
Sherry Glass Bottle

Manzanilla, La Guita (125ml/200ml btl/750ml btl) £5.25 £9.00

Easy drinking, light and dry – perfect as an aperitif or with various tapas £30.25

Fino, Colosia (125ml/375ml btl) £5.75 £17.25

Fresh and light with aromas reminiscent of the ocean

Manzanilla Pasada, Pastrana, Hidalgo (125ml/750ml btl) £7.25 £43.25

A unique single-vineyard expression of aged Manzanilla of around 12 yrs age

Palo Cortado, Fernando de Castilla (50ml/500ml btl) £7.25 £72.50

Rare and fine. Dry and mouth-watering with notes of hazelnut and honey

Amontillado Seco, Colosia (125ml/750ml btl) £8.50 £50.00

Dry mellow and nutty with a touch of wood ageing on the finish

Oloroso,Almacenista:Juan Garcia Jurana, Lustau (75ml/500ml btl) £7.00 £47.00

Dry but rich with smoked nuts and dried fruit flavours

Moscatel, Emilin, Lustau (50ml/750ml btl) £4.50 £65.50

Raisoned Muscat grapes with flavours of luscious figs and sticky dates

Pedro Ximenez, Fernando de Castilla (50ml/500ml btl) £6.25 £62.50

Intensely sweet and decadent with a suggestion of cocoa, coffee and spice

Cocktails

Bellinis £7.00

With White Peach, Passionfruit or Raspberry

Cosmopolitan £7.50

Vodka, Cointreau, Cranberry Juice and Lime

Dehesa Martinis £8.50

Classic; Belvedere or Tanqueray

Flavoured; Peach, Passionfruit, Raspberry or Espresso

Sparkling 175ml 750ml

Glass Bottle

Cava Brut, Mas Macia, Penedés £6.50 £26.00

Honeyed and rich with a fresh finish - made by the Champagne method

Cava Rosado, Mas Macia, Penedés £6.50 £26.00

Strawberry and raspberry fruit flavours – dry and crisp

Prosecco Spumante, Beato Bartolomeo, Veneto £6.50 £26.00

Light and floral with a soft fizz and an almond after taste

Prosecco Rosato Spumante, Beato Bartolomeo, Veneto £6.50 £26.00

Delicious with dazzling dark fruit flavours of cherry and strawberry

Ruinart, Blanc de Blancs NV, Champagne £76.00

Suave and delicate, this Blanc de Blancs is the epitome of finesse



Dessert Wine & Port
Vin Santo, Tegrino, Leonardo da Vinci 2005 (50ml/500ml btl) £6.50 £65.00

Traditional Tuscan dessert wine - smokey, nutty and medium-sweet

Moscato Rosa, Franz Haas, Alto Adige 2009 (50ml/375ml btl) £8.25 £62.00

Sweet red Muscat aged in oak, by the Haas family – grapey and aromatic

Cortesia di Mogassi, Piedmont (50ml/500ml btl) £4.80 £48.00

Flavours of golden honey with floral notes

Smith Woodhouse 10 year old Tawny Port (125ml/750ml btl) £8.00 £48.00

A light Port great with cheese or as a digestive

White 175ml 750ml

Light to medium bodied Glass Bottle

Ca’di Ponti 2010 (Catarrato, Sicily) £4.00 £16.00

An easy drinking zesty white with hints of tropical fruit

Txakoli di Getaria, Ameztoi 2010 (Hondarrabi, Basque Country) £30.00

A rare wine with refreshingly intense green fruit and a light sparkle

San Campio, Terras Gauda 2010 (Albariño, Rias Biaxas) £35.00

Mouth-watering with lemon, lime and grapefruit characteristics Half £18.00

Gavi commune di Gavi, Villa Sparina 2010 (Cortese, Piedmont) £9.00 £36.00

Made from old vines, medium bodied with citrus fruit and a mineral,

dry finish

Campi Flegrei 2010 (Falanghina, Campania) £6.75 £27.00

Volcanic soil expression, dry with eruptions of acacia and almond

Karmis, Contini 2010 (Vernaccia, Sardinia)

