“Every wine has a story,
we chose each one for the conversations they inspire”



SPARKLING WINE

125ml Bottle
SILVER REIGN BRUT, SILVERHAND ESTATE 9 49
CHARDONNAY/PINOT NOIR/PINOT MEUNIER Kent, England, NV
SILVER REIGN ROSE, SILVERHAND ESTATE 9.5 52
PINOT NOIR Kent, England, NV
FRANCIACORTA BRUT DOCG, CUVEE ALLA MODA, COMPAGNONI 65
CHARDONNAY/PINOT NERO Lombardia, Italia, NV
PINOT RESERVE, BIDDENDEN 65
PINOT NOIR Kent, England 2018
1662 CUVEE BRUT, ARTELIUM 13.5 78
PINOT NOIR/CHARDONNAY Sussex, England, NV
1662 CUVEE ROSE, ARTELIUM 88
CHARDONNAY/PINOT NOIR/PINOT MEUNIER Sussex, England, NV

BRITISH WINE
WHITE
ORTEGA CHAPTER 55, BIDDENDEN 45
ORTEGA Kent, England, 2024
SOLARIS, SILVERHAND ESTATE 9.5 55
SOLARIS Kent, England, 2022
WHITE PINOT, ARTELIUM 65
PINOT MEUNIER/PINOT NOIR Sussex, England, 2023
RED
DORNFELDER, GRIBBLE BRIDGE, BIDDENDEN 7.5 43
DORNFELDER Kent, England, 2023
CABARET NOIR ARTEFACT #9, ARTELIUM 80
CABARET NOIR Sussex, England,
ROSE
ROSE, GRIBBLE BRIDGE, BIDDENDEN 7 40
ORTEGA/DORNFELDER/PINOT NOIR Kent, England, 2023
ORANGE AND ROSE

BARDOLINO CHIARETTO, CUSTOZA 35
CORVINA/MOLINARA/RONDINELLA Veneto, 2024
ISOLA DEI NURAGHI SERRA LORI, ARGIOLAS 45
CANNONAU/MONICA/CARIGNANO Sardegna, 2024
CATARATTO ORANGE, FABRIZIO VELLA 9 50
CATARRATTO Sicilia, 2023
ETNA ROSATO, ALTA MORA 10.5 55

NERELLO MASCALESE Sicilia, 2023

Spirits are served in measure of 50ml as standard. 25mI measure are available upon request.
An optional 12.5% service charge will be added to your bill, all of which goes to the staff.
Please inform your server for any food allergy or intolerance, allergy matrix available on request.



WHITE WINE

125ml Bottle
FONTE FORTE BIANCO, TERRE DI CHIETI 30
TREBBIANO Marche, 2023
GRECHETTO, UMBRIA IGT, | BIGI 6 32
GRECHETTO Umbria, 2023
BRAIDA ANTICA BLANC, RUSSOLO 36
MULLER THURGAU/RIBOLLA GIALLA/ FRIULANO Friuli-Venezia Giulia, 2024
FRASCATI DOC, CANTINA VILLAFRANCA 38
MALVASIA/TREBBIANO Lazio, 2024
GRILLO “LUMA", TERRE SICILIANE, CANTINE CELLARO 7 40
GRILLO Sicilia, 2024
VERMENTINO FELCIAIO, TOSCANA IGT, BADIA DI MORRONA 42
VERMENTINO Toscana, 2023
MANFREDI BIANCO, BIANCA DEGLI SVEVI, RE MANFREDI 8 44
MULLER THURGAU/TRAMINER Basilicata, 2023
VERDICCHIO DI MATELICA, AMOTERRA 44
VERDICCHIO Marche, 2023
FALANGHINA BENEVENTANO, LAPILLI 45
FALANGHINA Campania, 2023
VERDECA, MAIANA, LEONE DE CASTRIS 46
VERDECA Puglia, 2023
NURAGUS DI CAGLIARI DOC TTAMO, CANTINA DI MOGORO 48
NURAGUS Sardegna, 2023
MULLER THURGHAU, KELLEREI, CANTINA ANDRIANO 50
MULLER THURGAU Trentino AltoAdige, Italia, 2023
FRIULANO, COLLIO DOC, LIVON 9 52
FRIULIANO Friuli Venezia Giulia, Italia, 2023
PINOT GRIGIO, ST MICHEL EPPAN 54
PINOT GRIGIO Trentino Alto Adige,ltalia, 2023
VIOGNIER, CASALE DEL GIGLIO 56
VIOGNIER Lazio, Italia, 2023
GAVI DEL COMUNE DI GAVI DOCG, FOLLI E BENATO 10.5 58
CORTESEPRiemonte,ltalia, 2024
ETNA BIANCO DOC, ALTA MORA T 60
CARRICANTE Sicilia, Italia, 2023
NASCO DI CAGLIARI, ISELIS, ARGIOLAS 65
NASCO Sardegna, Italia, 2023
VIOGNIER, CASADEI FILIARE 80
VIOGNIER Marche, Italia, 2022
TIMORASSO DERTHONA, GIACOMO BORGOGNO 90

TIMORASSO Piemonte, Italia, 2020

Spirits are served in measure of 50ml as standard. 25mI measure are available upon request.
An optional 12.5% service charge will be added to your bill, all of which goes to the staff.
Please inform your server for any food allergy or intolerance, allergy matrix available on request.



