
Bottles & Cans

£5.70 pint 

£4.90 pintNotting Helles, Portobello Brew, London,     
England, 4.6% 
Dry, crisp & refreshing with a delightfully floral aroma.

Goldbräu, Stiegl, Salzburg, Austria, 4.9%
A delicious, full-bodied Salzburg beer speciality. Balanced and 
thirst-quenching, with only mild hops and a crisp golden colour

Saucery, Gluten free IPA, Magic Rock, Hudders-
field, England, 3.9%
Fresh from the North, this is the magic from the rock that is 
Huddersfield. Light and refreshing, you wouldn’t notice its 
gluten free.

Arise, IPA, Burning Sky, Firle, England, 4.1%
Session IPA from Burning Sky. Hitting the sweet spot every 
time, this is the flagship pale from one of the countries most 
renowned craft breweries.  

£5.70 pint 

 

£6.00 pint

£5.00 pintCurious IPA, India Pale Ale, Chapel Down, 
Cotswolds, England, 4.1% 
A triple hopped and perfectly balanced session IPA. Light and 
bedded with caramel notes, with a balanced and zesty finish.
 £5.20 pintGuiness, Dublin, Ireland, 4.1%
The classic. Famous for its smooth and velvety texture. This 
rich and creamy stout has coffee and malt on the nose, and a 
perfect balance of malt and roast characteristics to taste.

£5.40 pintOrchard Cider, Mortimers, Herefordshire,      
England, 5%
A fresh, medium-dry cider, with a subtle light sparkling 
finish.

Cask
£5.00 pint Landlord Pale Ale, Timothy Taylor, London,        

England 4.3%
An absolute drinkers’ favourite. This classic pale is full               
of complex citrus and hoppy notes. Having won CAMRA’s        
Champion Beer of Britain four times, this is a must try tipple.
Astryd, Juicy hazy pale, Thornbridge, Bakewell, 
Derbyshire England, 4.7%
Incredibly refreshing and perfectly blended profile of hoppi-
ness and citrus. Slightly resinous, very sessionable.

£5.00 pint

Friebier, Stiegl, Salzburg, Austria, 33cl 0.5%
One of the best low-alcohol beers we’ve ever had the    
pleasure of trying. Exceptionally well-balanced and full of 
flavour as you’d expect from the Stiegl brewery.

£3.00

Sussex Best, Bitter, Harveys Brewery, Sussex, 
England 4.0%
A superbly balanced bitter with prominent hop character. 
Using a blend of four local hops, water filtered through the 
Sussex downs over 30 years, and Harvbey’s unique 60 year 
old yeast strain, Harvey’s Best Bitter is the embodiment of 
Sussex

£4.20 pint

Grapefruit Radler, Stiegl, Salzburg, Austria, 
2.0% (44cl)
Grapefruit juice replaces the traditional lemonade bringing 
an immensely refreshing take on this style that is reminis-
cent of your favourite pineapple and grapefruit beverage, 
whilst coming in at a appealingly low 2% alcohol.

£4.90

 Nordic Sour, Brick Brewery, Peckham Rye, 
London, England, 4.9% (33cl)
Norwegian inspired Heritage Sour coming from leading 
South London brewers, Brick Brewery. Sea buckthorn, juni-
per, sea salt, all pairing beautifully with Kviek yeast.

£6.50

What Are Frogs, Lime Gose, Cloudwater, Man-
chester 4.2% (44cl)
German style gose made with all powerful New Zealand 
Mouteka hops. Edge of a slightly saline base kicks in with 
the malty after-taste, yet nothing but fresh and juicy zest 
up front.  

£6.90

Lemon & Rosemary Saison, Little Earth      
Project, Suffolk, England, 6.3% (33cl)
From the countrys leading saison producers, this combo of 
aged saison with fresh lemon and locally foraged rosemary 
is simply exquisite. Incredibly rare, and an absolute must 
try.

