
 

Wines by the glass    

All wines by the glass are served in 125ml measures and are also available in 250ml or 
500ml carafes.   

Sparkling               

Prosecco Frizzante, De Faveri, Veneto, Italy NV            £6.5  

Bérêche & Fils, Champagne, France NV              £12.5   

White   

Vermentino, Les Vignes de l’Eglise Languedoc, France 2016        £4.2  

Sauvignon Blanc, Vignerons de Valencay, Loire, France 2016        £5.5 

Gasper Chardonnay / Ribolla, Goriška Brda, Slovenia 2015         £6 

Albariño, Martin Codax, Galicia, Spain 2016            £7 

Soave ‘Costeggiola’, Guerrieri Rizzardi, Italy 2015      £7.5 

Chenin Blanc ‘Force Majeuere’, Mother Rock, Swartland, South Africa 2016   £7.5 

Rose  

‘Quat Saisons’, La Mascaronne, Côtes de Provence, France 2016                 £6.5   

Red  

Monastrell, Familia Castaño, Yecla, Murcia, Spain 2016       £4.2  

Bardolino, Guerrieri Rizzardi, Italy 2015       £6 

Carignan, Domaine des Terres Falmet, Creissan, France 2015    £6.5 

Barbera D’Asti ‘La Villa’, Tenuta Olim Bauda, Piedmont, Italy 2016       £6.5 

Innocent Bystander Pinot Noir, Yarra Valley, Australia 2016          £8  

Saumur-Champigny (Cabernet Franc), Domaine le Petit St. Vincent, Loire,  
France 2014                                                                                  £8.5 

 

Cocktails   
Suze Spritz  £9  

Suze - cassis - soda - grapefruit bitters   

Garden Negroni  £8  

Gin - St-Germain - Martini Riserva Ambrato   

Mexican Penicillin  £10  

Reposado tequila - mezcal - egg white - lime - agave  

St. Tropez £8 

Citrus vodka - St-Germain – tonic water 

Cherry Manhattan  £9  

Bourbon – Cherry Heering – bitters   

Elderflower Gimlet £9  

Gin – lemon – elderflower     

St-Germain Cocktail £8 

St-Germain - Prosecco – soda 

Avereau £9  

Averna – Cointreau – lemon – ginger ale    



Sparkling wines   

Prosecco Frizzante, De Faveri, Veneto, Italy NV            £35  

Dry and crisp with ripe green apple flavours. No added sugar to mask unripe fruit as is often the case  

Crémant D’Alsace Brut Nature, Alsace, France 2014              £48  

An excellent dry sparkling wine made by the méthode Champenoise and bio-dynamic viticulture. Great nose, zesty with a delicate 
fruit.   On the palate it is creamy with a great acidity. A perfect aperitif   

Bérêche & Fils, Champagne, France NV                   £70  

A beautiful growers’ Champagne made from almost equal parts Pinot Meunier, Pinot Noir and Chardonnay. Clear fruit, crisp biscuit 
& amazing length  

Charles Heidsieck, Brut Millésimé, Champagne, France 2005           £100  

Elegant gold colour with of toasted hazelnuts. The elegant, generous palate has balanced acidity with dried apricots dates and 
figs. Incredible length & structure     

 

 

Rosé wines   

Decenio Tempranillo, Rioja Alavesa, Spain 2016              £30  

Great Summer drinking – medium bodied rosé with lovely sweet red fruit  

‘Quat Saisons’, La Mascaronne, Côtes de Provence, France 2016          £37.5  

A very good example of a classic, pale pink, bone dry rosé. Beautiful vineyard with small yields, we love the rosé from La 
Mascaronne    

Chateau Val d’Arenc, Bandol, France, 2016          £39 

Beautiful, pale rose gold Bandol. Lush, clean red fruit and a bit more texture than the average with a refreshing savoury note on the 
finish 

 

 

White wines    

Vermentino, Les Vignes de l’Eglise, Languedoc, France 2016         £22  
Should really be labelled ‘Rolle’: the French name for Vermentino. This is an excellent, dry, citrusy, characterful wine  

Garnacha Blanca, Viña Zorzal, Navarra, Spain 2016           £24  
Lots of juicy citrus but beautifully balanced  

