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Sea Fever 
      

I must go down to the seas again, to the lonely sea and the sky, 
And all I ask is a tall ship and a star to steer her by; 

And the wheel’s kick and the wind’s song and the white sail’s shaking, 
And a grey mist on the sea’s face, and a grey dawn breaking. 

  

I must go down to the seas again, for the call of the running tide 
Is a wild call and a clear call that may not be denied;  

And all I ask is a windy day with the white clouds flying, 
And the flung spray and the blown spume, and the sea-gulls crying. 

  
I must go down to the seas again, to the vagrant gypsy life, 

To the gull’s way and the whale’s way where the wind’s like a whetted knife; 
And all I ask is a merry yarn from a laughing fellow-rover, 

And quiet sleep and a sweet dream when the long trick’s over. 

John Masefield, 1902 
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arrivals 

 
I Think Manzanilla En Rama Equipo Navazos, Jerez, Spain, 75ml - £5 

Cristallier di Maley Cider Vermouth with tonic - £5.50 

Temperley Fizz Sparkling Wine, Somerset Pomona, Boozy Cherry - £10 

Ramona Sparkling Grapefruit Flavour Wine Spritz in a can, 7%ABV - £8 
Harbour Pilsner Lager Harbour Brewing Co., Cornwall, 330ml - £4.50 
SPA Pale Ale Buxton Brewery, Buxton, Derbyshire - £5 

 

by the glass 
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bubbles 
      

The Grand Duchess, Hattingley Valley, Hampshire, UK, 2017 - £9 
Bacchus & Pinot Gris, 7g dosage, tested & selected by us – 11.5% ABV 

 

Cremant d’Alsace, Remy Gresser, Alsace, France, NV - £10 
Pinot Blanc, Biodynamic 
 

Contadino Brut, Ciro Picariello, Campania, Italy, 2014 - £11 
Fiano, like an Italian Chenin, Freshing & Crunchy 
 

Special Cuvée, Westwell Wines, Kent, UK, 2014 - £13 
Chardonnay, Pinot Noir, Pinot Meunier, 24 months on lees 

 

Rose Sekt, Griesel, Hessische Bergstrasse, Germany, 2015 - £12 
Spatburgunder (Pinot Noir), Blassrosa (pale pink) 
 

Solco Lambrusco, Paltinieri, Emilia-Romagna, Italy - £7 
Salamino, red & off dry w/. 15g residual sugar, sexiest mousse in the wine industry      
 

 
 

white 
Airen-Macabeo, Las Estrellas, La Mancha, Spain, 2018 -            £4.50 125ml 
mixed biodynamic farming, 6 months in amphora                                                            £18 500ml  

    
Clasico. Gaintza, Txakoli de Getaria, Basque Country, Spain, 2018 - £7 
Hondarrabi Zuri, Gros Manseng, Hondarrabi Beltz, slight spritz 

 
Georgian Dry White, Orgo, Alazani Valley, Kakheti Georgia, 2018 - £8 
Mtsvane, Kisi, Rkatsiteli, unoaked, stainless steel fermentation 

       
Palmento Bianco, Vino di Anna, Sicily, Italy, 2017 - £9.50 
Cataratto & Grecianico, unfiltered with 8 days skin contact from the north side of Mt. Etna 

 
Cuvee Lais Blanc, Olivier Pithon, Roussillon, France, 2017 - £11  
Macabeo, Grenache Gris, Grenache Blanc, named after a cow. 10 months in oak, perfectly integrated. 

red 
 

Refosco, Tenuta Aurea, Friuli, Italy, 2018  -  £4.50 125ml     
                                                                                           £18 500ml 

 

Vinho Tinto, Anselmo Mendes, Vinho Verde, Portugal, 2018 - £7 
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Vinhao, dark in colour, full of energy 
 

Xinomavraw, Oenops, Drama, Northern Greece, 2016 - £8 
100% Xinomavro, the Nebbiolo of Greece, fermented & aged in amphora 

 

Carboniq, Magula Family, Malokarpatská, Slovakia, 2018 - £9 
Blauer Portugieser, carbonic maceration, dark fruit Slovakian Beaujolais 

 

EB42 Summer Loving, Mac Forbes, Yarra Valley, Australia, 2016 - £11 
Still Pinot Meunier.  Traditionally only served as cellar samples by Champenois - 10%ABV 

SERVED CHILLED!!! 

