Cocktails

Beehive 11
East London Gin, Cointreau, Honey, Bee Pollen, Lemon

Blanchette Tommy’s 12
Tapatio Reposado Tequila, Yellow Chartreuse, Noilly Prat
Green Tea Syrup, Chilli, Coriander

Calypso 12
Monkey 47, St Germain, Basil Syrup, Noilly Prat

Ginger Storm 12
Veritas rum, Cointreau, Vanilla Liquor, fever tree Ginger Beer

Charles 16
Charles Heidsieck Brut Champagne, Chamomile syrup, Citrus

Remy Grand Tonic 14
Remy Martin 1738 cognac, Noilly Prat, Fever Tree Mediterranean Tonic

Oaxaca 12
Mezcal, homemade ginger liquor, Earl grey tea syrup, apple juice

Sake Spritz 11
Sake, Tequila, Lemon Juice, Fever tree Ginger Beer
Blanchette Old fashioned 11
Woodford Reserve or Mescal Verde

Pisco Sour 11
Negroni 11
Margarita 11
St-Germain spritz 11
Amaretto Sour 11

Spirits and Liqueurs 50ml

Black Label 10 Stolichnaya Elite 12

Jack Daniels 8 Stolichnaya vodka 9
Woodford Reserve 8
Nikka Coffey Malt 12

Monkey Shoulder 10

Don Julio Reposado 14
Clase Azul Reposado 31
Tapatio Blanco 9
Bruichladdich classic laddie 12 Tapatio Reposado 11
Veritas Rum 10 Cazcabel Coffee 10

Mount Gay Rum 10

Gin & Fever Tree Tonics

The Botanist, Mediterranean Tonic, Lime zest 12
East London, Premium Indian Tonic, Lime 11
Hendricks, Elderflower Tonic, Cucumber 11

No3 London Dry Gin, Mediterranean Tonic, Grapefruit 12
Monkey 47, Pomelo & Pink Pepper Tonic, Peppercorn 12

Brandy

Remy Martin VSOP cognac 10
Remy Martin 1738 cognac 12
Remy Martin XO Excellence cognac 25
Baron de Sigognac 10 ans armagnac 10
Calvados Dupont VSOP Pays D’auge 12

Spirits served at 50ml as standard, 25 ml available on request. Wine by the glass is served at 175 ml as standard. Wine served at 125ml is available on request. Allergy information is available on request



Champagne & Sparkling

Flate Enchantée, Vignoble Guillaume, Crémant
Brut Réserve, Charles Heidsieck, Champagne
Rosé Réserve, Charles Heidsieck, Champagne

Rose

Rosé de Leoube, Coétes de Provence, 2020

White 125ml

Bergerie de la Bastide, Languedoc, Sauvignon Blanc, 2019

La Combe de Grinou Chéateau Grinou, Bergerac, Sauvignon Blanc, 2020

Désir Blanc, La Croix Gratiot, Languedoc, Viognier, Chardonnay, Roussanne, 2019
Saumur Blanc, Domaine Des Sables Verts, Loire, Chenin Blanc, 2019

Epicuria, Domaine de la Zouina, Morocco, Chardonnay, 2018

Red 125ml

Bergerie de la Bastide, Languedoc, Merlot, Grenache Noir, Cinsault, 2019
Beaujolais Raisins Gaulois, Marcel Lapierre (Gamay) 2020

‘Rouge Cerise’, La Croix Gratiot, Languedoc, Syrah, Shiraz, 2020

Chéateau Fontainebleau, Cétes de Provence, Cabernet Sauvignon, Syrah 2016

Le Combal, Domaine de Cosse Maisonneuve, Cahors, Malbec, 2016

125ml / Bottle

9.5/ 43

15 / 75

16 / 95

125ml / 500ml / Bottle

7129/ 39.5

55

6.5

5.5
6.5
6.5
7.5
8.5

Spirits served at 50ml as standard, 25 ml available on request. Wine by the glass is served at 175 ml as standard. Wine served at 125ml is available on request. Allergy information is available on

request



White

Bergerie de la Bastide, Vin de Pays D’Oc, Languedoc, Sauvignon Blanc, 2019

La Combe de Grinou Chéateau Grinou, Bergerac, Sauvignon Blanc, 2020

Désir Blanc, La Croix Gratiot, Languedoc, Viognier, Chardonnay, Roussanne, 2019
Saumur Blanc, Domaine Des Sables Verts, Loire, Chenin Blanc, 2019

Epicuria, Domaine de la Zouina, Morocco, Chardonnay, 2018

Azevedo, Alvarinho Reserva, Portugal, Alvarinho, 2019

Vouvrey Sec, Didier Aubert, Loire, Chenin Blanc 2018

Muscadet, Le Verger, Domaine Luneau — Papin, Loire, Melon, 2019

Terre de Lumiere, Celliers Jean D’alibert, Languedoc, Viogner, 2018

Sancerre Les Perriers, André Vatan, Loire, Sauvignon Blanc, 2019

Pouilly-Fuissé, Domaine Dominique Cornin, Burgundy, Chardonnay 2018
‘Bréchallune’ Domaine la Croix Gratiot, Languedoc, Picpoul de Pinet 2019

Paterna il Terraio, Marco Noferi, Tuscany, Trebianno, Malvasia, 2019

Catavela Vino Bianco, Emilia-Romagna, Marsanne, Candia Aromatica, Ortuga 2018
‘| Frati’ Lugana, Ca dei Frati, Lombardia, Turbiana, 2020

