
Prosecco Brut Ombre Organic, Casa Vinicola Botter,
Vento, Italy NV
peach, green apple, acacia, lilac

7.50 / 34.00

Isabella Sparkling Rose, Sidewood Estates, Adelaide
Hills, Australia 2015
Floral with red berries & toasted brioche

8.50 / 52.00

Champagne Laurent-Perrier, La Cuvée, Champagne,
France, NV 
Pure, grapefruit, shortbread

72.00

Champagne Laurent-Perrier, Rosé, Champagne, France,
NV 
Classic, fresh berries, compote

115.00

Champagne Laurent-Perrier, Blanc de Blancs,
Champagne, France, NV 
Opulent, oyster, apple pie

130.00

Wine list 
Our list is focused on small family-run wineries who work sustainably and in harmony with nature.

The wines are chosen for seasonal flavours and designed to go with our food menu. 
Please ask a member of the team for pairing advice

White 125ml / 500ml / 750ml

Red 125ml / 500ml / 750ml

Rose 125ml / 500ml / 750ml

Orange 125ml / 500ml / 750ml

Sparkling 125ml / 750ml

** wines from our deli will incur a £12 corkage charge**

Mediterranee Rose, Rhone, France, 2022  6.00 / 20.75 / 28.00
Light & delicate with rose petal
aromas

Give Orange a try! Wine made using both the juice and skins of white grapes,
giving the structure of a red wine and the aromatics of a white. 
Orange in colour, headily perfumed, great with wide range of food.

7.50 / 24.75 / 34.00St Sidoine Provence Rose, Provence, France,
2022
Dry with soft strawberry fruit and a little
honeysuckle

Pixu, Gilvesy, Olaszrizling, Lake Balaton,
Hungary 2022
Pear, white flowers& lime

8.00 / 28.75 / 38.00

Becker Gewurztraminer, Becker org, Alsace,
France, 2022
Intense, aromatic & spicy, notes of candied
kumquat

8.50 / 30.75 / 42.00

Bojador, Vinho de Talha Amphora, Roupeiro,
Alentejo, Portugal 2021 
Grapefruit pith, cedary with pear finish

46.00

Rupe Secca Grillo, Sicily, Italy, 2021
Crisp, citrus & tropical fruit with refreshing
acidity

5.50 / 18.75 / 26.00

Dom Salvador Alvarinho, Minho, Portugal 2022
Vibrant & zesty with nectarine & peach flavours 6.00 / 20.75 / 28.00

Pinot Blanc Jean Becker, Alsace, France 2022
citrus, ripe mirabelle and pear fruits 6.50 / 22.75 / 30.00

Pounamu Sauvignon Blanc, Marlborough, New
Zealand 2022
Tropical fruits, fresh herbs & juicy grapefruit

7.50 / 24.75 / 34.00

Mâcon Villages, Chardonnay, Domaine Chêne,
Burgundy, France 2022
Soft, smooth and nicely rich 8.00 / 28.75 / 38.00

Rupe Secca Nero d'Avola, Sicily, Italy, 2021
Smooth & juicy with ripe red berry flavours

5.50 / 18.75 / 26.00

Durigutti Malbec, Mendoza, Argentina 2022
Fresh, silky & complex 6.50 / 22.75 / 30.00

Sidewood Shiraz, Adelaide Hills, Australia 2019
Spicy, textural and earthy with soft silky tannins 7.50 / 24.75 / 34.00

Château du Moulin Rouge, Haut Médoc,
Bordeaux, France 2017
50% Merlot 40% Cabernet Sauvignon 10%
Cabernet Franc
Generous ripe black & red berry fruit, spice and
oak

8.00 / 28.75 / 38.00

Bourgogne, Pinot Noir, Rouge Digioia Roger,
Burgundy, France 2020
Earthy, structured & well balanced

8.50 / 30.75 / 42.00



0.5% Big Drop Brewing, Pine Trail Pale Ale 4.35
0.5% Lucky Saint Unfiltered Lager 5.50

Sassy, Cider Brut, Normandy, France, 330ml
(Apple / Pear / Rose) 5.50

Anspach & Hobday, Bermondsey, England 330ml
The Ordinary Bitter /  The Lager: Kölsch Style / 
Bermondsey Pale

