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

SKIN 
CONTACT 

SKIN 
CONTACT 

APERITIF SAISON/CIDER 

Arinto, Lisbon, A Desconhecida 2024   6.5/26/39
Served from Keg. Green apple, canaloupe melon & lime. 

Chardonnay, Pay D’Oc, Tacheron 2024   8/32/48
Served from Keg. No oak, but lees aging. Coating texture, juicy apricot.

Macabeo, Campo de Borja, El Risco 2024  36
Crisp & refreshing with a saline finish.

Muscadet Sur Lie, Loire, Domaine Quilla 2024   8/48
Crunchy minerality, tart apricot, green apple & a leesy texture.

Picpoul, Picpoul de Pinet, Les Bidules 2025  9/54
Biodynamically farmed. Lemon verbena, white peach & zesty lime.

Grillo, Sicily, Feudo Montoni 2023   10/59
Sicilian lemon, grilled peach & basil.

Albariño, Rías Baixas, Martin Codax ‘Organistrum’ 2021   10.5/63
Freshly baked brioche, ripe pear & vanilla.

Aligoté, Bourgogne, Aline Beauné 2024   13/78
Talent to watch! Hazelnut, mirabelle plum & salinity.

Chardonnay, Santa Barbara, Au Bon Climate ’Wild Boy’ 2023   15/89
Coastal vineyard. Enveloping texture, ripe mango & toast.

WHITE WHITE

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

Pinot Noir, Pay D’Oc, Tacheron 2024   8/32/48
Served from Keg. Some oak ageing. Fruit forward Pinot. Raspberry & earth.

Syrah, Campo de Borja, El Risco 2024   36
Blended with Garnacha, dark wild berries & spice.

Dolcetto, Langhe, Ascheri 2024   9/54
Red current, wild strawberry, delicate flowers & apricot jam. 

Pinot Noir, Languedoc, Aubert & Mathieu, Haute Pistes 2025   10.5/63
Recommended chilled! Raspberry, blueberry & blackberry leaf.

Tempranillo/Garnacha, Rioja, López de Heredia ‘Viña Cubillo’ 2018   11.5/69
Three years in American oak. Bright raspberry, tobacco & vanilla. 

Gamay, Côte-de-Brouilly, Daniel Bouland 2024   12/78
Velvety texture, pure, cranberry & ripe strawberry.

Pinot Noir, Hautes-Côtes de Beaune, Rollin Père & Fils 2023   13.5/81
Round & elegant. Raspberry, red cherry & floral touch.

Cab Sauvignon/Merlot/Cab Franc, Pauillac, Lacoste Borie 2016   16/96
Second wine of Château Grand-Puy-Lacoste. Silk, pepper, mint & cassis.

RED RED

Sapling Martini 		  12
Tico Bergamot Margarita	 13
Negroni			   12
Sesame Old Fashioned	 13
Sapling Gin & Tonic	 10
Sapling Vodka, Soda & Lime	 10
Gran Barquero Fino & Tonic        10
Vermouth Rojo			  7

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

Partizan, Lemon & Thyme Saison    9
Oliver’s, Guilty Pleasure Cider	   8

LOW or NON ALCOHOLIC
Botivo No-groni  		              8
Botivo & Soda or Tonic 	        7/8
Leitz Riesling 0.5%abv		             5
Leitz Pinot Noir 0.5%abv	             5
Dove Lemon Ice Tea		              5
Townsend Apple Juice & Soda           5  
Fritz Kola			               7

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

Kent Sparkling Wine, Westwell ‘Pelegrim’ NV   17/102
Chardonnay/Pinot. Energetic acidity & stone fruits.

Champagne, Pol Roger, Brut Reserve NV   21/126
A classic.  Chardonnay/Pinot Noir/Pinot Meunier.

SPARKLING SPARKLING

ROSÉ ROSÉ 

Riesling/Chasselas/Silvaner, Alsace, Les Vins Pirouettes 2024   10/60
Served from Keg. Nectarine, acacia & peach tea. 

Albanello/Zibibbo, Sicily, Arianna Occhipinti, SP68, 2025   13.5/79
Wild flowers, grilled peaches & lemons.

Chardonnay, Arbois, Le Glanon 2022   13/79
Ripe apple, almonds, lemon peel & saline finish. Gentle oxidative style.

OXIDATIVE OXIDATIVE
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