WINE LIST
-
o

Bottle Glass

1. Moét & Chandon Brut £140.00  £22.50
2. Veuve Cliquot Brut £170.00
3. Bollinger Special Cuvée Brut £180.00
4. Moét & Chandon Brut Rosé £195.00
5. Ruinart Blanc de Blancs £220.00
6. Laurent Perrier Cuvée Rosé £240.00
7. Dom Perignon Brut 2010 £420.00
8. Krug Grande Cuvée £460.00
9. Louis Roederer Cristal 2008 £470.00
10. Dom Perignon Brut Rosé 2006 £720.00

Sparkling Wine

11. Radise Brut, Prosecco Spumante DOC
Extra dry, Veneto, Italy £44.50  £8.50
Rich fruitiness typically balanced with a crisp acidity

12. Radise Rosé, Prosecco DOC Millesimato

Extra dry, Veneto, Italy £46.50  £9.00
A perfect aperitif wine, with scents of white flowers and
elegant periage.
13. Moscato D’Asti, Pio Cesare 2020
Piedmont, Italy £48.50  £9.50

Flavours of honey, rich ripe fruit; fragrant & aromatic.
Sweet on the palate and lightly frizzante.

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
A live music cover charge of £ 10 per person is applicable when dining in the Main Restanrant.
A [£20 live music cover charge per person is applicable after 10pms.



White Wine

14. Lyrarakis, Vilana 2020,

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Bottle

Alagani (Heraklion), Crete, Greece £37.00
Citrus blossom aromas with hints of fresh pears. Fruity
and soft bodied with bright acidity

Viognier 2020, Chateau La Bastide,
Languedoc, France £39.00
Bright yellow colour with a citrus and white flower nose.

Vasilikon, Xynisteri 2018,
Kathikas, Paphos, Cyprus £40.00
Fruity aroma of apricot & peach, fresh and balanced.

Picpoul de Pinet 2020, Font-Mars
Languedoc, France £41.00
Thirst-quenchingly crisp, herbal with light citrus notes.

Pinot Grigio, Cantina Tramin 2020,

Trentino, Alto Adige, Italy £41.00
Zesty citrus layered with notes of pear and peach through to

a long, persistent finish

Petritis Xynisteri 2019, Kyperounda,
Troodos, Cyprus £43.00
Aromas of citrus fruits, candied lime and lychee.

Touraine Sauvignon Blanc 2019,

Domaine Paul Buisse, Loire, France £44.00
Delicate and fruity with fresh, complex aromas of herbs

and white peaches

Notios Moschofilero/Roditis 2019,
Gaia, Nemea, Greece £46.00
Fresh and elegantly, vibrant. Floral, lemony undertones.

Assyrtiko, “Monograph” 2019

Gaia, Nemea, Greece £48.00
Fresh and focused citrus and herbal notes with a touch

of spice and excellent underlying minerality

Riesling 2019, Terre d’Etoiles, Domaine

Mittnacht, Alsace, France £48.00
Fresh and focused citrus and herbal notes with a tonch

of spice and excellent underlying minerality

Gavi del comune di Gavi, ‘Carlo’ 2020,

(Organic) Marchese Luca Spinola, Piemonte, Italy - £49.00
Fresh and harmoniously fragrant, with a delicate

Sfloral bouguet.

Albarifio Lagar de Cervera 2020,

Rias Baixas, Galicia, Spain £49.00
Juicy fruit lifed by delicions freshness. Notes of stone

[fruit and minerality

Glass
(175ml)

£9.00

£9.50

£10.50

£11.00

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.

A live music cover charge of £ 10 per person is applicable when dining in the Main Restaurant.

A [20 live music cover charge per person is applicable after 10pm.



26.

27.

28.

29.

30.

31.

32.

33.

Bottle  Glass
Malagousia 2020, Domaine Gerovassiliou, (175ml)
Epanomi, Greece £52.00

Complex: with aromas of rich exotic fruits, pepper and jasnmine.

Sancerre, Fernand Girard 2020,
Loire, France £54.00

Focused and intense, with aromas of citrus fruit and minerals

Chablis, Domaine de la Genillotte 2019,
Burgundy, France £56.00 £14.00
Crisp, citrusy with peachy hints and beautiful ninerality.

Moschofilero “Wild Ferment” 2019,
Gaia, Nemea, Greece £57.00
Complex: with aromas of rich exotic fruits, pepper and jasmzine.

Biblia Chora Estate 2020, Sauvignon/ Assyrtiko
Kavala, Macedonia, Greece £59.00
Beautifully rich yet balanced, with aromas of peach

and citrus.

Thalassitis Assyrtiko 2019,

Gaia, Santorini, Greece £62.00
Explosive minerality, lemon zest, crisp acidity with

Sfloral notes.

Pouilly Fuissé, Cuvée Boisée, Auvigue,

2018, Maconnais, France £74.00
Delicate aromas of white flowers with hints of hazelnut.

Rich and round.

