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Cocktails 

 
Karthäuserhof Sour  17.50 

Crossbill Red Gin, Avallen Calvados, Karthäuserhof Riesling, 

Apple, Lime, Whites 

Leaf and Brine  18.00 

Remy Martin 1738, Cucielo Dry, Sage, Kalamata Olives 

de Blanc                                          16.00 

Crossbill Green Gin, Crème de Menthe, Cointreau, White Grapes,  

Thyme, Whites 

The Harbour 17.00 

Hills and Harbour Gin, Izumi Judan Ginjo Sake,  

24/Seven Vodka, Walnut, Dulse  

Hestia 16.50 

The Macallan 12 Yr Old, Cynar, Montenegro Amaro,  

Coffee, Vanilla, Coconut 

New Fashioned 17.00 

Royal Mash Vodka, Izumi Judan Ginjo Sake, Suze, Sugar, Lime  

 

Classics are available upon request. 

N25 Martini                                                                                                 25.00 
With a serving of N25 Oscietra Caviar 

Cardrona ‘The Reid’ Single Malt Vodka - New Zealand 

Dr. Loosen Würzgarten Riesling Vermouth - Mosel, Germany 

Dill and Fennel Infused Extra-Virgin Olive Oil  
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Mocktails 

Rockpool   6.50 
Pentire, Dulse, Lemon, Orange, Whites 

Ruby Sour   6.50 
Midi Ruby Rush, Grenadine, Pineapple, Ginger 

Smoked Highball                                       6.50 
Crossip Dandy Smoke, Thyme, White Grape & Apricot Soda 

Non-Alcoholic “Spirits”                         25ml 

Feragaia Distilled Spirit, Scotland  0.0% 3.20 

Midi Ruby Rush, Belgium                         0.0% 3.20 

Crossip Dandy Smoke, England  0.05% 3.20 

Pentire Botanical Non-Alcoholic Spirit, UK  0.0%  3.20 

Softs                      250ml 

Coca Cola / Diet Coke     4.50 

Appletiser     4.50 

Belvoir Elderflower Pressé     4.50 

Still/Sparkling Water (750ml)     5.00 

Fever-Tree                                        200ml 
Soda Water / Lemonade / White Grape & Apricot Soda  4.00 

Indian / Light / Mediterranean Tonic Water  4.00 

Ginger Beer / Ginger Ale   4.00 

Saicho Sparkling Tea                      200ml 

Jasmine, Fuding Fujian Province China   6.50 

Darjeeling, Himalayas India   6.50 

Alain Milliat Juices & Nectars                                     330ml 
Produced in France, sourced from a variety of sustainable, organic and zero-waste farmers 

Juice:   6.00 
Cox Cloudy Apple / Late Harvest Sicilian Orange / Passe Crassane Pear 

Nectar:   6.00 
Bergeron Apricot / Raspberry / Sengana Strawberry 
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Wine List 

 

 

Champagne by the Glass   125ml 

Brut Réserve, Charles Heidsieck, Reims            NV  18.00 

Rosé Réserve, Charles Heidsieck, Reims            NV 19.50 

Larmandier-Bernier, 1er Cru ‘Longitude’                                   NV           28.50 

Extra Brut Blanc de Blancs, Côte des Blancs  

Rosé, Louis Roederer, Reims                   2017 30.00 

Millésime, Rare Champagne, Reims         2012    48.00  

Rare Champagne only unveil a new Millésime when the House feel the vintage   

lives up to their standards; since being founded in 1976, just 14 have been   

released. Rare Champagne’s legendary 2012 Millésime is titled by the winery as 

their “Ode to Joy”. It’s full of tropical fruits, lifted by a bergamot and lemon acidity 

with a warm, precise layer of spices, lilac petals and salted macadamia richness. 