      

 

 
rose 

 

Rose, Schloss Gobelsberg, Niederösterreich, Austria, 2018 - £6 
Zweigelt & saint laurent, light pink peach 

 

Mon P’tit Pithon, Olivier Pithon, Roussillon, France, 2018 - £7.50 
Grenache Noir, wild strawberry pale 
 

Alpá, Oenops, Drama, Northern Greece, 2018 - £9 
Xinomavro, Limniona, Cabernet Sauvignon 
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Bubbles 

Escapism in a bottle. Pop the cork and break the waves; charge your glass and liberate the stars. 
Happiness is blowing bubbles. 

      

Traditional 
Secondary fermentations for your libation, fresh bread aromas & exuberant mouthfeels. 

      
Cremant de Limoux, Antech Grand Cuvee, France 2016 - £39 
Chardonnay, Chenin & Mauzac 
 
The Grand Duchess, Hattingley Valley, Hampshire, UK, 2017 - £46 
Bacchus & Pinot Gris, 7g dosage, tested & selected by us – 11.5% ABV 

 
Cremant d’Alsace, Remy Gresser, Alsace, France, NV- £52 
Pinot Blanc, Biodynamic 

      
Blanc de Noir, Krasna Hora, Moravia, Czech Republic, 2017 - £53 
Pinot Noir 

      
Contadino Spumante, Ciro Picariello, Campania, Italy, 2014 - £58 
Fiano, Italian Chenin 18 months on lees 

 
Xarel-lo Extra Brut, Colet-Navazos, Penedes, Spain, 2014 - £60 
100% Xarel-lo, with Pedro Ximenez sherry as dosage & 30 months on lees 

 
Blanc de Blanc Brut, Griesel, Hessische Bergstrasse, Germany, 2015 - £60 
Pinot Blanc, 24 months on lees 

 
Terrers Gran Reserva Cava, Recaredo, Penedes, Spain, 2013 - £65 
Xarel-lo, Macabeo, Paradella, 48 months on lees 

      
Special Cuvee, Westwell Wines, Kent, UK, 2014 - £72 
Chardonnay, Pinot Noir, Pinot Meunier, 24 months on lees 
      
 
Brut Reserve, Gusbourne, Appledore, Kent, 2014 - £82 
53% Chardonnay, 40% Pinot Noir, 7% Pinot Meunier, 8g dosage & 36 months on lees 
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Grand Cru Brut, Paul Bara, Bouzy, Champagne, France, NV - £92 
80% Pinot Noir, 20% Chardonnay 

      
Cuvée 742, Jacquesson, Champagne, France, NV - £130 
57% Chardonnay, 22% Pinot Meunier, 21% Pinot Noir 

- 
- 
Cremant d’Alsace Rose, Brut, Maison Mortiz-Prado, France, NV - £52 
100% Pinot Noir, a new project from a Parisien couple 

 
Rose Sekt, Griesel & Compagnie, Baden, Germany, 2014 - £60 
Spatburgunder (Pinot Noir), Blassrosa (pale pink) 

 
Rose Extra Brut, La Montina, Franciacorta, Italy, 2011 - £87 
The Champagne of Italy. Pinot Nero, Chardonnay, 28 months on the lees 

      
La Pamelita, Lobban Wines, Catalunya, Spain, NV - £45 
Red. 95% Syrah, 5% Grenache, red with 7 days contact and 36 months on lees 

- 
- 
Stoke Red Cider, Burrow Hill, Somerset, England, NV - £30 
Stoke Red Apples, dry cider made in the Champagne method 

 

 
 
 

 

 
Untraditional  

Fermentations in tank, concrete and bottle; wild ferments, wilder flavours 
 

Sottoriva, Prosecco, Malbrian, Valdobianne, Veneto, Italy,2017 - £40 
Glera, Col Fondo method, Unfiltered 

 

Petulant Nature, Westwell, Kent, UK, 2018 - £42 
Ortega, 26th September harvest, Unfiltered, 11% ABV 

 

Bolle Bandite Frizzante, Carolina Gatti, Veneto, Italy, 2017 - £44 
Glera, Methode Ancestrale, Autumnal 

 