Leon Beyer 'Réserve Personelle’, Alsace, Riesling, 2018

Giant Steps, Wombat Creek Vineyard, Yarra Valley, Chardonnay, 2018

Vie Di Romans, Dessimis, Friuli — Venezia Giulia, Pinot Grigio 2018

Niepoort Consico Branco, D&o, Portugal, Encruzado, Bical, 2016

Chablis, Cote aux Prétres, Chateau de Béru, Burgundy, Chardonnay, 2017

500ml / Bottle
185 / 26
24 | 33
26 / 36
35 / 48
34 | 47

37

a7

38

29

55

67

48

39

48

50

52

70

74

75

88

Spirits served at 50ml as standard, 25 ml available on request. Wine by the glass is served at 175 ml as standard. Wine served at 125ml is available on request. Allergy information is available on

request



Red

Bergerie de la Bastide, Languedoc, Merlot, Grenache Noir, Cinsault, 2019

Beaujolais Raisins Gaulois, Marcel Lapierre (Gamay) 2020 “By the Barrel”

‘Rouge Cerise’, La Croix Gratiot, Languedoc, Syrah, Shiraz, 2020

Chéateau Fontainebleau, Cotes de Provence, Cabernet Sauvignon, Syrah 2016

Le Combal, Domaine de Cosse Maisonneuve, Cahors, Malbec, 2016

Basalte, Vigneron Ardéchois, Ardéche, Syrah, 2018

Serra Mae, Sociedade V de Palmela, Portugal, Castelao, 2015

Saint Chinian, La Louzil, Domaine Thierry Navarre, Languedoc, Carignan, Cinsault, 2019
Del Monferrato Superiore, Rossore, Piedmont, Barbera, 2017

Vignoble Guillaume, Franche-Comté, Pinot Noir, 2018

Crozes Hermitages, Cuvée Georges, Domaine les Bruyéres, Rhone, Syrah, 2017

‘Il Rientro’ Valpolicella Superiore, La Giuva, Veneto, Corvina, Rondinella, Oseleta 2018
Xinomavro Jeunes Vignes, Thymiopoulos, Greece, Xinomavro, 2019

Morgon, Cuvée Vieilles Vignes, Anthony Thévenet, Burgundy, Gamay, 2017

Barolo ‘Albe’ G.D Vajra, Piedmonte, Nebbiolo 2016

Aloxe-Corton, Domaine Francois Gay & Fils, Céte de Beaune, Pinot Noir, 2017
Moonlight Race, Burn Cottage, Central Otago, Pinot Noir 2016

Chateau Phélan Ségur, Saint-Estephe, Bordeaux, Cabernet Sauvignon, Merlot, 2016

500ml /Bottle

185 / 26
26 / 35
27 | 37
275 / 38
35 / 48

36

49

42

49

50

67

65

49

70

85

87

80

100

Spirits served at 50ml as standard, 25 ml available on request. Wine by the glass is served at 175 ml as standard. Wine served at 125ml is available on request. Allergy information is available on

request



Cellar Collection

Hatzidakis Skitali, Santorini, Greece, Assyritko, 2016 95

A tribute of the children of the late grate Haridimos Hatzidakis, classic style, citrus, minerality and very fine saline finish.

Chablis Premier Cru Vaulorent, Patrick Piuze, Burgundy, Chardonnay 2018 120

This is a dynamite premier cru, offering up a precise and complex bouquet of apple, pear, a touch of blood orange, a very complex base of minerality.

Blanc Fumé de Pouilly, Didier Dagueneau, Loire, Sauvignon Blanc 2017 140
The Mineral note smoky and slightly iodized, are accompanied by delicious aromas of fresh fruit of citrus, guava, apple, and plum.

Gaja, ‘Alteni Di Brassica’, Piemonte, Sauvignon Blanc 2016 175
Bright acidity and salinity, ripe notes of citrus, lemon peel, grapefruit, green pear and nectarine.

Corton Charlemagne Grand Cru, Domaine Bonneau du Matray, Burgundy, Chardonnay, 2004 300

Lightly citric on the nose with a hint of stone, a dash of oak and mineral tang, chalkiness. A blend of vanity and opulance with exceptional length

Moulin A Vent, Philippe Pacalet, Burgundy, Gamay, 2016 95

Offers aromas of ripe red and black berries on the nose. On the palate it is flavoursome and round, with a long and fresh mid-palate and an elegant fruity finish.

Chateau Cos D’Estournel, Pagodes de Cos, Saint- Estephe, Bordeaux, Cabernet Sauvignon, Merlot 160
This wine is exhibits beautiful, silky tannins as well as sweet, rich mulberry and black currant fruit with hints of spring flowers, licorice and subtle
toast.

Gevrey Chambertin, ‘Vieilles-Vignes’, Frédéric Magnien, Burgundy, 2017 90

From 55 year-old vines on limestone dominated soil, this classic Gevrey shows an earthy complexity with firm but approachable tannins.

Niepoort Charme, Doura, Portugal, Touriga Franca, Tempranillo, 2015 130
A light brick red appearance with delicate aromas of sweet cherriesand strawberries. A subtle aroma of old barriques providing a superb rustic character

Biondi — Santi, Brunello Di Montalcino, Tuscany, Sangiovese 2011 220
A brilliant ruby red colour, this wine has aromas of dark fruits and smokey cinnamon. While some tannic structure persists. The finish is long and balanced.

Spirits served at 50ml as standard, 25 ml available on request. Wine by the glass is served at 175 ml as standard. Wine served at 125ml is available on request. Allergy information is available on
request



