
S I D E S  

S N A C K S
 

O N  T H E
F L A T B R E A D

 

S T E A K S
 

S A U C E S
 

T A C O S
 Guacamole 

w i t h  t o r t i l l a  c h i p s

Pork Belly Bites 
s m o k e d ,  s w e e t  a n d  s o u r

Beef Empanadas 
w i t h  c h i m i c h u r r i

Aged Beef Nachos 

Beef-fat Cornbread 
w i t h  g o c h u j a n g  b u t t e r

Gravy Mash 
w i t h  c r i s p y  s h a l l o t s

Hispi Cabbage 
w i t h  b e e f - f a t  b é a r n a i s e

Beef-fat Potatoes 

 

Seasonal Greens 
w i t h  c h i l l i  o i l

Gochujang Mushroom 
t o p p e d  w i t h  s p r i n g  o n i o n

temper Chips 

Beef Brisket Carnitas

Pork Rib, Sweet & Sour

 

8.5

8.5  

Bone Marrow 8.5

7.5

8.5

9 Heritage Tomato Salad 

7.5

12

10.5

7.5

Fillet

Sirloin

Picanha

 

Chargrilled Prawns       

 

Rib-eye

Porterhouse 

(
(
(

Beef-fat Béarnaise

Bourbon Peppercorn

Fermented Chilli 

Green Sauce

Chipotle Sour Cream

Korean Barbecue

Chimichurri

            (

31

10

13

13

14

13

14

14

w i t h  g a r l i c  r a c l e t t e

 h o n e y  a n d  s r i r a c h a  s a u c e

t r i p l e  c o o k e d ,  t e m p e r  
b u r g e r  s a u c e ,  s r i r a c h a

s w e e t  a n d  s o u r  s a u c e ,  m i x e d  h e r b s
a n d  t a j i n  

t o p p e d  w i t h  m a t u r e  c h e d d a r ,  

p i c k l e d  o n i o n s  a n d  t a j i n

t o p p e d  w i t h  m i x e d  h e r b s  a n d  t a j i n

s m o k e d  l a b n e h ,
l o v a g e ,  p i c k l e d  c h i l l i e s

S e r v e d  w i t h  t w o  m i n i  m a r g a r i t a s

A  d i s c r e t i o n a r y  1 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  P l e a s e  i n f o r m  a  m e m b e r  o f  t h e  t e m p e r  t e a m  a b o u t  a n y  a l l e r g i e s ,  f o o d  i n t o l e r a n c e s ,  o r  d i e t a r y  r e q u i r e m e n t s .

t e m p e r r e s t a u r a n t

A l l  p r i c e d  a t  £ 3 . 5

O u r  1 0 0 %  B r i t i s h  b e e f  i s  b u t c h e r e d  i n - h o u s e  a n d  d r y - a g e d
f o r  2 8 d a y s  t o  d e l i v e r  b o l d  f l a v o u r s  a n d  b i g  c u t s .  S t e a k  a s  

S M O K E D  &  G R I L L E D

OFF THE BONE

250g

350g

250g

 raclette cheese,  pico de gallo

 kimchi onion and pickled chil l ies

Chicken Carnitas

49300g

)

)

400g

300g

)
)

43

42

48
36

mix leaves sugar snaps,  

mangetout,  green beans,  

with chimichurri

parmesan cheese,  truff le  oi l

l ightly salted

Sweet Potato Salsa Macha

16.5

18

18

17

18

15.5

)

salsa macha, crunchy peanuts.  

Cheeseburger 

Goat’s Cheese

Cochinita Pibil

Lamb

Burnt Ends

Soft-shell Crab

ON THE BONE - MINIMUM 500G

B u r r a t a         
served with sourdough, 

green sauce & pickled chil l ies

9

9.5

10

8.5

18

Beef Sausage 

Lamb Carnitas 

)
/
/

£ 1 3 . 5  P E R  1 0 0 g  

it ’s  meant to be.  When it ’s  gone, it ’s  gone!