“Jamie” Bacchus Nat Fizz, Renegade London, Bethnal Green, UK, 2018 - £44 
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Herefordshire Bacchus, wild ferment in Bethnal Green 
 

I am the Ninja, Testalonga, Swartland, South Africa, 2018 - £45 
Chenin Blanc, Pet Nat 

 

Prosecco 5 Grami, Malibran, Valdobianne, Italy, 2016 - £50 
Glera, Tank Method, Spumante 

 

Birichino Malvasia Pet Nat, California, USA, 2016 - £64 
Malvasia, Petillant Naturale 

 
Col’17, Tillingham, Rye, East Sussex, England - £65 

Chardonnay, Pinot Noir, Pinot Munier, ‘Col Fondo’ method 
 

Trousseau Pet’Nat Stolpman Vineyards, California, 2017 - £70 
Trousseau, Jura-native grape grown in California 

 
Solco Lambrusco, Paltinieri, Emilia-Romagna, Italy, 2018 - £39 

Lambrusco di Salamino, red & off dry with 15g residual sugar 
 

Leclise Lambrusco, Paltinieri, Emilia-Romagna, Italy, 2017 - £50 
Lambrusco di Salamino, pink 

Oyster 
Only the purest expressions of the water and what lies within. Clean, clear, salty, lean,  

mineral-led direct routes to the seaside. 
      

Folle Blanche, Pierre Luneau-Papin, Pays Nantais, France, 2017 - £29 
Folle Blanche, made in the Muscadet style 
 

Rivaner Clos des Eglantieres, Dom. Mathis Bastian, Luxembourg, 2016 - £33  
Rivaner, also known as Muller-Thurgau, a cross-breed of Riesling and Madeleine Royale 
 

Bourgogne Aligote, Goisot, Burgundy, France, 2018 - £39 
Aligote in stainless steel 

 

Clasico Gaintza, Txakoli de Getaria, Basque Spain, 2018 - £40 
Hondarrabi Zuri, Gros Manseng, Hondarrabi Beltza 
 

Attention Chenin Mechant, Nicolas Reau, Anjou, France, 2017 - £42 
Chenin Blanc, an emotional wine 
 

Bianco Porticello, Tenuta di Casetellaro, Lipari, Sicily, 2017 - £45 
Carricante & Moscato Bianco, volcanic soils on the island of Lipari, North Coast of Etna 
 

Assyrtiko, Estate Argyros, Santorini, Greece, 2017 - £58 
120 year old vines, sandy soils, weather beaten wine 
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Bourgogne, Dom. de la Cras, Marc Soyard, Dijon, France 2017 - £58 
Old chardonnay vines in Dijon. Jura in style 
 

Albarino, colección, Pazo Senorans, Val do Salnés, Galicia, Spain, 2015 - £60 
Mineral style Albarino, ancient vines, granite soils, excellent with all seafood 

 

 

 
 
Whitebait 

Wines to drink by the fistful. Wines for stolen afternoons and barbecues; fruity juicy corks to pop without 
the need for occasion. 

 

Vinho Verde, Avesso, Quinta de Linhares, Portugal, 2017 - £27 
Avesso, single variety, razor sharp 

 

Verdicchio dei Castelli di Jesi, Accadia, Marche, Italy, 2018 - £32 
Verdicchio 

 

Sylvaner, Arthur Metz, Alsace, France, 2017 - £33 
Sylvaner 
 

La Blanca, Krásná Hora, Moravia, Czech Republic, 2018 - £38  
Pinot Gris, Traminer, Sauvignon Blanc, Ryzlink (Skin Contact) 
 

Grauburgunder Sonett, Dr. Heger, Baden, Germany, 2017 - £44 
Dry Pinot Gris from a region in Germany with an almost Mediterranean climate 

 

Riesling, Terroir de Roche, Maison Moritz – Prado, Alsace, France, 2017 - £44  

First vintage from a very exciting new property 
 

Palmento Bianco, Vino di Anna, Sicily, Italy, 2017 - £46 
Catarratto & Grecianico, unfiltered 

 

Malagouzia Natura, Dom. Zafeirakis, Tirnavos, Greece, 2017 - £50 
Malagouzia, 12 months in oak 
 

End Grain, Tillingham Wines, Rye, East Sussex, UK, 2018  - £50 
10.5% ABV, Chardonnay, Ortega, Schönburger, unfiltered 
 

Riesling Spatlese, Willi Schaefer, Mosel, Germany, 2012 - £64 
Prussian first growth 

 

Robert Foley Chardonnay, Red Hook, New York, USA, 2014 - £70 
Chardonnay from Macari Vineyard, Long Island, Vinified in Brooklyn      
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Mackerel 

Only the very freshest will do. Smokey from oak or herbaceous from place. Textured wines with balance 
and poise. 

