
RIVER BAR
EVENTS AT



MODERN BRITISH
STEAKHOUSE

ON THE RIVER  

The River Bar  is a steakhouse devoted 
to ‘really great food’, serving modern, 
simple and honest fare. Steaks and fresh 
fish on the grill can all be enjoyed in 
lovely 18th century bonded warehouse 
with views of the river Cam.

With an enviable location, we are the 
perfect venue for a truly memorable 
dining or drinks event in Cambridge.

Our in-house Event Manager will 
guide you through all the planning 
details from enquiry right through to 
overseeing the event on the day. 

Thompsons Lane, Off Quayside, Cambridge, CB5 8AQ 
Telephone 01223 30 70 30   www.riverbarsteakhouse.co.uk

MODERN BRITISH
STEAKHOUSE
ON THE RIVER

The River Bar is a steakhouse devoted
to ‘really great food’, serving modern,
simple and honest fare. Steaks and 
fresh fish on the grill can all be 
enjoyed in lovely 18th century bonded 
warehouse with views of the river Cam.

With an enviable location, we are the
perfect venue for a truly memorable
dining or drinks event in Cambridge.

Our in-house Event Manager will
guide you through all the planning
details from enquiry right through to
overseeing the event on the day.
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EXCLUSIVE HIRE  

The restaurant and bar can be hired for 
exclusive use, whether you are looking 
for a celebratory dinner dance, wedding 
reception, client entertaining or a 
birthday party. 

We have cold and hot canapés on offer, 
market stall style buffet stations adding 
theatre to your event or a sit down meal 
matched with a fantastic range of beers, 
cocktails and wine. 

Capacities

WHOLE VENUE

140 people
Seated breakfast, lunch and dinner

140 people
Standing reception

Beers & Spirits

ALFRED’SALFRED’S
C O C K T A I L S  |  R O T I S S E R I E  C H I C K E N  |  P I Z Z A  

TOM’STOM’S
C O C K T A I L S  |  R O T I S S E R I E  C H I C K E N  |  P I Z Z A  

SIXSIX
C O C K T A I L S  |  W O O D S T O N E  O V E N  |  G R I L L  |  P U D D I N G S

www.sixcambridge.co.uk         t: 01223 30 80 30

Il Folle Grillo Sicilia, 2016 - ITALY
Fresh and easy drinking with a savoury note 
that gives it a distinctly Sicilian personality.
Bottle 22.5    Glass 6.5
 
Roc D`Opale, Grenache Chardonnay, 
Languedoc, 2016 – FRANCE
Grenache Blanc and a touch of Chardonnay, 
the grapes are harvested at night to retain 
utmost freshness. This is a very easy 
drinking white.
Bottle 24.5    Glass 6.9

Heretique Sauvignon Blanc, Paul Buisse, 
Loire, 2016 – FRANCE
Deliciously fresh and vibrant with citrus and 
mineral aromas and a crisp clean palate.
Bottle 26.5    Glass 6.9

Prima Alta, Pinot Grigio, Veneto,
2016 - ITALY
A pure, clean, fresh and floral Pinot with 
hints of peach and citrus fruits.
Bottle 27.5    Glass 7.5

Wild South, Sauvignon Blanc, 
Marlborough, 2016 - NEW ZEALAND
Lashings of tropical passion fruit, guava 
and mandarin leap from the glass. Classic 
Marlborough.
Bottle 30.5 Glass 7.9

Torrontés, Finca La Linda,
Salta, 2016 – ARGENTINA 
From the high altitude Salta region, 
beautifully fresh and clean with rich
honeyed undertones.
Bottle 26.5

Ferro Chardonnay DOC,
Sicilia, 2016 - ITALY
A rich Chardonnay with a pleasing contrast 
of creaminess and crispness in the taste.
Bottle 27.5

Picpoul de Pinet, Domaine Guillemarine, 
Languedoc, 2016 - FRANCE
From a leading family run Domaine, an 
excellent example of this increasingly 
popular Southern French classic. Beautifully 
clean. Fresh and full of ripe fruit flavours.
Bottle 28.5