£9.50

The Sky is Red in Berlin, Raspberry Weisse, 
Redchurch Brewery X Urban Farm House,  
London, England, 3.2% (33cl)
Aromas of wild raspberry giving way to a subtle lemon and 
yoghurt-like finish. Tart kettle sourness is balanced with a 
crisp lactic dry finish.

£5.20

Airhead, Kiwi & Tangerine Smoothie Sour, 
Fuerst Wiacek, Berlin, Germany, 6% (44cl)
A stunning smoothie-style IPA, with fresh tangerine, 
kiwi, lime and milk sugar, before being hopped with loral.     
Modest sweetness with kiwi leading on the palette

£9.50

Creative Juices, Mango Pale, Mondo Brewery, 
London, England, 5.1% (44cl)
Mango pairs perfectly with soft orange rind bitterness to 
deliver this light-bodied and incredibly well balanced pale 
ale. Light in carbonation, it’s a wonderfully refreshing 
tipple.

£7.90

Keller Pils, Pilsner style Kellerbier, Lost & 
Grounded, Bristol, England, 4.8% (33cl)
Originating in Franconia, Bavaria this refreshing lager 
has a clean malt character, not overly sweet or cloying but 
nuanced and balanced. Slight herbal and floral aroma, 
medium body and low carbonation. 

£5.20

Nanquim Port-Aged Coffee Stout, Letra X Ceva 
Da Pura, Portugal X Brazil, 12.5% (33cl)
Rich notes of port meet the delicate bitterness of fresh 
coffee beans in this spectacular stout. Notes of white grape 
and cinnamon on the nose, and wonderful dark malts and 
treacle on the tongue.

£9.50

Orla, Blackberry, Rosehip, Thyme Weisse,  
Pressure Drop, London, England, 3.8% (44cl)
Tart, super fruity, but with delicate savoury notes.      
Blackberries, damsons, rosehip, thyme and locallly foraged 
hay all going in to the sour base to produce a truly delicious 
sour beer. Perfect with food

£7.20

 
Heffen Heff Hefeweizen, Fierce Beer, Aberdeen, 
Scotland, 5% (44cl)
Packed full of all of the usual suspects; banana, clove,     
brioche, and a deliciously malty sweet backbone. Cloudy in 
the glass and packed full of flavour

£6.30

One Good Reason Honey Pale Ale, Pressure 
Drop, London, England, 5.2% (44cl)
Wildflower honey balancing with a healthy dash of pale rye 
leaves this absolutely delicious, hoppy pale ale from Totten-
ham superstars, Pressure Drop.

£8.50

Amstel, Lager bier, Amsterdam, Netherlands, 
4.1%
Classic dutch style lager made with light pilsner malts. A 
herbal hop character up- front, with a subtle citrus finish

£5.25 pint

Weird Weather, New England IPA, Mikkeller, 
Denmark, 0.3% (50cl)
For when you need a good NEIPA but not the alcohol and 
you’re tired of all that watery and tasteless low abv “beer”.
Hazy and menacingly full of flavour, we are incredibly ex-
cited to bring Mikkeller beers to our line-up to say the least 

£5.95

Energibajer, Isotonic Wheat Beer, Mikkeller, 
Denmark, 0.0% (33cl)
We still trying to work out what form of Danish witchcraft 
was used to create this beer. Aroma of peaches and apricots 
with subtle but hoppy grapefruit flavour. Cut out the 
sugary energy drinks and replace with a tasty alcohol free 
beer. 

£4.90



WINES BY THE GLASS
SPARKLING

WHITE

RED

APERITIF / DESSERT / DIGESTIF

   £6.00   /   £31.50Prosecco Superiore NV, Frassinelli, Conegliano Valdobbiadene, Italy
Elegant, dry, green fruits, elderflower and honeysuckle

            Glass (125ml)   /   Btl

£5.50   /   £13.15   /   £19.75Fiano, Mezzogiorno, IGT Puglia, Italy, 2017
Aromatic with mild citrus notes, it’s wonderful crispness is balanced with the slightest hint of fresh green apple

