
 
 
 

 

 

 

 

 

 
NAMAK RESTAURANT  

 

 

 
 

 

 
“A gastronomic journey of delicate flavours” 

 

 

 

A moment in time, a stretch of history, a map of flavours 

with a modern take on ancient delicacies using traditional 

cooking methods. The seductive flavours range from 

Barbequed temptations of Peshawar and Rawalpindi to the 

sumptuous secrets of the Imperial royal dining style of 

Delhi and Agra; the succulent kebabs of the princely state 

of Awadh to sublime vegetarian repast of Varanasi, the 

tantalizing seafood from Coastal India and delightful 

dessert from west Bengal 

 

Indeed, Namak is the best introduction to the fulsome 

flavours of India. 

 

 

Bon Voyage and Bon Appétit! 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

 

APPETISERS 

 

DELHI KI CHAAT    £7.75 (d) (g) 

Wheat crisp, spicy chickpea, sweet yoghurt, fresh mint,  

coriander & tamarind chutney    

 

SAMOSA CHAAT £7.75 (d) (g) 

Hot & cold, Crisp fried & crushed samosa with sweet  

yoghurt, fresh mint, coriander & tamarind chutney    

 

ALOO AUR PALAK KI TIKKI    £6.95 (VG) 

Cumin scented potato and spinach cake stuffed with 

Roasted golden sultana & tamarind chutney 

 

CHILLI PANEER   £8.50 (d) (s) (g) 

Indian cottage cheese with mixed peppers. Red onion in  

Green chillies, sweet & sour sauce 

 

AMRITSARI MACCHI £8.50 (f) 

Spicy & crispy tilapia fillet with carom seed, gram flour,                            

lemon, chilli 

 

SKELOPSA    £12.95 (f) (c) 

Pan seared Orkney scallops with creamed cauliflower, broccoli, 

nutmeg and curry leaves oil 

 

KARARA KEKDA    £10.00 (f) (c) 

Soft shell crab, dusted with semolina, black  

pepper, pickling dip 

 

CHILLI CHICKEN   £9.50 (S) (G) (E) 

Boneless Chicken thigh with mixed peppers. Red onion,  

Green chillis, sweet & sour sauce 

   

CHICKEN CHAPLI KEBAB   £9.50 (d) 

Grilled chicken kebab, fresh coriander, ginger, green chilli,  

freshly pounded spices, yoghurt & mint topping  

 

KABULI BOTI KEBAB     £11.00 (d) 

Boneless lamb chunks, pounded fennel seed, cumin, fenugreek,                               

pomegranate molasses, mint chutney 

 

 

PAPADUM & HOME-MADE CHUTNEY SELECTION £3.50     
 

 

If you have a food allergy or intolerance, please ask a member of staff about the 

ingredients in your meal.  Food prepared in this kitchen may contain or have come 

into contact with peanuts, tree nuts, soyabeans, milk, egg, wheat, shellfish or fish. 

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy (SU) Sulphur dioxide (E) Egg (C) Crustacean 

(F) Fish (MU) Mustard (S) Soya (SE) Sesame  



 
 
 

TANDOORI & GRILL 

  

ACHARI PANEER TIKKA AUR HARI GOBI     £15.50 (d)  

Indian cottage cheese, stuffed with mango chutney, pickling  

spices, Broccoli floret, cream cheese, garlic  

& black pepper   

 

LASOONI JHINGA    £18.00 (F) (C) 

tandoori king prawns, roasted garlic, tomato, pepper,                                                   

and red chilli marinade  

 

PATIALA FISH TIKKA   £16.00 (F) (MU) 

Scottish salmon marinated, creamed mustard, dill and  

touch of honey  

 

MALAI TIKKA    £14.50 (d) 

Supreme of chicken marinated in cream cheese, garlic,                           

crushed black pepper, and cardamom 

 

ACHARI MURGH TIKKA    £14.50 (d) 

Supreme of chicken, marinated in pickling spices, paprika,  

ginger, garlic, hung yoghurt 

 

MURGH GILAFI SHEEKH £ 14.50 (d) 

Ground Chicken kebab, green chilli, fresh coriander,  

red onion, tandoori spices  

 

LAMB SHEEKH KEBAB £15.50 (d) 

Ground lamb kebab, green chilli & ginger and ground  

spices mix 

 

KEBAB PLATER £22.50 (d) 

Combination of Lamb sheekh kebab, Lamb tikka, Chicken Malai  

tikka, Chicken Achari Tikka and Salmon Tikka    

  