House Salad 

Truffle Chips 

Fries 

Prawn

mimosa dressing

£ 1 3 . 5  P E R  1 0 0 g  

(
/

(

8.5

6

L U N C H  S P E C I A L
STEAK & FRIES                         19.95
28-day dry aged

21



O U R
S T O R Y

 
temper isn’t just a restaurant—it’s an experience. Bold, unapologetic, and bursting with
unfiltered energy, it’s a place where primal flavours meet modern creativity. From the
sizzling theatrics of open-fire cooking to the unorthodox, edgy ambiance, everything at

temper is 

d e s i g n e d  t o  i g n i t e  t h e  s e n s e s  a n d  c e l e b r a t e  t h e  j o y  o f  f o o d .

With a raw, elemental approach, temper embraces the art of open-flame cooking in its
most exciting form. It’s a space where everyone can immerse themselves in a dynamic, 

u n f o r g e t t a b l e  c u l i n a r y  j o u r n e y .

A l w a y s  e v o l v i n g ,  a l w a y s  u n e x p e c t e d —  t e m p e r  i s
t h e  f i r e  t h a t  f u e l s  e x t r a o r d i n a r y  d i n i n g .

O U R  C U T S
temper is a whole beast butchery concept, and all our meat has come from one single farmer, Charles

Ashbridge in North Yorkshire, since 2016. Before that meat reaches you, it’s dry-aged and butchered in-
house, then finally cooked over fire.

Ribeye on the
Bone

T - B o n e

Sirloin on the
Bone

C h â t e a u b r i a n d

P o r t e r h o u s e

R u m p  

P i c a ñ h a



P l e a s e  e n s u r e  y o u  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  y o u  m a y  h a v e .  a l l  a l l e r g e n s  a r e  p r e s e n t  i n  o u r  k i t c h e n s  s o  w e  c a n n o t
g u a r a n t e e  t h e  a b s e n c e  o f  t r a c e  e l e m e n t s  i n  a n y  o f  o u r  d i s h e s .  A n  o p t i o n a l  1 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t h e  b i l l ,
w h i c h  i s  s p l i t  b e t w e e n  o u r  t e a m

 

3 - C H E E S E  C A U L I F L O W E R  9 . 5
w i t h  a  m o z z a r e l l a ,  p a r m e s a n  &  m a t u r e
c h e d d a r  b l e n d  

S N A C K S
G U A C A M O L E 8 . 5
w i t h  t o r t i l l a  c h i p  s  
L A M B  T A C O   1 4
G O A T ’ S  C H E E S E  T A C O   1 0
C H E E S E B U R G E R  T A C O   1 3

Y O U R  O W N  R O A S T
s e r v e d  w i t h  o u r  r o a s t  g a r n i s h

R O A S T  A G E D  B E E F   2 8 . 5   
w i t h  h o r s e r a d i s h  c r e a m

R O A S T E D  M O U N T  G R A C E  P O R K  L O I N
2 8 . 5
w i t h  s m o k e d  a p p l e  s a u c e

S M O K E D  Y O R K S H I R E  C H I C K E N  2 8 . 5
w i t h  c h i m c h u r r i

S M O K E D  &  P U L L E D  L A M B  S H O U L D E R
2 8 . 5
w i t h  m i n t  s a u c e

F A M I L Y - S T Y L E  R O A S T
T h i s  d i s h  i s  d e s i g n e d  t o  b e  s h a r e d ,
a n d  i s  s e r v e d  w i t h  o u r  r o a s t  g a r n i s h .
D i s h  s e r v e s  o n l y  2  p e o p l e

T H R E E  B E A S T  F E A S T   3 7 . 5 P P
A g e d  b e e f  r o a s t ,  r o a s t e d  p o r k ,  s m o k e d
l a m b  s h o u l d e r

F R O M  T H E  W O O D  O V E N
S W E E T  P O T A T O  S A L S A  M A T C H A   1 5 . 5

E X T R A S  
B E E F - F A T  R O A S T  P O T A T O E S   3 . 5   
R O A S T  V E G E T A B L E S   6
Y O R K S H I R E  P U D D I N G   1 . 5

