"HOWARD s

DRINKS MENU_

CLASSIC COCKTAILS

Howard St. Signature Gin & Tonic £8.75
Lavender infused Tanqueray Gin, Lemon, Blueberry
& Fever Tree Tonic Water

A Thousand Smiles £9.25
Thai infused Vodka, Koko Kanu, lychee liqueur, lime,
chilli, coconut & bitters

White Chocolate & Passionfruit Martini £9
Ketel One Vodka, passionfruit, pink grapefruit juice,
white chocolate syrup, egg whites & lemon

The Devils Slide £9.5
House Rum mix, Apricot Brandy, ginger,
fresh citrus juices & aromatic bitters

Express Yourself £9.25
Ketel One Vodka, Baileys, Tia Maria, vanilla
& walnut bitters

ALCOHOL FREE
Berry Spritz £5.5

Seasonal Berries, Elderflower, Lychee, Lemonade

WINE LIST (Glass/ Carafe/ Bottle)

SPARKLING

Dolci Colline Prosecco Spumante (Veneto, Italy)
850 /31v

Henri Champliau, Crémant de Bourgogne Brut Rose
(Burgundy, France) 46 v

Veuve Fourny Ier Cru Blanc de Blancs NV
(Champagne, France) 65

Veuve Fourny, Rosé Premier Cru NV

(Champagne, France) 69

WHITE

The Rambler (Western Cape, South Africa) 7 / 18 / 23
Chenin Blanc/Viognier / Grenache Blanc/"Semillon

Ca di Ponti Grillo (Sicily, Italy) 7 / 18.5 / 23.5 v

Fernlands Sauvignon Blanc (Marlborough, New Zealand)
8/19/30v

Baron de Badassiere Picpoul de Pinet (Languedoc, France)

Iv

Peter Lehmann Layers (Adelaide, Australia) 31 v

Semillon /Gewiirztrammer /Muscat /Pinot Gris
Ontanon ‘Vetiver’ (Rioja, Spain) 33 v
Le Val ‘Orballo’ Albarino (Galicia, Spain) 37 v

Macon—Charnay, Clos I'Eglise (Burgundy, France
0357 28 1575y etise (Burgundy, France)

EW. Gymnasium Riesling (Mosel, Germany) 38 v

WHITE CONTINUED

Bourgogne Aligote, Domaine Felletig (Burgundy, France) 48 v
Sancerre, Domaine Bailly (Loire, France) 49

Chablis Ier Cru Les Lys 2005, Domaine Daniel-Etienne Defaix
(Burgundy, France) 19 / 89 (coravin)

ROSE

Ancora Rose (Veneto, Italy) 7 / 19 / 25 v

Domaine Tour Campanets (Coteaux d’Aix en Provence, France)

40 o

RED

Cape Heights Shiraz (Western Cape, South Africa)
75/19 /24v

Primo Merlot / Sangiovese (Puglia, Italy) 7.5 / 19 / 24

Terre Montelusa Primitivo (Puglia, Italy) 7.5 / 20 / 26
Boland Cellars ‘Cappu’ Pinotage (Paarl, South Africa) 26.5
Mundaiz Rioja Crianza (Rioja, Spain) 28 v

Chateau I'Ermitage (Costieres de Nimes, France) 30 v
Willunga 100 Shiraz/Viognier (McLaren Vale, Australia) 39
Ben Marco Malbec (Mendoza, Argentina) 9 / 28 / 39
Chinon ‘Gravieres’, Domaine Couly-Dutheil (Loire, France) 40
De Loach Pinot Noir (California, USA) 46 o

Bodegas LAN Rioja Reserva (Rioja, Spain) 46.5 v

Corte Giara Valpolicella Ripasso (Veneto, Italy) 48 v

SWEET

Araldica Moscato Passito (Piedmont, Italy) 6

Fiumicicoli Muscateddu 50cl (Corsica, France) 7 / 40 v o

FORTIFIED

Valdespino Fino (Jerez, Spain) 4.25 v
Taylor’s Fine Tawny (Viva Nova de Gaia, Portugal) 6

Quinta do Noval LBV (Douro, Portugal) 6.5

Wines marked “0” are organic, whilst wines marked “v” are vegan

Please do not hesitate to ask our staff if you have any questions
about any of the wines on the list or specials



