
 

12.5% discretionary service charge will be added to your bill. Vintages subject to change. All prices are inclusive of VAT at the prevailing rate. Most of the wines contain sulfite. Some wines might not be suitable for a vegetarian diet, please ask 
your waiter. Drink responsibly.  

 

  

   

   

 

  

    

 

    
    

 

   125ml 150ml 750ml 

 

 Piper-Heidsieck Brut  14.00 16.50 82.00 

 Piper-Heidsieck Rosé Sauvage 17.00 19.50 103.00 

 Piper-Heidsieck Sublime 15.50 18.50 94.00 

 Piper-Heidsieck Vintage 2006 19.50 23.50 117.00 

 Piper-Heidsieck Cuvée Rare  32.00 37.00 185.00 

 

  

 Tasting Trio – Enjoy 50ml of the following Piper-Heidsieck:    3 x 50ml 

 Brut, Rosé Sauvage and Vintage 2006 – Served with bestpoke Joe & Steph’s popcorn trio   21.00 

 

  

 NV Searcys Selected, Cuvée Brut 9.95 12.00 59.00 

 NV Searcys Selected, Cuvée Brut Rosé 13.75 16.00 70.00 

  

 

  

 WHITE 175ml  375ml 750ml 

 

  

 2015 Grillo – N’djiro Sicily, Italy 7.50 16.00 31.00 

 2014 Soave ‘unfiltered’ - Filippi Veneto, Italy 11.00 23.50 46.00 

 2015 Searcys’ Vin Occitan, Réserve Blanc South of France 6.00 12.75 24.00 

  2015 Sancerre – Paul Prieur  Loire Valley, France  12.00 25.00 49.00 

  2015 Chardonnay – Baron Philippe de Rothschild Pays d’Oc, France   7.00  15.50  30.00 

  2010 Verdelho – David Traeger Victoria, Australia 11.50 24.50  48.00 

 

  2015 Searcys’ Vin Occitan, Réserve Rosé South of France   6.00 12.75 24.00 

   

 

   

  

 2006 Meursault, ‘En la Barre’ - Dom. Des Forges -150cl Bourgogne   159.00 

 2014 Saint-Véran -  Dom. Charmond Bourgogne   45.00 

  2015 Sauvignon de Touraine - Dom. de la Renaudie Loire Valley    32.00 

  2014 Muscadet - Bernard Maillard  Loire Valley    38.00 

 2014  Légende – Barons de Rothschild (Lafite)  Bordeaux   38.00 

   

 

  2015 Gavi di Gavi - Govone Piemonte    37.00 

  2015 Pinot Grigio -  Antonio Rubini Veneto    35.00 

 2013 Vernaccia di San Gimignano - Strozzi Tuscany 37.50 

 

     

 2012 Godello - A. Coroa   Valdeoras 49.00 

 2013 Verdejo – Finca Montepedroso Rueda 45.00 

   

 

  2014 Grüner Veltliner ‘Gmörk’ - A.Bauer Wagram, Austria               50.00 

  2011 Solo Quinta - Cramele Recas Recas, Romania    42.00      

   

 

 2015 Chardonnay - Casa Lia Condor Maipo, Chile   25.00 

 2015 Sauvignon Blanc - The Goose Upper Langkloof, SA   44.00 

 2012 Chenin Blanc ‘Kama’ - Dorrance Cape Town, SA   75.00 

 2015 Sauvignon Blanc – Lia Spring Marlborough, NZ   31.00 

  

  

 

       (od) Off dry 

 

  
 

 

 

 

 

Cocktails 

 

 
 
Classic Champagne 12.00 

Martell V.S cognac, Angostura bitter, champagne 

French 75 12.00 

Beefeater London Dry gin, lemon juice, champagne 

Jadoo 11.00 

Beefeater London Dry gin, lime, sugar, mint, tonic water 

 

