


For any dietary or allergen information, please speak to our team.

COCKTAILS 

Pretty Lady
Gin, Calvados, Spiced Dark Berry, Lemon

El Presidente
Rum, Sweet Vermouth, Orange Liqueur, Grenadine, Orange

Siesta
El Rayo Tequila, Maraschino, Mezcal, Lime, Grapefruit, Jalapeno, Chilli Agave

Champs Elyesse
Cognac, Chartreuse, Lemon, Orange

Panettone Old Fashioned
Appleton, Rum, Sherry, Vanilla Liqueur, Orange, Lemon

Beericano
Campari, Grape Liqueur, Lager

Stonefruit Orchard
Four Roses Bourbon, Plum, Apple, Soda

Winter In New York
Rye Whiskey, Amaretto, Winter Syrup, Lemon, Red Wine

Rosemary Highball
Gin, Rosemary, Orange Wine, Orange Bitters, Soda 

Transatlantic
Kinahnas Irish Whisky, Banana, Coconut, Lemon, Peat

Bergamot 20  Centuaryth

Gin, Bergamot, Creme de Cacao, Dry Vermouth, Citrus

Redcurrant Sour 
Rye Whiskey, Brandy, Orchard Liqueur, Redcurrant 
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Chenin Blanc – Loire
2024 Saumur Blanc

Domaine Gaujal, Picpoul – Langeudoc
2024 Picpoul de Pinet

Leon Beyer – Alsace
2023 Pinot Blanc

Guffens, Semillon – Bordeaux
2023 ‘Le C’ de Sec

WHITE WINE — 175ml | BTL

10 | 42.5

11.25 | 47.5

11.75 | 50

12.75 | 55

Drinks — Wine

DRAUGHT – Served as
Also served as halves

Lager
5.5

Pale Ale
5.5

Ask your server for this weeks taps.

Domaine Oulliers, Grenache Noir, Syrah – Rhone
2024 Coteaux d'Aix-en-Provence 11 | 46

ROSE WINE — 175ml | BTL

Coste Rousse, Viognier, Vermentino, Muscat – Languedoc
2023 Thalia 13 | 55

ORANGE WINE — 175ml | BTL



For our ful wine list, please ask your server.

Chateau Milhau-Lacugue, Grenache, Syrah, Cinsault – Languedoc
2019 Cuvee Migali

Chateau Sicot – Cab Sauv, Merlot, Malbec
2020 Bordeaux Rouge

Arnaud Aucoeur, Gamay – Burgundy 
2023 Beaujolais Villages

Domaine Girard – Languedoc
2023 Pinot Noir

RED WINE — 175ml | BTL

10 | 42.5

11.25 | 45

11.75 | 47.5

12.75 | 55

NON ALC — 125ml | BTL

SPARKLING WINE — 125ml | BTL

Domaine Collin,  Chardonnay / Pinot Noir – Limoux / Languedoc
Cuvee Selection Brut

Dhumagin, Chardonnay – Champagne
2009 Vintage

9.75 | 52

17 | 100

Bolle, Chardonnay – Spain
Blanc de Blancs (0% ABV) 8 | 47.5

Bolle – Spain
Chardonnay (0% ABV) 9.5 | 42.5



Drinks — After Dinner

AFTER DINNER — 25ml

Cognac & Armagnac
Pierre Ferrand Ambre Cognac 

H By Hine 

Delamain XO

Millet: Bas Armagnac 1996 

Domaine la tour vielle, Muscat – Rhone
Beaume de Venisse

7.75 | 38

Maison Ginestet, Semillon, Sauvignon, Muscadelle – Bordeaux
Sauternes

Domaine de Durban, Carginan, Grenache Noir – Rousillon
Banyuls

Domaine Tissot, Savagnin – Jura
2016 Vin Jaune

44.75

7.5 | 71

16.5 | 135

SWEET WINE — 75ml | BTL

Japanese
Hibiki Harmony

Miyagikyo Single Malt

Nikka Days

Nikka From The Barrel 

Irish
Redbreast 12yr

Green Spot, Chateau Leoville Barton Cask
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American
Makers Mark

Woodford Reserve

Woodford Rye 

Eagle Rare 10yr 

Sazerac Rye 

Basil Haydens 

Rittenhouse 100 Proof Rye 

Redwood Lost Monarch Blend 

Redwood Pipe Dream 

Redwood - Emerald Giant 

Angels Envy, Port Finish 

Rebel Yell - Sherry Cask 

Balcones Brimstone 

Scotch
Ardbeg Uigeadail 

Ardbeg, Smoketrails, Cote-Rotie Cask 

Lagavulin, PX Cask 

Laphroaig 10, Sherry Oak

Caol Ila, Moch

Isle of Harris, Hearach

Balvenie, Doublewood 

Glencadam 10yr

Glencadam Port Cask

Dalmore, The Cigar Malt

Nc'Nean Single Malt

Arran, Sauternes Cask

AFTER DINNER — 25ml

If you don’t see what you’re looking for, please ask your server — we may just have it.
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