 

Sparkling Wine by the Glass   125ml 

Crémant d’Alsace, Cuvée Meow, les Katz, France                   NV            14.00 

Blanc, Native Grace, Henners, East Sussex, England           NV 16.00 

Rosé, Roebuck Estates, Sussex, England            2019        16.50 
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Rosé and Orange Wine by the Glass  125ml 

Rosé, Sebestyén, Szekszárd Hungary     2024 10.00 

Sancerre Rosé, Domaine Crochet, Loire France    2024 15.00 

Gavi ‘Ombra’ Orange Wine, Castello di Tassarolo, Italy        2022 18.00 

White Wine by the Glass  125ml 

Txakoli Blanc, Rezabal, Basque Spain 2024 11.00 

Grenache Blanc, Soul Growers, Barossa Valley Australia 2024 14.00 

Chardonnay ‘Painter of Light’, Blackbook, London England 2022 16.00 

Riesling, Osmote, New York USA 2021  18.00 

Rully ‘Chaponnière’, Domaine Ninot, Burgundy France 2022        22.00 

Etna Bianco Contrada Rinazzo, Benanti, Sicily Italy 2022     24.00 

Sauvignon Blanc, Rochioli, Russian River Valley California 2024     31.00 

Saint-Aubin 1er ‘Les Murgers des Dents de Chien’, 2022    37.00 
Vincent Girardin, Burgundy France 

Red Wine by the Glass   125ml 

Dolcetto d’Alba, Giacomo Fenocchio, Piedmont Italy    2024 11.00 
     served chilled 

Tannat Single Vineyard, Bodega Garzón, Uruguay 2023 13.50 

Kékfrankos, Gurovicai, Takler, Szekszárd Hungary 2020 15.50 

Dão Tinto, ‘Conciso’, Niepoort, Dão Portugal  2017 17.00 

Château Durfort-Vivens, Margaux, Bordeaux    2019  22.00 

Chambolle-Musigny Vielles Vignes,   2019     28.00 
Domaine François Legros, Burgundy France 

Nebbiolo, Boffalora Runco de Onego, Lombardy Italy 2021    33.00 

Cabernet Sauvignon ‘Montecillo’, DuMOL, Sonoma California    2016       42.00  
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Champagne 

Charles Heidsieck, Brut Réserve, Reims                 NV                 90.00 
Charles Heidsieck, Rosé Réserve, Reims                  NV               116.00 
Charles Heidsieck, Champagne Charlie, Reims MV  966.00 

Collery, Grand Cru Blanc de Blancs, Aÿ NV 175.00 

Dom Perignon, Vintage, Épernay 2006 360.00 
Dom Perignon, Vintage, Épernay 2002 420.00 

Krug, Grande Cuvée 169ème, Reims NV 320.00 

Larmandier-Bernier, 1er Cru ‘Longitude’                  NV              142.00 
Extra Brut Blanc de Blancs, Côte des Blancs   

Leclerc-Briant, 1er Cru ‘Les Trois Clochers’, 2019           245.00 
Villers-Allerand, Extra Brut Blanc de Blancs, Épernay 

Louis Roederer, Rosé, Reims 2017  168.00 
Louis Roederer, Cristal, Reims 2012  515.00 

Ruinart, Rosé, Reims NV 184.00 
Ruinart, Blanc Singulier, 19th Edition, Reims MV 210.00 

Rare Champagne, Millésime, Reims 2012  235.00  

Taittinger, Comtes de Champagne, Reims 2012  285.00 

 

French Sparkling Wine 

Vouvray Brut, Gilles Gaudron, Loire NV                 55.00 

Crémant d’Alsace, Cuvée Meow, les Katz, Alsace NV                 70.00 
 

English Sparkling Wine 
Blanc, Native Grace, Henners, East Sussex  NV                 84.00  

Rosé, Roebuck Estates, Sussex  2019               92.00 
 

World Sparkling Wine 

Riesling/Pinot Blanc Sekt Brut,   NV               120.00 
Weingut Karthäuserhof, Mosel Germany  
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Rosé Wine 

Rosé, Sebestyén, Szekszárd Hungary 2024 46.00 

Les Deux Anges Rosé, Château l’Escarelle, Provence France 2024 60.00 

Sancerre Rosé, Domaine Crochet, Loire France  2024 78.00 
 

 