5.50

Anspach & Hobday The IPA / Porter 6.50

Coopers Brewery, Australia 330ml
Pale Ale / Sparkling Ale 5.85

Carlton Draught, Lager, Australia, 330ml 5.50
Victoria Bitter, Lager, Australia, 330ml 5.50
Tooheys,  Lager, Australia 330ml
New / Extra dry 5.50

Cocktails
Bloody Mary
Vodka, PT Spiced Tomato, Celery 9.75

Pear Tree Bellini
Prosecco, Pear puree 9.75

Basil Smash
Gin, Lemon, Basil syrup 9.75

Aperol Spritz
Prosecco, Soda, Orange 10.50

Peach Spark
Tequila, Peach Schnapps, Lime, Ginger ale 10.50

Lychee Raspberry Martini 
Gin, Lime, Lychee Liquor, Raspberry 10.50

Cucumber Dill Martini
Vodka, Cucumber, Dill, White Vermouth, Lemon, Sugar 10.50

Espresso Martini
Vodka, Black Fin Coffee Liquer, Gentlemen Barista
coffee

10.50

Old Fashioned
Eagle Rare Bourbon, Sugar, Bitters, Orange 11.00

Negroni
Gin, Campari, Bold Red, Orange 11.00

Four Pillars, Yarra Valley, Australia
Rare Dre Gin, 41.8% 3.75 / 7.50
Bloody Shiraz Gin, 37.8% 4.50 / 9.00

Southern Strength Gin, 52% 5.25 / 10.50
Juniper Freak Gin, 58% 5.25 / 10.50
Ginache Gin 2020, 38% 5.25 / 10.50

Manly Spirits, Sydney, Australia
Australian Dry Gin, 43% 4.50 / 9.00

Marine Botanical, Australia, 41.6% 3.75 / 7.50

Tequila & Mezcal
El Tequileno Reposado Tequila, Mexico, 38% 3.75 / 7.50
Dangerous Don Espadin Mezcal, Mexico, 45% 5.25 / 10.50
Dangerous Don Cafe Mezcal, Mexico, 48% 5.25 / 10.50

Rum
Plantation 3 Stars White Rum, Jamaica, 41.2% 4.00/ 8.00
Diplomatico Reserva Exclusiva Venezuelan Rum, 40% 4.50 / 9.00
Ron Zacapa 23yo Rum, Guatemala, 40% 10.25 / 20.50

Jura, 12yo Single Malt, Scotland, 40% 5.25 / 10.50
Craigellachie, 13yo, Speyside, Scotland, 46% 6.25 / 12.50
Macallan, Sherry Oak Cask 12yo, Speyside, Scotland, 40% 8.50 / 17.00

Monkey Shoulder, Speyside Scotland, 40% 3.75 / 7.50
Woodford Reserve Bourbon, Kentucky USA, 43% 4.75 / 9.50
Eagle Rare Straight Bourbon 10yo, Kentucky USA, 45% 5.25 / 10.50
Nikka from the barrel, Blended, Japan, 51.4% 6.25 / 12.50

Others
Armagnac, Castarède XO Bas, 20yo,  France, 40% 7.25 / 14.50
Cognac, Pierre Ferrand 10 Generations, France, 46% 7.25 / 14.50
Aperol Aperitivo, Italy, 11% 3.00 / 6.00
Campari, Italy, 25% 3.50 / 7.00
Limoncello, Manly spirit Australia, 23% 3.75 / 7.50
Regal Rogue Vermouth, Australia 18% 
Bold Red / Wild Rose / Daring Dry

3.25 /6.50

Cocktails, Beers & Spirits

Beers, Ciders, Low alcohol beers

Spirits
Gin

Never Never Distilling Co, McLaren Vale, Australia

Vodka

Whisky

Bombay Citron Presse, Mediterranean Lemon, 37.5%, UK 4.50 / 9.00

Mixers
Tonic 3.00
Elderflower tonic 3.00
Pomegranate & basil tonic 3.00
Soda Water 3.00
Lemonade 3.00
Coke 3.00
Diet coke 3.00
Ginger Beer 3.00
Ginger Ale 3.00


