DRINKS LIST



Camden Hells 4.6%
Asahi 5.2%

Peroni 5.1%
Grolsch 4%
Guinness 4.2%
Aspall 4.5%
Camden Pale 4%

Adnams Craft

Peroni

Asahi

Magic Rock, High Wire Grapefruit
Tiny Rebel, Clwb Tropicana
Yeastie Boys, Gunnamatta

Big Drop Pine Trail Pale Ale
Big Drop Uptime Craft Lager
Big Drop Galactic Milk Stout
Peroni Zero

Ghostship 0%

Corona

£3.15/ £6.25

£3.15/ £6.25

£3.10/ £6.05

£2.55 1 £5

£2.90 / £5.55

£2.85/ £5.70

£3/£5.90

£2.75 ] £5.45

£4.95

£5.05

£6

£6

£4.65

£4.65

£4.65

£4.65

£5.15

£4.95

Sapling

Chase

Chase Flavour
Adnams

Sipsmith London Dry
Pinkster

Hendricks
Cambridge
Cambridge Japanese
Fishers

Monkey 47

Nordes

Tanqueray 0%

Sapling
Adnams

Chase

Casamigos Blanco

£4.80

£5.85

£6.35

£5.85

£5.85

£5.85

£5.85

£7.35

£7.35

£6.35

£7.85

£5.85

£4.35

£4.80

£6.60

£5.85

£7.35



Naked Malt

Highland Park 12

Johnnie Walker Black

Makers Mark

Laphroaig 10

Macallan 12yo Double Cask
Auchentoshan American Oak
Adnams Triple Malt
Bowmore 12

Toki

Courvoisier VS

Courvoisier VSOP

Edmunds
Edmunds Porn Star Martini
Pimms & Lemonade

Aperol Spritz

£4.80

£5.85

£4.80

£4.80

£6.35

£7.35

£5.85

£6.60

£6.35

£6.85

£4.80

£6.35

£l

£12

£9

£11

Bacardi Carta Blanca
Captain Morgan Spiced

Goslings

Coke 330ml

Diet Coke 330ml
Coke Zero 330ml
Fanta 330ml
Sprite 330ml
Fever Tree

Hartridges Apple & Mango

Hartridges Orange & Passionfruit

Hartridges Apple & Raspberry

Everleaf Alcohol Free Spirit Flavours

£4.80

£4.80

£6.60

£3.85

£3.85

£3.85

£3.85

£3.85

£2.85

£3.85

£3.85

£3.85

£2.85



WINE LIST



28

24

Tuffon Hall “Beatrice” Rosé¢ SIBLE HEDINGHAM, ESSEX

Lovely delicate salmon pink. Crisp firm fruity nose. Soft round juicy berry fruit on the
palate matched by firm and elegant acidity. A wine for all occasions and right up in the
league of top Provencal Rosés

Charmat Rosé Flint Vineyards EARSHAM, NORFOLK £9.85
This lively, innovative blend from award-winning wine maker Ben Witchell is full of
strawberry, cranberry, and red cherry flavours, accompanied by a hint of peppery spice.

Classic Cuveé, Saffron Grange LITTLE WALDEN, ESSEX

This wine displays notes of freshly picked white flowers, orange peel and brioche on
the nose. The palate has hints of raspberries and baked apple leading to a long-lasting
complex and refined finish.

Vegetarian

£43

£45

£59

Vegan



26

29

Sea Change Alcohol free sparkling - 0.0% ABV SALENTO, ITALY

Every bottle of Sea Change wine sold helps fund ocean conservation projects around the
globe. Fresh and vibrant with notes of green fruits and jasmine.

Prosecco Spumante “Vispo Allegro” VENETO, ITALY £6.80

Fruity, lively and clean with surprising depth of flavour. Hints of greengage and lemon.

Wild Idol Alcohol free sparkling Rosé - 0.0% ABV RHIENHESSEN, GERMANY

Aromas of vivid citrus zest, elderflower and ripe peaches. Refreshing acidity leads a
bright palate of lychee, raspberry and vanilla into a generous, lingering finish.

Brut Souverain Henriot CHAMPAGNE, FRANCE £12.30

Brut Souverain is the flagship cuvee of Champagne Henriot, one of the oldest family
owned houses. Elegant in style, with notes of honeysuckle and brioche. Lengthy finish.

