
B A R  S N A C K S  &  S H A R E R S
Ask a member of the team for our full menu

M A R I N A T E D  O L I V E S  ( V )  ( P B )
4.50

ROSEMARY FOCACCIA WITH AGED BALSAMIC &
OLIVE OIL  (V) (PB)

5.95

T R I P L E - C O O K E D  C H I P S  ( V )  ( P B )
5.50 

S W E E T  P O T A T O  F R I E S  ( V )  ( P B )
5.50

R O C K E T  A N D  G R A N A  P A D A N O  S A L A D  ( V )
4.95

N I B B L E S  &  S I D E S

C O B B L E  L A N E  C H A R C U T E R I E  B O A R D
F O R  T W O

24.50
Coppa, bresaola, chorizo, salt & pepper salami, olives, pickles,

focaccia, sourdough bread & extra virgin olive oil 

M E Z Z E  P L A T T E R
16.00

Greek feta, halloumi, Sicilian olives, hummus, falafel, roast
red pepper, babaganoush and flatbread (v)

W H I P P E D  F E T A  D I P
13.50

with roasted garlic oil, chilli, lemon toasted pine nuts & grilled
flat bread (v)

B O A R D  O F  B R I T I S H  C H E E S E S  
14.00

Black Bomber Snowdonia Cheddar, Yorkshire Blue Monday,
Waterloo Brie with quince jelly, artisan crackers and

sourdough (v)

S H A R E R S

J E R K  C H I C K E N ,  R E D  P E P P E R  &  C O U R G E T T E
S K E W E R S

9.00
with garlic dip

C R I S P Y  K I N G  P R A W N S
8.95

with Asian mayo

S E A R E D  S K I R T  S T E A K
9.95

with salsa verde and pecorino

B R U S C H E T T A  
9.50

with feta, marinated tomatoes,black olives & pesto (v) (pb) 

T R U F F L E D  M A C  A N D  C H E E S E  C R O Q U E T T E S
7.50

with truffle aioli (v)

S M A L L  P L A T E S

Adults need around 2000 Kcal per day. If you have an allergy, please talk to a team member. Dishes may not contain specific allergens, as our food is prepared in areas where cross
contamination may occur. Ingredients which do not contain allergens may be deep fried in the same fryers as ingredients which do contain allergens. For example, products
containing allergens may be cooked in the same fryer as chips and fried meat dishes may be cooked with fish/shellfish products. There may be a risk of cross contamination.

(v) vegetarian (pb) plant-based

An optional 12.5% service charge is added onto all tables. This is shared out between all of our staff.

Scan for
 Allergen Information 



D R I N K S  M E N U

T H E  V I N T R Y  W I N E  S P O T L I G H T

F r o m  a  P i n o t  B l a n c  o r i g i n a t i n g  i n  A l s a c e  t o  a  R i e s l i n g  c r a f t e d  i n  R h e i n g a u ,
v i n e y a r d s  n e a r  t h e  M o s e l  R i v e r  p r e s e n t  a  f u s i o n  o f  F r e n c h  g r a p e  r e f i n e m e n t

w i t h  t h e  r e n o w n e d  c r i s p  m i n e r a l i t y  a s s o c i a t e d  w i t h  G e r m a n  w i n e m a k i n g .

H e r e  a t  T h e  V i n t r y ,  w e ’ r e  b i g  f a n s  o f  a l l  t h i n g s  d r y  a n d  e l e g a n t ,  s o  o u r
r e s i d e n t  w i n e  e x p e r t s  h a v e  c u r a t e d  a  l i m i t e d - e d i t i o n  s e l e c t i o n  o f  t h r e e

e x c e l l e n t  w i n e s  m a d e  o n  t h e  r i v e r b a n k  o f  t h e  M o s e l  a v a i l a b l e  t h r o u g h o u t
A u g u s t  o n l y .