GRILLED LAMB CHOPS    £24.50 (d) 

Best end of French trimmed lamb chop marinated in fennel,  

star anise, Black pepper and cream 

 

PRE-ORDER - FOR SPECIAL CELEBRATION WITH FAMILY & FRIENDS 

MINIMUM TWO DAYS NOTICE -48 HOURS  

 

SIKANDARI RAAN   £68.00 (d) SERVES UPTO 4 GUESTS   

8 Hours slow cooked whole leg of lamb, brown onion, yoghurt,  

Kashmiri chillies & aromatic spices 

 

 

If you have a food allergy or intolerance, please ask a member of staff about the 

ingredients in your meal.  Food prepared in this kitchen may contain or have come 

into contact with peanuts, tree nuts, soyabeans, milk, egg, wheat, shellfish or fish. 

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy (SU) Sulphur dioxide (E) Egg (C) Crustacean 

(F) Fish (MU) Mustard (S) Soya (SE) Sesame  



 
 
 

CURRIES  

 

ALL TRADITIONAL CURRIES ARE AVAILABLE  

DHANSAK, VINDALOO, MADRAS, JALFREZI, PIAZZA, SAAG &  

TIKKA MASALA. : PLEASE ASK YOUR SERVER 

 

HALIBUT FISH CURRY     £18.50 (F) 

Pan seared halibut fish cooked in traditional sauce with  

tamarind, potato cake & crispy greens 

 

COSTAL PRAWN CURRY    £17.50 (F) (C) (MU) 

Fresh water tiger prawns’ coconut milk, turmeric & ginger 

In kasundi mustard sauce  

 

BUTTER CHICKEN    £14.50 (d) 

Tandoor smoked chicken supreme, creamed tomato                                        

touch of honey, cream, butter and dry fenugreek 

    

MURGH BHUNA MASALA   £14.50    

Chicken thigh, caramelised onion, crushed spices, ginger,  

Garlic fresh tomato  

 

CLASSICAL LAMB CURRY    £16.95    

Essex lamb leg, caramelised onions, chilli, garam masala,  

saffron oil 

 

ACHARI GOSHT    £16.95    

Essex lamb leg, pickled silver onion, green chilli  

and pickling spices    

 

LUCKNOWI NALLI GOSHT    £16.95 (d) 

Slow cooked Essex lamb shank in mild aromatic sauce from the                             

royal kitchen of Lucknow 

 

BIRYANI SECTION 

GOSHT DUM BIRYANI    £17.50 (d) 

Essex lamb & Rice cooked with aromatic spices, & saffron, served 

with cucumber raita 

 

CHICKEN BIRYANI £16.50 (d) 

Essex Chicken & Rice cooked with aromatic spices, & saffron, served 

with cucumber raita 

 

VEGETABLE BIRYANI £14.50 (d) 

Mixed Vegetables & Rice cooked with aromatic spices, & saffron, 

served with cucumber raita 

 

If you have a food allergy or intolerance, please ask a member of staff about the 

ingredients in your meal.  Food prepared in this kitchen may contain or have come 

into contact with peanuts, tree nuts, soyabeans, milk, egg, wheat, shellfish or fish. 

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy (SU) Sulphur dioxide (E) Egg (C) Crustacean 

(F) Fish (MU) Mustard (S) Soya (SE) Sesame  



 
 
 

 

VEGETABLES 

 

VARANASI KA KOFTA    £11.50    (VG) 

Vegetable dumplings stuffed with golden sultana and dried                                                       

melon seeds in aromatic sauce 

 

AMRITSARI PALAK PANEER    £11.75 (d) 

Indian cottage cheese, creamed spinach, roasted garlic & cumin 

 

PANEER MAKHANI   £11.75 (d) 

Indian cottage cheese, creamed tomato, dry apricot, 

Maraschino cherry, honey and dry fenugreek  

 

KADAI PANEER    £11.75 (d) 

Indian cottage cheese, three mixed peppers & red onion 

Crushed coriander, spicy tomato sauce   

 

DHABA STYLE BAIGAN ALOO    £11.50 (VG) 

Baby Aubergine with potato, onion, tomato and ginger 

 

CHUNAR KI BHINDI    £11.50 (VG) 

Sautéed baby okra cooked with pearl onion tempering made  

with dry chilli 

 

GHOBI MUTTER HARA PIYAZ   £10.95 (VG) 

