
	 

 

WINE FLIGHTS 
Sample 3 different 75ml glasses of wine 

 
 
Easy Drinking White Wines £12,50 
 

- Vin de la maison 
 

- Picpoul de Pinet, Domaine De La Mirande 
  Picpoul Blanc 100%  
 

- Alsace, Joseph Cattin 
  Riesling 100%  
 
 
 
Discovery White Wines £15,95 
 

- Vin du moment 
 

- Touraine, Guy Allion  
  Sauvignon Blanc 100%  
 

- Provence, Le vent dans les voiles  
  Vermentino 100% 
 
 
 
Easy Drinking Red Wines £12,50 
 

- Vin de la maison 
 

- Bordeaux, Le Benjamin  
  Merlot 95%, Petit Verdot 5% 
 

- Rhône, Les Oliviers 
   Grenache, Mourvèdre, Syrah 
 
 
 
Discovery Red Wines £15,95 
 

- Vin du moment 
 

- Bourgogne Rouge, Goisot 
  Pinot Noir 100%  
 

- Sud-Ouest, Constance, Madiran  
 Tannat, Cabernet Sauvignon, Cabernet Franc 
 
 
 
Exploration Flight £13,95 
 

- Touraine, Guy Allion  
  Sauvignon Blanc 100% 
 

- Provence, Rosé, Châteaux d’Ollières  
  50% Grenache, 40% Cinsault and Syrah  
 

- Languedoc, Orange, Salamandre  
  Grenache Blanc 100% 
 
 
  
Sweet Wines (50ml) £12,95 
 

- Muscat de Rivesaltes, Domaine Cazes 
 

- White Pineau des Charentes, Drouineau 
  

- Red Maury, Mas Amiel 
 
 
 
Make Your Own £15,95 
 

- Pick any 3 wines from our by the glass selection 
 
 

 

VINS AU VERRE 
 

Glass      Carafe Bottle 
175ml  500ml 750ml 

 
VINS DE LA MAISON Rouge / Blanc 
 

 

£6.00  £16.80 £24.00 
 

       VINS ROUGES 
 

Rhône, Les Oliviers 
2023, Grenache, Mourvèdre, Syrah, 14,5% (VE) (ORG) 
Côtes-du-Rhône at its best! Full-bodied & packed with the bright red fruit 
flavours typical of the region 
£8.30 £23.10 £33.00 
 

Bordeaux, Le Benjamin (VE+ORG)  
2021, Merlot, Petit verdot, 13% 
Merlot-led Bordeaux showcasing well rounded tannins as well as peppery 
and smoked flavours that complement a very present fruit 
£8.90 £24.90 £35.50 
 

Sud-Ouest, Madiran, Domaine Berthoumieu 
2021, Tannat , Cabernet Sauvignon,  Cabernet Franc  
A dark and deep red! It has earthy aromas, blackcurrant, prune, liquorice, 
and fresh coffee grounds all held together with grippy tannins 
£10,30 £28.70 £41.00 

 

Bourgogne Rouge, Corps de Garde, Goisot 
2022, Pinot Noir, 13% 
Concentrated flavour of red cherry, earthy minerality & subtle notes of 
spice. A fantastic example of a « Bourgogne Rouge » 
£13.80 £38.50 £55.00 
 
VINS BLANCS 
 

Languedoc, Picpoul de Pinet, Domaine de la Mirande 
2024, Picpoul Blanc, 12,5% (VE)            
Dry & citrusy with floral aromas. Fruity character with a lingering finish 
£8.00 £22.40 £32.00 
 

Loire, Touraine, Guy Allion  
2024, Sauvignon Blanc, 12% (VE) 
A fresh and zippy Sauvignon from the Touraine in the Loire. Aromas of 
citrus and pineapple complemented by flavours of gooseberry and 
grapefruit with hints of lemon and lime. Delicious! 
£9.10 £25.60 £36.50 
 

Alsace, Joseph Cattin 
2023, Riesling, 13% 
Very aromatic with stone floral & citrus notes. A perfect introduction to 
this beautiful, under-appreciated wine region 
£10.00 £28.00 £40.00 

 

Provence, Le vent dans les voiles, Valérie Courrèges  
2023, Vermentino, 13% (VE) 
Medium body and dry. A low intervention wine with purity, texture and 
finesse. It is mineral-driven with floral character & very refreshing! 
£12.00 £33.60 £48.00 
 
VIN ORANGE 
 

Languedoc, Salamandre 
2024, Grenache Blanc, 12,5% (VE + ORG)       
An awesome and gentle entry-level orange wine. With 10 days on skins 
giving this Grenache Blanc character, body, and real depth. Floral on the 
nose with flavours of peach and summer fruits on the palate 
£9.10 £25.60 £36.50 

 
VIN ROSÉ 
 

Provence, Côteaux Varois, Château d’Ollières 
2024, 50% Grenache, 40% Cinsault and Syrah, 12,5% (VE) 
A delicate salmon pink in colour. On the nose, red summer berries with a 
touch of sweet spice. Dry, crisp and fresh on the palate 
£9.10 £25.60 £36.50 
 

