FlELD

CHAMPAGNE & SPARKLING

Fortnum's English Sparkling Wine, Camel Valley NV
Fortnum's English Sparkling Brut Rosé

Fortnum'’s Brut Reserve, Louis Roederer, France NV
RB32 Brut Reserve, Exton Park, Hampshire, England NV
Louis Roederer 242 Collection, France NV

WHITE WINE

Madeleine Angevine Danebury Vineyards, Hampshire, England 2019

4 20 Pecorino, Torri Cantine, Abruzzo, Italy 2020 (B)(VE)

Musar Jeune White, Bekaa Valley, Lebanon 2019

Macon Davayé, Domaine de la Croix Senaillet, France 2019 (O)(VE)
Terrassen Griner Veltliner, Brindlmayer, Kamptal, Austria 2020 (O)(VE)
Pinot Blanc Les Jardins, Domaine Ostertag, Alsace 2019 (B)

Weingut Schmelzer Gruner Veltiner, Austria 2020

Exile in Caucasus, Ori Marani, Georgia 2020

Pl4cet Rioja Blanco, Palacios Remondo, Rioja, Spain 2020 (O)

Pouilly-Fumé Terres Blanches, Domaine du Bouchot, Loire, France 2019 (B)

RED WINE

4 20 Montepulciano d* Abruzzo, Torri Cantine, Abruzzo, Italy 2020 (O)

La Montesa Crianza, Palacios Remondo, Rioja, Spain 2018 (O)

Chinon Les Chiens Chiens, Domaine de la Noblaire, Loire, France 2020
Génnheimer Spatburgunder, Weingut Eymann, Pfalz, Germany 2019 (B)(VE)
Weingut Schmelzer Zweigelt, Austria 2017

Les Piliers de Maison Blanche, Saint-Emilion, Bordeaux, France 2016 (B)(VE)
Chianti Classico, Tenuta di Bibbiano, Tuscany, Italy 2018 (O)(VE)

Bourgogne Pinot Noir Domaine Parent, Burgundy, France 2017

Tinto Dos, Galicia, Spain 2017

ROSE WINE

Cotes de Provence Rosé, Domaine Pinchinat, France 2020 (O)

Musar Jeune Rose, Bekaa Valley, Lebanon 2019

DESSERT WINE & PORT

Petit Guiraud, Sauternes, Bordeaux, France (375ml)
10 Y.O. Tawny Port Ramos Pinto, Portugal

VE Vegan — B Biodynamic — O Organic

125ml/750ml
12.00/70.00
14.00/75.00
16.25/80.00
16.00/92.00
17.00/98.00

176ml/500ml/750ml
9.00/25.00/38.00
9.00/25.00/38.00
9.00/25.00/38.00
10.50/30.00/44.00
11.50/33.00/49.00
11.50/33.00/49.00
12,50/35.00/52.00
13.50/38.00/57.00
14.00/40.00/60.00
1550/ 44.00/65.00

175ml/500mI/750ml
9.00/25.00/38.00
11,00/ 31.00/46.00
11.00/31.00/46.00
11.00/31.00/46.00
11.50/33.00/49.00
13.00/36.00/54.00
15.50/44.00/65.00
15.50/44.00/65.00
15.50/44.00/65.00

176ml/500ml/750ml
9.00/25.00/38.00
9.00/25.00/38.00

75ml/750ml
8.50/55.00
8.00

All wines sold by the glass are also available in measures of 125ml

Made in a kitchen that handles all allergens.

A discretionary 12.5% service charge will be added to all restaurant bills.

All prices include Value Added Tax at the prevailing rate.



COCKTAILS

Garden Mary Sapling Vodka, Lemon, Garden Spice Mix, Tomato Juice (VE)
Pickled Martini Discarded Grape Skin Chardonnay Vodka, Vermouth Brine
Stourbridge Fizz Stourbridge Mure, Fortnum’s English Sparkling

Meadow Lady Somerset Apple Eau de Vie, Lemon, Meadowsweet Liqueur

Holy Island Negroni Eight Lands Organic Gin, Campari, Bumblebee Vermouth

NO & LOW

No. 16 Blackcurrant, Thyme, Acid, Soda
+ Discarded Grape Skin Chardonnay Vodka

No. 40 Spiced Porter Reduction, Acid, Soda, Oto CBD Bitters 0%*
+ Cabby’s Small Batch Rum

SPIRITS

Sapling Vodka

Discarded Grape Skin Chardonnay Vodka
Sacred London Dry Gin

Elephant Sloe Gin

Cabby Small Batch Rum

Hampden Estate Rum

Forest 8yr Whisky

Glenmorangie Nectar d'Or 12yr Whisky
Remy Martin V.5.0.P Cognac
Somerset Apple Eau de Vie

Bumblebee Vermouth

SOFT DRINKS

Tonic Waters / Lemonade
Coca Cola / Diet Coke
Ginger Beer / Ale

Selection of Juices

BEER & CIDER

Toost Lager 5% (330ml)

Kernel Table Beer 2.9% (330ml)

Kernel Export India Porter 6% (330ml)
Pollen Cider 6.5% (330ml)

HOT DRINKS

Fortnum’s Tea

Royal Blend / Darjeeling / Countess Grey / Afternoon Blend
Jasmine / Japanese Sencha / Peterston Estate

Coffee

Fortnum’s 181 Blend Espresso / Macchiato

Double Espresso / Double Macchiato

Americano / Cappuccino / Latte / Flat White

Cafetiere

Darkwoods Peru Asproagro Community Estate / Panama Esmeralda Special

11.00
12,50
12,50
12,50
12,50

6,50
9.50
6,50
9.50

50ml
9.50
9.50
9.50
12,00
9.50
25,00
12.00
10.50
10.50
9.50
9.50

3.50
5.00
4.00
4.50

6.00
6,50
6,50
6.00

595
6.25/6.25/9.75

3.75
4.25

4.45

12,00



