
 

 

(VG) -suitable for vegan requirements / (VE)- suitable for vegetarian requirements 
For allergies and dietary requirements, please speak to your waiter before ordering.   

Please be aware that traces of allergens used in the kitchen maybe present.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs and unpasteurized cheese 

may increase your risk of foodborne illness, especially if you have certain medical conditions. A 
discretionary 12.5% service charge will be added to your bill. All prices include VAT 

 

P A G E  5  

 
  
  

  page 6 

page 7 

page 8 

 page 9 

Page 10 

  page 11 

France  page 12 

Italy, Germany, Austria, Slovenia, Hungary, Spain, Portugal  page 13 

New Zealand, Australia, South Africa, USA, Argentina, Chile  page 14 

France  page 15 

Italy, Germany, Austria, Slovenia, Hungary, Spain, Portugal  page 16 

New Zealand, Australia, South Africa, USA, Argentina, Chile  page 17 

 page 18 

 page 19 



 

 

(VG) -suitable for vegan requirements / (VE)- suitable for vegetarian requirements 
For allergies and dietary requirements, please speak to your waiter before ordering.   

Please be aware that traces of allergens used in the kitchen maybe present.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs and unpasteurized cheese 

may increase your risk of foodborne illness, especially if you have certain medical conditions. A 
discretionary 12.5% service charge will be added to your bill. All prices include VAT 

 

P A G E  6  

 

 

Gin Bubble Bath               11 
Bubble gum infused Gin, passion fruit liqueur, cranberry, citrus mix 
 

Rhubarb Sling                                                                       11 
Rhubarb infused Gin, cloudy apple juice, elderflower fizz 

 
Dill with Martini                                                                     8.5 
Ketel one infused dill, herbal liqueur, grapefruit bitter 

 

 

Vanilla Passion         8.5 
Passion fruit puree, vanilla Akvavit topped with sparkling wine  

 

Lingonberry & Elderflower         9.5 
Lingonberry compote, elderflower cordial topped up with sparkling wine 

 

Lychee Fizz         9.5 

Lychee puree, green apple syrup topped up with sparkling wine 

 

 

 

Sea Sand                11  
Hennessy VS, Amaretto, triple sec, egg white, lemon juice 

 

Perfect G&T           11 

Rose & black pepper infused Tanqueray Gin, cucumber lemonade, rose syrup 

 

Strawberry Champagne             12 
Aster pink Gin, rose’ champagne soda, citrus mix, served with champagne pea



 

 

(VG) -suitable for vegan requirements / (VE)- suitable for vegetarian requirements 
For allergies and dietary requirements, please speak to your waiter before ordering.   

Please be aware that traces of allergens used in the kitchen maybe present.  
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Rothaus, Pilsner, Black Forest – Pint 5.1 % Germany  6 

Oechsner, Lager, Black Forest – Pint 4.7 % Germany  5.5 

Rothaus, Weiss, Black Forest – 330ml 5.4% Germany  5.5 

Oechsner Black Schwarzbier – 500ml 5.2% Germany  5.5 

Augustiner-Bräu, Helles Lager – 500ml 5.2% Germany  5.5 

Rothaus, Alcohol Free – 330ml 0.5%\ Germany  4.5 

Urban Orchard Cider – 330ml 4.5% England   5 

Rekorderlig Wild Berries Cider – 500ml 4%  Sweden   7 

Peroni, Gluten Free – 330ml 5.1%  Italy   5 

 

 
Coke, Diet-Coke – 200ml       4 

Fever Tree Range: Tonic, Slim Line Tonic – 200ml      4 

Ginger Ale, Ginger Beer, Lemonade, Soda – 200ml      4 

Fresh juice: Grapefruit, Orange – 250ml      4.5 

Juices: Apple, Cranberry, Orange, Pineapple, Tomato – 200ml     3.5 

Decantae Still, Sparkling Water – 750ml      4.5 

 

 
Oslo Tour         8.5 
Seedlip grove 42, mix berries, elderflower, lemonade 

 
Apple Collins         8.5 
Seedlip Garden 108, Apple Juice, Green Apple Syrup,  
Elderflower Tonic  
  

