
GIN

BEEFEATER
Complex & juniper forward with a 
hint of spice. Paired with Fever-tree 
Naturally light tonic. Garnished  
with a lemon twist.

MALFY ORIGINALE 
Gin Originale is distilled with 
Juniper, Coriander & five other 
botanicals. It is blended with 
pure spring water from Monviso 
mountain – the highest altitude 
source of any spring in Italy.

MALFY CON LIMONE
Distilled with classic Italian juniper & 
Sfusato lemo peels from the Amalfi 
Coast – it has delightful citrus & 
juniper on the nose with a complex 
flavour of anise, citrus & coriander.

MALFY CON ARANCIA
Prized Sicilian Blood orange peels 
are steeped in alcohol and pressed 
in a basket press. This delightful 
infusion is then blended with 
juniper & other specially selected 
botanicals.

MALFY ROSA
This bright delicious gin is like no 
other. Sicilian pink grapefruits are 
infused with Italian rhubarb & five 
other botanicals to give a juicy fresh 
grapefruit taste, with a rich long 
juniper finish.

MANCHESTER RASPBERRY 
Fruity premium gin that is refreshing  
& pleasing. Paired with Fever-tree  
Indian tonic. Garnished with 
raspberries.

Fever-Tree Mixers

We prefer to pair all of our gins with 
Fever-tree Premium mixers. With their 
carefully selected naturally sourced 
botanicals and perfect carbonation, 
Fever-tree mixers have been crafted to 
enhance the taste of the finest spirits.

PREMIUM INDIAN TONIC WATER
Uniquely fresh tasting with subtle and 
supportive citrus notes that are perfectly 
balanced by naturally sourced quinine. 

REFRESHINGLY LIGHT TONIC WATER
By using fruit sugars, Fever-Tree have 
created a naturally sourced, low calorie 
tonic with 46% fewer calories.

ELDERFLOWER TONIC WATER
Soft, subtle flavours of freshly picked 
elderflower give a perfect balance  
to the tonic’s natural quinine.

MEDITERRANEAN TONIC WATER 
By using rosemary & lemon-thyme 
from the shores of Provence, Fever-Tree 
have created a unique tonic with a 
delicately sweet herbaceous taste.

GINGER ALE
Made with a blend of three rare & 
unique gingers to give an incredibly 
aromatic ginger ale.

GINGER BEER
A blend of three different rare & unique 
ginger roots have been used to make 
an authentic fiery ginger beer.

PREMIUM LEMONADE
By blending real lemons, soft spring 
water & ‘sfumatrice’ extracts of lemon 
from Sicily, Fever-tree has created a 
most refreshing tonic.
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COCKTAILS
STRAWBERRY & BASIL MARTINI 					     9 
An interesting combination of strawberries & basil, with vodka, Chambord & lime

FRUIT SHERBET MARTINI 					     9 
Citron vodka & fruit liqueurs, with berries, lemon, & cranberry juice

DAQUIRI					     9 
Rum shaken with fresh lime & sugar for a refreshing, classic cocktail.  
Order yours as Classic, Strawberry, Raspberry, Peach or Passionfruit

PASSIONATE MARTINI 					     10 
Vodka, passion fruit & liqueurs, accompanied with a shot of prosecco

BRAMBLE					     9 
New world classic of gin, lemon, & blackberry liqueur crown – everyone’s favourite!

ESPRESSO MARTINI 					     9 
Vodka and coffee liqueur shaken with freshly ground espresso shot  
– the perfect after dinner solution

MOJITO					     9 
A long refreshing blend of rum, mint, lime & soda creates this Cuban classic of the  
cocktail world. Order yours as classic, Strawberry, Raspberry, Peach or Passionfruit

COOL AS A CUCUMBER 					     9 
A refreshing combination of gin, mint & cucumber, with cranberry juice & soda

DISARONNO ROYALE 					     9 
This delicious cocktail sees the rich marzipan flavours of Disaronno shaken  
with fresh lime and topped with prosecco

DIRTY AMARETTO 					     9 
Disaronno & Southern comfort shaken over ice with cherries & topped with 
lemonade for a bold & smooth cocktail

