
*We have more wines available by the bottle on our Black Book so please ask to see the full list. 

	

DRINKS 
COCKTAILS 

~ Negroni or White Negroni   9.00   ~ Elderflower Bellini   7.50                               

~ Aperol Spritz 7.50   ~ English 75    12.50 

~ Espresso Martini  9.50    ~ Daiquiri    9.50 

 

BRAYBROOKE BEER CO, LEICESTERSHIRE, UK 

~ Keller Lager, 4.5% (2/3, pint)    4.00/6.00  ~ BBQ Helles Lager, 4.5% (2/3, pint)  4.00/6.00  

~ Session Lager, 3.8% (330ml btl)        5.50  ~ Helles Lager, 4.2% (330ml btl)       5.50  

    

 

SPARKLING         125ml 375ml 750ml 

~ Nyetimber, Classic Cuvee, Sussex, England NV    11.00  65.00  

~ 47AD, Bianco Frizzante, Veneto, Italy NV     5.00 15.00 29.00 

 

WHITE          125ml 375ml 750ml 

~ Les Vignes de L’Eglise, Vermentino, Languedoc, France 2017     4.25 11.50 23.00 

~ Folli e Benato, Gavi, Piemont, Italy 2020       39.00 

~ Spy  Valley  Riesling, Marlborough, New Zealand  2016      39.00 

~ Hei Matau Sauvignon Blanc, Maison Ibiart, Marlborough, New Zealand 2018  7.50 22.50 45.00 

~  Albariño Lagar de Costa, Rias Baixas, Spain 2020      45.00 

~ La Croix Gratiot, ‘Brechallune’ Picpoul de Pinet, France 2019     45.00 

~ Mandrarossa, Fiano Ciaca Bianca, Italy 2018                 30.00 

~ Huber, Gruner Veltliner, Terrassen’, Niederosterreich, Austria 2020  6.00 18.00 36.00 

~ Tablas Creek Vineyard, Patelin de Tablas Blanc, Paso Robles, USA 2018    58.00 

~ Trinity Hill, Chardonnay, Hawke’s Bay, New Zealand 2019   9.50 27.50 55.00 

 

BLACK BOOK BY THE GLASS*         125ml 

~ M. Chapoutier, Condrieu “Invitare”, Rhone, France 2017     16.00 

~ Hubert  Lamy, Saint Aubin 1er Cru ‘Les Frionnes’, Burgundy, France 2016   24.00 

 

 



*We have more wines available by the bottle on our Black Book so please ask to see the full list. 

	

 

ROSÉ          125ml 375ml 750ml 

~ Ponte Pietra, Pinot Grigio Rosato, Veneto, Italy 2016    4.00 12.50    25.00 

~ Tupari, ‘Pink Pukeko’, Marlborough, New Zealand 2017     35.00 

~ Domaine les Filles de Septembre, Cotes de Thongue, France 2020    40.00 

 

RED          125ml 375ml 750ml  

~ Frederic Magnien, Marsannay ‘Coeur d’Argile’, Burgundy, France 2017     65.00 

~ Monte Tondo, Corvina, Veneto, Italy 2019     5.50 16.50 33.00 

~ Arnaud Aucoeur, Morgon ‘Cote du Py’, Beaujolais, France 2018    48.00 

~ Borgo Selene, Nero d’Avola, Sicily, Italy 2017     4.00 11.50 23.00  

~ Wohlmuth, Zweigelt, Südsteiermark, Österreich-Austria 2017     35.00   

~ Massolino, Dolcetto, d’Alba, Piemont, Italy 2019     8.00 24.00 48.00 

~ Castello di Ama, Chianti Classico, Tuscany, Italy 2019      68.00  

~ Tinto Negro, Malbec, Mendoza, Argentina 2019    6.50 19.50 39.00  

~ Domaine Saint Gayan, Gigondas, Rhône, France 2015      57.00 

 

BLACK BOOK BY THE GLASS*         125ml 

~ Domaine Robert, Chevillon, Nuitss-Saint George, Burgundy, France 2010   20.00 

~ Casa Ferreirinha, Quinta da Leda, Douro, Portugal 2014                 16.00 

 

SWEET          75ml  Bottle  

~ Domaine ‘lAncienne Cure, ‘Jour de Fruit’, Monbazillac, France 2019 (375ml) 6.00  30.00 

~ Fairview, ‘La Beryl Blanc’, Paarl, South Africa 2016 (500ml)   3.75  25.00 

~ Valdespino, ‘El Dandado’, Pedro Ximenez, Jerez, Spain NV (750ml)  7.75  38.00 

~ Contero, Brachetto d’Acqui, Piemonte, Italy,  2019 (373ml)                                                               30.00 

 

SOFTS 

~ Jukes Cordialities, No1, No 6 or No 8 (served with still or sparkling water)    8.50 

~ Fresh Lemonade            3.00  

~ Apple/Orange/Cranberry juice          3.00 

~ Fentiman’s Ginger beer           3.50  

~ Coca Cola/Diet Coca Cola           3.00 


