
F r o m  t h e  A t l a n t i c  O c e a n  t o  t h e  M e d i t e r r a n e a n ,  c e l e b r a t i n g  t h e  r i c h  t r a d i t i o n s  a n d

c u l t u r e  o f  S o u t h - W e s t  E u r o p e ,  w i t h  a  f o c u s  o n  c h a r a c t e r ,  t e r r o i r  a n d  h e r i t a g e ;  i t

s h o w c a s e s  v i b r a n t  v a r i e t a l s  f r o m  t h e  v i n e y a r d s  o f  F r a n c e ,  E u r o p e  a n d  

t h e  M e d i t e r r a n e a n  B a s q u e  c o u n t r y .  
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Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

F i n e  W i n e s  H a n d - P i c k e d  B y  o u r  t e a m  &  P r i c e d  t o  b e  m o r e  A p p r o a c h a b l e  f o r  y o u r  E n j o y m e n t  

 

L A  C H A P E L L E  W I N E L I S T  I S  A V A I L A B L E  O N  R E Q U E S T ,  P L E A S E  A S K  o n e  o f  o u r  t e a m  m e m b e r s  t o  a s s i s t  y o u !  

                       



V e r m o u t h s  

V e r m o u t h s ,  S h e r r y  &  W h i t e  P o r t  

NV 'MUZ'  Vermouth,  Apero x  Partida Creus,  Catalonia,  Spain  

It 's  v ibrant,  sl ightly fruity,  offering notes of  orange peel ,  clove,  rose petals and herbs.  

2024 'V inmouth Rouge'  4ever Wine,  Loire  Valley,  France  

Notes of  red fruits ,  minerality,  complexity and freshness.  Smooth on the palate.  

 

2021 ‘B itter Vino Rosso’  Società Agricola Naturale,  S ic ily,  Italy  

Aromatic  notes of  herbs from the S ic il ian Moutain  and S ic il ian c itrus peel .  Fresh on the palate.  

nv bianco ambrato Mancino vermouth,  turin,  p iedmont,  italy

aromas of  alp ine  roses,  chamomile ,  eldelflower,  cardamom,  lu iquorice  and p ink grapefruit .

 

2021 'V inmouth Blanc'  4ever Wine,  Loire  Valley,  France 

Herbaceous,  c itrusy notes and character of  the  wine .  Pleasent b itterness.  

2022 Vermouth Orange,  Società Agricola Naturale,  S ic ily,  Italy  

Made from organic  orange wine,  with a  blend of  natural herbs and sp ices,  including orange peel  and sweet sp ices .  

2025 ‘sakura’  Mancino vermouth,  turin,  p iedmont,  italy

Pungent and floral,  with pronounced v iolet  and cherry blossom.  b itter on the palate,  balanced by vanilla aroma.

nv ‘kopi ’  Mancino vermouth,  turin,  p iedmont,  italy

Indonesian coffee  extract.  medium sweet with b itter robusta notes and a  t iramisu nose.l ight brew coffee  colour.

 

Add Fever-Tree mixer or Orange Juice  £2 

Fancy trying a  selection of  Vermouth?   

Ask one of  our team members to  select 3  different Vermouth at  £18 (50ml per Pour)  

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

N V  F i n o ,  B o d e g a s  C é s a r  F l o r i d o ,  C h i p i o n a ,  S p a i n  

a  s a l t y ,  f r e s h  c h a r a c t e r  t o  t h e  w i n e ,  a  t o u c h  o f  p e e l e d  a l m o n d s  a n d  g r e e n  o l i v e s .  A g e d  i n  A m e r i c a n  o a k  b a r r e l s

u n d e r  a  v e i l  o f  y e a s t  f o r  a  y e a r .  
 

N V  C r u z  d e l  M a r  C r e a m ,  B o d e g a s  C é s a r  F l o r i d o ,  ' C r u z  d e l  M a r ’ ,  C h i p i o n a ,  S p a i n   

F u l l  b o d i e d ,  d a r k ,  s l i g h t l y  s w e e t  w i t h  n o t e s  o f  d r i e d  f r u i t s  a n d  t o f f e e .

N V  M a n z a n i l l a  ‘ P a s a d a  e n  R a m a ’ ,  B a r r e r o ,  ' G a b r i e l a ’ ,  S a n l ú c a r  d e  B a r r a m e d a ,  S p a i n  

I n t e n s e  s a l i n i t y ,  a r o m a s  o f  w h i t e  f l o w e r s ,  n u t s ,  c a n d i e d  c i t r u s  a n d  a  s l i g h t l y  b i t t e r  f i n i s h  w i t h  h i n t s  o f  d r i e d

h e r b s .  
 

N V  W h i t e  P o r t ,  Q u i n t a  d e  l a  R o s a ,  D o u r o  V a l l e y ,  P o r t u g a l  ( 5 0 c l )  

F r u i t y  o n  t h e  p a l a t e ,  t r o p i c a l  f r u i t s ,  e s p e c i a l l y  p i n e a p p l e .  T o u c h  o f  c h a m o m i l e  a n d  h o n e y  a f t e r t a s t e .  l o n g  d r y

f i n i s h .  
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C o c k t a i l s ,  L o w  &  N o  A l c o h o l  

Negroni  latino £14

punt e  mes,  Cream sherry,  san cosme mezcal &  orange b itters 

Reverse Martini  £13

Noilly Prat,  S ipsmith G in  or  Vodka &  Twist  or  Ol ives
 

galvin  s ignature £14

sipsmith g in ,  No illy Prat,  crème de  peche,  elderflower,  fever-tree mediterranean tonic  water &  lemon ju ice

Rum Punch £14

goslings black seal Rum,  PUNT E  MES,  P ineapple  Ju ice  &  Lemon Ju ice  
 

whisky passion £14

WOODFORD RESERVE,  passion fruit  purée,  PUNT E  MES,  angostura &  lemon ju ICE

COFFEE ORANGE MARTINI  £14

MALFY ORANGE G IN ,  CAMPARI ,  PUNT E  MES &  ESPRESSO

Clockwork curacao £14

cachaca,  Punt e  mes,  orange curaçao,  egg white  foamer (v)  &  lemon ju ice

Summer Berry Spritz  £13

punt e  mes,  strawberry purée,  mirabeau ‘la  fol ie ’ ,  angostura b itters and basil  leaves
 

Rosé Spritz  £13

Mancino ambrato,  Château Sainte  Marguerite  rosé,  Fever-tree Raspberry &  Rhubarb tonic  water

Jalapeño margarita £14

altos olmeca tequila,  Mancino ‘ambrato’ ,  Co intreau
 

Moscow mule £12

Sipsmith vodka,  Mancino ‘ambrato’ ,  fever-tree g inger beer,  Angostura b itters

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

A l c o h o l -  f r e e  a l t e r n a t i v e s ,  L o w  &  N o  A L c o h o l  C o c k t a i l s  

T e q u i l a  C l e a n  &  C o  ( 0 % ) ,  R u m  L y r e ’ s  D a r k  C a n e  S u g a r  ( 0 % ) ,  S i p s m i t h  G i n  0 . 5 %  a n d  S e e d l i p  S p i c e  G i n  ( 0 % )  £ 1 0  a d d

y o u r  f a v o r i t e  m i x e r  £ 2  

 N o g r o n i  £ 1 0

L o w - a l c o h o l  S i p s m i t h  G i n  0 , 5 % ,  R o o t  D i v i n o  R o s s o ,  B l o o d  O r a n g e
   

L y r e ’ s  M o j i t o  £ 1 0

L y r e ’ s  R u m  0 . 0 % ,  M i n t ,  L i m e  J u i c e ,  F e v e r - T r e e  s o d a  &  A p p l e  J u i c e   
 

S u n s e t  £ 8

O r a n g e  J u i c e ,  P i n e a p p l e  J u i c e ,  P e a c h  P u r é e ,  G r a n a d i n e  &  M i n t   

N o  s P R I T Z  £ 9

A l t  S p a r k l i n g  R o s é  0 . 0 % ,  R o o t  D i v i n o  R o s s o ,  F e v e r - t r e e  R a s p b e r r y  &  R h u b a r b  t o n i c  w a t e r  

3



C h a m p a g n e  &  S p a r k l i n g  W i n e s  

B y  T h e  G l a s s ,  C a r a f e s  &  b o t t l e s  

NV Galvin  Grande Réserve,  Champagne,  France  

NV Maison Mirabeau ‘La  Fol ie ’ ,  Rosé  de  ProvEnce,  France 

nv Delamotte,  Brut,  cHAMPAGNE,  fRANCE

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .
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W h i t e  W i n e s  o n  t a p

2 0 2 3  S a u v i g n o n  B l a n c ,  V i n e x p l o r é ,  V i n  D e  F r a n c e

2 0 2 2  V i o g n i e r ,  F a m i l l e  C h a u d i e r e  L e  P a r a d o u ,  V i n  d e  F r a n c e  

2 0 2 2  C h a r d o n n a y  ‘ T a c h e r o n s ’ ,  I G P  P a y s  D ’ O c ,  F r a n c e  

2 0 2 2  V e r m e n t i n o ,  F a m i l l e  C h a u d i e r e  L e  P a r a d o u ,  V i n  d e  F r a n c e  

C o r a v i n

2 0 2 3  C h a b l i s  1  C r u  C ô t e  d e  L é c h e t ,  D o m a i n e  V i n c e n t  D a m p t ,  B u r g u n d y ,  F r a n c ee r

2 0 2 3  C o n d r i e u ,  D o m a i n e  d u  M o n t e i l l e t ,  S t é p h a n e  M o n t E ,  R h ô n e  v A L L E Y ,  f R A N C E

2 0 2 2  M e u r s a u l t  ‘ L e s  C h e v a l i è r e s ’ ,  D o m a i n e  X a v i e r  M o n n o t ,  B u r g u n d y ,  F r a n c E  
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7.5

8 

9.5

11

22

25

40

8.5

 9  

11

13

-

-

-

28

30

36

40

-

-

-

40

42

48

52

127

130

240

R o s é  W i n e  o n  t a p  

2 0 2 3  D o m a i n e  d e  T r i e n n e s ,  C ô t e s  d e  P r o v e n c e ,  F r a n c e  

C o r a v i n

2 0 2 5  ‘ S y m p h o n i e ’  C h â t e a u  S a i n t e  M a r g u e r i t e ,  C ô t e s  d e  P r o v e n c e ,  F r a n c e

2 0 2 5  ‘ F a n t a s t i q u e ’  C h â t e a u  S a i n t e  M a r g u e r i t e ,  C ô t e s  d e  P r o v e n c e ,  F r a n c e
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R e d  W i n e  o n  t a p  

2 0 2 4  C a s t e l ã o ,  A  D e s c o n h e c i d a ,  l i s b o a ,  A l c o b a Ç a ,  P o r t u g a l

2 0 2 2  G r e n a c h e  ‘ L e  P a r a d o u ’ ,  C h â t e a u  P e s q u i e ,  R h ô n e ,  F r a n c e  

2 0 2 3  P i n o t  N o i r  ‘ T a c h e r o n s ’ ,  I G P  P a y s  D ’ O c ,  F r a n c e  

2 0 2 4  M a l b e c ,  F a b i e n  J o u v e s  ` F r u i t  R o u g e ` ,  C a h o r s ,  F r a n c e  

C o r a v i n

2 0 2 2  C h â t e a u n e u f  d u  P a p e ,  C u v é e  P r e s t i g e ,  R o g e r  S a b o n ,  R h ô n e  V a l l e y ,  F r a n c e

2 0 1 9  M a r g a u x ,  3  W i n e  o f  C h â t e a u  M a r g a u x ,  M a r g a u x ,  B o r d e a u x ,  F r a n c e  r d

2 0 1 9  B a r o l o  ‘ M o s c o n i ’ ,  A n t i n o r i  P r u n o t t o ,  P i e d m o n t ,  I t a l y  
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N V  P i n e a u  D e s  C h a r e n t e s ,  C h a t e a u  D e  M o n t i f a u d ,  F r a n c e  

2 0 1 9  L B V  P o r t ,  Q u i n t a  D e  L a  R o s a ,  P o r t u g a l  ( s e r v e d  f r o m  4 . 5 L )  

2 0 1 9  A l e a t i c o  D o l c e ,  P o l v a n e r a ,  G i o i a  d e l  C o l l e ,  P u g l i a  ( 3 7 . 5 c l )

1 9 9 3  R i e s l i n g  B e e r e n a u s l e s e ,  C a r l  K o c h ,  O p p e n h e i m e r  S a c k t r ä g e r ,  R h e i n h e s s e n  

2 0 2 4  L y r a r a k i s  L i a s t r o s  S u n d r i e d  S w e e t ,  C r e t e  ( 3 7 . 5 c l )  

2 0 1 9  J u r a n ç o n  M a g e n d i a ,  C l o s  L a p e y r e ,  P y r e n é e s ,  F r a n c e  

‘ G a l v i n ’  1 0 Y r s  T a w n y  P o r t ,  Q u i n t a  d e  l a  R o s a ,  P o r t u g a l  ( 5 0 c l )  

2 0 2 2  S a u t e r n e s ,  C h â t e a u  L a v i l l e ,  B o r d e a u x ,  F r a n c e  

2 0 1 7  T o k a j i  A s z ú  ‘ 5  P u t t o n y o s ‘ ,  O r e m u s ,  H u n g a r y

S w e e t  &  F o r t i f i e d   100ml Bottle
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C h a m p a g n e  &  S p a r k l i n g  W i n e s  

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

drink in
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N V  M a i s o n  M i r a b e a u  ‘ L a  F o l i e ’ ,  R o s é  d e  P r o v e n c e ,  F r a n c e  

A  p e a c h y  p i n k  s p a r k l i n g  r o s é ,  w i t h  a n  i n t e n s e  n o s e  o f  l i m e  a n d  g r a p e f r u i t .  A n  e x o t i c  h i n t  o f  p a s s i o n  f r u i t .  A  w e l l - b a l a n c e d

m o u t h f e e l .  F r e s h ,  a l o n g s i d e  v i v a c i o u s  f r u i t  a r o m a s .  

