
Bar Menu
Cocktails & Drinks

La Doc Authentic Italian Restaurant & Wine Bar

TARALLISOFT DRINKS

ORGANIC DRINKS

ORGANIC JUICE

WATER

£4.50£3.50

£4.50

£3.50

£3.50

£4.50

£4.50

£4.50

£4.50

Taralli are torodal Italian snack food, 
common in southern Italy. What based 
crackers similair in texture to breadsticks 

Sprite | Fanta Orange | 
Coca-Cola (Original flavour, Zero, Diet) (33cl)
Tonic Water | Soda Water (20cl   

LA NOSTRA ARANCIATA ROSSA:  

LA NOSTRA LIMONATA:

This refreshing drink is bursting with the sweet 
and tangy flavor of  freshly squeezed oranges.

Delicate straw-yellow nuances enclose a 
symphony dominated by citrus accords 
and notes of  enveloping freshness.

CHINOTTO

The unique aroma of  Chinotto is derived from 
the eponymous citrus fruits, which have been 
grown on the west side of  the Liguria Riviera

Real organic Italian Juice
Pear Juice, Orange Juice | Apple Juice | 
Pinapple Juice | Peach Juice

STILL: Panna (50cl)
SPARKLING: San Pellegrino (50cl)

BUFFALO MOZZARELLA
Cherry buffalo mozzarella (Italian: Mozzarella di bufala;
Neapolitan; muzzarella ‘e vufera) is a mozzarella made 
from the milk of  the Italian Mediterranean buffalo

PECORINO & MIELE
Sardinian cheese, served with chesnuts & honey.

Italian mixed marinated olives.

CROSSTINI
Crostini is Italian for toasts. These simple toasts are
generally made with sliced white bread, brushed 
with olive oil,and lightly toasted until crisp.

OLIVES

BAR MENUSOFT DRINKS & JUICES

(33cl.)  

(33cl.)  

(33cl.)  

(33cl.)  



BIRRA MORETTI (Pint)£7.50
(Half)£4.00Birra Moretti is a quality beer made in

the traditional way. It is the result
of  a production process that has
remained almost unchanged since 1859.   

PORNSTAR MARTINI
The Pornstar Martini is a refreshing
passion fruit cocktail made with vodka, 
Passoa, lime and passion fruit juice served 
with a shot of  Prosseco on the side.   

PERONI NASTRO 
AZZURRO

£4.50

£4.50

£4.50

£10.00

APEROL SPRITZ
A mixed drink prepared from Aperol (an Italian
aperitif), prosseco, and sparkling soda water   

CAMPARI SPRITZ
A mixed drink prepared from Campari, prosseco,

and sparkling soda water   

LIMONCELLO SPRITZ
A mixed drink prepared from limoncello,

prosseco, and sparkling soda water   

HUGO SPRITZ
A mixed drink prepared from elderflower

syrup, prosseco, and sparkling soda water   

CRODINO SPRITZ
Crodino is a Non-Alcoholic Spritz.   

SANBITTER
Sanbitter Rosso is a non-alcoholic aperitif  

beverage that is full of  flavour, intense red colour, 
sparkling taste and cheerful personality.

£10.00

£10.00

ESPRESSO MARTINI
This iconic cocktail combines the rich,
intense notes of  our Italian espresso
with the smooth, velvety texture of
Kahlú. Perfect for coffee lovers.   

£10.00

NEGRONI
The negroni is a cocktail, made of
equal parts gin, vermouth rosso and
Campari. With an intense flavor, it has
a strong citrusy orange taste.  

£10.00

BELLINI

MARTINI

The negroni is a cocktail, made of
equal parts gin, vermouth rosso and
Campari. With an intense flavor, it has
a strong citrusy orange taste.  

Campari soda/orange
Gin (Gordon’s) tonic 
Vodka (Smirnoff) tonic/orange
Whisky (Bell’s) & coke
Rum (Barcadi) & coke
Dark Rum (Captain Morgan) & coke

Dry, Red, White  

£10.00

£7.50

£9.50

Peroni Nastro Azzurro exemplifies
the traditions of  Italian
craftsmanship, passion and flair
upon which it was formed.  

