
B A R  L I S T

All spirits are served in measures of 25ml

PRE-DINNER COCKTAILS
APEROL SPRITZ� 12.00
NEGRONI� 12.00
GIN/VODKA MARTINI� 12.00
COSMOPOLITAN� 12.00
WHITE LADY� 12.00

AFTER DINNER COCKTAILS
ESPRESSO MARTINI� 12.00
GODFATHER� 12.00
SIDECAR� 12.00
IRISH COFFEE� 9.50

APERITIFS &  
SPIRITS 
MARTINI� 5.50 
CAMPARI� 6.50
PIMMS� 5.50
GIN & PINK GIN� 6.00
VODKA� 6.00
WHISKY� 6.00
RUM� 6.00
TEQUILA� 6.00
MALIBU� 6.00
MIXERS� 2.00

GINS 
BOMBAY SAPPHIRE� 6.50
TANQUERAY� 6.50
HENDRICKS� 7.00

BRANDY 
HOUSE BRANDY, VECCHIA 
ROMAGNA� 6.50

COGNAC 
REMY MARTIN VSOP� 7.50
COURVASIER VSOP� 7.50
COGNAC XO� 15.00

ARMAGNAC 
VSOP (MIN 10 YEARS OLD)� 7.50
XO (MIN 20 YEARS OLD)� 12.50

WHISKEY & BOURBON 
JOHNNIE WALKER (BLACK LABEL)
� 6.50
JAMESON (IRELAND)� 6.50
JACK DANIEL (USA)� 6.50
SINGLE MALT� 8.50

GRAPPA 
GRAPPA� 6.50
RISERVA� 7.00

LIQUEURS 
SOUTHERN CONFORT� 6.50
 TIA MARIA� 6.50
AMARETTO� 6.50
 BAILEYS� 6.50
COINTREAU� 6.50
DRAMBUIE� 6.50
SAMBUCA� 6.50
STREGA� 6.50
LIMONCELLO� 6.50
AMARO� 6.50
GRAND MARNIER� 7.50

 PORT
‘LBV’ QUINTA DO CRASTO� 6.50

BEER
PERONI LAGER (330ML) � 4.50
MORETTI (330ML) � 4.50
STELLA ARTOIS� 4.50
ALCOHOL FREE� 4.00
CIDER� 4.50
BITTER� 4.50
SHANDY� 4.50

SOFT DRINKS�
FRUIT JUICE � 3.00
J20� 3.50
MINERAL WATER � 75CL 4.00 
(SPARKLING/STILL)� 50CL 3.00

MOCKTAILS � 5.50



C H A M P A G N E
� bottle £
1.	 BARON DE MARCK, GOBILLARD NV BRUT� 54.00

Fresh apple and lemon meets brioche and biscuit notes, with 
crisp acidity, creamy texture, and a clean finish.

2.	 ROSÉ, GOBILLARD NV ROSÉ BRUT� 56.00
Juicy pink Champagne, full of ripe red fruits, crisp and light with sparkling acidity.

3.	 TAITTINGER RESERVE NV BRUT (WHITE)� 89.00
Well balanced assemblage of three vine varieties. 
Elegant, harmonious, fresh and supple.

4.	 BRUT ROSÉ, BOLLINGER� 129.00
Both powerful and delicate, this is exceptional rosé: packed with raspberries, 
blackberries and gooseberries, with fine vertical lines of acidity, yet mellow.

5.	 CUVÉE DOM PERIGNON MOET AND CHANDON� 344.00
Delicious Dom, a delicate bouquet of pastel flowers, a handful of 
candied fruits and a scattering of toast, hay and liquorice.

S P A R K L I N G
6.	 PROSECCO, VIA VAI� 30.50

Lively Prosecco, fragrant with white flowers, with a 
delicate lemon and lime tang in the mouth.

7.	 PROSECCO ROSE DOC, VIA VAI� 31.50
A fresh, light sparkling rosé with intense red berries, creamy 
mousse, and a crisp, strawberry-accented finish. 

B U B B LY  B Y  T H E  G L A S S
� 125ml £
8.	 PROSECCO (WHITE)� 7.50
9.	 CHAMPAGNE BRUT NV� 12.50

W I N E S  B Y  T H E  G L A S S
	 WHITE	 175ml £	 250ml £	 75cl £
20.	 BIANCO DEL VENETO (ITALY)	 7.00	 9.00	 25.50
21.	 SAUVIGNON BLANC/COLOMBARD, LA PLACE (FRANCE)	 7.50	 9.50	 26.50
22.	 CHARDONNAY, MOLINO A VENTO (ITALY)	 8.00	 10.00	 28.95
23.	 PINOT GRIGIO PUIATTINO (ITALY)	 8.50	 10.50	 30.50
	 RED	  �
24.	 ROSSO DEL VENETO (ITALY)	 7.00	 9.00	 25.50
25.	 MERLOT LA PLACE IGP PAYS D’OC (FRANCE)	 7.50	 9.50	 25.50
26.	 MONTEPULCIANO D’ABRUZZO (ITALY)	 7.50	 9.50	 26.50
27.	 MALBEC RESERVA, LA CELIA (ARGENTINA)	 8.95	 10.95	 32.00
	 ROSE	  �
28.	 ROSÉ – ROSATO, IL SOSPIRO (ITALY)	 7.50	 9.50	 26.50

