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SHARING IS CARiNG
(We suggest 4 dishes for 2 people to share)

Truffle Oil & Parmesan Fries £8.50

Salt & Pepper Squid Chunks £12.50

(Squid chunks coated with crispy batter seasoned with salt & pepper served with our house blend mayo)

Panko Coated Squid Rings £12.50
(Crispy fried panko-coated calamari rings served with our house blend mayo)

Spinach, Ricotta & Smoked Provola Arancini £12.50
(Crispy golden fried Italian risotto balls filled with ricotta cheese and spinach, served with pesto
and arrabbiata sauce)

Saffron & Mozzarella N’duja Arancini £12.50
(Crispy fried saffron infused risotto balls filled with mozzarella, served with pesto and arrabbiata
sauce)

Tempura Prawns £12.50
(Crispy fried prawns coated in tempura batter, served with house blend mayo)

NIBBLES

Roasted Almonds or Cashews £6.00
Nocellara Green Olives £6.50
Parmigiano Reggiano (24 months aged) £7.50
Fresh Bread Basket £6.50

Some of our products contain allergens and there is a risk of cross contamination.

15% discretionary service charge will be added to your bill.



Lémence

BAR

CHEESE SELECTION served with a fresh bread basket £19.50

We have chosen 3 exceptional Swiss cheeses from our speciality cheese maker
Jumi. They go exceptionally well with a glass of fizz!

Fessli young

Hard cheese, is like a capricious young goat begging for a glass of white wine.
The white dough is somewhat elastic and gives off a delightful sourness on
your tongue.

Aarewasser

Semi hard cheese, delicately zesty, it will remind you of fresh meadows in
spring, accompanied by light buttery notes

La bouse

Soft cheese, its blue-mould coat gives a velvety mouthfeel, at the same time it
is astonishingly light and fresh

Some of our products contain allergens and there is a risk of cross contamination.

15% discretionary service charge will be added to your bill.
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BY THE GLASS

Champagne, Rosé & Sparkling

Cava Brut Reserva Vilarnau , Barcelona
Chapel Down Brut Reserve.

Piper Heidsieck, Cuvée Brut NV
Taittinger, Brut Reserve NV

Chapel Down Rosé Reserve
Piper-Heidsieck, Rosé Sauvage NV

White wines

Malvazjia, Matosevic, Alba, Croatia 2024

Grillo, Sursur, Sicilia Donnafugata 2024

Chapel Down, Baccchus 2024

Loimer Kamptal, Gruiner Veltliner 2023
Chablis, Domaine Passy le Clou, Burgundy 2023
Sancerre, Domaine Sautereau 2024

Red wines

Aglianico del Vulture, Pipoli, Italy 2021

Shiraz, Ghost in the Machine, South Africa 2022

Haut Médoc, Domaine Edmond Rothschild, Bordeaux 2020
Valpolicella Ripasso, Terrapieno 2021

Rosé wines
Roseblood,PDO Coteaux Varois En Provence 2024
Whispering Angel, Cotes De Provence 2024

Orange and Orange wines
Qvevris, Rkatsiteli Tbilvino, Georgia 2020
Loxwood , Honey wine

Fortified & Sweet wines
Tawny Port, 10 years old, Double Diamond, Portugal
Sauternes, Chateau Roumieu, France

125ml
£13.50
£14.50
£17.00
£19.50

£15.50
£18.50

175ml/ 750ml
£11.00/£41.00
£12.00/£44.00
£12.75/£46.00
£14.00/£52.00
£16.25/£63.00
£16.50/£65.00

175ml/ 750ml
£11.25/£43.00
£11.50/£45.00
£15.50/£58.00
£16.00/£60.00

175ml/ 750ml
£13.50/£52.00
£14.00/£52.00

175ml/750ml
£14.00/£52.00
£13.00/£50.00

75ml/750ml
£10.00/£95.00
£9.00/£82.00

A

Ask to see our cigar menu...



BY THE BOTTLE

Champagne

Piper Heidsieck, Cuvée Brut

Taittinger, Brut Reserve

Veuve Clicquot, Yellow Label Brut

Piper Heidsieck Brut

Drappier, Brut Nature Z¢éro Dosage
Ruinart, Brut

Laurent-Perrier, La Cuvée Brut
Jacquesson, Cuvée 746

Collet, Classic Brut

Thiénot, Cuvée Alain

Charles Heidsieck, Blanc des Millénaires
Bollinger R.D.