Prestige Rosé Taittinger CHAMPAGNE, FRANCE

Prestige Rose displays charm and subtle harmony of flavours. Its aromas are fresh with
wild strawberries and a hint of spice. On the palate this lively, fruity, fresh and elegant
wine is balanced and smooth with good length.

Vegetarian

£26

£34

£39

£60

£74

Vegan



101

131

801

121

Pinot Grigio “La Castagna” PAVIA, ITALY
Fresh, light and easy drinking with hints of red apples and pears.

Picpoul de Pinet Sélection, Cave de 'Ormarine LANGUEDOC, FRANCE
Known as ‘the Chablis of the South’, Picpoul is delicately perfumed with

ripe melon fruit on the nose. The palate is weighty and ripe but remains fresh
and saline.

Vinho Verde, Casa de Vila Nova VINHO VERDE, PORTUGAL
Great tasting, modern Vinho Verde from the super reliable Vila Nova
estate. Very easy drinking and not too dry, with just a hint of natural ‘spritz’ -

a perfect aperitif.

Organic Griiner Veltliner, Sepp Moser Estate NIEDEROSTERREICH,
AUSTRIA
Austria’s best known wine. Its herbal, peppery notes and fresh green character

make it a great alternative to Sauvignon Blanc or Riesling.

£6.35

£7.25

£7.75

£8.85

£10.20

£10.85

Vegetarian

£25

£29

£31

£38

Vegan
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123

227

211

122

13

Cotes de Gascogne “Le Serin” COTES DE GASCOGNE, FRANCE £6.10  £8.50
A delicious blend of Colombard, Sauvignon Blanc and Ugni Blanc. Steely and
zesty with grapefruit freshness and subtle hints of spiced pear.

Sauvignon Blanc “Riviera” SOUTHERN FRANCE £6.35  £8.85
An easy drinking fruity and clean Sauvignon Blanc with notes of white flowers
and tropical fruits.

Riesling Trocken, “Solitir”, Priim MOSEL, GERMANY
The Priim name has been synonymous with quality wine production for
generations. Vibrant and exotic with great acidity and a dry finish.

Sauvignon Blanc, Allan Scott Estate MARLBOROUGH, £9.35 £13.20
NEW ZEALAND

Allan Scott is a true pioneer of the Marlborough region. This wine is punchy

and vibrant with excellent varietal purity, finishing long and refreshing with

flavours of apple, nectarine and lime peel.

Albarino “Pazo das Bruxas”, Torres RIAS BAIXAS, SPAIN
Delicate and fragrant, with lime blossom and lemon marmalade notes. Silky
and savoury on the palate, elegantly structured.

Sancerre “Terres Blanches”, Domaine Roblin LOIRE, FRANCE
Classically Loire Valley in style. Crisp, concentrated and textured green fruits

with expressive aromas of white currants and nettles.

Vegetarian

£24

£25

£25

£38

£41

£48

Vegan
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217

233

326

Chardonnay “Sea Change” SALENTO, ITALY

Every bottle of Sea Change wine sold helps fund ocean conservation projects
around the globe. Easy drinking and packed with citrus and tropical fruit
flavours. Crisp and fresh.

Chenin Blanc “Classic Collection”, Cleefs COASTAL REGION,
SOUTH AFRICA

Lychee, citrus and guava aromas with ripe pineapple and peach flavours
that follow through on the palate. Fresh and fruity with a long, clean and
crisp finish.

Gavi di Gavi, Tenuta Santa Seraffa PIEMONTE, ITALY

Pretty aromas of flora, citrus and green apple combined with more complex
hints of frangipane. The palate has apple and lemon characters, and an
appealing weight and minerality. The finish is textural, long and defined.

Micon Blanc ‘Les Preludes’, Vignerons des Terres Secrétes

BURGUNDY, FRANCE

A fabulous example of bright, fresh, unoaked white Macon, with an attractive
nose of citrus and stone fruit and a soft, round texture.

£7.25

£7.95

£8.90

£10.30

£10.20

£11.20

£12.50

£14.50

Vegetarian

£29

£32

£36

£42

Vegan



327 Rioja Blanco “Monopole” Cune RIOJA, SPAIN £845  £11.85 £34
Aromas of spring flowers, pear, apple and white currant. The palate is silky
and pleasing and the finish is long, fresh and youthful.