M I N I  M A R Y S   3  F O R  1 2
o r  u p g r a d e  t o  t h r e e  f u l l - s i z e  M a r y s
f o r  3 6

B L O O D Y  M A R Y
A b s o l u t  v o d k a ,  t o m a t o  j u i c e ,  h o u s e
M a r y  m i x

B L O O D Y  M A R I A
T e r e m a n a  B l a n c o  t e q u i a ,  t o m a t o
j u i c e ,  h o u s e  M a r y  m i x

B L O O D Y  C O W B O Y
H a v a n a  3 y o ,  t o m a t o  j u i c e ,  h o u s e
M a r y  m i x

B O T T O M L E S S  W I N E  2 6 . 5 P P
9 0  m i n u t e s ,  f r e e  f l o w i n g

w h i t e :  G r i l l o
r e d :  S a n g i o v e s e
s p a r k l i n g :  P r o s e c c o
B o t t l e d  b e e r :  M a d r i

S U N D A Y  S E R V E S

D E S S E R T S

C H O C O L A T E  M O U S S E   1 0
w i t h  h o n e y c o m b  &  m a r a s c h i n o  c h e r r i e s

D E E P - D I S H  B R I G A D E I R O  C O O K I E   1 0
w i t h  f i o r  d i  l a t t e  i c e  c r e a m

I c e  c r e a m  &  s o r b e t s
3  s c o o p s  6
1  s c o o p s  3

B O O Z Y  S E R V E S  5
M I L K  I C E  C R E A M ,  M Y S T  C O F F E E  
L I M E  S O R B E T ,  M Y S T  S A L T E D  C A R A M E L  

W h e n  t h e y ’ r e  g o n e . . .  T h e y ’ r e  g o n e ! !

S P E C I A L S

P O R K  C R A C K L I N G   3

S T I C K Y  T O F F E E  c o o k i e  8
w i t h  f i o r  d i  l a t t e  i c e  c r e a m

SOHO
ROAST





Chargrilled sweet potato, tahini, salsa
matcha, crunchy peanuts

28 dry aged steak, fried egg , chimichurri,
chips

Triple smashed burger , American cheese,
pickled cucumber, lettuce, burger sauce

Mimosa 
Margarita

Two tacos per serving

English muffin, home made sausages,
poached egg, beef-fat béarnaise

Madri lager
Mari 0%

Ecuadorian prawns, crunchy vegetables

Toasted sourdough, guacamole, peppercorn
sauce, crispy shallots

CHOOSE YOUR TACOS CHOOSE YOUR MAIN ENJOY 90
MINUTES OF BOTTOMLESS DRINKS!

M A I N S

T A C O S

B O T T O M L E S S D R I N K S  £ 4 5

WINE

Steak and chips

GOAT’S CHEESE

Triple Smashed cheeseburger

Burnt sweet potato, salsa matcha

COCKTAILS

BURNT ENDS

Steak sandwich

Temper benedict

Ecuadorian Prawn salad 

COCHINITA PIBIL

BEER

B O T T O M L E S S  

B O T T O M L E S S  D R I N K S  £ 6 0

mocktail
Spiced Pineapple Margarita

WINE

COCKTAILS
Mimosa 

BEER
Madri lager
Madri 0%

White Wine - Grillo 

Sparkling - Prosecco 
Red Wine - Sangiovese Sparkling - Prosecco 

mocktail
Spiced Pineapple Margarita

PLEASE ENSURE YOU INFORM YOUR SERVER OF ANY ALLERGIES YOU MAY HAVE – ALL ALLERGENS ARE PRESENT IN OUR KITCHENS SO WE CANNOT GUARANTEE THE ABSENCE OF TRACE ELEMENTS IN ANY OF
OUR DISHES. A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO THE BILL. 



