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COCKTAILS

Rum & Raisin
Sangria

Takamaka Spiced, White Wine, Porto Branca, Rum & Raisin, Prosecco

13

cArRAFE 20

Pumpkin Spiced Pumpkin Spiced Cazcabel Blanco, Carrot Cola, Lime 13
Batanga

Dolce Branca Olive Oil 58 & Co House Gin, Mascarpone Vermouth, Fernet Branca 13
Cheesecake Martini Nixta, Mr Black Coffee Liqueur. PX, Cheesecake Foam 14.5
Apple Garibaldi 58 & Co House Vodka, Amaro Montenegro & Averna, Yuzu, Apple 12.5
Burnt Honey Cazcabel Honey, Ancho Reyes, Pineapple, Burnt Honey 13.5
Margarita

Sake Tonica Akashi-Tai Umeshu, Creme de Mure, Blackberry, Verbena, Tonic 13.5
Bloody Bull 58 & Co House Vodka, Beef jus, Bloody Bens x Coal Shed, Tomato, Lemon 13.5
Beetroot Daiquiri Takamaka Rum Blend, Cachaca, Kalamansi, Beetroot, Demerara 13
Fat Washed Beef fat washed Evan Williams, demerara, saline, bitters 14.5
Old Fashioned

MOCKTAILS

Beets ‘n’ Bitter Lyre’s Amaretti & Blood Orange, Beetroot, Verjuice 9
Apple Garibaldi 0% Lyre’s Italian Blood Orange, Apple, Yuzu 9.5
French Fancy Blackberry, Verbena, Pineapple, Lemon 9

What? No Tommy’s Margarita?! Don’t worry: our skilled bar team
can whip up any classic cocktail you like. Just ask your server.
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Laurent-Perrier, La Cuvée Brut

Palmer, Grand Terroirs
Laurent-Perrier, Brut Millésimé
Dom Perignon

Laurent-Perrier, Cuvée Rosé

Levin 0% Blanc de Blancs, Villa Noria

Prosecco Superiore Brut, Asolo, Sacchetto

Crémant d’Alsace Brut, Cuvée Julien, Dopff au Moulin
Brut, Wiston Estate

Rosé, Wiston Estate

Champagne, France

Champagne, France
Champagne, France
Champagne, France

Champagne, France

Languedoc, France
Veneto, Italy
Alsace, France
Sussex, England

Sussex, England

17.5

24

6.5

14.5
15

97.5
195

145
155
310

135
270

32
48
65
80
82

Coravin is unique in that it enables us to serve you some incredible wines by the glass without pulling the cork. By doing so,
the natural ageing process is not disturbed and leaves the wine protected from oxygen, and therefore in perfect condition.

Chablis, Domaine William Fevre
Chardonnay, Sta. Rita Hills, Sanford

Meursault, Vieux Clos du Chateau de Citeaux, Bouzereau

Malbec, Single Vineyard El Tomillo, Bodegas Salentein
Rioja Reserva, Vifa Ardanza, La Rioja Alta S.A.

Initial de Desmirail, Margaux

Malbec / Cabernet Franc, Riccitelli & Father, Riccitelli
Ribera del Duero, El Espino, Aster
Chateauneuf-du-Pape, Saint Cosme

Brunello di Montalcino, Banfi

Barolo, Castiglione, Vietti

Volnay Vieilles Vignes, Sylvain Debord

Les Tourelles de Longueville, Pauillac

Chateau Talbot, St Julien

Organic

Burgundly, France
California, USA

Burgundly, France

Valle de Uco, Argentina
Rioja, Spain

Bordeaux, France

Lujdn de Cuyo, Argentina
Ribera del Duero, Spain
Rhéne, France

Tuscany, Italy

Piedmont, Italy
Burgundly, France
Bordeaux, France

Bordeaux, France

20
20.5
28

20.5
21
21.5
25
25.5
26.5
27
28
28.5
29
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(\ These special wines are directly sourced from the reserve stock of the Chateau’s in Bordeaux. Provenance
Z of this kind is unprecedented in the UK, with all top Bordeaux going through brokers and sold en-primeur.
These wines never leave the cellar. The vintages are mature and readly to drink.