RED WINE

125m| Bottle
MONTEPULCIANO D'ABRUZZO KRIYA, VIGNAMADRE 30
MONTEPULCIANO Abruzzo, 2024
MERLOT DEL VENETO, ARDESIA 6 32
MERLOT Veneto, 2023
LAMBRUSCO 1928, CAVICCHIOLI 6.5 34
GASPAROSSA/SALAMINO Emilia-Romagna, 2024
SANGIOVESE UMBRIA IGT, LUNGAROTTI 37
SANGIOVESE Umbria, 2024
CABERNET SAUVIGNON FRIULI DOC, PITARS 38
CABERNET SAUVIGNON Friuli-Venezia Giulia, 2022
BRAIDA ANTICA NERI, RUSSOLO 7.5 40
PINOT NERO/REFOSCO/CABERNET/MERLOT Friuli-Venezia Giulia, 2024
MONICA DI SARDEGNA, CANTINA DI MOGORO 42
MONICA DI SARDEGNA Sardegna, 2021
BARBERA D’'ASTI, FOLLI E BENATO 44
BARBERA Piemonte, 2023
MALBEC GAZZEROTTA IGT, PELLEGRINO 45
MALBEC Sicilia, 2023
NEGROAMARO LU CEPPU, MASCA DEL TACCO 46
NEGROAMARO Puglia, 2023
GRAN PASSIONE, ROSSO VENETO 9 47
MERLOT/CORVINA Veneto, 2023
CALABRIA ROSSO, TENUTA DEL CONTE 48
GAGLIOPPO/MAGLIOCCO Calabria, 2024
AGLIANICO DEL VULTURE, D'ANGELO 50
AGLIANICO Basilicata, 2024
GIATO ROSSO, | CENTOPASSI 51
PERRICONE/NERO D’AVOLA Sicilia, 2022
FREISA BRAGHE, CLAUDIO MARIOTTO 52
FREISA Piemonte, 2022
REFOSCO DEL PEDUNCOLO, LIVON 55
REFOSCO Friuli-Venezia Giulia, 2022
LAGREIN, MURI-GRIES 10.5 59
LANREIN Trentino Alto Adige, 2023
ETNA ROSSO, ALTA MORA 60
NERELLO MASCALESE Sicilia, 2022
PINOT NOIR, ST MICHAEL EPPAN T 62
PINOT NOIR Trentino Alto Adige, 2023
CARIGNANO IS SOLINAS, ARGIOLAS 75
CARIGNANO Sardegna, 2021
CABERNET SAUVIGNON, CASADEI FILIARE 90
CABERNET SAUVIGNON Toscana, 2020
BAROLO, GIACOMO BORGOGNO 10

NEBBIOLO Piemonte, 2020

Spirits are served in measure of 50ml as standard. 25mI measure are available upon request.
An optional 12.5% service charge will be added to your bill, all of which goes to the staff.
Please inform your server for any food allergy or intolerance, allergy matrix available on request.



BEER
DRAFT 380ml|

BIRRIFICIO ANGELO PORETTI
WOP IPA
GUINNESS

BOTTLE & CANS

ICNUSA NON FILTRATA
REBEL CLWB TROPICAL IPA
REBEL SESSION IPA

REBEL CLWB TORPICAL IPA NA 0.5%

FOOD
SPUNTINI

PARMIGIANO REGGIANO 24 MONTHS, WITH HONEY
TARALLI

OLIVES GIGANTI DOLCI SICILIA

NDUJA & SOURDOUGH

BURRATA, EXTRA VIRGIN OLIVE OIL

FOCACCIA, EXTRA VIRGIN OLIVE OIL, BALSAMIC VINEGAR
BRESAOLA, PARMIGIANO, ROCKET

TAGLIERI - BOARDS

SALUMI BOARD
Speck,coppadiParma, spianata piccante, bresaola, wild boar salame

CHEESE BOARD
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Montgomeryfarmhouse Cheddar, Mayfield Swiss, Pecorino Sardo, Taleggio, Parmigiano 24 months

VEGGIE BOARD

16

Grilledartichokeandcourgette, aubergine, sundried tomato, olive tapenade, focaccia

DOLCI - DESSERTS

MINI CANNOLI
Chocolateorpistacchio

AFFOGATO
Vanilla orpistacchio

GELATO & SORBET
Askfor today’sflavours

25

Spirits are served in measure of 50ml as standard. 25mI measure are available upon request.
An optional 12.5% service charge will be added to your bill, all of which goes to the staff.
Please inform your server for any food allergy or intolerance, allergy matrix available on request.