Amaretto Passion 11.00 

Amaretto Disaronno, passion fruit, pineapple, lemon  

Whisky Sour  9.00 

Buffalo Trace bourbon, Angostura bitter, lemon, egg white  

Rum Fashion 11.00 
Ron Zacapa 23 rum, demerara sugar, Angostura bitter 

Cosmopolitan 10.00 

Absolute Citron vodka, orange liqueur, orange bitter 

Espresso Martini 8.00 

Vanilla infused vodka, espresso, Kalhua coffee liqueur 

Watermelon Mojito 10.00 

Havana 3yo rum, mint, watermelon, lime, sugar 

The Gentlemen’s Club 12.00 

Bulleit bourbon, cherry liquor, sweet vermouth, apricot 

liquor, absinth perfume 

 

 

Beers & Ciders 

 

 

Draught ½ pint pint 

Vedett Extra Blond 2.85 5.50 
Belgium – 5% 

Whitstable Bay Pale Ale 2.90 5.60 

United Kingdom – 3.9% 

Bottled   bottle 

Asahi Black (330ml)  4.75 
Japan – 5% 

Vedett Extra White (330ml)  4.95 

Belgium – 4.7% 

Spitfire (500ml)  5.75 

United Kingdom – 4.5% 

Duvel (330ml)  5.95 

Belgium – 8.5% 

Aspall Draught Suffolk Cyder (500ml)  6.75 

United Kingdom – 5.5% 
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Peach Margarita 11.00 

Don Julio Reposado tequila, white peach purée,  

fresh lime, agave nectar & celery salt 

 

Paloma 10.00 

Don Julio Reposado tequila, fresh grapefruit juice, 

fresh lime & agave netar   

 



 

12.5% discretionary service charge will be added to your bill. Vintages subject to change. All prices are inclusive of VAT at the prevailing rate. Most of the wines contain sulfite. Some wines might not be suitable for a vegetarian diet, please ask 
your waiter. Drink responsibly.  

 

 Red Wine Private Collection 

 
 

 
2012 Chorey-Lès-Beaune 95.00 

Domaine Tollot-Beaut – Bourgogne, France 

 

2010 Fixin 140.00 

Denis Mortet – Bourgogne, France 

2012 Harwood Hall 60.00 

Central Otago, New Zealand 

 

2013 Lapostolle ‘Cuvée Alexandre’ 60.00 

Casablanca Valley, Chile   

2011 Cambridge Road ‘Syrah’ 130.00 

Martinborough, New Zealand  

2013 Valpolicella Ripasso 50.00 
Le Tobele – Veneto, Italy 

2012 Graves - Château des Gravières ‘Rubis’  50.00 

Bordeaux, France 

2014 Syrah 'Les Vignes d'à Côté’ 50.00 

Y. Cuilleron – Rhône Valley, France 

2010 Cahors  65.00 

Clos Trigudina – Cahors, France 

 

2012 Ripa Sinistra 140.00 

Y. Cuilleron – Rhône Valley, France 

 

2010 Côte Rôtie ‘Madinière’ 180.00 

Y. Cuilleron – Rhône Valley, France 

 

2011 Bandol 60.00 

Domaine de la Suffrène – Provence, France 

 

2001 Margaux - Château Kirwan 200.00 

Bordeaux, France 

 

2009 Pittacum 50.00   
Bierzo, Spain 

 

2008 Gratavinum ‘2∏r’ 100.00 

Priorat, Spain 

 

 

   

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
   

 

                 

   
  
  

 

 

 RED 175ml 375ml 750ml 

 

 

  2014 Purple ‘The Original Malbec’ – Ch. Lagrezette Cahors, France 10.50 23.00 45.00 

  2014 Searcys’ Vin Occitan, Réserve Rouge  South of France 6.00 12.75 24.00 

  2015 Rioja – Viña Pomal  Rioja, Spain 8.50 18.50 36.00 

  2015 Pinot Noir - Baron Philippe de Rothschild Pays d’Oc, France 8.00 17.50 34.00 

  2015 Merlot ‘Pillar Box Tree’ – Darling Cellars  Darling Ranges, SA 7.00 15.50 30.00 

  2012 Zinfandel – Black Ridge Vineyards  California, US 11.00 23.50 46.00 

 