Cauliflower, garden peas, spring onion, fresh ginger 

 

METHI PALAK MALAI MUTTER   £10.95 (d) 

Creamed spinach, fresh & dry Fenugreek, garden Pease,  

Ginger & cherry tomato   

 

SIDES  

 

ALOO JEERA    £7.95 (VG) 

Baby potatoes, brown onion, cumin, mustard seed & curry leaves 

 

DAL RAJMA   £7.95 (VG) 

Red kidney beans cooked with onion, ginger, garlic & tomato  

 

DAL MAKHANI    £8.95 (D) 

Slow cooked black lentils 

 

DHABA DAL    £7.95 (VG) 

Mixed yellow lentil tempered with cumin, chilli and  

fried garlic 

 

If you have a food allergy or intolerance, please ask a member of staff about the 

ingredients in your meal.  Food prepared in this kitchen may contain or have come 

into contact with peanuts, tree nuts, soyabeans, milk, egg, wheat, shellfish or fish. 

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy (SU) Sulphur dioxide (E) Egg (C) Crustacean 

(F) Fish (MU) Mustard (S) Soya (SE) Sesame  



 
 
 

RICE 

 

SAFFRON PULAO   £4.25 (D) 

Basmati rice cooked with cumin, saffron  

 

SADA CHAWAL   £3.75 (VG) 

Steamed basmati rice 

 

MUSHROOM RICE   £5.95 (D) 

Pilao rice cooked with mushrooms  

 

SELECTION OF TANDDORI BREADS 

 

TANDOORI ROTI   £3.25 (VE) (G) 

Whole wheat bread 

 

LACCHA PARATHA   £3.25 (D)(G) 

Whole wheat layered bread with butter 

 

PLAIN OR BUTTER NAAN   £3.25 (D)(G) 

White flour bread  

 

CHILLI, CHEESE & CORIANDER NAAN £4.75 (D) (G) 

Most popular naan bread 

 

PESHWARI NAAN   £4.25 (D)(N)(G) 

Coconut, almond & mango stuffed bread 

 

CHEESE NAAN   £4.25 (D)(G) 

Stuffed with smoked cheese 

 

GARLIC NAAN   £4.25 (D)(G) 

Topped with garlic & butter 

 

CHILLI NAAN   £4.25 (D)(G) 

Topped with Green chilli naan & butter 

 

 Accompaniments; 

Punjabi salad    £3.00   

 Red onion rings, lemon juice, green chillies 

Cucumber Raita    £3.50 (D) 

Greek style yoghurt, roasted cumin, cucumber   

 

 

All Prices are inclusive of VAT. Service charge is discretionary  

 
 If you have a food allergy or intolerance, please ask a member of staff about the 

ingredients in your meal.  Food prepared in this kitchen may contain or have come 

into contact with peanuts, tree nuts, soyabeans, milk, egg, wheat, shellfish or fish. 

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy (SU) Sulphur dioxide (E) Egg (C) Crustacean 

(F) Fish (MU) Mustard (S) Soya (SE) Sesame  







WWEEEEKKEENNDD  ––    BBRRUUNNCCHH  &&  LLUUNNCCHH  MMEENNUU  
SSaattuurrddaayy  ttoo  SSuunnddaayy  ||  1111::3300aamm  ––  22::3300ppmm  

  
AAdddd  bboottttoommlleessss  bbeevveerraaggeess  ffoorr  9900  mmiinnuutteess 

PPrroosseeccccoo,,  AAppeerrooll,,  BBllooooddyy  MMaarryy  oorr  BBeeeerr  ––  ££1166..9955  pppp 
  

SSmmaallll  PPllaatteess  &&  MMaaiinnss  
WWaaddaa  PPaaoo  ––  ££66..0000 

Spiced potato patties, mustard seeds, curry leaves, mixed 
chutney, buttered bun. 

SSaammoossaa  CChhaaaatt  oorr  DDeellhhii  KKee  CChhaaaatt––  ££66..9955 
Samosa or papdi with chickpeas, sweet yoghurt and mixed 

chutneys. 
TTaawwaa  PPaarraatthhaa  oorr  SSttuuffffeedd  KKuullcchhaa––  ££66..9955 

Spiced potatoes, cauliflower or paneer with fresh coriander 
and green chilli, served with yoghurt and pickle. 

