
 

                                  
                        

   

 

DESSERT 
Homemade limoncello  6.2 
 
Finca Antigua, Moscatel Naturalmente Dulce 2023 8.9 
Muscat Blanc - La Mancha, Spain 
 
Oremus, Tokaji Late Harvest 2022 11 
Tokaj, Hungary 
 
Limeburn Hill, Solaris Mistelle 8.7 
Chew Magna, England 
 
Chez Jau, Rivesaltes Ambré 2009 9 
Grenache Blanc / Macabeu - Languedoc, France  
 
Limeburn Hill, Rondo Mistelle 8.7 
Chew Magna, England  

 
Graham’s, 10 Year Tawny Port 7.9 
Douro Valley, Portugal   

BRANDY / CALVADOS 

Burnt Faith, British Brandy 6 / 11.5 

Courvoisier, VS 5 / 10 

Avallen, Calvados 5.9 / 10.9 

Wilding Cider, Orchard Spirit Eau de Vie 7 / 14 

 
COFFEE / TEA 

Single / Double Espresso 2.8 / 3.2 

Cortado / Macchiato  3.6 

Americano  3.6 

Flat White  3.9 

Cappuccino / Latte / Hot chocolate 4 

All of our coffees are made using Cotswold beans from Fire & Flow, Cheltenham 

Born Wild English Breakfast / Earl Grey  3.8 

Chamomile / Peppermint / Lemongrass & Ginger / Sencha Green 3.8 

APERITIFS 

Classics available on request 

 
 

Sofia Martini 

Rose vermouth, organic vodka, lemon oil 

10.5 
 

Limoncello Americano 

House limoncello, dry vermouth, tonic 

12.8 
 

Naked & Famous 

Mezcal verde, Aperol, yellow Chartreuse, lime 

13.7 

 
Daiquirí de Piña 

Brugal 1888, DropWorks Barrel Drop rum, pineapple, lime, smoked honey 

14 

 
Maraschino Negroni 

Gin, campari, rosso vermouth, luxardo liqueur, sour cherry 

12.5 

 
Kitty 

Albizu Tempranillo, amaro Meletti, ginger ale, lime 
11.9 

 
Trinidad Sour 

Single grain estate whisky, orgeat, Angostura bitters, lemon, egg white 
12.5 

 

 

 



 

                                  
                        

   

 

ALCOHOL FREE APERITIFS 

Spritz 

Lyre’s Italian bittersweet liqueur, ‘prosecco’, soda 

9.9 

 
French Connection 

Bristol Syrup Co.Orgeat, cranberry, lime 

6.9 

 
Ginger Tommy’s Margarita 

Mother Root, lime, orange, agave, salt 

9.5 

 
Bitter Tonic 

Martini Vibrante, tonic, orange bitters 
7 

 
Rosemary Paloma 

Pentire Seaward, grapefruit, lime, agave, rosemary, soda 
8.9 

 
 
 

SOFTS 

Pasetti & Boote spritz - pear & bay / chuckleberry / ruby grapefruit   5 

House lemonade / elderflower lemonade - still / sparkling   4.9 

Fresh orange soda / fresh lime soda   4.9 

Gusto organic cola   4.9 

Organic ginger ale   4.5 

Double Dutch Indian tonic water - regular / light   3.2 

Fever Tree Mediterranean tonic   3.2 

 

SHERRY 

Sanchez Ayala, Manzanilla Gabriela - Sanlucar, Spain 8.2 

Aged for 6 years, bone dry and light with a lovely lick of saline  

Bodegas César Florido, Amontillado Cruz del Mar - Chipiona, Spain 10.5 
Amber in colour and dry, savoury aromas alongside hints of raisin, oak & gentle spice 

Bodegas César Florido, Moscatel - Chipiona, Spain 9 
A touch sweeter but well balanced. Apricot and a subtle nuttiness  

Emilio Hidalgo, Pedro Ximénez - Jerez, Spain 9 
Figs, prunes & treacle with a long & velvety finish: the perfect pairing with dessert 

 

SPIRITS 

Cazcabel Blanco 4.2 / 8.4 

Mezcal Verde    5.4 / 10.8 

Circumstance, Organic Vodka 3.5 / 6.7 

Circumstance, White Rum 4.6 / 9 

Dropworks, Barrel Drop Aged Rum 4.7 / 9.2 

Brugal, 1888 Gran Reserva Double Aged Rum 6 / 12 

 

LIQUEURS  

The Aperitivo! Co, Orange ‘Triple Sec’  3.9 / 7.5 

Luxardo, Maraschino Originale Liqueur 4.5 / 9 

Luxardo, Amaretto 3 / 6 

77 Black, Coffee Liqueur 2.5 / 4.9 

Amaro Montenegro 3.5 / 6.9 

Amaro Meletti 8.9 

WHISKY / BOURBON 

Circumstance, Single Grain Estate  4.8 / 9.5 

Highland Park, 12 Year Old Single Malt 6.3 / 12.6 

Coal Ila, 12 Year Old Islay Single Malt  8 / 16 

Maker’s Mark, Kentucky Straight Bourbon 5.9 / 11.8  

 



 

                                  
                        

   

 