Orange and Amber Wine 

Gavi ‘Ombra’, Castello di Tassarolo, Italy     2022 95.00 

Pinot Grigio ‘Louis’ 39, Ansitz Dornach, Alto Adige Italy 2022 95.00 

Trebbiano, Casale, Tuscany Italy 2011        100.00 
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White Wine 

 

ZIPPY & BRIGHT 

Vinho Verde, Raza, Portugal 2024  40.00 

Txakoli Blanc, Rezabal, Basque Spain 2024 42.00 

Dry Furmint, Áts, Tokaj Hungary 2024 49.00 

Sauvignon Blanc, Tohu, Marlborough New Zealand 2024  51.00 

Albariño, Newton Johnson, South Africa 2024 60.00 

Grenache Blanc, Soul Growers, Barossa Valley Australia             2024 65.00 

Riesling Trocken ‘Schiefferkristal’,  2022 70.00 

Weingut Karthäuserhof, Mosel Germany 

Grüner Veltliner ‘Fass 4®’, Bernhard Ott, Wagram Austria 2024 72.00 

Riesling, Osmote, New York USA 2021  86.00  

Sancerre Blanc, Dezat, Loire France  2024  88.00 

Vermentino di Gallura ‘Roccaìa’, Masone Mannu, Italy 2021  95.00 

Sauvignon Blanc, Rochioli, Russian River Valley California 2024     140.00  



8 
 

White Wine 

 

AROMATIC & FRUITY 

Rioja Verdejo, El Coto, Spain 2025 36.00 

Sylvaner Réserve, Rolly Gassmann, Alsace France 2020 48.00 
     off-dry style 

Picpoul de Pinet, La Croix Gratiot, Languedoc France 2024 52.00 

Pecorino, Umani Ronchi, Italy 2024 57.00 

Dry Furmint, Öreg Király Dűlő Barta, Mád Tokaj Hungary 2022 70.00 

Pinot Gris, Domaine Bott-Geyl, Alsace France 2019 74.00 

Wild Semillon, Gundog Estate, Hunter Valley Australia 2022 75.00 

Gewürztraminer, Zind-Humbrecht, Alsace France 2020 78.00 

Marsanne/Roussanne, Yeringberg, Yarra Valley Australia 2019 82.00 

Riesling Spätlese ‘QmP’, Max Ferdinand Richter, Mosel 2018 87.00 

     off-dry style 

Saint-Peray, Franck Balthazar, Rhone France  2023  92.00 

Pinot Gris, Rolly Gassmann, Alsace France  2007   100.00 
     medium-sweet style 

Riesling, Pegasus Bay, North Canterbury New Zealand    2015    105.00 
     off-dry style 

Riesling ‘Scharlachberg’ Grosse Lage, Rpiffel, Germany    2021     115.00 

Condrieu ‘Les Mandouls’, Ferraton Père & Fils, Rhone France 2023     135.00 

Rioja Blanco, Hacienda Lopez, Spain 2013  155.00 

‘Y’, Château D’Yquem, Bordeaux France 2013  600.00 
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White Wine 

 

RIPE & RICH 

Chablis, Domaine Fournillon, Burgundy France  2021  54.00 

Godello, Bodegas Emilio Moro, El Zarzal, Bierzo Spain 2022 64.00 

Chardonnay ‘Painter of Light’, Blackbook, London England 2022 70.00 

Hondarribi Zuri, Bat Gara 18 Meses, Basque Spain 2021 80.00 

‘Disdit’, Chenin Blend, Anysbos, South Africa 2022 81.00 

Chenin Blanc ‘Optenhorst’, Bosman, Wellington South Africa 2023 83.00 

Chablis 1er, Domaine de la Motte, Burgundy France 2023  86.00 

Chardonnay, Le Clos Jordanne, Niagara Canada  2021  95.00  

Saint-Romain, Clos du Moulin aux Moines, Burgundy France   2015     105.00 

Rully ‘Chaponnière’, Domaine Ninot, Burgundy France 2022     110.00 

Etna Bianco Contrada Rinazzo, Benanti, Sicily Italy 2022  115.00 

Assyrtiko ‘Pyritis’ Santorini Mega Cuvée,  2023   130.00 
Artemis Karamolegos, Santorini Greece 