Citrus 94         8 
Seedlip Spice 94, Lemon & Ginger cordial, fresh grapefruit juice, Ginger Ale 
 

Cucumberland        8 
Seedlip Spice94, Pomegranate juice, cucumber, lemongrass & Ginger syrup 
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NV  Bodega Chandon Brut, Argentina 9 

NV  Moët & Chandon Brut Imperial  12.5 

MV  Nyetimber Classic Cuvée  13.5 

NV  Moët & Chandon Brut Rosé  18 

2013  Nyetimber Blanc de Blancs                                      17      

 

 

NV ‘The Rambler White’, Western Cape, South Africa  6      17  

2018  Viognier, Mont Rocher, Languedoc, France 7.5  23  

2018  Verdicchio Classico, Zaccagnini, Marche, Italy  8  24  

2019 Riesling, Rag & Bone, Eden Valley, Australia 8.5 25  

2018  Sauvignon Blanc, Dourthe No1, Bordeaux, France 9 27 

2018  Gavi La Fornace, Cinzia Bergaglio, Piedmont, Italy 10 29 

2017 Chardonnay, La Crema, Monterey, USA 13 37  

 

2018  Reserve de Gassac, Pays d’Herault, France  7 

2018  Côtes de Provence, Cuvée Elegance, Thomas Carteron, France  9 

2018 M De Minuty, Château Minuty, Provence, France       12                

 

2018  Cuvée Jean Paul Rouge, Vaucluse, France 6 17 

2018 Shiraz/Malbec, Villavieja, Mendoza, Argentina  7  22    

2017 Kekfrancos, Koch, Hajos-Baja, Hungary 8  24     

2016  Côtes du Rhône Rouge, E. Guigal, France  9  27  

2016  Nero d’Avola Gazzerotta, Pellegrino, Sicily, Italy 10 29  

2017 Pinot Noir, Morandé, Casablanca, Chile 10.5 30   

2016 Chianti Classico, Casale dello Sparviero, Italy 11 32  

2018 Yalumba Old Vines Grenache, Australia 12 36 

 

 

 

 

 

https://www.vivino.com/wineries/vina-morande
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2018 Albariño, Pazo de Señorans, Rías Baixas, Spain 10 14 

2015 Chateauneuf-du-Pape Blanc, Dom. des Saumades, Rhone, France 14 19 

2016 Meursault, Domaine Michelot, Burgundy, France 16 22 

 

2015 Saint-Aubin 1er Cru, Dom. Patrick Miolane, Burgundy, Fance 12 16 

2015 Clarendelle, Bordeaux, France  15 19 

2016  Cab. Sauv. ‘Crossbarn’, Paul Hobbs, Napa Valley, USA 19    26 

2013 Merlot, La Jota Vineyards, Napa Valley, USA 30     42 

 

 

 

 

2013 Colet Navazos Extra Brut, Equipo Navazos, Catalunya, Spain 70 

2013  Franciacorta Brut Rose, Ferghettina, Italy 78 

 

2017 Godello, Bodega Godeval, Valdeorras, Spain 41 

2012 Riesling, Domaine Rewa, Central Otago, New Zealand 70 

 

2016 Valpolicella Ripasso, Capitel San Rocco, Tedeschi, Veneto, Italy 54 

2015 Pinot Noir, Quails’ Gate Estate, Okanagan Valley, Canada 78 

 

NV  Fino, Fernando de Castilla, Jerez, Spain  6 

NV  Amontillado, Fernando de Castilla, Jerez, Spain  7 

NV ‘I Think’ Manzanilla, Equipo Navazos, San Lucar de B., Spain 8
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2013 Nyetimber Blanc de Blancs, West Sussex 112 88 

NV Krug Grande Cuvee, 166ème Edition  269 240 

 

2009  Moët & Chandon Brut Grand Vintage  170 150 

2008  Cuvée Dom Perignon Brut  215 190 

 

2014 Puligny Montrachet, Joseph Drouhin 109 85 

2016 Meursault Le Limozin, Château de Meursault 121 92 

2016 Condrieu DePoncins, François Villard  150 123 

 

