


Sparkling Wine by the glass 125ml

Veneto - ltaly
PROSECCO DI VALDOBBIADENE EXTRA DRY 2021 - Canevel £ 12,00

Lombardia - Italy
FRANCIACORTA ALMA GRAN CUVEE BRUT - Bellavista £ 19,00

Champagne - France
BRUT RESERVE - Charles Heidsieck £ 21,00

Lombardia - Italy
CUVEE PRESTIGE FRANCIACORTA ROSE - Cé& del Bosco £ 26,00

White Wine by the glass 175ml

Calabria - ltaly
CIRO BIANCO SEGNO 2022 - Librandi £ 12,00

Piemonte - ltaly
GAVI DI GAVI “LUGARARA" 2022 - La Giustiniana £ 14,00

Piemonte - ltaly
CHARDONNAY 2022 - Rizzi £ 16,00

Toscana - ltaly
MERIGGIO SAUVIGNON BLANC 2022 - Fontodi £ 18,00

Sardegna - Italy
STELLATO VERMENTINO DI SARDEGNA 2022 - Pala £ 20,00

Red Wine by the glass 175mi

Veneto - ltaly
VALPOLICELLA CLASSICO 2022 - Allegrini £ 12,00

Abruzzo - ltaly
JORIO MONTEPULCIANO D’ABRUZZO 2019 £ 14,00

Umani Ronchi

Trentino Alto Adige - ltaly
MEZCAN PINOT NERO 2021 - J. Hofstatter £ 17,00

Toscana - ltaly

LE VOLTE DELL'ORNELLAIA 2021 - Tenute dell’Ornellaia £ 19,00

Toscana - ltaly

CHIANTI CLASSICO 2020 - Isole e Olena £ 22,00

Rosé Wine by the glass  175m

Lombardia - Italy
LE FORNACI LUGANA ROSE DOC 2021 - Tommasi £ 14,00

Toscana - ltaly
SCALABRONE 2021 - Guado al Tasso £ 18,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information
on other allergens.



Champagne

Champagne - France
CUVEE DE RESERVE BLANC DE BLANCS - Pierre Péters £ 134,00

Champagne - France
BRUT RESERVE - Charles Heidsieck £ 122,00

Champagne - France
BRUT RESERVE - Pol Roger £ 160,00

Champagne - France
COLLECTION 244 - Louis Roderer £ 145,00

Champagne - France
CUVEE 746 - Jacquesson £ 187,00

Champagne - France
BLANC DE BLANCS - Charles Heidsieck £ 218,00

Champagne - France
MILLESIME 2013 - Rare £ 480,00

Champagne - France
CRISTAL 2015 - Louis Roederer £ 640,00

Champagne - France
DOM PERIGNON 2013 - Moet&Chandon £ 510,00

Champagne - France
DOM RUINART BLANC DE BLANCS 2010 - Ruinart £ 600,00

Champagne - France
KRUG GRAND CUVEE 1702 Edition - Krug £ 560,00

Champagne - France
ROSE SAUVAGE - Piper-Heidsieck £ 186,00

Champagne - France
RUINART BRUT ROSE - Ruinart £ 240,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information
on other allergens.



Sparkling Wine

Veneto - Italy
PROSECCO DI VALDOBBIADENE EXTRA DRY 2021 - Canevel £ 54,00

Lombardia - Italy
FRANCIACORTA ALMA GRAN CUVEE BRUT - Bellavista £ 98,00

Lombardia - Italy
VINTAGE COLLECTION FRANCIACORTA DOSAGGIO ZERO £ 180,00
Ca Del Bosco