Peroni Nastro Azzurro 0.0%. Brewed in Italy, 
with the same passion and flair, this superb 
beer offers the same superior taste experience 
of  the original Peroni Nastro Azzurro. 

Peroni Nastro Azzurro gluten free is a crisp
and refreshing beer crafted with passion 
and flair to offer a delicate balance of  
bitterness and subtle citrus.  

PERONI NATRO AZZURO 0.0%

PERONI GLUTEN FREE

ITALIAN BEER

MIXERS

APERITIFS & COCKTAILS

NON ALCOHOLIC

A spritz is an Italian winebased
cocktail, commonly served
as an apéritif  across Italy. It

consists of  Prosecco, digestive
bitters, and soda water.  

SPRITZ DRINKS

(33cl.) 5.1% ABV  

(33cl.) 5.1% ABV  

All of our mixers are 50ml

(33cl.) Not more than alcohol 0.05% Vol.  

4.6% ABV  



 
 
 

           WINE LIST 
 

 

 

 

 

 

 

 

 

 
 

 

 

WINE CLUB 
COMING SOON 

 

 

 www.ladocvino.club 
 

 

 

 

 

 

 

 

 

 
 

 
 

                                     @ladoc.balham 

 



 
 

Sparkling Wine 
 

Flute Bottle 
175ml. 

 

Prosecco Veneto D.O.C. “Castello Longobardo”(Extra Dry) £ 9.00 £ 30.00 
Pale straw yellow color has a delicate perlage. Its fruity aromas carry through to the palate Light and 
moreish, with gentle, fun-loving bubbles. 
 

Prosecco Veneto D.O.C. “Rose”(Extra Dry) £ 9.00 £ 30.00 
An intense bouquet with a mellow, fruity “cuvee”. This important cuvee represents the careful and 
precise choice for those seeking a wine for accompanying all the courses of a refined meal. 

 
Valdobbiadene Superiore di Cartizze D.O.C.G. £ 59.50 
Subtle with complexity, the first floral senses blend with the essence of red fresh fruits 
such as raspberries and strawberries. 

 
 

Wine by the glass 
          Glass  Glass  Bottle 
          175ml.  250ml. 
WHITE 
 
Verdicchio di Jesi DOC “San Leo”              £ 6.00  £ 8.00  £ 22.50 
Falanghina Del Sannio DOC “Corteregia”    £ 7.00  £ 9.00  £ 25.00 
Pinot Grigio Friuli DOC “Savian”      £ 8.00  £10.00  £ 27.50 
Sauvignon Terre Siciliane IGP “Zagara”     £ 9.00  £11.00  £ 30.00 
Gavi DOCG “Sant Evasio”      £ 10.00  £12.00  £ 32.50 
 
 
ROSE 
 
Pinot Grigio delle Venezie IGT Ramato “Collezione”   £ 8.00  £ 10.00  £ 27.50 
Toscana Rosato Passito IGT “Barbanera”    £ 8.00  £ 10.00  £ 27.50 
 
RED 
 
Aglianico Del Sannio DOC “Corteregia”      £ 6.00  £ 8.00  £ 22.50 
Salento Rosso IGP “Don Vito prestige”     £ 7.00  £ 9.00  £ 25.00 
Merlot BIO Veneto DOC “Savian”     £ 8.00  £10.00  £ 27.50 
Montepulciano DOC “Fantello”      £ 9.00  £11.00  £ 30.00 
Barbera D’Asti DOCG “Sant Evasio”     £ 10.00  £12.00  £ 32.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

White Wine 
 

Dry, Fresh, Crisp & Delicate White 
                                 CLUB 

Verdicchio dei castelli di Jesi DOC £22.50 £6.00 (175ml)  £8.00 (250ml)                          £ 16.50 

Forteto San Leo, Marche. Grape: 100% Verdicchio. Vol 12% 
Fresh wine with medium structure and extremely pleasant fruity character. Straw yellow with greenish          
reflections fresh fruits and flowers. Dry, persistent and pleasant aftertaste of bitter almond. 

                        

Falanghina del Sannio DOP  “Corteregia” £25.00         £7.00 (175ml)  £9.00 (250ml)                           £ 18.50        £9.00 (250ml) £9.00 (250ml) 

Solopaca, Campania Grape: 100% Falanghina. Vol 13.5% 
Falanghina is a very popular wine, for its freshness and generosity in perfumes,  often  
 served with local shellfish or consumed on its own, as an aperitif. 

