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APERITIFS

COCKTAILS

In collaboration with one of London’s most
influential mixologist Toni Conigliaro.

ASSAM MANHATTAN [1.50
Buffalo trace bourbon with black cardamom and assam tea notes,
Maraschino Luxardo and Angostura bitters

MANGO SOUR [1.50

Giffard Pacifico triple sec liqueur infused with fresh mangoes, Havana
3 rum, sweet and sour ends

COCONUT KIR 13.50
Absolut vodka infused with desiccated coconut topped up with bubbly
champagne delivering the fresh taste of rich tropical coconut

KARELA AMERICANO 12.50

Bitter melon infused Vestal vodka, Cocchi vermouth di Torino, topped up
with soda and orange zest

KITCHEN CLASSICS

CINNAMON BELLINI 10.00
Homemade cinnamon syrup topped with prosecco
PURNIMA MARTINI [1.50

Bombay Saphire Gin, lychee juice , grenadine, blue curacao, lime juice
and egg white

GARDEN MOJITO [1.50

Bacardi Superior Rum, cucumber, mint leaves, elderflower cordial and
apple juice

BEER & CIDER

BOTTLED BEER 330
Kingfisher 5.50
Cobra 5.50
Meantime London Lager 6.50
Empress British Ale 6.50

DRAUGHT BEER

Cobra Pint 1.90
Cobra 1/2 Pint 490
CIDER S0l
Rekordelig 6.50
Peacock Apple 6.50

ALCOHOL FREE
MANGO SHERBET 7.00

Mango seeped verjus topped with soda

BERRY BURST 9.00

Seasonal berries with a lemony zing

BASIL LEMONADE 1.00
Fresh basil leaves gently muddled with lime wedges,
fever-tree lemonade, lime juice and elderflower cordial

HOMEMADE PEACH ICED TEA 1.00

Homemade iced tea infused with fresh peaches

G&T CUPS

CUCUMBER & MINT

Bombay Sapphire Gin, elderflower cordial, cucumber and mint leaves

INDIAN G&T

Bombay sapphire Gin, lime wedge and hint of black cardamom

CITY G&T

Whitley Neill Gin , Fever-tree tonic, Orange and black pepper ends

GIN 0°CLOCK

Hendricks Gin, Mediterranean tonic, slice of Grapefruit and rosemary

NON-ALCOHOLIC G&T CUuP
any gin cup with Seedlip Garden 108

SPARKLING

SPARKLING

GLERA EXTRA DRY SPUMANTE Nave de Oro, Veneto, Italy NV (vg)
ROSE, GLERA EXTRA DRY SPUMANTE Nave de Oro, Veneto, ltaly, NV (vg)
LIMNEY ORGANIC Davenport Estate, E.Sussex, UK 2018 (o)(vg)

CHAMPAGNE

CHAMPAGNE MARC - Initiale Noir et Blanc, France NV (vg)
NV ROSE SAPPHEIROS jean-Paul Deville
NV LAURENT PERRIER Brut (vg)

125ml
Glass

8.20

125ml

Glass

15.00

[1.50

[1.50

12.00

12.50

10.50

750ml
Bottle

45.00
45.00
18.00

750ml
Bottle

87.00
125.00
135.00



WHITE

2023 MACCABEOQ, EL PINAR DE VILLENA BLANCO Las Virtudes, Alicante Spain (vg)
2022 LA PATAGUA SEMILLON MOSCATEL Vinos Inacayal, Colchagua, Chile (vg) (*)
2023 CHARDONNAY / TREBBIANO Madregale Bianco, Cantina di Tollo, Abruzzo Italy (vg)
2022 SAUVIGNON BLANC/ UGNI BLANC Villa Saint-Jean Blanc, Languedoc, France (v)
2023 VERDEJO Do Castilla y Ledn Casto Pequefio, Castilla y Ledn, Spain (vg)