 



					 

 

VINS ROUGES 
 

Sud-Ouest, Les Petits Clément £26.00 
2023, Merlot, Duras, 12% (V)              
A delightful cherry red in colour. Plummy, brambly fruit aromas in the 
glass. On the palate, chewy with a hint of spice and red-cherry flavours. A 
crisp finish and good acidity make this a great food wine 
 

Sud-Ouest, Camille £29.50 
2023, Malbec, 12,5% (VE) 
Camille is unoaked Malbec, produced in a modern style. Fresh acidity and 
juicy fruit flavours of cassis and black cherry 
 

Rhône, Les Oliviers                          £33.00 
2023, Grenache, Mourvèdre, Syrah, 14,5% (VE) (ORG) 
Côtes-du-Rhône at its best! Full-bodied & packed with the bright red fruit 
flavours typical of the region 
 

Bordeaux, Le Benjamin (VE+ORG) £35.50 
2021, Merlot, Petit verdot, 13% 
Merlot-led Bordeaux showcasing well rounded tannins as well as peppery 
and smoked flavours that complement a very present fruit 
  

Beaujolais, Fleurie, Didier Desvignes £37.50 
2023, Gamay, 13% (VE, ORG)              
All about pure fruit expression. Aromas of violets, wild strawberries and a 
herbal, savoury edge. Silky tannins keep this wine very food-friendly 
 

Languedoc, Faugères, Domaine du Météore £38.50 
2021, Syrah, Grenache, Cinsault, 13% (V + ORG)  
The Léonides is a powerful and meaty blend of Syrah, Grenache and Cinsault 
with masses of black fruit overlaid with thyme, lavender and a touch of 
balsamic. Full-bodied & rich on the palate 
 

Rhône, Domaine de la Janasse £39.50 
2021, Merlot, Syrah, Cabernet Sauvignon, Grenache, 15%  
A beautiful example of Southern French grape varieties; ripe red fruit & 
spicy flavours full of Southern warmth 
 

Loire, Hurluberlu, Sebastien David £39.50 
2024, Cabernet Franc, 12,5% (VE + ORG + BIO)   
Delicious Cabernet Franc form the Loire. The nose has aromas of fresh red 
fruits, currants and vegetal notes. The palate has a light tannic structure 
which gives way to supple, juicy and fresh flavours 
 

Languedoc, Apache, Vin des potes £41.00 
2022, Carignan, Cinsault, Grenache, 12,5% (VE) 
A natural wine from the Corbières region. Crafted from old Carignan vines, it 
bursts with notes of blackcurrant and Indian spices. However, this is not 
your typical wine so please don’t hesitate to ask us more details! 
 

Sud-Ouest, Madiran, Berthoumieu, Constance £41.00 
2021, Tannat , Cabernet Sauvignon,  Cabernet Franc, 14%             
A dark and deep red! It has earthy aromas, blackcurrant, prune, liquorice, 
and fresh coffee grounds all held together with grippy tannins 
 

Rhône, Léon et Séraphin, M. Dumarcher                £46.00 
2023, Grenache, Syrah, 13% (ORG)  
Very tasty and super easy to drink natural wine from the Rhône valley! 
Expect lots of fruit and spices with a nice warming finish 
 

Sud-Ouest, Cahors, Château du Cèdre  £47.50 
2022, 13% (VE + ORG)   
Malbec 90%, Tannat/Merlot 10%  
A Malbec from its native town Cahors. Ripe with spicy blackcurrant 
flavours, the tannins are balanced by rich layers of fruit and some oak 
 

Languedoc, Domaine Aubert & Mathieu £48.00 
Milo, Minervois La Livinière 
2021, Syrah, Carignan, Grenache, Mourvèdre, 14% (VE)  
Big structure and flavours. Filled with jammy red fruits, spices and a lovely 
dark chocolate scent 
 

Bordeaux, St. Emilion Grand Cru £53.50 
Château La Croix Chantecaille,  
2020,14% (VE) 
Merlot 80%, Cabernet Franc 20% 
A fine Grand Cru packed with notes of ripe black fruit & pine, with a diverse 
savoury palate & woody tannins 

 
 

VINS ROUGES 
 

Jura, Marie-Pierre Chevassu £54.00 
2022, Poulsard, 12% (VE, ORG) 
Light in colour and body. Fresh and rustic. Lots of cranberries, red apples 
and earthy notes! Some might call this wine peculiar, but for advocates of 
natural wine this is delicious! 
 