 

N V  C r é m a n t  d ’ A l s a c e ,  B r u n o  S o r g ,  F r a n c e  

A  b l e n d  o f  P i n o t  B l a n c ,  P i n o t  G r i s  a n d  C h a r d o n n a y  w i t h  P i n o t  A u x e r r o i s  c r e a t i n g  a  f r u i t y ,  m o u t h  f i l l i n g  C r é m a n t  w i t h  h i n t s

o f  h o n e y  a n d  r i p e  a p p l e s .  

 

N V  C r é m a n t  d e  L o i r e  ‘ L a  D i l e t t a n t e ’  V o u v r a y ,  C a t h e r i n e  e t  P i e r r e  B r e t o n ,  l o i r e -  V a l l e y ,  F r a n c e  

b i o d y n a m i c  f a r m i n g  a n d  n a t u r a l  w i n e m a k i n g .  l o w  d o s a g e ,  r i c h l y  h o n e y e d  a n d  c o m p l e x .  I T  h a s  a  h i n t  a t  f l a v o u r s  o f  f r e s h

a p r i c o t  a n d  o r a n g e  c i t r u s .  I t  f e e l s  c l e a n  a n d  t a u t .  

 

N V  ‘ G a l v i n ’  G r a n d e  R é s e r v e ,  C h a m p a g n e ,  F r a n c e  

G o l d e n  i n  C o l o u r  w i t h  f i n e  b u b b l e s .  R i c h  s c e n t s  o f  b i s c u i t ,  b r i o c h e ,  h o n e y ,  y e l l o w  p l u m ,  g r a p e f r u i t  a n d  b u t t e r .  E l e g a n t ,

f r u i t y  a n d  r i c h ,  w i t h  e x c e p t i o n a l l y  l o n g  l e n g t h .  

 

2 0 1 9  R e c a r e d o  ‘ C o r p i n n a t ’ ,  B r u t  N a t u r e ,  B a r c e l l o n a ,  S p a i n  

I n d i g e n o u s  S p a n i s h  G r a p e  v a r i e t i e s .  P a l e  y e l l o w  i n  c o l o u r .  F r e s h ,  c r i s p  a n d  d e l i c a t e .  N o t e s  o f  a n i s e e d  a n d  w h i t e  f r u i t .

s p a r k l i n g  w i n e s  w i t h  a  d i s t i n c t i v e  c h a r a c t e r  m a r k e d  b y  l o n g  a g e i n g .   

 

2 0 1 9  F u r l e i g h  E s t a t e  ‘ C l a s s i c  C u v é e ’ ,  D o r s e t ,  E n g l a n d  

A  t a s t e  o f  t h e  s u n n y ,  W e s t  D o r s e t  c o u n t r y s i d e ,  n o t  f a r  f r o m  t h e  J u r a s s i c  C o a s t .  A  c l a s s i c  d r y  s p a r k l i n g  w i n e  w i t h  r e f i n e d

e l e g a n c e .   

 

M V  F u r l e i g h  E s t a t e  R o s é ,  B r u t ,  D o r s e t ,  E n g l a n d  

S a l m o n  p i n k  w i t h  t i n y  b u b b l e s .  F r e s h  s u m m e r  b e r r i e s  i n c l u d i n g  c r a n b e r r y  a n d  r e d c u r r a n t .  I t  i s  s o f t  a n d  c r e a m y .  A  t i n y

a m o u n t  o f  s t i l l  r e d  w i n e  w a s  a d d e d .  

 

N V  V e u v e  F o u r n y ,  B l a n c  d e  B l a n c ,  C h a m p a g n e ,  F r a n c e  

I t  i s  a n  o u t s t a n d i n g  C h a m p a g n e .  I t  o f f e r s  a  p e r f e c t  b a l a n c e  b e t w e e n  f i n e s s e  a n d  r i c h n e s s ,  w i t h  a  c r i s p  q u e n c h i n g  f i n i s h .  

 

M V  D a n b u r y  R i d g e  ‘ S o l s t i c e ’ ,  E s s e x ,  E n g l a n d  

T h e  w i n e  s h o w s  b o t h  o x i d a t i v e  a n d  r e d u c t i v e  e l e m e n t s  w i t h  n e i t h e r  i n  t h e  a s c e n d a n c y .  P r e d o m i n a n t l y  P i n o t  N o i r .  A  f u l l -

b o d i e d  s p a r k l i n g  t h a t  h a s  b e e n  t h r o u g h  l o n g  b a r r e l  a g e i n g .  

 

N V  D e l a v e n n e ,  G r a n d  C r u  L ’ Î l e ,  D e m i - S e c ,  C h a m p a g n e ,  F r a n c e  

N a m e d  L ' Î l e  f o r  i t s  u n i q u e  c h a r a c t e r ,  t h i s  D e m i - s e c  c u v é e  i s  f u l l  o f  r o u n d n e s s  a n d  d e l i c i o u s  s w e e t n e s s .   

 

2 0 1 9  F r a n c i a c o r t a ,  C à  D e l  B o s c o  ‘ S a t è n ’ ,  L o m b a r d y ,  I t a l y  

E l e g a n c e  a n d  S m o o t h n e s s  i n  a  g l a s s .  B a s e d  o n  C h a r d o n n a y  a n d  P i n o t  B i a n c o .  B r i g h t  s t r a w  y e l l o w  w i t h  f i n e ,  p e r s i s t e n t

p e r l a g e .  N o t e s  o f  l e m o n  a p p l e ,  m e d l a r  a n d  g r e e n  a l m o n d ,  a c c o m p a n i e d  b y  s l i g h t  h i n t s  o f  y e a s t  a n d  v a n i l l a .   

N V  C h a r l e s  H e i d s i e c k ,  B r u t  R é s e r v e  R o s é ,  C h a m p a g n e ,  F r a n c e  

O n  t h e  n o s e  s h o w s  f r a g r a n c e s  o f  S t r a w b e r r y  j a m  m i x e d  w i t h  P e a c h e s . W a r m  V e l v e t y  n o t e s  o f  G i n g e r b r e a d .  V e l v e t y  w h i p p e d

c r e a m  o n  t h e  p a l a t e .  
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2 0 2 4  C h â t e a u  O l l i e u x  R o m a n i s ,  L a n g u e d o c ,  F r a n c e  

P a l e  p i n k  c o l o u r  a n d  a  l o v e l y  f l o r a l  a r o m a .  O n  t h e  p a l a t e ,  i t  i s  d r y  a n d  c r i s p  w i t h  f r e s h l y  p i c k e d  s t r a w b e r r i e s  a n d  r a s p b e r r i e s .

T h e  f i n i s h  i s  a  l o n g  a n d  c l e a n ,  w i t h  a  t o u c h  o f  m i n e r a l i t y .  

 

2 0 2 4  L a  C o s t e  ‘ R o s é  d ’ u n e  N u i t ’ ,  P r o v e n c e ,  F r a n c e  

A  v i v a c i o u s ,  d e l i c a t e l y  f l o r a l  r o s é ,  w h i c h  b r i n g s  r e d  a n d  b l a c k  b e r r i e s  a r o m a s  o n  t h e  p a l a t e  a n d  a  s q u e e z e  o f  p i n k  g r a p e f r u i t  f o r

a  f r e s h ,  m o u t h - w a t e r i n g  f i n i s h .  

 

2 0 2 4  M a i s o n  M i r a b e a u  ‘ C l a s s i c ’ ,  C ô t e s  d e  P r o v e n c e ,  F r a n c e  

A  s a l m o n  p i n k  r o s é  w i t h  a n  i n t e n s e  b o u q u e t  o f  r e d c u r r a n t ,  b l a c k c u r r a n t  a n d  r a s p b e r r y ,  c o m p l e m e n t e d  b y  d e l i c a t e  p e p p e r y  n o t e s .

O n  t h e  p a l a t e ,  i t  f r u i t y  w i t h  f r e s h  f i n i s h ,  

 

2 0 2 1  M o n t e p u l c i a n o ,  V a l l e  R e a l e ,  C e r a s u o l o  d ' A b r u z z o ,  I t a l y  

M o n t e p u l c i a n o  g r a p e s .  A  g e n e r o u s  g r a p e  r i c h  i n  c o l o u r ,  w h i c h  g i v e s  v e r y  f r u i t y ,  f l o r a l  a n d  s p i c y  w i n e s .  E l e g a n t  w i n e ,  h i n t s  a n d

f r e s h n e s s .  I n  t h e  m o u t h  i t  i s  r i c h ,  f r u i t y  a n d  m i n e r a l  f i n i s h .  

 

2 0 2 2  T a v e l ,  T a r d i e u - L a u r e n t ,  R h ô n e  V a l l e y ,  F r a n c e  

T h e  r e l a t i v e l y  d a r k  r u b y ,  f u l l - b o d i e d .  I t  i s  a  b i g ,  r i c h  w i n e .  R a s p b e r r i e s  a n d  c a s s i s  i n  t h e  p a l a t e  i s  s t i l l  f r e s h .  S i l k y  t e x t u r e  a n d

l o n g ,  v i b r a n t  f i n i s h .   

 

2 0 2 5  ‘ S y m p h o n i e ’  C h â t e a u  S a i n t e  M a r g u e r i t e ,  C ô t e s  d e  P r o v e n c e ,  F r a n c e  

P a l e  o r a n g e  r o s é .  F r e s h ,  f r u i t y ,  f l o r a l  a r o m a s  a n d  f l a v o u r s  o f  r a s p b e r r y ,  s t r a w b e r r y ,  b a s i l ,  a n d  r e d  a p p l e .  L i g h t  t o  m e d i u m  b o d y .

F i n i s h  w i t h  n o t e s  o f  o r a n g e  p e e l ,  w a t e r m e l o n  a n d  p e a r .  

 

2 0 2 3  C h â t e a u  d e  P i b a r n o n ,  B a n d o l ,  P r o v e n c e ,  F r a n c e  

I t  i s  a n  e x p l o s i v e  l i t t l e  b o m b  o f  f r u i t ,  c i t r u s  a n d  f l o w e r s .  A  f u l l - b o d i e d ,  b l u s h  w i n e  t h a t  c a p t u r e s  t h e  l i q u o r i c e  a n d  b e r r y .  I n t e n s e

a n d  s i l k y .  

2 0 2 5  ‘ F a n t a s t i q u e ’  C h â t e a u  S a i n t e  M a r g u e r i t e ,  C ô t e s  d e  P r o v e n c e ,  F r a n c e

O N  T H E  N o s e  A  b a l a n c e  b e t w e e n  r i c h  a r o m a s  o f  w h i t e  p e a c h  a n d  p e a r ,  a n d  m o r e  e x o t i c  n u a n c e s  o f  l y c h e e ,  p a s s i o n  f r u i t  a n d

g r a p e f r u i t  z e s t .  O N  T H E  P A L A T E  A r o m a t i c  f r e s h n e s s  w i t h  c i t r u s  a n d  f l o r a l  n o t e s  ( r o s e ,  h i n t  o f  j a s m i n e ) .  A  l o n g  f i n i s h  t h a t  l i n g e r s

o n  t h e  p a l a t e .
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2 0 2 4  C ô t e s  d u  R h ô n e ,  P a u l  J a b o u l e t  A î n é  ‘ P a r a l l è l e  4 5 ’ ,  R h ô n e  V a l l e y ,  F r a n c e  

b l e n d  o f  i c o n i c  R h ô n e  g r a p e  v a r i e t i e s .  A p r i c o t ,  C i t r u s  &  W h i t e  f l o r a l  n o t e s .  