2014 Château Lafleur Gazin, Pomerol 98 80 

2011 Château Batailley, 5eme Cru Classé, Pauillac 121 95 

2006 Château d’Armailhac, Pauillac  165 144 

1999 La Conseillante, Pomerol 310 275 

 

 

2014 Barolo di Serralunga d'Alba DOCG, Fontanafredda 72 58 

2013 Amarone Della Valpolicella, Tedeschi, Veneto 105 89 

2011 Tignanello, Marchesi Antinori, Tuscany 280 240 

 

 

2014 Cuvée de Caïr Crianza, Dominio de Cair, Ribera del Duero 95 78 

 

 

2014 Stag's Leap Hand of  Time 84 65 

1990 Château Montelena Estate Cabernet Sauvignon   550 475 

1997 Ridge Monte Bello  650 550 
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NV Moët & Chandon Brut Imperial  69 

NV Alain Thienot Brut  75 

NV Lallier Brut, Grand Cru Blancs de Blancs  76 

NV Henriot Blanc de Blancs 80 

NV Perrier Jouet Brut  84 

NV Drappier Brut Nature, ‘Zero Sulphites’  85 

NV Laurent-Perrier ‘La Cuvee’ Brut 95 

NV Laurent-Perrier Ultra Brut  97 

NV Veuve Clicquot Brut, ‘Yellow Label’  98 

NV Ruinart Blanc de Blancs  115 

NV Laurent-Perrier Prestige Cuvee ‘ Grand Siecle’  230 

 

2006 Laurent Perrier Millesime Brut 90 

2008  Drappier, Grande Sandree  120 

2009  Moët & Chandon Brut Grand Vintage 150 

 

NV Moët & Chandon Brut Rosé  95 

NV Billecart-Salmon Brut Rosé  96 

NV Ruinart Brut Rosé  108 

NV Laurent-Perrier Brut Rosé 110 

2009  Moët & Chandon Brut Grand Vintage  150 

2004  Laurent-Perrier Brut, ‘Cuvee Alexandra Rose’  430 

 

NV Bodega Chandon Brut, Argentina  42 

2016 Cava Reserva Brut, Sumarroca, Spain 43 

2013 Cava Gran Reserva, Terres Brut Nature, Recaredo, Spain  55 

NV Nyetimber Classic Cuvee, West Sussex, England 78 

2013 Albourne Estate, Blanc de Blancs, Sussex, England 80 
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2018   Chablis, Domaine de la Motte  49 

2018  Bourgogne Aligote, Petits Poiriers, Chavy Chouet  55 

2018  Pouilly-Fuissé Domaine les Dieux Murs, Jean-Paul Paquet  67 

2017 Bourgogne Blanc Chaumes des Perrières, Domaine Dupont Fahn  69 

2018  Chablis 1er Cru ‘Montmains Les Manants’ J-M Brocard 80 

2015  St Aubin 1er Cru ‘En Remilly’, Chateau de Puligny-Montrachet  83 

2016 Chablis Montee de Tonnerre Domaine Luis Michel  89 

2016  Meursault, Domaine Michelot  92 

2015  Puligny-Montrachet, Domaine Alain Chavy  95 

2014  Meursault 1er Cru ‘Blagny’, Valler Freres  116 

2016 Chassagne-Montrachet 1er Cru Caillerets, Jean Marc Pillot 120  

 

2018 Muscadet Sur Lie, Domaine Pierre Luneau-Papin  35 

2018  Pouilly-Fumé ‘Les Loges’, Pierre Marchand & Fils   49 

2018  Sancerre, Francoise Millet 59 

 

2016  Pinot Gris Tradition, Domaine Albert Mann   52 

2011  Riesling, Grand Cru Schoenenbourg, Domaine Trapet  84 

 

2018 Sauvignon Blanc, Dourthe No1 39 

2013  Château La Garde Blanc, Pessac Léognan  68 

 