Bourgogne Rouge, Corps de Garde, Goisot £55.00 
2022, Pinot Noir, 13% (VE + ORG + BIO) 
Concentrated flavour of red cherry, earthy minerality & subtle notes of 
spice. A fantastic example of a « Bourgogne Rouge » 

 

Rhône, Châteauneuf du Pape, Chante Cigale £71.00 
2022, 15% (VE) 
Grenache 65%, Syrah 20%, Mourvèdre 10%, Cinsault 5%  
This is a traditional Châteauneuf-du-Pape! Peppery, leathery nose. The 
palate is dry with spices, pepper and a hint of vanilla 
 

Bordeaux, Margaux, Ségla £85.00 
2017, Cabernet Sauvignon, Merlot, 13,5%              
Second wine from the esteemed Rauzan Segla estate! Red and dark fruit 
aromas with floral and minerally hints lead onto a smooth medium-bodied 
palate with good forward ripe fruit flavours and polished tannins 
 

Bourgogne, Nuits St Georges, Chauvenet £89.00 
2017, Pinot Noir, 13,5%              
Deep, dark aromas of black cherry and black plum with toasted oak spice. 
Luscious, ripe, and round palate with velvety tannins and excellent fruit 
purity of further dark black fruits and underlying spice 
 

Jura, J’en veux encore !!! £91.00 
J.F Ganevat, 13% (VE + ORG + BIO) 
Blend of many grapes from and outside Jura 
"J'en Veux Encore" ("I want more") is a wine from J-F Ganevat, known for 
his natural winemaking style. This wine is a proper conversation starter and 
hard to find treat! It’s a pale red/pink colour and has lovely aromas of spice, 
wild herbs, pepper, sweet cherries and wild strawberries.This is not your 
typical wine so don’t hesitate to ask us more details! 
 

Bourgogne, Gevrey Chambertin, A-F. Gros £119.00  
2018, Pinot Noir, 14% 
Located in the north of the Côte de Nuits, Gevrey-Chambertin is world-
famous, not only for its Grand Crus, but also for all its other vineyards. This 
wine combines power and finess! Plenty of red and black fruit flavours, as 
well as subtle spice. It’s rich, round and ripe! 
 

Bordeaux, Saint Julien, Langoa Barton £122.00  
2017, 13% 
Cabernet Sauvignon 54%, Merlot 38%, Cabernet Franc 8% 
Ripe and concentrated fruit aromas with blackcurrant and black cherry. The 
palate opens up to chocolate and coffee leading to an intense finish 
 

Bourgogne, Corton, Grand Cru « Le Rognet » £131.00 
Maison Roche de Bellene  
2017, Pinot Noir, 14% (VE) 
Corton is one of Burgundy’s iconic area producing highly complex wines! 
Impressive core of black cherries, black currants with savoury overtones and 
fused with coffee and spice. The palate is rich, ripe and juicy, with supple 
tannins & good acidity 

 

Jura, J.F Ganevat, Plein Sud £149.00  
2022, Trousseau, 10,5% (VE + ORG + BIO) 
Jean-Francois Ganevat is an iconic Natural winemaker, heralded not just as 
one of the best vignerons in Jura but in the natural wine world.  
This is not your typical wine; very floral and pale in colour! Light, fresh and 
clean with some varietal earthiness. Vines planted in 1949 and 2000 

 

Bordeaux, Pessac-Léognan, Domaine Chevalier           £175.00  
2009, 13,5% 
64% Cabernet Sauvignon, 30% Merlot and 6% Petit Verdot 
One of the finest Domaine de Chevalier yet produced! Reveals a striking 
bouquet of cherry, black and red currant fruit, spice box, cedar and lead 
pencil shavings. The tannins are sweet in this fleshy, full-bodied offering 

 

Bordeaux, Pauillac, Château Batailley £189.00  
2010, Cabernet Sauvignon 
This is one of the best vintages ever made by this property. The very essence 
of Pauillac! Controlled power, dark-fruit richness and supreme elegance 
from one of the oldest château in Pauillac 
 



  

 

VINS BLANCS 
 

Sud-Ouest, Les Petits Clément £26.00 
2024, Sauvignon Blanc, Mauzac, 12% (VE)              
Zesty, refreshing and deliciously easy to drink. Juicy flavours of lemon, 
ripe apples and a touch of warmer tropical fruits are set of by zinging 
acidity and a lightness in the mouth 

 

Rhône, Costières de Nîmes, St Cyrgues £29.50 
2024, 12.5% (VE + ORG)    
50% Roussanne, 30% Grenache Blanc, 20% Viognier 
Bright pale gold colour with citrus, yellow peach and pear aromas. 
Generous palate but with a lot of subtlety and freshness 
 

Languedoc, Picpoul de Pinet, Mirande £32.00 
2024, Picpoul Blanc, 12,5% (VE)            
Dry & citrusy with floral aromas. Fruity character with a lingering finish 
 

Loire, Muscadet sur lie, La Bretesche, Huchet £32.50 
2024, Melon de Bourgogne, 12% (VE) 
An elegant Muscadet with fresh citrus & green apple flavours. The lees 
aging grants an inviting texture with a touch of minerality on the finish 
 

Loire, Touraine, Guy Allion £36.50 
2024, Sauvignon Blanc, 12% (VE) 
A fresh and zippy Sauvignon from the Touraine in the Loire. Aromas of citrus 
and pineapple complemented by flavours of gooseberry and grapefruit with 
hints of lemon and lime. Delicious! 

