FIZZ
Lessini Durello DOC; £9.5/ £42 Taittinger Brut Reserve; £16 / £87
Veneto, NV Champagne, NV
Cava Rosado Sumarroca; £10 / £45 Taittinger Brut Prestige Rosé; £95
Catalonia, 2021 Champagne, NV
Rathfinny Classic Cuvée; £11.8 / £69 Louis Roederer Collection 244; £135
Sussex, 2018 Champagne, NV
Cottonworth Classic Cuvée; £72 Laurent-Perrier Cuvée Rosé; £125

Hampshire, NV Champagne, NV

WHITE

Blanco; Casa del Arco - Vina de Espafa, Spain, NV

Cotes de Gascogne; Duffour Pere et Fils - Loire, France, 2022
Viognier IGP; Baron de Badassiere - Languedoc, France, 2021
Rioja Blanco; Gatito Loco - Rioja Baja, Spain, 2022
Pinot Grigio; Cantina di Gambellara, ‘Monopolio’ - Veneto, Italy, 2020
Chardonnay; Indémita - Central Valley, Chile, 2022
Chenin Blanc; Liberty Fairtrade - Western Cape, SA, 2024
Picpoul de Pinet; Lauvignac, 'St. Clair' - Languedoc, France, 2022
GrUner Veltliner; Funkstille - Niederdsterreich, Austria, 2022
Viognier Gran Reserva; Indomita, ‘Nostros’ - Bio Bio Valley, Chile, 2022
Sauvignon Blanc; Holdaway Estate - Marlborough, NZ, 2023
Gavi di Gavi; La Giustiniana, ‘Terre Antiche’ - Piedmont, Italy, 2022
Chardonnay; Trinity Hill - Hawkes Bay, NZ, 2021
Albarifo; Bodegas Gallegas, ‘Sentidifio’ - Rias Baixas, Spain, 2023
Petit Chablis; Domaine Hamelin - Burgundy, France, 2021

RESERVE

Pouilly-Fuissé; Domaine Les Vieux Murs - Burgundy, France, 2022
Complex, refined and mellow, full of honey and candied plum aromas.

Soave Classico; Pieropan, ‘La Rocca’ - Veneto, ltaly, 2021

175ml / 500ml / 750m]

£8.5/£22/ £32
£9/ £24 / £35
£9.5/£245/ £36
£10 / £26.5 / £39
£10.5 / £27 / £40
£11/ £28 / £42
£11.3/ £29.5/ £44
£11.5 / £30 / £45
£11.5 / £30 / £45
£12 / £33/ £48
£13 / £35.5/ £52
£13 / £35.5 / £52
£16.5/ £44.5 / £65
£16.8 / £45.5 / £67
£17 / £46 / £68

£80

£88

Aromas of nuts and exotic fruits, notes of spice and a light minerality on the long finish.

Montagny Ter Cru; Domaine Jean-Marc Boillot - Burgundy, France, 2021

£90

Rich, creamy and well-balanced offering from a family-run winery in the Coéte de Beaune.

RED

Tinto; Casa del Arco - Vina de Espafa, Spain, NV

Syrah; Cremele Recas, ‘Umbrele’ - Viile Timiului, Romania, 2018

Merlot; Cantina di Gambellara, ‘Monopolio’ - Veneto, Italy, 2020

Salice Salentino Riserva; Ducale - Puglia, Italy, 2019

Zweigelt; Funkstille - Niederosterreich, Austria, 2022

Cabernet Sauvignon Reserva; Morandé, ‘Pionero’ - Maule, Chile, 2021
Modello Rosso; Masi - Veneto, Italy, 2021

Pinot Noir; La La Land - Victoria, Australia, 2021

Chianti DOCG; Le Chiantigiane, 'Loggia del Conte’ - Tuscany, Italy, 2021
Cobtes-du-Rhdne; Ferraton, ‘Samoréns’ - Rhoéne, France, 2021

Merlot; Chateau Minvielle - AOC Bordeaux Superieur, France, 2020
Malbec; Pacheco Pereda, ‘Estirpe’ - Mendoza, Argentina, 2021

Rioja Reserva; Bodegas LAN - Rioja, Spain, 2017

Pinot Noir; Jean-Claude Boisset, ‘Les Ursulines’ - Burgundy, France, 2021

175ml / 500ml / 750m]

£8.5/£22/£32
£9/ £24 / £35
£9.5/ £245/ £36
£9.5/£26 / £38
£10 / £26.5 / £39
£11/ £28 / £42
£11/ £28 / £42
£11.5/ £30 / £45
£12/ £33/ £48
£13 / £35.5/ £52
£13.5/ £36.5/ £54
£13.9 / £38 / £56
£17 / £46 / £68
£19/ £52 / £75

RESERVE
Lalande de Pomerol; Chateau Perron - Bordeaux, France, 2018 £80
Layered aromas of red fruits, dark spice, fresh oak and cocoa, with a supple, velvety palate.
Mercurey; Maison Chanzy, ‘Le Bois de Cassien Rouge’ - Burgundy, France, 2021 £90
Layers of redcurrant and cranberry, with some darker mulberry fruit and well integrated oak.
Petit Sirah; Ridge, Lytton Estate - California, US, 2019 £115
Full-bodied with chalky tannins. Rich and concentrated plum and mint on the finish.
Saint-Julien Bordeaux; Pavillon de Léoville Poyferré - Bordeaux, France, 2016 £130

Black cherry and currant fruits, with a silky smooth texture and hints of vanilla, oak and tobacco.