CChhoollee  BBhhaattuurraa––  ££88..7755 
Slow-cooked chickpeas and potato curry served with yoghurt, 

pickle and fluffy fried bread. 
Extra bread £2.25 

CChhiicckkeenn  KKeebbaabb  SSlliiddeerr  ––  ££77..9955 
Ground chicken kebabs in a buttered bun with mint and 

coriander chutney. 
SSllooppppyy  JJooee  KKeeeemmaa  PPaaoo  ––  ££99..7755 

Ground baby lamb, crushed spices, garden peas, served with 
toasted buttered bun. 

SSppiiccyy  SSccrraammbblleedd  EEgggg  oorr  MMaassaallaa  OOmmeelleettttee  ––  ££77..7755 
Spicy scrambled eggs or masala omelette with red onion, 
tomatoes, green chilli and coriander, served in a toasted 

buttered bun. 
CChheeeessee  &&  MMuusshhrroooomm  OOmmeelleettttee  ––  ££88..5500 

  
DDrriinnkkss  

MMaassaallaa  tteeaa  ((oonn  ttaapp))  oorr  ccooffffeeee  ––  ££33..5500 
MMaannggoo  oorr  ppllaaiinn  llaassssii  ––  ££33..5500 

  
TTrraaddiittiioonnaall  LLuunncchh  TThhaallii  

VVeeggeettaarriiaann  TThhaallii  ––  ££1166..9955 
Saag paneer, aloo bhaji, vegetable kolhapuri, tarka dal, pickle, 

raita, rice, naan bread & shahi kheer. 
  

SSeeaaffoooodd  TThhaallii  ––  ££1188..9955 
Prawn curry, vegetable kolhapuri, tarka dal, aloo bhaji, pickle, 

raita, rice, naan bread & shahi kheer. 
  

NNoonn--VVeeggeettaarriiaann  TThhaallii  ––  ££1188..9955 
Chicken curry or keema mutter, vegetable kolhapuri, tarka dal, 

aloo bhaji, pickle, raita, rice, naan bread & shahi kheer. 
  

FFuullll  àà  llaa  ccaarrttee  mmeennuu  aallssoo  aavvaaiillaabbllee  dduurriinngg  lluunncchh 
  

IIff  yyoouu  hhaavvee  aa  ffoooodd  aalllleerrggyy  oorr  iinnttoolleerraannccee,,  pplleeaassee  aasskk  aa  mmeemmbbeerr  
ooff  ssttaaffff  aabboouutt  iinnggrreeddiieennttss..  AAllll  pprriicceess  iinncclluuddee  VVAATT.. 

  

SSPPEECCIIAALL  OOFFFFEERR    

TThhrreeee  CCoouurrssee  mmeeaall  ffoorr  ££2233..9955                                                                                                                                                        
MMiinniimmuumm  oorrddeerr  ffoorr  ttwwoo,,  TTeenn  oorr  mmoorree  wwiitthh  oonnllyy  PPrree--OOrrddeerr  

EEvveerryy  ddaayy  ffrroomm  55..3300  ppmm                                                                      

AAPPPPEETTIISSEERRSS  

WWhheeaatt  CCrriisspp,,  SSppiiccyy  CChhiicckkppeeaass,,  SSwweeeett  YYoogghhuurrtt,,  MMiinntt  &&  TTaammaarriinndd                                                                    
OORR  

PPoottaattoo  CCaakkeess,,  CCrreeaammeedd  SSppiinnaacchh,,  TTaammaarriinndd  CChhuuttnneeyy                                                                        
OORR  

OOnniioonn  BBhhaajjii,,  sseerrvveedd  wwiitthh  mmiinntt  &&  ttaammaarriinndd  cchhuuttnneeyy                                                                                      
OORR  

TTiillaappiiaa  FFiisshh  MMaarriinnaatteedd  wwiitthh  SSppiicceess,,  DDeeeepp  FFrriieedd,,  MMiinntt  CChhuuttnneeyy  
((SSuupppplleemmeenntt  ££33..0000))                                                                                                                                                                                                                            

OORR  

CChhiillllii  CChhiicckkeenn  SSttiirr  FFrriieedd  wwiitthh  ggiinnggeerr,,  ggaarrlliicc  &&  ppeeppppeerrss  iinn  SSooyyaa                
((SSuupppplleemmeenntt  ££33..0000))  

MMAAIINN  CCOOUURRSSEE  

IInnddiiaann  CCoottttaaggee  CChheeeessee,,  SSeeaassoonnaall  VVeeggeettaabblleess  iinn  MMaassaallaa  ssaauuccee..                                                                                                                                                                                                                                              
OORR  