E V E N T S  W I T H  T H E  V I N T R Y

F r o m  b i r t h d a y s  t o  b o a r d r o o m  m e e t i n g s ,  w o r k - d o s  t o  w e d d i n g s  &  n e t w o r k i n g
t o  n i b b l e s  -  T h e  V i n t r y  c a n  h o s t  i t  a l l  o v e r  o u r  s p a c i o u s  t w o  f l o o r s ;

i n c l u d i n g  t w o  s e m i - p r i v a t e  a r e a s  &  o u r  p r i v a t e  C e l l a r  B a r .  

J u s t  c o n t a c t  u s  a t  v i n t r y . e c 4 - e v e n t s @ f u l l e r s . c o . u k  t o  m a k e  a n  e v e n t  e n q u i r y
-  t h e r e ' s  n o  r e q u e s t  t o o  b i g  o r  t o o  s m a l l !

SEEHOF ‘TROCKEN,’ RIESLING 
Rheingau. Germany

Bone-dry | high acidity | green apple
41.00

HUGEL PINOT BLANC
Alsace, France

Delicate | floral | fresh 
45.50 

HUGEL GEWÜRZTRAMINER
Rheingau. Germany

Jasmine | yellow fruit | full bodied
60.00



S I G N A T U R E  D R I N K S

T H E  V I N T R Y  S I G N A T U R E  G & T    1 1 . 5
with Sipsmith London Dry Gin , St. Germain & Fever-Tree Light Mediterranean Tonic

Alcohol-free alternative available

CLASSIC G&T TANQUERAY   8.95 | 14.5
with Fever-Tree Light Indian Tonic

Alcohol-free alternative available

E L D E R F L O W E R  G & T  H E N D R I C K ' S    9 . 8  |  1 6 . 2 5
with Fever-Tree Light Elderflower Tonic

L E M O N  D R I Z Z L E  G & T  S I P S M I T H  L E M O N  D R I Z Z L E    9 . 7  |  1 6 . 0 5
with Fever-Tree Mediterranean Tonic

P A L O M A  P A T R O N  T E Q U I L A    1 7 . 2 5
with Fever-Tree Pink Grapefruit Soda

L A U R E N T - P E R R I E R  L A  C U V E E  B R U T  N V    1 7  |  8 2  
C H A M P A G N E ,  F R A N C E

F l o r a l  |  c i t r u s  |  m o r e - i s h  

L A  T O R D E R A  ' B R U N E I '  P R O S E C C O  D O C    4 0
T R E V I S O ,  I T A L Y

G r e e n  a p p l e  |  j a s m i n e  |  g e n t l e  s a v o u r i n e s s  

T A N K   N O . 5 7  G R I L L O    7 . 5 0  |  1 0 . 8 0  |  3 0
S I C I L Y ,  I T A L Y

C i t r u s  |  h o n e y  |  o r a n g e - b l o s s o m

A R G O  L A N G H E  N E B B I O L O  D O C    3 7 . 5
P I E M O N T E ,  I T A L Y

T a n n i c  |  m e d i u m  a c i d i t y |  l o n g  f i n i s h

M I R A B E A U  E N  P R O V E N C E  ‘ P U R E ’  R O S É    5 2  
P R O V E N C E ,  F R A N C E

R e d  s u m m e r  b e r r i e s  |  p r o m i n e n t  c i t r u s  |  w e l l  b a l a n c e d