2 0 2 4  M u s c a d e t  S è v r e  e t  M a i n e  s u r  l i e  ‘ G a r a n c e ’ ,  P - M  &  M a r i e  L u n e a u ,  L o i r e  V a l l e y ,  F r a n c e

S a l i n e  N o t e s ,  W h i t e  f l o w e r s  a n d  s e a  s t o n e s .  B r e a d  a n d  a  y e a s t y  n o s e .  S m o o t h  T e x t u r e

2 0 2 5  G a v i ,  C o m u n e  d i  G a v i  ‘ B r i c  S a s s i ’ ,  R o b e r t o  S a r o t t o ,  P i e d m o n t ,  I t a l y  

M e d i u m - b o d i e d  a n d  s i l k y  w i t h  p l e n t y  o f  j u i c y  p e a c h  a n d  p e a r  f r u i t  a l o n g s i d e  s t o n y  m i n e r a l i t y .  

2 0 2 4  P i n o t  G r i g i o ,  Q u e r c u s ,  g O R I š K A  B r d a ,  S l o v e n i a

a R O M A S  O F  R I P E  P E A R ,  g R A P E F R U I T  A N D  P I N E A P P L E .  b A L A N C E D ,  M E D I U M  B O D I E D  O N  T H E  P A L A T E  W I T H  A  S I L K Y ,  R E F R E S H I N G  F I N I S H .

2 0 2 4  V e r d e j o ,  G r a n  V i n o  d e  R u e d a ,  B o d e g a  M a r t i n s a n c h o ,  S p a i n  

W i n e  w i t h  a  r i c h  t e x t u r e ,  v e r y  f r e s h ,  m i n e r a l  a n d  o f  g r e a t  c o m p l e x i t y .  

2 0 2 4  A l b a r i ñ o  ' O  R o s a l ’ ,  S a n t i a g o  R u i z ,  R í a s  B a i x a s ,  S p a i n      

I n t e n s e  a r o m a s  o f  c r i s p  a p p l e ,  p e a r ,  l i m e  b l o s s o m  a n d  l e m o n  v e r b e n a  a r e  m a r r i e d  w i t h  s u b t l e  h e r b a l  n o t e s ,  c o m p l e m e n t e d  b y  a

s t o n y  m i n e r a l i t y .

2 0 2 4  P e c o r i n o  ' L e  M e r l e t t a i e ' ,  O f f i d a ,  C i ù  C i ù ,  M a r c h e ,  I t a l y  

O n  t h e  n o s e  i t  i s  v e r y  i n t e n s e  a n d  p e r s i s t e n t  w i t h  A p r i c o t  a n d  p e a c h ,  g r a s s y  n o t e s ,  b l o s s o m  a r o m a s  a n d  t o u c h e s  o f  v a n i l l a .  S a l t y

m i n e r a l i t y .  s o f t  t o  t h e  p a l a t e .  

 

2 0 2 4  L i m o u x  ‘ T o q u e s  e t  C l o c h e r s ’ ,  L e s  C a v e s  d u  S i e u r  d ’ A r q u e s ,  L a n g u e d o c ,  F r a n c e  

1 0 0 %  C h a r d o n n a y .  M e l t e d  b u t t e r ,  n u t s ,  c a r a m e l  &  t o a s t .  L e m o n  z e s t .  W h a t  w e  l i k e  t o  c a l l :  ‘ L e  P e t i t  M e u r s a u l t ’ .  

 

2 0 2 3  J u r a n ç o n  S e c ,  D o m a i n e  L a p e y r e ,  S o u t h - W e s t ,  F r a n c e   

M a i n l y  G r o s  M a n s e n g .  v i b r a n t  c i t r u s  a n d  m i n e r a l  n o t e s .  I t ' s  c h a r a c t e r i z e d  b y  a  c r i s p ,  r e f r e s h i n g  p a l a t e  w i t h  a  l o n g  f i n i s h ,  o f t e n

f e a t u r i n g  h i n t s  o f  w h i t e  f r u i t  a n d  g r e e n  h a z e l n u t .  

 

2 0 2 3  V e r n a c c i a  d i  S a n  G i m i g n a n o ,  I l  L e b b i o ,  T u s c a n y ,  I t a l y  

F r u i t y  a r o m a s  o f  a p r i c o t  a n d  p e a r ,  w i t h  n o t e s  o f  j a s m i n e .  I n  t h e  m o u t h  t h e r e  a r e  f r e s h  a n d  d e l i c a t e  f l a v o u r s  o f  s t o n e f r u i t ,  s u c h

a s  w h i t e  a p r i c o t ,  a n d  r i p e  a p p l e s .  

 

2 0 2 4  Q u i n t a  d e  l a  R o s a ,  B r a n c o ,  D o u r o ,  P o r t u g a l  

H a s  a  v e r y  p e r f u m e d  n o s e  w i t h  c i t r u s  a n d  f l o r a l  a r o m a s .  O n  t h e  p a l a t e ,  I t  i s  m i n e r a l  a n d  f r e s h .  I n t e n s e  a n d  f u l l  o f  f l a v o u r .  I t  i s

b e a u t i f u l  a n d  b a l a n c e d .   

2 0 2 4  ‘ G a l v i n ’  P o u i l l y  F u m é ,  D o m a i n e  D e z a t ,  L o i r e ,  F r a n c e  

e x c e l l e n t  s a u v i g n o n  B l a n c ,  n o t a b l e  f o r  i t s  g o o s e b e r r y  f l a v o r s  a n d  s m o o t h  f i n i s h .
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2 0 2 3  P a l o m i n o ,  P i e t r a  F l u i d a ,  C a n a r y  I s l a n d s ,  S p a i n  

I t  i s  v i b r a n t ,  a m b e r  c o l o u r ,  c o m p l e x  a r o m a s  o f  d r i e d  f r u i t s  a n d  s p i c e s ,  a n d  a  u n i q u e  p a l a t e  w i t h  a  r i c h  v o l c a n i c  s a l i n i t y  a n d  a

l o n g ,  c r i s p  f i n i s h .  

2 0 2 4  M a l a g o u z i a  &  A s s i r t i k o ,  T h y m i o p o u l o s ,  M a c e d o n i a ,  G r e e c e  

t h e  g r a p e s  g r o w n  i n  t h e  v i n e y a r d s  o f  N a o u s s a .  T h i s  w i n e  h a s  a  d i s t i n c t i v e  a r o m a  o f  r i p e  y e l l o w  f r u i t s  a n d  c i t r u s ,  a l o n g  w i t h  n o t e s

o f  f l o w e r s  a n d  h e r b s .  O n  t h e  p a l a t e ,  i t  i s  f r e s h  a n d  c r i s p  w i t h  a  g o o d  b a l a n c e  o f  a c i d i t y  a n d  a  l o n g ,  f r u i t y  f i n i s h .  

2 0 2 3  G r e c o  d i  T u f o  ‘ T e r r a  d ’ U v a ’ ,  B e n i t o  F e r r a r a ,  C a m p a n i a ,  I t a l y  

I t  i s  m e d i u m  b o d i e d  w i t h  a  r e f r e s h i n g  m i n e r a l i t y .  I t  h a s  l i f t e d  a r o m a s  o f  t r o p i c a l  a n d  g r a p e f r u i t s  w i t h  d e l i c a t e  h i n t s  o f  a p p l e  a n d

b i t t e r  a l m o n d  f l a v o u r s  o n  t h e  f i n i s h .  

2 0 2 3  R i e s l i n g ,  D o m a i n e  B r u n o  S o r g ,  A l s a c e ,  F r a n c e  

S o f t ,  l i m e  a n d  l e m o n  a r o m a s  w i t h  a  m i n e r a l  n o t e  a n d  a  b e a u t i f u l ,  e l e g a n t  p a l a t e .  T h i s  i s  e x a c t l y  w h a t  A l s a t i a n  R i e s l i n g  i s  a b o u t :

‘ d r y ,  c l e a n  a n d  v e r y  p r e t t y ! ’   

2 0 2 2  J a k o t ,  N a n d o ,  G o r i s k a  B r d a ,  S l o v e n i a  ( S k i n  c o n t a c t )

J a k o t  i s  t h e  F r i u l i a n  t o c a i , i t  v i n i f i e d  i n  p u r i t y  b y  a  7 - d a y  m a c e r a t i o n  o n  s k i n s .  T h e  n o s e  i s  v a r i e t a l ,  d i s t i n c t  a n d  f r e s h .  T h e  m o u t h  i s

v o l u m i n o u s ,  f u l l  a n d  b r o a d .  W i n e  w i t h  e x c e l l e n t  s t r u c t u r e .

2 0 2 2  S a u v i g n o n  B l a n c  &  S é m i l l o n  ‘ L i o n s  d e  S u d u i r a u t ’ ,  B o r d e a u x ,  F r a n c e  

A r o m a s  o f  w h i t e  f l o w e r s ,  c i t r u s ,  p a s s i o n  f r u i t  a n d  t o a s t e d  h a z e l n u t .  T h e  p a l a t e  i s  r o u n d ,  f r e s h  a n d  p e r s i s t e n t .  T h e  w i n e  w a s  a g e d

p a r t l y  i n  v a t  a n d  p a r t l y  i n  b a r r e l s  t o  b r i n g  c o m p l e x i t y .  

 

2 0 1 9  G e w ü r z t r a m i n e r ,  R o l l y  G a s s m a n n ,  A l s a c e ,  F r a n c e  

T h e  n o s e  d i s p l a y s  l y c h e e ,  o r a n g e  b l o s s o m ,  g i n g e r  a n d  T u r k i s h  d e l i g h t  c h a r a c t e r s .  T h e  p a l a t e  i s  f u l l  a n d  r o u n d e d  w i t h  a n  o i l y

t e x t u r e .  

 

2 0 2 1  C a i ñ o  ' L a  M a r ' ,  T e r r a s  G a u d a ,  R i a s  B a i x a s ,  S p a i n  

C l e a n  a r o m a s  o f  t r o p i c a l  f r u i t ,  d o m i n a t e d  b y  p i n e a p p l e  a n d  m a n g o ,  f o l l o w e d  b y  d e l i c a t e  a r o m a s  o f  r i p e  p e a c h .  R e m a r k a b l e

m i n e r a l i t y .  H i n t s  o f  a r o m a t i c  h e r b s  a n d  r i p e  m e l o n  o n  t h e  p a l a t e .   

 

2 0 2 2  E t n a  B i a n c o ,  I  C u s t o d i  ' A e d e s ' ,  S i c i l y ,  I t a l y  

C a r r i c a n t e  G r a p e .  T h i s  b r i g h t  a n d  v i b r a n t  E t n a  B i a n c o .  A r o m a s  o f  s t o n e  f r u i t  a n d  a p p l e  s k i n ,  w i t h  a  d i s t i n c t i v e  E t n a  c h a r a c t e r ,

f o l l o w e d  b y  s u b t l e  h e r b a c e o u s  a n d  a n i s e  n o t e s .  T e x t u r e d .  

2 0 1 8  C h â t e a u  M a r s y a s ,  S a a d é  F a m i l y ,  B e k a a  V a l l e y ,  L e b a n o n

m a d e  o f  s a u v i g n o n  b l a n c  a n d  c h a r d o n n a y ,  w h i c h  a r e  b l e n d e d  t o  c r e a t e  t h i s  r e f r e s h i n g  w h i t e  w i n e .  T h e  a m b r o s i a l  n o s e  o f f e r s  w h i t e

p e a c h ,  l i t c h i  a n d  p a s s i o n  f r u i t s ,  w h i l e  t h e  p a l a t e  i s  s o f t  a n d  b u t t e r y .