Marras, Chenin Blanc, Swartland, 
2016 – SOUTH AFRICA
Beautifully fresh and pure with stone fruit 
and ripe pear flavours.
Bottle 29.5

Diluvio Albarino, Rias Baixas,
2016 – SPAIN
From wet and windy Galicia, fresh white 
flowers on the nose and rich and persistent 
on the palate. Goes really well with seafood.
Bottle 32

Sancerre Chene du Roy, Pierre Girault, 
Loire Valley, 2016 – FRANCE
From a wine making family steeped in 
history, fashioning wines with classic 
soft nettle leaf aromas and light mineral 
complexities.
Bottle 35.5

The Money Spider, Roussanne, 
d’Arenberg, 2016 – SOUTH AFRICA
From tropical notes to a delicate hint of spice 
on the nose giving way to a luscious mix of 
green mango and papaya.
Bottle 37

Rioja Blanco Otoman, Sierra Cantabria, 
2015 - SPAIN
Wonderful on the nose with fresh citrus 
fruits, and a palate of apricots and hints
of vanilla.
Bottle 37

Ghost Corner, Sauvignon, Elim,
2015 – SOUTH AFRICA
Classy Sauvignon with gooseberries, 
grapefruit and a steely minerality on the 
palate, leaving a wonderful richness and 
length on the aftertaste.
Bottle 38

Ataraxia Chardonnay, Hemel-en-Aarde, 
2015 – South Africa
Consistently regarded as one of the 
greatest white wines made in South Africa, 
unashamedly Old World in style, this is a 
marvellously chiselled, focused wine that 
effortlessly manages to be both subtle and 
intense.
Bottle 45

White Wines

Il Folle Nero d’Avola Sicilia, 2015 - ITALY
Smooth red with a perfumed nose of earth 
and spice. The palate is firm yet supple
Bottle 22.5 Glass 6.5
 
Roc D’Opale Grenache/Merlot, 
Languedoc, 2016 - FRANCE
Soft and rounded, bursting with juicy
plum fruit flavours and is also incredibly 
easy to drink
Bottle 24.5 Glass 6.9

Primitivo, Terre di Montelusa,
Puglia, 2016 –ITALY
A smooth, juicy wine full of Southern Puglian 
character. Medium bodied with layers of ripe, 
spicy fruit and a velvety texture. Great value
Bottle 26.5    Glass 6.9

Finca La Linda Malbec,
Mendoza, 2015 - ARGENTINA
Aromas of cherries, aged in French oak
for 3 months. Well structured, fine and
approachable. Great with Steak.
Bottle 27.5 Glass 7.4

Pitchfork Shiraz, Margaret River, 
2014 – AUSTRALIA
Classy modern style Aussie Shiraz from the 
famed Margaret River region of Western 
Australia. Soft and spicy but elegant and 
very easy drinking.
Bottle 29.5 Glass 7.9

Merlot Reserva, Julio Bouchon, 
Maule Valley, 2015 – CHILE
Soft and easy drinking, elegant with 
impressive balance and packed with
ripe dark blackcurrant fruit.
Bottle 26.5

Hartenberg, Stellenbosch, Cabernet 
Shiraz, 2013 - SOUTH AFRICA
From an historic estate in the heart of the 
Cape winelands, this wine is terrific value 
and has bags of spicy fruit with bramble 
flavours and a rich warming finish.
Bottle 27.5

Garnatxa Negra, Herencia Altes, 
Terra Alta, 2015 - Spain
A nose of red fruits and minerals with lots 
of fruit and complex sweet tannins on the 
palate. Great with grilled meats and lamb.
Bottle 28.5

Montepulciano, San Lorenzo, Rosso 
Conero, Umani Ronchi, 2014 – ITALY
The enfolding warmth of its rounded tannins 
give this wine lots of breadth and complexity.
Bottle 33.5

Fleurie Domaine de Gry Sablon, 
Beaujolais, 2015 - FRANCE
Black fruit jam nose, slightly spicy but 
smooth and a long finish.
Bottle 34

Sonoma Heritage Zinfandel, Rancho 
Zabaco, 2014 – USA
Loads of Blueberry and Blackberry with 
subtle hints of pepper rounding out the taste
Bottle 34.5