 

Grillo Terre Siciliane Bianco IGP  “Bianco di Stelle” £27.50    £ 20.00 

Andrero, Sicilia. Grape: 100% Grillo. Vol 12.5% 
 On the nose, Grillo delivers pithy citrus (lemon, grapefruit) notes leading into herbal-floral subtleties of       
thyme and flint with a waft of fresh sea air. 

 

Pecorino d’Abruzzo IGP “Altavilla” £25.00    £ 18.50 

Marchesi di Cordano, Abruzzo. Grape: 100% Pecorino. Vol 12% 

Pale straw in color with green tinges, fine and intense bouquet with hints of fresh 

fruits and flowers. Dry, persistent and pleasant aftertaste of bitter almond. 

 
Gavi DOCG “Sant Evasio” £32.50        £10.00 (175ml)      £12.00 (250ml)  £ 23.50 

Sant Evasio, Piemonte. Grape: 100% Cortese. Vol 12.5% 

This is an elegant Gavi, soft and delicate, although it has a lovely persistent 

bouquet on the palate. 

 
 

Refreshing, Herbaceous, Aromatic White 

 
Sauvignon Terre Siciliane IGP “Zagara” £30.00 £9.00 (175ml) £11.00 (250ml)   £ 22.00 

Andrero, Sicilia. Grape: 100% Sauvignon. Vol 13% 

Faded hay yellow color, it has perfumes of sage, nettle elderflower and green pepper. 

It tastes fresh with a harmonic and persistent aftertaste. 

 
Medium Dry, Crisp, Fresh and Well Structured 

 
Pinot Grigio DOC Friuli “Savian” £27.50         £8.00 (175ml)  £10.00 (250ml)                          £ 20.00        £9.00 (250ml) £9.00 (250ml) 

Savian, Friuli. Grape: 100% Pinot Grigio. Vol 12.5% 
Ample and pervasive perfume with an engaging fragrance of wild honey, walnut husks and dry 
flowers. A dry, smooth, creamy, fresh flavour with and elegant finish of pears 

 
Fresh, Complexed 

 

Vermentino di Sardegna DOC “Alinos” £32.00      £ 23.00 

Zanatta, Sardegna. Grape: 100% Vermentino. Vol 13% 

The Sardinian Vermentino grape with a bit extra. A lovely citrus tone characterizes 

the bouquet and fuller weight on the palate from being aged on its lees. 

 

Fiano Salento Bianco IGP “Poesia” £25.00           £ 18.50 

Vinicola Mediterranea, Puglia. Grape: 100% Fiano. Vol 12% 
Shows a delicately flowery and slightly mineral nose. The palate is medium bodied and  
with a very good, rounded mouth feel. Elements of minerals, stones, peaches and pears. 



 
 

White Wine 
 

Toscana Bianco IGT “Pian Oro” £30.00       £ 22.00 

Barbanera, Toscana 

Bright, pale yellow color with golden tints. Fine and elegant bouquet with a marked fragrance 

of exotic fruits and apricots. Well balanced with a slightly bitter 

aftertaste of peach kernels. 
                         CLUB 

 
Gavi di Gavi DOCG “Sant Evasio” £36.00      £ 25.50 

Sant Evasio, Piemonte. Grape: 100% Cortese. Vol 12.5% 

This is an elegant Gavi, soft and delicate, although it has a lovely persistent 

bouquet on the palate. Dry, fresh and persuasive taste. Full body. 

 

 
Colline Pescaresi IGT Cococciola “Lusciabli”  £39.50      £ 28.50 

Marchesi di Cordano, Abruzzo. Grape 100% Cococciola. Vol 13.5% 

The vine was rediscovered and re-evaluated in the late 90s. The main characteristics 

lie in the great acidity and low PH values that make it very suitable for still white 

wines with a marked freshness and notable citrus notes. 

 

Pecorino d’Abruzzo IGP “Diamine” £36.00    £ 25.50 

Marchesi di Cordano, Abruzzo. Grape: 100% Pecorino. Vol 13% 

Pale straw in color with green tinges, fine and intense bouquet with hints of fresh 

fruits and flowers. Dry, fresh and persuasive taste. Full body. 