312 Chablis, Domaine de la Motte BURGUNDY, FRANCE £44
A classic Chablis from vines grown on the famous Kimmeridgian clay with

nervy, mineral fruit. A modest use of oak adds richness and balance.

Vegetarian Vegan



909

901

910

Pinot Gris Classic, Famille Hugel ALSACE, FRANCE
Famille Hugel are true pioneers of the Alsace region. This beautifully fresh and
vibrant Pinot Gris is testament to their experience and dedication to quality.

Chardonnay “Acero”, Marimar Estate CALIFORNIA, USA

Especially selected for fruit intensity and aromatics, the grapes are fermented in
stainless steel (Acero) to capture the purity of the flavours. Delightfully creamy
and long.

Chablis, ler Cru “Vaillons”, Domaine William Fevre BURGUNDY, FRANCE
The pedigree of Vaillons shines through in the classic mineral character of this
wine. Domaine William Fevre are one of the best producers in the region of
Chablis and this wine is a true classic.

Vegetarian

£62

£66

£90

Vegan



401 Pinot Grigio Rosé “La Riva” SICILY, ITALY £6.35 £885  £25
Very light and refreshing with a delicate pear-drop fruit. Bright and fresh,
terrifically easy to drink.

406 Antica Murrina “Premo” Vino Rosato BARDOLINO/SALENTO, £740  £1035 £29.50
ITALY
An elegant pink with tones of peach and mango, this wine expresses scents
of fresh strawberries, along with a mineral character and mouth quenching

acidity.

404 Cbtes de Provence Rosé “Mimi”, Vins-Breban COTES DE PROVENCE, £8.90  £12.50 £36
FRANCE
This mouthwatering rosé is the flagship wine from Provence specialists
- Vins Breban. Light pink and dry with crushed strawberry, lemon and
watermelon flavours.

Vegetarian Vegan



503 Pinot Noir “Riviera” SOUTHERN FRANCE £6.45 £9 £25.50
An exceptionally smooth wine with soft, silky tannins, generous red fruit

aromas and flavours of cherry.

504 Gamay Noir “Jean”, Domaine Loron LYON, FRANCE £890  £1250 £36
A soft and easy drinking alternative to Beaujolais. Light, fruity and fresh
with delicate bubblegum aromas.

805 Fleurie “La Reine de L Arenite”, La Madone BEAUJOLAIS, FRANCE £39.50
This is a perfumed and aromatic red with a notable floral twist of violets.
This gorgeous wine is silky and elegant throughout the palate with an

abundance of blackcurrant and red berry fruits.

Vegetarian Vegan



519 Nero d’Avola “Il Meridione” SICILY, ITALY £6 £835  £23.50
A rich and juicy red from the vineyards of sun-drenched Sicily. Ripe black
cherry and plum fruit with a hint of spice and smokiness.

502 Garnacha “Monte Oton” CAMPO DE BORGA, SPAIN £6.35 £885 £25
Aromas of juicy black fruits. The palate is soft and easy-drinking with cassis,
plum, bramble and cherry characters backed by fresh acidity.

637 Merlot “Tierra Alta” CENTRAL VALLEY, CHILE £6.55 £9.20 £26
Plum, blackcurrent and cranberry aromas burst from the glass. The palate is
juicy and fresh with soft red fruits and a hint of green pepper.

705 Rioja Crianza “Cerro Anon” Bodegas Olarra RIOJA, SPAIN £8.65  £12.20 £35
A fine example of Rioja Crianza. Classic in style, rounded, spicy red fruits with
vanilla aromas and a long, silky finish.

F210 Les Terrasses de Saint Christophe, Saint-Emilion Grand Cru £47
BORDEAUX, FRANCE
Complex dark fruit aromas overlayed with a herbaceous and savoury
background. Black plums and cherries dominate the medium bodied palate
with hints of cocoa on the finish.

Vegetarian Vegan



607 Malbec “Caoba” MENDOZA, ARGENTINA £795 £11.20 £32

Perfumed, fruit forward style with ripe black berry fruit and a touch of spice.
Great with steak.

1002 Shiraz “Helmsman” CENTRAL RANGES, AUSTRALIA £845  £11.85 £34
A rich and flavoursome Shiraz displaying vibrant red fruits, dark plum and
spice with underlying soft tannins.

706  Cotes du Rhone “Reserve du Fleur” RHONE, FRANCE £8.65 £1220 £35
This delightful Rhone blend is youthful and fresh, with clean bright fruit,
backed up by pepper and spice.

