
W I N E  B Y  T H E  G L A S S  &  C A R A F E

Champagne & Sparkling   125ml

NV Nino Franco, Prosecco, “Rustico”, Valdobbiadene, Brut   £7.5
Veneto, ITA

NV Billecart-Salmon, “Brut Réserve”, Brut   £12
Champagne, FRA

NV Gratiot-Pillière, Brut Rosé   £12.5
Champagne, FRA

Sherry   100ml

NV Manzanilla, “Las Medallas”, Herederos de Argueso   £5
Sanlúcar, ESP

NV Amontillado, Gutierrez Colosia   £8
El Puerto de Santa Maria, ESP

White 175ml Carafe Bottle

2016 Vermentino, “La Cascade”, Château Fontainebleau £6 £16 £23
Provence, FRA

2016 Grillo, Il Folle £7 £19 £27
Sicily, ITA

2013 Tokaji Dry, “Vision”, Holdvolgy £8 £22 £32
Tokaji, HUN

2015 Sauvignon Blanc, Levin £8.5 £24 £35
Loire Valley, FRA

2015 Rioja Blanco, “4 Caminos”, Moraza £9.5 £26 £38
Rioja, ESP

2014 Chenin Blanc, Montlouis, “Dix Arpents”, La Taille aux Loups £10.5 £29 £42
Loire Valley, FRA

2016 Pinot Blanc, “Mise du Printemps”, Domaine Josmeyer £11 £32 £45
Alsace, FRA

2014 Bourgogne Blanc, Vincent Dancer £13 £36 £52
Burgundy, FRA



Rosé 175ml Carafe Bottle

2016 Cinsault, Château Fontainebleau £7.5 £21 £30
Provence, FRA

2014 Sangiovese, “Rosa di Fonterenza”, Fonterenza £9.5 £27 £40
Tuscany ITA

Orange 175ml Carafe Bottle

2016 Skin Contact Chenin Blanc, “Liquid Skin”, Mother Rock,  12.5 35 52
Swartland, RSA

Red 175ml Carafe Bottle

2016 Grenache-Cabernet Sauvignon, Château Fontainebleau £6 £16 £23
Provence, FRA

2014 Touriga Nacional, “Rayo Tinto”, Monte da Ravasqueira £7 £19 £27
Alentejo, PRT

2016 Carmenere - Pais, ‘Canto Sur’, Julio Bouchon £8 £22 £32
Maule, CHI

2014 Gamay, Côte-de-Brouilly, La Voûtes des Crozes £9 £25 £37
Beaujolais, FRA

2010 Grenache-Syrah, “Le Vallon”, Domaine Milan £10 £28 £42
Provence, FRA

2013 Malbec, “La Fage”, Domaine Cosse Maisonneuve £11.5 £32 £96
Cahors, FRA (Magnum)

2014 Pinot Noir, Maranges, Bertrand Bachelet £12.5 £35 £50
Burgundy, FRA

2004 Rioja Reserva, Viña Tondonia, Bodegas Lopez de Heredia £15 £43 £64
Rioja, ESP



S PA R K L I N G  W I N E

B R U T  &  E X T R A  B R U T

Crisp & Fruity

NV Prosecco, “Rustico”, Nino Franco, Brut   £38
Veneto, ITA

NV Billecart-Salmon, “Brut Réserve”, Brut   £60
Champagne, FRA

NV Pascal Doquet, “Horizon”, Blanc de Blancs, Brut   £65
Champagne, FRA

NV Jacquesson, “Cuvée No. 739”, Brut   £72
Champagne, FRA

NV Francis Boulard, “Murgiers”, Extra Brut   £75
Champagne, FRA

Elegant & Complex

NV Egly-Ouriet, 1er Cru “Les Vignes de Vrigny”, Brut   £82
Champagne, FRA 

NV Jacquesson, “Cuvée No. 735”, Brut   £120
Champagne, FRA

NV Cedric Bouchard, “Roses de Jeanne, Côte Béchalin”, Blanc de Noirs, Brut Nature  £130
Champagne, FRA

