
LIGHT / AROMATIC / ZESTY

Riesling, Weingut Louis Guntreum, Rheinhessen, Germany. 2015 	 £33

Elephant Hill, Sauvignon Blanc, Hawke’s Bay, NZ. 2015	 £9.8 / £28 / £41

Amalaya Torrontes/Riesling, Calchaquí Valley, Argentina. 2015	 £32

Muscadet de Sèvre et Maine Sur Lie,  Domaine du Verger, Loire, France. 2015	 £33

Picpoul de Pinet, Domaine des Lauriers, Languedoc, France. 2014 	              £7.8 / £22 / £32

Pinot Blanc, Cave de Ribeauville, Alsace, France. 2015 (organic) 		  £47

Cedric Allion "Les Grandes Vignes" Sauvignon de Touraine, France. 2016	  £7.7 / £22 / £32

Pinot Grigio, Cantina di Castelnuovo del Garda, IGT, Italy. 2015	  £7 / £19.5 / £29

Sancerre Sauvignon Blanc, Domaine Gerard Fiou, Loire, France. 2015	 £49

Verdicchio dei Castelli di Jesi Classico, Zaccagnini, Italy. 2015	 £28

  RICH / WEIGHTED / BUTTERY

Les Vignes de L'Eglise Vermentino, IGP Pays d'Oc, France. 2015	 £5.1 / £14.5 / £21 

Terras Gauda, Albariño, Rias-Baixas, Spain. 2015	 £42

Brownstone winery, Chardonnay, California, USA. 2014 	 £40

Epicuria Chardonnay, Domaine de la Zouina, Morocco. 2015 	 £11 / £31 / £45

Gavi di Gavi “Lugarara”, La Giustiniana, Piedmont, Italy. 2015	 £51

Chablis Chardonnay, Gerard Tremblay, Burgundy, France. 2015	 £45

Crystallum, Clay Shales Chardonnay, Walker Bay, South Africa. 2015	 £70

Clos de la Chaise, Chât. de Santenay, Hautes-Côtes de Beaune, Burgundy, France. 2013	 £11 / £31 / £45 

Loimer "Lois" Grüner Veltiner, Kamptal, Austria. 2015	 £40

SAVOURY / TART / FUNKY

Cullerot Verdil blend, Cellar del Roure, DO Valencia, Spain. 2015	 £38

ORANGE: La Perdida Godello, Valdeorras, Spain. 2014	 £10.1 / £27 / £41

Casa Marin Sauvignon Gris, Estero Vineyard, San Antonio Valley, Chile. 2015 	 £52

Gasper, Malvazija, Goriska Brda, Slovenia. 2013	 £35

Puligny-Montrachet Chardonnay, Etienne Sauzet, Burgundy, France. 2013 	 £105

Bonfire Hills, Extreme Vineyards Chenin Blanc, South Africa. 2016	 £35

Bodegas Pirineos Gerwurztraminer, Somontano, Spain. 2015	 £8.2 / £23 / £34

Roussette de Savoie Frangy, Domaine Bruno, Altesse, France. 2015	 £10.5 / £29.5 / £44

ORANGE: Sylvain Martinez Goutte d'O, Margaret, Chenin Blanc Orange, Loire, France. 2015	 £52 

FRESH / CRISP

Ruinart Blanc de Blanc, Champagne, France. NV	 £100

Prosecco, Millesimato, Italy. 2015	 £6.9 / £35

Taittinger Brut Reserve Rosé, Champagne, France. NV 	 £13.5 / £80

MATURE / TOASTY

Taittinger, Brut Reserve, Champagne, France. NV	 £11 / £65

Krug, Champagne, France. NV	 £200

Dom Perignon, Champagne, France. 2016	 £180

UNEXPECTED

Evolution, 19th Edition, (organic), Oregon, USA. NV 	 £7.9 / £45

Nyetimber Classic Cuvee, England. NV	 £75 

Chandon Rosé, Mendoza, Argentina. NV	 £9.7 / £56

VIBRANT / LIGHT / YOUTHFUL

Framingham Pinot Noir, Marlborough, New Zealand. 2014	 £12 / £33 / £50

Domaine Robert Chevillon Les Roncieres, Nuits-Saint-Georges 1er Cru, Burgundy, France. 2011	 £110 