SSuupprreemmee  ooff    CChhiicckkeenn  mmaarriinnaatteedd  iinn  ppiicckklliinngg  ssppiicceess,,  ppaapprriikkaa,,  ggiinnggeerr,,  
ggaarrlliicc  ppaassttee  aanndd  hhuunngg  yyoogghhuurrtt                                                                                                                                                                      

OORR  

CChhiicckkeenn  TTiikkkkaa  MMaassaallaa  ccooookkeedd  iinn  aa  ccrreeaammyy  ttoommaattoo  SSaauuccee                                                                                                                                                                                                                                                
OORR  

BBaabbyy  llaammbb  ccooookkeedd  wwiitthh  aarroommaattiicc  ssppiiccee  mmiixx  aanndd  ssaaffffrroonn                      
((SSuupppplleemmeenntt  ££55..0000))                                                                                                                                                                                                                                                                                                                                                                                                                                    

OORR  

PPrraawwnn  ccooookkeedd  iinn  aa  ccrreeaammyy  ssaauuccee  wwiitthh  mmuussttaarrdd  &&  ccooccoonnuutt          
((SSuupppplleemmeenntt  ££55..0000))                                                                                                                                                                                                                                

SSEERRVVEEDD  WWIITTHH                                                                                                                                                                                                                                                      
JJeeeerraa  aalloooo,,  SStteeaammeedd  RRiiccee  &&  FFrreesshhllyy  bbaacckkeedd  NNaaaann  BBrreeaadd  

AAdddd  aannyy  SSiiddee  ddiisshh  ffoorr  jjuusstt  ££55..0000  

                          DDaall  MMaakkhhaannii,,  TTaaddkkaa  DDaall,,  CCaauulliifflloowweerr  OORR  SSaaaagg  MMuutttteerr,,                                                                      

DDEESSSSEERRTTSS                                                     

                  WWiilldd  bbeerrrryy  ppuuddddiinngg  OORR  EEttoonn  MMeessss  wwiitthh  IIccee  ccrreeaamm                                                                                                

IIff  yyoouu  hhaavvee  aa  ffoooodd  aalllleerrggyy  oorr  iinnttoolleerraannccee,,  pplleeaassee  aasskk  aa  mmeemmbbeerr  ooff  ssttaaffff  aabboouutt  tthhee  

iinnggrreeddiieennttss  iinn  yyoouurr  mmeeaall..    AAllll  pprriicceess  aarree  iinncclluussiivvee  ooff  VVAATT..                                                                                                                  

aa  ddiissccrreettiioonnaarryy  1100%%  sseerrvviiccee  cchhaarrggee  wwiillll  bbee  aaddddeedd  ttoo  yyoouurr  bbiillll..  



 

DRINK MENU



COCKTAILS

BELLINIS	 		  £9.50
Peach | Mango | Strawberry

LYCHE MARTINI	 		  £9.75
Vodka, Cointreau, Lychee Juice & Lime 

BERRY MARTINI	 		  £9.75
Vodka, Strawberry, Passion Fruit, & Cranberry

GIN BRAMBLE 	 		  £9.75
Gin, Cassis, Lemon Juice & Homemade Aromatic Spice Syrup 

GIN SPRITZER 	 		  £9.75
Gin, Elderflower liqueur, soda, red currant with Prosecco 

MOJITO CLASSIC/MANGO/KIWI	 		  £10.75
Rum, Ginger beer, fresh mint & lime

MASALA SMASH 	 		  £10.75
Whisky, Angostura Bitters Apple Juice, Lemon, Garam Masala Syrup 

SPICED OLD FASHION   	 		  £10.75
Maker’s Mark, Masala syrup, Grand Marnier Black Walnut Bitters 

NEGRONI SELECTION	 		  £10.75
Classico | Bianco | Frizzante

ESPRESSO MARTINI	 		  £10.75
Absolute vanilla, Kahlua, Espresso

NON-ALCOHOLIC COCKTAILS 

BERRY MOJITO   	 		  £6.95
Blackberry, Raspberry, Mint & Lime with Lemonade and Cranberry 

VIRGIN MOJITO 	 		  £6.75
Classic, Mango or Strawberry 

LASSI SELECTION
SWEET OR SALTY LASSI 	 		  £3.65
MANGO OR STRAWBERRY LASSI 	 		  £4.65
Traditional Indian drink made with Yoghurt