                                                              BEER 

Wiper & True Today - 4.7% Munich Helles Lager 3.5 / 6.9 

 
Wiper & True Kaleidoscope - 4.2% Indian Pale Ale 7.9 
 

Wiper & True Citra & Rye - 4.8% Amber Ale 7.9 
 
Estrella Galicia Gluten Free - 5.5% Lager 6.5 

Estrella Galicia Alcohol Free - 0% Lager 4.8 

CIDER 

Wild Juice - 4.7% 7.1 
Iford Cider, Bath - Medium 
 
Burlands 2022 - 7.3% 38.5  
Wilding Cider, Chew Magna - 75cl 

 
 

VERMOUTH 

The Aperitivo! Co - Dry, Rosso or Rose  6.5 

Bristol, UK 

Lillet Blanc 5.9 
Bordeaux, France  

Cocchi Vermouth di Torino, Rosso 6.9 
Piedmont, Italy 

 
 

PSYCHOPOMP BRISTOL GIN  

Woden 8 / 11.9 
London dry style w/ notes of grapefruit & fennel 

Ana 8.5 / 12.2 
Notes of angelica, cassia, lime leaf & orange zest  

Served with Double Dutch Indian, Light or Fever-Tree Mediterranean tonic 

                                               
 

   SPARKLING 
 

Pago De Tharsys, Cava Brut 7 / 39 
Macabeo / Parellada / Xarel.lo - Valencia, Spain 
 
  
Albert de Conti, VDF Péttilant Naturel 2024 61 
Sauvignon Blanc / Sémillon - Bergerac, France 
 
Langham Estate, Corallian Classic Cuvee Traditional Method 2022 99 
Chardonnay / Pinot Noir / Meunier - Dorset, England 
 

Champagne Drappier, Cuvée Carte d’Or coravin 20 / 115 
Pinot Noir / Chardonnay / Meunier - AOC Champagne, France 

 
 

ROSÉ 
 

Cellier des Chartreux, Instinct Rosé 6.5 / 35 
Grenache / Cinsault - IGP du Gard, France 
 

Casa Balaguer, El Rosado De Padilla 2023 69 
Monastrell - Alicante, Spain   
 

 
 

SKIN CONTACT   
 

Château Saint Cyrgues, Salamandre 2024 7.9 / 46 
Grenache Blanc - Rhône, France 
 

Artisans Vignerons de Naoussa, The Orange Point 2023 70 
Assyrtiko / Roditis - Macedonia, Greece  
 
Weingut Judith Beck, Traminer 2023 75 
Gewurztraminer - Burgenland, Austria  

 



 

                                  
                        

   

 

WHITE 

 

Le Lesc, Côtes de Gascogne 2024    6 / 30 
Colombard / Trebbiano - Gascony, France 
 
Soñadora Organic Blanco 2024    35 
Macabeo - Castilla, Spain 
 
Walgate Wines, W Blanc 2023 43 
Ortega / Auxerrois - East Sussex, England 
 
Tasca d'Almerita, Regaleali Bianco 2024 7.4 / 44 
Inzolia / Grecanico / Catarratto - Sicily, Italy 
 
Marcio Lopes, Pequenos Rebentos Loureiro 2024 8.2 / 49 
Loureiro - Vinho Verde, Portugal 
 
Ollieux Romanis, ‘Lo Petit Fantet D‘Hippolyte’ 2024 8.5 / 51 
Marsanne / Roussanne / Grenache Blanc / Grenache Gris - Languedoc, France 
   
Fattoria La Valentina, Pecorino Colline Pescaresi 2024 56 
Pecorino - Abruzzo, Italy 
  

 
Serra da Estrela, Albariño 2024 62 
Albariño - Rías Baixas, Spain 
 

Chateau Ksara, Blancs de Blancs 2023 11.4 / 65 
Sauvignon / Chardonnay / Semillon - Bekaa Valley, Lebanon 
 
Andreas Bender, Dajoar Riesling 2022 67 
Riesling - Mosel, Germany 
  

 
Pheasant’s Tears, Rkatsiteli Bodbishkevi 2023 69 
Rkatsiteli - Kakheti, Georgia 
 

Luis Seabra, Xisto Ilimitado Branco 2024 74 
Rabigato / Codega / Gouveio / Viosinho Dozelino Branco - Douro, Portugal 

RED 

 

 
Bodega Albizu 2023, Tempranillo 6 / 30 
Tempranillo - Rioja, Spain  
 

Barone Montalto, Nero d’Avola 2022 6.6 / 35 
Nero d’Avola - Sicily, Italy  

 
Rafael Cambra, Soplo Tinto 2024 (available chilled) 44 
Garnacha - Valencia, Spain 
 

Domaine de Vigneaux, Syrah 2023 9 / 54 
Syrah - Rhóne, France  
 

Cantina Iuli, Barbera 2023 59 
Barbera - Piemonte, Italy 
 
Álvaro Castro, Dão Tinto 2022 64 
Touriga Nacional / Tinta Roriz / Alfrocheiro - Dão DOC, Portugal 
 
Domaine des 4 Vents, Alizés Rouge 2021  69 
Merlot / Cabernet Franc - Puisseguin Saint-Emilion, Bordeaux, France   
 
Bocca di Lupo, Trentangeli Aglianico 2020 82 
Aglianico - Puglia, Italy 
 
Heya Wines, Kanz 2024 (available chilled) 79 

Grenache / Syrah - Batroun, Lebanon 
 
Sclavos, Orgion Mavrodaphne Rouge 2022 88 

Mavrodaphne - Kefalonia, Greece 

 