Rosso di Montalcino, Fossacole, Tuscany, Italy. 2014	 £59

ROSÉ: Cotes de Provence, Cuvee Elegance, Carteron, France. 2015 	 £8 / £22.5 / £32

Manzanos, Tempranillo, Rioja, Spain. 2015	 £7.7 / £21.5 / £32

Cartlidge & Browne Pinot Noir, North Coast, California, USA. 2014	 £42

Torre del Falasco Corvina, CantinaValpantena, Veneto, Italy. 2015	 £5.1 / £14.5 / £21

Altopiano Montepulciano D'Abruzzo, Feudo Antico, Italy. 2015 	 £29

ROSÉ: Le Petit Noir Shiraz/Grenache, Languedoc, France. 2015 (on tap)	              £6.4 / £18 /

Santa Macarena Pinot Noir, Espinos Y Cardos, Aconcagua Valley, Chile. 2016 	 £32

Finca Los Primos Malbec, Valentin Bianchi, Mendoza, Argentina. 2016  	 £8.6 / £24 / £35.5

FULL / INTENSE / DEEP

ROSÉ: Alpha Zeta Rosato, Corvina/Merlot, Veneto, Italy. 2015	 £6.4 / £18 / £27	

Villa Montes Cabernet Sauvignon, Central Valley, Chile. 2015	 £27

Dead Arm Shiraz, d’Arenberg, McLaren Vale, Australia. 2015	 £95 

Château Sénéjac, Haut-Médoc AOC, Bordeaux, France. 2006	 £62

Château Giscours, Margaux, Bordeaux, France. 2003	 £130

Delaforce Colheita Tinto Roriz blend, Douro, Portugal. 2012	 £32

Châteauneuf-du-Pape “Closerie de Vaudieu”, Château de Vaudieu, Rhône, France. 2014	 £64

Le Petit Noir Merlot, IGP Pays d’Oc, Languedoc, France. 2015 (on tap)	                £7 / £21 /

Pieropan, Vigna Garzon Amarone, Valpolicella, Italy. 2013	 £100

SMOKY / EARTHY / POWERFUL

Cote du Rhone, L'O de Joncier, Domaine de Joncier, Rhone, France. 2015	 £10 / £28 / £41

Urbina Reserva Especial, Rioja, Spain. 1998	 £61

Winery of Good Hope, Pinotage, Stellenbosch, South Africa. 2015 	 £6.7 / £18 / £28

Evolution Sangiovese blend, Oregon, USA. 4th (organic)	 £11.5 / £32 / £45

ROSÉ: Express Winemakers, Grenache/Mourvedre, Margaret River, Australia. 2016	 £40

Buil y Gine ‘Gine Gine’, Cariñena-Garnacha, Priorat, Spain. 2014 	 £40

Trinity Hill Syrah, Hawkes Bay, NZ. 2015 	 £43

Tignanello, Marchesi Antinori, Tuscany, Italy. 2008	 £150

125ml glasses available on house selections / vintages may vary

RED & ROSÉ

FIZZ

WHITE & ORANGE

W I N E  L I S T



BRUNCH

SAFFRON SPRITZ      	 £10.5
saffron-infused Tanqueray gin, rhubarb 
liqueur, Chandon rosé, tonic water 

PINEAPPLE EXPRESS	 £8.5
Koko Kanu rum, mango liqueur, pineapple, 
kiwi, lime

BLOODY MARY	 £8.5
Ketel One vodka, tomato juice, Tobasco, 
Worcestershire sauce, lemon, spices

RED SNAPPER	 £9.5
Little Bird gin, tomato juice, Tobasco, 
Worcestershire sauce, lemon, spices

SWEET

FITZROY SOUR   	 £11
Few gin, Grand Marnier, lemon, sage, 
whisky bitters 

THIRD STONE FROM THE SUN	 £10
Diplomatico Exclusiva rum, Pierre Ferrand 
Curaçao, Punt e Mes, Peychaud’s bitters 