L U C K Y  S A I N T 7 . 0 0

P E R O N I  0 . 0 5 . 2 0

A S A H I  0 . 0 6 . 1 0

G U I N N E S S  0 . 0 6 . 9 0

L U C K Y  S A I N T  H A Z Y  I P A 5 . 3 0

A L C O H O L - F R E E

D R A U G H T  B E E R

P A C K A G E D  B E E R

S P I R I T S  &  C O C K T A I L S

T A N Q U E R A Y  0 . 0
4 . 2 5  |  8 . 5 0

Pairs perfectly with Fever-Tree Light Mediterranean Tonic

S I P S M I T H  F R E E G L I D E R
3 . 1 5  |  6 . 3 0

Pairs perfectly with Fever-Tree Light Mediterranean Tonic 

S E E D L I P  G A R D E N  1 0 8  
4 . 0 5  |  8 . 1 0

Pairs perfectly with Fever-Tree Light Indian Tonic Water 

S E E D L I P  G R O V E  4 2
4 . 0 5  |  8 . 1 0

Pairs perfectly with Fever-Tree Light Elderflower Tonic

C R O D I N O
7 . 1 5

Alcohol-free Aperol alternative

A P P L E  &  E L D E R F L O W E R  C O O L E R
6 . 5 0

Bottlegreen elderflower cordial, Eager apple juice & soda water, garnished
with lime & fresh mint 



25ml 50ml

M A R T E L L 5 . 3 5 1 0 . 7 0

R E M Y  M A R T I N  V S O P 6 . 3 5 1 2 . 7 0

S P I R I T S ,  M I X E R S  &  S O F T S

B R A N D Y  &  C O G N A C

L I Q U E U R S  &  A P E R I T I F S

25ml 50ml

B A I L E Y ’ S / 6 . 6 0

C A M P A R I / 4 . 7 5

D O P P E L G A N G E R
A P E R I T I V O

/ 5 . 2 5

M A R T I N I  R O S S O / 4 . 7 0

A M A R E T T O  D I S A R O N N O  5 . 7 0 1 1 . 4 0

C O I N T R E A U 5 . 7 0 1 1 . 4 0

J Ä G E R M E I S T E R 5 . 8 0 1 1 . 6 0

K A H L U A 5 . 6 0 1 1 . 2 0

R A M A Z O T T I  S A M B U C A 5 . 5 0 1 1 . 0 0

S O U T H E R N  C O M F O R T 5 . 7 0 1 1 . 4 0

S T .  G E R M A I N 5 . 7 0 1 1 . 4 0

L I M O N C E L L O 5 . 3 5 1 0 . 7 0

M I X E R S ,  J U I C E S  &  S O F T S
F E V E R - T R E E  L I G H T  I N D I A N
T O N I C  W A T E R
200ml

3 . 2 5

F E V E R - T R E E  R E F R E S H I N G L Y
L I G H T  M I X E R S
200ml
Aromatic Tonic, Elderflower Tonic,
Ginger Ale, Ginger Beer,
Mediterranean Tonic, Mexican Lime
Soda, Pink Grapefruit Soda