717 Rasteau, Domaine La Font de Notre Dame RHONE, FRANCE £44
From 80 year old vines and studded with aromas of ripe cherry, blackberry,
liquorice, spices, and a hint of chocolate. An explosive palate offers ripe fruit
and spicy, enduring tannins.

710 Vino Nobile di Montepulciano, Azienda Agricol Lunadoro TUSCANY, £46
ITALY
Complex nose with mature fruits and pepper aromas, as well as plum jam and
floral notes of violet, chocolate and cigar. Balanced with sweet tannins, good
acidity and a long finish.

Vegetarian Vegan



603

729

707

728

Cabernet/Merlot “Mr Goose Esq” SOUTH EAST AUSTRALIA
Soft and full-bodied with rich, ripe flavours of plum, blackcurrant and
blackberry. Long and elegant with a hint of oak.

Monastrell Seleccion, Finca La Solana JUMILLA, SPAIN

Intense cherry-red colour with rich aromas of ripe plum on a blackcurrant
background that also shows elegant balsamic notes. Light and complex, its
palate is delicate, soft, but equally rich and juicy. Good balance.

Cabernet Sauvignon, Novas Gran Reserva MAIPO VALLEY, CHILE
Medium bodied and well balanced with ripe black fruits, smooth tannins and
refreshing acidity. Juicy and approachable.

Carifiena / Garnacha / Syrah “Purgatori” Familia Torres

COSTERS DEL SEGRE, SPAIN

Beautiful dark cherry red colour. Exquisite red forest fruit (raspberry,
redcurrant) aroma with deep, jammy undertones of cherry. Intense on the
palate, with delicate, elegant, fine-grained tannins. A wine of exceptional

personality.

£6.55

£6.80

£8.90

£10.30

£9.20

£9.50

£12.50

£14.50

Vegetarian

£26

£27

£36

£42

Vegan



643 Garnacha “Rocha Candeal”, Casa lo Alto UTIEL-REQUENA, SPAIN £50
Rocha Candeal is probably one of the best and purest examples of Garnacha that we’ve ever
tasted, with bags of red fruit, hints of black pepper and a great length.

F221 Chateauneuf-du-Pape, Chante Cigale RHONE, FRANCE £65
Warm black fruit and plum aromas, with cinnamon, spices, pepper and a hint of vanilla.
The palate is concentrated with damsons, red fruit, spice and stony minerality.

F214 Chateau Poujeaux, Moulis en Médoc BORDEAUX, FRANCE £77
The nose, fine and elegant, offers ripe red fruit notes with a delicate oak touch. The palate
is complex and silky with smooth tannins, cherry, plum and vanilla.

Vegetarian Vegan



S240 Late Harvest Moscato d’Asti “Palazzina” PIEMONTE, ITALY

A nose of intense lemon curd, marmalade, and citrus peel with lightly floral notes.

The palate has lots of ripe apricot and acacia honey characters.

5241 Monbazillac, Domaine de Grange Neuve SOUTH WEST FRANCE
A fabulous dessert wine, sweet and luscious with a great backbone of acidity.
The nose is fresh with marmalade, ripe nectarine and melon. Honey and toffee
on the palate with a twist of bitter orange.

S245 Mourvedre “Late Harvest”, Cline Cellars CALIFORNIA, USA
This wine is luxuriously sweet and divinely tempting. Layers of chocolate, black
berries and prunes. Great with chocolate.

5246 Graham’s “Six Grapes” Port DOURO, PORTUGAL
Full-bodied, with fragrant blackberry aromas and rich black fruit on the palate.

5252 Graham’s 10 Y.O. Tawny Port DOURO, PORTUGAL

This is a beautifully deep, rich tawny style, with almond and hazelnut aromas

combined with notes of honey and figs. It’s packed with mellow, raisin fruit and fig

flavours, with a long, luscious caramel-flavoured finish.

£7.60

£8.20

£12

£6.25

£8.40

Vegetarian

£26.50
(375ml)

£38.50
(500ml)

£43
(375mli)

£40

£55

Vegan
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Peter Graham

Independent Wine Specialists

Peter Graham Wines partners with us to create our wine list.

They are doing their bit to help the environment through carbon offsetting,
by planting trees around the world.

Every time you buy a bottle of wine, a contribution will be made to EACH.
To find out more, please visit themat www.petergrahamwines.com
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