HOPPY HOUR

DUTCH COURAGE         	 £9.5
Magic Rock Salty Kiss gose, 
centennial hop-infused cherry brandy, 
AV Wees Genever

APERITIF

GRAFTON GIMLET	 £9.5
Tanqueray 10 gin, 
homemade seasonal cordial

BOURLET NEGRONI   	 £9
Berneroy Calvados, Amer Picon, 
La Quintinye rouge vermouth 

AGED NEGRONI	 £9
Tanqueray gin, Campari, Martini Rosso

TAXI

THE HUNDRED MARKS	 £11
Paul John Edited Indian whisky, 
quince liqueur, smoked sea salt

COMFORTABLY NUMB 	 £10.5
Tito’s vodka, Benedictine, Cocchi Americano,
Lagavulin 16yo

THE FINAL WHISTLE	 £9
Calvados, spiced rum, Maraschino, 
wood bitters

REFRESHING / FLORAL / SPICY

Platform Pilsner 
(PINT) 4.2%	 £5

Wild Beer Fresh Pale Ale.
Somerset, UK. 
(330ml bottle) 5%	 £5.6

Siren White Tips White IPA, 
Berkshire, UK.
(330ml bottle) 5%	 £6

Fourpure Pilsner, 
London, UK. 
(330ml can) 4.7%	 £5.5

La Trappe Blonde Trappist Ale, 
Berkel-Enschot, Holland. 
(330ml bottle) 7%	 £5.9

BrewDog Vagabond Pale Ale (gluten free), 
Aberdeenshire, UK.
(330ml btl) 4.5%	 £5.9

Brooklyn Sorachi Ace Saison, 
New York, USA.
(355ml bottle) 7.2%	 £7.2

Curious Brew Lager, 
Kent, UK.
(330ml bottle) 4.7%	 £5.2

CIDER: Aspall Premier Cru,
Suffolk, UK. 
(500ml bottle) 7%	 £6.4

CIDER: Hawkes Urban Orchard,
London, UK. 
(330ml bottle) 4.5%	 £5.6

MALTY / HOPPY / FULL

Sam Adams Boston Lager
(PINT) 4.3%	 £6

Otley Oxymoron Black IPA, 
Rhonnda Cynon Taf, UK.
(330ml bottle) 5.5%	 £5.7

Stone Go To Session IPA, 
Berlin, Germany. 
(330ml can) 4.7%	 £5.4

Villages Pontoon Pacific Red Ale, 
London, UK. 
(330ml can) 4.3%	 £5.4

Moor Hoppiness IPA, 
London, UK. 
(330ml can) 6.5%	 £6

SOUR / TART / WOW

Magic Rock Grower Owned IPA, 
Yorkshire, UK. 
(500ml can) 7%	 £9

Straffe Hendrick Quadrupel Abbey Ale, 
Bruges, Belgium.
(330ml bottle) 11%	 £8.7

Magic Rock Salty Kiss Gose, 
Yorkshire, UK.
(330ml can) 4%	 £5.5
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JUICES

RED 	 £5 
carrot, apple, beetroot
  with Wild Turkey Rye whiskey  + £3

YELLOW	 £5  
pineapple, mint, star anise
  with Appleton VX rum  + £3

GREEN	 £5  
kale, spinach, cucumber, celery, apple, 
ginger, mint
   with Velho Barreiro cachaça  + £3

GOLD	 £5 
coconut water, carrot, turmeric
  with Courvoisier VSOP Cognac  + £3

SMOOTHIES

BERRY	 £5 .5
blueberries, raspberries, strawberries, 
banana, dates, coconut water, vanilla
  with Koko Kanu rum  + £3

GOJI	 £5.5 
goji berries, homemade almond milk, 
acai purée, blueberries, banana, dates, 
coconut oil, vanilla
  with Fair açai liqueur  + £3

AVO	 £5.5 
avocado, cacao, banana, 
homemade pumpkin seed milk, 
dates, coconut oil, vanilla
  with Frangelico  + £3

CHOC	 £5.5 
chocolate, espresso, banana, milk or soya
  with Mozart chocolate liqueur  + £3

COCKTAILSSOFTS

R E F R E S H M E N T S

BEER & CIDER

SERVED UNTIL 8PM