Chateau Ormes de Pez, Cru Bourgeois Saint-Estephe 110
Owned by the Cazes family of Lynch Bages fame this is one of the best value wines in the whole of the Haut

Medoc and it consistently over delivers. It has a wealth of plum and oak flavours but is elegant and refined

at the same time. The warm 2020 vintage has delivered wines of pure pleasure.

Le Petit Smith Haut Lafitte Rouge, Pessac-Léognan 130
Le Petit Haut Lafitte is the fabulous second wine from highly regarded Smith Haut Lafitte in Bordeaux’s

Pessac-Léognan region. This Cabernet dominant blend consistently over performs for its modest price,

and especially so in the excellent 2016 vintage.

Les Tourelles de Longueville, Pauillac \74 145
The second wine of Chéteau Pichon Baron, one of the great chateaux of Bordeaux, situated on prime land

in the top village of Pauillac, a stone’s throw from Chdateau Latour. This wine is both delicate and powerful

and is plush and spicy, with perfect balance. The wines from the excellent 2016 vintage are drinking

superbly now but will keep for decades.

Chéteau Nenin, Pomerol 205
Chéteau Nenin is perfectly situated overlooking the river port of Libourne and has leapt up the ratings in

the last 20 years, since the Delon family purchased it. This is classic Pomerol from 70% of Merlot and 30%

Cabernet Franc. The 2012 vintage is perfect to drink now giving ripe, silky, and plummy flavours and a

gorgeous spice box nose. Splendiid.

Chateau La Gaffeliere, 1°" Grand Cru Classé, St Emilion 215
One of St Emilion’s most historic estates, nestled within some of the finest terroirs of the area, just below the village

of St Emilion, sharing borders with Chéteau Ausone and Chéteau Pavie. The exceptional 2015 vintage is perfect to

drink now, with attractive Cacao and Dark Plum, finishing with a herbaceous lift, typical of Cabernet Franc which

contributes 30% of the blend along with 70% of Merlot.

Chateau Talbot, 4°™ Cru Classé, St Julien \T 220
One of the most reliable and sought after producers in St Julien, Talbot requires patience to express it’s true

potential quality. The wine is just entering it’s long drinking window, and shows fresh black fruits, sweet

spice and tobacco. Perfectly paired with grilled rib eye and peppercorn sauce.

Chateau Brane Cantenac, 2°™ Cru Classé, Margaux 225
The life’s work of the meticulous Henri Lurton who has raised this chateau to the very top level in Margaux.

Perfectly sited vineyards and precision winemaking make this one of the most consistent chateaux in

Bordeaux at present. Relatively delicate, supple, melting and utterly brilliant.

Chateau Pichon Comtesse de Lalande, 2°™¢ Cru Classé, Pauillac 295
A second growth of the highest order and simply one of the greatest chateaux in Bordeaux. The vineyards

are sited next to Chateau Latour and a higher than usual percentage of Merlot means that the wines a

supple, rounded, and ready to drink relatively early. This is a brilliant wine from one of the great aristocrats

of the region. Pure class..



Undeniably attractive on the nose, these fragrant whites are fruit focussed and more extrovert than their
crisp dry cousins. From Sauvignon to the luscious whites of the Mediterranean there is real diversity here.
Loves to be matched with dishes that mirror the aromatic herbs and spices.

Blanc, Les Boules 8.5 24 34
Vin de France

Grillo, Vitese, Colomba Bianca 42
Sicily, Italy
Riesling, Watervale, Jim Barry Wines 46

Clare Valley, Australia

Vermentino di Sardegna, Cala Reale, Sella & Mosca 48
Sardinia, Italy

Albarifio, Rias Baixas, Coral do Mar, Pazo do Mar 14 40 56
Galicia, Spain
Sauvignon Blanc, Te Muna, Craggy Range 14.5 42 58

Martinborough, New Zealand

Malagousia, Ktima Gerovassiliou 65
Epanomi, Greece

Lions Sec de Suduiraut, Bordeaux 73
Bordeaux, France

Whites with more weight and texture that are more comfortable when partnered with bolder dishes.
All roads don’t lead to Chardonnay here, but this grape will always have a heavy presence in this area.