      

Tempranillo Blanco, Finca Manzanos, Rioja, Spain, 2018 - £26 
Tempranillo Blanco, green & stalky bargain white rioja 
 

Bordeaux Blanc 2017, St. John Wines, Bordeaux, France, 2017 - £32 
Semillon & Sauvignon Blanc in equal measure 
 

Dona Leo Muscat, Altolandon, Manchuela, Spain, 2016 - £33 
Moscatel, classically grapey. 
 

Georgian Dry White, Orgo, Alazani Valley, Kakheti Georgia, 2018 - £39 
Mtsvane, Kisi, Rkatsiteli, unoaked, stainless steel fermentation 
 

Miss Terre, Mark Pesnot, Muscadet, France, 2016 - £45 
Melon de Bourgogne, biodynamic 

      
Vidiano, Oenops, Crete, Greece, 2017 - £48 
Vidiano, 6 months on lees in amphora 
 

Sauvignon Blanc, Clos Marguerite, Marlborough, New Zealand, 2018 -  £48 
Sauvignon Blanc, New World classic from Old World hands 
 

Druida Branco, Mira do O, Dao, Portugal, 2017 - £57 
Encruzado, a neutral grape, evocative of classic white burgundy.  
 

Fontanasanta Manzoni Bianco, Foradori, Trentino, Italy 2017 - £59 
Riesling & Pinot Blanc cross breed, 3 days on skins, 8 months aging in acacia, concrete & clay 
 

Gerwurztraminer, Domaine Zinck, Alsace, France 2015 - £60 
slap bang in the middle of its drinking window 
 

Semillon, Ancient Vine, Long Gully Road, D. Franz, Barossa, Aus., 2015 - £90 
Legendary Semillon w/. great aging potential.  Iridescent. 

Turbot 
Wines to have roasted whole, drenched in butter and talked about for years.  Decadent wines, rich, full & 

bulging. The main course. The Body. Mister Maserati. 
 

Old Vine Gallardia, De Martino, Itata Valley, Chile, 2018 - £38 
70% Moscatel, 30% Chasselas.  

      
Cuvee Lais Blanc, Olivier Pithon, Roussillon, France, 2017 - £50 
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Macabeo, Grenache Blanc, Grenache Gris, named after a cow. 10 months in old oak, perfectly integrated. 
 

Macon-Milly-Lamartine, Comte-Lafon, Burgundy, France, 2017 - £64 
Chardonnay. Lean, precise, unflabby macon. 
 

Cuvee Florine, A & J-F Ganevat, Jura, France, 2018- £65 
Chardonnay on limestone from the cultest of cult producers. Completely sulphur-free since 2004. 
 

Renner Gruner Veltliner, Schloss Gobelsburg, Austria, 2017 - £66 
Gruner Veltliner from one of the oldest wineries in the world. 
 

White Hill Chardonnay, Liquid Farm, California, USA, 2015 - £80 
Chardonnay from intense chalky soil. Californian Chablis. 
 

Condrieu, Terrasses de l’Empire, Dom. George Vernay, France, 2015 - £90 
Viogner, 45 year old vines, a classic example from a stellar vintage 

 
Chateauneuf-du-pape, Clos des Papes, Paul Avril, Rhone, France, 2012 - £90 
20% Rousanne, 20% Grenache Blanc, 20% Clairette, 20% Bourboulenc, 20% Picpoul 
 

St Aubin 1er Cru Les Charmois, Paul Pillot, Burgundy, 2014 - £100 
Chardonnay. Harvested early for freshness of expression, with only gentle use of oak. 

      
Solea Langhe Bianco, Roagna, Piedmont, Italy, 2014 - £115 
Chardonnay with some nebbiolo for structure, wild ferment. 
 