2004 Jacquesson, Blanc de Blancs, Grand Cru Avize, “Champ Cain”, Brut   £240
Champagne, FRA



Rich & Toasty

NV Bollinger, “Special Cuvée”, Brut   £80
Champagne, FRA

2004 Pierre Paillard, Grand Cru, Brut   £95
Champagne, FRA

2009 Franck Pascal, “Harmonie”, Blanc de Noirs, Extra Brut   £100
Champagne, FRA

2007 Francis Boulard, “Petraea”, Extra Brut   £125
Champagne, FRA

NV Krug, “Grande Cuvée”, Brut   £190
Champagne, FRA

B R U T  R O S É

NV Gratiot-Pillière, Brut Rosé   £65
Champagne, FRA

NV Pascal Doquet, 1er Cru, “Anthocyanes”, Brut Rosé   £70
Champagne, FRA

NV Billecart-Salmon, Brut Rosé   £89
Champagne, FRA

NV Franck Pascal, “Tolerance”, Brut Rosé   £100
Champagne, FRA



Sparkling

2011 Bluebell Vineyard, “Hindleap”, Blanc de Blancs, Brut   £48
East Sussex, ENG

NV Ambriel, “Classic Cuvée“, Brut   £52
West Sussex, ENG

2011 Gusbourne, Blanc de Blancs, Brut   £68
Kent, ENG

White

2014 Pinot Gris, Stopham Estate,    £30
West Sussex

2014 Chardonnay, Ancre Hill   £45
Monmouthshire, WAL

2015 Albariño, “Albemarle St”, LDN Cru   £50
London, ENG

Rosé

2014 Triomphe - Pinot Noir, Ancre Hill   £35
Monmouthshire, WAL

Red

2014 Grenache, “Gresham St”, LDN Cru   £45
London, ENG

2014 Cabernet Sauvignon, “Cabot Square”, LDN Cru   £48
London, ENG

2013 Pinot Noir, Ancre Hill   £55
Monmouthshire, WAL

H O M E  G R O W N
A carefully curated selection, showcasing the best of British wine.



2016 Skin Contact Chenin Blanc, “Liquid Skin”, Mother Rock,    £52
Swartland, RSA

2014 Zibibbo, Barracco   £47
Sicily, ITA

2014 Cataratto, Barraco   £49
Sicily, ITA

2014 Malvazija, Marko Fon   £57
Kras, SLO

2014 Chardonnay - Friulano, “Slatnik”,  Radikon   £60
Friuli-Venezia-Giulia, ITA

The term ‘Orange wine’ refers to the colour produced from white grape varieties 
when they have spent time macerating with the grape skins. This skin contact
results in wines that have a richer structure and more powerful style, making them
the perfect companion to food.