Verdeca, Talo, San Marzano 10 28.5 40
Puglia, Italy

Rioja Blanco, Tempranillo Blanco, Nivarius 12.25 35 49
Rioja, Spain

Soave, Roccolo Grassi 62
Veneto, Italy

Macon-Bussieres Le Vieux Puits, Thierry Drouin 17 48.5 68
Burgundly, France

Chenin Blanc Old Vine, Brookdale 84
Paarl, South Africa

Chablis, Domaine William Fevre \T/ 95
Burgundly, France

Chardonnay, Sta. Rita Hills, Sanford \T 98
California, USA

Meursault, Vieux Clos du Chateau de Citeaux, Bouzereau \T/ 134
Burgundly, France

v Coravin » Organic « 125ml available upon request



WHITE WINE

CRISP, BRIGHT & REFRESHING I7SML  500ML

CARAFE

Clean mouthwatering examples which are incredibly versatile with a wide range of dishes.
Wines with crystalline purity and razor-like freshness are the order of the day here.

2025 Grenache Gris, Les Sardines, Domaine Lafage
Roussillon, France

2025 Blanc de Blanc, Chateau Oumsiyat
Bekaa Valley, Lebanon

2025 Muscadet Sévre et Maine sur Lie La Griffe, Chéreau Carré 1175 33.5
Loire, France

2025 Gavi, Palds, Michele Chiarlo
Piedmont, Italy

2024 Gruner Veltliner, Wachauer Federspiel, Weingut Johann Donabaum

Wachau, Austria

2025 Sancerre, Magie des Caillottes, Renaissance Fleuriet Fréres 2
Loire, France

BTL

37

38

47

58

67

80

MAGNUM

BOTTLE

2023 Chablis 1 Cru Montmains, Domaine Jean Goulley % 190
Burgundly, France

ROSE WINE

2025 Primitivo Rosé, Tramari, San Marzano 10.5 30
Puglia, Italy

2025 Miraflors Rosé, Cétes Catalanes, Domaine Lafage 13.5 385
Roussillon, France

2025 Cobtes de Provence Rosé, Ultimate Provence 17 48.5
Provence, France MAGNUM

= Organic « 125ml available upon request
“l

6

42

54

68
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These versatile reds are the perfect option if you want a wine that is packed with character but not too heavy.
The hallmark of these wines is their marked freshness and spice.

Touriga Nacional, Santo Isidro de Pegdes 36
Setdbal, Portugal

Minervois, Caz’Ailes, Chateau d’Agel 10 28.5 40

Languedoc, France

Montepulciano d’Abruzzo, Avegiano, Bove 44
Abruzzo, Italy

Syrah / Mourvedre / Viognier (SMV), Romans Bay, Lomond Wines 11.5 33 46
Cape Agulhas, South Africa

Tinto Vallado, Quinta do Vallado 50

Douro, Portugal

Cétes du Rhéne, Domaine de la Solitude 13.25 37.5 53
Rhéne, France

Rioja Crianza, Finca San Martin, Torre de Ona 1475 42 59
Rioja, Spain

Crozes-Hermitage Rouge, Les Jalets, Paul Jaboulet Ainé 68

Rhéne, France

We feel that the wines included here are the perfect synergy with produce cooked over fire. From grapes with firm
tannins and freshness, to wines with plenty of toasty oak, these expressions come alive with this style of cooking.

Cabernet / Merlot, Hebo, Petra 15 43 60
Tuscany, ltaly

Grenache / Syrah, Narassa, Cétes Catalanes, Domaine Lafage 66
Roussillon, France

Syrah / Viognier, El Enemigo 74
Mendoza, Argentina

Chianti Superiore, Luna, Villa Saletta 19.75 56.5 79
Tuscany, Iltaly

Valpolicella, Roccolo Grassi 89
Veneto, Italy

Rioja Reserva, Vifia Ardanza, La Rioja Alta S.A. Vv 929
Rioja, Spain

Initial de Desmirail, Margaux \74 101
Bordeaux, France

Malbec / Cabernet Franc, Riccitelli & Father, Riccitelli \74 120
Lujdn de Cuyo, Argentina

Barolo, Castiglione, Vietti \T/ 135

Piedmont, Italy

v Coravin » Organic « 125ml available upon request



Big, structured reds that do exactly what you’d expect. Predominately dark, thick-skinned fruit dominate
this section; these are perfect with heavier meat offerings. Lovers of Shiraz, Cabernet, Malbec, Zinfandel
and similar, will be overjoyed with these options.