 

 

Rose Wine 
 

Medium Dry, Elegant Rose 

 
Pinot Grigio ramato Veneto IGT £27.50  £8.00 (175ml) £10.00 (250ml) £ 20.00 

Pirovano, Veneto. Grapes: 100% Pinot grigio. Vol 12%. Soft pink with violet reflections 

tending to copper Saline, fresh but round with citrus aftertaste. 

 
 

 
Toscana Rosato Passito “Barbanera”      £27.50  £8.00 (175ml) £10.00 (250ml) £ 20.00 

Barbanera. Grape: 100% Tuscan Grapes . Vol 13%. Is a fresh, delicate wine 

with a pale antique pink color. The scent has clear hints of hawthorn, rose and 

wisteria on a background of white fruit. The slightly tropical notes that are 

detectable on the nose reappear in the mouth, accompanied by intense fruity 

scents. Overall, it is an elegant wine with a pleasant freshness and minerality. 

 

 
 
 
 
 
 
 
 
 



Red wines 
 

                         CLUB  

 Light, Simple Delicate Red 
 
Aglianico del Sannio “Corte Regia” DOC  £22.50     £6.00 (175ml) £8.00 (250ml) £ 16.50 
Grape: Aglianico 100%. Winemaker: Corte Regia 
The Aglianico wine flaunts a ruby red colour tending to garnet with ageing; it is fruity with  
hints of raspberry and plum, a full and complex bouquet, dry and velvety. 
 
Barbera D’Asti “Sant Evasio DOCG   £32.50     £10.00 (175ml) £12.00 (250ml) £ 23.50 

Piemonte. Grape: 100% Barbera. Vol 14% 2023 

Stella rossa spends its first 10 months of life in Slavoian oak barrels and in French oak 

barriques. Thanks to this ageing the wine receives a slight tannic note, which will slowly fade 

with the refinement in the bottle. This Barbera d'Asti is really easy to be drunk, smooth and 

pleasant to the palate. 

 
Juicy, Medium-Bodied, Fruit-Led Red 

 
Montepulciano D’Abruzzo DOC “Fantello” £30.00 £9.00 (175ml) £11.00 (250ml) £ 22.00 
Ca del moro. Grape: 100% Montepulciano. Vol 12.5%  

Rich ruby red with similar red fruit aromas and flavours on the palate. A nose and palate bursting 
with cherries and plums surrounded with a pleasant unassuming hint of spicy oak. 

 
Salento Rosso IGP “Don Vito Prestige” £25.00     £7.00 (175ml) £8.00 (250ml) £ 18.50 
Puglia. Grape: 100% Salento. Vol 13%  

Deep red ruby color with a full aroma. A smooth and delicate taste which goes well with roasted 
or grilled meats. 

 
Nero D’Avola Sicilia DOC “Nero di Stelle” £28.75   £ 21.00 
Andrero, Sicilia. Grapes: 100% Nero D’Avola. Vol 14%  

Intense red with violet reflexion. Powerful aroma of preserved fruit and jam. 

 

Merlot Veneto BIO DOC “Savian”  £27.50     £8.00 (175ml)     £10.00 (250ml) £ 20.00 
Savian, Veneto. Grapes: 100% Merlot. Vol 12.5%  

Soft, ripe and easy to enjoy, the purity really comes through in this delicious  
no sulphur added Merlot, which is what this style of wine is all about. 

 
Cannonau di Sardegna DOC “Alinos”         £32.50   £ 23.50 
Zanatta, Sardegna. Grape: 100% Cannonau. Vol 13%  

Intense ruby red color. The lively aroma has notes of full-bodied mature fruits.  
The taste is soft with light tannins, warm and velvety. 
 
Primitivo di Manduria DOC “Empirio” £30.00   £ 22.00 
Puglia. Grape: 100% Primitivo. Vol 14%  

Deep red ruby color with violets highlights. Intense and fragrant bouquet with a rich variety of 
ripe fruits, harmonious and velvety taste. 

