2 5 M L |  5 0 M L

3.5  |  6
4  |  7
4  |  7
4  |  7

4.5  |  8
4.5  |  8

C O G N AC

C O U R V O I S I E R  V S  |  F R A N C E
R E M Y  M A R T I N  V S O P  |  F R A N C E

3.5  |  6
5  |  9

T E Q U L I A

O C H O  B L A N C O  |  M E X I C O
8 1 8  A N E J O  |  M E X I C O
E L  T E Q U I L E N O  R E P O S A D O  |  M E X I C O
CASA M I G O S B L A N C O |  M E X I C O
FO RTA L E Z A B L A N C O |  M E X I C O
PAT RO N  XO CA F E  |  M E X I C O

4.5  |  8
6  |  1 1
4  |  7
5  |  9

7.5  |  1 4
5  |  9

L I Q U E U R S

B A I L E Y S  |  I R E L A N D
D I S A R O N N O  A M A R E T T O  |  I T A L Y
D I S A R O N N O  V E L V E T  |  I T A L Y
J A G E R M E I S T E R  |  G E R M A N Y

 |  4
4  |  7
4  |  7

2 .5  |  4

B RA N DY

J U L E S  C L A R I O N  |  F R A N C E
J A N N E A U  V S  |  F R A N C E

3.5  |  6
4  |  7



Wines 

TH E  
G RA S SH O B B L ER

D O M A I N E  D U  P E L L E H AU T,  H A R M O N I E  D E  GAS C O G N E  |  2 2  |  5 . 2

BA R  D O G CA B E R N E T SAU V |  3 5  

M O N T E P U LC I A N O D '  A B R U Z ZO B I O D E GA V I G N A M A D E  |  24  |  6

A LTOZ A N O T E M P RA N I L LO SY RA H  |  2 2

R E CA N TO S D E  L I S B OA R E S E RVA |  2 5  |  6. 2

M AC C H I A P R I M I T I VO M A N D U R I A |  31  

Languedoc Roussillon
Black fruits and violet dominates the nose of this wine, produced by blending local grape
varieties. Medium bodied on the palate with ripe red fruit flavours and supple tannins.

Italy
Ruby red in colour, there are red fruits such as cherry, blueberry, blackcurrant and plum on
the nose as well as some floral notes of rose and violet. On the palate it is dry and refreshing
with soft tannins. Bronze Medal, Sommelier Wine Awards.

Spain
Intense red berry aromas are joined by notes of mocha and tobacco from barrel ageing. The
palate is soft, well balanced and persistent with flavours of plum and vanilla.

Portugal
This Reserva red wine has a wonderful nose, harmoniously blended on the palate. Intense
red fruits are accompanied by delicate spice aromas. It is soft but full-bodied, with a
persistent finish. Bronze Medal, Sommelier Wine Awards.

Italy
Ruby red in colour with aromas of ripe plums, sour cherry, some dried fruits and subtle
sweet vanilla spice. Full bodied, rounded and soft on the palate with soft tannins and a
rounded finish.

California
As well as being great examples of classic Californian grape varieties, the Bar Dog range
helps to support rescue shelters across North America with direct grant funding. This juicy
example has aromas of blueberry and flavours of rive plum and cocoa.

R E D

BA L AU R I  P I N OT N O I R  |  2 2  |  5 . 2
Romania
Aromas of black cherry, raspberry and cinnamon. A lighter style of red wine, with fresh red
berries and sweet spice on the palate. Bronze Medal, Sommelier Wine Awards.

B OT T L E  |  1 75 M L
1 2 5 M L AVA I L A B L E

O N  R E Q U E STFrom our extensive tasting, we’ve put the following Wines in
order from a Lighter Style to more Fuller Bodied.