2018 Plein Sud Blanc Estezargues 40 

2015 Chateauneuf-du-Pape Blanc, Domaine des Saumades 76 

2016 Condrieu DePoncins, François Villard 123 

 

2018 Grenache Blanc, Felicette 30 

2018  Viognier VV, Mont Rocher 32 

2016  Côtes du Roussillon VV « Llum », Domaine Roc des Anges  56 
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2018 Pinot Grigio, Principato  32 

2018  Verdicchio Classico, Zaccagnini, Marche 34 

2017 Pecorino Ciu’ Ciu’, Contrada Ciafone, Marche        37 

2017  Gavi La Fornace, Cinzia Bergaglio, Piedmont  45 

2017 Soave Campo Le Calle, Latium Morini, Veneto 46 

2016 Roero Arneis ‘Serra Lupini’, Negro, Piedmont 51 

 

2018    Riesling QbA, W.eingut Max Ferdinand Richter, Mosel 41 

2018 Riesling Troken, Weingut Knauss, Württemberg 47 

 

2018  Gruner Veltliner, Weingut Arndorfer, Kamptal 42 

2017 Riesling Federspiel, J&G, Weingut Högl, Wachau 57 

2018  Riesling, Alte Reben, Ebner Ebenauer  80 

  

2018  Pinot Grigio, Quercus, Goriška Brda  33 

2016 Dry Furmint, Mad, Tokaji 45 

 

2018  Airén & Sauvignon, Castillo del Moro, La Mancha 26 

2017  Treixadura, Ailalá-Ailalelo, Ribeiro  38 

2018 Rioja Blanco, Luis Canas, Rioja 38 

2017  Garnacha Blanca, Rebels de Batea Blanco, Terra Alta  39 

2018 Albariño, Pazo de Señorans, Rías Baixas 58 

2017 ‘Ekam’, Castell d’ Encus, Costers del Segre 75 

2013  Chardonnay, Milmanda, Familia Torres, Catalonia 79 

 

2018  Vinho Branco ‘Mistico’, Ai Galera, Tejo 29 
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2018  Sauvignon Blanc, Sileni, Marlborough  35 

2016 Riesling ‘D’, Te Whare Ra, Marlborough 51 

2018 Sauvignon Blanc, Cloudy Bay  70 

 

2018  Chardonnay, Star Crossed, Victoria 35 

2018  Riesling, Rag & Bone, Eden Valley  35 

2015 Chardonnay ‘The Great Escape’, Thistledown, Adelaide Hills 45 

2015  Louis’ Semillon, Henschke, Eden Valley  60 

 

NV ‘The Rambler White’, Western Cape 22 

2018 Chenin Blanc, Aloe Tree, Western Cape 30 

2016 Chardonnay Reserve, Vergelegen, Stellenbosch 50 

 

 

2016  Sauvignon Blanc Avant, Kendall Jackson Family  40 

2017 Chardonnay, La Crema, Monterey 54 

2016 Chardonnay Acero, Marimar Estate, Russian River Valley 72 

2013 Chardonnay ‘Stone Cote Vineyard’, Hartford Court, Sonoma Coast 87 

 

2018  Riesling, Château Ste Michelle  38 

2015  Chardonnay, Adelsheim, Willamette Valley 68 

 

2018 Torrontes, El Abasto, Mendoza 36 

2017   Chardonnay Felino, Vina Cobos, Mendoza 42 
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2014 Saint-Aubin 1er Cru Rouge, Domaine Patrick Miolane 64 

2014 Chassagne-Montrachet 1er Cru Les Fairendes, Jean Marc Pillot 85  

2013 Gevrey-Chambertin Cuvee Ostrea, Domaine Trapet  120  

2011 Nuit-Saint-Georges 1er cru ‘Les Pruliers’ Domaine Taupenot-Merme  164 

 

2017  Brouilly, Domaine du Vissoux, Chermette La Reserve  45 

2017 Fleurie Granits Roses, Jean-Marc Lafont 57 

 

2014  Bourgueuil, Diptyque, Domaine Chevalerie 38 

 

