
Menu may be subject to change without prior notice. 
A discretionary service charge of 12.5% will be added to your bill. 

If you have food allergies/ intolerances, please speak to the manager. 

CHAMPAGNE & SPARKLING WINES 
 
Enrico Bedin 
Prosécco Frizzante ‘Adalina’ NV 
Veneto, Italy 11.5% 
A gentle sparkling, packed full of fresh apple, delicate 
melon flavours with a clean, crisp finish. 

Glass £7.50 
Bottle £30.00 

 
Jacquart 
Champagne Brut  
NV 12.5% 
Fresh and supple. Full with a fruity finish 

Glass £16.00 
Bottle £55.00 

 
Laurent Perrier 
Champagne Brut  
NV 12% 
Delicate and complex nose, full flavour with plenty of  
fruit in the mouth with a good balance and long length Bottle £76.00 
 
Laurent Perrier 
Cuvée Rosé Champagne 
NV 12% 
Made from 100% pinot noir, this is clean and wonderfully 
fresh with a wonderful suppleness on the palate and a 
lingering finish Bottle £96.00 
 
Moët Et Chandon 
Dom Perignon 
2006 12.5% 
Tones of brioche and honey combined with almond and 
apricot with a vibrant purity of fruit and a touch of 
minerality Bottle £165.00 

 

WHITE WINES 
 
Bodegas Gallegas 
Tarabilla Blanco 2017 
Galicia, Spain 11% 
Easy drinking; green apples, citrus and pear flavours, 
offering a clean, crisp finish. 

125ml £4.20 
175ml £5.50 

Bottle £21.00 
 
Aloe Tree 
Chenin Blanc 2017 
Western Cape, South Africa 13% 
Dry with hint of sweetness from the ripe apples, peaches 
and a hint of orange peel 

125ml £4.50 
175ml £5.90 

Bottle £23.00 
 
Belle Modella, La Farfalla 
Pinot Grigio Colline Teatine IGT 2017 
Abruzzo, Italy 12% 
A beautifully, light, vibrant white to be appreciated for it’s 
zesty, citrus and green apple character and refreshing 
quality. 

125ml £4.80 
175ml £6.30 

Bottle £24.00 
 
Sherwood Estate, Stoney Range 
Sauvignon Blanc 2016 
Waipara, New Zealand 12% 
Dry to taste with juicy gooseberry and citrus flavours 
forming a light refreshing medium bodied wine with tart 
yet soft lingering finish. Goes well with seafood. 

125ml £5.70 
175ml £7.50 

Bottle £28.50 
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ROSÉ WINES 
 
      Pierre et Papa 
      Rosé, IGP Pays d’Hérault 2017 
      Languedoc, France 12% 
      Light and refreshing Rosé bursting with red fruits, 
lychee and green apple 

125ml £4.70 
175ml £6.10      

Bottle £23.50 
 

RED WINES 
 
      Bodegas Gallegas 
      Solano Tinto 2017 
       Galicia, Spain 12%  
       Spectacularly fresh yet warming, round, rich    
blackcurrants and black cherries and superbly smooth. 

125ml £4.20 
175ml £5.50 

  Bottle £21.00 
 
      Cosmina 
      Pinot Noir 2017  
       Banat, Romania 12.5% 
       Packed with juicy red berries and a soft, velvety 
finish. 

125ml £4.90 
175ml £6.40 

Bottle £23.00 
 
      Lacrimus 
      Rioja 2016 
      Spain 13.5%   
      Red fruits and slightly oaked; pairs well with pork 
dishes 

125ml £5.10 
175ml £6.60 

Bottle £25.00 
   
      Santa Rosa Estate 
      Malbec 2016 
       Mendoza, Argentina 13% 
       The ripe blackberries and hints of blackcurrant jam    
Is lush and dense with some savoury and spicy notes; 
perfect accompaniment to red meat dishes.  

