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Drinks Menu
White

Terra Andina Sauvignon Blanc, Chile                         £18
Fresh, crisp, floral notes, bright citrusy quality

Acacia Tree Chenin Blanc, South Africa                    £20
Citrus & peach, zippy finish

O&G Sauvignon Blanc, Chile		                  £22
Ripe lemon, lime and gooseberry fruit characters

Paddock Chardonnay, Australia                                 £22
Juicy peaches & tropical fruits

San Vitto Pinot Grigio, Italy                                         £22
Peculiar of wild flowers & acacia, dry, full & round

Fairhall Cliffs Sauvignon Blanc, NZ                             £25
Citrus, green pepper aromas, gooseberry & tropical flavours

The Ned Marlborough Sauvignon Blanc, NZ            £26
A bouquet of lime zest, punchy herbs & gooseberry
 
Rosé

O&G White Zinfandel, USA	                                 £20                        
Strawberry, cranberry & raspberry fruits, medium sweetness with balanced acidity 

Sparkling

Vitelli Prosecco, Italy                                                 £25
Fragrant, notes of citrus, pears and apples, crisp bubbles			
Henry Devernay Champagne Brut, France                 £55
Elegant Champagne displaying plenty of character & 
fine bubbles				

¼ Bottles

Sauvignon Blanc  £5.50       Cabernet Sauvignon  £5.50
Chardonnay	  £5.50	     Merlot                          £5.50
Pinot Grigio	  £5.50	     Shiraz                            £5.50 Rose		  £6.00       Malbec                          £6.00     
Proseco                 £9.50

Red

Terra Andina Cabernet Sauvignon, Chile                  £18
Smooth, full bodied, black cherry, chocolate and vanilla

El Cuyo Malbec, Argentina			    £24                                                                                  
Black stones fruits, chocolate & spice
	
Chalk Farm Merlot, Australia		                  £22
Rounded with vanilla oak, shows a firm tannin finish

Los Tilos Cabernet Sauvignon, Chile	                  £20
Smooth, light plummy notes, ripe berry fruit, juicy tannins

Circa Shiraz, Australia				    £23
Rich plummy, red berry flavours, full-bodied and rich
		
Ederra Crianza Rioja, Spain		                  £26
Gentle strawberry fruit with soft spices 	

Passos de Lisboa Reserva, Portugal                           £26
Rich smooth Reserva blend from hills north of Lisbon	                  

Talinga Park Pinot Noir, Australia 	                 £23
Blood plum, black cherry and allspice, dark fruits	


Cocktails (£9.95 each)


Strawberry Daiquiri                 Pina Colada
Mango Daiquiri                        Woo Woo                                            
Passionfuit Daiquiri                 Bramble                  
Espresso Martini                      Whiskey Sour                                              
Pornstar Martini                      Twisted Sex on the Beach
Aperol Spritz 


Hot Drinks (decaf available)

Americano	£2.85	        Tea		               £2.50
Latte		£3.00	        Mocha		 £3.00
Cappuccino	£3.00            Flat White	               £2.90
Espresso	£2.50	        Double Espresso	 £4.00
Herbal Teas	£2.60	        Liqueur Coffees	 £6.50
FOOD ALLERGIES & INTOLERANCES
SOME ALLERGENS MAY BE UNAVOIDABLY PRESENT DUE TO SHARED EQUIPMENT OR THE INGREDIENTS USED IN THE KITCHEN.
THERE IS A GUIDE AVAILABLE UPON REQUEST WITH A LIST OF ALLERGENS IN EACH DISH
(v) Vegetarian
* No gluten present in food but is not guaranteed “free from”, can be adapted to be made “gluten free”
For your convenience, a discretionary 10% service charge will be added to tables of 8 or more
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