Haut-Marin ‘Cuvée Prestige’, Domaine de Ménard, Côtes de Gascogne,  
 France 2015            £26 

Great fresh & aromatic blend of Ugni Blanc, Colombard & Gros Manseng  

Sauvignon Blanc, Vignerons de Valencay, Loire, France 2016        £26.5  
From the Loire Valley’s smallest co-operative: two friends make this lovely Sauvignon together. Gooseberry, apple and sherbet 
lemon  

‘Pipoli’ (Greco, Fiano), Vigneti del Vulture, Basilicata, Italy 2016       £28  
Made from grapes grown on the volcanic slopes of Mount Vulture. Pale lemon in colour, with perfumes of citrus and a touch of 
stone fruit. Rich yet fresh with a lime zest character  

Montravel Sec, Domaine de de Perreau, Bergerac, France 2014        £28  
Great value blend (Sauvignon Blanc, Sauvignon Gris, Semillon) from Bergerac: nice rounded texture with lots of peach, grapefruit 
and honey  

Godello, Mara Martin, Monterrei, Spain 2015             £29  
Rich with a mineral, savoury edge - really great value      



Picpoul de Pinet, Les Flamants, Languedoc, France 2015         £30  
Really fresh citrus. Lovely new Summer favourite   

Gasper Chardonnay / Ribolla, Goriška Brda, Slovenia 2015         £32 
A great blend of grapes gives a hugely enjoyable mix of fruit and freshness. Plenty of peach and citrus flavours with a roundess that 
hints at the use of oak for 5% 

Falanghina, Rocca del Dragone, Campania, Italy 2015           £32  
Grapefruit, apricot and a hint of candied orange segue into a lovely minerality  

Bengoetxe Txacoli, Getariako Txacolina, Spain 2015     £33 
Blend of Hondarrabi Zuri and Gros Manseng. Rich slate and mineral nose with hints of tropical fruit and a refreshing bitterness on the 
palate. 

Albariño, Martin Codax, Galicia, Spain 2016             £35  
A popular grape at the moment due to its fresh, liveliness and its food matching potential with grilled fish and seafood. This is a 
great example of Albariño from a benchmark producer  

Bianco Maggiore (Grillo), Cantina Rallo, Sicily, Italy 2015          £35  
From the salt plains of Marsala. This elegant wine is a great example of modern Sicilian winemaking. Beautiful mix of citrus, grapefruit 
and tropical fruits. Well rounded and complex with a long mineral finish  

Grüner Veltliner, Domäne Wachau, Austria 2016          £36  
Stand out Grüner: grapey, lemon & melon notes  

Muscadet-de-Sèvre et Maine sur lie, ‘Clos Armand’, Delhommeau, Loire,   
France 2014              £36      
Brilliant Muscadet. Tons of mineral character, hints of sage and thyme, and a surprising weightiness       

Soave ‘Costeggiola’, Guerrieri Rizzardi, Italy 2015      £36 
Weighty and silky single vineyard Soave with a lovely almond finish  

Chenin Blanc ‘Force Majeuere’, Mother Rock, Swartland, South Africa 2016   £36 
New wave minimal intervention Chenin. Pure fruit with an apple skin nose that jumps out of the glass. Brilliant modern winemaking   

The Flower and the Bee, Coto de Gomariz (Treixadura), Ribeiro, Spain 2016    £38  
A lovely white with flavours of herbs, pears, white peach, apricot and a few spicy notes.     

Roero Arneis ‘San Michele’, Deltetto, Piedmont 2015            £39  
A delicious dry, fresh white with a lovely mix of aromatic fruit and minerality  

Pinot Gris, Jules Taylor, Marlborough, New Zealand 2016         £39  
Textured Pinot Gris with great layers of pear, aniseed and fragrant spice  

Riesling, Thalberg, Domaine Roland Schmidtt, Alsace, France 2015        £45  
An excellent wine from 30-40 year old vines. Floral and mineral on the nose, on the palate the wine is attractive with a clear cut 
fresh fruit, with well integrated sappy acidity and great structure from the old vines  

Pouilly Fumé ‘Les Porcheronnes’ (Sauvignon Blanc), Deschamps, Loire,   
France 2014             £45 
Elegant and sprightly this quality whine comes from good viticulture and the use of natural yeasts. It has an attractive concentration 
of citrus fruits, with a slightly minty note and a tonic and refreshing mineral quality on the long finish  