R O S É

2016 Cinsault, Château Fontainebleau   £30
Provence, FRA

2014 “Rosa di Fonterenza”, Fonterenza   £40
Tuscany, ITA

2016 Ajaccio, “Faustine”, Comte Abbatucci   £48
Corsica, FRA

2016 Côtes de Provence, Cru Classé, “Symphonie”, Château Sainte-Marguerite  £55
Provence, FRA

2016 Bandol, Domaine Tempier,    £65
Provence, FRA

2015 Coteaux d’Aix-en-Provence, Château La Coste  (Magnum) £85
Provence, FRA

O R A N G E  W I N E



W H I T E  W I N E

Bright & Zesty

2016 Picpoul de Pinet, Grange des Rocs   £26
Languedoc, FRA

2015 Muscadet Sèvre et Maine, “Gabbro”, Domaine de Bellevue   £36
Loire Valley, FRA

2015 Rioja Blanco, “4 Caminos”, Moraza   £38
Rioja, ESP

2015 Gavi di Gavi, “Re-Lys”, A.A. Molinetto   £38
Piedmont, ITA

2016 Sancerre, “Chêne du Roy”, Pierre Girault    £43
Loire Valley, FRA

2014 Chablis, “Comte de Béru”, Château de Béru   £44
Burgundy, FRA

2013 Chardonnay, Heitz Wine Cellars   £60
Napa Valley, USA

Fruity & Aromatic

2016 Vermentino, “La Cascade”, Château Fontainebleau   £23
Provence, FRA

2015 Riesling QbA, “Feinherb”, Schloss Lieser   £29
Mosel-Saar-Ruwer, GER

2015 Albariño, “Bagoas Ledas”, Bodegas Aquitania   £31
Rías Baixas, ESP

2015 Sauvignon Blanc, Levin   £35
Loire Valley, FRA

2015 Pinot Gris, Holly’s Garden, Gippsland Mountain River    £37
Victoria, AUS

2014 Chenin Blanc, Montlouis Sec, “Les Dix Arpents”, La Taille aux Loups   £42
Loire Valley, FRA



Full & Complex

2014 Verdejo, “Quintaluna”, Ossian   £27
Rueda, ESP

2012 Aligoté, Pierre-Yves Colin-Morey   £39
Burgundy, FRA

2015 Viognier, “Sainte Fleur”, Domaine de Triennes   £43
Provence, FRA

2014 Riesling, “Old Vines F-Series”, Framingham Estate   £49
Marlborough, NZ

2015 “Signature Chardonnay”, Johan Meyer   £50
Walker Bay, RSA

2014 Bourgogne Blanc, Vincent Dancer   £52
Burgundy, FRA

2014 Chardonnay, Bourgogne Blanc, Pierre-Yves Colin-Morey   £57
Burgundy, FRA

2014 Riesling, “Terra Montosa”, Georg Breuer   £62
Rheingau, GER 

2013 Puligny-Montrachet, Bachelet Monnot   £90
Burgundy, FRA

Fruity & Aromatic (continued)

