
COCKTAILS
			    
Braeburn Spritz	 								        11
Aker Aperitif, Suze, tarragon, cider, Prosecco

Umami Martini									                     11
Umami gin, vodka, Cocchi Americano, Japanese bitters

Smoked Chilli Tommy’s 								        11
Tequila, mezcal, kumquat, chilli salt

Sloe Negroni									                       9
Sloe gin, Antica Formula, Campari

Walnut Old Fashioned								                    11
Two Drifters spiced rum, maple, walnut bitters

Espresso Martini								                     11
FAIR. Vodka and Café, Frangelico, espresso

Ginger Mule [0%]								                      8
Crossip Citrus and smoke, lime, ginger beer

 
DRAUGHT BEER											         
			    
Peroni, ‘Nastro Azzurro’, Lager, Lazio 5.1% 					         6.7		
Five Points, ‘Extra Pale Ale’, Hackney 4% 					              6.5
DEYA, ‘Steady Rolling Man’, Pale Ale, Gloucestershire 5.2%			            6.9

 

BOTTLED GUEST BEER	
 
Harbour, ‘Classic Lager’, Cornwall 5%					              5.8
Kernel, ‘Table beer’, Bermondsey 3.1%					                 6
Mondo, ‘Little Victories’, Session IPA, Battersea 4.3%			               6
Braybrooke, ‘Black lager’, East Midlands 5.2%				                6
Kentish Pip, ‘Skylark Cider’, Kent 5.5%					                 6
Lucky Saint, ‘Unfiltered Lager’, Bavaria 0.5% 				                6
Peroni, ‘Libera’, Italy 0%							                   5

 
COLD PRESSED JUICE										       
				     
Orange / Orange, carrot & ginger 	 					               5.5  
Apple, spinach, ginger, parsley, lemon, cucumber 				              5.5
Luscombe apple juice				                                                                4



SPARKLING

Prosecco, Prima Alta, Veneto, NV						           8 / 39
Champagne, Gaston Chiquet, ‘1er Cru Tradition’, Brut NV			       12 / 65
Exton Park, ‘RB 23’, Brut Rosé, Hampshire, NV				              80

 
WHITE

Grillo, Il Folle, Sicily ’21							            7 / 25
Sauvignon Blanc, ‘Flint’, C. & D. Delecheneau, Loire Valley ‘21		       9 / 36
Riesling, Trocken, Schwartztrauber, Pflaz ‘22				                         48
Macon Villages, ‘Cinq Terroirs’, Famille Paquet, Burgundy, FRA ‘21                    12 / 51
Grüner Veltliner, Weingut Hajszan Neumann, Nussberg  ‘21			       15 / 65
Chassagne Montrachet, Bouard-Bonnefoy, Burgundy ‘19			             90

 
ROSÉ & SKIN CONTACT

Côtes de Provence, ‘l’Écorce’ Buissonnière, V. Courrèges ’22			       9 / 36
Garnatxa Blanca, ‘Llunari’, Herència Altés, Terra Alta ‘21		                 12 / 49

 
RED

Nero d’Avola, Il Folle, Sicily ’21					                      7 / 25
Garnacha, ‘Botijo Rojo’, Bodegas Frontonio, Aragon ‘20			             36
Malbec, Cahors, ‘Le Combal’, C. Maisonneuve, South West ’17		     10 / 40
Pinot Noir, ‘Gönnheimer’, Weingut Eymann, Pflaz ‘21			                 12 / 50
Malbec, Altamira De Sangre, Luigi Bosca, Mendoza ’20			             52
Shiraz, Cederberg Private Cellar, Cederberg Mountains ‘19			       13 / 52
Côtes-du-Rhône, ‘Bouquet des Garrigues’, Le Clos Du Caillou ‘19		            54
Montagne St Emilion, ‘Les Piliers Maison Blanche’, Bordeaux ’18		      14 / 55
Barbera d`Alba Superiore, Casa E. di Mirafiore, Piedmont ‘19			            65
Rioja, ‘Tinto’, Finca Allende ‘14						                68
Cabernet Sauvignon, Black Stallion, Napa Valley ‘19				              88
Barolo Pietrin, Franco Conterno, Piedmont ‘16				              90
Margaux, Les Charmes de Kirwan, Bordeaux ‘19				              95
Zinfandel, Château Montelena, Napa Valley ’16 				              98
Châteauneuf-du-Pape Rouge, Château La Nerthe, Rhône ‘16	                      110
Pomerol, Château Bellegrave, Bordeaux ‘11	                                                         130
Savigny-les-Beaune, Fanny Sabre, Burgundy ’18	                                             140
Brunello di Montalcino, Fonterenza, Tuscany ’16	                                            220