Lombardia - Italy

VINTAGE COLLECTION FRANCIACORTA SATEN £ 180,00
Ca Del Bosco

Lombardia - ltaly
VITTORIO MORETTI FRANCIACORTA EXTRA BRUT £247,00
Bellavista

Lombardia - Italy
ANNAMARIA CLEMENTI FRANCIACORTA - Ca Del Bosco £ 360,00

Lombardia - Italy
CUVEE PRESTIGE FRANCIACORTA ROSE - Cé&i Del Bosco £ 145,00

White Wine
Northern ltaly
Piemonte
GAVI DI GAVI LUGARARA 2022 - La Giustiniana £ 58,00
Piemonte

LANGHE BIANCO TIMORASSO 2021 - Ferdinando Principiano £ 62,00

Piemonte
LANGHE RIESLING PETRACINE 2022 - G.D. Vaijra £112,00
Piemonte
CHARDONNAY 2022 - Rizzi £ 78,00
Piemonte

ROSS & BASS LANGHE CHARDONNAY 2022 - Gaja £210,00

Piemonte

GAIA & REY LANGHE CHARDONNAY 2021 - Gaja £ 550,00

Valle D’'Aosta
BLANC DE MORGEX ET DE LA SALLE 2022 - Ermes Pavese £ 90,00

Lombardia

LUGANA | FRATI 2022 - Ca’ dei Frati £ 62,00
Trentino Alto Adige

DOLOMITI PINOT GRIGIO 2022 - Franz Haas £ 54,00

Trentino Alto Adige
VETTE SAUVIGNON BLANC 2023 - Tenuta San Lleonardo £ 60,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information
on other allergens.



Trentino Alto Adige
GEWURZTRAMINER 2022 - Franz Haas

Trentino Alto Adige
KOLBENHOF GEWURZTRAMINER 2020 - J Hofstatter

Friuli Venezia Giulia

VINNAE RIBOLLA GIALLA 2021 - Jermann

Friuli Venezia Giulia

FRIULANO 2022 - Livio Felluga

Friuli Venezia Giulia

FLORS DI UIS 2021 - Vie di Romans

Friuli Venezia Giulia

VIE DI ROMANS CHARDONNAY 2021 - Vie di Romans

Friuli Venezia Giulia

VINTAGE TUNINA 2021 - Jermann

Central ltaly

Toscana

SOLOSOLE, VERMENTINO 2022 - Poggio al Tesoro

Toscana

VISTAMARE 2022 - Ca’Marcanda

Toscana

MERIGGIO 2022 - Fontodi

Umbria
CONTE DELLA VIPERA 2022 - Castello della Sala

Umbria
BRAMITO DELLA SALA 2022 - Castello della Sala

Umbria
CERVARO DELLA SALA 2021- Castello della Sala

Marche
VERDICCHIO CLASSICO SUPERIORE 2022 - Villa Bucci

Marche
IMPERO BLANC DE PINOT NOIR 2021 - Fattoria Mancini

Southern ltaly

Molise
FALANGHINA RAMI 2021 - Di Majo Norante

Abruzzo
TREBBIANO D'ABRUZZO MARINA CVETIC 2021
Cantine Masciarelli

Campania

GRECO DI TUFO 2021 - Benito Ferrera

Basilicata

PIPOLI BIANCO 2022 - Vigneti del Vulture

£ 74,00

£ 130,00

£ 98,00

£ 92,00

£110,00

£118,00

£ 190,00

£ 76,00

£ 144,00

£ 85,00

£ 98,00

£ 100,00

£ 245,00

£ 64,00

£ 122,00

£ 54,00

£118,00

£ 69,00

£ 45,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information

on other allergens.



