APERITIF NON ALCOHOLIC

Sapling Martini 12 Gober & Freinbichler, Grape Fizz 7
Negroni 12 Leitz Riesling or Pinot Noir 0.5%abv 5
Honey Margarita 12 Botivo No-groni 8
Rye Walnut Old Fashioned 15 Botivo & Soda or Tonic 7/8

Harris Gin & Tonic

11 Townsend Apple Juice & Soda 5
Sapling Vodka, Soda & Lime 10 Dove Lemonice Tea 5

Bodega Sanchez Fino & Tonic 9

Vermouth Rojo
CIDER
Townsend Cider

SPARKLING

WHITE

7 BEER
Lost & Grounded, Pilsner 5.5
8 Lucky Saint 0.5%abv 7

Cava, Tarragona, Vinicola Nulles 'Adernats de Guarda’ 7/42 SPARKLING
Independent-grower Cava. Macabeu/Parellada/Xarel-Lo.

Kent Sparkling Wine, Westwell ‘Pelegrim’ NV 16.5/99
Chardonnay/Pinot. Energetic acidity & stone fruits.

Champagne, Ruinart ‘R de Ruinart’ NV 25/150
A classic. 40% Chardonnay, 49% Pinot Noir, 11% Pinot Meunier.

Sauvignon Blanc, South West France, Vinexplore 2023 6/24/36 WHITE
Served from Keg. Fresh, lemon skin & tart gooseberries.

Viognier, South France, Le Paradou 2024 6.5/26/39
Served from Keg. Creamy nature, peach & orange blossom.

Chardonnay, Pay D’Oc, Tacheron 2024 8/32/48

Served from Keg. No oak, but lees aging. Coating texture, juicy apricot.

Vermentino, Languedoc, Le Bon Cote 2023 36
Ripe pear, unripe mango & soft body.

Muscadet Sur Lie, Loire, Domaine Quilla 2023 8/48
Crunchy minerality, tart apricot, green apple & a leesy texture.

Catarratto, Sicily, Feudo Montoni 2023 10/59
Sicilian lemon, cantaloupe melon & dried sage.

Albarifio, Rias Baixas, Martin Codax ‘Lias’ 2021 10/60
Freshly baked brioche, ripe pear & vanilla.

Chenin Blanc, Touraine, Frantz Saumon 2023 12/72
Tangy lemon, honeysuckle & sea salt.

Chardonnay, Santa Barbara, Au Bon Climate 'Wild Boy’ 2023 15/90

RED

Coastal vineyard. Enveloping texture, ripe mango & toast.

Grenache/Syrah, South France, Vinexplore 2023 6/24/36 RED
Served from Keg. Silky texture, blackberry compote & spice.

Pinot Noir, Pay D’Oc, Tacheron 2023 8/32/48

Served from Keg. Some oak ageing. Fruit forward Pinot. Raspberry & earth.

Syrah/Cabernet Sauvignon. Languedoc, Le Bon Cote 2022 36
Damson, chocolate & vanilla.

Monastrell, Jumilla, Parajes del Valle ‘Ecologico’ 2023 8/49
Soft, juicy plum & extremely easy-drinking. Served chilled.

Dolcetto, Langhe, Ascheri 2023 9/54
Red current, wild strawberry, delicate flowers & apricot jam.

Tempranillo/Garnacha, Rioja, Lépez de Heredia ‘Vifia Cubillo’ 2017 11.5/69

Three years in American oak. Bright raspberry, tobacco & vanilla.

Gamay, Coéte-de-Brouilly, Daniel Bouland 2023 12/72
Velvety texture, pure, cranberry & ripe strawberry.

Pinot Noir, Saint Aubin, Dom. Prudhon’Les Rouges-Gorges’ 2021 15/90

Uplifting & elegant. Rhubarb, roses & wild strawberry.

Cab Sauvignon/Merlot/Cab Franc, Pauillac, Lacoste Borie 2021 16/96
Second wine of Chateau Grand-Puy-Lacoste. Silk, pepper, mint & cassis.

SKIN Grenache/Muscat/Macabeu, Languedoc, Ch.Saint Roch 2024 8.5/51 SKIN

CONTACT

Gentle orange wine! Early Grey tea, lemon zest & vanilla. CONTACT

Riesling/Muscat/Gewurztraminer, Alsace, Domaine Stoeffler 2024 12/72
Perfectly balanced & serious orange wine. Spice, acacia honey & tangerine

ROSE Cinsault/Grenache/Syrah, Méditerranée, Dom de Triennes 2024 7/28/44
Served from Keg. Pale & soft, red fruit.

ROSE

In Support Of Belu Water Ltd & Sustainable Efforts, We Serve Filtered Water at £1 Per Guest.
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