Ovilos, Semillion / Assyrtiko 2020

Ktima Biblia Chora, Kavala, Macedonia, Greece £78.00
Distinctive aromas of apricot, honey and citrus.

Elegantly balanced with refined complexity
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34.

35.

36.

37.

Mont d’Hortes, Cuvée des 4 Saisons, Rosé

2020, Vin du Pays d’Oc, France £37.00  £9.00
Bursting with red fruits, raspberries and a hint of

cherry blossom.

Ktima Alpha Estate Rosé, Xynomavro 2020,

Amyndeon, Macedonia, Greece £46.00 £10.50
Salmon pink colour, fruity nose with rose petals

& strawberries.

Sancerre Rosé 2020, Domaine Girard

Loire, France £52.00
Delicate with peachy aromas lifted by vibrant,

gesty scents.

Chateau de L’Aumérade 2020, Cuvée Marie

Christine, Cotes de Provence, France £56.00 £14.00
Pale powder pink hue, refreshing grapefruit

and peach.

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
A live music cover charge of £ 10 per person is applicable when dining in the Main Restanrant.
A [£20 live music cover charge per person is applicable after 10pms.



Reed Wine

38. Lyrarakis, Kotsifali 2018, Alagni (Heraklion)
Crete, Greece
Light and refreshing, with aromas of mature red
cherry, gesty dark fruit and a tonch of spice

39. Ayios Onouftrios, Vasiliko 2018,
Kathikas, Paphos, Cyprus
Balanced and full bodied, vividly perfumed aroma.

40. Malbec, Clos La Coutale 2019,
Cahors, France
Notes of plums, forest berries and wood smoke. Soft
with a long satin finish

41. Montepulciano d’Abruzzo 2019
Tiberio, Abruzzo, Italy
High-pitched aromas of red cherry, blood orange &
botanical herbs.

42. Chateau de Francs, Hubert de Bouird, Metlot
Cabernet Franc 2016, Bordeaux, France
Wonderful freshness and fine sweet tannis with wild
black fruit and toasty coffee hints

43. Notios Agioritiko, Gaia 2019,
Nemea, Peloponnese, Greece
Light, refreshing, velvety aromas of ripe red fruit.

44. Axia, Ktima Alpha Estate 2017,
Xynomavro/Syrah, Amyndeo, Greece
Full bodied, complex: bouguet of ripe dark fruits &
exotic spice.

45. Avaton, Domaine Gerovassiliou 2017,
Epanomi, Greece
Perfumed and polished, medium body, plummy fruit,
coffee & cacao.

46. Ktima Alpha Estate Reserve Old Vines 2017,
Xinomavro, Amyndeon, Greece
Savoury red, from 90 year old vines, enticing aroma
of cooked plums and damson jam.

47. Le Difese 2019, Tenuta San Guido,
Cabernet / Sangiovese, Tuscany, Italy
Younger brother of the famons Sassicaia, with vibrant
blackberry, wild herb and balsamic notes

48. La Rioja Alta, Vifia Alberdi Reserva 2016,
Rioja, Spain
Full bodied, with intense aromas of strawberries &
blackberries.

49. Valpolicella Superiore Ripasso, Musella 2016,
Veneto, Italy
Dense dark cherry fruit flavours, silky smooth finish.

50. Chianti Classico, Querciabella 2018,
Tuscany, Italy

Complex;, grippy minerality, with deep cherry and spice.

Bottle

£37.00

£39.00

£40.00

£42.00

[44.00

£46.00

£48.00

£54.00

£56.00

£56.00

£57.00

£58.00

£60.00

Glass
(175ml)

£9.00

£10.00

£10.50

£11.50

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.

A live music cover charge of £ 10 per person is applicable when dining in the Main Restaurant.

A [20 live music cover charge per person is applicable after 10pm.



51.

52.

53.

Bottle
Cotes de Nuits Villages, Pinot Noir 2014
Domaine de Bellene, Burgundy, France £70.00

Intense, rustic ripe nose, liguenr-like aroma of pear
& white flowers.

St Emilion Grand Cru 2016,

Chateau Grand Peyrou, Bordeaux, France £75.00
Good structure with a long lasting finish. Notes of

cinnamon and blackcurrant.

Brunello di Montalcino 2013, Pelagrilli,

Siro Pancenti, Tuscany, Italy £98.00
Intense and complex, with a stripped back bouguet of

wild cherry, rose hip and dried herbs.
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54.

55.

56.

Puligny-Montrachet 2017, Albert Bichot,
Burgundy, France £120.00
Citrus, quince jelly, roasted aromas with yeast notes.

Pouilly Fumé, Baron de ‘I 2017,

Chateau du Nozel, Loire, France £145.00
Notes of white flowers and exotic fruit. Peach and

apricot aromas.

Chablis Grand Cru, I.a Moutonne 2015,

Domaine Long Depaquit, France £180.00
Awmple and generons with inmense freshness, light &

woody hints.