BEER

	 	 330ml	 660ml

Cobra	 	 £4.50	 £7.00

Kingfisher 	 	 £4.50	 £7.00

0.0% Alcohol beer 	 	 £4.50	



SOFT DRINKS

Sparkling Water 75cl	 		  £4.50

Still Water 75cl	 		  £4.50

Diet Coke Icon Coca Cola 33cl	 		  £3.50

Coca Cola Icon (Coke) 33cl	 		  £3.50

Lime and Soda			   £3.00

Fever-Tree Ginger Beer NRB 20cl	 		  £3.00

Fever-Tree Premium Lemonade 20cl	 		  £3.00

Fever-Tree Spring Soda Water 20cl	 		  £3.00

Fever-Tree Mediterranean Tonic Water 20cl	 		  £3.00

Fever-Tree Ginger Ale 20cl	 		  £3.00

Fever-Tree Naturally Light Tonic Water 20cl	 		  £3.00

Fever-Tree Indian Tonic Water 20cl	 		  £3.00

Eager Fruit Juice | Apple, Orange, Pineapple,  Cranberry 			   £4.50

Rubicon | Lychee, Mango			   £4.00

SPARKLING & CHAMPAGNE
			   125ml	 BOTTLE

1.	 Prosecco 		  £8.75

2.	 Champagne 		  £9.50

3.	 Prosecco Brut Argeo, Ruggeri			   £35.00 
Veneto | Italy
Delicate, zesty Prosecco, exuding green apples and citrus.

4.	 Brut Tradition, Gobillard			   £48.00 
Champagne | France
Supple, quaffable Champagne full of red fruit, citrus and almonds.

5.	 La Cuvee, Laurent Perrier			   £67.50 
Champagne | France
Fresh and textured, with lemon-sharp acidity, this has a high proportion of 
Chardonnay, giving it a lemon biscuit nose and a sherbet finish. 

6.	 Moet Imperial, Moet and Chandon			   £75.00 
Champagne | France
A succulent mouthful of pear, peach and a hint of gooseberry preceded by a 
delightful waft of brioche, nuts, green apple and citrus.

7.	 Cuvee Rose, Laurent Perrier			   £99.00 
Champagne | France
A glorious sparkling rosé in an old-fashioned bottle that fizzes as much with 
fine acidity as with bubbles and fills the mouth with fragrant red fruit.



“HOUSE” WHITE WINE
	 175ml	 250ml 	 BOTTLE

8.	 Organic Sauvignon Blanc, Urlar	 £8.25	 £12.00	 £36.00 
Wairarapa | New Zealand
Sauvignon Blanc with the much-loved New Zealand greenness, all gooseberry, 
green pepper and lime

9.	 Pinot Grigio Delle Venezie Giovanni Puiatti	 £7.50	 £10.50	 £31.00 
Friuli Venezia Giulia | Italy
Balanced, pleasing Pinot Grigio, full of apples, ripe pears and peaches.

10.	 Winemakers Selection Chardonnay	 £8.00	 £11.00	 £33.00 
Mendoza | Argentina
Pears and crème brûlée make a delicious combination in this  
Argentinian Chardonnay, which is scented with lemon  
blossom and brioche.

WHITE WINE
CLEAN & CRISP			   BOTTLE

11.	 Picpoul de Pinet, Réserve de la Roquemolière			   £38.00 
Languedoc | France
Soft, floral white from southern France, dry and delicate, exuding acacia, 
hawthorn blossom and citronella.

12.	 Albarino, Martin Codax			   £39.00 
Rias Baixas | Spain
Tropical on the nose, with pineapple and passion fruit balanced by flowers 
and a juicy mouthful of apricot and mango.

AROMATIC & SPICY	 	 	 BOTTLE

13.	 Cuma Organic Torrontes, El Esteco			   £34.00 
Salta | Argentina
Intensely floral Torrontés, filling the nostrils with roses plus citrus peel and 
packed with tropical fruit in the mouth.

14.	 Dufte Punkt Riesling Gewurztraminer Kerner, Chaffey Bros Wine Co	 £40.00 
South Region | Australia
Delicate, mineral Riesling from South Australia, exuding jasmine and 
honeysuckle, followed by a mouthful of mandarin and Pink Lady apple

RICH & TEXTURED	 		  BOTTLE

15.	 Leduc Viognier, IGP Pays d’Oc	 		  £35.00 
Languedoc | France
Fruity yet fresh and perfumed with aromatic summer fruits such as  
peaches and apricots.