£8.75   /   £20.30   /   £30.50Voila, Domaine Assyrtiko, IGT Crete, Greece, 2017
Sea air, lemon zest and hints of ginger. Lightly floral and with low acidity

Picpoul de Pinet, La Croix Gratiot, France, 2018
Intense yet elegant acidity, balanced against notes of hawthorn blossom and fennel  

      £7.50   /   £19.15   /   £28.75

              Glass (175ml)    /    Carafe (500ml)    /    Btl

Sauvignon Blanc, Villa Montes, Valle de Aconcagua, Chile, 2018        
Bright and vivacious, full of classic zesty aromas and a lifted, fresh finish

     £6.50   /   £17.00   /   £25.50

ROSE
Luberon, Famile Perrin, Orange Vallee Du Rhône, France, 2018
Ultra light pink. Dry with notes of strawberry and redcurrants. Wonderfully floral and aromatic.

£6.90   /   £17.80   /   £26.75

   £10.50   /   £55.00Champagne Gallimard, “Les Riceys Blanc de Noirs” NV, AOP Champagne, France
100% pinot noir delivers a wonderful juiciness, full of rich red fruit notes.

£8.90   /   £21.30   /   £32.00Chenin Blanc, Saumur Blanc, Cave de Saumur, France, 2017
From the chalky soils of Anjou, this is a refreshing and zesty crowd pleaser, lended well as a crisp aperitif

£9.50   /   £25.30   /   £38.00Chardonnay, Bourgogne, La Chablisienne, France, 2017
White peach, honey and melon, leading towards an indulgently lengthy finish.

£10.00   /   £26.00   /   £39.00Gavi di Gavi, Produttori del Gavi, Gavi del Comune di Gavi, Italy, 2017
Pure, dry, balanced and organic. Crisp orchard fruits

£5.50   /   £13.15   /   £19.75Sangiovese, Vinvita, IGT Rubicone, Italy, 2017
Truly easy drinking. Ripe cherry and red fruit throughout, with a touch of wild flowers and spice. Very quaffable

£9.00   /   £24.30   /   £36.50

£8.60   /   £22.65   /   £34.00

Malbec Clássico, Altos Las Hormigas, Mendoza, Argentina, 2017
Elegant, perfumed and refined. Notes of cherry and passion fruit. Minimal intervention and biodynamic

Côtes de Castillon Bordeaux, Chateau la Gasparde, J-P Janoueix, France, 2008
Big notes of oaked fruit and tobacco, with firm acidity throughout. Finishes on an indulgently lengthy finish

Côtes du Rhône, Domaine de l’Espigouette, AOP Côtes du Rhône, France, 2016       
A full-bodied, rich and spicy example of traditonal French Côtes du Rhône. Certified organic and low intervention

     £7.90   /   £20.30   /   £30.50

   £8.25   /   £21.65   /   £32.50Syrah, Domaine Lyrakis, IGT Crete, Greece, 2016
An outstanding dry wine full of crunchy acidity, plush red fruit notes and soft tannins

Nero D’avola, Sicilia DOC, Italy, 2018
Structured, elegant and full of rich Mediterranean character. Light acidity

   £6.25  /   £15.30   /   £23.00

£9.90   /   £28.65   /   £43.00Chianti, Selvapiana, DOCG Chianti Rufina, Toscana, 2016
Ripe and juicy, with balanced structure and fine acidity. Floral finish pairing notes of cherry and spice throughout

£11.00   /   £30.00   /   £45.00Fleurie, Les Moriers, Domaine Chignard, France, 2016
Dark red berries balanced with notes of almond to finish. Delicate and light bodied. Served chilled

Mongilet, Les Trois Schistes, AOP Côteaux de l’Aubance, Loire, France, 2015       
Rich roast fruit notes of apricot and peach alongside honey-richness. Smooth and soft throughout 

     £8.30   /   £76.25

Sauternes, Lieutenant De Sigalas, France, 2010
Bold notes of hazlenut and honey, framed with a hint of acidity and an delicate citrus finish

   £8.00   /   £72.00  

            Glass (75ml)   /   Btl

£9.50   /   £25.30   /   £38.00Mencia, Gaba do Xil, Telmo Rodriguez, Valdeorras, Spain, 2016
A playful but delicate combination of floral and peppery notes. Light in colour and ever so easy to drink. Delicious!

