WINE LIST 125ml/bottle
SPARKLING

Prosecco Bio DOC Cantina Bernardi Veneto, ltaly 9/49
Pet-Nat A P&l Ancestral Loxarel Penedés, Spain 69
Brut Réserve NV, Charles Heidseick Champagne, France 14/85
Blanc de Noirs ‘16, Rathfinny Wine Estate Sussex, England 85
Eclats de Meuliere Brut Nature NV, Jeaunaux-Robin Champagne, France 85
Rosé de Meunier NV, Laherte Fréres Champagne, France 100
Réserve NV, Béréche & Fils Champagne, France 105
Blanc de Blancs Grand Cru Cuveé de Réserve, Pierre Péters Champagne, France 18/115
Blanc de Blancs NV, Charles Heidseick Champagne, France 130
Rosé Réserve NV Charles Heidseick Champagne, France 155
Brut Millesime ‘12, Charles Heidseick Champagne, France 180
Grand Cru ‘Mineral’ ‘14, Agrapart & Fils Champagne, France 200
DRY SHERRY

Fino en rama Bodegas César Florido Jerez, Spain 9/42(375ml)
WHITE 125ml/bottle
Settembre (Cattarato) ‘21 Ciello Bianco Sicily, Italy 5.5/29
Macabeo ‘21 Casteno Mercia, Spain 30
Blanco (Viura) ‘21 Gran Cerdo Rioja, Spain 33
Campania Bianco (Fiano/Falanghina) ‘21 Fratelli Felix Campania, ltaly 39
Griner Veltliner ‘19 Wimmer Weinland, Austria 7.5/43
Muscadet Garance ‘21 (Melon de Bourgogne) Luneau-Papin Loire, France 45
Trebbiano d’Abruzzo ‘21 UVA Abruzzo, ltaly 48
Soave Classico (Gaganega/Trebbiano) ‘21 Pieropan Veneto, ltaly 9/49
Horsmonden Dry White (Bacchus/Ortega) ‘20 Davenport Vineyards East Sussex, UK 52
Saumur Blanc (Chenin) ‘21 Domaine des Sables Verts Loire, France 56
Albarino Leira Reyero ‘18 Bodegas Pascual Galicia, Spain 56
Pouilly-Fumé Les Vieilles Terres ‘20 (Sauvignon Blanc), Dominique Pabiot Loire, France 12/66
Riesling Graacher Feinherb ‘19 Willy Schaefer (off-dry) Mosel, Germany 72
Amzelle (Pinot Blanc) ‘18 Domaine Marc Tempé Alsace, France 72
Pouilly-Fuissé “Clos Marie’ (Chardonnay) ‘21 Domaine La Soufrandise Burgundy, France 13/72
Petit Ours (Rousanne, Viognier) ‘20 Matthieu Barret Rhéne, France 74
Hautes Cétes de Beaune (Chardonnay) ‘20 Jean-Claude Rateau Burgundy, France 79

La Mar (Albarino/Caino Blanco) ‘20 Terras Gauda Galicia, Spain 83
Chablis ‘Les Champreaux’ (Chardonnay) ‘19 Domaine Vignaud Burgundy, France 84
Bourgogne Blanc (Chardonnay) ‘18 Alain & Isabelle Hasard Burgundy, France 15/85
L'Insolite Saumur (Chenin) ‘20 Thierry Germain Loire, France 86
Hautes Cétes de Beaune “Sous Eguisons’ (Chardonnay) ‘20 Jean-Noé&l Gagnard Burgundy, France 99
Saint-Aubin “En Vesvau' (Chardonnay) ‘20 Chéteau Philippe le Hardi Burgundy, France 100
Marsanne Roussanne ‘17 Powell & Son Barossa, Australia 115
Munjebel Etna Bianco (Grecanico/Carricante) ‘19 Frank Cornelissen Sicily, ltaly 115
Auxey-Duresses (Chardonnay) ‘20 David Moret Burgundy, France 120
Hautes Cétes de Beaune ‘Jardin du Calvaire’ (Chardonnay) ‘19 Etienne Sauzet  Burgundy, France 125

Please alert your server to any allergies or dietary requirements. A discretionary 12.5% service charge will be added to your bill