Non-alcoholic
FOREST FRUITS 					     5.5 
A berry mixture with vanilla, cranberry and a hint of cream

IL DIVO 					     5.5 
Watermelon juice and raspberries mixed with a fresh fruit juice mixture

YOUR 5-A-DAY 					     5.5 
An exotic blend of fresh fruits and all things good - very much the healthy option
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BELLINI
FRESH FRUIT BELLINIS	 8.5 
Fresh fruit stirred with prosecco. 
Choose from Strawberry, Raspberry, 
Peach or Passionfruit

APERITIVO
APEROL SPRITZ	 9 
Aperol topped with prosecco  
& soda

ENJOY 
BUBBLY
PROSECCO DOC TREVISO FRIZZANTE 		 125ml  6.5 	 Bottle  28
SPAGO “MIOL” (ITALY)	
Fresh, easy drinking style of semi-sparkling wine exudes lots  
of fruit character with light hints of tropical ripeness

FILANDA PINOT NOIR ROSE RISERVA SPUMANTE 	 30 
BRUT MILLESIMATO (ITALY)  - PINK PROSECCO
Flavours & fragrances with a hint of woodland fruits before  
closing with a long, pleasing & velvety finish

CHAMPAGNE
VEUVE LORINET BRUT CHAMPAGNE				    37
A Lanson Group produced Champagne with a remarkable fine mousse  
rises against a background of intense gold. The nose is full of diverse  
and flattering aromas.

LAURENT PERRIER 						      63
Wish a fresh, delicate colour, Laurent Perrier Brut has a pale gold colour that  
highlights its delicate, persistent bead. A delicate nose, and balanced freshness

LAURENT PERRIER CUVEE ROSE					     	 79
Characterised by its ripe red fruit aromas, high intensity and great freshness.  
Elegant, with colour changing naturally from a pretty raspberry hue to salmon-pink
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WHITE WINE	 250ml	 175ml	 125ml	 Bottle

LUIGI LEONARDO CHARDONNAY		  	 7 	 5.5 	 4.5 	 19.5 
TREBBIANO IGT RUBICONE (ITALY) 
Straw yellow in colour with a light and  
pleasing aroma with floral notes followed  
by a fresh a fruity palete

PINOT GRIGIO DELLE VENEZIE 			   8 	 6 	 5	 22
DOC (ITALY)  
An excellent Pinot Grigio with ample fruit  
and floral in the bouquet, crisp and dry with  
a long lasting finish

SAUVIGNON IGT COLLEVENTO (ITALY) 	 8 	 6 	 5	 22
The bouquet is typical of the varietal recalling  
subtle sage and tomato leaf together with  
citrus notes

SALENTO IGT CHARDONNAY ‘SANTA CATERINA’ (ITALY) 			   24
Dry with a pale straw colour, citrus tinged golden apple and honey blossom  
aromas and a palate that is well balanced and refreshing with a lengthy finish

SPY VALLEY SAUVIGNON BLANC (NEW ZEALAND) 			   28.5
A mouth filling, balanced wine which is rich with tropical and gooseberry  
flavours and an elegant finish

ARENU VERMENTINO DI SARDEGNE DOC (ITALY) 				    31
Pale yellow in appearance with greenish hues. It has delicate perfume  
with floral and Mediterranean bush tones and notes of summer fruits

GAVI DI GAVI DOCG “VILLA SPARINA” (ITALY) 				    38
Straw yellow in colour with an aromatic bouquet of floral notes and fruit  
tones its flavours are delicate with superb acidity and structure

ROSE			   250ml	 175ml	 125ml	 Bottle

LUIGI LEONARDO SANGIOVESE 			   7	 5.5 	 4.5 	 19.5 
ROSATO IGT (ITALY)
Intense pink in colour, this fresh and crisp Rosato has a pleasant,  
flowery bouquet and a delicious cherry fruit finish

PINOT GRIGIO DELLE VENEZIE DOC ROSE 	 8 	 6 	 5 	 22 
“MATER ANNA” (ITALY) 
Delicate aroma of freshly crushed cranberries  
and a hint of apricot
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RED WINE			   250ml	 175ml	 125ml	 Bottle