Saint-Aubin 1er ‘Les Murgers des Dents de Chien’, 2022  185.00 
Vincent Girardin, Burgundy France 

Chassagne-Montrachet 1er ‘Les Champgains’,  2023  210.00 

Fernand & Laurent Pillot, Burgundy France 

Puligny-Montrachet 1er ‘Les Champs Gains’,  2022  270.00 

P&L Borgeot, Burgundy France 

Corton-Charlemagne Grand Cru,                          2019    445.00 

Domaine du Pavillon, Albert Bichot, Burgundy France 
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Red Wine 

 

VIBRANT & JUICY 

San Francisco, ‘Negra’, Maturano, Loncomilla Valley Chile 2023 40.00 

Dolcetto d’Alba, Giacomo Fenocchio, Piedmont Italy    2024 52.00 
     served chilled 

Beaujolais ‘Moulin à Vent’, Domaine de Colette, France     2024 55.00 
     served chilled 

Pinot Noir, Payten & Jones, Yarra Valley Australia 2022 60.00 

Sancerre Rouge, Henri Bourgeois, Loire Valley France 2022 65.00 

Kékfrankos, Gurovicai, Takler, Szekszárd Hungary 2020 78.00 

‘AN/2’, Ànima Negra, Mallorca Spain  2022     90.00 

Arbois ‘Trois Cépages’, Domaine du Pélican, Jura France 2022     100.00 

Pinot Noir, Highliner, Hitching Post, California USA  2021  120.00 

Chianti Classico, Querciabella, Tuscany Italy 2020 125.00 

Chambolle-Musigny Vielles Vignes,  2019 130.00 

Domaine François Legros, Burgundy France 
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Red Wine 

 

WARM & RICH 

Grenache/Syrah, Lirac, Guillaume Gonnet, Rhône France 2021     72.00 

Tannat Single Vineyard, Bodega Garzón, Maldonado Uruguay  2023  72.00  

Ribera del Duero ‘Selección la Aguilera’, Dominio de Cair, Spain 2020     74.00 

Primitivo di Manduria ‘Elegia’ Riserva,  2021     82.00 

Produttori di Manduria, Puglia Italy 

Mercurey 1er En Sazenay, Domaine de Suremain, Burgundy    2020     105.00 

Cahors Malbec, Le Calcifére, Crocus, Cahors France 2016  110.00 

Sangiovese/Cabernet Sauvignon ‘Grifi’, Avignonesi, Tuscany 2021     122.00 

Zinfandel Blend, ‘Geyserville’, Ridge, Sonoma California 2021  128.00 

Cabernet Sauvignon SRS, Flametree, Margaret River Australia 2018  142.00 

Syrah, Rochioli, Russian River Valley California 2023  150.00 

Nebbiolo, Boffalora Runco de Onego, Lombardy Italy 2021  165.00 

Châteauneuf du Pape ‘Les Hauts Lieux’,   2016  185.00 

Domaine de la Vieille Julienne, Rhône France 

Cabernet Sauvignon ‘Montecillo’, DuMOL, Sonoma California    2016    210.00  

Cabernet Sauvignon ‘One Point Five’, Shafer, Napa California    2021    325.00 

Rioja, Señorío de San Vincente, Rioja Spain 1994  375.00 

Richebourg, Romanée-Conti, Burgundy 2012   4465.00 
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Red Wine 

 