H A L F  B O T T L E  S E L E C T I O N
39.	 WHITE – MÂCON-VILLAGES LES PRÉLUDES,  

VIGNERONS DES TERRES SECRÈTES - FRANCE		  22.50
40.	 RED – GRAVES HALF, CHÂTEAU DES GRAVIÈRES - FRANCE		  21.00

D E S S E RT  W I N E
� 75ml £
41.	 MUSCAT DE RIVESALTES, CAZES (LANGUEDOC-ROUSSILLON)� 7.95

GRAPE = MUSCAT
Intense, perfumed aromas and flavors of  honey, citrus , and 
floral notes such as rose and orange blossom. 

Please note, all our wines are from current vintages. When a vintage is exhausted, 
it is replaced with the next best available one, with all our confidence.
An optional 10% service charge will be added to your bill.



W H I T E  W I N E S

I TA LY
� bottle £
42.	 PECORINO, BOTTER (IGT TERRE DI CHIETI CALEO)� 27.50 

GRAPES = PECORINO�
A bouquet of floral aromas and jasmine with fruity notes of 
citrus (lemon, grapefruit) and tropical fruits.

43.	 SAUVIGNON BLANC, TENUTE ORESTIADI ( IGT TERRE SICILIANE)� 28.50
GRAPES = SAUVIGNON BLANC
Elegant and bright, with intense aromas of exotic fruits and Sicilian citrus 

44.	 CHARDONNAY, TENUTE ORESTIADI (IGT TERRE SICILIANE)� 29.50
GRAPES = CHARDONNAY
Balanced Sicilian Chardonnay, floral and lemony on the 
nose, honeyed and buttery in the mouth.  

45.	 PINOT GRIGIO, PUIATTINO (FRIULI)� 30.50 
GRAPES = PINOT GRIGIO
Balanced, pleasing Pinot Grigio, full of apples, ripe pears and peaches. 

46.	 VERDICCHIO CLASSICO TITULUS F.BATTAGLIA (MARCHE)� 32.50
GRAPES = VERDICCHIO
A white wine, fruity and slightly aromatic. Good medium 
structure with an interesting although light dry finish. 

47.	 SOAVE CLASSICO DOC, SARTORI (VENETO)� 32.50 
 GRAPES = GARGANEGA	
Pale yellow with golden hues; delicate fruity aromas; dry and balanced 
with good minerality and a lingering bitter-almond finish.

48.	 VERMENTINO SOLAIS SANTADI (SARDEGNA)� 33.50
GRAPES = VERMENTINO VILLA
Sardinia’s best known white, this dry wine is herbal and 
aromatic with almond flavours and a fresh finish.

49.	 GRILLO, LA SEGRETA, PLANETA, (SICILIA)� 36.00 
GRAPES = GRILLO
Grillo is the rounded white variety indigenous to Sicily; this version is 
perfumed with citrus and juicy with white peach and tropical fruit.

50.	 PINOT BIANCO CORA, COLTERENZIO (ALTO ADIGE)� 38.50
GRAPES = PINOT BIANCO 
Green apples with a fruity palate and a touch of honeyed 
complexity, alongside crisp acidity and a refreshing finish.

51.	 GAVI DI GAVI, LA MINAIA, NICOLA BERGAGLIO (PIEMONTE)� 39.50
GRAPES = CORTESE
This wine is an explosion of fresh tropical fruit, white flowers and almond flowers aromas.

F R A N C E
52.	 PICPOUL DE PINET RÉSERVE ROQUEMOLIÈRE (LOIRE)� 32.00 

	GRAPES = PICPOUL
Well balanced with surprisingly good weight and 
concentration followed by a clean, crisp finish.

53.	 COTES DU RHONE BLANC, L’ENFANT TERRIBLE, � 35.00 
MAISON SINNAE (RHONE) 
 GRAPES = GRENACHE BLANC
Fruity yet dry, perfumed with flowers and apricots.

54.	 SANCERRE BLANC, LE PETIT BROUX (LOIRE)� 49.00
GRAPES = SAUVIGNON BLANC
Powerful nose of white flowers with a light mineral taste on the 
palate. It is delicate, lightly smoked with a long aftertaste.