LUIGI LEONARDO SANGIOVESE 			   7 	 5.5 	 4.5	 19.5 
IGT RUBICONE (ITALY)  
Ruby Red in colour with pleasing aromas of ripe  
red fruits and floral notes followed by a dry,  
warm and tannic palate

EMPORIO NERO D’AVOLA MERLOT 			  8 	 6 	 5 	 22 
SICILIA DOC (ITALY) 
Ripe cherry, blackcurrant and light spice aromas  
exude from the glass and combine with a palate  
rich with dark cedar edged fruits and spices

CABERNET SAUVIGNON VENEZIA DOC 	 8.5 	 6.5 	 5.5 	 23 
TENUTA SANT’ANNA (ITALY) 
This wine has plentiful aromas and flavours of dark  
forest fruits. The wine’s well balanced body is full,  
straightforward and generous

MONTEPULCIANO DOC VILLA 			   8.5 	 6.5 	 5.5 	 23 
ADAMI (ITALY) 
An intense, fruity bouquet with hints of wild berries  
and ripe red fruits. The bouquet develops spicy  
and delicately toasted notes

ALAMOS MALBEC (ARGENTINA) 						      27
Black raspberry and currant flavours mingled with notes of sweet spice  
and a touch of leather

CHIANTI CLASSICO ROCCA DELLE MACIE DOCG (ITALY) 			   30
Vibrant ruby red colour with a fruity nose producing hints of light  
spiciness released by the wood of the barrels

ROCCA SVEVA VALPOLICELLA SUPERIORE DOC RISPASSO (ITALY) 		  34
A much acclaimed wine that is produced by an ancient technique to give  
more body and flavour to Valpolicella wine by running the wine over the  
dried skins used in the production of Amarone

VILLA BORGHETTI AMARONE VALPOLICELLA CLASSICO DOC (ITALY) 	 43
One of Italy’s most prestigious dry red wines from the Valpolicella Classico area.  
The wine is produced from semi-dried, late pressed grapes, hence the high  
alcohol level. The complex bouquet hints vanilla and cherry conserve and  
depth of robust yet elegant, balsamic and toasty flavours
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VODKA
ABSOLUT	 3.8 
GREY GOOSE 	 5

MIXERS (Bottles)
COCA COLA 	 1.8
DIET COKE 	 1.8
RED BULL 	 2.5
FEVER-TREE SODA WATER 	 2
FEVER-TREE GINGER BEER 	 2
FEVER-TREE GINGER ALE 	 2
FEVER-TREE TONIC WATER 	 2
FEVER-TREE LIGHT TONIC WATER 	 2
FEVER-TREE LEMONADE 	 2

WHISKY
JAMESON 	 3.8
SOUTHERN COMFORT 	 3.8
JACK DANIELS 	 4.3
GLENFIDDICH 	 4.8
J WALKER BLACK LABEL 	 4.8

PORT (50ml)
TAYLORS 	 4.3

RUM
BACARDI 	 3.8
LAMBS 	 3.8
HAVANA CLUB 3YR 	 4.3
CAPTAIN MORGAN’S SPICED 	 3.8
KRAKEN 	 4.3

LIQUEURS & 
SPIRITS 	 All 4
DISARONNO
ARCHERS
BAILEYS (50ml)
COINTREAU
DRAMBUIE
GRAND MARNIER
GRAPPA
JAEGERMEISTER
KAHLUA
LIMONCELLO
MALIBU
MARTINI BIANCO (50ml)
MARTINI EXTRA DRY (50ml)
MARTINI ROSSO (50ml)
PERNOD
PIMMS
SAMBUCA
SAMBUCA BLACK
STREGA
TEQUILA
TIA MARIA
TIO PEPE