 

 

 

  2014 Bourgogne - Didier Tripoz Bourgogne        42.00 

 2009 Givry 1er Cru ‘Bois Chevaux’ Bourgogne      59.00 

 2013 Bourgeuil ‘Trinch’ - Pierre Breton      Loire Valley  49.00 

 2014 Légende – Barons de Rothschild (Lafite)   Bordeaux   38.00 

 2011 Salamandre - Domaine Montrose South of France 50.00 

 2013 ‘La Balade’ - Aurélie Vic Minervois 36.00 

 

 

 

 2013 Barbera d’Alba Superiore - Govone Piemonte 34.00 

 2012 Valpolicella Classico - Ca la Bionda Veneto 49.00 

 2014 Chianti – Terre di Faiano Tuscany 37.00  

 2015 Primitivo ‘appassimento’ -  Lucale  Puglia   48.00 

 

      

 2012 ‘Indigena’ - Pares Balta Penedes 55.00 

 2012 Ull de Llèbre (Tempranillo) - Casa Mariol Terra Alta 36.00 

 2014 Habla de la Tierra  Extremadura 50.00 

 

  

 2013 Sankt Laurent – Rosi Schuster  Burgenland, Austria 50.00 

 2012 Touriga Nacional Reserva – Alves de Sousa Douro, Portugal 60.00 

 2013 Egri Bikaver – Boliky Eger, Hungary 55.00 

 
   

 2011 Carignan ‘Beni M’Tir’ – Domaine Rihad Jamil  Meknès, Morocco 48.00  

 2008 Shiraz/Cabernet - The Goose ’Expression’ Upper Langkloof, SA 65.00  

 2015 Pinot Noir ‘Ragdoll’ - Casa Lia Curico Valley, Chile 24.00 

 2014 Malbec ‘Casa Juanita’ – Bodega Barberis Mendoza, Argentina  33.50 

 2012 Shiraz – Black Ridge  California, US 46.00  

 

   

 

  

 DESSERT  100ml Bottle 

   
   

 2015 Château Calabre (375ml) Côtes de Montravel, France 4.50 15.00  
 2013  Westend Estate - Three Bridges (375ml) New South Wales, Australia 6.00 22.00 

 2006 ‘Holdvölgy’ Aszú ‘Culture’ (375ml) Tokaji, Hungary  130.00 

 2009 Sauternes - Clos Lecomte (375ml) Bordeaux, France  45.00 

 

  

 

 NV Dow’s Fine Ruby (750ml) Douro, Portugal  5.00 28.50 

 NV Churchill’s Reserve (750ml) Douro, Portugal 6.75 45.00 
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Fine Wine 

 
 

White 

2005 Riesling - Cuvée Frédéric Emile – 150cl 225.00 
 Domaine Trimbach – Alsace, Fr. 

2009 Domaine de Chevalier 370.00

 Pessac Leognan – Bordeaux, Fr.  

2009 Pouily Fumé ‘Silex’ 180.00 

 Didier Dagueneau - Loire Valley, Fr. 

Red 

2004 Gevrey-Chambertin 1er Cru ‘Les Cazetiers’ 130.00 

 Bruno Clair – Bourgogne, Fr.  

2009 Château Pichon Comtesse de Lalande  365.00 
 2GCC Pauillac – Bordeaux, Fr.  

2004 Nebbiolo, Langhe 190.00 

 Angelo Gaja – Piemonte, It. 

2001 Barolo ‘Bricco Rocche’ – 150cl 295.00 

 Ceretto – Piemonte, It.  
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