Chardonnay, Domaine Felines Jourdan, Coteaux De Bessiles, France, 2018
Complex and racy. Lightly oaked, with balanced acidity. Notes of nectarine and green apple throughout

   £6.05   /   £16.50   /   £24.75

   £8.25   /   £21.65   /   £32.50Rioja Crianza, Marques de Zearra, Bodegas Petralanda, Spain, 2014
A succulent and ripe example of well-made Rioja. Coffee aromas and creamy notes of chocolate throughout. 

Pinot Grigio 2017, Vinvita, DOC Delle Venezie, Italy
Complex and racy. Lightly oaked, with balanced acidity. Notes of nectarine and green apple throughout

   £6.10   /   £16.50   /   £24.75

Pinot Noir, La Chaume, Domaine Danjean-Berthoux, France, 2017
Lovely nose of charming red and black fruits and a suprisingly weighty pallet. Burgundy neophytes start here.

£12.85   /   £35.00   /   £52.50



WINE BY THE BOTTLE
SPARKLING

ROSE

WHITE

Champagne ‘Classic Cuvée’ NV, Hambledon, Hampshire, England
A spectacular British sparkling wine. Magnolia and lily scents mingle with hints of smoke. Vivid, crunchy, and with wonderful floral layers to explore.

£50.50

Champagne ‘Classic Cuvée Rosé’ NV, Hambledon, Hampshire, England 
Vivid wild-strawberry pink, with a nose full of magnolia blossom and berry compote. Rich and satisfying berry notes balanced with the slightest of acidity.

£54.50

Champagne ‘Rosé Premier Cru’ NV, Gaston Chiquet, AOP Champagne, France
Pink-orange to the eye, with the smooth finesse of chardonnay balanced out with zippy citrus notes of Amalfi lemon and freshly picked blackberries.

£72.00

Champagne ‘Brut Réserve’ NV, Charles Heidsieck, AOP Champagne, France
A simply superb non-vintage reserve cuvée. Toasted sourdough and brioche notes, with dried fruit and a smooth nutty finish rounding it off.

£80.00

Champagne ‘Cuvée 741’ NV, Jacquesson, AOP Champagne, France
A truly unique blended champagne. Ample notes of citrus and hay, with a generous minerality. A lengthy finish that you won’t forget quickly. Exceptional.

£97.50

Côtes de Provence, “Le Grand Cros”, Domaine du Grand Cros, AOP Côtes de Provence, France, 2017
A classic Provence style rosé. Blush in colour, with notes of grapefruit, redcurrant, and verbena throughout. Light acidity to finish.

£36.00

Rosé, “Bandol”, Mas de la Rouviére, France, 2018
Light rose hue. A distinct nose full of exotic fruit. Great length, with a full bodied and racy finish full of bounteous crushed-berry and wild herb notes

£43.00

£65.00

Vouvray, “Silex”, Vigneau-Chevreau, AOP Vouvray, France, 2017
An exceptional, truly dry Vouvray. Elegant and well-balanced, with notes of pear and light stone fruit throughout. A delicate and mineral-led finish.

£42.90

Chardonnay, “Les Créts”, Feuillat-Juillot, AOP Montagny, France, 2017
An exceptional Montagny Chardonnay. Aromas of lemon and peach lead onto a palate of honeysuckle and nectarine with a delicate creaminess.

£48.00

Marsanne, “St. Julien en St. Alban Vielle Marsanne”, Eric Texier, AOP Côtes du Rhône, France, 2015
Eric Texier, nuclear engineer turned winemaker, has produced this delicious 100% Marsanne white. Full of refreshing garden notes and zesty acidity.