Please  ensure you inform your server  of  any al lergies  you may have –  a l l  a l lergens are  present  in
our kitchens so  we cannot  guarantee the absence of  trace elements  in  any of  our dishes.  
An optional  15% service  charge wil l  be  added to  the bi l l ,  which is  spl i t  between our team

S I D E S
W O O D  R O A S T E D  N E W  P O T A T O E S

M A I N S
C O A L  R O A S T E D  S W E E T  P O T A T O

w i t h  s a l s a  m a c h a ,  t a h i n i ,
p o m e g r a n t e  &  t o r t i l l a  

D E S S E R T
P E A N U T  &  C H O C O L A T E

T A R T
w i t h  f i o r  d i  l a t t e  i c e  c r e a m

S T A R T E R S
C O A L  R O A S T E D  P L A N T A I N

w i t h  m o l e  n e g r o ,  p l a n t a i n  c h i p s

C O C K T A I L
M A R G A R I T A

G U A C A M O L E
w i t h  t o r t i l l a  c h i p s

B U R R A T A ,  L I M E  &  J A L A P E Ñ O

F E N N E L ,  M I N T  &  J A L A P E Ñ O  

S A L A D

w i t h  p i c k l e d  c h i l l i s ,  l i m e - h o n e y
&  c r u n c h y  n u t  c o r n f l a k e  c r u m b

G O A T ’ S  C H E E S E  T A C O

N O N - M E A T  F E A S T
M E N U



TEMPERITAS
Momma’s Margarita 
Teremana blanco,  l ime, agave syrup,
temper’s  smoked black salt
Lychill i  Margarita
Teremana blanco, lime, sugar syrup,
tabasco,dehydrated lime & chilli
Pina Margarita
Hacien Blanco pineapple, agave, lime,
smoked lime salt
Salty Caramel Margarita
Myst salty caramel, lime, agave syrup,
temper’s smoked black salt
Old Tom 
Teremana anejo,  agave,  orange l iqueur ,
l ime,  temper  smoked l ime sal t

TEMPER HOUSE
Mezcal  Negroni
Amaras Verde Momento Mezcal, Antica
Formula, Campari, grapefruit bitters
Pepino Picante 
Amaras Verde Momento Mezcal, apple
juice, agave, lime,
Amargo Spritz 
Aperol, Beefeater, lychee juice, Granada-
Vallet amargo, strawberry, lime
Temper Mary 
Absolut vodka,Worcestershire sauce,
mustard, horseradish, Tabasco
Sueño De Piña 
Absolut ,  Aperol ,  l ime,  pass ion f rui t ,
p ineapple  ju ice
Light & Smoky 
Amares Verde Momento Mezcal,  l ime,
agave syrup,  ginger beer
Oaxaca Old Fashioned 
Teremana Reposado,  Amores  Verde
Momento,  agave syrup,  orange b i t ters

14

13.5

15

11

13.5

13

11

CLASSICS 
Mojito 
Havana 3yo,  l ime,  mint ,  sugar,  soda
Old Fashioned
Buffalo  t race,  angostura bi t ters ,  sugar
Amaretto sour 
Lazzaroni  amaret to ,  l ime,  sugar ,  egg
whi te ,  Angostura  b i t ters
Paloma 
Teremana blanco,  p ink  grapefrui t  soda,
l ime,  agave, ta j in  sa l t
Piña Colada 
Havana 3yo,pineapple  ju ice,  coconut
cream,  l ime

13

11.5

11.5

12.5

13.5

SWEET TREATS

Le’mon Cheri 
Buffalo Trace bourbon,  lemon curd,
l ime,  maraschino cherry
Temper Snog 
Amares  Verde Momento mezcal ,
espresso,  Myst  cof fee  tequi la
Temper Espresso Martini 
A b s o l u t  v o d k a ,  e s p r e s s o ,  C a f f e
B o r g h e t t i

14

13

13

14

12

13

15

15



Please  ensure you inform your server  of  any al lergies  you may have –  a l l  a l lergens are  present  in
our kitchens so  we cannot  guarantee the absence of  trace elements  in  any of  our dishes.  
An optional  12.5% service  charge wil l  be  added to  the bi l l ,  which is  spl i t  between our team