3 . 3 5

P E P S I 3 . 7 5

P E P S I  M A X 3 . 6 5

L E M O N A D E 3 . 6 5

P E P S I  3 3 0 M L 3 . 4 5

EAGER JUICES
Apple, Pineapple, Cranberry, Orange

3 . 5 5

B R I T V I C  T O M A T O  J U I C E 3 . 0 5

R E D  B U L L  S U G A R  F R E E 4 . 7 5

B E L U  S T I L L  &  S P A R K L I N G
W A T E R  7 5 0 M L

5 . 8 0

B E L U  S T I L L  &  S P A R K L I N G
W A T E R  3 3 0 M L

4 . 3 0

H O T  D R I N K S
A M E R I C A N O 3 . 4 0

C A P P U C C I N O 3 . 8 5

L A T T E 3 . 8 5

F L A T  W H I T E 3 . 8 5

M O C H A 4 . 0 0

M A C C H I A T O 3 . 0 0

E S P R E S S O 2 . 8 5

D O U B L E  E S P R E S S O 3 . 4 0

H O T  C H O C O L A T E 4 . 0 0

E N G L I S H  B R E A K F A S T  T E A 3 . 2 0

H E R B A L  T E A
Earl Grey, Chamomile, Lemon &
Ginger,
Peppermint, Green Tea

3 . 2 0

S H O T S

B A B Y  G U I N N E S S  4 . 5 0

B 5 2 4 . 7 5

J Ä G E R B O M B 6 . 4 5

S K I T T L E  B O M B  5 . 2 5



C O C K T A I L S

N E G R O N I  
1 3 . 0 0

Tanqueray Gin, Campari, Martini Rosso 

O L D  F A S H I O N E D  
1 4 . 0 0

Woodford Reserve Bourbon, Sugar, Bitters

F E V E R - T R E E  M A R G A R I T A
1 2 . 0 0

Cazadores Blanco, Fever Tree Margarita Mix, Fresh Lime

F E V E R - T R E E  W A T E R M E L O N  M A R G A R I T A
1 3 . 0 0

Patron Silver, Fever-Tree Margarita Mix, Monin Watermelon Syrup, Fresh Lime

F E V E R - T R E E  M O J I T O
1 2 . 5 0

Bacardi Blanco, Fever-Tree Mojito Mix, Fresh Lime, Fresh Mint

F E V E R - T R E E  C A R I B B E A N  S P I C E D  M O J I T O
1 3 . 5 0

Bacardi Caribbean Spiced Rum, Fever-Tree Mojito Mix, Fresh Lime, Fresh Mint 

ASK A MEMBER OF OUR TEAM FOR OUR FUNKIN NITRO CAN COCKTAILS 

S U M M E R  S I P P I N G

A P E R O L  S P R I T Z
1 2 . 5 0

L I M O N C E L L O  S P R I T Z  
1 4 . 0 0

Limoncello, Saomi Prosecco DOC, Soda Water  

C A M P A R I  S P R I T Z  
1 1 . 0 0

Campari, Saomi Prosecco DOC, Soda Water 

D O P P E L G A N G E R  S P R I T Z  
8 . 6 0

Doppelganger Aperitivo, Fever-Tree Pink Grapefruit Soda 

M O J I T O  S P R I T Z  
1 4 . 7 5

Bacardi Carta Blanca Rum, Fever-Tree Mexican Lime Soda

S P I C E D  R U M  S P R I T Z
1 6 . 5 5

Bacardi Caribbean Spiced Rum, Fever-Tree Mexican Lime Soda

Scan for
 Allergen Information 



L O N D O N  P R I D E  |  4 . 1 %
The original traditional amber ale

6 . 4 0

O L I V E R ’ S  I S L A N D  |  3 . 8 %
Hoppy and golden

6 . 5 0

B E E R  &  C I D E R

D R A U G H T  ( C A S K )

P E R O N I  |  5 . 0 %
Created by Italians with craftsmanship,
passion and flair

7 . 7 0

A S A H I  S U P E R  D R Y  |  5 . 0 %
Authentic Japanese recipe complements
all occasions

7 . 9 0

F U L L E R ’ S  F R O N T I E R  |  4 . 5 %
London premium lager

7 . 2 0

A M S T E L  |  4 . 1 %
A crisp, Dutch lager with depth &
flavour 

6 . 7 0

G U I N N E S S  |  4 . 1 %
The iconic stout

7 . 2 5

C O R N I S H  O R C H A R D S  D R Y  |  5 . 2 %
Lightly sparkling, immensely
refreshing

7 . 4 0

T I N Y  R E B E L  E A S Y  L I V I N ’  |  4 . 3 %
Citrus tropical taste

8 . 0 5

S I R E N  S O U N D W A V E  |  5 . 6 %
Dry, golden and hoppy aromas

8 . 5 5

D E Y A  M A G A Z I N E  C O V E R   |  4 . 2 %
A crisp, but sessionably soft pale ale

8 . 3 5

J U B E L  P E A C H  |  4 %
A crisp lager cut with peach -
dangerously refreshing

7 . 5 0

L U C K Y  S A I N T  |  0 . 5 %
An alcohol-free lager made to Bavarian
beer standards

