
 
Non-Alcoholic Cocktails 

 
 
Provencal Lemonade 5 
Homemade rosemary & lemon thyme syrup  
mixed with fresh lemon juice & covered with  
soda water. 
 
 
Black cherry  Refresher 5 
Black cherry puree & homemade  
caramel/ vanilla syrup  
mixed with apple & lemon juice. 

 
 
 
 

Juices (all at £2.5) 
 
 

Apple 
Orange  
Cranberry 
Pineapple 
 
 

Sodas (all at £2.5) 
 
 
Tonic  
Slim Line Tonic 
Lemonade  
Soda Water 
Coca Cola  
Diet Coke 
Ginger Ale 
Ginger Beer  
Bitter lemon 
 

Mineral Water 
 
Harrogate Still / Sparkling 75cl 3.5 
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Spirits served in 50ml measures unless otherwise stated, 

25ml measures are also available 
 

Prices include VAT 
A discretionary 13 % Service Charge will be  

Added to your bill for table service 



Signature Cocktails 
 
 

Red D’Artagnan 12 
Armagnac ( Sigognac vsop ), raspberry, fresh lemon and 
homemade spiced syrup topped up with cremant.  
Served in a coupette. . 

 
Rum Berry Punch 10 
Gold, dark and spiced rum (Havana, Gosling’s & Sailor 
Jerry ) shaken in a jar  with homemade raspberry 
cordial, black cherry puree, fresh lemon and topped up 
with ginger beer. 

 
Petanque Cocktail 10 
Martell cognac shaken with raspberry, red wine, fresh 
lemon and homemade caramel/vanilla syrup. 
Best enjoyed while playing petanque!   

 
Lady Killer 11 
Unique blend of Pernod Absinthe & Olmeca 
tequila, mixed with mandarine puree,  
mint sprigs & fresh lime juice.  

 
Dark Coco  10 
Koko Kanu and Myers dark rum churned  
with fresh mint, lemon and pear. 

 

L’ Alpiniste 12 
Genepi ( floral liquer from the French Alps )  
Poire Williams EDV stirred with Lillet blanc. 
Very smooth, complex and punchy. ( our new fav ) 
 
Femme Fatale 10 
Beefeater gin, Aperol, lychee liquer mixed with 
fresh lemon and mandarine puree. 
 

Lemon thyme Margarita  10 
Tequila shaken with homemade lemon thyme syrup  
and sharpened up with lemon & bitters. 

 
Peach & Pear That Rye 10 
Lot 40 rye whisky, crème de peche liqueur, 
fresh lemon, pear puree, mint served with 
crushed ice. Refreshing punchy / fruity julep. 
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Bourbon & American Whiskey 
 

Buffalo Trace 9 
Lot 40 Rye Whiskey 10 
Woodford Reserve 11 
Sazerac Rye 12 

 
 
 

Provençal & Corsican Liqueurs 
 
Génépi (Plants) 8.5 
Farigoule (Thyme) 8.5 
Cédrat Mavela 8 
Chestnut Mavela 8 
Myrte Mavela 8 
 
 

Other Liqueurs 
 

Amaretto / Bailey’s 8 
Cointreau / Grand Marnier 8 
Antica Sambuca White / Black 8 
Kalhua / Frangelico /Limoncello 8 
 
 

Calvados 
 

Aguinet 10 y.o 13.5 
 
 

Armagnac 
 

Sigognac VSOP 9 
Sigognac 10 y.o 10 
Sigognac 20 y.o 16 

 
Cognac 

 
Martell VS 9 
Martell XO 25 
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Spirits (including mixer) 50ml 
 

Gin 
Beefeater 9 
Bombay Sapphire 9.5 
Hendricks 10 
Plymouth  10 
Beefeater 24 10 
Tanqueray 10 11 
Monkey 47 12 
 

Vodka 
Absolut 9 
Zubrowka 10 
Grey Goose 12 
Absolut Elyx 12 

 
Rum & Cachaça 

Havana 3 y.o 9 
Koko Kanu 9 
Gosling’s Dark Rum 10 
Sailor Jerrys spiced rum 10 
Ron Diplomatico 12 
Havana Club 7 y.o 10 
Havana Club Masters Selection 15 
Sagatiba Cachaça 9 
 

Tequila  
Olmeca Altos Blanco 9 
Olmeca Altos Reposado 10 
Patron XO 10 
Patron Silver 12 
 

Whisky’s 
Chivas 12 years 9 
Chivas 18 years 13.5 
Macallan Gold Sherry Oak (Speyside) 10 
Laphroaig 10 years (Islay) 10 
Talisker 10 years (Skye) 10 
Oban 14 years (Highland) 12 
Jameson(Irish) 9 

 
P&M vintage ( Corsica ) 9 
P&M Single malt ( Corsica ) 12.5 
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Signature Cocktails 
 

Gascon Punch  12 
 Armagnac ( Sigognac vsop ), creme de peche,  
homemade spiced syrup, fresh lemon and 
mandarine. 
. 