2018 Cuvée Jean Paul Rouge, Vaucluse 22 

2015  Côtes du Rhône Rouge, E. Guigal 39 

2016  Vacqueyras La Grangelière, Pierre Amadieu  49 

2017  Crozes-Hermitage, Domaine des Entrefaux 65 

2012  Châteauneuf-du-Pape Vieilles Vignes, Le Poete Rouge, Guillaume Gonnet  105 

 

2011 Château Treytins, Montagne-Saint-Émilion 56 

2015   Clarendelle Rouge Bordeaux                                                                                               75   

2014  Château Gros Caillou  79 

2010 Château Lassègue Grand Cru, Saint-Émilion                 89 

2009  Château Belgrave, Haut Medoc  96 

2014 Château Cantenac Brown, Margaux 115 

 

2015  Pinot Noir ‘Sous la Roche’, Domaine de la Borde 68 

 

2017  Merlot Mourvedre, Les Oliviers  32 

2018 Corbieres Classique, Chateau Ollieux Romanis 35 

2016  Saint Chinian La Laouzil, Domaine Thierry Navarre  39 

 

https://www.vivino.com/wineries/treytins
https://www.vivino.com/wine-regions/montagne-saint-emilion
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2017 Nebbiolo d’Alba ‘Occhetti’, Renato Ratti, Piedmont 51 

2015  Barolo Bricco Boschis, Tenuta Fratelli Cavallotto, Piedmont  102 

 

2017  Montepulciano d’Abruzzo, Angelo, Abruzzo 29 

2016 Nero d’Avola Gazzerotta, Pellegrino, Sicily 42 

2016 Chianti Classico, Casale dello Sparviero, Tuscany 50 

2013 Brunello di Montalcino, Tenute Silvio Nardi, Tuscany 98 

 

 

2018 Zweigelt, Sepp Moser, Niederösterreich 35 

2017  Vorgeschmack Red, Weingut Arndorfer, Kamptal 44 

2017 Carnuntum Red, Johannes Trapl, Carnuntum 52 

2014 Pinot Noir, Mittelbach, Niederösterreich 54 

2017 Pinot Noir, Weingut Knauss, Württemberg 51 

 

2015  Cabernet/Merlot, Quercus, Goriška Brda  33 

2017 Kekfrancos, Koch, Hajos-Baja 38 

2016  Cuvee 13, Sauska, Villány  40 

 

2017 Monastrell ‘4 meses’, Juan Gil, Jumilla 33 

2015  Garnacha / Carinena / Syrah, El Senat de Montsant, Montsant  36 

2018 Mencia, Peza do Rei Adega Cachin  39 

2017  Rioja ‘Monte Llano’, Ramon Bilbao  44 

2015 ‘Celeste’ Crianza, Pago del Cielo, Ribera del Duero 48 

2015  Humilitat, Franck Massard, Priorat  53 

2013 Rioja Reserva, Bodegas Luis Cañas 65 

2014 Cuvée de Caïr Crianza, Dominio de Cair, Ribera del Duero 78 

2007 Cabernet Sauvignon, Mas La Plana, Torres Family, Penedes 124 

 

2013 Rufete, Quinta de Cidrô, Real Companhia Velha, Douro  52
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2013  Syrah, Milestone Series, Crossroads, Hawke’s Bay  48 

2017 Pinot Noir, Pebble Dew, Marlborough 51 

2018  Pinot Noir, Rabbit Island, Nelson 54 

2015 Pinot Noir ‘Tom’s Block, Neudorf  Vineyard, Nelson 68 

2016 Pinot Noir, Cloudy Bay 85 

 

2016  Cabernet Sauv/Merlot, Madfish, Western Australia  37 

2015  Old Vines GSM, Torbreck Vintners, Barossa Valley  48 

2016  Grenache, ‘Old Bush Vine’, Yalumba 49 

2018  Pinot Noir, Kooyong, Victoria  60 

2017 Shiraz, Magpie Estate, The Sack, Barossa 65 

2015 Pinot Noir, Dalrymple, Tasmania 88 

 