Domaine de Chevalier, Pessac–Leognan, Bordeaux, France, 2010 - £130 
85% Sauvignon Blanc, 15% Semillon. 18 months in new oak with battonage 

Octopus 
Mysterious creatures of the deep. Strange, smart wines. Living wines that can solve puzzles and predict the 

football scores.  
 

Principia Mathematica, Alemany y Corrio, Spain, 2017 - £40 
Xarel.lo, ⅔ New French Oak, ⅓ Stainless Steel 

 

Le Campore, Il Pratello, Emilia-Romagna, Italy, 2015 - £42  
70% Chardonnay, 30% Sauvignon Blanc (Skin Contact) 
 

Rahul, Renegade Wines, Bethnal Green, England - £42 
Bacchus from Hertfordshire, 120 days on skins in qvevri in East London 

      
Trenzado, Suertes del Marques, Tenerife, Spain, 2017 - £52  
Listan Blanco, Pedro Ximenez, Gual, Marmajuello, Baboso, Albillo Crillo, Verdello   

 

Les Clous, Dom. L’Aigle a Deux Tetes, Jura, France, 2015 - £55 
Savagnin, 15.8% abv., ouille. 
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La Bota  de Florpower MMXV, Equipo Navazos, Jerez, Spain, NV - £58 
Essentially an unfortified manzanilla: palomino aged under flor 
 

Riesling, Ota Sevcik, Morovia Czech Republic, 2017 - £59 
Skin contact Riesling  
 

Mash Pitt, Pittnauer Wines, Burgenland, Austria, 2015 - £59 
42% Sauvignon Blanc, 37% Gruner Veltliner, 21% Chardonnay, Clay Soils, Orange.  20 days on skins 

 

Bianchdudui, Alessandra Bera, Asti, Piedmont, Italy, 2000 - £60 
Moscato, 17 years under flor 

      
Steinertal, Abe Schoener, Red Hook Winery, New York, USA, 2013 - £62 
Sauvignon blanc & pinot blanc from Long Island, fermented in Brooklyn 
 

Peaux, Sylvie Augereau, Anjou, Loire, France, 2015 - £64 
Chenin Blanc with one year on the skins in quevri 
 

Roe 
Pink and flavoursome; equally for dips and picnics or something more serious. Lighthearted and decadent, 

just like us. 
 

Rose, Schloss Gobelsberg, Niederösterreich, Austria, 2018 - £33 
Zweigelt & Saint Laurent 
 

Mon P’tit Pithon, Olivier Pithon, Roussillon, France, 2018 - £36 
Grenache Noir, wild strawberry pale 
 

Les Prunes Blanc de Mando, Les Filles d’Amalia, Valencia, Spain, 2017 - £39 
Technically a white wine, made with mando, a red grape 
 

Westwell Pink, Westwell Wines, Kent, England, 2018 - £42 
Pinot Noir & Pinot Munier, garish gemstone pink 

      
Alpá, Oenops, Drama, Northern Greece, 2018 - £44 
Xinomavro, Limniona, Cabernet Sauvignon 

 
Gaglioppo Rosato, A Vita, Calabria, Italy, 2017 - £48 
Old Vine Gaglioppo, deep in colour, dry, floral, powerful 

 
Sancerre Rosé, Francois Crochet, Sancerre, Loire, France, 2018 - £54 
Pinot Noir 

      
A Mandria di Signadore, Patrimonio, Ferrandis, Corsica, France, 2016 - £70 
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Niellucciu is a Corsican strain of Grenache.  Corsican Bandol 

 
      
 
 

 
A pint of prawns 

A thin shell with juicy flesh underneath. Peel them back and knock it back. Light reds for passing by or 
passing the time. 

 

La Cuca de Llum, Vin. Succés, Catalunya, Spain, 2017 - £32 
Trepat 

      
La Nogara, Casaretti, Bardolino, Veneto, Italy, 2017 - £34 
70% Corvina, 25% Rondinella, 5% Sangiovese 

 
Vinho Tinto, Anselmo Mendes, Vinho Verde, Portugal, 2018 - £33 
Souzao, a partial teinturier 

      
Cinsault, Boulevard Napoleon, Languedoc-Roussilon, France, 2016 - £37 
Cinsault 
 

l’hurluberlu, Sébastien David, Vin de France, Loire, 2018 - £40 
Cabernet Franc, delicious slightly chilled, St. Nicolas-de-Bourgueil 
 