2 0 2 3  S a n c e r r e  ‘ M i s e  d ' h i v e r ’ ,  D o m a i n e  P a u l  P r i e u r  e t  F i l s ,  L o i r e  V a l l e y ,  F r a n c e  

S a u v i g n o n  b l a n c .  F r e s h  a n d  A r o m a t i c .  " M i s e  d ' E t e "  i s  t h e  s u m m e r  b o t t l i n g .  A  v e r y  s m a l l  p e r c e n t a g e  o f  t h e  w i n e  h a s  b e e n  a g e d  i n  a

n e w  b a r r e l ,  w h i c h  g i v e s  c r e a m y  r i c h n e s s  t o  t h e  p a l a t e .  G r a p e f r u i t  a n d  p e a c h  c h a r a c t e r s .  G o o d  m i n e r a l  s a l i n i t y .  
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2021 Bourgogne Blanc ‘Les Femelottes’ ,  Domaine Chavy-Chouet,  Burgundy,  France 

Lovely and fresh with aromas of ripe lemon,  apple and pear with a floral hint.  R ich with stone fruits,  melted butter and a creamy

richness.  

2022 Alvarinho ‘Granito Cru’ ,  Luis  Seabra,  Duoro,  Portugal 

Aromas of lemon peel,  green apple,  green mango,  unripe peach,  lemongrass and seashells.  On the palate,  impressive weight combined

with laser-focused acidity.  

2019 Malvazija Istarska ‘Alba Antiqua’ ,  Matošević Winery,  Istria,  Croatia

Straw yellow in colour.  Aromas of apricot and spices are l ifted by bright floral notes.  The palate is  r ich with flavours of acacia

flowers and honey with a long f inish,  Its has a tropical-nutty tone.  This  style of wine is  an ancient Mediterranean styles.

2021 Eugenio Rosi  'Anisos'  Vallagarina,  tRENTINO ALTO-ADIGE,  iTALY

SKIN CONTACT.  bLEND OF NOSIOLA,  cHARDONNAY AND pINOT bLANC.  b iodynamic.  UNFINED AND UNFILTERED.  This  adds depth and texture,  as well

as minerality and layers of complexity,  savoury notes and mature stone fruits.  

2019 Saint-Véran,  Domaine Thibert,  France 

Aromas of white peach and pear.  The palate balances ripe orchard fruits and creamy texture with vibrant acidity.  Notes of toasted

almond and citrus zest.  Organic and unfiltered.  

2023 Chablis 1er Cru ‘Côte de Léchet’ ,  Domaine Vincent Dampt,  Burgundy,  France 

Golden colour,  r ipe fruit  and vibrant minerality.  A  hint of exotic orange blossom,  On the palate orchard and stone fruits,  the

texture silky,  but classic chablisien acidity.  

2018 Chateau Musar,  Bekaa Valley,  Lebanon 

On the nose,  notes of quince,  zest and baked apple with a hint of vanilla.  On the palate,  c itrus and subtle herbaceous notes and

preserved lemons.  Freshness and long,  dry f inish.  

2021 Chardonnay,  François Carillon,  Bourgogne Côte d'Or,  France 

Matured in  French oak barrels,  the wine displays aromas of white flowers and flinty minerality.  On the palate the wine shows apple,

pear fruits and stone fruit,  with a superb minerality.  

 

2023 Condrieu,  Domaine du Monteillet Stéphane Montez,  Rhône Valley,  France 

Viognier with a beautiful aroma of apricots,  peaches and honey,  followed by a creamy,  textured palate with hints of floral and spice

notes.  

2021 Aligoté ‘Antichtone’ ,  Domaine Benoît,  Burgundy,  France 

Ripe and ultra-fresh aromas include those of apple,  pear and citrus.  There is  a lovely mid-palate density,  very dry,  youthfully

austere and sneaky long f inale.  
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Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .
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r e d  W i n e s  

2 0 2 3  M a r c i l l a c  ' L o  S a n g  d e l  P a ï s ' ,  D o m a i n e  d u  C r o s ,  P - J  T e u l i e r ,  S o u t h - W e s t ,  F r a n c e  

F e r  s e r v a d o u  g r a p e .  T h e  w i n e  i s  r u b y  c o l o u r e d ,  l i g h t - b o d i e d  a n d  r e f r e s h i n g  w i t h  j u i c y  f l a v o u r s  o f  r a s p b e r r y  a n d  p l u m .   

 

2 0 2 2  C a n n o n a u  ' S a r t i u ' ,  G i u s e p p e  S e d i l e s u ,  S a r d i n i a  

C l e a r  n o t e s  o f  s p i c e  a n d  r i p e  f r u i t ,  a  d e n s e  a n d  f r e s h  p a l a t e  w i t h  d e l i c a t e  a n d  s w e e t  t a n n i n s  a n d  a  s i m p l y  u n i q u e  d e p t h .   

 

2 0 2 2  ‘ G a l v i n ’  R a s t e a u ,  D o m a i n e  S o u m a d e ,  R h ô n e  V a l l e y ,  F r a n c e  

s o f t ,  S p i c y  F u l l - B o d i e d  G r e n a c h e ,  S y r a h  &  M o u r v è d r e .  S m o k y  n o t e s  a n d  l i q u o r i c e  a f t e r t a s t e .   

                

2 0 2 2  H a c i e n d a  G r i m o n ,  C r i a n z a ,  R i o j a ,  S p a i n  

a g e d  1 6  M o n t h s  a n d  F r e n c h  a n d  A m e r i c a n  o a k .  A r o m a  o f  b l a c k  f r u i t s  f o l l o w e d  b y  b l a c k  p e p p e r  a n d  s w e e t  s p i c e s .  

 

2 0 2 2  T o s c a n a  R o s s o  ‘ N o n  C o n f u n d i t u r ’ ,  A r g i a n o ,  T u s c a n y ,  I t a l y  

C a b e r n e t  S a u v i g o n ,  M e r l o t  &  S a n g i o v e s e  G r a p e s .  W e l l - s t r u c t u r e d  w i t h  c o n c e n t r a t e d ,  r e d  a n d  b l a c k  f r u i t s  w i t h  l o v e l y  i n t e g r a t e d

a n d  s m o o t h  t a n n i n s .  

 

2 0 2 1  B i d e o n a  ‘ L a s  P a r c e l a s ’ ,  R i o j a  A l a v e s a ,  S p a i n  

T e m p r a n i l l o  o n  i t s  f u l l  e l e g a n c e  a n d  p u r i t y .  T h e  w i n e  h a s  i n t e n s e  d a r k  c h e r r y  a n d  b l a c k b e r r y  a r o m a s ,  w i t h  h i n t s  o f  v i o l e t  a n d

c l o v e .  I t  o f f e r s  a  m e d i u m  b o d y .  F r e s h  a c i d i t y  a n d  c h a l k y  t a n n i n s .  

 

2 0 1 8  Q u i n t a  d o  S o i t o ,  T e r r a s  d e  A z u r a r a s ,  D ã o ,  P o r t u g a l  

B l e n d  o f  i n d i g e n o u s  P o r t u g u e s e  g r a p e s .  I t  h a s  a r o m a s  o f  r i p e  r e d  f r u i t s ,  c a s s i s ,  b l a c k b e r r y ,  b l a c k  p e p p e r ,  c o c o a  a n d  v a n i l l a ,  a n d  a

f u l l ,  s i l k y  w i t h  p r e s e n t  t a n n i n s .  

2 0 2 2  X i n o m a v r o ,  T h y m i o p o u l o s  M a c e d o n i a ,  G r e e c e

i t  i s  a  v e l v e t y  G r e e k  w i n e  w i t h  a  b r i l l i a n t  r u b y  c o l o u r .  I t  h a s  a n  e x p r e s s i v e  b o u q u e t  w i t h  a r o m a s  o f  r i p e  s t r a w b e r r i e s ,  c h e r r i e s ,

a n d  s w e e t  s p i c e s .  T h e  j u i c y  p a l a t e  e x h i b i t s  r i c h n e s s  a n d  c o m p l e x i t y ,  o f f e r i n g  d e l i g h t f u l  f l a v o u r s  o f  r e d  b e r r i e s ,  d r i e d  f i g s  a n d

e a r t h y  n o t e s  w i t h  a  h i n t  o f  s a g e .

2 0 2 2  M a l b e c  ‘ C l o s  d e  G a m o t ’ ,  F a m i l l e  J o u f f r e a u ,  C a h o r s ,  S o u t h  W e s t ,  F r a n c e  

D e e p ,  o p a q u e  r u b y  c o l o u r .  B l a c k b e r r y  a n d  b l a c k  c h e r r y .  L e a t h e r  a n d  e a r t h y  f l a v o r s .  S m o o t h  a n d  s i l k y  t a n n i n s .  

2 0 2 2  R e f o š k ,  P i q u e n t u m ,  I s t r i a ,  C r o a t i a  

1 0 0 %  R e f o s c o .  F u l l  b o d i e d ,  d e e p  c o l o u r .  T h e  w i n e  h a s  a  s i m i l a r l y  d e e p ,  d a r k  p r o f i l e ,  n o t e s  o f  b l a c k b e r r y ,  p r u n e ,  d a r k  c h o c o l a t e

w i t h  e x t r a  f r e s h n e s s ,  d e l i c i o u s  f o r  m e a t  c o o k e d  w i t h  b l a c k  f r u i t s  o r  c h o c o l a t e .

2 0 2 1  C a b e r n e t  F r a n c ,  C h â t e a u  Y v o n n e ,  S a u m u r  C h a m p i g n y ,  L o i r e  V a l l e y ,  F r a n c e  

O n e  o f  t h e  f i n e s t  C a b e r n e t  F r a n c  i n  L o i r e  V a l l e y .  N o s e  o f  c h e r r y  a n d  r a s p b e r r y  w i t h  s o m e  t o a s t y  n o t e s  a n d  c h o c o l a t e .  T h e  m o u t h

i s  f u l l ,  p e r f e c t l y  b a l a n c e d  w i t h  a  p r o m i s i n g  a c i d i t y .  
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2 0 2 4  P i n o t  N o i r ,  P i n o t  N o i r ,  D o m a i n e  B r u n o  S o r g ,  A l s a c e ,  F r a n c e  

A n  e l e g a n t  a n d  r e s t r a i n e d  P i n o t  N o i r  f r o m  A l s a c e ,  t y p i c a l l y  y o u t h f u l  a n d  f i l l e d  w i t h  s u m m e r  b e r r i e s ,  c h e r r i e s  a n d  s l i g h t l y

w a r m e r  n o t e s .  T h i s  c a r r i e s  o v e r  t o  t h e  p a l a t e  w i t h  r e f r e s h i n g  a c i d i t y  b a l a n c e d  b y  t h e  q u a l i t y  o f  f r u i t  a n d  s o f t  t a n n i n s .

2 0 1 8  M é d o c ,  C h â t e a u  L a  T o u r  d e  B y ,  C r u  B o u r g e o i s ,  B o r d e a u x ,  F r a n c e  

C o n c e n t r a t e d  b l a c k c u r r a n t  f r u i t  m a r r y i n g  w o n d e r f u l l y  w i t h  a  l i t t l e  h i n t  o f  l e a t h e r  a n d  c e d a r  w o o d  s p i c e .

2 0 2 4  M o n t e p u l c i a n o  d ' A b r u z z o ,  V a l l e  R e a l e ,  A b r u z z o ,  I t a l y  

e l e g a n t ,  p o l i s h e d  d a r k  f r u i t s ,  S p i c e  a n d  f r e s h  a c i d i t y .  a  c l a s s y  s a m p l e  o f  M o n t e p u l c i a n o .  

2 0 2 0  P r i m i t i v o  d i  M a n d u r i a  ‘ A n n i v e r s a r i o  6 2 ’ ,  C a n t i n a  S a n  M a r z a n o ,  P u g l i a  

D e e p  a n d  C o m p l e x  f l a v o r s  o f  p r u n e s ,  b l a c k  c h e r r y  j a m ,  s p i c e  a n d  t o b a c c o .  V e l v e t y  t e x t u r e ,  l o n g  f i n i s h  a n d  c o m p l e x  f i n i s h  o f

c o c o a ,  c o f f e e  a n d  v a n i l l a .  

2 0 2 3  G i g o n d a s ,  D o m a i n e  R a s p a i l - A y ,  R h ô n e  V a l l e y ,  F r a n c e  

S p i c y  n o s e  w i t h  b l a c k  c h e r r y ,  p l u m ,  a n d  b l a c k  o l i v e s  n o t e s ,  O n  t h e  p a l a t e  w i t h  r i p e  b l a c k  f r u i t s ,  f r u i t  c o m p o t e  a n d  s i l k y  t a n n i n s .

I t ' s  a  p o w e r f u l  w i n e  w i t h  g o o d  c o n c e n t r a t i o n  a n d  p e r s i s t e n c e .   