2016 Pinot Blanc, “Mise du Printemps”, Domaine Josmeyer   £45
Alsace, FRA

2015 Sauvignon Blanc, Neudorf   £46
Nelson, NZ

2015 Rioja Blanco, “Jequitiba “, Olivier Rivière   £57
Rioja, ESP



For The Curious

2016 Grillo, Il Folle   £27
Sicily, ITA

2013 Tokaji Dry, “Vision”, Holdvolgy   £32
Tokaji, HUN

2015 Arneis, Roero, Valfaccenda   £44
Piedmont, ITA

2015 VDP du Gard, “Espontaneo”, Domaine Ludovic Engelvin   £45
Languedoc, FRA

2010 Chardonnay, Arbois, “Corvées Sous Curons”, Domaine de la Tournelle  £52
Jura, FRA

2010 Vermentino-Chenin Blanc, “Trelans”, Alain Chabanon   £68
Languedoc, FRA 

2014 Grüner Veltliner, “Timotheus”, Gut Oggau   £70
Burgenland, AUT

2014 Nosiola, Vigneti delle Dolomiti, “Fontanasanta”, Elisabetta Foradori   £70
Trentino, ITA

2014 Chenin Blanc, Anjou, “Cuvée a Françoise”, Thibaud Boudignon   £72
Loire Valley, FRA

2012 Roussane, “La Carrée”, Domaine Henri Milan   £82
Provence, FRA



Loire Valley White

2013 Vouvray, Le Clos de la Meslerie   £60

2014 Sancerre, “Harmonie”, Vincent Pinard   £80

2011 Savennières-Clos de la Coulée de Serrant, Nicolas Joly   £94

2000 Sancerre, “Galinot White”, Gitton Père et fils   £95

2013 Blanc Fumé de Pouilly, Domaine Didier Dagueneau   £105

2012 Blanc Fumé de Pouilly, “Silex”, Domaine Didier Dagueneau   £160

Alsace White

2009 Riesling, Grand Cru “Brand”, Domaine Josmeyer £95

2014 Pinot Blanc, “Mise du Printemps”, Domaine Josmeyer (Magnum) £99

Spain White

2012 Rioja Blanco, Remelluri, Rioja £95

Italy White

2014 Trebbiano d’Abruzzo, Emidio Pepe, Abruzzo £85

America White

2012 Chardonnay, “Dierberg Vineyard”, Tyler, Santa Barbara £105

2012 Chardonnay, Château Montelena, Napa Valley £115

Burgundy White

2010 Rully Blanc, 1er Cru “Molesme”, Domaine Jean-Baptiste Ponsot £60

2012 St Aubin, “Le Banc”, Pierre-Yves Colin-Morey £68

2014 Chassagne Montrachet, Bertrand Bachelet £95

2012 Puligny-Montrachet “Enseignères”, Thierry Pillot £105

2010 Meursault, “Criots”, Domaine Ballot-Millot £110

2014 Meursault, “Tête du Murgers”, Domaine Patrick Javillier £120

2009 Chassagne-Montrachet, 1er Cru “Clos St Jean”, Paul Pillot £125

2011 Côte de Beaune, “La Grande Chatelaine”, Emmanuel Giboulot (Magnum) £130

2014 Chassagne-Montrachet, 1er Cru “La Romanée”, Vincent Dancer £155

2012 Corton Grand Cru, Domaine Chandon de Briailles £190

2011 Puligny-Montrachet, 1er Cru “Les Referts”, Bachelet Monnot (Magnum) £240

G U I LT Y  P L E A S U R E S



R E D  W I N E

Juicy & Fruity

2016 Grenache - Cabernet, “La Cascade”, Château Fontainebleau £23
Provence, FRA 

2014 Merlot, Domaine des Moulines £28
Languedoc, FRA

2014 Nebbiolo – Barbera, Monferrato Rosso, “Le Marne”, Isolabella della Croce £29
Piedmont, ITA

2015 Valpolicella Classico, “Saseti”, Monte dall’Ora £35
Veneto, ITA

2014 Sangiovese, Rosso Toscana, Montesecondo £39
Tuscany, ITA

2014 Merlot, Côtes de Bordeaux, “Duc de Nauves”, Château Le Puy £40
Bordeaux, FRA

2014 Côtes du Rhône, Domaine Matthieu Dumarcher £49
Rhône Valley, FRA

2014 Pinot Noir, Maranges, Bertrand Bachelet £50
Burgundy, FRA

2015 Pinot Noir, Mercurey, Michel Juillot £55
Burgundy, FRA

2015 Pinot Noir, Farmlands, Johan Vineyards £55
Oregon, USA 

2013 Merlot, Côtes de Bordeaux, “Emilien”, Château Le Puy £69
Bordeaux, FRA



Earthy & Spicy

2014 Syrah, “L’Appel des Sereines”, François Villard £29
Rhône Valley, FRA

2016 Carmenere - Pais, ‘Canto Sur’, Julio Bouchon   £32
Maule, CHI

2014 Syrah - Grenache, “Poivre d’Ane”, Mas des Agrunelles £33
Languedoc, FRA

2016 Ribera Del Duero, “Milú”, Quinta Milú £34