Livio Felluga Friulano, Friuli-Venezia-Giulia, Italy 2015         £52  
A, full and elegant white from an important winemaker. Elegant, complex nose with liquorice & gunpowder alongside citric and 
herbal notes. The palate is full with pleasant acidity and a subtle bitter almond aftertaste  

‘Les Pins’ (Rousanne / Marsanne), Bernard Gripa, Saint-Péray, Rhône,   
France 2014             £55 
Honeyed citrus & peach. Luscious but fresh. Delicious  

Savagnin, Les Chais de Vieux Bourg, Jura, France 2012            £58  
Only 75 cases but made of this finessed, savoury Savagnin. Lots of straw, lemon verbena and mineral. Really exciting   

Santenay Blanc, Domaine Jean-Francois Bachelet, Burgundy, France 2013     £70 
Nothing too rich in this Chardonnay: creaminess is perfectly matched by mineral and acidity     

 

 



Red Wines  

Monastrell, Familia Castaño, Yecla, Murcia, Spain 2016       £22  
Intense and shiny ruby red. Morello cherry perfumes compliment notes of stewed fruit and sweet spice. On the palate, it is 
structured but silky and very fruity  

Garnacha ‘Pegaso’, Northern Spain 2016             £24  
Really juicy, fresh red fruit in this very easy to drink wine – lots of cherries & strawberries  

El Circo ‘Equilibrista’ (Carinena), Cariñena, Spain 2015         £24  
Ruby red, this Carinena has intense aromas of ripe strawberries and cherries followed by a touch of redcurrant. On the palate, it has 
smooth, firm tannins with a racy acidity and a fruity finish. Very drinkable  

Torre Solar (Tempranillo / Petit Verdot), La Mancha, Spain 2015       £25  
Lovely cassis sweetness with a touch of vanilla oak    

‘Cuvée Aquarius’ (Syrah blend), Château Galzy, Faugères, France 2015     £28  
A bit green in the best possible way. Fresher and a bit less farmyard funk than some Faugères  

A Mano Negroamaro, Puglia, Italy, 2016               £29  
Gorgeous dark mix of crushed berries, cherry and spice  

Carignan, Domaine des Terres Falmet, Creissan, France 2015        £32  
Made with grapes from 70 year old vines. Liquorice & pepper with a lovely texture  

Vesevo Beneventano Aglianico, Benevento, Campania, 2012    £32 
A dark, brooding wine with rich aromas of chocolate, mocha and ripe black cherries. The intense, savoury palate balances the 
weighty fruit with the ripe, supple tannins beautifully and finishes on a long, smoky, chocolate note.  

Bardolino, Guerrieri Rizzardi, Italy 2015              £32  
A light, fresh style, this Bardolino gives plenty of sour cherry, redcurrant and a hint of black pepper. Also delicious chilled  

‘Casamatta’ Toscana Rosso, Bibi Graetz, Italy 2015           £32  
Medium bodied, fresh Sangiovese with gentle tannin  

Celler el Masroig ‘Castell les Pinyeres’ (Carignan Grenache), Montsant,   
Spain 2012                         £34  
From the lesser-known region surrounding Priorat this blend of mainly Carignan and Grenache has delicious balsamic aromas on 
the nose and a silky chocolate texture on the palate. A delicious, smooth red that stood out from the pack at this year’s tastings.  

Quinta Da Pellada, Alvaro Castro, Dão, Portugal 2014          £34  
This blend of indigenous Portuguese varieties (Touriga-Nacional, Tinta-Roriz, Jaen) results in a beautifully perfumed violet-led nose, 
followed by a balance of floral, red fruit & liquorice on the palate. Really brilliant value  

Nero D’Avola, Zensa, Sicily, Italy 2015               £35  
Sicily’s best known grape, with good reason: sweet spice, chocolate and liquorice in this full bodied red  

Milú Roble, Quinta Milú, Ribera Del Duero, Spain 2016            £35  
Made with the Tinto del País grape, the local name for Tempranillo, this delicious dark ruby red wine is a fresher style of Ribera 
without the influence of heavy oaks. Lovely cherries and violets on the nose followed by a fresh, bright and good acidity on the 
palate  