2 0 0 7  C h â t e a u  d e s  A n n e r a u x ,  L a l a n d e  d e  P o m e r o l ,  B o r d e a u x ,  F r a n c e  

A  w i n e  f o r  t h e  ‘ C l a r e t  l o v e r s ’ .  N o t e s  o f  l e a t h e r ,  s p i c e  a n d  c h o c o l a t e  o n  t h e  n o s e .  O n  t h e  p a l a t e ,  r i c h  w i t h  s i l k y  t a n n i n s  l e a d s  t o  a

p e r s i s t e n t  a n d  s p i c y  f i n i s h .  

2 0 2 0  R e d d o  ‘ B u r j a ‘ ,  V i p a v a  V a l l e y ,  S l o v e n i a  

d a r k  c h e r r y  a n d  b l a c k b e r r y  a r o m a s ;  h i n t s  o f  M e d i t e r r a n e a n  h e r b s  a n d  v i o l e t s .  M e d i u m  b o d i e d  w i t h  s i l k y  t a n n i n s  a n d  r e f r e s h i n g

m i n e r a l  a c i d i t y .  o n  p a l a t e ,  r i p e  p l u m ,  b l a c k  p e p p e r  a n d  e a r t h y .  L o n g  f i n i s h  w i t h  n o t e s  o f  d a r k  c h o c o l a t e  a n d  d r i e d  t h y m e .

2 0 0 6  B o d e g a s  U r b i n a  R i o j a  R e s e r v a  E s p e c i a l ,  R i o j a  A l t a ,  S p a i n  

I t  i s  c o m p l e x  a n d  r e f i n e d  w i t h  i n t e n s e  a r o m a s  o f  b l a c k  c h e r r y ,  v a n i l l a  a n d  s p i c e s  a n d  f l a v o r s  o f  r i p e  d a r k  f r u i t ,  l e a t h e r  a n d

t o b a c c o .  I t  h a s  a  l o n g  a n d  e l e g a n t  f i n i s h  w i t h  v e l v e t y  t a n n i n s .  

2 0 2 2  P o m e r o l ,  C h â t e a u  M o n c e t s ,  L a l a n d e  d e  P o m e r o l ,  B o r d e a u x ,  F r a n c e

M e r l o t - D o m i n a n t .  R i c h  a n d  c o n c e n t r a t e d ,  l o t  o f  l i q u o r i c e ,  S p i c e  a n d  b l a c k  p e p p e r .  r i p e  a n d  p e r f u m e d ,  c h e r r i e s  a n d  p l u m s  w i t h  s o m e

r a i s e n e d  e d g e s  a n d  l i c k s  o f  s w e e t  o a k  a l o n g s i d e  s o m e  p e r f u m e d  v i o l e t  f l o r a l  e d g e s .  c l e a n  f r u i t  w i t h  s o m e  p u r i t y .

2 0 2 3  B e a u j o l a i s ,  B r o u i l l y  ‘ C r o i x  d e s  R a m e a u x ’ ,  L a p a l u ,  B u r g u n d y ,  F r a n c e  

G a m a y  g r a p e .  I t  h a s  a  w i l d  n o s e  o f  l e a t h e r ,  t a r  a n d  r e d  c h e r r y  a n d  p a l a t e - p u n c h i n g  d a r k  f r u i t s .  A  m i x t u r e  o f  f i n e s s e  a n d  p o w e r .  

 

2 0 2 1  S e r è g o  A l i g h i e r i  ‘ M o n t e P i a z z o ’ ,  V a l p o l i c e l l a  C l a s s i c o  S u p e r i o r e  d e l l ' A n n i v e r s a r i o ,  V e n e t o ,  I t a l y  

D a r k ,  b r i g h t  r e d .  O n  t h e  n o s e  i n t e n s e ,  w i t h  h i n t s  o f  M a r a s c h i n o  c h e r r i e s ,  v a n i l l a  a n d  c i n n a m o n .  O n  t h e  p a l a t e ,  w a r m  w i t h  g o o d

a c i d i t y  a n d  t a n n i n s .  L o n g ,  f r u i t y  f i n i s h .  

2 0 2 2  C a b e r n e t  S a u v i g n o n  ‘ L o c o n e ’ ,  A n t i n o r i ,  B o c c a  d i  L u p o ,  P u g l i a  

I t  i s  r i c h  a n d  f r e s h ,  w i t h  m e n t h o l  a n d  h e r b s .  T h e  n o s e  g i v e s  p l e a s a n t  f r u i t y  s e n s a t i o n s  o f  b e r r i e s ,  c o m b i n e d  w i t h  r o s e m a r y  a n d

m i n t .  O n  t h e  p a l a t e  i t  i s  s o f t  w i t h  f i r m  t a n n i n s .  

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .
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Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .
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2 0 1 7  C h â t e a u  M a r s y a s ,  S a a d é  F a m i l y ,  B e k a a  V a l l e y ,  L e b a n o n  

b l e n d  o f  S y r a h ,  C a b e r n e t  F r a n c  a n d  P e t i t  V e r d o t .  O n  t h e  p a l a t e ,  s e n s a t i o n s  o f  b l a c k  f r u i t ,  p e p p e r  a n d  e v e n  l i q u o r i c e  g i v e  w a y  t o

p o w e r f u l ,  s i l k y  t a n n i n s .  i t  i s  a  w i n e  w i t h  a  s t r o n g  p e r s o n a l i t y !  O n  t h e  n o s e ,  i t  i s  i n t e n s e .

 

2 0 2 1  C r o z e s - H e r m i t a g e ,  D o m a i n e  d e  T h a l a b e r t ,  R h ô n e  V a l l e y ,  F r a n c e  

M a d e  w i t h  1 0 0 %  S y r a h ,  t h i s  i s  c o m p l e x  a n d  f u l l  b o d i e d ,  w i t h  c o n c e n t r a t e d  n o t e s  o f  b l a c k  f r u i t s ,  s p i c e s  a n d  b l a c k  o l i v e s .  

 

2 0 2 2  B o u r g o g n e  R o u g e ,  D o m a i n e  T r a p e t  P e r e  e t  F i l s ,  B u r g u n d y ,  F r a n c e  

A  S a v o u r y  n o s e  o f  t e a  l e a v e s ,  r o s e s  a n d  w e t  e a r t h .  T h e  p a l a t e  h a s  l i q u o r i c e  a n d  b i t t e r  c h e r r y  f l a v o r s ,  f r a m e d  b y  f i n e

t a n n i n s ,  f o l l o w e d  b y  a  m e d i u m  t o  f u l l - b o d i e d ,  f l e s h y  a n d  l i v e l y  p a l a t e .   

2 0 2 2  C h i a n t i  C l a s s i c o  R i s e r v a ,  V i l l a  A n t i n o r i ,  T u s c a n y ,  I t a l y  

I t s  s i l k y  t a n n i n s  a n d  j u i c y  f r u i t  c r e a t e  a  b e a u t i f u l  h a r m o n y .  F a r  f r o m  b e i n g  i m p o s i n g ,  i t  s e d u c e s  w i t h  i t s  b a l a n c e  a n d

p e r s i s t e n c e ,  o f f e r i n g  a  r i c h  c h a r a c t e r  w i t h o u t  e x c e s s .  

2 0 2 2  M a n d i l a r i a  &  M a v r o t r a g a n o ,  ‘ S a i n t  N i k o l a s ‘ ,  A n h y d r o u s  W i n e r y ,  S a n t o r i n i ,  G r e e c e

c o m b i n a t i o n  o f  t h e  a r o m a t i c  c o m p l e x i t y  o f  b l a c k  f r u i t s  w i t h  a n  a t t r a c t i v e ,  h e r b a l  c h a r a c t e r .  T h e  p a l a t e  i s  f u l l  b o d i e d ,

w i t h  r e m a r k a b l e  a c i d i t y .  N o t e s  o f  b l a c k  f r u i t s ,  v a n i l l a ,  s w e e t  s p i c e s  a n d  c a s s i s ,  f o l l o w e d  b y  s t r u c t u r e d  t a n n i n s .

2 0 2 2  C h â t e a u n e u f  d u  P a p e ,  C u v é e  P r e s t i g e ,  R o g e r  S a b o n ,  R h ô n e  V a l l e y ,  F r a n c e  

D e l i c i o u s .  t e x t u r e d  a n d  f r u i t  d r i v e n .  T h e  n o s e  s h o w s  n o t e s  o f  d a r k  b e r r i e s ,  r o a s t e d  m e a t ,  d r i e d  t h y m e  a n d  p e p p e r c o r n s .

M e d i u m -  t o  f u l l - b o d i e d  w i t h  a  s p i c y  l i f t .

 

2 0 1 7  S é g l a ,  2 n d  W i n e  o f  C h â t e a u  R a u z a n - S é g l a ,  M a r g a u x ,  F r a n c e  

R o u n d  a n d  i n t e n s e  w i t h  d e e p  a r o m a s  o f  r e d  b l a c k c u r r a n t  f r u i t s  w i t h  n o t e s  o f  c o f f e e ,  t o b a c c o  a n d  f o r e s t  f l o o r .  E l e g a n t ,

f u l l - b o d i e d  a n d  w e l l - s t r u c t u r e d ,  t h i s  i s  a  c l a s s i c  M a r g a u x .  

2 0 2 1  S a n t e n a y ,  1 e r  C r u  ‘ L e s  G r a v i è r e s ’ ,  V i n c e n t  G i r a r d i n ,  B u r g u n d y ,  F r a n c e  

R i c h  w i t h  d e n s e  b l a c k  a n d  r e d  c h e r r y  f r u i t ,  v e r y  w e l l  b a l a n c e d  w i t h  r i p e  t a n n i n s  a n d  f r e s h n e s s  c o m p e n s a t e s  t h e

c o n c e n t r a t i o n ,  b r i n g i n g  c o m p l e x i t y  a n d  d e p t h .  

2 0 1 8  C h â t e a u  M u s a r ,  B e k a a  V a l l e y ,  L e b a n o n  

B l e n d  o f  c a b e r n e t  s a u v i g n o n  a n d  o t h e r  f r e n c h  g r a p e  v a r i e t i e s .  O n  t h e  n o s e ,  i t  r e v e a l s  l a y e r s  o f  r i p e  r e d  a n d  b l a c k  f r u i t s ,

d r i e d  h e r b s ,  s p i c e s  a n d  a  s u b t l e  e a r t h y  e d g e .  T h e  p a l a t e  i s  r i c h  a n d  c o m p l e x ,  w i t h  f i n e  t a n n i n s ,  l i v e l y  a c i d i t y  a n d  a  l o n g ,

e v o l v i n g  f i n i s h .

 

2 0 2 3  G e v r e y  C h a m b e r t i n  ‘ E n  C h a m p s ’ ,  D o m a i n e  L i v e r a ,  B u r g u n d y ,  F r a n c e  

I t  i s  a n  i n t e n s e  a n d  r i c h l y  c h a r a c t e r f u l  r e d  w i n e .  I t  r e f l e c t s  t h e  r i c h n e s s  a n d  c o m p l e x i t y  o f  P i n o t  N o i r  f r o m  t h i s

a p p e l l a t i o n .  I t  i s  d e e p ,  w i t h  p r e c i s e  a n d  e l e g a n t  a r o m a s .  

 

2 0 2 0  B a r o l o  ‘ B u s s i a ’ ,  A n t i n o r i  P r u n o t t o ,  P i e d m o n t ,  I t a l y  

I t  i s  l u m i n o u s  a n d  v i v i d  i n  c o l o u r .  T h e  n o s e  i s  c o m p l e x ,  c h a r a c t e r i z e d  b y  f l o r a l  n o t e s  a n d  r e d  f r u i t .  T h e  p a l a t e  i s  i n t e n s e

w i t h  a  t e x t u r e  s i l k y  t a n n i n .  t h e  f i n i s h  i s  l o n g  a n d  b a l a n c e d .  

