
B Y  T H E  G L A S S
b u b b l e s
Roc’Ambulle 2022, Château Le Roc, Negrette, Fronton, France 9 / 42

The Pefriog 2018; Ancre Hill Estate, Pinot Noir, Monmouthshire, Wales 12 

w h i t e
Blanc du Grappin 2023, Le Grappin, Aligoté, Mâcon-Villages, France 7 

Moscatel 2022;  Uivo; Folias de Baco, Douro, Portugal 9 / 42

Zibibbo 2022; Nino Barraco, Zibibbo, Sicily, Italy 12,5 / 70

p i n k
Alchymist 2022, Valérie Courrèges, Grenache Provences, France 8

Rosé 2021, DB Schmitt, Merlot Rheinhessen, Germany 9 / 40

s k i n 
Sarau B lanco 2022; Rim, Macabeu, Grenache Gris, Empordà, Spain 12/72

r e d
Tinto 2021, Azul Y Garanza, Tempranillo, Navarra, Spain 7

Trespotz 2022; La Calmette, Malbec, Cahors, France 13 / 67

Monthanet-Thoden Rouge 2022, Domaine de la Cadette, Pinot Noir, Burgundy, France 15 / 82

a l c o h o l  f r e e  w i n e
Sherbet Daydream, Muri Drinks,Copenhagen, Denmark, %0.4 10 / 48

All our wines are low intervention, organic, and biodynamic, with a focus on soil health, which 
we consider the most important aspect of viticulture.

By the glass prices are 125ml. Please do ask about allergens & inform us of dietary requirements prior to ordering.  
All prices inclusive of VAT. A 12.5% discretionary service charge will be added to your bill. 100% of all tips go to our team.

S O F T S
Orange or Apple Juice 4

Berry or Mango & Passion Fruit Smoothie 5

Yuzu or Hibiscus Rose Something or Nothing 4.5

Passion Fruit or Raspberry Kombucha 6.95

Dalston’s Ginger Beer 4.5

XO’s Lemon & Ginger Prebiotic 4.5

B E E R S
Prime Time Session IPA 33cl 6.5

Prime Time Lager 33cl 6.5

Lucky Saint 0.5% Unfiltered Lager 6.5

Lucky Saint 0.5% Hazy IPA 6.5

C I D E R S
Sassy Organic Cider Brut 33cl 7

Sassy Cider Rose 33cl 7



b u b b l e s

Roc’Ambulle 2022; Château Le Roc, Negrette, Fronton, France 42

Funàmbul Brut Nature 2019; Entre Vinyes, Xarel-lo, Penedes, Spain 50

Anna 2023; Krásná  Hora, Riesling, Moravia, Czech Republic 54

Cremant Du Jura NV; Fumey-Chatelain, Chardonnay, Jura, France 70

Davenport 2018; Limey Estate, Chardonnay, Pinot Noir, Pinot Meunier, Sussex, England 82

Les Perles du Mont Blanc 2019; Domaine du Gringet, Gringet, Savoie, France*  89

Bistrøtage Rosé NV (B11); Charles Dufour, Pinot Noir,Champagne, France*  100

Les Terres D’Unions NV; Hugues Godmé, Champagne, France 115

w h i t e

El Pinto 2023; Hacienda La Parrilla, Palomino, Cadiz, Spain 40

Moscatel 2022;  Uivo; Folias de Baco, Moscatel, Douro, Portugal 42

Vermentino 2023; Antonio Camillo, Vermentino, Tuscany, Italy 45

Les Noelles 2023; Domaine des Granits, Melon de Bourgogne, Loire, France 49

G23 2023; Criante, Grillo, Sicily, Italy 54

Pino 2019; Domaine Geschickt, Pinot Blanc, Pinot Gris, Pinot Noir, Pinot Auxerrois, Alsace, France 62

Patchwork 2022; La Cuverie, Chardonnay, Bugey, France 65

Zibibbo 2022, Nino Barraco, Zibibbo, Sicily, Italy                                                                                                                         70