EARTHY & SAVOURY 

Saumur-Champigny ‘Rococo’, Domaine Bruno Dubois    2021 56.00 

Enira Reserva, Bessa Valley, Pazardzhik Bulgaria 2019 80.00 

Dão Tinto, ‘Conciso’, Niepoort, Dão Portugal  2017 85.00 

Bikavér, ‘Iván’, Sebestyen, Szekszárd Hungary 2019  100.00  

Margaux, Château Durfort-Vivens, France 2019   110.00  

Amarone della Valpolicella Classico Riserva,  2019     137.00 

Tenuta Santa Maria, Italy 

Chianti Classico ‘Vigneto Bellavista’,  2001  385.00 

Castello di Ama, Tuscany Italy 

Saint-Estèphe, Château Calon-Ségur, Bordeaux France 1998  460.00 

Ao Yun, China  2017  525.00 

Saint-Julien, Château Ducru Beaucaillou, Bordeaux France 2009   630.00 

Pauillac, Château Mouton Rothschild, Bordeaux France 2011   945.00 

Pessac-Léognan, Château Haut-Brion, Bordeaux France 2009   1365.00 

Pomerol, Pétrus, Bordeaux France 2013   2995.00

 2001   4570.00 
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Dessert Wine                                                                       50ml/Bottle 

Jurançon ‘Uruolat’, Charles Hours, France, 2020 (75cl)           8.00/--.-- 

Recioto della Valpolicella Classico, Recchia, Italy, 2022 (75cl)           9.50/--.-- 

Lyrarakis Liastos, Crete Greece, 2022 (37.5cl)    9.50/55.00 

Gewürztaminer Vendanges Tardives,         10.00/--.-- 

Martin Schaetzel by Kirrenbourg, Kaysersberg-Vignoble Alsace, 2011 (75cl) 

Beerenauslese, Kracher, Burgenland Austria, 2021 (37.5cl)      10.00/60.00 

Sauternes, Chateau Filhot, France, 2020 (37.5cl)      13.50/70.00 

Passito di Pantelleria, Ben Ryé, Donnafugata, Italy, 2022 (75cl)     16.50/175.00 

Tokaji 6 Puttonyos, Dobogó, Hungary, 2018 (50cl)                             18.00/142.00 

Vin de Constance, Klein Constantia, South Africa, 2013 (150cl)            29.00/--.-- 

Sauternes, Chateau d’Yquem, Bordeaux France, 1996 (75cl)               75.00/--.-- 

 

 

Fortified Wine                                                                     75ml/Bottle 

Monastrell Dulce, Familia Castaño, Spain, 2018 (50cl)                         9.00/41.00 

1964 Old Harvest PX, Ximenez-Spinola, Spain, NV (50cl)                   14.50/78.00 

Beaumes de Venise, Guillaume Gonnet, France, 2021 (37.5cl)          15.00/68.00 

1918 Solera PX, Ximenez-Spinoloa, Spain, NV (50cl)     17.50/ --.-- 

‘Isabella’ Rare Rutherglen Topaque,    26.50/160.00 

Campbells of Rutherglen, Australia, NV (50cl)    
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Port by the Glass 75ml 

White Port, Sandeman NV  5.00 

Late Bottled Vintage, Fonseca 2019  7.50 

20yr Old Tawny, Taylors NV           12.00 

30yr Old Tawny, Offley  NV  16.00 

Vintage, Taylors  2000     28.00 

Vintage, Taylors  1994      34.00 

  

 

Port by the Bottle   75cl 

20yr Old Tawny, Taylors NV         125.00 

30yr Old Tawny, Offley  NV         142.00 

Vintage, Taylors  2000   300.00 

Vintage, Fonseca                                 1977      460.00 
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Beer and Cider                                  330ml 

Stewart Brewery, Hollyrood PA (GF), Edinburgh 5.0%  5.50 

WEST, St Mungo Lager, Glasgow 4.9% 5.75 

Isle of Skye Red Craft Ale, Skye (500ml)   4.2%  6.50 

Lucky Saint Non-Alcoholic Lager 0.5%   4.75 

Lanthorn Craft Cider 2023 Vintage, Fife (500ml) 6.0%  9.50 

Sake                                                   50ml/Bottle 

Izumi Judan Ginjo, Dewazakura 72cl                                       7.50 / 90.00 

   dry, savoury, pear, juniper 

Nigiri Ginjo “Summer Snow”, Kamoizumi 50cl  8.00 / 76.00 

   rich, creamy, mildly sweet, un-filtered, tropical  

Shiraume Ginjo Umeshu Plum Sake, Akashi-Tai 50cl                     7.50 / 74.00 