Pol Roger, Cuvée ‘Sir Winston Churchill’
Dom Pérignon

Champagne Rosé
Piper-Heidsieck, Rosé Sauvage
Veuve Cliquot, Rosé

Laurent Perrier, La Cuvee Rose
Devaux, D Rosé, Aged 5 Years
Charles Heidsieck, Rosé Millésimé

Sparkling Blanc

Moscato d'Asti, Oroluce, sweet

Prosecco, Ca’ di Alte, Extra Brut

Chateau Moncontour, Vouvray Brut

Cava Brut Nature, Riserva de la Familia, Juvé & Camps
Perdriel, Extra Brut Sparkling

Ca' dei Frati, "Cuvée dei Frati® Brut

Akarua, Central Otago Brut

Loimer, Extra Brut Reserve

Vaux Cuvée, Vaux Deutscher Sekt Brut

Bellavista, *Alma” Franciacorta Gran Cuvee Brut
Domaine Jean-Noel, Cremant de Bourgogne "Le Grand Lys’
Rathfinny Wine Estate, Blanc de Blancs

Nyetimber, Classic Cuvée, Multi Vintage

Wild Idol Zero Non Alcoholic

Sparkling Rosé & Red

Villa Cialdini, Lambrusco Grasparossa di Castelvetro Red

Ca' di Alte, Prosecco Rosé

Lambrusco Dolce Rosato, Cavicchioli

Akarua, Brut Rosé

Raventos 1 Blanc, Blanc de Nit Rose, Cava Rosé

Rathfinny Rosé, Sussex

Ca’ del Bosco, Cuvée Prestige, Franciacorta Rosé, Edizione 45

Vintage
NV
NV
NV
2012
NV
NV
NV
NV
2008
2008
2007
2007
2013
2012

Vintage
NV
NV
NV
NV
2012

Vintage
2018
NV
NV
2018
NV
NV
NV
NV
NV
NV
2016
2018

NV
NV

Vintage
NV
2020
NV
NV
NV
2018
NV

ITA
ITA
FRA
ESP
ARG
ITA
NZE
AUS
GER
ITA
FRA
ENG
ENG
GER

ITA
ITA
ITA
NZE
ESP
ENG
ITA

£98.00
£121.00
£120.00
£130.00
£132.00
£138.00
£152.00
£160.00
£168.00
£188.00
£254.00
£324.00
£430.00
£455.00

£116.00
£128.00
£136.00
£149.00
£261.00

£42.00
£42.50
£44.00
£50.00
£51.00
£53.00
£55.00
£63.00
£69.00
£90.00
£87.00
£95.00
£96.00
£38.00

£40.00
£43.00
£54.00
£66.00
£67.00
£95.00
£135.00
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OUR SIGNATURE COCKTAILS

SPRITZERS
Limoncello/Aperol/Campari /Hugo Spritz £15.00

Spritz is a aperitif, the perfect daytime summer cocktail! It's refreshing with sparkling fizz.

Your choice of Liqueur + Prosecco + Soda

Kir Royal £16.00

If you've ever attended an authentic French luncheon, you know that they always begin with a drink —
often an aperitif of Kir, or, if it was a really special occasion, a Kir Royale. Kir is a concoction of white
wine and a fruit liqueur called Créme de Cassis. But next time you have something to celebrate, why
not add a bit of Créeme de Cassis to your champagne?

Champagne + Créme de Cassis
Negroni or White Negroni £15.50/16.50

Looking for the perfect drink for your aperitivo, what else if is not a Negroni?! Negroni is a bitter
cocktail, but the vermouth and orange garnish add enough fruity sweetness to balance it out
garnished with orange peel. Close your eyes and imagine to be in an Italian Riviera!

Dry Gin + sweet vermouth + Campari
French 75 £16.00

Known as the “the 75”, or le Soixante-Quinze if you are in France.The drink was created during the
First World War and was dubbed “the 75" because it's so strong it feels like being shot with a French
75mm gun. The cocktail was created in what is probably the most famous cocktail bar in Parisian
history, Harry’s New York Bar

Champagne + Gin + Lemon juice + Champagne

Manhattan £17.50
Classic spirit -forward cocktail made with Rye whisky, vermouth and bitters. It is originated in
the late 1800’s at Manhattan club in New York city and is one of the popular classic drink in the
world.