Château Cru Godard, Francs Côtes De Bordeaux, France 2014       £37.5  
65% Merlot, 20% Cabernet Sauvignon, the rest Cabernet Franc and Malbec. Juicy sweet fruit and a hint of oak – really enjoyable 

Barbera D’Asti ‘La Villa’, Tenuta Olim Bauda, Piedmont, Italy 2016       £38  

Ruby-red colour with a rich concentrated nose of cherry and berry fruit aromas. The palate is generous and full-bodied with great 
acidity and a long and enticing finish   

Blauburgunder (Pinot Nero), Erste + Neue, Südtirol Alto Adige, 2016     £39  
Really pure fruit; wild strawberry and redcurrant palate with an almost creamy texture 

Saumur-Champigny (Cabernet Franc), Domaine le Petit St. Vincent, Loire,  
France 2014            £40 
Organic, unfined & unfiltered, this is expressive and beautifully balanced Cabernet Franc with tons of violets, cherries & bracken  

Crozes-Hermitage (Syrah), Etienne Pochon, Rhône, France 2013            £40  
Lovely ripe floral nose mixed with white pepper character, very juicy berryish and playful, a good balance of fruit and rounded 
tannins with a fresh, forest berry fruit finish. Simple but so enjoyable and moreish 

 
Bourgueil ‘Impétueuse’ (Cabernet Franc), Bertrand Galbrun, Loire, France 2014 £42  
In a normal year Bertrand makes just 3,000 bottles of this excellent wine. A dark raspberry colour, some spice on the nose and sappy 
cherry fruit, fine grained tannins with a saline mineral quality on the finish   



Innocent Bystander Pinot Noir, Yarra Valley, Australia 2016         £42  
This young Yarra Valley pinot noir is almost like an Oz translation of France’s beaujolais cru style, deliciously drinkable, 
uncomplicated and fresh. Highly recommended by us here at Dock Kitchen 

‘Elpenor’(Touriga Nacional blend), Julia Kemper, Dão, Portugal 2010     £42  
Really refined: precise sweet cherry & plum fruit matched with great length 

Blauer Zweigelt, Domäne Wachau, Austria, 2015               £43 
Elegant, delicate tannins with a well balanced palate of red fruits  

Rioja Reserva Glorioso, Rioja, Spain, 2012         £43 
We’re so often disappointed by the Riojas that we taste but this one is great. Ripe dark fruits balanced by well integrated oak and 
spice. Very enjoyable. 

Chiroubles (Gamay), Daniel Bouland, Beaujolais, France 2014       £45  
Ripe brambly fruit, crunchy tannin and fresh acidity. A firm staff favourite  

El Castro de Valtuille (Mencia), Castro Ventosa, Bierzo, Spain 2012        £46  
An intense red cherry colour with violet hues. Intense nose, filled with fresh fruit and floral aromas. Once opened, the wine displays 
lively toasted notes and a unique minerality. A superb introduction to Bierzo  

Coste della Sessia ‘Uvaggio’, Piedmont, Italy 2013           £47  
A wonderful Nebbiolo blend made by the inimitable Paolo de Marchi. Loads of lovely juicy cherry and plum fruit   

‘Cornerstone’, Reyneke, South Africa 2013       £48 
Cabernet Sauvignon dominates this full bodied Bordeaux style blend 

Bolgheri Rosso, Grattamacco, Tuscany, Italy 2013           £50  
Rich blend of Cabernet Franc, Cabernet Sauvignon, Merlot & Sangiovese. Lovely cassis & raspberry fruit  

Langhe Nebbiolo, GD Vajra, Piedmont, Italy 2014            £52  
Silk textured Nebbiolo; loads of fresh red berries, violets and roses. Gorgeous 

Clos du Jaugueyron (Cab Sauvignon, Merlot, Cabernet Franc, Petit Verdot),   
Haut-Medoc, Bordeaux, France 2011                 £55  
A wine of real class and pedigree from a tiny five hectare domaine using organic viticulture. An understated nose with hints of 
cherry and mocha. The palate offers rich, but very supple, silky fruit and well-knitted tannins 