   sweet, cherries, plum, almond   

Ginjo Yuzu Sake, Akashi-Tai 50cl                   8.00 / 79.00 

   refreshingly sharp, tangy, citrus, intense   

Sherry   75ml 

Fino ‘Inocente’, Valdespino, Spain   6.00 

Amontillado ‘Napoleon’, Hidalgo, Spain   7.50 

1964 Old Harvest PX, Ximenez-Spinola, Spain                                 14.50 

1918 Solera PX, Ximenez-Spinola, Spain                17.50 

Manzanilla ‘Velo Flor’, Alonso, Spain                               17.50 

Amontillado 1/15, 35-45yr old, Bodegas Alonso, Spain                           31.50  
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Vermouth, Amaro and Pastis  25ml 

Aperol, Italy    4.20 

Campari, Italy    4.00 

Fernet Branca, Italy    6.80 

Pimms No.1, England    4.00 

Ricard Pastis, France    4.70 

 50ml 

Amaro Montenegro, Bologna Italy   4.00 

Cucielo Dry Vermouth, Piedmont Italy   6.20 

Cynar, Italy   4.00 

Discarded Sweet Cascara Vermouth, Scotland   6.00 

Dr. Loosen Würzgarten Riesling Vermouth, Mosel Germany 7.40 

Lillet Blanc, France   5.80 

Lillet Rose, France   5.80 

Secret Garden Chardonnay Vermouth, Scotland 6.20 

Suze, France    4.30 

 

Tequila and Mezcal 25ml 

Tequila Ocho Blanco, Single Estate, Jalisco  6.00  

Ilegal Mezcal Joven, Oaxaca   7.50 

Pensador Espadín Mezcal, Oaxaca   6.80 
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Gin  25ml 

Roku, Japan   4.40 

Hendricks, Scotland   4.80 

Crossbill Red, Scotland   5.40 

Crossbill Green, Scotland   5.40 

Hills & Harbour, Scotland   5.40 

Kintyre Pink, Scotland   6.30 

Monkey 47, Germany   8.90 

 

Vodka 25ml 

Haku, Japan   5.50 

24 Seven, Scotland   5.60 

Royal Mash, 2020 Vintage, Jersey   6.80 

X-Muse, Scotland   7.60 

Cardrona ‘The Reid’, New Zealand   7.80 

 

Rum 25ml 

Brugal Blanco, Dominican Republic   4.70 

Diplomatico Reserva, Venezuela    6.50 

Brugal 1888, Dominican Republic   6.60 

Eminente Reserva, Cuba   7.90 

Zacapa XO, Guatemala 11.70 
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Digestifs 

Liqueurs 25ml 

Baileys Irish Cream (50ml)  5.00 

Chartreuse, Green   5.80 

Chartreuse, Yellow   5.80 

Cointreau   4.50 

Disaronno Amaretto   4.50  

D.O.M. Benedictine   4.50 

Drambuie   4.90 

Frangelico   4.00 

Glayva   4.50 

Grand Marnier   4.75 

Kummel Mentzendorff   6.00 

Mr Black’s Coffee Liqueur  6.80 

Sambuca Ramazzotti   4.50 

Tia Maria   4.00 

Tossolini Limoncello   4.50 

 

Eau de Vie 25ml 

Absinthe Superieure, La Fée, France   7.00  

Framboise Eau de Vie, Miclo, France   4.00 

Gaja Grappa Magari, Italy   9.00 

Poire William, Gabriel Boudier, France   5.25 
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Single Malts  25ml 

