
Bar Menu

125ml / Bottle
5.00   /   24.85
11.00   /   55.00

65.00

69.00

175ml / 250ml / Bottle
4.50   /   6.60   /   17.90
4.95   /   7.25   /   19.90
5.75   /   8.50   /   22.90
5.85   /   8.65   /   23.40
6.00   /   8.80   /   23.90

36.00

46.00
39.50

55.00
27.00
31.00

39.50
34.00

4.50   /   6.60   /   17.90
29.90

4.90   /   6.90   /   18.50
5.10   /   7.50   /   20.50

6.00   /   8.80   /   23.90
6.00   /   8.80   /   23.90

26.00
29.90
42.00
44.50

49.50

38.00

33.00

125Ml / Bottle
4.45   /   22.25

wine list 

sparkling wines & ChaMpagne
Prosecco Frizzante NV Cantina Bernardi, Veneto, Italy
Champagne Carte Noir NV, Jean Paul Deville, Reims, France
Champagne Deville Rose Tradition NV, Reims, France
Limney Quality Organic Sparkling Wine 2009, Davenport 
Vineyards, England

white wines
Casa Maria Verdejo 2013, Rueda, Spain
Casa Azul Sauvignon Blanc 2013, Rapel Valley, Chile
Good Hope Chardonnay 2012, Stellenbosch, South Africa
Pinot Grigio Madregale 2013, Cantine De Tollo, Abruzzo
Picpoul De Pinet 2013, Grange Des Rocs, Languedoc, France
Sauvignon Blanc 2013, Farmingham, Marlborough, New Zealand
Sancerre La Vigne Blanche 2013, Domaine Henri Bourgeois, 
Loire Valley, France
Chablis 2012, Domaine Gérard Tremblay, Burgundy, France
Pouilly Fuissé Les Sceles 2012, Christophe Thibert, 
Burgundy, France
La Reserve De Gassac 2013, Languedoc, France
Gavi Di Tasserolo ‘La Fornace’ 2012 Bergaglio, Piedmont, Italy
Albariño San Campio 2013, Bodegas Terras Gauda, Rias 
Baixas, Spain
Grunner Veltliner Rainer Weiss 2013, Wachau, Austria

rose
Bergerie De La Bastide Rose 2013, Vin de Pays d’Oc, France
Côtes de Provence Rose ‘Elegance’ 2013, Carteron

red wines
Madregale Rosso 2013, Cantina De Tollo, Abruzzo, Italy
Merlot Domaine Nordoc 2013, Vin de Pays d’Oc, France
Pinot Noir, Casa Azul 2012, Central Valley, Chile
Organic Malbec, Santa Julia 2013, Mendoza, Argentina
Rioja Tempranillo 2011, Hacienda Grimón, Rioja, Spain
Côtes de Rhône 2011, Domaine du Chapoton, Rhône Valley, France
Bourgogne Rouge 2008, Remoissenet, Burgundy, France
Vacqueyras 2011, Domaine La Garrigue, Rhône, France
Château La Croix Chantecaille 2007, Grand Cru Saint-
Emilion, France
Pinot Noir 2012, Le Petit Clos, Clos Henri, Marlborough, 
New Zealand
Chianti Dei Colle Senesi 2010, Cantina Vittorio Innocenti, 
Tuscany, Italy

dessert wine
Monbazillac Jour de Fruit 2011, Domaine de l’Ancienne Cure, 
France



 
gin 50ml
Dodd’s  9.50 
Bombay Sapphire 9.50
Tanqueray 11.50

ruM 50ml
Bacardi White 7.50
Bacardi 8 Year Old 9.50
Malibu 6.50

Vodka  50ml
Stolichnaya 7.50
Belvedere 11.50
Zubrowka 7.50

tequila  25ml
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    6.50

Mediterranean Meze    14.50
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    19.95

CalaMari Friti    6.50

CoCktails    11.50

Battersea pride
dodd’s gin, orange  
peel, brown sugar

kensington inFusion
jack daniel’s no.7 american  
whiskey, crème 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

Beer
Meantime London Lager 330ml 4.50
Wendelinus 330ml 4.90
Peroni Nastro Azzurro 330ml 4.90
Corona Extra 330ml 4.90
Guinness Original 275ml 4.20
Organic Apple Cider  
Westons Wyld Wood 4.20

we use only  
the Freshest  

and Finest  
ingredients  
in all our  

dishes For an 
unCoMproMising  
FlaVour-Filled 

experienCe