2021 TORRONTES FABRE MONTMAYOU Mendoza, Argentina (vg)

2023 ROUSSANE, GRENACHE BLANC Chiteau Saint Cyrgues, Costiéres de Nimes, France (bd)
2023 PICPOUL DE PINET TRADITION Domaine Muret, Languedoc, France (vg)
2022 VIOGNER IGP PAYS D’0C Domaine Saint-Bénézet, Rhone, France (o)

2022 SAUVIGNON BLANC Domaine Guy Allion, Touraine, France (bd)

2022 VINUM CHENIN BLANC Radford Dale - Stellenbosch, South Africa (vg)

2022 RIESLING KABINETT TROCKEN Weingut Familie Rauen, Mosel, Germany (vg)
2022 SAUVIGNON BLANC RUAKANA Marlborough, New Zealand (o)

2023 GRUNER VELTLINER Waldschutz, Kamptal, Austria (o)

FINE WHITES

125ml
Glass

6.60

8.40
9.30

10.50

12.40

13.10

2020 MAS DE DAUMAS GASSAC BLANC Vin de Pays de I'Hérault - Languedoc, France (vg)

NV VECCHIO SAMPERI Marco de Bartoli, Sicilia, Italy (vg)
2022 PULIGNY MONTRACHET VILLAGE BZIKOT Burgundy, France (vg)

2018 RIESLING GRAND CRU « SCHLOSSBERG » Domaine Albert Mann, Alsace, France (0)

ROSE

2022 BERGERIE DE LA BASTIDE Languedoc, France
2023 WHISPERING ANGEL Chateau d’Esclans, Cotes de Provence, France (vg)

125ml
Glass

5.80

(o) ORGANIC (v) VEGETARIAN ~(vg) VEGAN (bd) BIODYNAMIC (lo) LOW ALC

(*) NATURAL WINE, AROMATIC, FRESH, UNFILTERED, CLOUDY

[75ml glass avalable on request // Vintages are subject to change
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500ml
Carafe

26.40

33.60
37.20

42.00

46.40

48.00

500ml
Carafe

23.20

750ml
Bottle

29.50
36.00
38.00
42.00
46.00
51.00
53.00
55.00
56.00
58.00
62.00
68.00
70.00
12.00

750ml
Bottle
[15.00
126.00
148.00
162.00

750ml
Bottle

30.00
69.00

RED

2022 MONASTRELL EL PINAR DE VILLENA TINTO Las Virtudes, Alicante, Spain (vg)
2022 MERLOT “LES CLAIRIERES” 16P - Languedoc, France (vg)

NV, TEMPRANILLO Caminente, Bodega Albizu, Spain

NV, PINOT NOIR / GAMAY Roncier, Louis Tramier, Burgundy, France (vg)

2021 GOOD HOPE (OCEANSIDE) CABERNET MERLOT Stellenbosch, South Africa (vg)
2022 CHATEAU SAINT BENEZET Costieres de Nimes, France

2020 MONASTRELL, TALENTO CUVEE ALTO Ego Bodegas, Jumilla, Spain
2021 SHIRALZ stone Spring - Barossa, Australia (vg)

2022 CASTELAO ENCOSTA DO VALE GALEGO Tinta Roris, Tejo, Portugal
2022 ST NICOLAS DE BOURGUEIL Domaine du Fondis, Loire, France (vg)
2021 CABERNET SAUVIGNON Karri Vineyard - Margaret River, Australia (vg)
2012 BODEGAS URBINA Rioja Crianza, Spain

2021 MALBEC RESERVADO Fabre Montmayou, Mendoza, Argentina (vg)

FINE REDS

2019 CHATEAUNEUF-DU-PAPE Vin di Felibre, Domaine André Mathieu, Rhone, France
2018 BAROLO BRICCO BOSCHIS Tenuta Cavallotto, Fratelli, Piemonte, Italy (0)(vg)
2013 AMARONE STROPA Monte dall'Ora, Veneto, Italy (bd)(vg)

