
 125ml glasses avai lable upon request .

B U B B L E S

C O R A V I N

W H I T E

R E D

F O R T I F I E D

13.00

29.00

14.00

20.00

26.50

16.00

21.50

35.00

125ml

4.50

NV CHARLES HEIDSIECK

Brut Réserve,  Reims,  Champagne,  FRA

2011 COMTES DE CHAMPAGNE

Grand Crus,  Blanc de Blancs,  Tait t inger ,  Reims,  FRA

2018 RIESLING

Aulerde GG,  Wittmann,  Rheinhessen,  GER

2018 MEURSAULT 1ER CRU, LES CHARMES

Domaine Buisson Battault ,  Burgundy,  FRA

2013 CHABLIS GRAND CRU LES BLANCHOTS

La Réserve de l ’Obédience,  Domaine Laroche, 

Burgundy,  FRA

2020 MANZANILLA DELICIOSA, EN RAMA, 

VALDESPINO

Sanlucar de Barrameda,  Jerez,  SPA 375ml

C O R K A G E

Enjoy any bottle in-store -  add £10 to the 

takeaway price.

W H I T E

R O S É

O R A N G E

175ml

175ml

175ml

175ml

2021 GRÜNER VELTLINER

Besas,  Niederösterreich,  AUT

	

2021 PASSERINA

Lucrezia,  Le Caniette,  Marche,  ITA

2019 NASCETTA DEL COMUNE DI NOVELLO

Arnaldo Rivera,  Langhe,  Piedmont,  ITA

2018 RIESLING TROCKEN

Helden,  Axel  Pauly,  Mosel ,  GER

2019 LISTÁN BLANCO

Atlante,  Val le de La Orotava,  Tener i fe ,  SPA

2019 CHENIN BLANC

Vent de Spi l i te ,  Domaine Ogereau,  Anjou,  FRA

2019 BOURGOGNE CHARDONNAY

Domaine de Mont i l le ,  Burgundy,  FRA (Served from 

magnum)

2020 CHARDONNAY

I r rewarra,  Western Victor ia,  AUS

2020 CÔTES DE PROVENCE

Miraval ,  Provence,  FRA (Served from magnum)

2020 KISI

Tiko Estate,  Kakhet i ,  GEO

6.50

7.50

8.00

9.00

10.00

10.50

13.50

14.00

8.50

8.50

175mlR E D

2020 CHIANTI

Biskero,  Salcheto,  Tuscany,  ITA (Served from magnum)

2020 GAMAY NOIR

Château Tiv in ,  Beaujolais ,  FRA (Served chi l led)

2018 SPÄTBURGUNDER

Talrain,  Z iereis in ,  Baden,  GER	

2018 MENCIA

Lalama, Dominio do Bibei ,  R ibeira Sacra,  SPA

2020 PINOT NOIR

Moya Meaker,  Elgin,  SA

2018 CABERNET FRANC

The Landscape Ser ies,  Gabriëlskloof ,  Walker Bay,  SA

2018 BARBARESCO

Giuseppe Nada,  Piedmont,  ITA

2016 SHIRAZ, CABERNET SAUVIGNON

Keyneton Euphorium, Henschke,  Barossa Valley,  AUS

6.50

7.50

8.50

9.00

10.00

11.50

12.00

13.50

2011 CABERNET SAUVIGNON, PÈRE DE 

FAMILLE

Betz Family Winery,  Columbia Valley,  Washington 

State,  USA

2017 ROSSO DI MONTALCINO

Biondi-Sant i ,  Tuscany,  ITA

2012 PINOT NOIR,  THE HAVEN VINEYARD

Littorai ,  Sonoma Coast ,  USA

125mlS W E E T

8.002009 LOUPIAC

Cuvée d’Or ,  Château Dauphiné Rondi l lon,  Bordeaux, 

FRA



est. 2002

Ingredients can occasionally  be subst i tuted so please ask your server  should you require any more detai ls ,  i f  you suffer  f rom a food al lergy or  intolerance.  Every care is  taken to avoid any cross contaminat ion when processing a specif ic 
al lergen free order .  We do however work in a k i tchen that processes al lergenic ingredients and does not have a specif ic  al lergen free zone or  separate dedicated fryers .

S N A C K S

ROASTED & SALTED ALMONDS

SPICY ALMONDS

SHELL ON PISTACCHIOS

IBERICO JAMON PORK SCRATCHINGS

SAN CARLO CRISPS

GREEN OLIVES 	

ARTICHOKES & SUNDRIED TOMATOES

3.50

3.50

3.50

3.50

3.50

3.90

4.50

 Lomo (Loin)

 Tarantelo (Tail )

 Ventresca (Belly)

HERPAC BLUE FIN TUNA

125g Tin of  Herpac Blue Fin Tuna with Piqui l lo Peppers & 

Toast for  2

WITH A GLASS OF CHARLES

30g Ossetra Caviar ,  Bl in i ,  Crème Fraiche with a glass of 

Charles Heidsieck Champagne

46.90

S U R F

ANCHOVY TOASTIE 

Pesto,  Tropea Onions,  Tomato,  Murcia Cheese

LAMBTON & JACKSON SMOKED SALMON 

Capers,  Tropea Onion,  Cream Cheese	 & Sourdough 

Toast

KING CRAB TARAMASALATA & CRUDITÉS

OSSETRA CAVIAR

30g Ossetra Caviar ,  Bl in i ,  Crème Fraiche

8.50

10.90

11.90

40.90

13.90

14.90

15.90

11.95

8.50

15.90

17.00

15.90

16.90

22.50

TERRINE AU COMTÉ

Served with Cornichons & Sourdough Toast

COMTÉ TOASTIE

Add Prosciutto and or Tomato +£1.00 each

VEGGIE PLATE FOR 2

Seasonal Crudités,  Art ichokes,  Sundried Tomatoes, 

Hummus & Baba Ghanoush served with Toast

36 MONTH COMTÉ & SHAVED WALNUTS

With a glass of  2016 Côtes du Jura,  Dom Macle

CHEESE SELECTION FOR 2

CHARCUTERIE SELECTION FOR 2

CHARCUTERIE & CHEESE SELECTION FOR 2

Menu avai lable from 4pm.

T U R F

6.95

9.95

8.90

12.95

11.95

SOUP OF THE DAY

Served with Toast  & Estate Dairy Cultured Butter

BUFFALO MOZZARELLA

Heir loom Tomatoes,  Mortadel la

MANCHEGO & SERRANO JAMON

Served with Guindi l las

BURRATINA

Bresaola,  Wild Rocket & Shaved Walnuts

TERRINE DE CAMPAGNE

Served with Cornichons & Sourdough Toast