£64.90

Chardonnay, “Grésigny”, P&M Jacqueson, AOP Rully 1er Cru, France, 2016
One of our alltime favourite Chardonnays. with an exceptional balance of grilled yellow fruit and grapefruit. Finishing on pear and citrus notes.

£68.00

Côtes Catalanes, “Blanc”, Le Soula, IGP Côtes Catalanes, France, 2013
From high in the hills of Southern France. A truly exciting wine, with a nose full of crushed herbs and wild flower, and a savory palate with stunning length.

£70.50

Chablis, “Fourchaume”, Le Domaine d’Henri, AOP Chablis 1er Cru, France, 2014
Combining stainless steel and used oak aging, this Chablis is full of classic zested lemon notes, with a medium-full palate yet fresh and energetic.

£79.00

Vermintino, Vermintino di Sardegna, Manzanile Gabbas, Italy, 2016
Pale yellow to the eye, with soft and floral notes of ripe fruit on the nose. Elegant and well balanced, with a strong minerality throughout.

£42.00

Terlaner, Cantina Terlano, DOC Alto Adige, Italy, 2017
Impressive and richly textured. Stone fruits and bitter orange aromas open up to a grapefruit palate and a tingly saline finish. A complex, enjoyable wine.

£45.00

Dry Furmint, Tamás Tornai, Tornai Winery, Somló, Hungary, 2017 
Pale golden in colour, with ripe stone fruit aromas and a hint of minerality, opening up to a zesty acidity and a slight almond finish

£30.50

Albarino, Alba Martin, DO Rías Baixas, Spain, 2017
Bright and vivid in the glass, with intense and elegant aromas of white stone fruit and blossom. Delicate saline notes sit alongside natural minerality.

£43.50

Riesling, ‘Gönnheimer riesling trocken’, Eymann, Pfalz, Germany, 2017
All you could want from a dry Riesling. Crushed nutmeg and yellow prune notes, developing to a salty and bone dry finish. Utterly mouthwatering.

£36.50

Rotgipfler, Johanneshof Reinisch, Thermenregion, Austria, 2017
Pure and aromaic nose, leading to a broad and viscous texture full of floral hints and fresh stone fruit. Good grip, with a distinct and long finish.

£43.70

Rioja, López de Heredia, Viñna Gravonia Crianza, DO Rioja, Spain, 2008
A wonderfully honeyed, peachy nose, with a touch of burnt toast and sweet fruit. Finishing with notes of dried apricots and cedar, alongside light acidity.

£52.50

Chardonnay, “Wild Boy”, Au Bon Climat, USA, 2016 
Notes of citrus and smoke on the nose, with an abundance of layered ripe fruit and oak on the palate. Crisp and focussed throughout. Immensely drinkable.

£69.00

Meursault, “Ballot Meursault”, Mise Au Domaine, France, 2017
70-year old vines craft this exceptionally citrus and lifted wine. Full in taste and volume, with hints of tonic and delicious salinity

£90.00

£28.50Muscadet, “Les Haut Piemons” Muscadet Sévre et Maine, Cuvée Selection, France, 2018   
Slightyl spritzy in the glass, this yound Muscadet is light on the palate with classic citrus aromas and an electrifying acidity. Wonderful with oysters.

Rosé, “Masaya”, Beqaa Valley, Lebanon, 2017
A clean and delicate rosé from Lebanon. A blend of Syrah and Cinsault, presenting a delicious, light, and fresh body full lively red fruit

Sancerre, A. Dezat et Fils, Les Celliers Saint-Romble, Chadoux, France, 2018
Dry, fruity with a wonderfully delicate bouquet and great length. Their vineyards have three different types of soil which give added complexity.

£47.00

Massaya, Blanc, Beqaa Valley, Lebanon, 2016
Notably crisp fruit and a pinches of oriental spice. The Obaideh adds a little honey and lemon into the mix and a little oak ageing gives a creamy feel.

£48.00

Sauvingon Blanc, Domaine Jean Tellier, Menetou-Salon, AOP Loire, France, 2017
This highly-regarded blanc flows with a bountiful tropical fruit bouquet and sensuous, silk-textured pallet. Finish is elegently dry with citrusy notes.