V E A T  M E N U

S I D E S
W O O D  R O A S T E D  N E W  P O T A T O E S

F E N N E L ,  M I N T  &  J A L A P E Ñ O  S A L A D

M A I N S
C O A L  R O A S T E D  S W E E T

P O T A T O E S
w i t h  s a l s a  m a c h a , t a h i n i

d r e s s i n g , p e a n u t s ,  t o r t i l l a

D E S S E R T
L I M E  S O R B E T

w i t h  m e z c a l  v e r d e

S T A R T E R S
C O A L  R O A S T E D  P L A N T A I N

w i t h  m o l e  n e g r o ,  p l a n t a i n  c h i p s

G U A C A M O L E
w i t h  t o r t i l l a  c h i p s

C O C T A I L
M A R G A R I T A



TEMPERITAS
Momma’s Margarita 
Teremana blanco,  l ime, agave syrup,
temper’s  smoked black salt
Lychill i  Margarita
Teremana blanco, lime, sugar syrup,
tabasco,dehydrated lime & chilli
Pina Margarita
Hacien Blanco pineapple, agave, lime,
smoked lime salt
Salty Caramel Margarita
Myst salty caramel, lime, agave syrup,
temper’s smoked black salt
Old Tom 
Teremana anejo,  agave,  orange l iqueur ,
l ime,  temper  smoked l ime sal t

TEMPER HOUSE
Mezcal  Negroni
Amaras Verde Momento Mezcal, Antica
Formula, Campari, grapefruit bitters
Pepino Picante 
Amaras Verde Momento Mezcal, apple
juice, agave, lime,
Amargo Spritz 
Aperol, Beefeater, lychee juice, Granada-
Vallet amargo, strawberry, lime
Temper Mary 
Absolut vodka,Worcestershire sauce,
mustard, horseradish, Tabasco
Sueño De Piña 
Absolut ,  Aperol ,  l ime,  pass ion f rui t ,
p ineapple  ju ice
Light & Smoky 
Amares Verde Momento Mezcal,  l ime,
agave syrup,  ginger beer
Oaxaca Old Fashioned 
Teremana Reposado,  Amores  Verde
Momento,  agave syrup,  orange b i t ters

14

13.5

15

11

13.5

13

11

CLASSICS 
Mojito 
Havana 3yo,  l ime,  mint ,  sugar,  soda
Old Fashioned
Buffalo  t race,  angostura bi t ters ,  sugar
Amaretto sour 
Lazzaroni  amaret to ,  l ime,  sugar ,  egg
whi te ,  Angostura  b i t ters
Paloma 
Teremana blanco,  p ink  grapefrui t  soda,
l ime,  agave, ta j in  sa l t
Piña Colada 
Havana 3yo,pineapple  ju ice,  coconut
cream,  l ime

13

11.5

11.5

12.5

13.5

14

12

13

15

15

SWEET TREATS

Le’mon Cheri 
Buffalo Trace bourbon,  lemon curd,
l ime,  maraschino cherry
Temper Snog 
Amares  Verde Momento mezcal ,
espresso,  Myst  cof fee  tequi la
Temper Espresso Martini 
A b s o l u t  v o d k a ,  e s p r e s s o ,  C a f f e
B o r g h e t t i

14

13

13



I C E  C R E A M  &  S O R B E T S
o n e  s c o o p  3
t h r e e  s c o o p s  6

P E A N U T - C H O C O L A T E  T A R T   8  
w i t h  F i o r  d i  l a t t e  i c e  c r e a m

D E E P  D I S H  B R I G A D E I R O  C O O K I E   1 0
w i t h  F i o r  d i  l a t t e  i c e  c r e a m

D E S S E R T S  
C H O C O L A T E  M O U S S E    1 0
w i t h  h o n e y c o m b  &  m a r a s c h i n o  c h e r r i e s

