
B E E R  /  C I D E R  &  S T O U T

WINE BY THE GLASS

S K I N  C O N T A C T

P I N K

SPARKLING & CHAMPAGNE

C O C K T A I L  S P E C I A L S

REDWHITE

Piper-Heidsieck Brut
Reims, Champagne NV

14.50 85.00

Prosecco Spumante Brut
La Cavea
Veneto, Italy NV

10.00 36.00

Côte du Rhône, 
Estezargues (On Tap)
Cuvee des Galets 
Côtes-du-Rhône, France 2018

7.00 10.00 17.00

Corvina, Alpha Zeta
Veneto, Italy 2019

8.00 11.50

Naciente, Pinot Noir 
Casablanca, Chile 2018

9.50 12.50

Gibney’s Stout 5.10

Guinness 5.80

Daffy’s IPA 5.60

Rye River
Session IPA / Pale Ale

6.10

Sidre Nouvelle Vague, Cider 
Eric Bordelet - France

6.20

Daffy’s Spritz Kiwi & Jalapeno Margarita Par-Ful Iced Tea

Benedictine & Jerry 
Thomas bitters are lined 
up with Piper-Heidsieck 

Brut Champagne.

Keeping this alive and 
in with the season, we’ve 

spiced up our margarita and 
given it a kiwi twist.

Twisting together Ireland 
and the Caribbean, we’ve 
infused camomile tea with 
Havana 3yr, Lot 40 Rye 
Whiskey and a hint of 

coconut.

12.00 12.00 12.00

Denavolo “Dinavolino” 
Malvasia Marsanne & Ortrugo
Emilia Romagna, Italy 2018

12.00 52.00

Mas de Daumas Gassac,
Grenache Blend
Languedoc, France 2019

8.00 36.00

All Wines By The Glass are served at 175ml, unless otherwise stated. Please notify the waiter of any 
allergies.

A discretionary service charge of 12.5% will be added to your bill.

Birra Moretti
Lager

6.40

Mr Gibney’s All Day Coffee
Silkie Dark, Mr Black Coffee, 
Chocolate & Wallnut Bitters, Stout 
Top

11.50

Black Velvet
Guinness, Champagne 

14.00

Rye River Sharing Bottle, Imperial 
Brown Ale
Cognac Barrel Aged, Ireland 2019 
(750ml)

25.00

Eric Bordelet, Sydra Brut, Cider
Normandy, France 2017 (750ml)

25.00

Gls. 250ml 500ml

Muscadet, Indigene
(On Tap)
Domaine Nicolas Reau 
Loire, France 2019

6.50 9.50 16.50

Domaine Guy Allion 
Sauvignon de Touraine 
Loire, France 2019

8.50 11.50

Radford Dale, Chardonnay   
Stellenbosch,        
South Africa, 2018

12.50 15.50

Gls. 250ml 500ml



W I N E  L I S T

S P A R K L I N G 

C H A M P A G N E

R O S E  S P A R K L I N G  &  C H A M P A G N E

Please advise your server of any dietaries or allergies. COVID - We have put safety measures in place 
to keep our community safe.  Visit our website to view our changes.

Mas de Daumas Gassac
Rosé Frizant
Languedoc, France 2018

52.00

Davenpot Vineyard, Sparking Rosé
East Sussex, England

62.00

Jean Paul Deville 
Sappheiros Rosé
Reims, Champagne, France 2014

82.00

Francis Boulard,              
“Rosé de Saignee”
Cormicy, Champagne, France 2012

140.00

Prosecco Spumante Brut
La Cavea
Veneto, Italy NV

35.00

Killahora Orchards, Poire
Fine Perry Cider
Cork, Ireland 2017

29.50

Casa Belfi, Bio Frizzante      
Prosecco
Veneto, Italy NV

39.00

Domaine Catherine & 
Pierre Breton Vouvray 
“La Dilettante”, Chenin Blanc
Loire, France NV

60.00

Sokol Blosser,                  
Evolution Sparkling
Oregon, USA 2018

64.00

Fuchs und Hase, Pet Nat Volume 4
Kampstal, Austria 2018

66.00

Domaine Tripoz
Crémant de Bourgogne Nature
Burgundy, France NV

67.00

Davenport Limney Estate
Organic Sparkling
East Sussex, England NV

70.00

Benédicte et Stéphane Tissot 
Cremant du Jura
Jura, France 2015

90.00

Pierre Garbais,  L’Osmose
Blanc de Blancs
Côte des Bars, France 2014

120.00

Val Frison, Goustan
Blanc de Noir, 100% Pinot Noir
Côte des Bars, France NV

120.00

Piper-Heidseick Brut 
Reims, Champagne, NV 

85.00

Jean-Paul Deville, Carte Noir
Reims, France NV

85.00



W H I T E  W I N E

M A G N U M  W H I T E S

Please advise your server of any dietaries or allergies. COVID - We have put safety measures in place 
to keep our community safe.  Visit our website to view our changes.