£49.70

Chardonnay, Eric Savaret, Mâcon-Vergisson, AOP Burgundy, France, 2017
Exemplary Burgundy Chardonnay. White flower aromas and mineral flavours on the nose and pallet. Wonderfully clean and dry finish   

£57.30

Garganega, “Soave Classico”, Pieropan, Soave, Veneto, Italy, 2018
Straw yellow with hints of green, the nose is delicate and reminiscent of almond blossoms and marzipan. Fruity pallet, lengthened by zingy acidity. 

£40.00



WINE BY THE BOTTLE

RED

Cabernet Franc, “La Coudraye”, Yannik Amirault, AOP Bourgueil, Loire, France, 2017
100% Cabernet Franc delivers a delicious expression of fresh fruits, with pomegranate and cranberry accents on a slightly spiced background.

£40.50

£42.80

£57.10

Gigondas, “Domaine Raspail-Ay”, AOP Gigondas, Rhône, France, 2015
A beautiful, young, blend from Southern Rhone. Well balanced and easily approachable, with aromas of leather, tobacco and berries throughout.

£59.75

Marsannay, “En Ouzeloy”, René Bouvier, AOP Marsannay, Burgundy, France, 2013
A refreshingly dry Marsannay, with deep notes of blackberry and cedar. Subtle spice is present at the end of the taste, before a delicate yet zesty finish.

£75.00

Côtes Catalanes, “La Soula”, Vin Rouge, IGP Côtes Catalanes, Roussillon, France, 2013
Carignan, Syrah and Grenache combine to deliver this fresh and ripe wine. Blackcurrant and red berry sit alongside thyme and leather on the palate.

£78.50

£85.00

Cote Rotie, Patrick Jasmin, La Giroflarie, France, 2016
Full of velvety Burgundian character and warm richesse. Violets and stewed red fruits on the nose, with Autumnal fruit on the palate.
Clos Village, Domaine des Tilleuls, Gevrey-Chambertin, Burgundy, France, 2014
A wonderful Burgundy, with a light and well-balanced nose leading to masses of ripe fruit and a bitter-cherry finish. Fresh, long and lively. Exquisite.

£94.50

£95.00

Gran Passione, Rosso, Veneto, Italy, 2018
Intense purple in the glass, with a full-bodied richness and abundance of dark fruit and black cherry. Soft tannins with high acidity round it off perfectly.

£36.50

Monastrell, “Hécula”, Bodegas Castaño, DO Yecla, Spain, 2017
Woody berry notes and clove aromas introduce this delicious Monastrell. Soft tannins, alongside herby plum, berry, and woodspice notes to finish.

£31.60

Clos des Fous, “Pour Ma Gueule”, Itata Valley, Chile, 2016
Translating as “for my gob”, referencing the producers special reserve exclusively for their friends and family. Beautifully balanced and intriguing.

£39.80

Pinot Noir, Johanneshof Reinisch, Thermenregion, Austria, 2017
Perfect expression of Austrian Pinot Noir. Tons of fragrance, with raspberry and blackberry fruit notes on the palate. Finishing with strong minerality.

£47.00

Rioja, ‘Tinto Reserva’, López de Heredia, Viñna Gravonia Crianza, DO Rioja, Spain, 2006
Complex and aromatic, with leather and cured meat notes throughout the palate. Super-fine in texture, and gob-smackingly intense in finish. Incredible.

£70.50

Zinfandel, “Frog’s Leap”, Napa Valley, California, USA, 2015
Delightful aromas of summer-berry conserve, combined with delicate spice and fresh fruit on the palate. 100% organic production methods.

£73.50

Monferrato, Ruche di Castagnole, Piedmont, Italy, 2017
Wonderfully floral on the nose, with rose petals and berry sweetness on the palate. Soft, rich, and elegant, finishing with gentle acidit

£42.00

Dolcetto d’Alba, GD Vajra, Piedmont, Italy, 2018
This delicious Dolcetto is awash with notes of violets, red fruit, Marasca cherries, and light notes of hay. Delicate and smooth throughout.

