
The Unthank Arms, 149 Newmarket Street, Norwich NR2 2DR
01603 631557 postbox@theunthankarms.com

www.theunthankarms.com

WEDDINGS, CELEBRATIONS 
& PRIVATE HIRE

The restaurant upstairs is a popular venue for wedding receptions,  
Civil Partnership celebrations, birthday parties, Christenings and other  

special events. You can also make use of our enclosed garden and covered,  
heated Courtyard for your arrival drinks (or for parties up to 40 guests).  

The whole pub is also available for larger parties.

Our aim is to provide you with affordable flexibility – from Champagne, canapés 
and a complete dinner to a beer, a BBQ and a bacon roll for supper –  

you decide! We have a range of buffet menus or can discuss bespoke options  
to suit you and your budget. We can also help advise on dressing the room, flowers, 

balloons and cakes.

Upstairs is also available during the day for seminars, training sessions  
or office ‘away-days’. We have facilities including projector, screen and WIFI  

access and can offer refreshments from tea or coffee to lunch or dinner.

 Visit www.theunthankarms.com for more details. 

VISIT OUR OTHER VENUES
Chambers Cocktail Company – chamberscocktailcompany.co.uk  

Lively City Centre cocktail bar with great ‘Social Space’ for private parties

 The Trafford Arms – traffordarms.co.uk   
Outstanding real ales in a traditional pub. Street food pop ups  

and a great Sunday roast. 

William & Florence – williamandflorence.co.uk   
Bright airy bar for day and night.

Red Lion, Bishopgate – redlionbishopgate.co.uk   
Traditional riverside pub in the City Centre with a warm welcome for all.

Warwick Arms – warwickarmsnorwich.co.uk    
Great beers, wines, cocktails and street food with live sports.  

Private upstairs bar - great for parties.

All our wines are served by the glass and are available in 125ml, 175ml or 250ml  
measures. All items on this menu are subject to availability. Please note that ABV%  

may vary depending on availability.

Peter Graham Wines partners with us to create our beautiful wine list. 

They are doing their bit to help the environment through carbon offsetting, by planting trees around the world.

If you buy a bottle of their lovely wine, a contribution will be made to Cancer Research.

To find out more, please visit them at www.petergrahamwines.com



Bottle / 125ml / 175ml / 250ml Bottle / 125ml / 175ml / 250ml Bottle / 125ml / 175ml / 250ml

Bottle / 125ml Glass

1. Sauvignon Blanc “Caracara”, Chile vv

This vibrantly tropical Sauvignon Blanc is fresh and lively, a great aperitif and an  
ideal partner for fish and summer salads.

22.95 / 4.35 / 5.85 / 8.15

2. Pinot Grigio, “San Antonio”, Italy vv  
Ripe fruit aroma with pear and melon flavours on the palate. Crisp and dry.

23.95 / 4.50 / 6.10 / 8.50

3. Chardonnay Mr Goose Esq, Australia
Aromas of candied lemon, lime and honeydew melon. The palate is a fusion  

of sweet citrus, pear-drop and ripe stone fruits.

24.95 / 4.70 / 6.35 / 8.85

4. Viognier “Caoba”, Argentina
Floral and aromatic, fresh and unctuous. Delicate aromas of white flowers with  

stone fruits on the palate.

25.95 / 4.85 / 6.55 / 9.15

5. Picpoul de Pinet “Le Beau Flamant”, France
Known as ‘the Chablis of the South’, Picpoul is crisp and dry but with plenty  

of stone fruit, melon, and tropical flavours.

28.95 / 5.35 / 7.25 / 10.15

6. Muscadet-Sèvre et Maine Sur Lie, Château du Cléray, France  
Steely and focused, this shows its class from the very first aromas of well defined  

citrus and stone fruit. Dry and incisive on the palate, with great length.

29.95 / 5.50 / 7.50 / 10.50

7. Sauvignon Blanc, Allan Scott Estate, New Zealand vv  
Punchy and vibrant with excellent varietal purity, finishing long and refreshing with  

flavours of apple, nectarine and lime peel.

30.95 / 5.70 / 7.70 / 10.85

8. Gavi, “La Battistina”, Italy vv  
A gently aromatic, dry white with green apple, lime and herbaceous characters  

typical of the local Cortese grape. Fruity and fresh with superb texture.