N E W  Z E A L A N D
55.	 SAUVIGNON BLANC MOHUA (MARLBOROUGH)� 38.00

GRAPES = SAUVIGNON BLANC
A medium to full bodied wine with vibrant acidity intertwined 
with crisp fruits and a long and zesty finish. 



R E D  W I N E S

I TA LY
� bottle £
61.	 MONTEPULCIANO D’ABRUZZO� 27.50

GRAPES = MONTEPULCIANO
Medium bodied and dry, with a finely textured 
structure and ripe, plummy fruit.

62.	 AGLIANICO, COPPADORO (PUGLIA)� 28.50
GRAPES = AGLIANICO
Full bodied with dark black fruit, elegant tannins and a long finish 

63.	 NERO D’AVOLA, TENUTE ORESTIADI ( IGT TERRE SICILIANE)� 29.50
GRAPES = NERO D’AVOLA
Fresh with good vanilla flavours. Soft and warm, with silky and sweet tannins.  

64.	 BARDOLINO, ZENATO (VENETO)  � 32.00
GRAPES = CORVINA, MOLINARA
Smart nose with some cherry fruit and light dusting of spice. 
Well balanced with more cherry notes and a savoury finish.

65.	 NEGROAMARO DEL SALENTO, VARVAGLIONE (PUGLIA)� 36.50 
GRAPES = NEGROAMARO
A mouthful of wild berries and fresh earth, surrounded 
by aromas of blackberries and vanilla.

66.	 L’APPASSIONE ROSSO, SARTORI (VENETO)� 37.00
GRAPES = CORVINA & OTHERS
Silky-soft and rounded, neither too heavy nor too light, 
with elegant cherry and blackberry flavours.

67.	 FRAPPATO,TENUTE ORESTIADI (SICILIA)� 39.00 
GRAPES = FRAPPATO
Fresh with delicate floral hints and red fruits. The palate 
is smooth, well balanced with cherry and spice.

68.	 CHIANTI RISERVA, DA VINCI (TOSCANA)� 41.00 
GRAPES = SANGIOVESE
Fruity and spicy on the nose, showing aromas of fresh 
red fruit  with a hint of vanilla and cinnamon.

69.	 PRIMITIVO IGT PUGLIA ORGANIC VARVAGLIONE (PUGLIA)� 42.00
GRAPES = PRIMITIVO
Lush with blackberries and currants and elegantly perfumed 
with nutmeg, chocolate, liquorice and vanilla.

70.	 VALPOLICELLA RIPASSO, ARCO DEI GIOVI (VENETO)� 43.00
GRAPES = VALPOLICELLA
Intense ruby, red in colour. Fruity with deep hints of wild berries 
and jam. This wine is dry, structured with a soft, warm finish.

71.	 CARIGNANO GROTTA ROSSA, SANTADI (SARDEGNA)� 44.00 
GRAPES = CARIGNANO
Complex, deep and delicious blend of tarry blackcurrant 
fruit with underlying richness of dried fig.

72.	 BAROLO DOCG, DEZZANI (PIEMONTE)� 59.50
GRAPES = NEBBIOLO
Clear cut, intense nose with overtones of vanilla and spices. 
Dry but soft, full bodied, velvety and well balanced.

73.	 AMARONE CLASSICO, REIUS, SARTORI (VENETO)� 67.50
GRAPES = CORVINA/MOLINARA
Aromas of morello cherries with layers of oak and spice. Rich and 
powerful with strong tannins and considerable texture and complexity.



R E D  W I N E S

F R A N C E
� bottle £
74.	 CHATEAU LAULERIE (BERGERAC)� 30.00

GRAPES = MERLOT
Soft and supple Merlot. Lively red fruit with a hint of 
pepper characterise the nose of this red wine.

75.	 LES MOUGEOTTES PINOT NOIR (IGP PAYS D’OC)� 32.00
GRAPES = PINOT NOIR
A lovely nose of ripe red cherries and berries, with a classic savoury character.

76.	 CHATEAU DES GRAVIERS (GRAVES BORDEAUX)� 39.50
GRAPES = MERLOT, CABERNET SAUVIGNON
Medium bodied, soft and supple, with good acidity supporting 
vivid forest fruit flavours. The finish is elegant and dry.

77.	 CHATEAUNEUF DU PAPE ORGANIC, CHANTE CIGALE (RHONE)� 72.00
GRAPES = SYRAH/GRENACHE
Rich and ripe with layers of fruit and spice supported by fine tannins.

