Wine By the Glass
Sparkling Wine

Vouvray Brut, Domaine Breton ‘La Dilettante’
14/63 (125ml glass/bottle)

Champagne Deutz Brut Classic 18/100
Champagne Deutz Brut Rosé 22/110
White Wine

Getariako Txakolina 2022, Txomin Etxaniz
10/42 (125ml glass/bottle)

Sancerre 2021, Domaine Millerioux 14/60
Cétes du Jura 2019, Domaine Chevassu
‘Savagnin Ouillé’ 15/70
Chablis 1¢r Cru 2022, Domaine Tremblay ‘Coté
de Lechet’ 16/79
Saumur 2021, Domaine Roches Neuves
‘L’Insolite’ 18/80
Rosé Wine

Cétes de Provence 2021, Capdevielle et
Ginter ‘Elegance Rosé’

11/52 (125ml glass/bottle)
Orange Wine

Salina 2022, Caravaglio ‘Occhio di Terra
Malvasia’ 16/65

Red Wine

Rioja 2012, Bodegas Urbina ‘Crianza’
10/42 (125ml glass/bottle)

Charentais-St. Sornin 2020 Domaine Maverlan
‘Petit Sapiens’ 12/50

Haut-Médoc 2013, Chateau Lanessan 16/69
Vacqueyras 2020, Domaine Gatrigue 16/69

Vin de Savoie 2018, Domaine Giachino ‘Black
Giac’ 18/80

Gevrey-Chambertin 2020, Domaine Heresztyn-
Mazzini ‘Vieilles Vignes’ 30/150

Dessert Wine
Banuyls 2014, Clos de Paulilles “Tradition’
14 (100ml glass)

Coteaux du Layon 2021, Domaine Ogereau ‘St.
Lambert’ 14

Jurancon 2018, Clos Lapeyre ‘La Magendia’ 14
Aperitifs & Cocktails

House Cocktail (G’Vine Floraison Gin, La
Quintinye Vermouth Royal Rouge, Angostura)

15
Amaretto Sour (Amaretto Disaronno, Lemon,
Aquafaba) 15
French 75 (Gin, Lemon, Simple Syrup,
Champagne) 16
Kir/Kir Royal (Creme de Cassis & White
Wine/Champagne) 10/18
Negroni (Gin, Amaro, Sweet Vermouth) 15

Aperol Spritz (Aperol, Sparkling Wine, Soda) 15
Old Fashioned (Woodford Reserve, Angostura

Bitters, Simple Syrup) 15
Martini Gin/Vodka 15
Sherry, Tio Pepe Fino en Rama 2021’ 9
Beers

Flensburger Pilsner 33cl (Germany) 6
Beavertown Gamma Ray IPA 33cl (UK) 6

Brewdog Nanny State Alcohol Free 33cl (UK) 6



No/Low Alcohol Drinks

Pineapple Fizz (Pineapple Juice, Lemon,

Aquafaba, Soda) 10
Cherry & Violet (Seedlip Spice, Lemon, Violet,
Cherry, Soda) 10
Virgin Mary (Tomato Juice, Lemon, Tabasco,
Worcestershire) 10
Seedlip Spice & Tonic 10

Water, Fruit Juices & Soft Drinks

Belu Water Still (UK) 5
Belu Water Sparkling (UK) 5
Fresh Orange Juice 5
Fresh Pink Grapefruit Juice 5
Pineapple Juice 5
Apple Juice 5
Cranberry Juice 5

Fever Tree Tonic Water/Light
Tonic/Lemonade/Soda/Ginger Beer/Ginger
Ale 4

Coca Cola/Diet Coke 4

Spitits & Digestifs (50cl)

Portobello Road No. 171 Gin (UK) 10
Capreolus Garden Swift Gin (UK) 14
Monkey 47 Gin (Germany) 15
Absolut Vodka (Sweden) 10
Fair Quinoa Vodka (France) 15

Bacardi Carta Blanca Rum (Puerto Rico) 10

Diplomatico Reserva Exclusiva (Venezuela) 16

Woodford Reserve (USA) 10
Lagavulin 16 years old (Scotland) 15

Cognac Grande Champagne, Daniel Bouju
VSOP (France) 15

Capreolus Siegerrebe Grape Eau de Vie (UK) 15

Capreolus Doyenne du Comice Pear Eau de Vie

(UK) 15

Tea
Jing Loose Leaf Tea

Assam Breakfast/Fatl Gray/Sencha
Green/Jasmine Peatls Green/Chamomile
Infusion 5

Fresh Mint Infusion 5
Coffee (Difference Coffee Company)

100% Specialty Arabica Yellow Bourbon (Minas
Geiras, Brazil) Natural Process, Medium Roast

5

Jamaica Blue Mountain 100 % Specialty Arabica
Grade 1, Washed Process (Sir John’s Peak,
Wallenford Estate, Jamaica) 11

Jamaica Blue Mountain is one of the most exclusive coffees
in the world. The Blue Mountain’s ideal conditions for
growing coffee produce beans which are noted for their
floral aromas, mild yet complex flavour, a lack of bitterness
and a creamy, almost chocolatey taste.

Hacienda La Esmeralda Special Auction Grand
Reserve Geisha, El Velo Farm Lot Aguila 52s
(Boquete, Panama) 15

Up in the mountains of Boquete, Panama, Hacienda La
Esmeralda grows the world’s most coveted Geisha coffees.
These coffees, grown in micro- lots each with its unique
microclimate, are tended to and harvested with the utmost
care, and processed with precision. Esmeralda Special
Auction Grand Reserve Geisha, a rare award- winning
coffee collection that has won more than 15 international
prizes since 2004, represents the estate’s pinnacle beans.
Sold only once per year at auction, ‘the Domaine De La
Romanée-Conti of Coffee.” Sourced from El Velo Farm's
Micro lot — Aguila 52s, this coffee is perfumed on the nose,
with a unique floral aromatic of jasmine, stone fruits and
ripe peach on the palate. A sweet, juicy, and moreish cup.