£48.75

Carusu, Terazze dell’Etna, DOC Etna, Sicily, Italy, 2015
From the volcanic soils of Sicily. Elegant nose of ripe red fruit and spice, with soft tannins and a delicate palate full of cedar and leather.

£63.50

Barolo, “Castagni”, Reverdito, DOCG Barolo, Italy, 2016
Top tier Barolo, voted in the top 10% of wines in the world with this vintage. Dates, leather, vanilla, and hints of cherries are found through the palate.

£69.00

Uvaggio, Proprietà Sperino, DOC Coste delle Sesia, Piedmont, Italy, 2015
A vibrant and energetic Nebbiolo-led wine, full of rich cherry and plum fruit notes. Supple tanins provide a wonderful texture, with a lengthy finish.

£73.75

Ghiaie Della Furba, Capezzana, IGT Toscana, Italy, 2012
A big and brooding Tuscany red, full of opulent notes of chocolate, cassis, and new leather. Big tannins and wonderfully integrated oak throughout.

£82.50

Barbaresco. Produttori del Barbaresco, DOCG Barbaresco, Piedmont, Italy, 2015
Medium bodied, with intense red fruit and white pepper on the palate, and hints of anise on the nose. Powerful, firm, and with good acidity.

£88.00

Tignanello 2015, IGT Toscana, Italy, 2015
Rich, dark fruit on the nose, with black cherry notes dominating the palate. Full-bodied and savoury, with a mouthwatering acidity to finish.

£125.50

St. Emilion, “Chateau Coutet” Grand Cru, St. Emilion, France, 2015
In the top 1% of wines in the world, this exceptional St Emilion is full of cherry and strawberry on the nose, and a palete of plum and tobacco. Incredible

Serralunga, Ettore Germano, Italy, 2014
Wonderfully classic in all senses of Barolo. Rich red fruit, spice and leather notes, alongside full and rounded tannins.

£86.20

Domaine Lombard, “Vin de Pays de la Drôme La Renommée”, France, 2016 
Rich ruby in the glass, and a terrific palate full of crushed white peppercorns and freshly forraged summer berries. 
Vieilles Vignes, Saumur Champigny’, Filliatreau, France, 2016  
Rich aromas of stewed fruit and black berries, develop swiftly to a fresh and well structured midrange with balanced pepper and crunchy acidity.

Flaccianello, “Flaccianello Della Pieve”, Fontodi, IGT Colli Toscana Centrale, Italy, 2015
Truly an exceptional wine. Starting off with light spice, this swiftly opens up to big, bold and satisfying notes of ripe fruit and hedgerow berries. £130.00

Zinfandel, “East Bench”, Zinfandel, Ridge Vineyards, California, USA, 2016
Exquisite example of a 100% zinfandel, full to bursting with ripe red fruit and low tannins. Wonderfully young and energetic on the palete

£83.00

Douro, “Papa Figos”, Casa Ferraeirinha, DOC Douro, Portugal, 2017
A truly modern example of Douro wine showcasing the fresh, vibrant fruit and fine, balanced structure that can be achieved with careful grape selection 

£34.10

Massaya, “Le Colombier”, Baqaa Valley, Lebanon, 2017
Wonderful blend of cinsault and grenache noir. A wine of instant gratification, savoury and spicy hints while soft and mellow. Shines alongside lamb

£40.00

Zweigelt, Johaneeshof Reinisch, Thermenregion, Austria, 2017
An examplar of the classic zweigelt. Intense and mouth-filling richness and a grippy yet enjoyable tannin structure. Assetive and concentrated fruit favour.

