WINE LIST

SPARKLING WINES & CHAMPAGNE 125ml/BOTTLE
Prosecco Frizzante NV Cantina Bernardi, Veneto, Italy 5.00 / 24.85
Champagne Carte Noir NV, Jean Paul Deville, Reims, France 11.00 / 55.00
Champagne Deville Rose Tradition NV, Reims, France 65.00
Limney Quality Organic Sparkling Wine 2009, Davenport

Vineyards, England 69.00

WHITE WINES 175ml/250ml /BOTTLE
Casa Maria Verdejo 2013, Rueda, Spain 450 / 6.60 / 1790
Casa Azul Sauvignon Blanc 2013, Rapel Valley, Chile 495 /125 / 19.90
Good Hope Chardonnay 2012, Stellenbosch, South Africa 515 / 850 / 22.90
Pinot Grigio Madregale 2013, Cantine De Tollo, Abruzzo 585 / 8.65 / 23.40
Picpoul De Pinet 2013, Grange Des Rocs, Languedoc, France 6.00 / 8.80 / 23.90
Sauvignon Blanc 2013, Farmingham, Marlborough, New Zealand 36.00 .
Sancerre La Vigne Blanche 2013, Domaine Henri Bourgeois, THE

Loire Valley, France 46.00
Chablis 2012, Domaine Gérard Tremblay, Burgundy, France 39.50 KENSINGTUN
Pouilly Fuissé Les Sceles 2012, Christophe Thibert,

Burgundy, France 55.00 UARTER
La Reserve De Gassac 2013, Languedoc, France 21.00

Gavi Di Tasserolo ‘La Fornace’ 2012 Bergaglio, Piedmont, Italy 31.00 -
Albarifio San Campio 2013, Bodegas Terras Gauda, Rias @AFE AR
Baixas, Spain 39.50

Grunner Veltliner Rainer Weiss 2013, Wachau, Austria 34.00 RE@TA@RANT

Bergerie De La Bastide Rose 2013, Vin de Pays d’Oc, France 4.0 / 6.60 / 17.90
Coétes de Provence Rose ‘Elegance’ 2013, Carteron 29.90

RED WINES

Madregale Rosso 2013, Cantina De Tollo, Abruzzo, Italy 490 / 6.90 / 18.50
Merlot Domaine Nordoc 2013, Vin de Pays d’Oc, France 510 / 750 / 20.50
Pinot Noir, Casa Azul 2012, Central Valley, Chile 6.00 / 8.80 / 23.90
Organic Malbec, Santa Julia 2013, Mendoza, Argentina 6.00 / 8.80 / 23.90
Rioja Tempranillo 2011, Hacienda Grimoén, Rioja, Spain 26.00
Coétes de Rhone 2011, Domaine du Chapoton, Rhone Valley, France 29.90
Bourgogne Rouge 2008, Remoissenet, Burgundy, France 42.00
Vacqueyras 2011, Domaine La Garrigue, Rhéne, France 44.50
Chateau La Croix Chantecaille 2007, Grand Cru Saint-

Emilion, France 49.50
Pinot Noir 2012, Le Petit Clos, Clos Henri, Marlborough,

New Zealand 38.00
Chianti Dei Colle Senesi 2010, Cantina Vittorio Innocenti,

Tuscany, Italy 33.00

DESSERT WINE

Monbazillac Jour de Fruit 2011, Domaine de Ll’Ancienne Cure, 125ML/BOTTLE
France 445 / 22.25 BAR MENU




KENSINGTON
QUARTER

BAFE BAR
RESTAURANT

BEER

COCKTAILS .

BATTERSEA PRIDE

dodd’s gin, orange
peel, brown sugar

KENSINGTON INFUSION

jack daniel’s no.7 american
whiskey, creme de cassis, drop
of coffee & london stout beer

QUARTER MAGIC

dodd’s gin, mint,
cucumber, lychee juice

RUSSIAN ROSE MARTINI

vodka, lychee juice, ginger
syrup, rose water

STRAWBERRY BASIL SPICY DAIQUIRI

rum, strawberries,
chilli, basil, lime

CRANBERRY GARDEN

zubrowka bison grass vodka, lime,

berries, mint, cranberry juice

ROYAL KAMIKAZE

vodka, triple sec, cherry
liqueur, champagne

FRUIT SPLASH

gold & silver rum, mix
of juices, orgeat syrup

INDIGO LADY

bailey’s, malibu,
vodka, cream

THE BARKSTON

cognac, grand marnier,
chocolate bitters, orange

Meantime London Lager 330ml 4.50
Wendelinus 330ml 4.90
Peroni Nastro Azzurro 33@0ml 4.90
Corona Extra 33@ml 4.90
Guinness Original 275ml 4.20
Organic Apple Cider

Westons Wyld Wood 4.20
GIN 50ml
Dodd’s 9.50
Bombay Sapphire 9.50
Tanqueray 11.50
RUM 50ml
Bacardi White 1.50
Bacardi 8 Year Old 9.50
Malibu 6.50
VODKA 50ml
Stolichnaya 1.50
Belvedere 1.50
Zubrowka 1.50
TEQUILA 25m
Tequila Gold Jose Cuervo 4.20
WHISKEY 50ml
Jameson Irish 8.50
J. Walker Black Label 10.50
Lagavulin 16 Year 15.50
BOURBON 50ml
Makers Mark 10.50
LIQUEUR 50ml
Tia Maria 6.50
Baileys Irish Cream 5.50
Chambord 10.50
SHERRY 125ml
Tio Pepe 6.50
PORT 125ml
Taylors Late Bottled Port 12.50

NIBBLES

HUMMUS & PITA BREAD 6.0
MEDITERRANEAN MEZE 1450

hummus, baba ganoush,
tabouleh, feta & olives,
spicy Lamb meat balls

CHARCUTERIE PLATTER  16.00

bresaola, prosciutto, salami,
smoked duck, chorizo, pickled
vegetables & ciabatta

QUARTER CHEESE PLATTER 195
CALAMARI FRITI 550

WE USE ONLY
THE FRESHEST
AND FINEST
INGREDIENTS
IN ALL OUR
DISHES FOR AN
UNCOMPROMISING
FLAVOUR-FILLED
EXPERIENCE