Calabria
CIRO BIANCO SEGNO 2022 - Librandi

Sicilia

BERTOLINO SOPRANO GRILLO 2020 - Bertolino Soprano
Sicilia

CHARDONNAY VIGNA SAN FRANCESCO

Tenute Regaleali

Sardegna
STELLATO VERMENTINO DI SARDEGNA 2022 - Pala

France

Bourgogne
CHABLIS 2021 - Billaud-Simon

Bourgogne
PULIGNY-MONTRACHET 2021 - David Moret

Bourgogne
CHASSAGNE-MONTRACHET LA MALTROIE 2018

Maison Caroline Lestime

Bourgogne
CHEVALIER-MONTRACHET GRAND CRU 2021
Philippe Colin

Bourgogne
MEURSAULT LES GRANDS CHARRONS 2021
Michel Bouzereau

Loire Valley
SANCERRE - Pascal Jolivet

Rose Wine

Lombardia - ltaly
LE FORNACI LUGANA ROSE DOC 2021 - Tommasi

Toscana - ltaly

SCALABRONE 2021 - Guado al Tasso

Provence - France

COTES DE PROVENCE ROSE 2022 - Miraval

Provence - France

WHISPERING ANGEL 2022 - Chateau d’Esclans

Orange Wine

Friuli Venezia Giulia - Italy
KAMEN 2020 - Zidarich

Friuli Venezia Giulia - Italy
RIBOLLA GIALLA 2018 - Dario Princic

£ 48,00

£ 92,00

£ 135,00

£ 86,00

£118,00

£ 270,00

£ 265,00

£1250,00

£ 225,00

£ 90,00

£52,00

£75,00

£78,00

£70,00

£ 146,00

£ 132,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information

on other allergens.



Red Wine

Northern ltaly

Piemonte

LANGHE NEBBIOLO 2021 - Massolino

Piemonte

BARBERA D’ALBA 2020 - Bruno Rocca

Piemonte

BARBARESCO RABAJA 2019 - Bruno Rocca

Piemonte

BARBARESCO PAJORE 2020 - Rizzi

Piemonte
BAROLO DI SERRALUNGA D’ALBA 2019
Principiano Fernando

Piemonte

BAROLO LA MORRA 2020 - Corino

Piemonte

BAROLO RISERVA VIGNA RIONDA 2015 - Massolino

Piemonte

BAROLO BRICCO DELLE VIOLE 2018 - G.D. Vajra

Piemonte

BAROLO SPERSS 2017 - Gaja

Piemonte

BARBARESCO 2020 - Gaja

Piemonte
BAROLO BUSSIA VIGNA COLONNELLO RISERVA 2016
Prunotto

Lombardia
ROSSO DI VALTELLINA 2016 - Balgera

Lombardia
RONCHEDONE 2021 - Ca Dei Frati

Trentino Alto Adige
SAN LEONARDO 2016 - Tenuta San Leonardo

Trentino Alto Adige
SCHWEIZER PINOT NERO 2020 - Franz Haas

Trentino Alto Adige
MEZCAN PINOT NERO 2021 - J. Hofstatter

Friuli Venezia Giulia
VERTIGO ROSSO 2021 - Livio Felluga

Veneto
VALPOLICELLA CLASSICO 2022 - Allegrini

Veneto
VALPOLICELLA SUPERIORE 2015 - Brolo Dei Giusti

l3p]

85,00

l3p]

98,00

l3p]

252,00

£ 165,00

l3p]

100,00

£ 145,00

mn

395,00

mn

230,00

£ 610,00

£ 540,00

£ 510,00

£ 78,00

£ 89,00

£ 210,00

£ 125,00

£ 75,00

£ 79,00

£ 56,00

£ 91,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information

on other allergens.