Clean & fresh with juicy ripe pears. Tiny production from Sardinia’s most £33.50

prestigious wine families who passionately dedicate themselves to tradition

Medium to fuller bodied

Contissa 2010 (Vermentino/Chardonnay/Sauvignon Blanc, Sardinia) £6.50 £26.00

Notes of toffee apple and green grapes with acacia honey on the finish

Macià Batle 2010 (Prensal Blanc, Mallorca) £35.00

One of the few wines to escape the island – floral, tropical and honeyed

Colterenzio 2010(Gewurztraminer, Alto Adige) £35.00

One of the world’s most interesting grapes –A ‘try before you die’ variety’.

Spicy and complex with a long off-dry tropical fruit finish

Alquézar 2009 (Macabeo/Chardonnay/Gewurztraminer, Somantano) £21.00

Exotic fruits, with sweet spices and a lovely texture

Cantine Carpentiere 2009 (Uva di Troia, Puglia) £28.50
This near extinct, ancient Trojan variety is unique and rich with

stone fruit, honey flavours and an organic natural style



Abbazia di Novacella 2009 (Kerner, Alto Adige) £42.00

An exotic combination of citrus and peach fruit with a spicy mineral note,

still run by the Augustine Monks at this ancient monastery

Soave Classico 2010 (Garganega, Veneto) £29.00

Fresh apple with a mineral note and a lovely texture

Full Bodied

Rioja, Luis Cañas 2009 (Viura/Malvasia, Rioja) £6.75 £27.00
Oaky, fresh and well balanced. Between modern and traditional in style

Belondrade y Lurton 2008 (Verdejo, Rueda) £55.00

Almost like a Premier Cru Burgundy, this is absolutely delicious.

Limited availability!!

As Sortes, Rafael Palacios 2008 (Godello, Valdeorras) £50.00

Barrel aged, mellow grapefruit and peach. A true expression of Godello

Cometa, Planeta 2008 (Fiano, Sicily) £47.50

Ripe and juicy stone fruit flavours with notes of caramel and sweet spice

Flors Di Uis, Vie di Romans 2009 (Riesling/Friuliano, Friuli) £55.00

Rich, delicious, slightly Burgundian and arguably from one of the most

respected winemakers

Rose
Lopez de Heredia, Viña Tondonia, Reserva, Rosado 2000 £10.5 £42.00

(Tempranaillo/Garnacha/Viura, Rioja Alta)

Like no other rosé, especially imported from us.

Macià Batle Rosado 2010 (Manto Negro/Callet, Mallorca) £7.50 £30.00

A spicy rosé with a fuller body, dark cherry and strawberry fruit

Red Wine 175ml 750ml

Light to medium bodied Glass Bottle

Borsao 2010 (Grenache/Tempranillo, Campo de Borja) £4.00 £16.00

Soft with ripe crunchy red and black fruits

Cantina Terlano 2010 (Pinot Noir, Alto Adige) £39.00

Delicate in style reminiscent to that of Gevrey Chambertin - red fruits,

spices and classic freshness

Selva Capuzza 2010 (Groppello, Lake Garda) £8.00 £32.00

Elegant and soft with bramble fruits - similar to a Pinot Noir

Weingut Niklas 2009 (Lagrein, Alto Adige) £31.00

Bramble fruits, chocolate and herbal flavours. This is a smooth wine from

a working farm in the Dolomite mountains

Artesano, Bodegas Sueños 2009 (6 grape blend, Terra Alta) £24.00

Berried fruits, real and organic from a small collection of vineyards



Medium Bodied

Honoro Vera 2010 (Monastrell, Jumilla) £5.00 £20.00

Wild summer berries, soft with juicy fruits – made from organically

tended grapes

Bellamarsillia, Poggio Argentiera 2009 (Sangiovese, Tuscany) £27.00

This Morellino di Scansano is packed with fresh juicy cherry fruit and

is soft and easy to drink

Foradori 2008 (Teroldego, Alto Adige) £38.00

Refined, classy and elegant like the winemaker herself, Elisabetta

Foradori - who pioneered this grape. Reminiscent of the

wines of Bordeaux

Urbina, Bodegas Benito, Special, Crianza 1999 £37.50

(Tempranillo/Mazuelo/Graciano, Rioja)