TH E  
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CAST E L L I  P I N OT G R I G I O D E L L E  V E N E Z I E  D O C |  2 2  |  5 . 2

BA R  D O G SAU V I G N O N  B L A N C |  3 5  

D O M A I N E  D U  P E L L E H AU T,  H A R M O N I E  D E GAS C O G N E  |  2 2  |  5 . 2

P E C O R I N O,  T E R R E  D I  C H I E T I  D E GA B I O I G P V I G N A M A D R E  |  24  |  6

V I L L A PA N I  GAV I  |  2 8  

A LTOZ A N O V E R D E J O SAU V I G N O N  B L A N C |  2 2  |  5 . 2

Italy
Straw in colour with delicate aromatic notes, the palate is fruity and fresh with some
minerality and a rounded texture. Bronze Medal, Sommelier Wine Awards.

Languedoc Roussillon
Super smooth, this is a blend of local grapes varieties which produce a beautifully
fresh white wine with flavours of citrus, green herbs and some riper tropical fruit.

Italy
Floral notes with scents of lemon zest, pear and freshly cut grass. On the palate it is fresh
and savoury with a slight buttery note. Expressive and well balanced.  Silver Medal,
Sommelier Wine Awards.

Italy
Produced from 100% Cortese grown on the steep slopes in Piedmont, this white wine is
elegant and well balanced. On the nose, there are aromas of citrus and orchard fruit and a
hint of white flowers.

Spain
Blending Verdejo and Sauvignon Blanc produces a wine that's greater than the sum of its
parts - Verdejo contributing aromas of citrus and freshly cut grass and Sauvignon Blanc
showing its typical tropical fruit character.

California
As well as being great examples of classic Californian grape varieties, the Bar Dog range
helps to support rescue shelters across North America with direct grant funding. The palate
is crisp and lively with flavours of citrus, pear and stone fruits.

W H I T E

V I N S D 'A LSAC E  A RT H U R  M E T Z  R I E S L I N G |  32
Alsace
Aromas of orange, mandarin and mineral notes. Fresh and well-bodied. Goes perfectly
with seafood.

B OT T L E  |  1 75 M L
1 2 5 M L AVA I L A B L E

O N  R E Q U E ST
From our extensive tasting, we’ve put the following Wines in
order from a Lighter Style to more Fuller Bodied.



Wines 

TH E  
G RA S SH O B B L ER

SA R GAC O V I N H A V E R D E  R O S E  |  2 2  |  5 . 2

M I RA DA O R GA N I C R O S E  |  31

C RA M E L E  R E CAS O RA N G E  W I N E  |  27  |  6. 5

CAST E L L I  P R O S E C C O D O C |  2 8  |  7  

S I LV E R  R E I G N  B R U T |  42  

Portugal
Refreshing Rose with the classic Vinho Verde spritz. Very fresh and fruity with hints of
raspberries and wild strawberries. Well balanced with a touch of sweetness and mineral
notes creating a lovely persistent finish.

Spain
Pale pink with aromas of wild strawberry, white peach and citrus. In our opinion, better
than any famous Provence rose! Silver Medal, Sommelier Wine Awards.

Romania
Burnt orange in colour, the nose on this wine is full of pear, quince and a hint of vanilla. A
complex and well structured wine, there are elegant flavours of stone fruits on the palate
with well integrated tannins and a hint of spice.

Italy
The aroma is subtle with a fruity scent and hints of apple. Along with a dry, crispy and fruity
palate which is pleasant and a clean finish.

England
This elegant sparkling wine is produced using the Charmat method, with a blend of Pinot
Noir, Pinot Meunier and Chardonnay grapes. Delicate aromas of elderflower, white hedgerow
flowers, pear and apricot, and lingering flavours of citrus and ripe stone fruit.

R O S E

CAST E L L I  P I N OT G R I G I O B LU S H  D E L L E  V E N E Z I E  D O C |  2 2  |  5 . 2
Italy
Slightly mineral, soft and persistent with fruity notes and light aromatics. Bronze Medal,
Sommelier Wine Awards.