Carboniq, Magula Family, Malokarpatská, Slovakia, 2018 - £44 
Blauer Portugieser, Carbonic Masceration, Dark fruit Slovakian Beaujolais 

 
Beaujolais-Village, Dom. Chapel, Beaujolais, France, 2017 - £46 
Gamay 

 

Les Dentelles, A&JF Ganevat, Jura/Beaujolais, France, 2017 - £48 
Syrah & Grenache, barely pressed 
 

Cortezada, Fedellos do Couto, Ribera Sacra, Galicia, Spain, 2017 - £52 
 Mencia from a group of “brats” with 4 hectares 
  
Diamond Fields Pinot Noir, Davenport, East Sussex, 2017 - £54 
 Pinot Noir from the UK’s first commercial organic producer 
 

Ben’s Reserve, Stapleton & Springer, Czech Republic, 2016 - £54 
Pinot Noir 
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Holocene, Mother Rock Wines, Swartland, South Africa - £54 
53% Cinsault (clay), 24% Carignan (granite), 20% Mourvedre (sand/granite/shale) 

      
Brandhof Pinot Noir, Remy Gresser, Alsace, France, 2016 - £55 
Pinot Noir, biodynamic 
 

Jumpin’ Juice Half Full, Patrick Sullivan, Margaret River, Australia, 2018  - £56 
Pinot noir and pinot gris co-fermented 
      
EB42 Summer Loving, Mac Forbes, Yarra Valley, Australia, 2016 - £64 
Still Pinot Meunier.  Traditionally only served as cellar samples by Champenois 

      
Beaujolais, Madame Placard, Yvonn Metras, France 2017 - £74 
Gamay, cult wine maker with only 6 hectares, serious Beaujolais from Fleurie 

 
Ochota Barrels, Grenache, Fugazi, Mclaren Vale, Australia 2017 - £75 
Unirrigated single vineyard in Blewitt Springs.  Fragrant, wild herbs & spices.  

 
 
 

 
 
 
 

 
 
 

 
 

 

 Red lobster 
Wines with gripping claws and sweet meat. Weighty ones for big meals and long nights, or particularly 

good Tuesday afternoons. 
 

Primitivo Salento, Mocavero, Puglia, 2017 - £30 
Spicy Primitivo, Sandy Soils, Picked Early for Freshness 
 

St. John Claret, Bordeaux, France, 2016 - £33 
Merlot, Cabernet Sauvignon, Cabernet Franc 
 

Barbera D’Alba Trediberri, Piedmonte, Italy, 2016 - £40 
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Barbera from a small estate of only 5 hectares 
 

Orgo Saperavi, Teleda, Khakheti, Georgia, 2017 - £46 
Saperavi, an indigenous Georgian grape variety, fermented in qvevri  
 

Les Tailles, JC Garnier, Anjou, Loire, France, 2017 - £48 
Cabernets Franc & Sauvignon 

 
Dom. Valmengaux, Vérac, Bordeaux, France, 2014 - £52 
90% merlot, 10% Cabernet Franc, Biodynamic, 10% aged in clay amphora 

 
Xinomavro, Foundi Estate, Naoussa, Greece, 2011 - £55 
Xinomavro, Greece’s answer to Nebbiolo. 

 
Mataro, Ministry of Clouds, McLaren Vale, Australia, 2015 - £62 
Grenache 

      
Valpolicella Superiore, Dal Forno Romano, Veneto, 2005 - £130 
Corvina, unclassified Amarone 
 

Chateau Grand-Puy-Lacoste, Pauillac, Bordeaux, France, 2009 - £135 
70% Cabernet Sauvignon, 26% Merlot, 4% Cabernet Franc 
 
Gevrey-Chambertin 1er Cru, Duroché, Burgundy, 2013 - £155 
Pinot Noir 

 Whale 
Wines that swim too close to shoreline and beach themselves for the rest of the day.  Monoliths 

designed to push the boat out, make the other guests jealous and block out the sun.  Large 
format beauties guaranteed to win the “boom boom” competitions in the south. 