 

Alsace, Joseph Cattin         £40.00 
2023, Riesling, 13% 
Very aromatic with stone floral & citrus notes. A perfect introduction to this 
beautiful, under-appreciated wine region 

 

Bourgogne, Mâcon Uchizy, Talmard £41.00 
2024, Chardonnay, 12,5%  
Lovely green apple, lemon and almond notes. Crisp acidity with a soft 
finish. This is an unoaked Mâconnais to let the purity of the fruit shine 
 

Loire, Vouvray, Didier Champalou, “Les Fondraux” £47.00 
2022, Chenin Blanc, 13% (VE)              
Deliciously golden in colour, offering an exotic bouquet of lavender, 
honey, sweet grape & marzipan, with an enticingly soft mouthfeel 
 

Provence, Le vent dans les voiles, V. Courrèges  £48.00 
2023, Vermentino, 13% (VE) 
Medium body and dry. A low intervention wine with purity, texture and 
finesse. It is mineral-driven with floral character & a slight oily texture yet 
very refreshing! 
 

Languedoc-Roussillon, Gravillas, L’Inattendu £49.00 
2023, 13,5% (VE) 
Grenache Blanc and Maccabeu 
Dry and rich, with a good balance of green apple and mineral flavours. 
There is lovely custard apple fruit allied to dried apricot, vanilla, spices of 
herbs. It is a textural wine with great minerality 
 

Loire, Sancerre, Domaine Gérard Fiou                   £49.50 
2023, Sauvignon Blanc, 13% (VE + ORG) 
Aromas of lemon, mint, flint and spices. The palate has a beautiful 
structure with lots of fruit, a subtle spiciness and a mineral note 
 

Bourgogne, Sylvain Bzikot  £51.00 
2023, Chardonnay, 13% (VE) 
Bright and lively, with hints of citrus fruit, almond and brioche. Balanced 
and fresh with a mineral backbone supported by a forward acidity and a 
persistent creamy finish!  
 

Savoie, Montracul, Domaine Dupraz £52.00 
2023, Jacquères, 11,5% (VE + ORG) 
From 100+ year old vines. Straw like colour, the first impression is of a 
honeyed character. The nose reveals gunflint, dried fruit and candied 
orange. On the palate, plenty of salinity and a great finish 

 

Bourgogne, Puligny-Montrachet, A. Chavy            £98.50 
2022, Chardonnay, 13% (V) 
This Puligny is bursting with ripe tropical fruit character, balanced by a 
concentrated limey acidity & spicy oak. An outstanding Chardonnay 

 
 

VINS BLANCS 
 

Jura, Savagnin Autrement, Saint Pierre (VE) £99.00  
2018, Savagnin 
This cuvée shows the purity of the Savagnin varietal made on the best 
terroir of Jura. A delicate yet vibrant wine that is very refreshing. This is 
not your typical wine so don’t hesitate to ask us more details! 
 

Bourgogne, Meursault, Les Narvaux £129.00  
2022, Chardonnay 13%, Vincent Latour 
Enticing aromas of green apple, peach, and apricot. A wonderful buttery 
and rounded texture providing weight, structure, and concentration 
 

Jura, Fortbeau, Anne & J.F Ganevat £150.00  
2018, Chardonnay, 12% (VE + ORG + BIO)   
Vinified from old Chardonnay vines. The wine is aged on its lees for 18 
months to give lots of texture. Fruity aromas and useful oxidative notes 
are present giving a wonderfully mouthfeel. However, this is not your 
typical wine so please don’t hesitate to ask us more details! 
 

Bourgogne, Beaune, Clos des Mouches £179.00 
2017, Chardonnay, 13,5%  
World-class Chardonnay! Intense, textured and well balanced. It has, 
vivid minerality, citrus and patisserie notes and a long, refreshing finish 

 
VINS ROSÉS 

 

Languedoc, Montmarin, Bertier    £28.00 
2024, Grenache & Syrah, 13% (ORG)   
Dry with notes of strawberry, raspberry and delightfully fresh citrus 
 

Provence, Côteaux Varois, Château d’Ollières           £36.50 
2024, 50% Grenache, 40% Cinsault and Syrah, 12,5% (VE) 
A delicate salmon pink in colour. On the nose, red summer berries with a 
touch of sweet spice. Dry, crisp and fresh on the palate 
              

Côtes de Provence, Bandol £49.50 
Domaine La Suffrène 
2024, Mourvèdre, Cinsault, Grenache, 12,5% (VE + ORG)   
Aromas of candied citrus fruits & spices. Palate is fresh, balanced and 
supported by a beautiful aromatic persistence. A rosé of great finesse! 