Auchentoshan American Oak, Lowland  4.20 

Auchentoshan 3 Wood, Lowland  6.50 

Bowmore 15yr old, Islay  9.50 

Bowmore 18yr old, Islay 12.60 

Edradour 10yr old, Highland  5.70 

Glenfiddich 23yr old Grand Cru, Speyside 26.50 

Glengoyne 16yr old Mizunara, Highland 38.00 

Glengoyne 25yr old, Highland 54.00 

Highland Park 12yr old, Island  5.25 

Highland Park 18yr old, Island 15.75 

Highland Park 40yr old, Island  236.00 

Laphroaig 10yr old, Islay  6.30 

Laphroaig 25yr old, Islay  68.50 

Springbank 15yr old, Campbeltown  13.20 

Tamdhu 12yr old, Speyside        8.00 

The Balvenie 12yr old American Oak, Speyside  7.40 

The Macallan 12yr old Double Cask, Speyside  8.00  

The Macallan 18yr old Sherry Cask, Speyside  40.00 

The Macallan Time: Space Mastery, Speyside       90.00 
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Old Particular Single Casks                                    25ml 

Glen Keith 18yr old Single Malt Refill Hogshead, Speyside 15.75 

Craigellachie 17yr old Single Malt Sherry Butt, Speyside 16.80 

Highland Park 18yr old Single Malt Refill Hogshead, Island 20.00 

Cameronbridge 30yr old Single Grain Hogshead, Lowland 23.00 

 

Japanese 25ml 

Hibiki Harmony, Blend, Yamazaki, Hakushu and Chita 10.50 

Toki, Blend, Yamazaki, Hakushu and Chita   4.80 

Yamazaki 12yr old Single Malt, Yamazaki   22.00 

 

Blended, World Whisky and Bourbon 25ml 

Bulleit Bourbon, Kentucky  4.85  

Cardrona, Single Malt Otago Pinot Cask, New Zealand                              18.00 

Jameson, Ireland   4.00 

Johnnie Walker Blue Label, Scotland      25.00 

Maker’s Mark Bourbon, Kentucky   4.80 

Whistlepig 10yr old, Vermont   11.50 

Whistlepig 12yr old, Vermont   17.00 
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Cognac 25ml 

Courvoisier VSOP   6.30 

Courvoisier Mizunara  160.00 

Delamain XO 12.00 

Domaine le Reviseur XO 17.00 

Hennessy Paradis 84.00 

L’Art de l’Exceptionnel 20yr old Single Cask 15.00 

Maxime Trijol, Grande Champagne VSOP  10.50 

Remy Martin 1738 Accord Royal  7.00 

Remy Martin Louis XIII  180.00 

 

Armagnac 25ml 

Baron de Sigognac 20yr old  12.60 

Janneau VSOP   6.30 

Marquis de Montesquiou Reserve  6.80 

 

Calvados and Brandy  25ml 

Avallen Cavaldos, Normandy France  5.80 

Pere Magloire Calvados, Pays d'Auge France  5.70 

Fernando de Castilla, Solera Gran Reserva, Jerez Spain 7.80  
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Rare Tea Co. 
Loose-leaf teas sustainably and ethically sourced, directly from the farmers 

China:    6.50 
Jasmine Silver Tip White - Fujian province 
Deep and heady, sweet jasmine 

Lapsang Souchong - Fujian province 
Rich peaty, smoky aroma. 

Emerald Green - Guizhou 
Hay, grass, apricots and an elegant, long buttery finish. 

Malawi - Shire Highlands:   6.50 
Coffee Leaf 
Closer to black tea than to coffee. Gentle sweetness, notes of chocolate and vanilla. 

English Breakfast Lost Malawi 
Rich, malty notes of caramelised sugar when black; sweet and chocolatey with milk. 

Earl Grey 
Clean and bright. A malty base with vibrant citrus notes. 

Spearmint 
Delicately soft, with intense layers of flavour. 

World:   6.50 
Oolong - Waikato, New Zealand  
Fresh and unroasted with a green, mineral note and a long-lasting sweetness. 

Whole Chamomile Flowers - Slavonija & Podravina, Croatia 
Soft, sweet and floral. 

Lemongrass - Uva Province, Sri Lanka  
Rich and bright with notes of grass, hay and lemon drops. 

Wild Rooibos (Redbush) - Cederberg Mountains, South Africa  
Deep and earthy, notes of bright red berries and cedar. 

Orange Blossom - Tarragona, Catalonia, Spain 
Citrus, honey and marmalade 