 
Rosso Toscano  IGP  “Eterno”  £32.00   £ 23.00 
Toscana. Grape: 100% Rosso Toscano. Vol 13%  

Intense ruby red colour. Aroma light and characteristic. Full-bodyed and velvety.  
Goes well with meat dishes, pork produts and cheeses. Serving temperature: 18-20° C 

 
Vino Nobile di Montepulciano DOCG “Barbanera” £39.50      £ 28.50 

Barbanera, Toscana Vol. 13.5 

Vino Nobile di Montepulciano is usually maroon-red in color and takes on a subtle brick-orange 
tint over time. It is characterized by its dark cherry and rich plum aromas, ripe strawberry and 
cherry fruit flavors, and a gently tannic "tea-leaf" finish. 
 

 



Red wines 
 

                         CLUB 

Oaked, Intense, Concentrated Red 
 
Chianti Classico Gallo Nero  DOCG “Forziere” £35.00   £ 25.00 
Sensi, Toscana. Grapes: 100% Sangiovese. Vol 13.5%  2019  

Ruby red in colour. This wine is full body and well structured. Ageing 24 months in oak barrels and  
further 3 months in bottle. 

 
Barolo DOCG  “Poiana” £45.00    £ 33.75 
Cascina Radice, Piemonte. Grape: 100% Nebbiolo. Vol 14.5%  2018  

Aged for three years in Slovenian oaks followed by 12 moths in bottle. 
Ruby red in color, it is full bodied, robust but velvety and harmonious, it goes well 
with game and red meats. 

 
Ripasso della Valpolicella Superiore £39.50   £ 28.50 
DOC “Valdorata” 2021 
Tenute Falezza, Veneto. Grapes: Corvina, Rondinella, Molinara. Vol 14.5%  

Rich ruby red with similar red fruit aromas and flavours on the palate. A nose and palate 
bursting with cherries and plums surrounded with a pleasant unassuming hint of spicy oak.  
 
Negroamaro IGP  “Emozione” 2018 £55.00   £ 40.00 
Vinicola mediterranea, Puglia. Grape: 100% Negroamaro. Vol 14.5%  

Characteristic perfume of shiraz, spicy, with delicate notes of berries and blueberries, blend 
together with an elegant hint of vanilla. Velvet and persistent flavour. Elegantly harmonious with 
fruity notes.  

 
Toscana Rosso IGT “Giggino” £65.00    £ 47.00 
Barbanera, Toscana. Grapes: 100% Sangiovese. Vol 13%  

With its deep red color, this wine has a rich ripe berry fruit aromas and flavours. Full bodied with 
great character 
 
Amarone Classico Della Valpolicella 
DOCG “Valdorata” 2019                £70.00   £ 50.00 
Tenute Falezza, Veneto. Grapes: Corvina 100% Vol 16%  

This is a very refined Amarone with great balance and infinite elegance and thanks to his 
structure and extract it will be able to improve with the passage of the years. 
Dark ruby colour with a very slight gamet edge: an intense and very complex perfume with 
dominant notes of raisins, cherries and prunes with hints of vanilla violets and cinnamon, Full, 
generous and firm with an elegant and persistent aftertaste of jam and spices. 
 

Our Riserva 

Salice Salentino DOC “Epicuro”  Riserva 2017 £42.50   £ 32.50 
Epicuro, Puglia. Grape: 100% Salice Salentino. Vol 14%  

Deep red ruby color with violets highlights. Intense and fragrant bouquet with a rich variety of 
ripe fruits, pleasant harmonious and velvety taste 
It goes well with roasted or grilled meats. Ideal with stuffed goose and game. 

 
Barolo  
DOCG “Argante”          Riserva 2015   £ 65.00     £ 47.00 
Cascina Radice, Piemonte. Grape: 100% Nebbiolo. Vol 14.5% 
The Barolo “Riserva” is a wine that offers great emotions: from the color, intense garnet red, 
with ruby reflections. The aroma is clear and intense, with hints of black cherry, tobacco, dried 
mushrooms, spices such as nutmeg and pepper and some balsamic aromas reminiscent of resin 
and mint. The taste is warm, soft, with sweet and velvety tannins that go well with a fresh acid 
note that helps to provide a long final persistence. Ideal with big red meat dishes and medium 
or mature cheeses, it can also make for pleasant after-dinner company. 
 
Please note that whilst every effort is made to ensure the wine is correct some vintage may vary 
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