 
VINS ORANGES 

 

Languedoc, Salamandre £36.50 
2024, Grenache Blanc, 12,5% (VE + ORG)       
An awesome and gentle entry-level orange wine. With 10 days on skins 
giving this Grenache Blanc character, body, and real depth. Floral on the 
nose with flavours of peach and summer fruits on the palate 
 

Languedoc, À fleur de Peau, Clos du Gravillas  £50.00 
2022, Muscat, 13,5% (VE + ORG + BIO)       
Concentrated scents of tropical fruits and citrus. On the palate, dry and 
clean with further exotic fruit, a vibrant acidity and balanced tannins 

 
VINS MOELLEUX / LIQUOREUX 

 

White Pineau des Charentes 17% (VE) 75ml £5,95 
A fortified white wine to which a Cognac eau-de-vie is added & then 
matured, giving a brandy-like edge to the drink’s alluring sweetness 
 

Muscat de Rivesaltes, Cazes 15% (VE)  75ml £6,95  
This biodynamic fortified wine has a complex nose of grapes, pear, rose 
petals & citrus. On the palate it is sweet, rich & powerful 
 

Mas Amiel, Maury Rouge 16,5% (VE+ORG+BIO)  75ml £7,50 
Naturally sweet red wine made with grenache grape. Powerful aromas 
of blackberry fresh fig and spice followed by vanilla and liquorice 
 

Alsace, Vendage Tardive, Trimbach 50ml £7,95 
2017, Gewurztraminer, 13,5% (VE) 
Lychee, brown spices, mint and honey toy with one another in this late 
harvest Gewurztraminer. A lush, decadently sweet wine 
 

Bordeaux, Sauternes, Petit Vedrines HALF BOTTLE £28.00 
2016, Semillon & Sauvignon Blanc, 13% 
A complex sweet wine richly flavoured with honey and lush stone fruit 

 
 



					 

CHAMPAGNE & SPARKLING      
 

                                     Glass               Bottle  
Veuve Devienne Brut £7.50       £29.50 
Chardonnay, 11.5% 
Fresh & clean with a touch of citrus and notes of green apple 
 

Champagne A. Robert £11.50      £65.00  
Pinot Meunier, Chardonnay, Pinot Noir 12% (VE)      
Blended across 68 plots, all owned and farmed by Arnaud Robert! Notes of 
mature yellow fruit and finishes on slightly roasted flavours 
 

Pét Nat, Famille de Conti £35.00 
Chenin Blanc, Sauvignon Blanc, 12,5% (VE + ORG)       
This Pétillant Naturel wine (Pét Nat) is relatively low in alcohol with a 
lovely light spritz and notes of zesty gooseberry and lime 
 

Crémant de Loire, Domaine Breton £44.00 
Chenin Blanc, Cabernet Franc, Grolleau, 12,5% (VE + ORG)      
Fine bubbles with notes of fresh pear, citrus zest, and subtle brioche 
 

Champagne A. Robert Rosé £72.00  
Pinot Meunier, Chardonnay, Pinot Noir 12% (VE)      
Both gourmand and elegant, this champagne rosé sings refined notes of 
fleshy red fruits accompanied by meringue 
 

Champagne, Cuvée Prestige, Gobillard £87.00  
2018, Pinot Noir, Chardonnay, 12,5% 
A very elegant wine, harmonious & refined with dried fruit accents 
 

Champagne, Laurent Perrier Rosé £119.00  
Pinot Noir, Pinot Meunier, Chardonnay, 12% (VE) 
Extraordinary depth & freshness, with delicious red berry flavours 
 

Champagne, Comtes de Champagne £185.00 
2012, Chardonnay 100%, 12,5% (VE) 
Prestige cuvée made entirely from Chardonnay grapes sourced from the 
Grand Cru vineyards in the prestigious Côte des Blancs. It is only produced 
when the harvest is of exceptional quality worthy of a vintage year 

 
BOISSONS SANS ALCOOL 

 
GIN 

 

Gordon’s - 0% 25ml £3.00 
(Add tonic for £2.50) 

 
BIÈRES 
 

1936 Bière, Switzerland, 330ml, 0.0% (Ve) £4.95 
Brewed with the softest water sourced within the Swiss Alps. This 
golden alcohol-free lager is ultra-clean & crisp! 
 
Lucky Saint Hazy IPA, UK, 330ml, 0.5% (Ve) £5.50 
Juicy and hazy with tropical and stone fruit notes, this IPA combines 
Pale Malts and New World Hops for perfect balance 

 
WINE 

 

Kisumé Blanc, Aubert & Mathieu £21.00 
France, 750ml, 0% 
Impressively tasty alcohol-free sparkling white wine, with flavours of 
tropical fruits, citrus and white flower 

 
MOCKTAILS £6.95 
 

Roséjito 
A pink virgin mojito, packing a delicious punch of fresh mint, lime and 
dragon fruit & guava juice 
 

Beret Sweet 
Cranberry juice, apple juice and a squeeze of lemon served over ice with a 
splash of soda. A simple but perfect balance of sweet and sour 

 

Passion Pétillante 
Apricot & orange juice, with a squeeze of lemon topped with ginger beer! 