Veneto

VALPOLICELLA RIPASSO SAUSTO 2019 - Monte Dell'Ora

Veneto

FRATTA 2017 - Maculan

Veneto

COSTASERA AMARONE DELLA VALPOLICELLA 2018 - Masi

Veneto

AMARONE DELLA VALPOLICELLA CLASSICO 2019 - Allegrini

Veneto
CAMPOLONGO DI TORBE AMARONE
DELLA VALPOLICELLA 2013 - Masi

Central Italy

Toscana
ACHELO CORTONA SYRAH 2021 - La Braccesca Antinori

Toscana
CHIANTI CLASSICO 2020 - Isole e Olena

Toscana
LE VOLTE DELL'ORNELLAIA 2021 - Tenute dell’'Ornellaia

Toscana
ROSSO DI TOSCANA 2020 - Antinori

Toscana
VINO NOBILE DI MONTEPULCIANO RISERVA 2016

Cantine Vittorio Innocenti

Toscana
ROSSO DI MONTALCINO 2020 - Conti Costanti

Toscana
PROMIS 2021 - Ca’Marcanda

Toscana
CA'MARCANDA 2017 - Ca’Marcanda

Toscana
PIAN DEL CIAMPOLO 2021 - Montevertine

Toscana
BRUNELLO DI MONTALCINO 2018 - Fossacolle

Toscana
CHIANTI CLASSICO GRAN SELEZIONE 2019 - Antinori

Toscana
SONDRAIA BOLGHERI SUPERIORE 2019
Poggio al Tesoro

Toscana

FLACCIANELLO DELLA PIEVE 2019 - Fontodi

Toscana

TIGNANELLO 2020 - Antinori

£ 110,00

£ 190,00

£ 130,00

£ 210,00

£ 390,00

£ 62,00

£ 90,00

£ 82,00

£ 64,00

£ 76,00

£ 110,00

mn

132,00

mn

300,00

£ 132,00

mn

142,00

mn

148,00

£ 205,00

£ 295,00

£ 395,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information

on other allergens.



Toscana

GUADO AL TASSO BOLGHERI SUPERIORE 2019 - Antinori £ 370,00

Toscana
SOLAIA 2019 - Antinori

Toscana
BRUNELLO DI MONTALCINO 2017 - Biondi Santi

Toscana
SASSICAIA 2009 - Tenuta San Guido

Toscana
ORNELLAIA 2020 - Tenute Dell’'Ornellaia

Toscana
MASSETO 2007 - Tenute Dell’Ornellaia

Toscana
MATAROCCHIO 2017 - Guado al Tasso

Toscana
LUCE 2020 - Tenuta Luce

Umbria
PINOT NERO 2020 - Castello Della Sala

Lazio

MONTIANO 2018 - Famiglia Cotarella
Southern ltaly

Abruzzo
JORIO MONTEPULCIANO D’ABRUZZO 2019
Umani Ronchi

Abruzzo
MONTEPULCIANO D’ABRUZZO MARINA CVETIC 2019

Gianni Masciarelli

Campania
TENUTA ALTAVILLA TAURASI 2015 - Villa Matilde

Sicilia
SUL VULCANO ETNA ROSSO NERELLO MASCALESE 2021
Donnafugata

Sicilia
TANCREDI 2019 - Donnafugata

Sardegna
CANNONAU DI SARDEGNA MAMUTHONE 2021
Giuseppe Sedilesu

£ 820,00

£ 490,00

£1100,00

£ 520,00

£ 2400,00

£1300,00

£ 340,00

£ 180,00

£ 160,00

£ 67,00

£ 88,00

£ 140,00

£ 102,00

£ 132,00

W

80,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information

on other allergens.



France

Bourgogne
NUITS-SAINT-GEORGES VIELLES VIGNES 2018
Alain Michelot

Bourgogne
CHAMBOLLE-MUSIGNY 2017 - Perrot-Minot

Bourgogne

CHASSAGNE-MONTRACHET ROUGE LES CHENES 2018

Philippe Colin

Bourgogne .
BEAUNE 1ER CRU LES GREVES 2020
Jean-Claude Boisset

Bourgogne
CLOS DE VOUGEOT GRAND CRU 2019
Domaine Frédéric Magnien

Bourgogne
MAZOYERES-CHAMBERTIN GRAND CRU 2017
Perrot-Minot

Bordeaux - Saint Emilion
CHATEAU PUY-BLANQUET 2014 - Grand Cru

Bordeaux - Saint Estéphe
CRU BOURGEQIS 2017 - Chéteau de Pez

Bordeaux - Pouillac
RESERVE DE PICHON COMTESSE, PAUILLAC
Pichon Longueville Comtesse de Lalande