Julie’s Mamou 9.5 
Beefeater gin & elderflower shaken with fresh 
lemon & a dash of homemade raspberry syrup, 
topped up with Sparkling wine. Drink created in 

2012 by our regular Julie from the Law Society London. 
 

Provencal Negroni 10 
Beefeater Dry Gin ( lavender Infused ) 
Suze and Lillet. 

 
Silver Julep 10 
Beefeater gin, elderflower churned with fresh  
mint, lemon & homemade bitters. 
Served in a tin cup. 

 
Mauresque 1840s Cocktail 11 
Pernod Absinthe, fresh lemon, orgeat suryp and 
chilled water. Originally created by French  
soldiers in the Bataillon d’Afrique 1830/40s. 
Described as an iron fist in a velvet glove.  

 
Raspberry & Basil 10 
Absolut vodka, fresh basil & lime juice mixed with 
raspberry puree and topped up with ginger beer.  

 
Pastis Old Fashioned  10 
Ricard pastis infused Buffalo Trace bourbon & bitters 
stirred for a Provençal twist on a classic cocktail.  

 
Lychee & Lavender 9.5 
A variation of a gin martini made with lavender, gin 
& lychee liqueur with a few drops of our lavender 
bitters. 

 
Pomme Fanny 10 
Calvados Aguinet 10 yo, Pomme vert liqueur,  
pear puree & fresh lemon juice. 
All shaken with homemade spice syrup. 
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Classics & Innovations Cocktails 
 

Corpse Reviver 10 
Gin, Cointreau, dry vermouth & fresh lemon juice shaken 
together and served straight up into an absinthe 
rinsed glass. A great classic created at the Ritz in Paris 
by Frank Meyer around 1930s. 

 
Death in the afternoon 12 
Pernod Absinthe, fresh lemon,  simple syrup, shaken 
and topped up with Champagne. 
Champion drinker Ernest Hemingway claimed to have 
invented the Death in the Afternoon, a delicious & risky 
pairing of absinthe and Champagne, himself.  

 
Vieux Carre 12 
Buffalo trace bourbon, Martell Cognac and Antica 
Formula vermouth stirred with bitters. 
Created in 1938 by Walter Bergeron in New Orleans.  
 

French 75 11 
A classic sophisticated cocktail  
made with gin, fresh lemon juice, sugar &  
topped up with Cremant 
Created at Harry’s bar in Paris in 1925. 

 
Deauville 12 

Martell cognac & Calvados shaken with triple sec  
fresh lemon and simple syrup.  
A great classic. 
 

French Martini 10 
Absolut vodka shaken with mixed berry liqueur, fresh 
lemon & pineapple juice. 

Easy drinking and very fruity. 
 
Vintage Mojito 10 
Havana 7y.o. rum, homemade syrup,  
fresh lime & mint, topped up with soda water. 

 
Boulevardier 10 
Bourbon, Campari & Lillet rouge. 
Negronis older Cousin from Paris 
 

Aviation 10 
Beefeater Gin, Maraschino and Violette liqueur shaken with 
fresh lemon. First published in Hugo R.Ensslinn’s 1916 
Recipes for mixed drinks and made great use of the Alps 
sky hence the name and colour.  
Created in 1938 by Walter Bergeron in New Orleans.  
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Sweet Wine 
 
 
 10 cl 75cl 
 
 
Chateau Lamothe-Guignard (37.5cl) 10 35 
2003 (Sauternes) 
 
Domaine des Schistes (75cl) 8.5 54 
 Rivesaltes (Solera) 
 
 
 

Port 
 
 

  75cl 
 
Fonseca 6 42 
 NV 
 
Taylors 11 77 
2002 Vintage Port 
 
 

Eau de Vie 
 

Miclo  50 cl 
 
Poire Williams  9.5 
Framboise  9.5 
Fraise “Grande Reserve”  10.5 
Mirabelle “Grande Reserve”  10.5 
 
Mavela  50 cl 
 
Chataigne  9 
Myrte  9 
Cedrat  9 
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Provençal & Corsican Rosé 
 
 

La Traversiere 24 
2017 Bouches Du Rhone  
(Grenache,Syrah) 

 
 

Domaine de Ferrages , “Roumery” 32 

2018 Cotes De Provence 
(Grenache, Syrah, Cinsault, Cabernet Sauvignon) 

 
 
Domaine Poli 35 
2018 IGP Ile de Beauté, Corsica 
(Nielluccio)  
 

 
Domaine Pieretti” 61 
2016  Corsica 
(Grenache Nielluccio, Alicante )  
 