 

12

take outdrink in



G i n   

S i p s m i t h  

T a n q u e r a y  

T a n q u e r a y  1 0  

H e n d r i c k s  

C o p p e r h e a d  

M o n k e y  4 7  

M a l f y  r o s a  

M a l f y  o r a n g e  

C a l v a d o s  

H e n r y  D u  Q u e r v i l l e  

B e r n e r o y  V s o p  

B e r n e r o y  X O  

Armagnac 

Loubère,  Cuvée Napoleon  

Baron De  S igognac 10yrs  

Baron De  S igognac 20yrs  

T e q u i l a  

O l m e c a  

P a t r ó n  S i l v e r  

 

M e z c a l  

S a n  C o s m e  

 

P i s c o  

E l  G o b e r n a d o r  r e s e r v a d o  

 

S i n g l e  M a l t  W h i s k y  

A u c h e n t o s h a n  T h r e e  w o o d  

O b a n  1 4 y r s  

B o w m o r e  1 8 Y r s  

H i g h l a n d  P a r k  1 8 Y r s  

12.5

13

14

13.5

14

17.5

13

13

Spirits & Digestives 

V o d k a  

s i p s m i t

b e l v e d e r e  

G r e y  G o o s e  

 

12.5

13

14

12

16

13

15

R u m  

H a v a n a  C l u b  3  

G o s l i n g ’ s  ‘ B l a c k  S e a l ’  

A p p l e t o n  S p e c i a l  

H a v a n a  C l u b  7  

Z a c a p a  2 3  

11

11

12

12

26

C o g n a c  

M a r t e l l  V S  

C h â t e a u  d e  M o n t i f a u d  ‘ N a p o l e o n ’  V S O P  

M a x i m e  T r i j o l  X O  

12.5

15

25

13

21

32.5

12.5

14

19.5

E a u  d e  V i e  

G r a p p a  d i  M o s c a t o  

P o i r e  W i l l i a m s   

2 0 1 0  M a r c  d e s  C ô t e s  d u  R h ô n e  

15

21

25

13

17.5

26.5

31.5

B l e n d e d  W h i s k y  

F a m o u s  G r o u s e  

C h i v a s  R e g a l  1 2 Y r s  

C h i v a s  R e g a l  1 8 Y r s  

J o h n n i e  W a l k e r  B l a c k   

J o h n n i e  W a l k e r  G o l d  

11

12.5

15

12.5

18

B o u r b o n  

J a c k  D a n i e l s  

M a k e r ’ s  M a r k  

W o o d f o r d  R e s e r v e  

11

12

13.5

I r i s h  W h i s k y  

T u l l a m o r e  D e w   12

21J a p a n e s e  W h i s k y  

N i k k a  C o f f e y  G r a i n  

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

L i q u e u r s  

A v e r n a  

A m a r e t t o  L a z z a r o n i  

B a i l e y ’ s  I r i s h  C r e a m    

S a m b u c a  L u x a r d o  

D r a m b u i e   

L i m o n c e l l o  

C o i n t r e a u  

C a f f é  B o r g h e t t i  

S o u t h e r n  C o m f o r t  

M a r a s c h i n o  

F r a n g e l i c o   

7

12

12

11

12

12

12

12

12

12

14

a d d  y o u r  f a v o r i t e  m i x e r  £ 2  

13



D r a f t  

P a s t e u r i s e d  P i l s n e r  U r q u e l l  

P i n t .      7 . 9 5

½  P i n t   4 . 9 5

 

B o t t l e s  &  C a n s  A l l  £ 6 . 5

E s t r e l l a  d a m m  l a g e r  3 3 0 m l  4 . 7 %   

E s t r e l l a  G a l i c i a  ‘ 1 9 0 6 ’  R e s e r v a  3 3 0 m l  6 . 5 %

E s t r e l l a  G a l i c i a  ‘ G l u t e n  F r e e ’  3 3 0 m l  5 . 5 %

E s t r e l l a  G a l i c i a  ‘ A l c o h o l - F r e e ’  L a g e r  0 . 0 %  

C i d e r s  a l l  £ 6 . 5

G a l i p e t t e  C i d e r  B r u t  3 3 0 m l  4 . 0 %  

G a l i p e t t e  C i d e r  R o s é  3 3 0 m l  4 . 0 %  

G a l i p e t t e  3 3 0 m l  0 %  

J u i c e s  

F r e s h  O r a n g e  

P i n e a p p l e  

C r a n b e r r y  

T o m a t o  

P o m e g r a n a t e  

A p p l e  

F e v e r - T r e e  M i n e r a l s  

L e m o n a d e  

S o d a  W a t e r  

G i n g e r  A l e  

G i n g e r  B e e r  

I n d i a n  T o n i c  W a t e r  

‘ R e f r e s h i n g l y  L i g h t ’  I n d i a n  T o n i c  W a t e r  

M e d i t e r r a n e a n  T o n i c  W a t e r  

' M e x i c a n  L i m e  &  Y u z u  S o d a  W a t e r '  

P i n k  G r a p e f r u i t  S o d a  W a t e r  

R e f r e s h i n g  R h u b a r b  &  R a s p b e r r y  t o n i c  w a t e r  

Beers,  Ciders,  Juices & Mixers 

s 0 f t s  

C o c a - C o l a  

D i e t  C o k e  

C o k e  Z e r o  

Z i n g i  B e a r  O r g a n i c  G i n g e r  S w i t c h e l    

4

4

4

4

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

6

4

4

4

4

4

4

4

4

4

4

4

4

4

4

4

14

H o t  D r i n k s

c o f f e e s

c o r t a d o

E s p r e s s o

m a c c h i a t o

d o u b l e  e s p r e s s o

d o u b l e  m a c c h i a t o

a m e r i c a n o

f l a t  w h i t e

l a t t e

c a p p u c c i n o

m o c c h a

h o t  c h o c o l a t e

T e a s  a l l  £ 5

e n g l i s h  b r e a k f a s t

e a r l  g r e y

g r e e n  t e a

p e p p e r m i n t

f r e s h  m i n t

c a m o m i l e

r o o i b o s

4.5

4.5

4.5

4.75

4.75

4.75

5

5

5

5

7



C i g a r s  

Please let  us  know if  you have any allergies  or  intolerances.  

All  pr ices  inclusive  of  VAT

A d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

29.5 

 

 

26.5 

 

 

42.5 

 

 

 

33 
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S e r i e  D # 4   

T h e  c l a s s i c  ' R o b u s t o '  i s  n o t  f o r  t h e  f i r s t - t i m e  c i g a r  s m o k e r .  I t  h a s  a  v e r y  e a s y  d r a w  a n d  i s  v e r y  f u l l  b o d i e d .  T h i s  i s  a

v e r y  c o n s i s t e n t  c i g a r .  

M o n t e c r i s t o

N u m b e r  4  

T h e  b e s t s e l l i n g  h a n d m a d e  H a b a n o  c i g a r  i n  t h e  w o r l d ,  w i t h  l o t s  o f  f l a v o u r  t h a t  i s  a t  n o  p o i n t  t o o  r i c h  &

o v e r w h e l m i n g .  

 

P e t i t  E d m u n d o  

T h e  v o g u e  c i g a r  s i z e  f o r  C i t y  l i v i n g .  T i m e  c o n s t r a i n t s  d u e  t o  o u r  h e c t i c  l i f e s t y l e  m e a n  w e  c a n n o t  a l w a y s  e n j o y  a  b i g

c i g a r  b u t  t h e  h e a v y  g a u g e  a n d  s h o r t  s m o k i n g  t i m e  o n  t h i s  H a v a n a  m a k e  i t  a  m o d e r n  c l a s s i c .  

P a r t a g a s  

P e t i t  R o b u s t o   

A n  e x c e l l e n t  c i g a r  f o r  t h o s e  w h o  n e e d  t o  g e t  b a c k  t o  t h e  o f f i c e  a f t e r  l u n c h .  I t  h a s  a  l i g h t  f l a v o u r  a n d  s h o r t  s m o k i n g

t i m e .  

 

H o y o  D e  m o n t e r r e y

15

E p i c u r e  # 2  

A  l a r g e r  c i g a r  b u t  w i t h  a  l i g h t  f l a v o u r .  T h i s  h a s  a l w a y s  b e e n  t h e  b r a n d  o f  c h o i c e  f o r  h o s p i t a l i t y  l e g e n d  S i r  T e r e n c e

C o n r a n .  


	From the Atlantic Ocean to the Mediterranean, celebrating the rich traditions and culture of South-West Europe, with a focus on character, terroir and heritage; it showcases vibrant varietals from the vineyards of France, Europe and  the Mediterranean Basque country.
	Contents Vermouths, Sherry & White Port 2
	Cocktails, Low & No Alcohol 3
	By The Glass, Carafes  Sweet & Fortified Wines 4
	Champagne & Sparkling Wines 5
	Rosé Wines 6
	White Wines 7-8-9
	Red Wines 10-11-12
	Spirits & Digestives 13
	Beers & Ciders 14
	Cigars 15
	Fine Wines Hand-Picked By our team & Priced to be more Approachable for your Enjoyment
	LA CHAPELLE WINELIST IS AVAILABLE ON REQUEST, PLEASE ASK one of our team members to assist you!

	Vermouths, Sherry & White Port
	Vermouths

	75ml
	NV 'MUZ' Vermouth, Apero x Partida Creus, Catalonia, Spain  It's vibrant, slightly fruity, offering notes of orange peel, clove, rose petals and herbs.
	2024 'Vinmouth Rouge' 4ever Wine, Loire Valley, France  Notes of red fruits, minerality, complexity and freshness. Smooth on the palate.
	2021 ‘Bitter Vino Rosso’ Società Agricola Naturale, Sicily, Italy  Aromatic notes of herbs from the Sicilian Moutain and Sicilian citrus peel. Fresh on the palate.
	nv bianco ambrato Mancino vermouth, turin, piedmont, italy aromas of alpine roses, chamomile, eldelflower, cardamom, luiquorice and pink grapefruit.
	2021 'Vinmouth Blanc' 4ever Wine, Loire Valley, France  Herbaceous, citrusy notes and character of the wine. Pleasent bitterness.
	2022 Vermouth Orange, Società Agricola Naturale, Sicily, Italy  Made from organic orange wine, with a blend of natural herbs and spices, including orange peel and sweet spices.
	2025 ‘sakura’ Mancino vermouth, turin, piedmont, italy Pungent and floral, with pronounced violet and cherry blossom. bitter on the palate, balanced by vanilla aroma.
	nv ‘kopi’ Mancino vermouth, turin, piedmont, italy Indonesian coffee extract. medium sweet with bitter robusta notes and a tiramisu nose.light brew coffee colour.
	Add Fever-Tree mixer or Orange Juice £2  Fancy trying a selection of Vermouth?   Ask one of our team members to select 3 different Vermouth at £18 (50ml per Pour)

	8
	8
	8
	9
	11
	11
	12
	12
	Sherries & White port

	100ml
	Bottle
	NV Fino, Bodegas César Florido, Chipiona, Spain  a salty, fresh character to the wine, a touch of peeled almonds and green olives. Aged in American oak barrels under a veil of yeast for a year.
	NV Cruz del Mar Cream, Bodegas César Florido, 'Cruz del Mar’, Chipiona, Spain   Full bodied, dark, slightly sweet with notes of dried fruits and toffee.
	NV Manzanilla ‘Pasada en Rama’, Barrero, 'Gabriela’, Sanlúcar de Barrameda, Spain  Intense salinity, aromas of white flowers, nuts, candied citrus and a slightly bitter finish with hints of dried herbs.
	NV White Port, Quinta de la Rosa, Douro Valley, Portugal (50cl)  Fruity on the palate, tropical fruits, especially pineapple. Touch of chamomile and honey aftertaste. long dry finish.