A distinctly traditional Rioja in a disappearing style. Fully mature and rustic

with aromatic spice and a silky finish

Tinto Barrica, Vega Infante 2009 £7.50 £30.00

(Bobal/Tempranillo, Utiel Requena)

Oaky with sweet red and blackberry fruit, medicinal spices

and a hint of chocolate

ÁN2, Ánima Negra 2008 £40.00

(Callet/Mantonegre/Fogoneu/Syrah, Mallorca)

Toasty coconut oak, smokey, kirsch and raspberry flavours, aromatic

and elegant with a long pure finish – delicious with hard cheeses

Chianti Classico, Riserva, Castellare 2008 (Sangiovese, Tuscany) £43.00

Beautiful and elegant aroma of vanilla, with sweet woodland fruits
and spice, a touch of mint and kir – smooth and enchanting

Medium to Fuller Bodied

Pittacum 2006 (Mencia, Bierzo) £34.00

Organic wine from an up and coming region high up in the hills of

Castilla y Leon. Flavours of dark blackcurrants with earthy herbal

undertones

Rioja Crianza, La Montesa 2007 (Traditional blend, Rioja) £9.50 £38.00

Refined with red fruit and white pepper from the renowned

Palacios family, combining modern and traditional techniques

Elias Mora, Semi-Crianza 2008 (Tinto de Toro, Toro) £32.00

Deep dark fruit, plum and blackberry – elegant with a touch of vanilla

Brunello di Montalcino, Fanti, Poggio della Badia 2006 £60.00

(Sangiovese, Tuscany)

A traditional style of Brunello hailing from Southern Montalcino,

Castel Nuovo dell’ Abate. It combines both power and elegance while

being very approachable, offering great enjoyment now

Full bodied and rich



Gattinara Riserva, Travaglini 2005 (Nebbiolo, Piedmont) £73.00

The award winning Travaglini family meticulously only release Riserva Magnum £146

wines in the very best years. Bramble fruits with dried thyme and cloves

San Leonardo 2005 (Cabernet Sauvignon/CabernetFranc/Merlot, £73.00

Trentino,Alto Adige) Magnum £146

Superbly elegant and poised with layered dark fruit, herbs, tobacco, new

leather, spices and liquorice. It offers outstanding length and harmony

Fagus, Bodegas Aragonesas 2008 (Garnacha, Aragon) £48.00

This rare almost cult status wine is rich, elegant, aromatic, silky and delicious.

Font de la Figuera, Clos Figueres 2008 (Classic Blend, Priorat) £58.50

Expressions of a classic terroir driven Priorat from the town Gratallops.

Soft & approachable with black cherry, aromatics, dried herbs & chocolate

Taberner, Huerta de Albala 2007 (Syrah, Andalucia) £48.00

Luscious, ripe black fruits with Rhone-esq notes of leather and tobacco

Roda 1, Bodegas Roda 2006 (Tempranillo, Rioja) £80.00

Rich and powerful yet elegant with flavours of chocolate and spice

A modern style Rioja from Haro in Rioja Alavesa

Valpolicella Classico Superiore, Dal Forno Romano 2005 £110.00

(Corvina/Croatina/Rondinella/Oseleta, Veneto)

By one of the ‘Kings of Amarone’ - this is one of the best Valpolicellas of

Veneto. Muscular, spicy and packed with ripe rich dark fruits

OUR Cellar collection Bottle

Avi Sanpatrignano, Superiore reserva 2006 £60.00

(Sangiovese, Emilia Romagna)

Unico, Vega Sicilia 1998 £295

(Tinto Fino, Ribera del Duero)

L’Ermita, Alvaro Palacios 1999 £250

(Grenache/Carignan/Cabernet Sauvignon, Priorat)

Amarone de Valpolicella Riserva, Quintarelli 1988 £400

(Corvina, Veneto)

Barolo, Vigna Cicala Bussia, Aldo Conterno 1989 £185

(Nebbiolo, Piedmont)

