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Glass (m/) Bottle
125 175 250

Paparuda Feteasca Regala 6 8 10.5 28

Estate Selection 2024, Romania, 11.5%, Vegan

Aromatic nose with distinct peach and apricot flavours on the
palate, soft and creamy fruit and a good, dry finish. Perfect with
prawn toast or anything with a touch of sweetness.

Animaliens Viorica/Feteasca Alba 7 9 12 33

Castel Mimi 2024, Moldova, 12.5%, Vegan

Fresh and fragrant with hints of lemon on the palate together
with pear, lime and lychee. Very appealing with good length of
flavour. Goes great with seafood or chicken.

Orange Natural Wine JP 32

Recas Estate 2024, Romania, 12%, Vegan

A rich, characterful, oxidative style of wine full of dried fruit
character, apricots and orange zest. Very versatile with savoury
flavours. Try it with our katsu curry!

Touraine Sauvignon Blanc 35

Les Silex, Domaine Beauséjour 2024, France, 12.5%, Vegan
Lovely weight of gooseberry fruit with a beautiful mineral
element on the finish. Great by itself, or anything with a citrussy
edge like ponzu or yuzu.

Bernon Albarifio 39
Rias Baixas, Bodegas Aquitania 2024, Spain, 12.5%, Vegan

Creamy fruit, with plenty of yellow peach flavour and a good

touch of underlying minerality. The classic partner for seafood!

Baboon Rock Unwooded Chardonnay 40

Franschhoek, La Petite Ferme 2024, South Africa, 14%

A honey and lime nose lead to pear fruit on the palate with some
mineral undertones and good freshness. Creamy and silky, try
with anything coconultty.

Muscadet Seévre-et-Maine Sur Lie 42

Les Gautronnieres, Bonnet-Huteau 2023, France, 12.5%
Fantastic, vivacious Muscadet, full of zesty white fruit character,
some minerality, plenty of weight and organically produced.
Great with fish but works well with mushrooms dishes too.



Glass (m/) Bottle
125 175 250

Paparuda Merlot 6 8 10.5 28

Estate Selection 2024, Romania, 13.5%

Soft, plummy Merlot with notes of pepper, gentle tannins and an
open, expressive palate. This is great with beef or mushroom
dishes.

Conde de Tresaguas Crianza 7 9 12 33
Rioja 2021, Spain, 14%

Smooth and well-structured, with silky tannins and flavors of

juicy plum, raspberry, and a touch of toasted oak lead to a long,

elegant finish. Rioja and lamb are a magic combination, but this

is just as good with pork or aubergine.

Ojos del Sur Malbec 36

Patagonia 2024, Argentina, 13%

Vibrant and fruity, plums, raspberries, blackberries but also a
more subtle floral note of violets. The palate is fresh with a nice
crunchy character to the fruit and soft tannins. This is just crying
out for some rich spicy beef!

Salice Salentino Riserva 38

Cantele, 2022, ltaly, 13%

Dark cherry fruit on the nose with a delicate floral character, the
palate is richer with plummy fruit, spices, even a wiff of smoke
whilst the finish is smooth with sweet supple tannins. Pairs well
with rich, savory foods like grilled or roasted meats, especially
lamb.

Grounded Cru Shiraz 42

McLaren Vale 2022, Australia, 14.5%, Vegan

A very elegant style of Shiraz, still full of intense black fruits
and spice but with rounded tannins gentle vanilla hints and fine
acidity giving it a juicy, approachable style. Excellent with beef,
lamb and pork.

Amarone della Valpolicella Classico 80
Vigne Alte, Zeni 2019, Italy, 16%

Amarone is a powerful, concentrated dry red that is properly

made from grapes that have been dried in airy barns. Needs

some huge flavours to pair with, ideal with slow cooked beef.



Glass (m)) Bottle
125 175 250

Paparuda Rosé 6 8 10.5 28
Estate Selection 2024, Romania, 11.5%

Fruity rosé with strawberry and cherry fruit. Soft, easy drinking

and refreshing. Try with tuna or salmon sushi.

Nuit d’Arbres Rosé 7 9 12 33

Pays d’Oc 2025, France, 12%, Vegan

A charming strawberry-scented rosé with freshness and deli-
cacy. Light easy-drinking from the South of France. Magic with
prawns, squid or chicken.

No 1 Rosé, Coteaux d’Aix-en-Provence 45
Domaine Pey Blanc 2024, France, 12.5%

An attractive nose with white flowers and hints of exotic fruits

leads to an elegant palate with red fruits and citrus flavours. Try

with salmon, prawns, tofu or just by itself!
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Vigna del Sole Prosecco Superiore 7.50 33

Brut Valdobbiadene, Italy, 11%
Floral and fruity with hints of green apple with an elegant and
dry finish.
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Glass (m)) Bottle
125 175 250

Veuve Clicquot ‘Yellow Label’ 88

Brut Champagne, France, 12.5%
Soft, baked bread and biscuity nose, with creamy white fruits
and a long lasting flavour. Stylish, elegant and full-bodied.

Laurent-Perrier Cuvée Rosé 115

Brut Champagne, France, 12%

Revealing the full aromatic richness of the Pinot Noir grape, this
precise and intensely fruity rosé is blended from ten different
crus. Aromas and rounded flavours of strawberries, raspberries
and wild cherries. Supple and long.
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DRAUGHT

Sapporo, Japan, 4.9%
A refreshing lager with a crisp, refined flavour

and a clean finish. The perfect beer to pair with
any meal and any occasion.