WINE LIST 125ml/bottle
ORANGE
Baglio Antico Bianco IGP (Catarratto) ‘20 Ciello Sicily, Italy 8/42
Thorne & Daughters Tin Soldier (Semillon) ‘20 Cape, South Africa 69
Sivi (Pinot Grigio) ‘17 Dario Princic Friuli, ltaly 95
125ml/bottle
ROSE
La Paradou Rosé (Cinsault) ‘20 Chateau Pesquie South Rhone, France 6.5/32
Specogna (Pinot Grigio) ‘21 Friuli, ltaly 55
Cuvée Alexandre (Grenache blend) ‘21 Chéateau Bealieu Provence, France 60
Bandol (Grenache blend) * 20 Domaine la Suffréne Provence, France 10/62
125ml/bottle
RED
Tapisserie Rouge (Syrah blend) ‘20, Dom. de Lamy Langredoc, France 5.5/29
Borgo Selene (Nero d’Avola/Nerello Mascalese) ‘21 Sicily, ltaly 31
Grenache Syrah ‘20 d’Estezargues Rhéne, France 6.5/32
Colonia Las Liebres (Bonarda) ‘20 Altos Las Hormigas Mendoza, Argentina 36
Brezo (Mencia) ‘20 Gregory Perez Galicia, Spain 39
Marcilliac ‘Lo Sang del Pais’ (Fer Salvador) ‘20 Domaine du Cros South West France 42
Bourgueil ‘Franco de Porc’ (Cabernet Franc) ‘20 Domaine de Chevalerie Loire, France 48
Cauquenina (Syrah, Malbec, Carignan) ‘16 Clos des Fous Itata, Chile 9.5/52
Dolcetto d’Alba ‘20 Aldo Vaijra Piedmont, Italy 55
Same River Twice (Cotes du Rhéne) (Grenache/Syrah) ‘20 Heliocentric Rhéne, France 10.5/57
Rusterberg (Zweigelt) ‘20 Heidi Schréck Burgenland, Austria 58
Primitivo Gioia del Colle ‘21 Fatalone Puglia, Italy 62
Vino Nobile di Montepulciano (Sangiovese, Canaiolo) ‘16 Innocenti Tuscany, ltaly 68
Langhe Nebbiolo ‘20 Massolino Piedmont, Italy 13/75
Chianti Rufina Riserva ‘Bucerchiale’ (Sangiovese) ‘19 Selvapiana Tuscany, ltaly 79
Saint Emilion Grand Cru ‘Pavillon Figeac’ (Merlot/Cab.) ‘14 La Grave Figeac Bordeaux, France 14/82
Céte Chalonnaise Les Gardes Rémi (Pinot Noir) ‘19 Alain & Isabelle Hasard Burgundy, France 84
Langhe Nebbiolo ‘15 Fratelli Alessandria Piedmont. ltaly 88
Haut-Médoc (Cab. Sauv./Merlot/PV) 16 Clos du Jaugueyron Bordeaux, France 90
Saint-Aubin Ter Cru (Pinot Noir) ‘18, Patrick Miolane Burgundy, France 90
Tocao (Malbec, Carignan) ‘13 Clos des Fous ltata, Chile 95
Montepulciano d’Abruzzo Riserva ‘16 Praesidium Abruzzo, ltaly 94
Chassagne-Montrachet Cuvée L'Estimée (Pinot Noir) ‘18 J-N Gagnard Burgundy, France 100
Carmignano Riserva (Sangiovese/Cab.Sauv/Canaioulo) ‘15 Villa di Treffiano Tuscany, ltaly 110
Yarra Valley Pinot Noir ‘19 Jane Eyre Victoria, Australia 110
Othello by Dominus (Cab/Merlot) '15 Christian Moueix Napa Valley, USA 130
Barolo (Nebbiolo) ‘18 Domenico Clerico Piemonte, ltaly 125
Giovedi Paestum (Aglianico) ‘18 Vigneti Tardis Campania, ltaly 130
Pavillon de Léoville Poyferré (Cab/Merlot) ‘15 Saint Julien Bordeaux, France 130
Beaune ler Cru Les Reversées (Pinot Noir) ‘17 Jean-Claude Rateau Burgundy, France 130
Céte-Rétie Village (Syrah) ‘19 Stephane Ogier Rhéne, France 150
Beaune Les Aigrots (Pinot Noir) ‘11 Domaine Michel Lafarge Burgundy, France 160

Please alert your server to any allergies or dietary requirements. A discretionary 12.5% service charge will be added to your bill



MIXED DRINKS

Banzai Mule 12

Element 29 vodka, fresh pineapple, ginger, soda, lime

Pefasquito 12

Casamigos blanco, lime, benedictine, sage

Penicillin 13

Johnny Walker Black, Laphroaig 10, ginger, agave, lemon

House on Fire 14
Mezcal Union, ancho and chipotle chilli syrup, lime

Banana Old Fashioned 13

Santiago de Cuba, roasted banana, chocolate bitters

DRAUGHT /7 BOTTLED

Dragonfruit Spritz 13

Besazar Dry, dragonfruit, vanilla, prosecco

Winter Velvet 14

Arette Tequila, Disarano Velvet, white chocolate liqueur

Thalassa 13

Tanqueray Gin, Aperol, Mastiha, pink peppercorn, honey,
basil, lime

Roasted Pear Bellini 11

Roasted pear, Amaretto, prosecco

Blood Orange Negroni 14

Rosemary infused Martin Millers Westbourne, campari,
cocchi, blood orange

Madri 4.6% (379ml) 5.5
Neck Oil 5% (379ml) 6
Guinness 4.1% (379ml) 5.5

SOFTS

Sassy Cidre 5.5% (379ml) 6.5
Estrella 4.2% (330ml) 5.5
Heineken Blue 0.0% alc (330ml) 5

Pomegranate & basil fizz 6
Ginger lemonade 4.5

London Essence Peach & jasmine
soda 3.5

Ginger Jarr Kombucha 8
Lyre’s dry london & tonic 8
Lyre's margarita 10
Lemongrass iced tea 4.5

Please alert your server to any allergies or dietary requirements. A discretionary 12.5% service charge will be added to your bill