7 . 0 0

D R A U G H T  ( K E G )

P E R O N I  |  5 . 0 %
The Italian classic

6 . 5 0

P E R O N I  C A P R I  |  4 . 2 %
Refreshingly light lager brewed with
Italian lemon zest

6 . 6 5

P E R O N I  G L U T E N - F R E E  |  5 . 0 %
Gluten-free Italian lager

6 . 5 0

A S A H I  S U P E R  D R Y  |  5 . 0 %
Crisp, dry, refreshing

6 . 6 5

E S T R E L L A  I N E D I T  |  6 . 8 %
A blend of traditional malted-barley and
wheat beer 

7 . 2 5

S O L  |  4 . 2 %
A crisp, refreshing summer staple  

6 . 6 5

T I N Y  R E B E L  C A L I  P A L E  |  4 . 6 %
A juicy pale with a mango twist

6 . 8 5

S I R E N  L U M I N A  I P A  |  4 . 2 %
Hoppy, sessionable and juicy

6 . 7 5

B O T T L E D  B E E R

B U L M E R ’ S  |  4 . 5 %
The British summertime classic

7 . 1 5

OLD MOUT BERRIES & CHERRIES | 4%
A summer berry burst

7 . 3 5

OLD MOUT KIWI & LIME | 4%
A refreshing citrus tang

7 . 3 5

OLD MOUT PINEAPPLE & RASPBERRY | 4% 
Refreshingly light & packed with
flavour

7 . 3 5

B O T T L E D  C I D E R



25ml 50ml

K E T E L  O N E 6 . 15 12 . 30

G R E Y  G O O S E 6 .35 12 . 70

B E L V E D E R E  6 .30 12 . 60

S M I R N O F F  B L A C K 5 . 55 11 . 10

S P I R I T S

VODKA

WHISKY

25ml 50ml

B U S H M I L L S 5 .40 10 .80

J O H N N I E  W A L K E R
R E D  L A B E L

5 . 25 5 . 50

J O H N N I E  W A L K E R
B L A C K  L A B E L

5 . 80 11 . 60

G L E N F I D D I C H  1 2  Y E A R 6 .00 12 .00

J A C K  D A N I E L ’ S 6 .00 12 .00

B U L L E I T  B O U R B O N 5 . 80 11 . 60

W O O D F O R D  R E S E R V E 6 .05 12 . 10

L A P H R O A I G 6 . 10 12 . 20

T A L I S K E R 6 . 15 12 . 30

B U F F A L O  T R A C E 6 .30 12 . 60

K N O B  C R E E K 6 .00 12 .00

H I B I K I  H A R M O N Y 7 .80 15 . 60

G L E N M O R A N G I E 6 . 10 12 . 20

M A K E R ’ S  M A R K 5 . 80 11 . 60

M O N K E Y  S H O U L D E R 5 . 60 11 . 20

M A C A L L A N  1 2  Y E A R
O L D  D O U B L E  C A S K

7 .80 15 . 60

RUM
25ml 50ml

B A C A R D I  C A R T A
B L A N C A

5 .75 11 . 50

B A C A R D I  S P I C E D 5 . 95 11 . 90

B A C A R D I
C A R I B B E A N  S P I C E D

6 .65 13 . 30

K R A K E N  S P I C E D 6 .25 12 . 50

B A C A R D I  O C H O 6 .85 13 . 70

R O N  Z A C A P P A 6 . 95 13 . 90

E Q U I A N O 6 .70 13 .40

D I P L O M A T I C O  R E S E R V A  7 . 15 14 . 30

M O U N T  G A Y 5 .45 10 . 90

B A C A R D I  C O C O N U T 5 . 35 10 .70

TEQUILA
25ml 50ml

C A Z A D O R E S  B L A N C O 5 . 35 10 .70