125ml

Glass

6.80

8.00

10.20
10.70

13.10

500ml

Carafe

27.20

32.00

40.80
42.90

52.00

2016 BRUNELLO DI MONTALCINO “VIGNETI DEL VERSANTE” Pian Dell'Orino, Tuscany, Italy (bd)(vg)

(o) ORGANIC (v) VEGETARIAN ~(vg) VEGAN (bd) BIODYNAMIC (lo) LOW ALC

[75ml glass avalable on request // Vintages are subject to change
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750ml
Bottle

29.50
36.00
39.00
44.00
46.00
50.00
56.00
59.00
60.00
63.00
66.00
68.00
12.00

150ml
Bottle
128.00
150.00
176.00
200.00



DESSERT WINE & PORT -

2019 JURANCON LA MAGENDIA CLOS LAPEYRE South-West France (375ml) 8.80
2017 RECIOTO DELLA VALPOLICELLA Le Bertarole Veneto, Italy (o) (375ml)

2017 TOKA“ LATE HARVEST Hetszolo, Hungary (50cl)

DOWS TAWNY, Douro, Portugal, NV (750ml) 6.00
2016 DOWS LBV, Douro, Portugal (750ml) 7.00

SPIRITS

WHISKY - YODKA

Glenmorangie 10yo 10.50 J) Whitley Artisanal Vodka
Glenfiddich 12yo 10.50 Absolut
Talisker 11.00 J) Whitley Vanilla Vodka
Dalmore 12yo 12.00 Grey Goose
Laphroaig 12.00 Belvedere
Oban 13.00 Ciroc
Dalwhinnie 5yo 13.50 Stoli Elit
Dalmore 15y0 14.00
Lagavulin 16y0 500 GIN
Chivas Regal 18yo 16.00 JJ London Dry Gin
Yamazaki 12yo 18.50 Bombay Sapphire
Dalmore King Alexander 50.00 Beefeater Pink Gin
RUM ol Tanqueray

. Hendricks
Bacardi 10.00 Roku Gin
Kraken Spiced 10.00 Tanauerray 10vo
Sailor Jerry's 10.00 ey

~ Star of Bombay

Dead Man’s Fingers Rum [1.00 Monkey 47
El Dorado 12y0 1250 oedlip Garden 108 (non-alcoholic
Diplomatico Reserva 14.00
lacapa D3y 1400 COGNAC & ARMAGNAC
TEQU [LA Sonl Courvoisier
Jose Cuervo Silver 10.00 II:::::S:));VSSigonac 2o
Mezcal Monte Alban 100% Agave 10.00 Hennessy X0
Patron Silver .50 Ask your server for your
Patron Anejo 14.00 favourite tipple if not listed

All our spirits are 50ml measures. 25ml is available on request. £1.50 for any mixer from soft selection.

(o) ORGANIC (v) VEGETARIAN ~(vg) VEGAN (bd) BIODYNAMIC (lo) LOW ALC
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Bottle

33.00
38.00
40.00

44.00
52.00

50ml

10.00
10.00
10.50
[1.50
[1.50
12.00
16.00

50ml

10.00
10.00
10.50
10.50
10.50
12.00
12.00
12.00
18.00
10.00

50ml

10.00
13.00
14.00
25.50

SOFT DRINKS

Coca Cola, Diet Coke

Franklin & Sons

Lemonade

Tonic Water / Slimline / Soda
Ginger Ale / Ginger Beer

TEA

JADE SWORD GREEN
EARL GREY CEYLON
ASSAM

CHAMOMILE

FRESH MINT
MASALA TEA

SOFTS

4.00

3.5
3.5
3.5
3.5
3.5
4.50

WATER

Bottled still / sparkling (750ml)

JUICES

Passion Fruit, Mango, Apple, Lychee,
Cranberry, Orange, Pineapple, Tomato

FRESHLY SQUEEZED

Ask the server for today’s offering

COFFEE

COFFEE

4.50

Espresso - Cappuccino - Latte - Flat White

[RISH
CALYPSO
ESPRESSO MARTINI

SEEDLIP SPICE 94 ESPRESSO MARTINI

(Non-Alcoholic Distilled Spirit)

Non-dairy alternatives available. Please ask your server

4.00

3.15

3.5

12.00
12.00
12.00
12.00