Ribera Del Duero, ESP

2014 Gamay, Côte-de-Brouilly, La Voûtes des Crozes £37
Beaujolais, FRA

2010 Grenache - Syrah, “Le Vallon”, Domaine Milan £42
Provence, FRA

2014 Syrah – Mourvèdre, Côteaux du Languedoc, “Campredon”, Alain Chabanon £44
Languedoc, FRA

2012 Chianti Classico, Montesecondo £48
Tuscany, ITA

2014 Vacqueyras, Domaine le Sang des Cailloux £51
Rhône Valley, FRA

2015 Barbera d’Alba, Olek Bondonio £52
Piedmont, ITA

2013 Nebbiolo, Valfaccenda £58
Piedmont, ITA

2010 Saint Joseph, “Offerus”, J.L Chave Selection, £58
Rhône Valley, FRA



Hearty & Powerful

2015 Côtes du Roussillon, “Les Terrasses Rouge”, Domaine Boucabeille £27
Rousillon, FRA

2014 Cabernet Sauvignon, Bodega Cecchin £29
Mendoza, ARG

2012 Mencia, “Legado d’Farro”, Vinos de Arganza £33
Bierzo, ESP

2014 Carménère, “Winemaker’s Gran Reserva”, Tamaya £38
Elqui Valley, CHI 

2013 Corbières, “La Compagnon”, Domaine Ledogar £39
Languedoc, FRA

2014 Malbec, Cahors, “Le Combal”, Domaine Cosse Maisonneuve £42
South West, FRA

2014 Rioja, “Gabacho”, Olivier Rivière £49
Rioja, ESP

2013 Syrah - Mourvèdre, “Tommy Ruff”, Shobbrook Wines £52
Barossa Valley, AUS

2011 Saint-Emilion Grand Cru, Château La Croix Chantecaille £56
Bordeaux, FRA

2014 Rosso di Montalcino, San Polino £57
Tuscany, ITA

2012 Zinfandel, “Ink Grade Vineyard”, Heitz Wine Cellars £64
Napa Valley, USA

2010 Arlanza, “Vinas del Cadastro”, Olivier Rivière £65
Arlanza, ESP



For The Curious

2014 “Rayo Tinto”, Monte da Ravasqueira £27
Alentejo, POR

2013 Grenache - Mourvèdre, “Cru-elles”, Ludovic Engelvin £46
Languedoc, FRA

2014 Teroldego Rotaliano, Vigneti delle Dolomiti, Elisabetta Foradori £49
Trentino, ITA 

2013 Cabernet Franc, Bourgueil, “Les Perrières”, Domaine de la Butte £50
Loire Valley, FRA

2012 Blaufränkisch, “Josephine”, Gut Oggau £52
Burgenland, AUT

2014 Nebbiolo, Rosso di Valtellina, Ar. Pe.Pe £56
Lombardy, ITA



Burgundy Red

2014 Marsannay, “La Montagne”, Domaine Charlopin-Tissier £65

2013 Gevrey-Chambertin, Le Rêveur, Gavin Monery £82

2014 Volnay, Domaine Fanny Sabre £88

2011 Gevrey-Chambertin, Philippe Pacalet £115

2011 Morey-Saint-Denis, “Clos Solon”, Domaine JM Fourrier £120

2011 Gevrey-Chambertin, “Vieilles Vignes”, Domaine JM Fourrier £135

2011 Nuits-Saint-Georges, George Jayer £140

2008 Morey-Saint-Denis, “Clos Solon”, Domaine JM Fourrier £140

2009 Morey-Saint-Denis, “Clos Solon”, Domaine JM Fourrier £155

2013 Pommard, “Vieilles Vignes”, Fanny Sabre (Magnum) £160

1998 Clos des Lambrays, Grand Cru, Domaine des Lambrays £280

1990 Echezeaux, Grand Cru, Domaine de la Romanée Conti £1700

Bordeaux Red

2005 Haut-Médoc, Cru Bourgeois, Château Peyrabon £65

1998 Haut-Médoc, Demoiselle de Sociando Mallet £75

2006 Côtes-de-Francs, “Emilien”, Château Le Puy £95

1995 Moulis-en-Médoc, Château Poujeaux £100

1990 Fronsac, Château Moulin Pey-Labrie £110

2007 Saint-Julien, 2ème Cru Classé, Château Gruaud Larose £130

1999 Saint-Émilion, 1er Grand Cru Classé, Château Belair £150

1998 Saint-Julien, 4ème Cru Classé, Château Talbot £180

1983 Pessac-Léognan, Château Haut-Bailly £195

1999 Pessac-Léognan, Château la Mission Haut-Brion £300

1989 Pauillac 1er Cru Classé, Château Latour £700

G U I LT Y  P L E A S U R E S



Italy Red

2009 Barolo, “Bricco delle Viole”, Marco Marengo, Piedmont £85

2006 Barbaresco, “Sori Paolin”, Cascina Luisin, Piedmont £85

2011 Brunello di Montalcino Classico, San Polino, Tuscany   £105

2002 Valtellina Superiore Sassela Riserva, “Rocce Rosse”, Ar. Pe. Pe, Lombardy £105