M I L K  I C E  C R E A M ,  M Y S T  C O F F E E   5    

L I M E  S O R B E T ,  M Y S T  S A L T E D  C A R A M E L   5

B O O Z Y  S E R V E S  

L E ’ M O N  C H E R I   1 3  

T E M P E R  S N O G   1 3  

B u f f a l o  b o u r b o n ,  l e m o n  c u r d ,
l i m e , c h e r r y

A m a r e s  V e r d e  M e z c a l ,  e s p r e s s o  &  M y s t  c o f f e e
t e q u i l a

A F T E R  D I N N E R  D R I N K S

C R O F T ,  L B V  P O R T ,  2 0 1 6 ,  
D O U R O ,  P O R T U G A L  7  /  5 4

F O R T I F I E D   1 0 0 M L  /  7 5 0 M L

Please  ensure  you in form your  server  o f  any  a l l e rg ies  you may  have .  a l l  a l l e rgens  are  present  in  our  k i tchens  so  we cannot  guarantee  the  absence  o f  t race
e lements  in  any  o f  our  d i shes .  An opt iona l  15% serv ice  charge  wi l l  be  added to  the  b i l l ,  which  i s  sp l i t  be tween our  team.



WINE

ROSÉ 
Carignan Rosé La Loupe 2024 
s t r a w b e r r y ,  m i n t ,  f l o r a l
Pinot Grigio Ramato Il Barco 2024 
r e d  f r u i t ,  p e a c h ,  r o s e  p e t a l
Château de Fonscolombe 2024 
r a s p b e r r y ,  b l o s s o m ,  s t o n e  f r u i t
Minuty 'M', Côtes de Provence 2024 
f l o r a l ,  r e d  f r u i t ,  s p i c e

WHITE 
Grillo Allegri 2025

175 /  BTL

175 /  BTL  

Pinot Grigio Ca’ Luca 2025
p e a r ,  m e l o n ,  a p p l e
Vinho  Verde Loureiro AB Valley 2023
h o n e y s u c k l e , a c a c i a , a p p l e
Albarino Pazo Mirasoles Parra Jimenez 2025
a p p l e , l e m o n , m e l o n
Sauvignon Blanc Havoc & Harmony 2025 
pineaapple,lime,herb
Picpoul de Pinet Domaine A. Morin 2024
a p p l e , c i t r u s , m i n e r a l i t y
Rioja Blanco La Pera Hacienda el Ternero 2024
t r o p i c a l , p e a c h , b l o o d  o r a n g e
Gavi di Gavi Masseria dei Carmelitani 2024
s t o n e f r u i t , o r a n g e , p e a r
Riesling Kabinett Hoffmann 2024
M i r a b e l l e  p l u m ,  g r a p e f r u i t , l i m e
 

Chenin Blanc Boatman’s Drift 2025 
m a n g o ,  g u a v a ,  p e a c h

64

9.5/ 37

64

12.75 / 49

9.75 / 38

73

11.50/ 48

11.25 / 43

14/56

70

11.25 / 44

65

P u g l i a ,  I t a l y  

Veneto,  I ta ly  

M i n h o ,  P o r t u g a l

P r o v e n c e ,  F r anc e  

P r o v e n c e ,  F r anc e  

Veneto,  I ta ly  

M o s e l , G e r m a n y

L a n g u e d o c , F r a n c e

L a n g u e d o c ,  F r a n c e  

L a  M a n c h a , S p a i n

R i o j a , S p a i n

W e s t e r n  C a p e ,  S o u t h  A f r i c a  

Piedmont , I ta ly

M a r l b o r o u g h ,  N e w  Z e a l a n d  

p e a c h ,  l e m o n ,  m i n e r a l i t y

9 / 35

9.5 / 37

L o i r e V a l l e y , F r a n c eS a n c e r r e  C a l c a i r e  A n d r e  N e v e u  2 0 2 4
g o o s e b e r r y , m i n e r a l i t y , l i m e

M a c o n - F u i s s e  D o m a i n e  A u v i g u e  2 0 2 2
a p r i c o t , a p p l e , m i n e a l i t y

75

B u r g u n d y , F r a n c e 80

C h a r d o n n a y  C h a l k  H i l l  2 0 2 3
b a k e d  b r e a d , p e a r , h a z e l n u t