 
 

 
 
 
 

APÉRITIFS 
 
 

Champagne A. Robert 12% (VE)      100ml £11.50 
Notes of mature yellow fruit and finishes on slightly toasted flavours 

 
Kir Royal  100ml £7,95 
A traditional apéritif made from our house sparkling wine & your choice of 
cassis, pêche or framboise liqueur 
  

         - With Champagne                                                                                        £12.50 
 

Kir  125ml £6,80 
A traditional apéritif made from our house dry white wine & your choice of 
cassis, pêche or framboise liqueur  

 
Ricard 45% or Pernod 40% 25ml £4,00 
Pastis are aniseed liqueurs typically served with ice & fresh water 

 

Add Orgeat sirop & make it a Mauresque £4.50 
 

Add Mint sirop & make it a Perroquet £4.50 

 
Vermouth Blanc, 4 Ever Wine 16,5% (VE+ORG) 75ml £8,50 
Made from Gros manseng grapes harvested in 2021 from the Gers. There’s 
a gentle sweetness with an aromatic bouquet based on gentian, sage and 
orange peel. Great way to start a meal! 

 
Vermouth Rouge, 4 Ever Wine 18% (VE+ORG) 75ml £10,50 
Made from Cabernet Franc grapes harvested in 2021 from Anjou. 
Wildflowers, dried berries, Mediterranean herbs, and just the right 
interplay between the subtle sweetness and herbal bitterness! Delicious 
when served chilled! 

 
Lillet Blanc / Rouge 17% (VE) 75ml £6,75 
A white or red wine-based aperitif from Bordeaux, made with wines 
blended with fruit brandies & matured in oak for six to twelve months 

 
Suze 20% (VE) 50ml £6,50 
Liqueur made with wild gentian harvested from the Alps. Bittersweet and 
complex, with floral & citrus notes 

 
Byrrh 18% (VE) 50ml £6,50 
Byrrh is a wine-based aperitif, with no added sugar - all the sweetness 
comes from the muscat base wine. Other ingredients include coffee, bitter 
orange and cocoa, as well as the finest cinchona (quinine) barks 

 
White Pineau des Charentes 17% (VE)  75ml £5.95 
A fortified white wine to which a Cognac eau-de-vie is added & then 
matured, giving a brandy-like edge to the drink’s alluring sweetness 



  

COCKTAILS 
 
French 75 £12.95 
Champagne, G’Vine Floriason gin, lemon, sugar 

 

The Negroni ‘Français’ £9.50 
Dolin red Vermouth, Citadelle gin, Campari 
 

The White Negroni £9.50 
Lillet Blanc, Suze, G’Vine Floraison gin 
 

French Martini £9.50 
Ciroc Vodka, Chambord & pineapple juice 
 

The French Blonde £9.50 
Ciroc vodka, Saint Germain elderflower liqueur, apple, lemon juice  
& a dash of lemon bitters 
 

Sidecar £9.50 
Martell VS, Cointreau, lemon juice & a brown cane sugar rim 
 

Le Saint Germain £9.50 
Sparkling wine, Saint Germain elderflower liqueur & soda water 

 

Aperol Spritz £9.50 
Sparkling wine, Aperol & a splash of soda water 

 

Espresso Martini £9.50 
Espresso, Ciroc Vodka & Kalhua 

 

Teddy’s Margarita £10.50 
Jose Cuervo 1800 Silver Tequila, Cointreau, Lime 

 

Bloody Moussa £10.50 
Ciroc Vodka, Tomato juice, lemon, tabasco, Worcestershire sauce 

 

Old Fashioned £11.50 
Woodford Reserve, angostura bitters, brown sugar 

 

Our bartenders are passionate about cocktails! Don’t hesitate to ask for 
your favourite classic and we will see if we can accommodate 

 
 

BIÈRES 
 

PRESSIONS             Schooner 2/3 
 

French Quarter Pilsner, 4%   £4.95 
 

Guest Draft Pale Ale, Ask waiter for more details  £5,95 
 

Monaco, (Grenadine, Lemonade and Pilsner) £5.50 
 

Picon Bière (half pint) £6.50 
Half pint Pilsner mixed with Picon bitter orange liqueur 

 
BOUTEILLES 
 

Météor Lager, France, 330ml, 4,50% (Ve) £5.95 
Refreshing and well balanced. A thirst-quenching beer with a crisp finish 
 

Pietra, France, 330ml, 6% £6.50 
Pietra is an amber lager from the island of Corsica. The malts are blended 
with chestnut flour to achieve a malty & nutty flavour 
 

Trois Monts, France, 750ml, 8.5% £14.95 
Traditional French blonde with a rich & aromatic body full of fruity notes 
 

Hop On, Allendale brewery, 500ml, 4.7% £6.50 
Gluten Free IPA and it makes no compromises on flavour. Fresh pine gives 
way to aromatic American hops for a bold tropical fruit flavour 