2004 Barolo, Brovia, Piedmont £125

1995 Chianti Classico, Casetell’in Villa, Tuscany £130

2007 Amarone della Valpolicella Classico, “Stropa”, Monte dall’ Ora, Veneto £140

2013 Barbaresco, Olek Bondonio, Piedmont (Magnum) £145

2006 Barolo, “Villero”, Brovia, Piedmont £160

2001 Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo £180

2007 Brunello di Montalcino, “Helichrysum”, San Polino, Tuscany £200

2007 Barolo, “Cascina Francia”, Giacomo Conterno, Piedmont £250

2008 Brunello di Montalcino, “Vecchie Vigne”, Le Ragnaie, Tuscany (Magnum) £225

Rhône Valley & French Regional Red

2006 Mondeuse, “Tradition”, Prieuré Saint Christophe, Savoie £70

2008 Bandol, “Classique”, Domaine Tempier, Provence £75

2011 Hermitage, “Farconnet”, J.L. Chave, Rhône Valley £75

2012 V.D.P du Gard, “Les Vieux Ronsard”, Ludovic Engelvin, Languedoc £82

2001 Côteaux du Languedoc, “L’Esprit de Font Caude”, Alain Chabanon, Languedoc £89

2013 Cahors, “La Fage”, Domaine Cosse Maisonneuve, South West (Magnum) £96

2009 Côte Rotie, “Barbarine”, Domaine Yves Gangloff, Rhône Valley £120

2011 Cahors, “Les Laquets”, Domaine Cosse Maisonneuve, South West (Magnum) £140

2005 Côte Rôtie, “La Péroline, Vignobles Levet, Rhône Valley £145

2005 Hermitage, Domaine du Colombier, Rhône Valley (Magnum) £220

2005 V.D.P. d’Oc, “Le Merle aux Alouettes”, Alain Chabanon, Languedoc (Magnum) £300

1989 Côte Rotie, “La Landonne”, Domaine E. Guigal, Rhône Valley £600



New World Red

2013 Pinot Noir, Brick House, Ribbon Ridge, Oregon, USA £70

2013 Pinot Noir, “Moya”, Storm, Walker Bay, SA £75

2011 Syrah-Petite Syrah, “Rhu”, Viñedos de Alcohuaz, Elqui Valley, CHI £78

2012 Syrah, Luke Lambert, Yarra Valley, Victoria, AUS £80

2011 Grenache, “Les Garçons”, Fausse Piste, Oregon, USA £85

2008 Syrah, Dry River, Martinborough, NZ £100

2013 Pinot Noir, Dierberg Vineyard “Block 5”, Tyler Winery, Santa Maria Valley, USA £130

2004 Cabernet Sauvignon, “Trailside”, Heitz Wine Cellars, Napa Valley, USA £150

2006 Cabernet Sauvignon, “Monte Bello”, Ridge Vineyards, Santa Cruz, USA £270

1998 Cabernet Sauvignon, “Monte Bello”, Ridge Vineyards, Santa Cruz, USA £350

Spain Red

2004 Rioja Reserva, Viña Tondonia, Rioja £64

2010 Priorat, “Cami Pesseroles”, Mas Martinet, Tarragona £88

2011 Ribera del Duero, “Finca Viñas de Arcilla”, Goyo Garcia, Ribera del Duero  £90

2000 “Las Gravas”, Casa Castillo, Jumilla £95

1970 Rioja Reserva, Solar de Samaniego, Rioja £105

2010 Els Jelipins, Penedès £130

2007 Els Jelipins, Penedès £205

2004 “Valbuena”, Bodegas Vega Sicilia, Ribera Del Duero £220



2014 Riesling Auslese, “Hofpätch”, Bender (500 ml) £31
Mosel-Saar-Ruwer, GER

2015 Côteaux du Layon, “St Aubin”, Alex Cady £44
Loire Valley, FRA

2013 Muscat de Rivesaltes, Les Enfants Sauvages (500 ml) £45
Roussillon, FRA

2014 Icewine, Prié Blanc, “Chaudelune”, Caves de Morgex (500 ml) £66
Valle d’Aosta, ITA

2014 Jurançon, “Cuvée de Marie-Kattalin”, Domaine de Souch (500 ml) £70
South West, FRA

2015 Riesling Trockenbeerenauslese, F-Series (375 ml) £75
Marlborough, NZ

2004 Banyuls Grand Cru, “André Magnères”, Domaine Vial-Magnères £85
Roussillon, FRA

2007 Tokaji Aszú, 5 Puttonyos, Oremus £98
Tokaji, HUN

1983 Château Rieussec, Sauternes 1er Cru Classé £200
Bordeaux, FRA

2011 Late Bottled Vintage Port, Niepoort £48
Douro Valley, PRT

2005 Vintage Port, Quinta de la Rosa £110
Douro Valley, PRT

NV Manzanilla, “Las Medallas”, Herederos de Argueso (375 ml) £18
Sanlúcar, ESP

NV Amontillado, Gutierrez Colosia £48
El Puerto de Santa Maria, ESP 

