
 

 

 

                                                            175 / 250 / Bo*le 
Sauvignon Blanc, Pioneer Block, St Clair, NZ 
Crisp, aroma+c & herbaceous 10.50 /14.00 / 42.00 

Picpoul de Pinet, Plo d’Isabelle, L’Ormarine 
 green apple & sea-breeze notes 9.00 / 12.00 / 36.00 

Macon villages, Chardonnay, Cave de Lugny 
unoaked, citrus & white peach      10.50 / 14.00 / 42.00 

Albariño, MarKn Codax, Rias Baixas, Galicia 
Lively & zesty with stone fruit   10.50 / 14.00 / 42.00  

Pinot Gris, Roaring Meg, Mt. Difficulty N.Z. 
pear, mango & jasmine notes  11.25 / 15.00 / 45.00 

Chenin Blanc, Ghost in the Machine, Western Cape 
fabulous honey-citrus zing   12.00 / 16.00 / 48.00 

Michel Servin Blanc 
Crisp Sauvignon-Colombard blend   7.25 / 9.70 / 29.00    

 175 / 250 / Bo*le 
PrimiKvo, Mozzafiato, Puglia, IGT 
Rich with cherry & prune notes  9.50 / 12.75 / 38.00 

Malbec, Beaute du Sud, Southern France 
Juicy with subtle spice flavours  9.50 / 12.75 / 38.00 

Shiraz, Ghost in the Machine, Western Cape 
Blackberry, violets & dark fruit    10.50 / 14.00 /42.00 

Merlot, Vina Carrasco, Central Valley, Chile 
Easy-going and fruity    8.50 / 11/50 / 34.00 

Pinot Noir, Five Ravens, Romania 
Ruby colour with morello cherry 11.25 / 15.00 / 45.00 

Tempranillo, Finca Nova 
from Rioja, spice, vanilla & fruit   7.25 / 9.70 / 29.00 

 
*All our wines are kept fresh with the 
 Verre de Vin™ preservation system * 

WHITE WINES 

ROSÉ WINE BUBBLY 
Peyrassol organic rosé, “Mediterranee” provence 
Pale and crisp with rosehip, blood orange 
and mineral hints  9.50 / 12.75 / 38.00 
 

Bois des VioleBes, Languedoc 
quaffable and easy drinking 
everyday rosé   8.50 / 11.50 / 34.00 
  

    125  / Bo(le 
Prosecco Bel Canto, Veneto 
lemon-drop & herbal notes    8.00 / 48.00 
 

Crémant de Bourgogne, Sainchargny ExtaGc 
floral with hazelnut & cream notes       9.00 / 54.00 
 

Veuve Clicquot yellow label Champagne NV 
a true class act…  17.00 / 95.00 
 
 
 

FRENCH 75 
Hendrick’s gin, limoncello, crémant, lemon twist  10.00 
 

APEROL SPRITZ 
Aperol, prosecco, orange biYers, soda          10.00 
 

MARGARITA 
Cuervo gold, triple sec, lemon juice, salt-rim   10.00 
 

CARIBBEAN CHAMPAGNE 
spiced rum, crème de bananes, crémant   12.00  
 

MOJITO 
Havana club rum, limes, sugar, mint & soda  12.00 
 

ESPRESSO MARTINI 
Stoli vodka, Kahlua, espresso shot   10.00 
 

LADY MARMALADE 
Stoli vodka, Cointreau, marmalade, fresh orange   12.00 
 

ELDERFLOWER GIN FIZZ 
Gordon’s gin, elderflower, soda, mint & lime    10.00 
 
 
 

BRAMBLE 
Gordon’s gin, sloe gin, crème de Mûre, 
fresh lemon juice, soda    10.00 

 

COCKTAILS 
ON TAP – Award-winning Oxford Brewery cra7 beer 
Bearded Men Pilsner-Lager 4.3%    3.50 / 7.00 
Hoptric American Pale Ale A.P.A.  4.4% 3.50 / 7.00 
 

Guinness “Draught” +n  440ml     6.00 
Guinness “Draught” 0%   440ml              5.50 
 
 

BOTTLED  
Peroni, Nastro Azzurro  330ml  5.3%     6.00 
Peroni 0%  330ml                                              5.00 
San Miguel  330ml  5%  6.00 
Henney’s dry Hereford Cider  500ml  6.5%   6.50 
 

  
 

RED WINES 

BEER 

 SOFT DRINKS  
Pepsi / Pepsi Max / Lemonade / Fanta 
Lime-soda / Cranberry  / Ginger beer             3.50 

Pineapple / Tomato juice                          3.50   
Fresh orange / Cloudy apple                            3.95 
Elderflower & mint or lemon-lime pressé      3.95                          
Blenheim mineral water        3.00 / 4.00    

 