 

bubbles 

Roc’Ambulle, Dom. Chateau Le Roc, Fronton, France NV, 150cl - £70 9.5%ABV 
Negrette & Mauzac, Pet Nat, Amber in Colour, Rustic afternoon drinking 
 

Prosecco Sottoriva, Col Fondo, Malibran, Veneto, Italy, 150cl £95 11%ABV 
Glera, how prosecco should taste, in a format designed for consumption 
 

Hattingley Valley Classic Cuveé, Hampshire, UK, NV, 150cl £110   
Pinot Noir, Chardonnay, Pinot Meunier, 1% Pinot Gris, a classiqué 
 

AR Leonble, Intense, Brut Champagne, Damary, France 150cl £155 

4 years on the lees, hint of oxidiation 
 

white 
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Keep on Punching, Baby Bandito, Testalonga, Swartland, RSA 150cl - £82 11.5% abv 
Chenin Blanc, small production, nervous wine 
 

Furmint, Mád, Tokaji, István Szepsy, Hungary, 2015, 150cl - £86 
For the lovers of Budapest, four years in the bottle, this wine is singing 

 

Albarino, Pazo Senorans, Valdo Salnés, Galicia, Spain, 2016 150cl - £110 
Granite soils, the best producer in the region & time to develop 
 

Fiano, Don Chisciotte, Zampaglione, Campania, Italy, 2015, 150cl - £115 
Biodynamic, slightly oxidative, this wine is everything you imagined and more 

 
Muscadet Sèvre et Maine, Métaireau, Grand Mouton, Loire, 2014 - £120 

The perfect accompaniment to fish 
 

Druida Branco, Mira do O, Dao, Portugal, 2017, 150cl - £120 
Old Vine Encruzado, Barrel Fermented, White Burgundy in style 
 

 
Cuvée Laïs Blanc, O. Pithon, Calcé, Roussillon, France, 2016, 150cl - £120 
Grenache Gris & Macabeu, Grenache Blanc, Biodynamic 
 

Assyrtiko, Estate Argyros, Santorini, Greece, 2016, 150cl - £135 
150 year old ungrafted vines, 20% barrel fermented 
 

rose 
Tibouren, Clos Cibonne, Cru Classe Provence, France, 2016 150cl - £120 
Single varietal rose, onion skin in colour, saline and peachy in the mouth 
 

red 
St. John’s Claret, Bordeaux Superieur, France, 2014, 150cl - £80  
Text book Bordeaux, a homage to the restaurant that ours was dreamt about in 
 

L’Hurluburlu, Sébastien David, Vin de France, Loire, 2018, 150cl - £80 
Cabernet Franc, pure juice from St-Nicolas-de-Bourgeuil. At its best chilled. 
 

Cuvée Laïs Rouge, Calcé, Roussillon, France, 2016, 150cl - £120 
Grenache, Carignan, Mouvedre, Biodynamic, Natty Wine 
 

Morgon Cote du Py, Jean Foillard, Beaujolais, France, 2016, 150cl - £120  
Gamay, Cru Beaujolais, the reason we drink wine 
 

The Dark Side, Baby Bandito, Testalonga, Swartland, RSA, 150cl 2017 - £130 Syrah, 

Whole bunch pressed, small production 
 

St. Laurent, Reserve, Gobelsberg, Kamptal, Austria, 2013, 150cl - £146 
Smokey, Seductive, Black fruits 
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Departures 
      

Banyuls Blanc, Coume del Mas, SW France - £48/btl, £8/gls 
Grenache Gris, Fortified to 15% abv 

      
Monbazillac, Ch. Haut Bernasse, SW France, 2004 - £39/btl, £6/gls 
85% Semillon, 10% Muscadelle, 5% Sauvignon Blanc, 114g residual sugar 

      
Sweet Madeira 5 anos, H.M. Borges, Portugal - £42/btl, £4.50/gls 
Tinta Negra, fortified to 18.5% abv 
      
Sonnenuhr Auslese, Henrichschof, Mosel, Germany, 2017 - £40 
Handpicked botrytised riesling 

      
Madeira Sercial 1990, H.M. Borges, Portugal - £160/btl, £11/gls 
Sercial, dry & fortified to 20% abv, well aged 

       

Doyenné Comice Pear, Eau de Vie, Capreolus Distillery, Cirencester - £12 35ml 

45KG of fruit to make each litre of brandy.  Doyenné du Comice is a sublime dessert pear 

 


