
FOOD ALLERGIES and INTOLERANCES 

Some of our food and drinks contain allergens. Please speak to a manager or one of our trained  

advisors about the ingredients in your meal, they may be able to assist you in your order.

Please note that an optional discretionary service charge of 12.5% has been added to your bill.

White Wine
2022 Grillo, Mandrarossa, Sicily, Italy 

2022 Picpoul de Pinet, Domaine La Croix Gratiot, Languedoc, France 

2022 Pinot Grigio, Gašper, Goriška Brda, Slovenia 

2022 Kamptal Grüner Veltliner, Loimer, Lower Austria 

2019 Riesling, Domaine Rolly Gassmann, Alsace, France 

2022 Pinot Blanc, Stopham Estate, Southern England 

2022 Xarello, Can Sumoi, Cataluña, Spain 

2019 Chardonnay, Domaine Rolet, Jura, France 

2022 Sancerre, Domaine des Brosses, Loire, France 

2015 Arbois Blanc Tradition, Domaine Rolet, Jura, France 

2022 Chablis, Domaine Vrignaud, Burgundy, France 

2022 Santorini Assyrtiko Athiri Aidani, Anhydrous, Greece 

2022 Condrieu, Maison Les Alexandrins, Northern Rhône, France 

2021 Chassagne-Montrachet, Jean-Noël Gagnard, Burgundy, France 

2020 Meursault 1er Cru `Blagny`, David Moret, Burgundy, France

Red Wine
2022 Nero d’Avola, Mandrarossa, Sicily, Italy 

2020 Vinha Grande, Douro Tinto, Casa Ferreirinha, Portugal  

2021 Organic Chianti, Poggiotondo, Tuscany, Italy 

2017 Rioja Reserva, Bodegas LAN, Spain 

2021 Le Bois du Cerf, Domaine Vico, Corsica, France 

2022 Beaujolais Lantignié `Granit Rose`, Frédéric Berne, France 

2021 Riede Kulm Blaufränkisch, Heidi Schröck & Söhne, Austria 

2022 Barbera d’Alba, G.D. Vajra, Piemonte, Italy 

2019 Grimalda, Matošević, Istria, Croatia 

2020 Givry, Domaine Desvignes, Burgundy, France 

2016 Saint-Julien, Pavillon de Léoville Poyferré, Bordeaux, France 

2021 Volnay, Domaine Jean-Marc Boillot, Burgundy, France 

2017 Brunello di Montalcino, Conti Costanti, Tuscany, Italy 

2020 Pommard 1er Cru Pomone, Maison de Montille, Burgundy, France 

2020 Corton Grand Cru, Domaine Tollot-Beaut, Burgundy, France        
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FOOD ALLERGIES and INTOLERANCES 

Some of our food and drinks contain allergens. Please speak to a manager or one of our trained  

advisors about the ingredients in your meal, they may be able to assist you in your order.

Please note that an optional discretionary service charge of 12.5% has been added to your bill.

Champagne      
NV Brut Réserve, Charles Heidsieck  

NV Rosé Réserve, Charles Heidsieck						    

NV Laurent Perrier Brut								      

NV Laurent Perrier Rosé								      

NV Ruinart Rosé 									       

NV Ruinart Blanc de Blancs 	
									           

Sparkling Wine
2018 Classic Cuvée Brut, Rathfinny Wine Estate, Southern England  

2018 Rosé Brut, Rathfinny Wine Estate, Southern England

Orange Wine
2021 Macération de Soif, Sauvignon Blanc Vin Orange,  
Domaine Joël Delaunay, Loire, France 

2021 Jasse Blanc, IGP Côtes Catalanes, Domaine Gauby,  
Roussillon, France	

Rosé Wine							                 
2022 Primitivo Rosato, A Mano, Puglia, Italy  

2022 Villa Estérelle, Côtes de Provence, Château du Rouët, France	  

2021 Bandol Rosé, Domaine de la Bégude, Provence, France
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Cocktails
Clarified Whiskey Sour  Woodford Reserve, Lemon Juice, Sugar Syrup, Angostura Bitter, Milk  	 15

Palomita  818 Tequila Blanco, Grapefruit and Vanilla Cordial, Yuzu and Soda 	     15

Passion Mezcalita  Del Maguey Vida Mezcal, Passion Fruit Syrup, Lime Juice, Sour Chillies 			      15

Pickle Martini  Ketel One Vodka, Gherkins, Kummel, Dill 			       16 

White Negroni  Hayman’s Dry, Noilly Prat, Orange Blossom, Strawberry and Campari Foam                  	 16

Non-Alcoholic Cocktails
Tropical Tea  Cold Brewed Orange and Passion Fruit Tea, Passion Fruit Syrup, Mint 			      	        9

Amazonico  Pineapple Juice, Passion Fruit, Yuzu, Raspberry 	    	                 9