Bandol Rouge (Mourvèdre, Grenache, Cinsault), Domaine Tempier,  France 2012 £65  
A hint of farmyard funk, iron and bay leaf aromatics wraps around a redcurrant, raspberry & damson core   

Mercurey 1er Cru ‘Clos du Château de  Montaigu’, Domaine de Meix-Foulot,  
Burgundy, France 2014                      £70  
Very pure sweet wild strawberry on the palate with a lovely creamy mouthfeel 

Barolo ‘4 Vigne’ (Nebbiolo), Cascina Adelaide, Piedmont, Italy 2012          £75  
Modern style Barolo: gentle, silky tannin behind the plum & liquorice  

Cuvée Frangin, Betz Family, Washington, USA 2012               £80  
The ‘little brother’ cuvée, made from Merlot, Syrah, Cabernet Sauvignon & Petit Verdot. The Cabernet gives plenty of structure, with 
the palate fleshed out by black cherry, plum and a hint of toffee     

Gevrey-Chambertin ‘La Combe Aux Moines’ 1er Cru, Domaine Dominique Gallois,  
Burgundy, France 2012                          £100  
Powerful Pinot Noir from a relative newcomer with just four hectares of vines. Impressive concentration with lovely aromas of cocoa 
& plum, with a hint of black pepper 

 

 

Sweet Wines  

Sauternes ‘Cuvee Aither’, Domaine Rousset Peyraguey, Bordeaux 2010   £7.5 / £70 
Highlights of caramel and quince in this lush Sauternes. Tiny yields come from a parcel of land next to Yquem  

Moscato d’Asti di Strevi, Contero, Piemonte, Italy 2016        £30 

Fresh citrus and stone fruit, a delicate fizz and enjoyably low alcohol (5.5%) make this almost too easy to drink

 

 

 

 



Soft Drinks:  

Aranciata  2.5  

Limonata  2.5  

Fresh lemonade  3/12 (glass/pitcher)  

Ginger Beer  3.5  

Bramley and Cox apple juice  3.5  

Freshly squeezed orange juice  3.5  

Filtered Water  0.75 per person   

 

Spirits (50ml):  

House Gin  6.5  

House Vodka  6.5  

Sipsmith Gin  8  

Sipsmith Vodka  8  

Cabrito tequila  7 

Angostura 7 year old rum  7  

Evan Williams Kentucky Bourbon  7  

Johnny Walker black label whisky  7  

Lagavulin 16yr old single malt  10.5  

Complex and pungent, peaty, deep smoky 

flavours. A classic.    

 

Compass box blended whiskies:  

‘The Peat Monster’ malt Scotch whisky  9  

Blend of big, peaty, smoky malt whisky  

Asyla blended Scotch whisky  8  

A gentle whisky, soft on the palate & approachable  

Spice tree blended whisky  9  

Aged in bespoke toasted casks for spice accents  

Oak Cross blended whisky  9  

Matured in American and French oak for a rich, toasty whisky  

Yamazaki distiller’s reserve single malt  

9.5  

Matured in Bordeaux casks. Exciting, long and balanced finish.    

 

 

 

Sherry:  

San Leon manzanilla, Bodegas Argueso, 

Sanlucar di Barrameda, Spain 3.5/22.5 

(50ml/375ml)  

Fino Sherry, Bodega Maestro Sierra, Jerez, 

Spain 6.5/44 (70ml/750ml)    

 

Beer & cider: 

Red church, Brick Lane lager  4.5 (33cl, 

4.7%)  

Brasserie Du Mont Blanc, La Rousse 5.5 

(33cl, 6.5%)  

Mondcada Notting Hill Blonde 6 (50cl, 

4.3%) 

Isatsgi cloudy Basque Cider  5 (6.0%) 

(37.5cl, 6%) 

Kernel table beer  5.5  (33cl, 3.4%)   

 

Coffees:  

Espresso  2.5/3  

Macchiato  2.5/3  

Cappuccino  3  

Latte  3  

Americano  2.5   

 

Teas:  

Earl Grey tea 2.5  

English breakfast tea  2.5  

Sri Lankan smoked tea  2.5  

Oolong (Taiwanese green tea)  3  

Genmaicha (green tea with brown rice)  2.5  

Camomile  2  

Olive leaf tea  2.5   

 