ROSE & ORANGE

Pinot Noir rosé; Cremele Recas, ‘Calusari’ - Viile Timiului, Romania, 2022
La Grande Bauquiére - Provence, France, 2023

Semillon orange; Cazenave, ‘Bel a Ciao’ - Atlantique, France, 2022
Chateau la Coste, ‘Lady A’ - Portes de Méditerranée, France, 2023
Chateau Minuty, ‘Rose et Or’; Provence, France, 2022 RESERVE

Classic cocktails are available on request.

175ml / 500ml / 750ml

£9.5/£245/ £36
£13.5/ £36.5/ £54
£16.5/ £44.5 / £65
£16.8 / £46 / £68
£110

All wines served by the glass are also available in 125ml glasses.

COCKTAILS

Ginger & Vanilla Sour; £12
Evan Williams bourbon, ginger, vanilla, lemon, egg white

Passion Fruit Paloma; £12.5
Lost Explorer mezcal, passion fruit, guava, lime
Pineapple Flower Highball; £12.5
Duppy Share white rum, pineapple, cucumber, rosemary, soda, lime
East End Forager; £12
East London gin, blackcurrant, seasonal spices, lemon
Ritten Mai Tai; £12.5
Rittenhouse rye whisky, pineapple, tangerine, orgeat, lime
Masako Martini; £12
sake, lychee ligueur, lemon, rose, mint
Birds & Bees; £12
East London gin, East London Kew gin, lemon, honey, chamomile
Right on Thyme; £12.5
Champagne, thyme-infused Lillet Blanc, coconut, lemon
Rum & Rhubarb; £12
Cut spiced rum, Aperol, apple, lime, orange bitters
Pifa Picante; £12
pineapple & chilli-infused Cazcabel tequila, lime, agave
BEER & CIDER

DRAUGHT BOTTLES
Riding Lager (pint/growler) 3.7% £6.7 / £19 Favela (330ml) 5% gf £7.5
Birra Moretti (p/9) 4.6% £6.9/ £19 Heineken Premium Lager (330ml) 5% £5.8
Brixton Coldharbour (p/g) 4.4% £6.9 / £19 Noam (330ml) 5.2% £7.5
Beavertown Neck Oil (p/9) 4.3% £7.5/ £21 CANS
Brixton Reliance PA (p/g) 4.2% £7.2 / £20 Beavertown Gamma Ray (330ml) 5.4%£6.8

Guinness Microdraught (pint) 4.2% £7.5
Inch’s Cider (p/9) 4.5% £6.7 / £19

Brixton Atlantic APA (330ml) 5.4% £6.5
Brewdog Punk IPA (330ml) 5.6% £6

growlers contain 3 % pints of draught beer Brewdog Elvis Juice IPA (330ml) 6.5% £6.5

NO/LOW
Rosemary No-groni; £10
Lyre’s London Dry, Lyre’s Italian Orange, cranberry, warming spices
Brunswick Sour; £8
Lyre’s American Malt, pear, pineapple, lemon
Ginger Cane Spritz; £8
Lyre’s White Cane, ginger, seasonal spices, lemonade
Lucky Saint (330ml) 0.5% £6
Heineken 0.0 (330ml) <0.01% £4.8
Birra Moretti Zero (330ml) <0.05% £5.2
Karma Drinks; Cola / Gingerella Ginger Ale £4.8
INTUNE CBD; Elderflower & Hops / Grapefruit & Mint / Pomegranate & Ginger (all 10mg) £5.5

HOT

Tea by Canton;
Breakfast / Earl Grey / lychee & rose / chocolate / chamomile / green / peppermint £3.8

Coffee by Gentlemen Baristas;

espresso / macchiato / cortado / capuccino / flat white / latte / americano £3.4-£4.4
filter coffee - 140z. pot £4.8
House lattes; chai / pumpkin spiced chai / matcha / turmeric / beetroot £4.6
JUICES & SMOOTHIES
available until 4pm
Valencia orange juice; freshly squeezed in house vg/gf £4.9
Single Speed; apple, carrot or pineapple vg/gf £5.2
Red Juice; carrot, apple, beetroot vg/gf £5.8
with Disaronno Or|gmale amaretto + £2.5/ £4.5
Gold Juice; coconut, carrot, orange turmenc vg/af £5.8
with Bounty coconut rum + £2.5 /
Green Juice; spinach, apple, pineapple, coconut vg/gf £5.8
Berry Smoothie; strawberry, raspberry, pineapple, banana, date, coconut vg/gf £6.5
with Heering cherry liqueur + £2.5/£4.5
Goji Smoothie; acai, blueberry, banana, date, oat milk vg/gf/n £6.5

Vintages may vary.