	7
	8
	10
	12
	56
	100
	100
	62
	cachaca, Punt e mes, orange curaçao, egg white foamer (v) & lemon juice
	Jalapeño margarita £14
	Champagne & Sparkling Wines
	drink in
	take out
	52
	54
	61
	97
	97
	106
	110
	130
	137
	151
	232
	237
	40
	46
	49
	80
	80
	81
	93
	108
	115
	129
	200
	205
	NV Maison Mirabeau ‘La Folie’, Rosé de Provence, France  A peachy pink sparkling rosé, with an intense nose of lime and grapefruit. An exotic hint of passion fruit. A well-balanced mouthfeel. Fresh, alongside vivacious fruit aromas.
	NV Crémant d’Alsace, Bruno Sorg, France  A blend of Pinot Blanc, Pinot Gris and Chardonnay with Pinot Auxerrois creating a fruity, mouth filling Crémant with hints of honey and ripe apples.
	NV Crémant de Loire ‘La Dilettante’ Vouvray, Catherine et Pierre Breton, loire- Valley, France  biodynamic farming and natural winemaking. low dosage, richly honeyed and complex. IT has a hint at flavours of fresh apricot and orange citrus. It feels clean and taut.
	NV ‘Galvin’ Grande Réserve, Champagne, France  Golden in Colour with fine bubbles. Rich scents of biscuit, brioche, honey, yellow plum, grapefruit and butter. Elegant, fruity and rich, with exceptionally long length.
	2019 Recaredo ‘Corpinnat’, Brut Nature, Barcellona, Spain  Indigenous Spanish Grape varieties. Pale yellow in colour. Fresh, crisp and delicate. Notes of aniseed and white fruit. sparkling wines with a distinctive character marked by long ageing.
	2019 Furleigh Estate ‘Classic Cuvée’, Dorset, England  A taste of the sunny, West Dorset countryside, not far from the Jurassic Coast. A classic dry sparkling wine with refined elegance.
	MV Furleigh Estate Rosé, Brut, Dorset, England  Salmon pink with tiny bubbles. Fresh summer berries including cranberry and redcurrant. It is soft and creamy. A tiny amount of still red wine was added.
	NV Veuve Fourny, Blanc de Blanc, Champagne, France  It is an outstanding Champagne. It offers a perfect balance between finesse and richness, with a crisp quenching finish.
	MV Danbury Ridge ‘Solstice’, Essex, England  The wine shows both oxidative and reductive elements with neither in the ascendancy. Predominantly Pinot Noir. A full-bodied sparkling that has been through long barrel ageing.
	NV Delavenne, Grand Cru L’Île, Demi-Sec, Champagne, France  Named L'Île for its unique character, this Demi-sec cuvée is full of roundness and delicious sweetness.
	2019 Franciacorta, Cà Del Bosco ‘Satèn’, Lombardy, Italy  Elegance and Smoothness in a glass. Based on Chardonnay and Pinot Bianco. Bright straw yellow with fine, persistent perlage. Notes of lemon apple, medlar and green almond, accompanied by slight hints of yeast and vanilla.
	NV Charles Heidsieck, Brut Réserve Rosé, Champagne, France  On the nose shows fragrances of Strawberry jam mixed with Peaches.Warm Velvety notes of Gingerbread. Velvety whipped cream on the palate.

	drink in
	take out
	Rosé Wines
	drink in
	2024 Château Ollieux Romanis, Languedoc, France  Pale pink colour and a lovely floral aroma. On the palate, it is dry and crisp with freshly picked strawberries and raspberries. The finish is a long and clean, with a touch of minerality.
	2024 La Coste ‘Rosé d’une Nuit’, Provence, France  A vivacious, delicately floral rosé, which brings red and black berries aromas on the palate and a squeeze of pink grapefruit for a fresh, mouth-watering finish.
	2024 Maison Mirabeau ‘Classic’, Côtes de Provence, France  A salmon pink rosé with an intense bouquet of redcurrant, blackcurrant and raspberry, complemented by delicate peppery notes. On the palate, it fruity with fresh finish,
	2021 Montepulciano, Valle Reale, Cerasuolo d'Abruzzo, Italy  Montepulciano grapes. A generous grape rich in colour, which gives very fruity, floral and spicy wines. Elegant wine, hints and freshness. In the mouth it is rich, fruity and mineral finish.
	2022 Tavel, Tardieu-Laurent, Rhône Valley, France  The relatively dark ruby, full-bodied. It is a big, rich wine. Raspberries and cassis in the palate is still fresh. Silky texture and long, vibrant finish.
	2025 ‘Symphonie’ Château Sainte Marguerite, Côtes de Provence, France  Pale orange rosé. Fresh, fruity, floral aromas and flavours of raspberry, strawberry, basil, and red apple. Light to medium body. Finish with notes of orange peel, watermelon and pear.
	2023 Château de Pibarnon, Bandol, Provence, France  It is an explosive little bomb of fruit, citrus and flowers. A full-bodied, blush wine that captures the liquorice and berry. Intense and silky.
	2025 ‘Fantastique’ Château Sainte Marguerite, Côtes de Provence, France ON THE Nose A balance between rich aromas of white peach and pear, and more exotic nuances of lychee, passion fruit and grapefruit zest. ON THE PALATE Aromatic freshness with citrus and floral notes (rose, hint of jasmine). A long finish that lingers on the palate.

	52
	58
	59
	63
	75
	77
	137
	120
	drink in
	take out
	40
	46
	47
	51
	63
	65
	115
	105
	take out
	white Wines
	drink in
	2024 Côtes du Rhône, Paul Jaboulet Aîné ‘Parallèle 45’, Rhône Valley, France  blend of iconic Rhône grape varieties. Apricot, Citrus & White floral notes.
	2024 Muscadet Sèvre et Maine sur lie ‘Garance’, P-M & Marie Luneau, Loire Valley, France Saline Notes, White flowers and sea stones. Bread and a yeasty nose. Smooth Texture
	2025 Gavi, Comune di Gavi ‘Bric Sassi’, Roberto Sarotto, Piedmont, Italy  Medium-bodied and silky with plenty of juicy peach and pear fruit alongside stony minerality.
	2024 Pinot Grigio, Quercus, gORIšKA Brda, Slovenia aROMAS OF RIPE PEAR, gRAPEFRUIT AND PINEAPPLE. bALANCED, MEDIUM BODIED ON THE PALATE WITH A SILKY, REFRESHING FINISH.
	2024 Verdejo, Gran Vino de Rueda, Bodega Martinsancho, Spain  Wine with a rich texture, very fresh, mineral and of great complexity.
	2024 Albariño 'O Rosal’, Santiago Ruiz, Rías Baixas, Spain      Intense aromas of crisp apple, pear, lime blossom and lemon verbena are married with subtle herbal notes, complemented by a stony minerality.
	2024 Pecorino 'Le Merlettaie', Offida, Ciù Ciù, Marche, Italy  On the nose it is very intense and persistent with Apricot and peach, grassy notes, blossom aromas and touches of vanilla. Salty minerality. soft to the palate.
	2024 Limoux ‘Toques et Clochers’, Les Caves du Sieur d’Arques, Languedoc, France  100% Chardonnay. Melted butter, nuts, caramel & toast. Lemon zest. What we like to call: ‘Le Petit Meursault’.
	2023 Jurançon Sec, Domaine Lapeyre, South-West, France   Mainly Gros Manseng. vibrant citrus and mineral notes. It's characterized by a crisp, refreshing palate with a long finish, often featuring hints of white fruit and green hazelnut.
	2023 Vernaccia di San Gimignano, Il Lebbio, Tuscany, Italy  Fruity aromas of apricot and pear, with notes of jasmine. In the mouth there are fresh and delicate flavours of stonefruit, such as white apricot, and ripe apples.
	2024 Quinta de la Rosa, Branco, Douro, Portugal  Has a very perfumed nose with citrus and floral aromas. On the palate, It is mineral and fresh. Intense and full of flavour. It is beautiful and balanced.
	2024 ‘Galvin’ Pouilly Fumé, Domaine Dezat, Loire, France  excellent sauvignon Blanc, notable for its gooseberry flavors and smooth finish.
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	2023 Palomino, Pietra Fluida, Canary Islands, Spain  It is vibrant, amber colour, complex aromas of dried fruits and spices, and a unique palate with a rich volcanic salinity and a long, crisp finish.
	2024 Malagouzia & Assirtiko, Thymiopoulos, Macedonia, Greece  the grapes grown in the vineyards of Naoussa. This wine has a distinctive aroma of ripe yellow fruits and citrus, along with notes of flowers and herbs. On the palate, it is fresh and crisp with a good balance of acidity and a long, fruity finish.
	2023 Greco di Tufo ‘Terra d’Uva’, Benito Ferrara, Campania, Italy  It is medium bodied with a refreshing minerality. It has lifted aromas of tropical and grapefruits with delicate hints of apple and bitter almond flavours on the finish.
	2023 Riesling, Domaine Bruno Sorg, Alsace, France  Soft, lime and lemon aromas with a mineral note and a beautiful, elegant palate. This is exactly what Alsatian Riesling is about: ‘dry, clean and very pretty!’
	2022 Jakot, Nando, Goriska Brda, Slovenia (Skin contact) Jakot is the Friulian tocai,it vinified in purity by a 7-day maceration on skins. The nose is varietal, distinct and fresh. The mouth is voluminous, full and broad. Wine with excellent structure.
	2022 Sauvignon Blanc & Sémillon ‘Lions de Suduiraut’, Bordeaux, France  Aromas of white flowers, citrus, passion fruit and toasted hazelnut. The palate is round, fresh and persistent. The wine was aged partly in vat and partly in barrels to bring complexity.
	2019 Gewürztraminer, Rolly Gassmann, Alsace, France  The nose displays lychee, orange blossom, ginger and Turkish delight characters. The palate is full and rounded with an oily texture.
	2021 Caiño 'La Mar', Terras Gauda, Rias Baixas, Spain  Clean aromas of tropical fruit, dominated by pineapple and mango, followed by delicate aromas of ripe peach. Remarkable minerality. Hints of aromatic herbs and ripe melon on the palate.
	2022 Etna Bianco, I Custodi 'Aedes', Sicily, Italy  Carricante Grape. This bright and vibrant Etna Bianco. Aromas of stone fruit and apple skin, with a distinctive Etna character, followed by subtle herbaceous and anise notes. Textured.
	2018 Château Marsyas, Saadé Family, Bekaa Valley, Lebanon made of sauvignon blanc and chardonnay, which are blended to create this refreshing white wine. The ambrosial nose offers white peach, litchi and passion fruits, while the palate is soft and buttery.
	2023 Sancerre ‘Mise d'hiver’, Domaine Paul Prieur et Fils, Loire Valley, France  Sauvignon blanc. Fresh and Aromatic. "Mise d'Ete" is the summer bottling. A very small percentage of the wine has been aged in a new barrel, which gives creamy richness to the palate. Grapefruit and peach characters. Good mineral salinity.