Rye Whisky + Sweet Vermouth + Bitters



Old Fashioned £16.00

The old fashioned is a cocktail made by muddling sugar with bitters and water, adding whiskey and
garnishing with an orange slice. Dark and boozy, a little sweet and a little bitter—is there another
whiskey drink more satisfying than the Old Fashioned?

Whiskey + Angostura bitters + Brown Sugar

Italian Old Fashioned £15.00
The drink is made with Galliano vanilla liqueur and whisky ending with dash of orange bitters.
Whiske + Orange bitters + Galliano

Peach Bellini £13.00

Made with simple and high quality ingredients it's elegant and bubbly. This cocktail it's
originated in Venice, ltaly in 1948 named after the rosy colours used by the Venetian
Renaissance painter, Giovanni Bellini.

Peach Puree + Prosecco
Bloody Mary £15.00

Awaken your senses with the iconic ‘Bloody Mary’ cocktail, a bold and savory elixir that intertwines the
zest oftomato juice with kick of vodka, accented by an array of spices and flavors.

Vodka + Tomato Juice + Lemon Juice + Tabasco Sauce

Classic Martini £16.50

The martini is a cocktail made with gin and vermouth, and garnished with an olive or a lemon twist. The
beauty of a martini, much like a woman, is in the eye, and a martini is great because there are so many
personal ways to enjoy one

Dry Gin + Dry Vermouth + dash of orange bitter




SPIRITS

Gin
Bombay Sapphire

Bombay “Bramble” Blackberry & Raspberry

Tanqueray Sevilla

Beefeater Peach & Raspberry
Arber “Agnes” Pineapple
Edinburg Raspberry

Hendrick’s
Monkey 47
Gin Mare

Vodka

Absolut

Crystal Head Skull
Grey Goose “La Poire”
Chase “Rhubarb”
Chase “Original Potato”

Greygoose
Ciroc

Whisky

Jameson Irish

Amber Glen Blended Scotch
Bushmills Irish whiskey
Eagle Rare 10yo Bourbon
Woodford Bourbon

Bulleit Bourbon

Nikka Days Japanese Blended
Lot 40 Canadian rye

Glenfiddich 12 Scotch Single Malt
The Chita Japanese whiskey

Rum

Kraken Spiced

Duppy Share Spiced

Dead Man's Fingers Spiced
Plantation Pineapple infused
Chairman’s Reserve

Bacardi Carta Oro

Bacardi Carta Blanca

50ml /£ 13.00

50ml / £ 14.00

50ml / £ 13.00

50ml / £15.00

50ml / £13.00

50ml / £16.00

50ml /£ 13.00



APERITIF

Pimm’s

Campari

Dubonnet

Limoncello

Suze ligueur

Pernod pastis

Ricard pastis

Amaro Santoni

O.P. Anderson Aquavit

Galliano Vanilla liqueur

Giffard 1885 Pear ligueur

Lillet (blanc, rose, rouge)

Genepi d"Armoises liqueur
Pommeu de Normandie Pacory

Van Wees Jonge Genever ligueur
Amaretto Disaronno Almond liqueur
Grand Marnier “Cognac&Orange” liqueur
Briottet Creme de (Abricot, Cacao Blanc, Peche)
Briottet Liqueur de Violette

Briottet Manzana Verde

DIGESTIF

Chambord

Hennessy cognac

Green Chartreuse

Yellow Chartreuse
Vecchia Romagna Brandy
D.0O.M Benedictine liqueur

Frangelico Hazelnut Liqueur

Pere Magloire VSOP calvados
Boulard calvados Pays d"Auge

Janneau VSOP Grand Armagnac
Baron de Sigognac VS Bas Armagnac Brandy

SOFT DRINKS

Still/Sparkling water
Coke/Diet coke
Orange juice
Tomato juice
Ginger Ale

Tonic water (Regular, Light, Lemonade, Elderflower)

BEER

Birra Moretti
Peroni
Corona Zero

50ml / £12.00

50ml / £13.00

£5.00
£4.50

£5.50
£5.00

£4.50
£4.50

£7.00
£7.00
£6.00
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