 
Clos St Magdeleine 80 
2016 Cassis 
(Grenache, Cinsault, Mourvèdre)  

 
 

Bin End 
 
ITALY 
 
 
GIANNI MASCIARELLI S.MARTINO ,ABRUZZO 
R  MONTEPULCIANO d’ABRUZZO 
MARINA CVETIC 2015  60  34 
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Pastis & Absinte 
 25ml 
Ricard 4.5 
Cors’Anis 45 (Corsican) 5 
Dami (Corsican) 5 
Henri Bardouin 5 
Janot 4.5 
Janot Bleu 5 
Lou Castellanou 5.5 
51 Pastis 4.5 
Pernod 4.5 
Berger 5 
Duval 5 
Floranis 5 

 
 

Absente 55% abv 5.5 
Pernod Absinthe 69% abv 6 
La Fee Absinthe 69% abv 6 
Grande Absente 68% abv 6.5 
 
 

Provencal & Corsican Apéritifs 
  50ml 

Gentiane de Lure 8 
Noix de la St Jean 8 
Rinquinquin à la Pêche 8 

 
Other Apéritifs 

Campari 8 
Aperol 8 
Pimm’s no1 8 
Suze 8 
Jagermeister 8 
Martini Bianco (100ml) 8 
Lillet blanc (100ml) 8 
Lillet rouge (100ml) 8 
 

Beers 
Meteor Draught 5% abv 3 / 6 
Classic 27 Pils 5% abv 33cl 5 
Kronenbourg 5% abv 27.5cl 4.5 
Pietra (Corsican beer) 6% abv 33cl 6.5 
Wendelinus 6.8% abv 33cl 6.5 
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Champagne & Sparkling 
 

 125ml 75cl 
 
Paul Louis “Brut” 7 37 
N.V Crémant de Loire 

 
 125ml 75cl 

 
Lallier “Grande Réserve”  13 68 
N.V Champagne 

 
Perrier Jouët “Brut”   102 
N.V Champagne 
 

 
Perrier Jouët “Blanc de Blancs”   183 
N.V Champagne 

 
 

Perrier Jouët “Belle Époque”   217 
2011  Champagne 

 
 

Laurent perrier “Grand Siecle”   243 
NV  Champagne 

 
 

Lallier Rose    81 
N.V Champagne 

 
 
Laurent perrier Rosé “Brut”  144 
N.V Champagne 

 
 

Perrier Jouët Blason Rosé “Brut”  172 
N.V Champagne 

 
 

Perrier Jouët “Belle Époque” Rosé   262 
2004 Champagne 
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Rest of France Red 
 

Anne de Joyeuse 31 
2017 Pays d’Oc 
(Malbec) 
 

M.Chapoutier, “Bila-Haut” 32 
2017 Languedoc-Roussillon 
(Grenache) 
 

Saumur-Champigny 35 
2016 Loire 
(Cabernet Franc) 

 
Boutinot “La Cote Sauvage” 39 
2016 Cairanne, Cotes du Rhone Villages 
(Grenache Noir, Carignan, Syrah) 

 
Domaine Chanson 42 
2017 Burgundy 
(Pinot Noir) 

 
Domaine La Garrigue  46 
2015 Vacqueyras 
(Grenache Noir, Mourvedre, Syrah) 

 

M.Chapoutier, “les Meysonniers” 49 
2016 Crozes Hermitage, Rhone Valley 
(Syrah) 
 

Château Montlandrie 49 
2013 Castillon, Cotes de Bordeaux 
(Cabernets, Merlot) 

 
La Bastide Saint Vincent 59 
2016 Gigondas, Rhone Valley 
(Grenache Noir, Mourvedre, Syrah) 

 
Domaine Chante Cigale 85 
2016 Châteauneuf du Pape, Rhone Valley 
(Cinsault, Grenache, Mourvedre, Syrah) 

 

Benjamin Leroux “Aux Allots” 123 
2014 Nuits-Saint-Georges, Burgundy 
(Pinot Noir)  
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South of France Red 
 
 

Méditerranée, Castellas 26 
2017 Bouches du Rhône  
(Grenache, Carignan) 

 
Famille Perrin 31 
2018 Ventoux 
(Carignan, Grenache, Cinsault, Mourvedre, Syrah) 

 
Domaine Poli 35 
2018 IGP Ile de Beauté, Corsica 
(Nielluccio) 

 
Domaine de la Citadelle “Châtaignier” 40 
2017 Lubéron 
(Grenache, Syrah, Mourvèdre) 

 
Domaine Napoleon Fiumicicoli 44 
2017 Sartene, Corsica 
(Nielluccio) 

 
Chateau La Canorgue 51 
2015 Lubéron 
(Grenache, Syrah, Mourvèdre) 
 