P A T R O N  S I L V E R 7 .00 14 .00

P A T R O N   A N E J O 7 . 10 14 .20

C A Z C A B E L  C O F F E E 6 .00 12 .00

T E Q U I L A  R O S E 5 . 35 10 .70



G I N S

C L A S S I C S

T A N Q U E R A Y
5 . 5 5  |  1 1 . 1 0

S I P S M I T H  L O N D O N  D R Y
6 . 1 5  |  1 2 . 3 0

H E N D R I C K ’ S
6 . 4 5  |  1 2 . 9 0

W H I T L E Y  N E I L L  D I S T I L L E R ’ S  C U T
6 . 8 0  |  1 3 . 6 0

T A N Q U E R A Y  1 0
6 . 8 5  |  1 3 . 7 0

M O N K E Y  4 7
6 . 7 0  |  1 3 . 4 0

S I L E N T  P O O L
6 . 7 5  |  1 3 . 5 0

F R U I T Y

C H A S E  P I N K  G R A P E F R U I T
6 . 8 0  |  1 3 . 6 0

S I P S M I T H  L E M O N  D R I Z Z L E
6 . 3 5  |  1 2 . 7 0

S I P S M I T H  V E R Y  B E R R Y
6 . 3 0  |  1 2 . 6 0

S I P S M I T H  S L O E
6 . 1 5  |  6 . 3 0

T A N Q U E R A Y  F L O R  D E  S E V I L L A
6 . 1 5  |  1 2 . 3 0

W H I T L E Y  N E I L L  R H U B A R B  &  G I N G E R
6 . 3 0  |  1 2 . 6 0

M I R A B E A U  R O S É  G I N  
6 . 6 0  |  1 3 . 2 0

S O M E T H I N G  A  L I T T L E  D I F F E R E N T

D O G H O U S E  R E N E G A D E  G I N
6 . 6 0  |  1 3 . 2 0

D i s t i l l e d  j u s t  a  s t o n e ’ s  t h r o w  a w a y  i n  B a t t e r s e a ,  R e n e g a d e  i s  t h e  o n l y  ‘ g r a i n - t o - g l a s s , ’  g i n  d i s t i l l e d  i n
L o n d o n .  M a d e  w i t h  1 4  b o t a n i c a l s ,  t h i s  g i n  i s  t h e  e p i t o m e  o f  s e s s i o n a b l e ,  h e r b a c e o u s  &  s m o o t h  s i p p i n g .

B A T H T U B  G I N
6 . 6 0  |  1 3 . 2 0

D o u b l e  i n f u s e d  w i t h  o r a n g e  p e e l  a n d  5  o t h e r  b o t a n i c a l s  o v e r  t h e  c o u r s e  o f  s e v e n  d a y s ,  B a t h t u b  g i n  i s
p a c k e d  w i t h  f r e s h  c i t r u s  f l a v o u r  f o r  a  t r u l y  m o r e - i s h  s i p .  W e  r e c o m m e n d  w i t h   F e v e r - T r e e  L i g h t

M e d i t e r r a n e a n  T o n i c  &  a  s l i c e  o f  o r a n g e .  

A L C O H O L - F R E E

T A N Q U E R A Y  0 . 0
4 . 2 5  |  8 . 5 0

S I P S M I T H  F R E E G L I D E R  
3 . 1 5  |  6 . 3 0

S E E D L I P  G A R D E N  1 0 8
4 . 0 5  |  8 . 1 0  

S E E D L I P  G R O V E  4 2  
4 . 0 5  |  8 . 1 0  

Speak to a team member about a recommendation for a perfect pairing



W I N E

R E D
1 7 5 m l 2 5 0 m l B o t t l e

L E  G U E P I E R  M E R L O T  ( O R G A N I C )
P A Y S  D ’ O C ,  F R A N C E
Velvety fruit, plum & cherry