NV Pedro Ximenez, Gutierrez Colosia (375 ml) £40
El Puerto de Santa Maria, ESP

S W E E T  &  F O R T I F I E D  W I N E



Single Malt Scotch Whisky   Single Shot

Dalmore 15 YO, North Highlands   £7.5

Glenkinchie “Distillers Edition”, Lowlands   £7.5

Glenfarclas 15 YO, Speyside   £7

Macallan 12 YO, “Sherry Oak”, Speyside    £9

Balvenie 14 YO, Carribean Cask, Speyside   £7

Longmorn 16 YO, “Old Particular” Douglas Laing’s, Speyside   £12

Ardbeg, “Uigeadail”, Islay   £8

Bruichladdich 12 YO “Old Particular” Douglas Laing’s, Islay   £10

Arran 18 YO, Arran   £12

Springbank 15 YO, Campbeltown   £8

International Whiskey   Single Shot

Teeling, “Small Batch”, IRE   £5

Jack Daniels “No. 7“, Tennessee, USA   £4

Woodford Reserve, Kentucky, USA   £4.5

Jefferson’s, Kentucky, USA   £6

Woodford Reserve, “Double Oak”, Kentucky, USA   £7

Hudson, “Four Grain”, New York, USA   £9.5

Ritterhouse Straight Rye, Kentucky, USA   £4

Vulson, “Rhino Rye”, New Make Spirit, French Alps, FRA   £7

Nikka “From the Barrel”, JPN   £7

Suntory “Yamazaki”, Distiller’s Reserve,  JPN   £9

Suntory “Hibiki”, Harmony,  JPN   £10

A F T E R  D I N N E R  D R I N K S



Blended Scotch Whisky   Single shot

Monkey Shoulder, “Batch 27”   £4

Compass Box, “Hedonism”    £9

Cognac   Single shot

Domaine Le Reviseur VS, Petite Champagne   £5

Leyrat VSOP, Domaine de Chez Maillard, Grande Champagne   £7

Maxime Trijol XO, Grande Champagne   £12

Paul Giraud “Tres Rare”, (1959), Grande Champagne    £12

Tequila & Mezcal   Single Shot

El Jimador Blanco / Reposado   £3.5

Arette Reposado   £4

Hacienda de Chihuahua, Sotol Plata   £4.5

Ilegal Joven Mezcal   £4.5

Herradura Anejo   £5

Patron “Silver”   £6

Rum   Single Shot

Bacardi “Carta Blanca” / “Carta d’Oro”   £4

Kraken Black Spiced   £4

Mount Gay, “Black Barrel”   £4

Doorly’s XO Gold   £5

Plantation “XO”   £7

Flor de Cana “Centenario”, 18 YO   £7.5



Armagnac   Single shot

Bas Armagnac, Clos Martin Bas Armagnac, 8 YO   £5

Bas Armagnac, Baron de Sigognac, 1986   £9

Bas Armagnac, Domaine de Jouanda, 1982   £12

Calvados   Single Shot

Calvados du Pays d’Auge, VSOP, Domaine Dupont   £5.5

Calvados du Pays d’Auge, Adrien Camut 6 YO   £9

Calvados Donfrontais, Hors d’Age, Lemorton 25 YO   £15

Liqueurs   Single shot

Amaretto Saliza   £3.5

Coole Swan Irish Cream    £3.5

Chambord   £4

Cherry Heering   £4

Cointreau   £3.5

Drambuie   £4

FAIR. Café   £4

Grand Marnier, Cordon Rouge   £3.5

Limoncello, Distillerie Camel   £3

Sambuca Strega   £5

Seve Feu de Joie, ”Almond”, XO   £5

St Germain   £4

Toschi Nocello,”Walnut”   £3.5

Fernet Branca   £6

Kummel Wolfschmidt   £5

Grappa   Single shot

“Amarosa di Vespaiolo”, Jacopo Poli   £8



Chartreuse   Single shot

Green Chartreuse   £3.5

Yellow Chartreuse, “Tarragona”, Bottling 1980   £30

Eau de Vie   Single shot

Vieille Prune, “Grande Réserve”, Miclo   £6

Poire Williams, “Coeur de Chauffe”, Miclo   £6

Coffee by Reads coffee

Espresso – Single & Double   £2.5

Cappuccino • Latte   £3

Irish Coffee    £6

Tea by Teahouse Exclusives

Green Tea • Jasmine Tea   £3

English Breakfast • Earl Grey • Darjeeling   £3

Herbal & tisane

Peppermint   £3

Pure Camomile   £3

Wellness “Energy” hibiscus & cherry    £3

Wellness “Relax”, African    £3

In-house filtered water   75 cl

Nordaq “Fresh”, Still Natural Water   £3

Nordaq “Fresh”, Sparkling Natural Water   £3



P R I V A T E  H I R E

A V A I L A B L E

for  10-100  guests



020 3761 0200
1 Pearson Square London W1W 7EY

percyandfounders.co.uk