16.	 Gavi di Gavi DOCG, Fontanafredda	 	 	 £43.00 
Piemonte | Italy
Full and delicate, with an elegant bouquet of flowers and fruit. The palate is 
attractively young, dry, fresh and well-balanced.

17.	 Pouilly Fuissé, Saumaize-Michelin	 	 	 £59.50 
Burgundy | France
The palate is rounded and generous with grapefruit, lemon rind notes and  
nutty characters.

18.	 Chablis, Joseph Drouhin			   £62.00 
Burgundy | France
Charming, floral Torrontés that arrives on a cloud of rose petals, jasmine and 
citrus and fills the mouth with more citrus and a twist of orange peel. 



ROSE WINE

	 		  BOTTLE

19.	 Pinot Grigio Rose' Venezie Vigna Mescita Sartori	 		  £30.00 
Veneto | Italy
Rose and citrus notes in this Pinot Grigio blush from northern Italy, with a slice 
of strawberry on the finish.

20.	 Côtes de Provence Rosé Comte de Provence, La Vidaubanaise		  £37.00 
Provence | France
A light, bright nose of wild strawberries with a refreshing, smooth palate.

“HOUSE” RED WINE
	 175ml	CARAFE	 BOTTLE

21.	 Sangiovese Merlot Rubicone IGT, Fonte della Vigna	 £7.00	 £9.00	 £28.00 
Emilia Romagna | Italy
Gentle and charming on the palate, with smooth tannins, proper freshness, 
and delicious mineral finish.

22.	 The Footbolt Shiraz, d’Arenberg	 £8.50	 £12.00	 £36.00 
Languedoc | France
The palate is soft and round with hints of black currants, good  
structure and approachable tannins. Full flavoured easy drinking.

23.	 Les Mougeottes Pinot Noir, IGP Pays d’Oc	 £8.00	 £11.00	 £34.00 
Languedoc | France
Black cherries and raspberry aromas. The palate is medium-bodied with sappy 
red berry fruit and a silky long finish.

RED WINE
MEDIUM BODIED			   BOTTLE

24.	 Negroamaro Primitivo IGT Salento, Baccanera	 	 	 £36.00 
Puglia | Italy
Full-bodied and intense, packed with blackberries, black cherries and plums 
and softly sweet on the finish.

25.	 Chianti Classico Riserva DOCG, Castellani			   £38.00 
Toscana | Italy
A mass of red fruit, like a bowl filled with cherries, raspberries and 
blackberries, complemented by a savoury, earthy perfume.

26.	 Reserve Pat’s Garden, Ken Forrester Wines			   £40.00 
Stellenbosch | South Africa
Lively South African Merlot, packed with cherries and exuding mint and a  
wisp of smoke. 

27.	 Merlot, Thelema			   £46.00 
Stellenbosch | South Africa
Juicy, rounded Merlot with a spicy nose, sweet with cinnamon and freshened 
by liquorice and a pleasant mouthful of red and black berries.

28.	 Rosso di Montepulciano, Poliziano			   £40.00 
Toscana | Italy
Peony- and violet-scented wine, all those flowers leavened with a slug of 
Merlot to keep the tannins gentle.

29.	 Rioja Crianza, Sierra Cantabria			   £47.00 
Rioja | Spain
Smooth, elegant Rioja, brimming with ripe cherries and other red fruit, the 
nose a sophisticated combination of spice, cocoa and a wisp of smoke.



RED WINE
LIGHT AND FRUITY			   BOTTLE

30.	 Frappato DOC Sicilia,Tenute Orestiadi			   £37.00 
Sicily | Italy
Floral, pretty red from Sicily, perfumed with flowers, full of red cherries and  
tangy redcurrants. 

31.	 Fleurie La Bonne Dame, Louis Tête			   £44.00 
Beaujolais | France
Medium bodied, soft and supple, with good acidity supporting vivid forest 
fruit flavours. The finish is elegant, dry and poised.

FULL BODIED & BOLD	 		  BOTTLE

32.	 Don David Malbec, El Esteco	 		  £42.00 
Salta | Argentina
Smoke and spice on the nose is complemented by redcurrats  
and ripe, lush cherries. Palate of plum jam, tobacco, dark  
chocolate and vanilla.	

33.	 Côtes du Rhône Rouge, Domaine de la Janasse	 	 	 £44.00 
Rhône | France
An attractive red from the southern Rhône, filled with spiced black  
fruit jam and immensely, appealingly concentrated.