£36.00



APERITIFS AND LIQUERS
Aperitivo Berto                                           15%  4.00
Cocchi Di Torino      15%  4.00
Vermouth Bianco, Berto                 17%  4.00
Pastis Duval                                           45%  3.75
Floranis Anisette                              45%  4.50
St. Raphaël, Ambre                              14%  4.00
Dispense Amaro Asterley                 26%  5.25
Sambuca Ramazotti                               40%  3.95

Amaretto Disaronno                      28%  3.50
Cointreau                                                40%  3.95
Kahlua Coffee Liquer                      20%  3.50
Chinotto Quaglia                    35%  4.00
La Vieille Noix                                 40%  4.00
Fernet Liquore Quaglia                           40%  4.00
Limoncello                               25%  4.75
Patron XO Café                    35%  4.50
Fernet Branca                                 39%  4.50

WHISKY, WHISKEY, & BOURBON
Laphroaig                                           40%  4.90
The Balvenie 12yrs                              40%  5.00
Glengoyne                                           43%  9.25
Glendronach 18yrs                              43%  17.00
Glenfiddich       40%  5.50
Lagavulin 16yrs      43%  9.25

Jamesons                                           40%  4.20
Middleton Very Rare 2017                 40%  16.00

Jack Daniels Old No.7                               40%  4.25
Elijah Craig Small Batch                 47%  5.50
Eagle Rare 10yrs                              45%  8.00
Wild Turkey Rye      40%  5.50

Suntory Yamazaki 12yrs                 43%   11.50 
Nikka from the Barrel                              51.4% 6.50

GIN AND VODKA

Salcombe Finisterre                  47%  5.50
Salcombe Dry Rose Gin     40%  5.75
Del Professore, Crocodile Gin                 45%  4.90
Toad Gin                                           40%  4.25
Gilpins Westmoreland                              47%  5.75
Hepple                                                        45%  5.20
Martin Miller                                           40%  4.30
Nikka Coffey                                           47%  5.75
Tanqueray No.10                              48%  5.35
Salcombe Start Point                              44%  5.50
Sipmiths London Dry Gin                 40%  4.30
Sipsmiths Orange & Cacao                 40%  4.70
Sipsmiths Lemon Drizzle                 40%  4.60
Sipsmiths V.J.O.P                              57%  4.50
Monley 47                                           47%  4.70

Sipsmith Vodka                                         40%  4.25
Toad                                                        40%  4.50
Grey Goose                                           40%  4.75
Bimber Summer Fruits                 40%  5.00

TEQUILA AND MEZCAL
Derrumbes Mezcal                        48%  6.00
Derrumbes Michoacan Mezcal           44%  5.50
Olmeca Altos Plata                        38%  5.40
Olmeca Reposado                        38%  5.00

RUM
Diplomatico Reserva                          40%  4.75
Havana Club 3yrs                           40%  4.20
Koko Kanu                                        38%  4.60
Kraken Black Spiced                           40%  4.35
Plantation XO Barbados Rum              40%  6.00
Trois Riviéres Ambré                           40%  4.80



ARMAGNAC
Chateau De Lacquy VSOP 7yrs           41%  6.15
Chateau De Lacquy 12yrs             41%  8.75
Chateau De Lébéron 1993            46%  10.50
Chateau De Lébéron 1979            46%  25.50
Chateau De Lébéron Solera 2001        43%  12.50

COGNAC
Cognac Couprie VSOP 8yrs          40%  5.75
Chateau Couprie XO 20yrs          40%  11.00

GRAPPA
Grappa di Bassano                         41%  4.50
Grappa di Barolo                         44%  7.60

CALVADOS
Calvados Morin VSOP 6yrs                  42%  8.50
Calvados Morin Selection 3yrs             42%  7.00
Calvados Morin XO 20yrs             42%  9.50

EAU DE VIE
La Vielle Prune reserve, Louis Roque      42%  5.00
Coing, Jos Nusbaumer                              45%  4.00
Mirabelle, Jos Nusbaumer                   45%  4.00
Poire Williams Selection, JN                 43%  4.00
Folle Blanche       52%  6.00

Couprie Edv Fleur De Vigne                  42%  5.50
Fine Bretagne AOC Tradition                  40%  6.00
Fine Bretagne Hors D’Age                  42%  8.50
Marc D’Alsace Gewurtramminer              45%  4.00