8 . 1 0 1 1 . 7 0 3 2 . 5 0

C U M B R E S  R E S E R V A  P I N O T  N O I R
C U R I C O ,  C H I L E  
Pliable tannins, clove & fresh acidity 

8 . 3 0 1 1 . 9 0 3 3 . 0 0

S T R A N G E  K O M P A N J I E  C I N S A U L T
P A A R L ,  S O U T H  A F R I C A
Tangy acidity, crunchy red fruits & vibrant [served chilled]

8 . 8 0 1 2 . 6 0 3 5 . 0 0

L A C R I M U S  ‘ 5 ’  R I O J A  T I N T O
R I O J A ,  S P A I N  
Pepper, fresh fruit & ever-so-slightly oaked

8 . 5 0 1 2 . 2 0 3 4 . 0 0

L I N T E O  P R I M I T I V O  A P P A S S I M E N T O
P U G L I A ,  I T A L Y  
Structural tannins, tobacco & dried herbs

7 . 4 0 1 0 . 6 0 2 9 . 5 0

C R U Z  A L T A  R E S E R V E  M A L B E C
M E N D O Z A ,  A R G E N T I N A
Dark chocolate, tobacco & complexity

1 0 . 6 0 1 5 . 3 0 4 2 . 5 0

S O N B E R G  S H I R A Z / M O U R V E D R E
S W A R T L A N D ,  S O U T H  A F R I C A  
Rich black fruit, leather & liquorice 

6 . 8 0 9 . 7 0 2 7 . 0 0

b y  t h e  g l a s s

R E D
c u r a t e d  b o t t l e  s e l e c t i o n

B o t t l e

M E E R L U S T  P I N O T  N O I R
S T E L L E N B O S C H ,  S O U T H  A F R I C A
Red berry, fresh acidity & incredible elegance

7 0 . 0 0

A R G O  L A N G H E  N E B B I O L O  D O C
P I E M O N T E ,  I T A L Y
Grippy tannins, balanced acidity & a long finish

3 7 . 5 0

C O R N E L L A N A  V O L C A N O  S E D I M E N T A R I O  C A B E R N E T  F R A N C
C A C H A P O A L  V A L L E Y ,  C H I L E
Vibrant minerality, strawberry & chilli pepper

6 6 . 0 0

A L T I T U D E  D U O R U M  D O U R O
D O U R O ,  P O R T U G A L
Red fruits, full-bodied & fresh

3 7 . 0 0



W I N E

W H I T E  
1 7 5 m l 2 5 0 m l B o t t l e

O P A W A  S A U V I G N O N  B L A N C  
M A R L B O R O U G H ,  N E W  Z E A L A N D  
Intense passionfruit, keen acidity & citrus

1 0 . 9 0 1 5 . 7 0 4 3 . 5 0

G I G O  A L V A R I N H O
V I N H O  V E R D E ,  P O R T U G A L  
Lively, fruity & mouth-watering citrus acidity

9 . 0 0 1 3 . 0 0 3 6 . 0 0

P I C P O U L  D E  P I N E T  C H E M I N  D E S  D A M E S
L A N G U E D O C ,  F R A N C E
Flinty, zesty acidity & green apple 

8 . 8 0 1 2 . 6 0 3 5 . 0 0

L A  H U P P E  C H A R D O N N A Y  (  O R G A N I C )
P A Y S  D ’ O C ,  F R A N C E
Bright, well balanced & refreshing

8 . 1 0 1 1 . 7 0 3 2 . 5 0

T A N K  N °  5 7
S I C I L I A ,  I T A L Y  
Citrus, honey & orange-blossom

7 . 5 0 1 0 . 8 0 3 0 . 0 0

V I L L A D O R I A  G A V I  D I  G A V I
P I E M O N T E ,  I T A L Y  
Dry, salinity & harmonious 

1 0 . 4 0 1 4 . 9 0 4 1 . 5 0

S O N B E R G  C H E N I N - C O L O M B A R D
S W A R T L A N D ,  S O U T H  A F R I C A
Light, crisp & easy-drinking