C H I L E
78.	 MERLOT, TARAPACA (CHILE) � 30.50

GRAPES = MERLOT
Intense and fresh raspeberry and plums notes, with toasted hints of 
vainilla and mocca. Palate: Flavorful merlot with rich blackberries 
and cassis notes, with a fresh palate and rounded tannins.

A R G E N T I N A
79.	 RESERVA MALBEC, FINCA LA CELIA (ARGENTINA)� 33.00

GRAPES = MALBEC
Medium to full bodied with a stylish balance of dense black fruit flavours, 
tightly knit fine grained tannins and a judicious use of oak.

S PA I N
80.	 RIOJA CRIANZA, HEREDAD DE TEJADA (RIOJA)� 33.50

GRAPES = TEMPRANILLO
Barrel aromas of cream, cocoa, and vanilla with ripe fruit and Tempranillo’s 
signature licorice and spice. Elegant, fresh, and well-structured with 
a velvety finish of cherry and a pleasant, smooth mouthfeel.

R O S É  W I N E S
� bottle £
81.	 ROSATO, IL SOSPIRO (VENETO)� 26.50

Fresh, fragrant rosé, combining strawberries, watermelon 
and an appetising splash of salt spray.

82.	 ROSATO, SARTORI (VERONA IGT)� 28.50
Light, dry and crisp, with a delicious balance between zingy citrus 
and fruity red berry flavours. Clean, refreshing finish.

83.	 LA VIDAUBANAISE ROSE, COMTE DE PROVENCE� 32.50 
(PROVENCE, FRANCE)
Packed full of strawberry and peach fruit character, light and full of freshness.



P R E M I U M  C E L L A R  S E L E C T I O N

W H I T E
		  vintage� bottle £
91.	 COLLIO PINOT GRIGIO MONGRIS (ITALY)	 2024� 54.00

MARCO FELLUGA
Golden yellow in colour. It has an intense and immediate 
bouquet with pronounced hints of acacia flowers and 
apple. On the palate it is elegantly fruity and full 
bodied, well structured and has a long finish.

92.	 CHABLIS (FRANCE)	 2023� 56.00
DOMAINE DE VAUROUX 
With the acidity of a just-bitten apple and the pure 
minerality of a fresh-washed stone, this is crisp and 
stylish, with peach, pear and steel on the finish.

93.	 PULIGNY MONTRACHET (FRANCE)	 2021� 97.50
DOMAINE CHAVY
An elegant yet full bodied style with citrus and honey aromas 
flavours. There is a touch of toasty oak underpinned by 
a fresh acidity, which adds structure and length.

R E D
94.	 AMARONE CLASSICO ACINATICO	 2018� 89.00

ACCORDINI (VENETO)
Classic Veronese speciality red made using the traditional 
‘Appassimento’ or drying process. After several months 
of ageing in oak barrels the wine acquires intense 
complex aromas and rich, cherry fruit flavour.

95.	 BRUNELLO DI MONTALCINO (ITALY)	 2019� 98.00
FATTORIA DEI BARBI
Italy’s most prized red, for it’s powerful structure, warm, 
complex flavours and soft, sweet tannins. A perfect 
match for meat, game and strong cheeses.

96.	 GEVREY-CHAMBERTIN (BURGUNDY)	 2019� 98.00
JOSEPH DROUHIN 2013/14
Wonderful Gevrey-Chambertin, a fragrant assemblage of black 
cherry, wild blackberry, mushroom and damp earth and heady 
with truffle, nutmeg and a fresh breath of liquorice.



E X C L U S I V E 
R E D  W I N E S

We are delighted to be able to offer, for sale, a 
limited quantity of very special red wines from 
both Italy and France. We hope you will enjoy 

drinking them as much as we have finding them.

F R A N C E
� bottle £

97.	 SAINT-JULIEN, CONNÉTABLE DE TALBOT 2018� 120.00

Grapes = �Cabernet Sauvignon, Merlot
Locality = St Julien
Producer = Chateau Talbot

Connétable Talbot, one of Médoc’s oldest estates, launched in the 60’s as a 
second wine. The vineyard’s care and rigorous harvest selection enhance its 
character. This seductive wine showcases white-fleshed cherries, lilies, wild 
roses, and exotic pink grapefruit on the nose. With a harmonious, full-bodied 
palate, depth, and an appetizing finish, it’s a delightful choice for enjoyment.

I TA LY
� bottle £
98.	 TIGNANELLO 2015� 220.00 

ANTINORI

Grapes = Cabernet Sauvignon, Sangiovese
Locality = Tuscany
Producer = Antinori

Undoubtedly Italy’s top red wine and also well known as an international icon. 
Made from grapes grown in the Antinori estate. The wine is aged in young 
oak barriques to acquire the rich, velvety flavour. A fantastic experience!