S o n o m a  C o a s t , U S A 95

S a u v i g n o n  B l a n c  C l o u d y  B a y  2 0 2 4
l i m e , p e a c h , g u a v a

125M a r l b o r o u g h ,  N e w  Z e a l a n d  

C h a b l i s  l e r  C r u  M o n t  d e  M i l i e u  G a u t h e r o n  2 0 2 3
p e a c h , a p r i c o t , f l o r a l
M e u r s a u l t  D o m a i n e  J e a n  P a s c a l  2 0 2 3
s t o n e  f r u i t , t o a s t ,  m i n e r a l i t y

B u r g u n d y , F r a n c e 150

B u r g u n d y , F r a n c e
200



RED  
Sangiovese Allegri 2025
j a m m y ,  p l u m ,  r a s p b e r r y
Shiraz The Impressionist 2024 
b l a c k c u r r a n t ,  p e p p e r ,  b l a c k b e r r y
Tempranillo Rioja Tunante 2025 
r a s p b e r r y ,  p l u m ,  l i q u o r i c e
Merlot La Vigneau 2025
berry ,  h e r b ,  m i n e r a l i t y
Gamay Classiques Modestine Ardechois 2024
b l u e b e r r y ,  v i o l e t s ,  c h e r r y

175 /  BTL

Malbec Altosur 2024 

Pinot Noir Long Barn 2024
b r a m b l e  f r u i t , c h e r r y , s w e e t  s p i c e
Cabernet  Merlot  Vergelegen ‘The Mil l ’  2022 
c r a n b e r r y ,  c a s s i s ,  m i n t ,  t o a s t
R o s s o  d i  M o n t e p u l c i a n o  C r o c i a n i  2 0 2 4
cherry, red berry,oak
Rioja Reserva Bodegas Taron 2017
r e d  f r u i t , c i n n a m o n , t o a s t
Barrel Fermented Malbec Saurus 2022 
c a s s i s ,  v a n i l l a ,  c h o c o l a t e
C h a t e a u  L o u v i e  S t - E m i l i o n  G r a n d  C r u  2 0 2 3
berry,plum,vani l la
Barolo di  Barola Essenze Vi te  Colte  2019
cherry,liquorice,blackberry
Beaune ler Cru Clos du Roy Isabelle Doudet 2022
blackcurrant , red  cheery ,  earhty

13 / 50

12 / 46

68

14 / 56

85

11 / 44

150

10.25 / 42

75

P u g l i a ,  I t a l y  

M e n d o z a ,  A r g e n t i n a  

A r d e c h e , F a r n c e

R i o j a ,  S p a i n  

C a l i f o r n i a . U S A

L a n g u e d o c , F r a n c e

B o r d e a u x , F r a n c e

S o u t h  E a s t e r n  A u s t r a l i a  

R i o j a , S p a i n

P i e d m o n t , I t a l y

P a t a g o n i a ,  A r g e n t i n a  

T u s c a n y , i t a l y

b l u e b e r r y ,  s p i c e , b l a c k b e r r y

A l l  w i n e s  b y  t h e  g l a s s  a r e  a v a i l a b l e  i n  1 2 5 m l  g l a s s e s  o n  r e q u e s t .  W i n e s  b y  t h e  g l a s s
h a v e  a n  A B V  b e t w e e n  1 1 - 1 5 % .  V i n t a g e s  c o r r e c t  a t  t i m e  o f  p r i n t i n g .  S h o u l d  a  w i n e
o r  v i n t a g e  b e c o m e  u n a v a i l a b l e ,  w e  w i l l  o f f e r  t h e  n e x t  w i t h  c o n f i d e n c e .

9 / 35

60S t e l l e n b o s c h ,  S o u t h  A f r i c a

90

9 .75/ 38

Primitivo Doppio Passo 2024 P u g l i a ,  I t a l y  
b l a c k b e r r y , c h o c o l a t e , c h e r r y

58

B u r g u n d y , F r a n c e 200