Chateau La Coste  59 
2016 Côteaux d’Aix, Provence 
(Grenache, Syrah) 

 
Domaine Napoleon “Brizi” 62 
2013 Patrimonio, Corsica 
(Nielluccio) 

 
Chateau Crèmade 66 
2010 Palette, Provence 
(Grenache, Mourvèdre. Syrah, Cinsault, Carignan) 

 
Domaine Du Paternel “Grande Reserve”  70 
2014 Cassis, Provence 
(Grenache, Mourvèdre)  
 

Terrebrune 86 
2014 Bandol 
(Mourvèdre, Grenache, Cinsault) 
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Wine by the Glass & Carafe 
 Glass/ carafe/ bottle/ 
 
White Wine 175ml 450ml 750ml 
Marius – M. Chapoutier 6.50 16.00 24.00 
2018  Pays D’Oc 

 
L’Ormarine Carte Noire 7.5 19.5 32 
2017 Picpoul de Pinet 

 
Domaine Poli 8 22 35 
2018 IGP Ile de Beauté, Corsica  

 
Langlois Château 10 28 47 
2018 Sancerre 
 

Domaine de Colombier 12 31 52 
2017 Chablis 

 
  
Rosé Wine 
La Traversiere 6.5 17 24 
2017 Bouches Du Rhône  
 

Domaine Poli 8 22 35 
2018 Ile de Beauté, Corsica  

 
Red Wine 
Lou Castellas 6.5 16 26 
2017 Bouches du Rhône  

 
Anne de Joyeuse Malbec 7.5 19 31 
2017 Pays d’Oc 
 

Domaine Poli 8 22 35 
2018 IGP Ile de Beauté, Corsica 

 
Boutinot“La Cote Sauvage” 10 24 39 
2016 Cairanne, Cotes du Rhone Villages 
 

Domaine Chanson 10.5 26 42 
2017 Burgundy 

 
Château Montlandrie 12.5 29 49 
2013 Cotes de  Bordeaux  
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South of France White 
 
 

Marius - Michel Chapoutier 24.00 
2018 Pays D’oc 
 (Vermentino) 

 
La Lisse Soie d’Ivoire 27 
2017 Limoux- Haute Vallee de l’Aude 
(Chenin Blanc) 

 
Chateau L’Ermitage - Auzan 29 
2018 Costieres de Nimes 
(Roussane, Viognier, Grenache Blanc) 

 
L’Ormarine Carte Noire 32 
2017 AOP  
(Picpoul de Pinet) 

 

Domaine Poli  35 
2018 IGP Ile de Beauté, Corsica 
(Vermentino) 
 

Domaine Triennes, “Viognier” 48 
2015 Côteaux Varois 
(Viognier) 

 

Domaine Torraccia 54 
2018 Porto Vechio 
(Vermentino) 

 
Domaine Couronne de Charlemagne 59 
2014 Cassis 
(Marsanne,Clairette, Ugni Blanc, Sauvignon Blanc) 

 
Domaine Richeaume “Tradition Blanc”  64 
2016 Côtes de Provence  
(Rolle, Clairette) 
 

Domaine Du Paternel “Blanc de Blancs”  66 
2017 Cassis, Provence 
(Clairette, Marsanne & Ugni Blanc 

 

Antoine Arena, “Carco” 81 
2017 Patrimonio, Corsica 
(Vermentino) 
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Rest of France White 
 
 

Domaine Langlois-Château 29 
2017 Saumur, Loire Valley 
(Chenin Blanc) 

 
Domaine Chanson  40 
2016,Viré-Clessé, Burgundy 
(Chardonnay) 
 

Langlois-Château 47 
2018 Sancerre, Loire Valley 
(Sauvignon Blanc) 
 

Domaine de Colombier 51 
2017 Chablis, Burgundy 
(Chardonnay) 
 

Patrick Coulbois “Les Cocques” 51 
2018 Pouilly Fumé, Loire Valley 
(Sauvignon Blanc) 
 

Jean-Baptiste Ponsot “Montpalais” 67 
2015 Rully 1er Cru, Burgundy 
(Chardonnay) 
 

Domaine Chante Cigale 73 
2017 Châteauneuf du Pape, Rhone Valley 
(Southern Rhone white blend) 

 

M. Chapoutier,Les Granilites 78 
2015 St Joseph 
(Southern Rhone white blend) 

 

Domaine du Monteillet 98 
2016 Condrieu 
(Southern Rhone white blend) 

 
Jean-Claude Bachelet,“Les Aubues” 144 
2015 Puligny-Montrachet, Burgundy 
(Chardonnay) 

 

Benjamin Leroux 147 
2015 Meursault, Burgundy 
(Chardonnay) 
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