B OT T L E  |  1 75 M L

S PA R K L I N G B OT T L E  |  1 2 5 M L

1 2 5 M L AVA I L A B L E
O N  R E Q U E ST



The Rest

TH E  
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F U Z Z Y  L O G I C ,  H A Z Y  I P A  4 . 4 %  |  E N G L A N D
A S A H I  S U P E R  D R Y ,  L AG E R 5%  |  JA PA N

D RAU G H T ½  P I N T |  P I N T

2 .9  |  5 .8
2 .9  |  5 .8

B OT T L E S

P A C I F I C O  C L A R A ,  L A G E R  4 . 5 %  |  M E X I C O
M O D E L O  E S P E C I A L ,  L A G E R  4 . 5 %  |  M E X I C O
D A U R A  D A M M ,  L A G E R  5 . 2 %  ( G F )  |  S P A I N
T H A T C H E R S  J U I CY A P P L E ,  C I D E R 4 %  |  E N G L A N D
R E KO R D E R L I G ST RAW B E R RY & L I M E ,  C I D E R 4 %  |  SW E D E N

4.5
4.5

5
5 . 5
5 . 5

S O F TS

M A R L I S H  S L I M L I N E  TO N I C |  E N G L A N D
M A R L I S H  E L D E R F LOW E R TO N I C |  E N G L A N D
M A R L I S H  G I N G E R A L E  |  E N G L A N D
M A R L I S H  S PA R K L I N G WAT E R |  E N G L A N D
M A R L I S H  ST I L L WAT E R |  E N G L A N D
T I N G G RA P E F RU I T J U I C E  |  E N G L A N D
B R I T V I C O RA N G E  J U I C E  |  E N G L A N D
B I G TO M  S P I C E D TO M ATO J U I C E  |  E N G L A N D
RUS H  E N E RGY |  E N G L A N D 
G U N  M I X E R,  L E M O N A D E ,  P E P S I ,  P E P S I  M A X ,  S O DA ,  TO N I C
G U N ,  L E M O N A D E ,  P E P S I ,  P E P S I  M A X ,  S O DA ,  TO N I C

2 . 2
2 . 2
2 . 2
1 .4
1 .4
1 .5

2 .3
3
2

1 . 2
1 .5  |  3

N O / LOW

S H I R L E Y  T E M P L E ,  M O C K T A I L  0 %  |  E N G L A N D
L U C K Y  S A I N T ,  L A G E R  0 . 5 %  |  E N G L A N D
R E K O R D E R L I G  S T R A W B E R R Y  &  L I M E ,  C I D E R  0 %  |  S W E D E N
W H I T L E Y  N E I L L  R H U B A R B  &  G I N G E R ,  G I N  0 %  |  E N G L A N D  

7
4.5

5
3.5



Rosemary & sea salt focaccia, balsamic vinegar & olive oil 
add Beetroot hummus

Charcuterie Board; Chorizo, Salami, Parma ham
Cheese Board; Yorkshire Blue, Mature Cheddar, Creamy Wensleydale, Brie 
Cheese & Charcuterie Board
Ploughmans Board; Pork pie, Scotch egg, Honey roast Ham, Pickled onions

Meatball Marinara, Parmesan
Tikka Chicken Skewers, Mint & Cucumber Yoghurt, Corriander oil
Sunblushed Tomato & Parmasan Aranchini, Chilli Tomato Sauce
Salt baked Potatoes 
Ham & Cheese Croquettes
Garlic Mushrooms, Rosemary & Sea salt Focaccia
King Prawns, Chilli, Corriander Butter
Halloumi Fries, Sriracha Mayo, Sesame 
Padron Peppers, Hot Honey 
Braised Chorizo in Red Wine

Fern’s Bakes mixed Dessert Board (2 people)

01969 368347

www.thegrasshobbler.com

5
2

18
17

23
18

8
8.5

8
6

8.5
8

8.5
7.5
6.5

8

14

Please scan the QR code
to give us valuable
feedback 
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