COGNAC
VECCHIA ROMAGNA 	 4
COURVOISIER 	 4.5

BITTER
BLACK SHEEP ALE 	 4.5
GUINNESS (Can) 	 3.4

CIDER
MAGNERS 	 4.5
OLD MOUT (assorted flavours) 	 5.5

NON-ALCOHOLIC
HEINEKEN 0% 	 3.5

BOTTLED BEER
PERONI 	 4.5
BIRRA MORETTI 	 4.5
CORONA 	 4.5

DRAUGHT BEER
PERONI (Pint)	 5.5
PERONI (Half) 	 3.5
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COFFEE
ESPRESSO 	 2
AMERICANO 	 2.5
DBL ESPRESSO 	 2.6
CAPPUCCINO 	 3
FLAT WHITE 	 3.2
LATTE MACCHIATO 	 3
MOCHA 	 3.5
HOT CHOCOLATE 	 3.3
SYRUP SHOT 	 0.5

TEA
ENGLISH TEA 	 2.2
DECAF TEA 	 2.2
EARL GREY 	 2.5
PEPPERMINT 	 2.5
FRESH MINT 	 3
CAMOMILE 	 2.5
LEMON & GINGER 	 2.5
GREEN TEA 	 2.2

LIQUEUR 
COFFEE
IRISH COFFEE 	 6.5
(Jamesons)
FRENCH COFFEE	 6.5
(Brandy)
ITALIAN COFFEE 	 6.5
(Disaronno)
CALYPSO COFFEE 	 7.5 
(Tia Maria & Rum) 
BAILEYS COFFEE 	 6.5
TIA MARIA COFFEE 	 6.5
SHIN SHIN COFFEE 	 6.5
(Lambs)
DRAMBUIE COFFEE 	 6.5

SOFT 	 (Draught Small/Large) 
DRINKS	 (1.7 / 2.8)
COKE 
DIET COKE
LEMONADE

BOTTLED 	 (All 2.8)
J20 APPLE & MANGO
J20 ORANGE & PASSIONFRUIT
J20 APPLE & RASPBERRY
BRITVIC 55 APPLE
BRITVIC 55 ORANGE
SAN PELLEGRINO  
(Assorted Flavours)

MINERAL WATER
STILL (330ml) 	 2
SPARKLING (330ml) 	 2
STILL (750ml) 	 4
SPARKLING (750ml) 	 4
	 (Small/Large)
FRUIT JUICES 	 (1.9 / 3.6)
ORANGE JUICE
APPLE JUICE
CRANBERRY JUICE
PINEAPPLE JUICE
WATERMELON JUICE

CORDIALS 
LIME 	 1.2
ORANGE 	 1.2
BLACKCURRANT 	 1.2
BLACKCURRANT & SODA 	 1.5
LIME & SODA 	 1.5
LIME & LEMONADE 	 1.8
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fresca!
Keep an eye on 
our website for 
forthcoming events!

www.frescarestaurants.com

Delph is one of the picturesque villages 
within the Saddleworth area and is 
approximately 30 minutes away from 
Manchester, Huddersfield & Holmfirth. 
It is approximately 10 minutes away from 
Oldham and 5 Minutes away from junction  
22 on the M62.
The current opening hours are from 12pm 
Wednesday to Sunday, with last bookings 
available at 9pm Wednesday and Thursday, 
9.30pm Friday and Saturday, and 8.30pm 
Sunday.
Dining at Fresca is a sophisticated 
experience, families are made to 
feel welcome and the restaurant can 
accommodate approximately 140 diners.
The restaurant interior is of contemporary 
design, with an open plan kitchen adding to 
the lively and entertaining atmosphere.
Fresca offers a wide choice of authentic 
Italian dishes, ranging from pizzas, pastas 
& risottos to main dishes such as steak  
& fish.
Fresh produce is sourced from local suppliers.

BIRTHDAY’S & CHRISTENINGS, WEDDING ANNIVERSARIES, RETIREMENT 
& ENGAGEMENT PARTIES, GRADUATION CELEBRATIONS, WINE TASTINGS, 
DANCE EVENINGS, CHARITY NIGHTS & CHARITY COFFEE MORNINGS. 
THERE ARE SPECIAL MENUS FOR OCCASIONS SUCH AS VALENTINES  
DAY, MOTHER’S DAY & CHRISTMAS CELEBRATIONS
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