Red Reserve Lt

57.

58.

59.

60.

Barolo, Pio Cesare 2015,

Piedmont, Italy £150.00
Full body with a deep, subtle palate of strawberry

and cherry.

Chateauneuf du Pape 2013,

Chateau de Beaucastel, Rhone, France £175.00
Structured and full-bodied, aromas of biuneberry,

pepper and violet.

Chateau Rauzan-Segla 2009, Margaux,

Bordeaux, France £300.00
Enticing scents of violet, blueberry, intense dark fruit

& spice.

Chateau Cos d’Estournel 1996, St Estephe,
Bordeaux, France £420.00
Masculine and attractive. Ripe cassis, plum and tobacco.

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
A live music cover charge of £ 10 per person is applicable when dining in the Main Restanrant.
A [£20 live music cover charge per person is applicable after 10pms.



%M (all mixed drinks served as double)

Vodka 50ml  Bottle

Eristoff £12.50

Russian Standard £13.00 £200.00
Stolichnaya £14.00 £220.00

Grey Goose £17.50 £280.00
Belvedere £17.50 £280.00
Beluga Noble £17.50 £280.00
Gin

Bombay Sapphire £12.50  £200.00
Tanqueray £13.50  £220.00
Bosford Rose £13.50 £220.00
Tanqueray No.10 £16.00  £260.00
Hendricks £16.50  £270.00
Star of Bombay £17.50  £280.00
Bourbon/Rye

Buffalo Trace £12.50  £200.00
Makers Mark £14.00  £220.00
Jack Daniels £14.00  £220.00
Woodford Reserve £15.50  £240.00
Brandy

Metaxa 5 Star £13.50  £220.00
Hennessy VS £14.50  £230.00
Courvoisier VS £14.50  £230.00
Remy Martin VSOP £16.00  £260.00
Hennessy XO £30.00  £450.00
Rum

Bacardi Carta Blanca £12.50

Bacardi Spiced £14.50  £230.00
Bacardi Carta Negra £14.50  £230.00
Bacardi Oro £15.50  £240.00
Havana Club 7 £15.50  £240.00
Bacardi Ocho £16.50 £270.00
Zacapa 23 £19.00  £300.00

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
A live music cover charge of £ 10 per person is applicable when dining in the Main Restaurant.
A [20 live music cover charge per person is applicable after 10pm.



Whiskey 50ml  Bottle

Blends

Dewat’s £12.50  £200.00
Famous Grouse £13.00  £210.00
J & B Rare £14.50  £230.00
Chivas Regal £16.00  £260.00
Johnnie Walker Black Label £16.00  £260.00
Johnnie Walker Blue Label £32.00  £450.00
Single Malts

Glenmorangie 12 £15.50  £240.00
Glenfiddich 12 £15.50  £240.00
Isle of Jura 10 £16.00  £260.00
Bowmore 12 £16.00  £260.00
Balvenie Doublewood £17.50  £280.00
Dalmore 12 £17.50  £280.00
Macallan 12 £21.00  £320.00
Japanese

Yamazaki Distiller’s Reserve £22.00  £330.00
Hibiki Harmony £24.00  £350.00
Irish

Jamesons £13.00  £190.00
Slane £14.50  £220.00

Tequila / Mezcal 25ml

Ocho Blanco £6.50 £12.50  £150.00 500m1
Cazcabel Coffee £8.00 £15.00  £220.00
Patron Silver £10.00 £18.00  £260.00
Patron Reposado £12.00 £20.00  £280.00
Del Maguey Vida Mezcal £10.00 £18.00  £260.00
Don Julio Aniejo 1942 £500.00

Greek Aperitifs  25mi

Ouzo £7.50 £12.00  £170.00
Mastiha £7.50 £12.00  £170.00
Zivania 1750 £60.00 200m £120.00 500m1

All house spirit/liqueur shots 25ml - £7.50
Speciality mixed shots (eg. Jaergerbomb) - £11.00

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
A live music cover charge of £ 10 per person is applicable when dining in the Main Restanrant.
A [£20 live music cover charge per person is applicable after 10pms.



@2@5 / %m (each 330ml)

Keo Cyprus £6.50
Mythos Greece £6.50
Peroni Italy £6.50
Aspall Cider Suffolk, England £7.50

Dot Drinks

Still / Sparkling Water (75cl) £6.00
Coke / Diet Coke / Coke Zero £4.00
Lemonade / Soda Water £4.00
Tonic Water / Slimline Tonic £4.00
Ginger Beer / Ginger Ale £4.00
Red Bull £6.00

 Jriees

Glass Carafe
Orange £5.00 £15.00
Apple £5.00 £15.00
Cranberry £5.00 £15.00
Pineapple £5.00 £15.00
Tomato £5.00 £15.00
Lychee £5.00 £15.00

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
A live music cover charge of £ 10 per person is applicable when dining in the Main Restaurant.
A [20 live music cover charge per person is applicable after 10pm.