32.95 / 6.00 / 8.20 / 11.50

9. Bacchus, Flint Vineyard, England vv

This Bacchus is made in a new-world style and is fresh, clean and full of flavour.  
It is a fantastic alternative to Sauvignon Blanc or Riesling.

33.95 / 6.20 / 8.40 / 11.85

10. Albarino “Pazo das Bruxas”, Torres, Spain 
Delicate and fragrant, with lime blossom and lemon marmalade notes.  

Silky and savory on the palate, elegantly structured..

35.95 / 6.50 / 8.90 / 12.50

vv

11. Merlot “Caracara”, Chile vv  
 Full-bodied, smooth & bursting with rich plum and red cherry fruit, gentle spice, 

soft tannins and a long finish.

22.95 / 4.35 / 5.85 / 8.15

12. Nero d’Avola “Sei Corone” Sibiliana, Italy
Sun-drenched, spicy Sicilian red with hints of chilli, liquorice and black cherry.                     

23.95 / 4.50 / 6.10 / 8.50

13. Pinot Noir, “Riviera”, France 
An exceptionally smooth wine with soft, silky tannins, generous red fruit aromas  

and flavours of cherry.

24.95 / 4.70 / 6.35 / 8.85

14. Pinotage “False Bay”, South Africa vv  
Plummy aromas with a faint hit of barbecued meat. The palate is full and rich with 

slightly rustic yet moreish tannins and an impressively long finish.

25.95 / 4.85 / 6.55 / 9.15

15. Shiraz Mr Goose Esq, Australia 
Rich blackberry, black cherry and plum flavours. Complex oak characters of coffee, 

vanilla and caramel.

26.95 / 5.00 / 6.80 / 9.50

16. Douro “Next Station”, Portugal  
Aromas of blackberries, plums, cassis and violets. Smooth and complex flavours, 

with a core of ripe black fruits. 

27.95 / 5.20 / 7.00 / 9.85

17. Primitivo Salento, Borgo dei Trulli, Italy vv  
Aromas of exotic spices, vanilla, coconut and dried fruits followed by rich 

blackcurrant, chocolate cake and exotic spice flavours. 

28.95 / 5.35 / 7.25 / 10.15

18. Malbec “Caoba”, Argentina 
Perfumed, fruit forward style with ripe black berry fruit and a touch of spice.  

Great with steak.

29.95 / 5.50 / 7.50 / 10.50

19. Rioja Crianza, Don Placero, Spain  
Supple, soft and classic in style. Vibrant and juicy red fruits backed by elegant,  

lifted vanilla notes. 

31.95 / 5.85 / 7.95 / 11.15

20. “Clos Ancestral”, Familla Torres, Spain
Garnet colour with ruby-red highlights. Expressive, with fine fruit notes  

(raspberry) and a floral (rose) nuance. Full of personality, with good presence  
on the palate, it opens up with intensity, then evolves in the glass to culminate in a 

subtle, refined finish.

35.95 / 6.50 / 8.90 / 12.50 

24. Prosecco Spumanté “Borgo Alato”, Italy vv  
Fruity, lively and clean with surprising depth of flavour. Hints of  

greengage and lemon. 

30.00 / 7.00

25. Charmat Rosé, Flint Vineyards, England  
This lively, innovative blend from award-winning wine maker Ben Witchell  
is full of strawberry, cranberry, and red cherry flavours, accompanied by a  

hint of peppery spice.  

40.00 / 9.50

26. ‘Skylark’’ Brut, Chet Valley Vineyard, England  
An intensity of flavour showing apple, melon and tropical fruit tempered with 

toastiness of the traditional method secondary fermentation in the bottle. 

50.00

21. Pinot Grigio Rosé, “San Antonio”, Italy vv   
Very light and refreshing with delicate pear-drop fruit. Bright and fresh, 

terrifically easy to drink.

22.95 / 4.35 / 5.85 / 8.15

22. Blush Zinfandel “Hawkes Peak”, USA
Ripe, fruity. Packed with sweet strawberry flavours.

22.95 / 4.35 / 5.85 / 8.15

23. Rosé “MiniMI” Mediterranée, Breban, France
Complex and elegant with notes of citrus, flowers and vanilla spice. Beautifully 

balanced and delightfully fresh.

27.95 / 5.20 / 7.00 / 9.85

v Vegetarian v Vegan