Primitivo di Manduria, Talo, San Marzano 13 37 52
Puglia, Italy

Malbec, Gran Terroir, Zorzal 16 45.5 64
Valle de Uco, Argentina

Shiraz, Cliff Edge, Mount Langi Ghiran 70

Victoria, Australia

Gigondas, Classique, Vieilles Vignes, Domaine Saint Damien 87
Rhéne, France

Malbec, Single Vineyard El Tomillo, Bodegas Salentein \74 96
Valle de Uco, Argentina

Ribera del Duero, El Espino, Aster \T/ 122
Ribera del Duero, Spain

Chateauneuf-du-Pape, Saint Cosme \74 125
Rhéne, France

Brunello di Montalcino, Banfi 130
Tuscany, Iltaly

Lighter in style but still packed with character. These reds are silky smooth and a great option for chilling.
Ifyou fancy a red with some grilled fish & white meat, then these will be the perfect dance partner.

Marselan, Chevanceau 8.5 24 34
Vin de France

Carmenere Reserva, Vina Echeverria 38
Valle de Curicd, Chile

Monastrell, La Purisima, Bodegas |la Purisima (served chilled) 42
Murcia, Spain
Cabernet Franc, Terroir Unico, Zorzal 50

Valle de Uco, Argentina

Pinot Noir, Village, Yering Station 15.25 43.5 61

Yarra Valley, Australia

Barbera d’Alba, Bajet, Pedemontis 79
Piedmont, Italy

Pinot Noir, Pyramid Valley 100
North Canterbury, New Zealand

Volnay Vieilles Vignes, Sylvain Debord \7 136

Burgundly, France

v Coravin » Organic « 125ml available upon request



B MAGNUMS B

BOTTLE

2020 Rioja Reserva, Vifa Alberdi, La Rioja Alta S.A. 145
Rioja, Spain
2020 Primitivo di Manduria Riserva Anniversario 62, San Marzano 160