Half 3.25 / Pint 6.5

BOTTLES & CANS

Asahi 330ml, Japan, 5%

Kirin Ichiban 330ml, Japan, 4.6%

Nokota Session IPA 440ml, Wales, 3.8%

Quarry of Colour Pale Ale 440ml, Wales, 4.5%
Peroni Nastro Azzuro Gluten Free 330ml, Italy, 5%
Asahi 0.0, Japan, 0.0%

CIDER

Orchard Gold 500ml, Wales, 4.9%
Cornish Orchards Raspberry & Elderflower 500ml, 4%
Cornish Orchards Cherry & Blackberry 500ml, 4%
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SHORT COCKTAILS o\

Yuzu Brambl
[ | Tanqueray London Dry gin, yuzu sake, cassis noir
berry liqueur, raspberries.

Amaretto Sour
r | Disaronno amaretto, lemon juice, pineapple juice,
angostura bitters, cherry.

French Martini
Ketel One vodka, cassis noir berry liqueur, pineapple

Juice, strawberry purée.

Negroni
r | Tanqueray London Dry gin, Campari, Carpano Antica
Formula vermouth.

Caramel Espresso Martini
Ketel One vodka, Kahlua coffee liqueur, caramel
syrup, espresso, cocoa powder, coffee beans.

Mai Tai

r | Havana 3 white rum, Havana 7 dark rum, Cointreau
orange liqueur, orgeat almond syrup, lime juice,

angostura bitters, mint.

Togarashi Margarita

|* | Chilli-infused El Jimador blanco tequila, Cointreau
orange liqueur, agave syrup, lime juice, togarashi

salt rim.

Classic Margarita also available.

Maple Old Fashioned
[ | Bulleit Bourbon whiskey, maple syrup, angostura
bitters, flamed orange zest.
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Aperol Spritz

Aperol, prosecco, soda, orange.

—( ]

Mojito 10.5
— ) Classic: Havana 3 white rum, sugar syrup, lime,

mint.

Spiced Strawberry: Sailor Jerry spiced rum,

strawberry, lime, mint.

L Yuzu Spritz 10.5
Yuzu sake, prosecco, soda, lemon, mint.

A

[\ Hugo Spritz 11
@ St. Germain elderflower liqueur, prosecco, soda,

| lime, mint.
N\
=

) Berry Bliss 7
Strawberry, raspberry, lemon, apple, lemonade.

) |

Cucumber Collins 8
Seedlip Garden 108, elderflower cordial, cucumber,
lemon, soda.
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Tanqueray London Dry, 41.3% 4 7
Bombay Sapphire, 40% 4.5 7.5
Hendricks, 41.4% 5.5 9.5
Warner Edwards Rhubarb, 40% 6

Roku, 43% 6
Manchester Raspberry, 40% 6.5

Ukiyo Yuzu, 40% 6.5

Monkey 47, 47% 6.5

RUM

Havana Club 3, 40% 4 7
Sailor Jerry Spiced, 40% 4.5 8
The Kraken Spiced, 40% 4.5 8
Koko Kanu Coconut, 37.5% 4.5 8
Havana Club 7, 40% 5
TEQUILA

El Jimador Blanco, 38% 4.5

Cazcabel Honey, 34% 5

Cazcabel Coffee, 34% 5

Cazcabel Reposado, 38% 6

Don Julio Blanco, 38% 9
VODKA

Ketel One, 40% 4.5 8
SAKE

Kodakara Yuzu, 8% 6
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WHISKEY S
Jameson, 40% 4 7
Bulleit Bourbon, 45% 5 9
Dalwhinnie Single Malt, 43% 9

Nikka From The Barrel, 51.4% 10

Hakushu Reserve, 43% 12
BRANDY

Remy Martin VSOP, 40% 8
AMARO

Aperol, 11% 5
Campari, 25% 4
LIQUEUR

Kahlua, 16% 3

Baileys, 17% 5
Disaronno, 28% 4 7
Cointreau, 40% 4.5

St. Germain, 20% 5
VERMOUTH

Carpano Antica Formula, 16.5% 4

NON-ALCOHOLIC

Tanqueray 0.0% 3.5 6
Seedlip Garden 108 4.5



= =N
MA N

SOFT DRINKS

Coke / Diet Coke / Coke Zero Half 2.5/ Pint 4.5
Lemonade Half 2.5/ Pint 4.5
Orange / Apple / Pineapple Juice Half 2.5/ Pint 4.5
Blackcurrant / Lime / Orange Cordial Half 1/ Pint 1.5
Belvoir Elderflower Cordial Half 1.5/ Pint 2.5
Old Jamaica Ginger Beer 330ml 2.5
Still / Sparkling Water 750ml 5
Indian Tonic, Fever Tree 200ml 2.5
Light Tonic, Fever Tree 200ml 25
Mediterranean Tonic, Fever Tree 200ml 2.5
Elderflower Tonic, Fever Tree 200ml 2.5
Ginger Ale, Fever Tree 200ml 2.5
Pink Grapefruit Soda, Fever Tree 200ml| 25
Mexican Lime & Yuzu Soda, Fever Tree 200ml 2.5

HOT DRINKS

Espresso 2.5
Americano 2.8
Latté 3
Flat White 3
Cappuccino 3
Babyccino 1.5
Tea 2.5

English Breakfast, Decaff, Green, Moroccan Mint