125ml £5.60 
175ml £7.40 

Bottle £28.00 
 
      Château du Puy Bonnet 
      Bordeaux 2015 
       Montagne-Saint-Emilion, France 12.5% 
       Fresh plum and blackberry on the nose with a hint of     
spice. This is an elegant wine, with silky smooth tannins 
and a balanced finish. Bottle £49.60 

 

SAKE 

Akashi-Tai Honjozo 15% (Hot Sake) 
250ml £12.50 
720ml £32.00 

Akashi-Tai Daiginjo 17% (Cold Sake) 
250ml £19.00 
720ml £50.00 

 

BEER 

Tiger, Singapore 4.8% £4.00 

Tsing Tao, China 4.7% £4.00 

Asahi, Japan 5% £4.00 
 

SPIRITS + MIXERS 

Single Measure Spirits (25ml) from £4.50 

Mixer Surcharge £1.00 
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SOFT DRINKS 

Coke, 330ml £3.30 

Diet Coke, 330ml  £3.30 

Coke Zero, 330ml £3.30 

Sprite, 330ml  £3.30 

  

Elderflower Sparkle, 330ml £3.30 

Cloudy Lemonade, 330ml £3.30 

Apple Sparkle, 330ml £3.30 

  

Ginger Beer £2.00 

Bitter Lemon £2.00 

Ginger Ale £2.00 

Tonic Water £2.00 

Soda Water £2.00 

Monster Export £3.00 

  

Pineapple Juice £2.20 

Orange Juice £2.20 

Apple Juice £2.20 

Lychee Juice £2.20 

Cranberry Juice £2.20 
 

 

 

WATER 

Still Water 
330ml £2.00 
750ml £4.00 

Sparkling Water 
330ml £2.00 
750ml £4.00 
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All spirits are sold in 25ml single measure 

WHISKY 

Jameson Irish Whiskey, 40%    
25ml £5.50 

Bottle £90.00 

Gentleman Jack, 40% 
25ml £5.00 

Bottle £120.00 

Macallan 12 years, 40%  
25ml £6.00 

Bottle £125.00 

Lagavulin 16 years, 43% 
25ml £7.00 

Bottle £140.00 

Suntory Malt Yamazaki 12 years, 43% 
25ml £8.00 

Bottle £170.00 
 

 

GIN 

Hendricks, 41.4% 
25ml £5.00 

Bottle £88.00 

Tanqueray No.10, 47.3% 
25ml £5.00 

Bottle £88.00 
 

 

VODKA & SPIRIT 

Ketel One, 40% 
25ml £4.50 

Bottle £88.00 

Belvedere Vodka, 40% 
25ml £5.00 

Bottle £120.00 
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RUM 

Diplomatico (Gold), 40%  
25ml £4.50 

Bottle £88.00 

The Kraken (Black Spiced), 40% 
25ml £4.50 

Bottle £88.00 

Appleton White Jamaica Rum, 40% 
25ml £4.50 

Bottle £88.00 
 

 

COGNAC 

Martell VS, 40% 
25ml £5.00 

Bottle £88.00 

Courvoisier XO, 40% 
25ml £10.00 

Bottle £245.00 
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DESSERT 
 
Lemon Ginger Cheesecake 
Pure butter short crust biscuit, cream cheese, ginger and 
Swiss meringue £7.00 
 
Green Tea Matcha Finger 
Matcha joconde biscuit with mango and passion fruit 
compote and yuzu mousse, sprinkled with pistachios 
nuts £7.00 
 
Yuzu Soufflé 
Sponge base with lemon and yuzu coulis £7.00 
 
Ice Cream Selection (2 scoops)  
Vanilla 
Chocolate 
Strawberry 
Salted Caramel £4.50 
 
Sorbet Selection (2 scoops)  
Apple 
Lemon 
Coconut £4.50 

 

 

TEA (per person, unlimited refill) 

Green Tea £1.50 

Jasmine Tea £1.50 

Pu-erh Tea £1.50 

Oolong Tea £1.50 

Tie Guan Yin Tea (Iron Buddha) £1.50 
 