 
CIDRES 
 

Sassy Cider Organic 330ml, 4,5% (VE + ORG) £6.50 
A subtle and well-balanced semi-dry organic cider made from 100 % 
organic Normandy cider apples (5 varieties) 
 

Sassy Poiré 330ml, 2,5% (VE)     £6.50 
Crisp with subtle acidity and a smooth effervescence, made from 100% 
Normandy pears (12 varieties) 

 
 

 

BOISSONS FROIDES 
 
SODAS 

 

La Mortuacienne 330ml £4.50 
Cloudy lemonade / Pink lemonade 
 

Coca Cola / Diet Coke 200ml £3.00 
 

Marlish 200ml £3.00 
Tonic water / Elderflower / Lemonade / Soda 

 

Fentimans Ginger beer 275ml  £4.50 
 

Orangina 250ml  £4.50 
 

Diabolo 200ml  £3.50  
Lemonade served with Grenadine, Mint or Strawberry syrup 

 
JUS DE FRUITS 
 

Oasis Tropical 330ml £3.90 
 

Pago 200ml £3.90 
Apricot / Orange / Cranberry / Pineapple / Tomato / Apple                 
 
EAUX MINÉRALES 
 

Still / Sparkling 330ml £2.90 
 

Still / Sparkling 750ml £4.50 

 
BOISSONS CHAUDES 

Our coffee is roasted by local artisan Pinklane Coffee 
(Decaf or Oat milk substitute extra 30p) 

 
Espresso / Double £2.00 / £3.50 
 

Noisette £3.00 
An espresso shot topped with milk foam 
 

Café Alongé £3.00 
An espresso shot with added hot water, served black 
 

Café Crème £3.80 
An espresso shot with added hot water, served with hot or cold milk 
 

Cappuccino / Flat White / Latte £3.80 
 

French Press £4.50 
Double shot coffee served in a cafetière 
 

Chocolat Chaud £3.80 
Hot Chocolate produced by local chocolatier Studio28. 80% dark chocolate 
that is rich and smooth. May require sugar for those with a sweeter tooth 
 

Chocolat Viennois £4.95 
Studio 28 Hot chocolate topped with whipped cream 
 

Café Viennois £4.95 
Pinklane coffee topped with whipped cream 

 

Tea £3.80 
Earl Grey / English Breakfast / Green Tea 
 

Infusion Les 2 Marmottes £3.80 
Born in 1976, Les 2 Marmottes was founded in Haute Savoie and 
specializes in 100% plant-based teas and infusions 
 
- Camomille: There is no better way to prepare yourself for bed! 

 

- Menthe, Tilleul & verveine: Peppermint, Verbena, and Linden 
 

- Infusion des Marmottes: Verbena, Linden tree, Peppermint, Orange 
petals, and Rosehip Berries 

 

- Cocktail Digest: Anise, Fennel, Spearmint & rosemary                                 
End a gourmet meal with a splash of lightness 
 

 
 



			 

SPIRITS 
(Add a mixer for £2.50) 

 

GIN 25ml 
 

Citadelle, 44%  £4.00 
A dry, full bodied but floral gin made in South West France using a copper 
pot still & 19 botanicals 

 

Citadelle, Vive le Cornichon, 43.8%  £5.50 
A dry gin made with cornichon pickles from Maison Marc in its blend of 
botanicals. This gives an herbaceous, tangy aromas with a touch of salt 

 

Hepple Gin, 45% £4.50 
An award-winning gin from Northumberland. Using a unique triple 
distillation technique, this gin offers juniper flavours with hints of pine 
 

Saffron Gin, 40% £4.50 
An extraordinary gin, which gains its marvellous tawny-orange hue from 
the presence of its eponymous saffron! 
 

G’Vine Floraison, 40% £5.00 
Produced in the French region of Cognac, this gin is infused with the Ugni 
Blanc grape, as well as ginger root, liquorice, lime & juniper 
 

Pink Pepper, 44% £4.50 
A favourite of ours, this gin is made with hand-picked pink peppercorns & 
a handful of other tasty botanicals such as honey & vanilla 

 

Pink Pepper Old Ma’s, 47,5% £7.00 
Intensely aromatic gin aged in old Port Barriques. The texture is incredibly 
soft and the oak aging balances a fresh & spicy bouquet 

 
RUM 25ml 
 

Duppy Share White Rum 37.5%  £3.50    
                                                            

Cut to the Spice rum 37.5%  £3.50   
                                                                               

Trois Rivières Blanc, 50%                                      £5.00 
A traditional rhum Agricole from Martinique. Mineral yet smooth, with a 
remarkably aromatic personality, endowed with the AOC certification 
 

Plantation XO, 40%                                       £7.50 
Aged in bourbon barrels before being shipped to France for a secondary 
maturation in Cognac casks. Flavours of chocolate, banana, coco & mango 

 
VODKA 25ml 

 

Ciroc 40% £4.00 
Made from fine French grapes, this premium French vodka is clean and 
crisp, with elegant floral and citrus notes 

 
WHISKY 25ml 

 

Brenne Cuvée Spéciale Single Malt 40% £7.50 
This French single malt is initially aged in oak casks before enjoying a 
period in casks that previously held Cognac! This is a great choice, 
especially when you're torn between drinking a whisky or a Cognac! 