Bordeaux - Pouillac
CHATEAU LYNCH-BAGES 2010

Bordeaux - Pessac
CHATEAU HAUT-BRION 2015

Bordeaux - Pouillac
CHATEAU MOUTON ROTHSCHILD 2012

Bordeaux - Pouillac
CHATEAU LAFITE ROTHSCHILD 2014

Bordeaux - Pouillac
CHATEAU LATOUR 1999

Bordeaux - Saint Emilion
CHATEAU CHEVAL BLANC 2015 - Grand Cru Classe A

Rhéne - Southern Rhéne
CHATEAUNEUF-DU-PAPE 2019 - Chateau de Beaucastel

Rhone - Southern Rhéne
GIGONDAS 2012 - Domaine du Clos des Tourelles

Rhone - Northern Rhéne
COTE-ROTIE 'EGLANTINE 2020 - Ferraton Pére & Fils

Rhone - Northern Rhéne
CORNAS LIEU-DIT PATOU 2020 - Ferraton Pére & Fils

£ 167,00

£ 420,00

£ 110,00

£ 210,00

£ 480,00

£1100,00

£ 89,00

£ 98,00

£ 180,00

£ 655,00

£ 1400,00

£ 1250,00

£ 1885,00

£ 1580,00

£ 2200,00

£ 240,00

£ 170,00

£ 260,00

£ 150,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information

on other allergens.



Half - Bottle Wine
Sparkling

Lombardia - ltaly

FRANCIACORTA ALMA GRAN CUVEE BRUT - Bellavista £ 58,00
Champagne - France

BRUT RESERVE - Charles Heidsieck £ 84,00
White

Piemonte - ltaly

GAVI DI GAVI LUGARARA 2022 - La Giustiniana £ 38,00
Piemonte - ltaly

ROSS) BASS CHARDONNAY 2020 - Gaja £ 102,00
Veneto - Italy

SOAVE CLASSICO 2022 - Pieropan £ 34,00
Umbria - Italy

CERVARO DELLA SALA 2021- Antinori £ 147,00
Marche - ltaly

VERDICCHIO CLASSICO SUPERIORE 2021 - Villa Bucci £ 32,00
Red

Piemonte - ltaly

BAROLO DAGROMIS 2017 - Gaja £ 125,00
Trentino Alto Adige - ltaly

SAN LEONARDO 2016 - Tenuta San Leonardo £ 98,00
Toscana - ltaly

ROSSO DI TOSCANA 2020 - Antinori £ 36,00
Toscana - ltaly

CHIANTI CLASSICO 2020 - Fontodi £ 54,00

Toscana - ltaly
COSTASERA AMARONE DELLA VALPOLICELLA 2018 - Masi £ 73,00

Sweet Wine 100ml Glass
Sicilia - Italy
BEN RYE PASSITO DI PANTELLERIA 2021 (37.5¢l) £32,00/105,00
Donnafugata
Toscana - ltaly
VIN SANTO 2015 (37.5¢l) - Félsina Berardenga £34,00/120,00
Veneto - ltaly
ACININOBILI 2012 (37.5¢l) - Maculan £ 157,00

Umbria - ltaly
MUFFATO DELLA SALA 2019 (50cl) - Castello Della Sala £ 124,00

Sauternes - France

LA FLEUR D'OR SAUTERNES (37.5c¢l) £ 18,00/70,00

Sauternes - France
CHATEAU D’YQUEM 1997 (37.5¢l) £ 575,00

Wines served at 175ml (125ml on request]. Spirits served at 50ml (25ml on request). Champagne and Traditional method 125ml. Please always
inform your server of any allergies or infolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information
on other allergens.