Puglia, Italy

2023 Chateauneuf-du-Pape, Domaine de la Solitude 2 202
Rhédne, France

| |

DESSERT WINE

75ML BOTTLE

2019 Late Harvest Sauvignon Blanc, Vifia Echeverria 37.5cL 8.5 38
Valle de Curicd, Chile

2023 Black Muscat, Elysium, Quady 37.5cL 1 50
California, USA

2019 Sauternes, Chiteau Petit Vedrines 27.5cL 12.5 57
Bordeaux, France

2020 Recioto della Valpolicella, L’Eremita, Ca’Rugate socL 14.5 80
Veneto, Italy

PORT

SOML BOTTLE

2021 LBV Porto, Quinta do Vallado 6 70
Douro, Portugal

NV Porto Tawny 20 Anos, Quinta do Vallado socL 1 90
Douro, Portugal

SHERRY

75ML
NV Romate Pedro Ximenez 10.5
NV  Sanchez Romate Fino 8.5

& Organic
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SPIRITS SELECTION

Served as 50ml measures

GIN
58 & Co House 10 Ramsbury London Dry 11.5
58 & Co London Dry 1.5 Tanqueray 10 1"
58 & Co Apple & Hibiscus 11.5 Hendrick’s 12
Papa Salt 11.5 Another Hendrick’s 12
Ramsbury Raspberry & Wildflower 12 Quarter Proof London Dry 15% 9.5
COAL SHED G&T’S
Another Hendrick’s & Mediterranean tonic 9.5
Another Hendrick’s, Fever-Tree Mediterranean tonic, cucumber, orange
Quarter Proof London Dry & Indian tonic 7.5
Quarter Proof London Dry 15%, Fever-Tree Indian tonic, peppercorns, rosemary
VODKA
58 & Co House 10 Belvedere 1.5
58 & Co Triple Distilled 1.5 Ramsbury 12
BRANDY
Christian Drouin VSOP 12.5 Rémy Martin XO 21
Rémy Martin VSOP 14 Baron de Signac 20" Armagnac 19
Rémy Martin 1738 Accord 42 Burnt Faith 10.5
WHISKEY
Glenfiddich 12" 12.5 Suntory Hibiki Harmony 20.5
Glenfiddich 15" 15.5 Kinahan’s Irish 10
Monkey Shoulder 10.5 Evan Williams Bourbon 9.5
Balvenie Double Wood 12" 15 Rittenhouse Rye 10.5
Laphroaig 10" 13.5 Elijah Craig 1.5
Nikka Coffey Malt 15 Michter’s No.1 American Whisky 14
Nikka From the Barrel 12

All spirits served as 50ml pour.
Please ask your server if you require a 25m/ pour.

“l
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TEQUILA & MEZCAL

Cazcabel Blanco 10 Cazcabel Coffee 10.5
Cazcabel Reposado 10.5 Los Siete Misterios 13.5
Cazcabel Afiejo 1 Tapatio Blanco 1"
Cazcabel Honey 10.5 Tapatio Reposado 11.5
Cazcabel Coconut 10.5 Don Julio Afejo 21.5
RUM, CACHACA & PISCO

Velho Barreiro Cachaca 9 Gosling Black Seal 10
Takamaka White 10 Diplomatico Mantuano 1"
Takamaka Spiced 10.5 Plantation Pineapple 13.5
Takamaka Coconut 9 Pisco Barsol 1.5
Takamaka Overproof 13 Tidal 12
Doorlys XO 13.5

APERITIFS & LIQUEURS

Absinthe La Fée 13.5 Bepi Tosolini Grappa Di Moscato 12.5
Amaretto Disaronno 8.5 Aperol 9.5
Amaro Montenegro 9.5 Mr Black 8.5
Baileys 8.5 Chambord 8.5
Cointreau 8.5 Campari 9.5
Frangelico 8.5 Pimm’s 9.5
Grand Marnier 9 Cocchi Americano Rosa 10
Italicus 10 Cocchi Americano Bianco 9.5
Pallini Limoncello 8.5 Cocchi di Torino Rosso 9.5
Bepi Tosolini Sambuca 8.5

NON ALCOHOLIC

Lyre’s Amaretti 7.5 Lyre’s Italian Orange 7.5
Lyre’s London Dry 7.5 Lyre’s White Cane 7.5
SAKE

Akashi-Tai Shiraume 7sm 9 Akashi-Tai Yuzu 7smL 10

All spirits served as 50ml pour.
Please ask your server if you require a 25m/ pour.
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DRAUGHT
The Coal Shed Hazy IPA 4.3%
Guinness 4.2%

Estrella Galicia 5.5%

Coca-Cola
Diet Coke

Fever-Tree mixers

Indian tonic, Mediterranean tonic water,
refreshingly light tonic water, ginger ale,
premium lemonade, soda water

Fever-Tree Flavours
White grape & apricot, Mexican lime soda

Cappuccino
Latte

Flat White
Single Espresso

Double Espresso

BEER & CIDER

7.5

SOFTS & JUICES

3.75

3.75

3.75

3.5

HOT BEVERAGES

BOTTLED

Curious Apple Cider 5.2% 7
Bero Edge Hill Hazy IPA 0.5% 6.5
Bero Kingston Golden Pilsner 0.5% 6.5
Estrella Inedit 4.8% 6.75
Beavertown Neck Oil 4.3% 7.5

Fever-Tree z7smL 4.5
Sparkling English Elderflower,

Sparkling Ginger Beer

Sparkling Water 7som. 4.5
Still Water 7somc 4.5
Eager Juice 3.75

Apple, orange, pineapple,
cranberry, tomato

Americano 4
Hot Chocolate 4
Kinahan’s Irish Whiskey coffee 10
Teas 3.75

English Breakfast, Earl Grey,
peppermint, chamomile, green tea
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