Whaka Piripiri Mai 2022; Clos des Plantes, Chenin Blanc,Loire, France 78

Riesling B. 2018; Domaine Pierre Frick, Alsace, France 83

Vayuste 2022; Esmeralda Garcia, Verdejo, Rueda, Spain 90

*18 Lunes 2019; Domaine Devevey, Chardonnay, Hautes-Côtes de Beaune, France  94

*Les Gaudrettes 2018; Tony Bonard, Chardonnay, Arbois, Jura, France 100

*Monsieur Gringet 2020; Domaine Belluard, Gringet, Savoie, France 116

*rare wines, very limited stock

All our wines are low intervention, organic, and biodynamic, with a focus on 
soil health, which we consider the most important aspect of viticulture.

By the glass prices are 125ml. Please do ask about allergens & inform us of dietary requirements prior to ordering.  
All prices inclusive of VAT. A 12.5% discretionary service charge will be added to your bill. 100% of all tips go to our team.



r o s e

Rosé 2021, DB Schmitt; Merlot, Rheinhessen, Germany 40

Touraine Rosé 2023; Guy Allion,  Gamay, Loire, France 45

Naturaleza Salvaje Clarete 2021; Azul Y Garanza, Garnacha, Navarra, Spain 62

*Cecilia 2021; Gut Oggau, Field Blend, Burgenland, Austria  104

s k i n  c o n t a c t  /  o r a n g e 

Vardisperi Rkatsiteli 2020; Pheasant’s Tears, Rkatsiteli, Kakheti, Georgia 68

Sarau B lanco 2022; Rim, Macabeu, Grenache Gris, Empordà, Spain 72

Eastern Accents 2022; Réka Konez, Hárslevelü - Furmint, Barabás, Hungary 75

Putes Feministes 2022; Vins Et Volailles, Gewurztraminer, Riesling, Muscat, Alsace,France 77

L’Etranger 2022; O2Y, Viognier, Jura, France 83

*Slatnik 2022; Saša Radikon, Chardonnay, Friulano, Friuli-Venezia Giulia, Italy 90

*Emmeram 2021; Gut Oggau, Gewurztraminer, Burgenland, Austria 104

r e d

Nebbio 2023, Fabrizio Iuli, Nebbiolo, Piemonte, Italy 47

Xi-Ro 202; Ktima Ligas, Xinomarvo, Pella, Greece                                                                                                                        50

Les Clos Rouge 2022; Les Chemins De L’Arkose, Pinot Noir, Gamay, Loire, France                                                            62

Chinon Les Beaux Monts 2022; Catherine & Pierre Breton, Cabernet Franc, Loire, France                                             66

Trespotz 2022; La Calmette, Malbec, Cahors, France 67

Beaujolais Villages 2022, Domaine des Moriers, Gamay,Beaujolais, France 69

Frappato 2023; COS, Frappato, Sicily, Italy 70

Syrah 2022; Maison Stephan, Syrah, Rhône, France 73

Pinot Meunier 2022; Walgate Wine,Pinot Meunier,  Sussex, England 80

Monthanet-Thoden Rouge 2022; Domaine de la Cadette, Pinot Noir, Burgundy, France                                              82

*Le Ginglet 2018; Tony Bonard, Trousseau, Jura, France 84

*Pineau D’Aunis,  Le Regard 2021; Jean-Pierre Robinot, Loire France 87

Brunello Di Montalcino 2019; La Palazzetta, Sangiovese, Tuscany, Italy  99

*Trousseau Des Corvees 2022; Domaine De La Tournelle,Trousseau, Jura, France   102

n o  /  l o w  a l c o h o l

Sherbet Daydream, Muri Drinks,Copenhagen, Denmark, %0.4 48  

Bost Jasmine Silver Needle, Ama Brewery, Basque, Spain, %1.5 52 

Sencha, Ama Brewery, Basque, Spain, 2%  52

*rare wines, very limited stock

By the glass prices are 125ml. Please do ask about allergens & inform us of dietary requirements prior to ordering.  
All prices inclusive of VAT. A 12.5% discretionary service charge will be added to your bill. 100% of all tips go to our team.