6 . 8 0 9 . 7 0 2 7 . 0 0

P A Z O  D E  V I L L A R E I  A L B A R I N O
R I A S  B A I X A ,  S P A I N  
Bright, sharp & subtle citrus

9 . 6 0 1 3 . 9 0 3 8 . 5 0

b y  t h e  g l a s s

W H I T E  
c u r a t e d  b o t t l e  s e l e c t i o n

B o t t l e

E L  Q U I N T O  P A R A J E  V E R D E J O  ( O R G A N I C )
R U E D A ,  S P A I N
Herbaceous, full-bodied & rich

4 2 . 0 0

H U G E L  R I E S L I N G
A L S A C E ,  F R A N C E
Dry, elegant & complex minerality

6 2 . 0 0

D O M A I N E  D E  L A  C H A I S E  T O U R A I N E  S A U V I G N O N  B L A N C
L O I R E  V A L L E Y ,  F R A N C E  
Fresh citrus, rich & racy

3 9 . 0 0

R A A R  S K I N  C O N T A C T  C H E N I N  B L A N C  
S W A R T L A N D ,  S O U T H  A F R I C A
Light, complex & easy-drinking 

5 3 . 0 0



W I N E

R O S É
175ml 250ml Bo t t l e

S A R T O R I  D I  V E R O N A  F I R A  R O S A
V E R O N A ,  I T A L Y
A fruit bomb of strawberry & cream

9 . 0 0 1 3 . 0 0 3 6 . 0 0

M I R A B E A U  E N  P R O V E N C E  C L A S S I C
P R O V E N C E ,  F R A N C E
A ripe & smooth roséwith a fresh minerality 

1 0 . 6 0 1 5 . 3 0 4 2 . 5 0

M I R A B E A U  E N  P R O V E N C E  ‘ P U R E ’
P R O V E N C E ,  F R A N C E
Red summer berries, prominent citrus & carefully blanaced

5 2 . 0 0

S P A R K L I N G
200ml 125ml Bo t t l e

L A  T O R D E R A  P R O S E C C O ,  D O C  ( 2 0 C L )
T R E V I S O ,  I T A L Y
Crisp, dry & light with apple & wild flower. The perfect aperitivo. 

1 0 . 6 0 3 6 . 5 0

B A L F O U R  L E S L I E ’ S  R E S E R V E  B R U T  N V
K E N T ,  E N G L A N D
Floral and brioche notes combine with zesty citrus fruit, honeysuckle and
elderflower. The perfect elegant sip. 

1 0 . 6 0 5 1

L A  T O R D E R A  T O R  S E  P R O S E C C O  R O S É  B R U T
V E N E T O ,  I T A L Y
A crisp & floral aroma with a hit of berries & cream on the tongue

8 . 5 0 4 1

L A  T O R D E R A  B R U N E I  B R U T  D O C G  V A L D O B B I A D E N E
P R O S E C C O  
V E N E T O ,  I T A L Y
Fresh & youthful, lightly savoury with a long, fruity finish

4 0

L A U R E N T - P E R R I E R  L A  C U V É E  N V
C H A M P A G N E ,  F R A N C E
Creamy mousse, honeysuckle & slightly toasted finish

1 7 8 2

M O Ë T  &  C H A N D O N  I M P É R I A L
C H A M P A G N E ,  F R A N C E
A sparkling bouquet, with a vibrant intensity of green apple & citrus fruit

8 7

V E U V E  C L I C Q U O T  B R U T
C H A M P A G N E ,  F R A N C E
A signature champagne with the perfect balance of structure & finesse 

8 6

L A U R E N T - P E R R I E R  C U V É E  R O S É  B R U T  N V
C H A M P A G N E ,  F R A N C E
Fresh red fruits, round & structured

9 7