	62
	66
	66
	66
	69
	74
	82
	82
	84
	87
	91
	50
	54
	54
	54
	57
	62
	65
	65
	67
	70
	74
	drink in
	take out
	white Wines
	drink in
	take out
	2021 Bourgogne Blanc ‘Les Femelottes’, Domaine Chavy-Chouet, Burgundy, France  Lovely and fresh with aromas of ripe lemon, apple and pear with a floral hint. Rich with stone fruits, melted butter and a creamy richness.
	2022 Alvarinho ‘Granito Cru’, Luis Seabra, Duoro, Portugal  Aromas of lemon peel, green apple, green mango, unripe peach, lemongrass and seashells. On the palate, impressive weight combined with laser-focused acidity.
	2019 Malvazija Istarska ‘Alba Antiqua’, Matošević Winery, Istria, Croatia Straw yellow in colour. Aromas of apricot and spices are lifted by bright floral notes. The palate is rich with flavours of acacia flowers and honey with a long finish, Its has a tropical-nutty tone. This style of wine is an ancient Mediterranean styles.
	2021 Eugenio Rosi 'Anisos' Vallagarina, tRENTINO ALTO-ADIGE, iTALY SKIN CONTACT. bLEND OF NOSIOLA, cHARDONNAY AND pINOT bLANC. biodynamic. UNFINED AND UNFILTERED. This adds depth and texture, as well as minerality and layers of complexity, savoury notes and mature stone fruits.
	2019 Saint-Véran, Domaine Thibert, France  Aromas of white peach and pear. The palate balances ripe orchard fruits and creamy texture with vibrant acidity. Notes of toasted almond and citrus zest. Organic and unfiltered.
	2023 Chablis 1er Cru ‘Côte de Léchet’, Domaine Vincent Dampt, Burgundy, France  Golden colour, ripe fruit and vibrant minerality. A hint of exotic orange blossom, On the palate orchard and stone fruits, the texture silky, but classic chablisien acidity.
	2018 Chateau Musar, Bekaa Valley, Lebanon  On the nose, notes of quince, zest and baked apple with a hint of vanilla. On the palate, citrus and subtle herbaceous notes and preserved lemons. Freshness and long, dry finish.
	2021 Chardonnay, François Carillon, Bourgogne Côte d'Or, France  Matured in French oak barrels, the wine displays aromas of white flowers and flinty minerality. On the palate the wine shows apple, pear fruits and stone fruit, with a superb minerality.
	2023 Condrieu, Domaine du Monteillet Stéphane Montez, Rhône Valley, France  Viognier with a beautiful aroma of apricots, peaches and honey, followed by a creamy, textured palate with hints of floral and spice notes.
	2021 Aligoté ‘Antichtone’, Domaine Benoît, Burgundy, France  Ripe and ultra-fresh aromas include those of apple, pear and citrus. There is a lovely mid-palate density, very dry, youthfully austere and sneaky long finale.
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	2023 Marcillac 'Lo Sang del Païs', Domaine du Cros, P-J Teulier, South-West, France  Fer servadou grape. The wine is ruby coloured, light-bodied and refreshing with juicy flavours of raspberry and plum.
	2022 Cannonau 'Sartiu', Giuseppe Sedilesu, Sardinia  Clear notes of spice and ripe fruit, a dense and fresh palate with delicate and sweet tannins and a simply unique depth.
	2022 ‘Galvin’ Rasteau, Domaine Soumade, Rhône Valley, France  soft, Spicy Full-Bodied Grenache, Syrah & Mourvèdre. Smoky notes and liquorice aftertaste.
	2022 Hacienda Grimon, Crianza, Rioja, Spain  aged 16 Months and French and American oak. Aroma of black fruits followed by black pepper and sweet spices.
	2022 Toscana Rosso ‘Non Confunditur’, Argiano, Tuscany, Italy  Cabernet Sauvigon, Merlot & Sangiovese Grapes. Well-structured with concentrated, red and black fruits with lovely integrated and smooth tannins.
	2021 Bideona ‘Las Parcelas’, Rioja Alavesa, Spain  Tempranillo on its full elegance and purity. The wine has intense dark cherry and blackberry aromas, with hints of violet and clove. It offers a medium body. Fresh acidity and chalky tannins.
	2018 Quinta do Soito, Terras de Azuraras, Dão, Portugal  Blend of indigenous Portuguese grapes. It has aromas of ripe red fruits, cassis, blackberry, black pepper, cocoa and vanilla, and a full, silky with present tannins.
	2022 Xinomavro, Thymiopoulos Macedonia, Greece it is a velvety Greek wine with a brilliant ruby colour. It has an expressive bouquet with aromas of ripe strawberries, cherries, and sweet spices. The juicy palate exhibits richness and complexity, offering delightful flavours of red berries, dried figs and earthy notes with a hint of sage.
	2022 Malbec ‘Clos de Gamot’, Famille Jouffreau, Cahors, South West, France  Deep, opaque ruby colour. Blackberry and black cherry. Leather and earthy flavors. Smooth and silky tannins.
	2022 Refošk, Piquentum, Istria, Croatia  100% Refosco. Full bodied, deep colour. The wine has a similarly deep, dark profile, notes of blackberry, prune, dark chocolate with extra freshness, delicious for meat cooked with black fruits or chocolate.
	2021 Cabernet Franc, Château Yvonne, Saumur Champigny, Loire Valley, France  One of the finest Cabernet Franc in Loire Valley. Nose of cherry and raspberry with some toasty notes and chocolate. The mouth is full, perfectly balanced with a promising acidity.
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	2024 Pinot Noir, Pinot Noir, Domaine Bruno Sorg, Alsace, France  An elegant and restrained Pinot Noir from Alsace, typically youthful and filled with summer berries, cherries and slightly warmer notes. This carries over to the palate with refreshing acidity balanced by the quality of fruit and soft tannins.
	2018 Médoc, Château La Tour de By, Cru Bourgeois, Bordeaux, France  Concentrated blackcurrant fruit marrying wonderfully with a little hint of leather and cedar wood spice.
	2024 Montepulciano d'Abruzzo, Valle Reale, Abruzzo, Italy  elegant, polished dark fruits, Spice and fresh acidity. a classy sample of Montepulciano.
	2020 Primitivo di Manduria ‘Anniversario 62’, Cantina San Marzano, Puglia  Deep and Complex flavors of prunes, black cherry jam, spice and tobacco. Velvety texture, long finish and complex finish of cocoa, coffee and vanilla.
	2023 Gigondas, Domaine Raspail-Ay, Rhône Valley, France  Spicy nose with black cherry, plum, and black olives notes, On the palate with ripe black fruits, fruit compote and silky tannins. It's a powerful wine with good concentration and persistence.
	2007 Château des Anneraux, Lalande de Pomerol, Bordeaux, France  A wine for the ‘Claret lovers’. Notes of leather, spice and chocolate on the nose. On the palate, rich with silky tannins leads to a persistent and spicy finish.
	2020 Reddo ‘Burja‘, Vipava Valley, Slovenia  dark cherry and blackberry aromas; hints of Mediterranean herbs and violets. Medium bodied with silky tannins and refreshing mineral acidity. on palate, ripe plum, black pepper and earthy. Long finish with notes of dark chocolate and dried thyme.
	2006 Bodegas Urbina Rioja Reserva Especial, Rioja Alta, Spain  It is complex and refined with intense aromas of black cherry, vanilla and spices and flavors of ripe dark fruit, leather and tobacco. It has a long and elegant finish with velvety tannins.
	2022 Pomerol, Château Moncets, Lalande de Pomerol, Bordeaux, France Merlot-Dominant. Rich and concentrated, lot of liquorice, Spice and black pepper. ripe and perfumed, cherries and plums with some raisened edges and licks of sweet oak alongside some perfumed violet floral edges. clean fruit with some purity.
	2023 Beaujolais, Brouilly ‘Croix des Rameaux’, Lapalu, Burgundy, France  Gamay grape. It has a wild nose of leather, tar and red cherry and palate-punching dark fruits. A mixture of finesse and power.
	2021 Serègo Alighieri ‘MontePiazzo’, Valpolicella Classico Superiore dell'Anniversario, Veneto, Italy  Dark, bright red. On the nose intense, with hints of Maraschino cherries, vanilla and cinnamon. On the palate, warm with good acidity and tannins. Long, fruity finish.
	2022 Cabernet Sauvignon ‘Locone’, Antinori, Bocca di Lupo, Puglia  It is rich and fresh, with menthol and herbs. The nose gives pleasant fruity sensations of berries, combined with rosemary and mint. On the palate it is soft with firm tannins.
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	2017 Château Marsyas, Saadé Family, Bekaa Valley, Lebanon  blend of Syrah, Cabernet Franc and Petit Verdot. On the palate, sensations of black fruit, pepper and even liquorice give way to powerful, silky tannins. it is a wine with a strong personality! On the nose, it is intense.
	2021 Crozes-Hermitage, Domaine de Thalabert, Rhône Valley, France  Made with 100% Syrah, this is complex and full bodied, with concentrated notes of black fruits, spices and black olives.
	2022 Bourgogne Rouge, Domaine Trapet Pere et Fils, Burgundy, France  A Savoury nose of tea leaves, roses and wet earth. The palate has liquorice and bitter cherry flavors, framed by fine tannins, followed by a medium to full-bodied, fleshy and lively palate.
	2022 Chianti Classico Riserva, Villa Antinori, Tuscany, Italy  Its silky tannins and juicy fruit create a beautiful harmony. Far from being imposing, it seduces with its balance and persistence, offering a rich character without excess.
	2022 Mandilaria & Mavrotragano, ‘Saint Nikolas‘, Anhydrous Winery, Santorini, Greece combination of the aromatic complexity of black fruits with an attractive, herbal character. The palate is full bodied, with remarkable acidity. Notes of black fruits, vanilla, sweet spices and cassis, followed by structured tannins.
	2022 Châteauneuf du Pape, Cuvée Prestige, Roger Sabon, Rhône Valley, France  Delicious. textured and fruit driven. The nose shows notes of dark berries, roasted meat, dried thyme and peppercorns. Medium- to full-bodied with a spicy lift.
	2017 Ségla, 2nd Wine of Château Rauzan-Ségla, Margaux, France  Round and intense with deep aromas of red blackcurrant fruits with notes of coffee, tobacco and forest floor. Elegant, full-bodied and well-structured, this is a classic Margaux.
	2021 Santenay, 1er Cru ‘Les Gravières’, Vincent Girardin, Burgundy, France  Rich with dense black and red cherry fruit, very well balanced with ripe tannins and freshness compensates the concentration, bringing complexity and depth.
	2018 Château Musar, Bekaa Valley, Lebanon  Blend of cabernet sauvignon and other french grape varieties. On the nose, it reveals layers of ripe red and black fruits, dried herbs, spices and a subtle earthy edge. The palate is rich and complex, with fine tannins, lively acidity and a long, evolving finish.
	2023 Gevrey Chambertin ‘En Champs’, Domaine Livera, Burgundy, France  It is an intense and richly characterful red wine. It reflects the richness and complexity of Pinot Noir from this appellation. It is deep, with precise and elegant aromas.
	2020 Barolo ‘Bussia’, Antinori Prunotto, Piedmont, Italy  It is luminous and vivid in colour. The nose is complex, characterized by floral notes and red fruit. The palate is intense with a texture silky tannin. the finish is long and balanced.
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	Spirits & Digestives 
	Gin   Sipsmith  Tanqueray  Tanqueray 10  Hendricks  Copperhead  Monkey 47  Malfy rosa  Malfy orange
	Vodka  sipsmit belvedere  Grey Goose
	12.5 13 14 13.5 14 17.5 13 13
	12.5 13 14
	Armagnac  Loubère, Cuvée Napoleon  Baron De Sigognac 10yrs  Baron De Sigognac 20yrs

	12.5 15 25
	Cognac  Martell VS  Château de Montifaud ‘Napoleon’ VSOP  Maxime Trijol XO

	13 21 32.5
	Single Malt Whisky  Auchentoshan Three wood  Oban 14yrs  Bowmore 18Yrs  Highland Park 18Yrs

	13 17.5 26.5 31.5
	Blended Whisky  Famous Grouse  Chivas Regal 12Yrs  Chivas Regal 18Yrs  Johnnie Walker Black   Johnnie Walker Gold

	11 12.5 15 12.5 18
	Liqueurs  Averna  Amaretto Lazzaroni  Bailey’s Irish Cream    Sambuca Luxardo  Drambuie   Limoncello
	Cointreau  Caffé Borghetti  Southern Comfort  Maraschino  Frangelico

	12 12 12 12 14
	7 12 12 11 12 12
	Tequila  Olmeca  Patrón Silver
	Mezcal  San Cosme
	Pisco  El Gobernador reservado
	Rum  Havana Club 3  Gosling’s ‘Black Seal’  Appleton Special  Havana Club 7  Zacapa 23

	11 11 12 12 26
	12 16
	13
	15
	Calvados  Henry Du Querville  Berneroy Vsop  Berneroy XO

	12.5 14 19.5
	Eau de Vie  Grappa di Moscato  Poire Williams   2010 Marc des Côtes du Rhône

	15 21 25
	Bourbon  Jack Daniels  Maker’s Mark  Woodford Reserve

	11 12 13.5
	Irish Whisky  Tullamore Dew

	12
	21
	Japanese Whisky  Nikka Coffey Grain


	add your favorite mixer £2
	Beers, Ciders, Juices & Mixers 
	Draft  Pasteurised Pilsner Urquell  Pint.     7.95 ½ Pint  4.95
	Bottles & Cans All £6.5 Estrella damm lager 330ml 4.7%   Estrella Galicia ‘1906’ Reserva 330ml 6.5% Estrella Galicia ‘Gluten Free’ 330ml 5.5% Estrella Galicia ‘Alcohol-Free’ Lager 0.0%
	Ciders all £6.5 Galipette Cider Brut 330ml 4.0%  Galipette Cider Rosé 330ml 4.0%  Galipette 330ml 0%
	Fever-Tree Minerals  Lemonade  Soda Water  Ginger Ale  Ginger Beer  Indian Tonic Water  ‘Refreshingly Light’ Indian Tonic Water  Mediterranean Tonic Water  'Mexican Lime & Yuzu Soda Water'  Pink Grapefruit Soda Water  Refreshing Rhubarb & Raspberry tonic water
	4 4 4 4 4 4 4 4 4 4
	s0fts  Coca-Cola  Diet Coke  Coke Zero  Zingi Bear Organic Ginger Switchel

	4 4 4 4
	Juices  Fresh Orange  Pineapple  Cranberry  Tomato  Pomegranate  Apple

	6 4 4 4 4 4

	Hot Drinks
	coffees cortado Espresso macchiato double espresso double macchiato americano flat white latte cappuccino moccha hot chocolate
	Teas all £5 english breakfast earl grey green tea peppermint fresh mint camomile rooibos
	4.5 4.5 4.5 4.75 4.75 4.75 5 5 5 5 7

	Cigars
	Montecristo
	Number 4  The bestselling handmade Habano cigar in the world, with lots of flavour that is at no point too rich & overwhelming.
	Petit Edmundo  The vogue cigar size for City living. Time constraints due to our hectic lifestyle mean we cannot always enjoy a big cigar but the heavy gauge and short smoking time on this Havana make it a modern classic.

	Partagas
	Serie D#4   The classic 'Robusto' is not for the first-time cigar smoker. It has a very easy draw and is very full bodied. This is a very consistent cigar.

	Hoyo De monterrey
	Petit Robusto   An excellent cigar for those who need to get back to the office after lunch. It has a light flavour and short smoking time.
	Epicure #2  A larger cigar but with a light flavour. This has always been the brand of choice for hospitality legend Sir Terence Conran.
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	33
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