Brunello di Montalcino, Riserva, £350

Biondi Santi, Tenuta Greppo 1975

(Sangiovese, Tuscany)

Sassicaia, Tenuta San Guido 2003 £175

(Cabernet Sauvignon/Cabernet Franc, Tuscany)

Whisky 50 ml



J&B Blended Scotch £4.75

Classic blended whisky; a good mixer

Milroy’s of Soho Finest Blend £6.50

A light and creamy blend of solely malt whisky

Laphroaig, 10 year old, Single Malt, Islay £6.50

One of Isaly’s most famous malts; this is classically smoky, rich and peaty

Allt a Bhainne, Distilled in 1992, Milroy’s of Soho, Speyside £9.25

Round, rich and citrusy with a malty note and an elegant finish.

Only 320 bottles released from this Bourbon hogshead

BenRiach, 16 year old, Single Malt, Speyside £8.00

Rounded, medium to full bodied with rich honey, vanilla spice and chocolate

Glenglassaugh, bottled in 1976, Single Cask, Milroy’s of Soho £11.25

A rare malt from this Speyside distillery. Creamy, honeyed and delicate

Glenfarclas 25 year old, Single Malt, Highlands £12.50

Finely peated with aromas of marmalade, honey, coffee, sherry and nuts

Brandy 50ml

Magno de Jerez, Osborne, Puerto de Santa Maria £4.50

A standard sherry brandy, good neat or mixed

Torres Imperial, Solera Grand Reserva, Miguel Torres, Penedés £6.00

Like a Cognac and aged for 20 years. Smooth and spicy with hints of vanilla.

Cardinal Mendoza, Solera Grand Reserva, Sanchez Romate Jerez £7.50

Flavours of raisins and plums - sweet and long with hints of PX

Gran Duque de Alba, Solera Grand Reserva, Jerez £9.55

Bouquet of prune & sherry, with flavours of chocolate, caramel & orange

Salvador Dali, Solera Grand Reserva, Osborne, Jerez £8.05

The bottle was designed by Dali himself and is Osborne’s showpiece brandy

Armagnac, Gelas 18 year old £7. 50

Caramel, toffee, rich & full bodied, it is gently sweet & well rounded

Calvados, Pays d’Auge 1989 £9.00

A mature apple brandy bursting with baked apple, orange & vanilla aromas

Cognac, Hennessy, XO £15.00

A great brandy and the benchmark for quality

Spirits and Liqueurs 50ml

Vodka, Absolut £5.50

Vodka, Belevedere £7.50

Gin, Bombay Sapphire £5.50

Gin, Tanqueray £6.50



Barcardi £5.50

Barcardi Riserva Limitada £10.00

Golden Rum, Appletons £5.50

Jack Daniels £6.00

José Cuervo, Gold £4.50

Grappa di Gewurtraminer, Pilzer £4.50

El Mono, Anise, Catalunya £5.00

Sambuca £4.50

Campari £5.00

Pacharan, Etxeko, Basque Country £4.50

Amaretto £5.00

Frangelico £5.00

Limoncello £4.50

Cointreau £5.00

Baileys £5.00

Kahlua
£4.00

£5.00

Beer Bottle

Nastro Azzuro £3.75

Cruz Campo £3.75

Alhambra Reserva £4.50

Water Bottle

Belu - Still Mineral £3.50

Belu - Sparkling Mineral £3.50

Belu is a not for profit company that donates 100% of its profits

to clean water projects worldwide.

Soft

Lemonade / Homemade £2.50

Fresh Apple Juice £3.50

Fresh Orange Juice £3.00

Cranberry Juice £2.50

Coke / Diet Coke £2.75

Bitter Lemon £2.50

Ginger Ale £2.50

Tea and Coffee

Espresso £2.50

Americano £2.50

Latte / Cappuccino £2.75

Cortado / Macchiato £2.50

English Breakfast £2.75

Earl Grey £2.75

Camomile £2.75

Fresh Mint £2.75

Espresso £2.50

Americano £2.50



Please note that all prices are subject to change