2015  Cabernet Franc, Warwick Estate, Stellenbosch  58 

2016  Pinotage, Spioenkop, Western Cape  61 

2003  Morgenster Estate Red, Morgenster, Western Cape  95 

 

 

2017  Pinot Noir, Adelsheim, Willamette  71 

 

2017  Valdiguie, Wildflower, J. Lohr, Monterey 36 

2015  Zinfandel, Sebastiani, Sonoma County  45 

2017   Cabernet Sauvignon, Cartlidge & Browne, California 50 

2018 Gamay Jolie Laide  89 

2016  Pinot Noir, Long Meadow Ranch  105 

2015 Cabernet Sauvignon ‘Crossbarn, Paul Hobbs, Napa Valley 111 

2013 Merlot, La Jota Vineyard, Napa Valley 135 
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2018 Shiraz/Malbec, Villavieja, Mendoza 29 

2018  Malbec ’Melodias’, Trapiche, Mendoza  35 

2018 Merlot Grand Reserva, Nostros, Maipo Valley 39 

2015  Cabernet Sauvignon ‘Reserva Ancestral’, Torres  44 

2016  Malbec ‘Finca Notables’, Bodega El Esteco, Salta  58
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2018  Reserve de Gassac, Pays d’Herault 23 

2018  Côtes de Provence, Cuvée Elegance, Thomas Carteron   38 

2018 M De Minuty, Château Minuty, Provence 50 

 

 

NV  Moët & Chandon Brut Imperial  50 

NV Billecart-Salmon Brut Rose  54 

 

2016  Sancerre, Pascal et Nicolas Reverdy, Loire Valley, France   30 

2014  La Crema ‘Chardonnay’ Sonoma Coast, California, USA   35 

2013  Condrieu, Louis Chèze, Brèze, Rhone Valley, France   60 

 

2015  Crozes-Hermitage, Rouge, Domaine Etienne Pochon, France  26 

2012  Barolo, Mauro Molino, Piedmont, Italy   49 

2014  Nuit-Saint-Georges Vieilles Vignes, Domaine Rion, Burgundy, France  53 

 

NV Moët & Chandon Brut Imperial  165 

NV Billecart-Salmon Brut Rose  183 

NV Laurent Perrier Brut Rose   195 

 

2015 Grüner Veltliner Terrassen, Sepp Moser, Austria  80 

2011  Chassagne-Montrachet 1er Cru Les Chenevottes, Jean Noel Gagnard, France 162 

 

2014 Château Moncets, Lalande de Pomerol, Bordeaux, France   120 

2010 Château Rahoul, Bordeaux, France   140 

2012 Châteauneuf-du-Pape, Cuvée des Sommeliers, Jacques Mestre 148 
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2016  Monbazillac, Dom. de Grange Neuve, South West France 50cl     6  29 

2015  Côt. du Layon St Lambert, D. Ogereau, Loire Valley, France 75cl  7  65 

2015  Malagouzia, Melias Papagiannakos, Attica, Greece 50cl  8.5  53 

2005 Sauternes, Castelnau de Suduiraut, Bordeaux 75cl 9  75 

1994 Carl Koch, Silvaner Beerenauslese, Germany 50cl 12  65 

2013  Tokaji Aszù 5 Puttonyos, Royal Tokaji, Hungary 50cl  13 75 

2016 Vidal Ice Wine, Peller Estate, Ontario, Canada 37.5cl 15 71 

2008  Pinot Gris Vendage Tardive, F.E. Trimbach, Alsace, France 75cl  14 90 

 

NV  Graham’s Six Grapes Reserve 75cl  7  53 

NV  Malmsey Madeira 10YR, Blandy’s 50cl 10.5 63  

2004  Warre’s, Quinta da Cavadinha 75 cl  11  83 

NV  Graham’s Tawny 20YO 4000cl  14  450 

 

 

NV  Fino, Bodega Rey Fernando de Castilla  6  38 

NV  Amontillado, Bodega Rey Fernando de Castilla  7  40 

NV  Oloroso, Bodega Rey Fernando de Castilla  8 53 

NV  Pedro Ximénez, Bodega Rey Fernando de Castilla  9  68

7A\\ 