34.	 Chateau Eglise D'Armens	 	 	 £52.00 
Bordeaux | France
Silky Bordeaux, packed with red and black fruits, the nose an enticing cloud 
of herbs.

35.	 Barolo di Serralunga d’Alba DOCG, Fontanafredda	 	 	 £79.00 
Piemonte | Italy
Full-bodied, velvety and intense, this Barolo is heady with vanilla,  
dried roses and woodland undergrowth.

DESSERT WINE

	 	 125ml	 BOTTLE

36.	 Sauternes Les Garonelles, Lucien Lurton	 		  £30.00 
Bordeaux | France
Elegant Sauternes, heady with pineapple and mango, the tropicality  
finely balanced with citrus. 

37.	 Recioto della Valpolicella DOC, Bertani	 		  £38.00 
Veneto | Italy
Intensely sweet Veneto red, offering a noseful of raspberries, plum and cherry, 
followed by a mouthful of more berries, spice, vanilla and cacao.

38.	 Tokaji Aszu 5 Puttonyos, Sauska		  £12.00	 £42.00 
Tokaji | Hungary
Luxuriously sweet but so elegant, with flavours of dried tropical fruits and  
orange peel.



BRANDY

		  50ml

Courvoisier VS Cognac	 		  £8.50

H by Hine VSOP Cognac	 		  £9.50

Remy Martin VSOP Fine Champagne Cognac 	 		  £9.50

Hine Antique XO Premier Cru Cognac	 		  £32.00

WORLD WHISKEY

		  50ml

Eagle Rare Straight Bourbon 10yo  	 		  £9.50

Jack Daniel’s  	 		  £9.50

Jameson Whiskey  	 		  £9.50

Nikka From The Barrel Whisky 	 		  £9.50

Maker’s Mark Bourbon  	 		  £9.50

WHISKEY

		  50ml

Glenmorangie Original 10yo Single Malt  	 		  £10.00

Chivas Regal 12yo Scotch Whisky  	 		  £10.00

Glenfiddich 12yo Single Malt  	 		  £10.00

Glenlivet Founder’s Reserve Single Malt  	 		  £10.00

Johnnie Walker Black Label 12yo Scotch Whisky  	 		  £10.00

Oban 14yo Single Malt  	 		  £16.00

Highland Park 12yo Single Malt  	 		  £10.50

Johnnie Walker Blue Label Scotch Whisky GP  	 		  £28.00

Ardbeg 10yo Single Malt  	 		  £11.00

Talisker 10yo Single Malt GP  	 		  £11.00

Laphroaig 10yo Single Malt  	 		  £12.00

Macallan 12 Year Old			   £14.50



GINS

		  50ml

Colombo No.7 Gin  	 		  £9.50

Tanqueray Gin  	 		  £10.00

Hendrick’s Gin  	 		  £12.50

Bombay Sapphire Gin  	 		  £10.00

Pink Pepper Gin Original, Audemus  	 		  £10.50

Sipsmith V.J.O.P. Very Junipery Over Proof Gin  	 		  £10.00

Sipsmith London Dry Gin  	 		  £10.00

Monkey 47 Schwarzwald Dry Gin 	 		  £10.50

LIQUEURS

		  50ml

Pimm’s No1  	 		  £8.00

Grand Marnier  	 		  £8.00

Kahlua Coffee Liqueur  	 		  £8.00

Baileys Cream Liqueur  	 		  £8.00

Amaretto Disaronno  	 		  £8.00

Antica Classic Sambuca  	 		  £8.00

VODKA

		  50ml

Belenkaya Vodka  	 		  £8.00

Smirnoff Red Label  	 		  £8.00

Absolut Blue  	 		  £8.00

Ketel One  	 		  £8.50

Belvedere  	 		  £12.50

Grey Goose Vodka  	 		  £12.50



RUM

		  50ml

Gosling’s Black Seal Dark Rum	 		  £8.00

Captain Morgan Spiced Rum	 		  £8.00

Captain Morgan Dark Rum (Black Label) 	 		  £8.00

Bacardi Carta Blanca Rum	 		  £8.00

Diplomatico Planas Rum	 		  £8.00

TEQUILA & MEZCAL

		  50ml

El Sueno Tequila Silver 	 		  £8.00

AquaRiva Reposado Tequila 	 		  £8.00



 



 



 