 

Rozelieures Fumé Collection Single Malt 46% £7.90 
A single malt distilled near Strasbourg. Peated to 20PPM, it is rich with 
notes of candied fruit, nuts and honey alongside coffee, spice and smoke 
 

Deanston 10-Year-Old Bordeaux Cask 46,3% £8.90 
This single malt was finished in red Bordeaux wines casks. This has 
imparted a full-bodied sweetness to the whisky, balancing its creamy, 
malty notes with splashes of damson, cherry and a hint of dark chocolate 
 

Bruichlladich 2010 62.6% £11.50 
Limited edition single cask release (Pauillac Cask from Bordeaux) 
Inviting nose of stone fruit and gentle oak. The familiar Bruichladdich 
profile (floral / fruity) is augmented by the wine cask and its vinous layer. 
The taste builds on this with rich fruit and layers of butterscotch and toffee 
 
Bushmills Original 40% £3.50 
 

Woodford Reserve 43,2% £4.50 
 

Lagavulin 16 Years, 43% £8.95 
 

Glengoyne 18 Years, 43% £11.50 
 
 

LIQUEURS / DIGÉSTIFS 
 

Get 27, 17.9% 50ml £6.95 
Established in 1796, Get 27 is France's foremost mint liqueur 
 

Cointreau, 40% 50ml £6.95 
Cointreau is a 'triple-sec' liqueur made from sweet and bitter orange 
peels. Very good on its own or over ice 
 

Grand Marnier, 40% 50ml £6.95 
A superb orange liqueur made with fine Cognac sourced from the 
region’s various crus, flavoured with the bitter essence of wild oranges 
 

Génépi Grand Tétras, 40% 25ml £4.50  
This liqueur embodies the essence of the alpine herb Genepi. Herbal and 
floral notes, with hints of mint and a touch of bitterness 
 

Chartreuse Verte, 55% 25ml £5.95 
Green Chartreuse, a strong green liqueur, gets its characteristic taste 
and colour from a secret blend of over 130 herbs which is made by 
Carthusian monks in the Chartreuse mountains just north of Grenoble 
 

Bénédictine, 40% 25ml £4.50 
The recipe for Benedictine is a closely guarded secret, but it is known to 
contain 27 different herbs and spices. Benedictine is a sweet and 
aromatic liqueur that is perfect for sipping on its own over ice! 
 

La Fée Absinthe Parisienne, 68% 25ml £6.50 
Distilled in Paris based on a 19th Century recipe which includes grand 
wormwood, fennel, coriander and hyssop. Only absinthe authenticated 
by Marie-Claude Delahaye, founder and curator of the absinthe museum 

 
CALVADOS 
 

Dupont, Pays d’Auge VSOP, 42% 25ml £7.90 
Apple-based brandy from Normandy. Round fruity apple and raisin 
flavours and a hint of butterscotch. Crisp with a little kick from the spirit  
 
ARMAGNAC CASTARÈDE 
(Founded in 1832, Castarède is the oldest Armagnac house) 

 

Bas Armagnac VSOP, 40% 25ml £5.80 
Aged for a minimu of 6 years! Notes of walnut, plum crumble, coconut 
and honey. Subtle and balanced 
 

Bas Armagnac XO, 40% 25ml £6.90 
Aged for 20 years! Vibrant nose showing candied chestnut and dried 
currants mingled with luscious oaky notes of cigar box and sandalwood 

 

1984 Vintage Bas Armagnac, 40% 25ml £8.90 
This 1984 Bas from highly regarded Casterède is a blend of 50% Ugni 
Blanc, 30% Colombard and 20% Folle Blanche. This combines notes of 
fruity peach and prune with pepper, vanilla, and a hint of nuttiness 

 
COGNAC 

 

Martell VS, 40% 25ml £5.80 
Aged for a minimum of 5years. Wood and spice notes with a pleasant 
freshness and a velvety texture 
 

Trijol Grande Champagne VSOP, 40% 25ml £7.90 
Aged for between 10 and 20 years, this Grande Champagne Cognac has a 
rich nose of sweet spices, unlit cigars and plenty of sweetness 
 

Delamain XO Pale & Dry, 42% 25ml £11.50 
A blend of long-aged (25 years) XO Grande Champagne cognacs! There 
are fine floral top-notes on the aroma with an undertow of vanilla. The 
palate displays an astounding intensity of fruit and spice 

 
ALCOOL CHAUD £9.50 
 

 

Café Français  
Martell Cognac, coffee, hand whipped cream & sugar 
 

Grand French Coffee  
Grand Marnier, coffee, hand whipped cream & sugar 
 

Irish coffee  
Bushmills whiskey, coffee, hand whipped cream & sugar 
 