Wild South, Pinot Noir, Marlborough, 
2015 - NEW ZEALAND
Medium bodied premium New Zealand Pinot. 
Fresh fruity and very moreish.
Bottle 35

Lealtanza Rioja Reserva Limited Edition, 
2013 - SPAIN
A complex and elegant premium Reserva 
with tempranillo aromas of red fruits,
raspberry and liquorice.
Bottle 36

Gala 1, Malbec, Petit Verdot, Tannat, Luigi 
Bosca Mendoza, 2014 – ARGENTINA
With rich aromas of red fruit and delicate 
spiced notes: perfect with our steaks
Bottle 42

Chateaux La Clare Cru Bourgeois, Medoc, 
Bordeaux 2013 – FRANCE
Ripe Cassis fruit and wonderful depth to give 
an open and broad fruity wine
Bottle 45

Red Wines

Rosé Wines
Roc D’Opale Rosé Grenache/Cinsault, 
Languedoc, 2015 - FRANCE
Classic salmon pink Mediterranean Rosé 
which is extremely moreish. Very fresh and 
fruity with soft creamy red fruit flavours
Bottle 22.5 Glass 6.5

Garnatxa Negra, Herencia Altes, Terra 
Alta, Spain 2016
A delicate floral aroma is followed by a light 
fresh taste with just a hint of sweetness
Bottle 27

Sparkling Wine
& Champagne

Prosecco Ca’Degli Ermellini DOC,
Veneto n/v - ITALY
This delicate Prosecco has gentle floral 
aromas and apple fruit on the palate with 
hints of flower and honey. Crisp and well 
balanced. Perfect on its own or with salad
and fish.
Bottle 38 Glass 9.5
 
Nyetimber Classic Cuvee,
2010 – ENGLAND
Pale Gold and Gentle fine bubbles, complex 
aromas with honey, almond and baked apple.
Bottle 49

Taittinger Brut, Champagne,
n/v - FRANCE
A stunning champagne with flavours of fresh 
fruit and honey. Aged for three to four years 
in the cellars.
Bottle 59 Glass 11.5

Joseph Perrier Brut n/v - FRANCE
Complex aromas of apple and pear, it has 
a refreshing crisp taste, but is supple and 
round with a refreshing finish.
Bottle 54

Joseph Perrier Rosé n/v - FRANCE
An outstanding and elegant rosé champagne 
with delicate red berry fruit.
Bottle 64

Veuve Cliquot Brut, Champagne
n/v - FRANCE
The first sip delivers all the freshness and 
forcefulness so typical of the Yellow label 
with a symphony of fruit tastes following on.
Bottle 68

Bollinger Special Cuvée, Champagne
n/v - FRANCE
An old ‘Ab Fab’ favourite. Long and with a 
lovey texture. Great character and appeal
Bottle 72

Laurent Perrier Rosé, Champagne,
n/v - FRANCE
The undisputed star of the pink fizz market, 
Laurent-Perrier Rosé remains No.1 in 
the pink champagne stakes thanks to its 
consistently appealing light, elegant fruit
and delicate flavour
Bottle 89

Dom Perignon, Champagne,
2006 - FRANCE
Exceptional depth, richly textured and
great when aged.
Bottle 170

Dessert Wines
Monbazillac, Domaine de L’Ancienne Cure, 
2013 – FRANCE
A classic, ripe, honeyed but not overly sweet 
wine from South West France. Perfect with 
puddings.
Bottle 24 Glass 7.5

Beers & Cider (330ml)
Adnams  5.5
Amstel  5.5
Moretti  5.5
Corona  5.5
London Pride  5.5
Aspall Cider  5.5

Vodka (25ml)
Absolut (and fruit flavours)  5.5
Belverdere  5.5
Wyborowa Exquisite  6.5
Grey Goose  5.5
Ketel One  5.5
Stolinchnaya  5.5
Zubrowka  5.5

Rum (25ml)
Havana 3yr  5.2
Goslings Black Seal  5.5
Sailor Jerry  5.5
Havana 7yr  5.9
Angostura 1919  6.5
Zacappa Rum  7.5