Domaine Josmeyer, Le Dragon
Riesling
Alsace, France 2018

210.00

Ciello Bianco,                  
Catarratto
Sicily, Italy 2019

31.00

Domaine Guy Allion
Sauvignon de Touraine
Loire, France 2019

35.00

San Joanne,                     
Vinho Verde
Louro, Portugal 2018

36.00

Kamptal,                        
Gruner Veltiner
Loimer, Lower Austria 2019

48.00

Radford Dale, Chardonnay
Stellenbosch, South Africa 2018

50.00

Clos Lapeyre “Vitatge Vielh”
Gros & Petite Manseng
Jurancon, France 2015

52.00

Domaine Josmeyer,                 
Les fleurs de Lotus
Alsace, France 2019

57.00

Domaine Henri Pelle,  
Menetou-Salon, Sauvignon Blanc
Loire Valley, France 2018

58.00

Axel Pauly, ‘Purist’  
Riesling, Kabinett, Trocken
Mosel, Germany 2019

59.00

Pierre Frich,                  
Pinot Gris
Alsace, France 2014

62.00

Gut Oggau, Theodora,         
Weiss
Burgenland, Austria 2018

64.00

Domaine Josmeyer, Les Folastries 
Gewurzraminer
Alsace, France 2015

79.00

Le Soula Blanc,              
Cotes Catalanes, Blend
Languedoc-Roussillon, France 
2014

80.00

Traminer, Benedict
Arbois, France 2016

98.00

Domaine de Beudon, Petite Arvine
Valais, Switzerland 2017

120.00

Gut Oggau,  Emmeram,       
Gewurstraminer
Burgunland, Austria 2018

130.00

Coffinet-Duvernay, ‘Dent de Chien’           
Chassagne-Montrachet 1er Cru 
Chardonnay
Burgundy, France 2016

182.00

Gut Oggau, Theodora 
Gruner Veltliner
Burgenland, Austria 2017

120.00

Testalonga El Bandito ‘Lords 
of Dogtown’
Chenin Blanc
Swartland, South Africa 2018

160.00



R E D  W I N E

M A G N U M  R E D S

Please advise your server of any dietaries or allergies. COVID - We have put safety measures in place 
to keep our community safe.  Visit our website to view our changes.

El Bandito - Queen of Spades
Tinta Amarela
Swartland, South Africa 2018

152.00

David Reynaud, Les Croix 
Syrah Crozes Hermitage
Rhone, France 2015

184.00

Gut Oggau, Josephine 
Rosler Blaufrankisch
Burgenland, Austria 2013

190.00

Corvina, Alpha Zeta
Veneto, Italy 2018

30.00

Naciente – Pinot Noir
Casablanca, Chile 2018

34.00

Domaine de la Chevalerie
Diptyque, Cab Franc
Bourgueil, France 2017

42.00

Di Majo Norante                                              
Sangiovese
Molise, Italy 2018

42.00

Famille Perrin Nature
Côtes Du Rhône,
Southern Rhone, France 2018

45.00

Domaine Roc des Anges
Cotes Catalanes
Languedoc-Roussillon, France 2018

50.00

A Mano, “Prima Mano”
Primitivo
Puglia, Italy 2016

69.00

Clos du Joncuas 
Gigondas Sangiovese Blend
Rhone, France 2016

82.00

Radikon, RS18
Merlot, Pignoli
Friuli, Italy 2018

86.00

Gut Oggau, Josephine 
Roesler, Blaufrankisch, Zweigelt
Burgenland, Austria 2018

92.00

Domaine Hauvette - “Cornaline”
Les baux de Provences, France 
2014

97.00

Chateau Larmande Grand Cru 
Classe
St-Emilion, Bordeaux, France 2011

98.00

B&S Tissot, Singulier, Trousseau
Jura, France 2017

102.00

Sokol Blosser, Orchad Block
Pinot Noir
Oregon, USA 2014

128.00

Ferdinando Principiano 
Barolo Cru Boscareto, Nebbiolo 
Piedmont, Italy 2012

139.00

Monte Dall’Ora, Stropa
Amarone della Valpolicella
Corvina Blend
Veneto, Italy 2011

198.00



S K I N  C O N T A C T S

S W E E T S

A F T E R S

I R I S H  W H I S K E Y

Please advise your server of any dietaries or allergies. COVID - We have put safety measures in place 
to keep our community safe.  Visit our website to view our changes.

Denavolo “Dinavolino” Malvasia
Marsanne & Ortrugo
Emilia Romagna, Italy 2018

52.00

Burja, Bela Blend
Primorska, Slovenia 2018

60.00

Momento Mori Wines, Staring at 
the Sun Fiano, Moscato Giallo, 
Vermentino
Heathcote, Australia 2019

70.00

Andreas Tscheppe, Stagbeetle 
Chardonnay, Sauvignon Blanc
Styria, Austria

110.00

Radikon, Jakot, Friulano
Friuli, Italy 2014 (1 litre)

130.00

Clos Lapeyre – La Magandia
Jurancon, France 2016 75ml

12.00

Domaine de la Tournelle, 
Macvin du Jura
Jura, France NV 75ml

14.00

Yuzu Sake, Keigetsu
Japan

10.50

E A U  D E  V I E ,  C A P R E O L U S  D I S T I L L E R Y 
3 5  m l

2016 – Apple in a Chestnut Barrel
Cotswolds, England 

14.00

2017 – Doyenne du Comice Pear
Cotswolds, England 

14.00

2017 – Plum
Cotswolds, England 

14.00

Killahora Orchards - Apple Brandy
Cork, Ireland 2018

12.00

Cognac - Reserve Speciale, 
Alliance No 20
Cognac, France

18.00

Adrian Camut – Calvados 12 Years 
Normandy, France

20.00

Lambay – Small Batch
Aged in Bourbon and Cognac casks. 

12.00

Green Spot
Single Pot still aged in Bourbon 
and    Sherry casks. 

12.00

Yellow Spot
Green spots older brother Aged in 
Malaga wine cask.

17.00

Middleton – Barry Crocket Legacy
Oak flavours with toffee and va-
nilla throughout.

42.00