Tequila (25ml)
Patron  5.5
Patron XO Cafe  5.5
El Jimador Blanco  4.5

Sherry & Port (70ml)
Grahams Vintage Port  4
Harvey’s Bristol Cream  4
Tio Pepe dry Sherry  4

Blended Whiskey (25ml)
Jamesons  4.5
Monkey Shoulder  4.5
Chivas Regal 12yr  4.5
J & B Rare  4.5

Whiskey Single Malt (25ml)
Bowmore 12yr  5
Lagavulin 16yr  5.5
Dalwhinnie 15yr  5.8
Glenfiddich 12yr  5.5
Glenmorangie Original  5.5
Yamazaki 12yr  5.5
Macallan 18yr  9.5
Highland Park 18 yr  8.5
Oban 14yr  6.5

Brandy (25ml)
Courvoisier VS  5.5
Hennessy XO  9
Remy Martin VSOP  6
Remy XO  9.5
Janneau VSOP  5.5
Martell VSOP  5.5

American Blends (25ml)
Buffalo Trace  4.8
Bulleit  4.8
Canadian Club  4.8
Jack Daniels  5.5
Makers Mark  4.8
Southern Comfort  4.8
Wild Turkey 101  5
Woodford Reserve  5
Knob Creek  5.5
Sazerac Straight Rye  5.5

Aperitifs (50ml)
Aperol  4.8
Campari  4.8
Martini Blanco/Dry/Rosso  4.8
Noilly Prat  4.8
Pernod  4.8
Grappa  4.8
Amaretto  5
Baileys  5

6th Floor, The Varsity Hotel, Thompsons Lane, Off Quayside, Cambridge, CB5 8AQ 
T: 01223 30 80 30     www.sixcambridge.co.uk



SEMI-PRIVATE DINING
AND EXCLUSIVE HIRE 

The restaurant and bar can be hired for 
exclusive use, whether you are looking 
for a celebratory dinner, wedding 
reception, client entertaining or a 
birthday party.

We have cold and hot canapés on offer, 
market stall style buffet stations adding 
theatre to your event or a sit down meal 
matched with a fantastic range of beers, 
cocktails and wine.

With two separate areas perfect for a 
range of group sizes, the main restaurant 
allows for a semi-private dining 
experience whilst still getting the buzz 
of a full restaurant.

We are also able to offer specially 
created tasting menus paired with 
incredible wines showcasing the best of 
British produce, as well as private wine 
tasting lunches and dinners.

Capacities

ENTIRE RESTAURANT
Restaurant, private dining room 
and bar area

Up to 130 people

SEMI PRIVATE IN MAIN 
RESTAURANT

Up to 60 people
Main restaurant excludes Bar Area

Up to 70 people 
Main restaurant including bar area

Up to 30 people
On our mezzanine level overlooking the 
river with bar area open to others

Thompsons Lane, Off Quayside, Cambridge, CB5 8AQ 
Telephone 01223 30 70 30   www.riverbarsteakhouse.co.uk

SEMI PRIVATE DINING
AND EXCLUSIVE HIRE

The restaurant and bar can be hired for
exclusive use, whether you are looking
for a celebratory dinner, wedding
reception, client entertaining or a
birthday party.

We have cold and hot canapés on offer,
market stall style buffet stations adding
theatre to your event or a sit down meal
matched with a fantastic range of 
beers, cocktails and wine.

With two separate areas perfect for a
range of group sizes, the main 
restaurant allows for a semi-private 
dining experience whilst still getting 
the buzz of a full restaurant.

We are also able to offer specially 
created tasting menus paired with
incredible wines showcasing the best of
British produce, as well as private wine
tasting lunches and dinners.

Capacities

ENTIRE RESTAURANT
Restaurant, private dining room
and bar area

Up to 130 people

SEMI PRIVATE IN MAIN
RESTAURANT

Up to 60 people
Main restaurant excludes bar area

Up to 70 people
Main restaurant including bar area

Up to 30 people
On our mezzanine level overlooking the
river with bar area open to others
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LOCAL PRODUCE, COOKED WELL
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