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Drink MENU

1 Vouni Panayia Plakota, 2018
(Paphos, Cyprus | 66% Maratheftiko, 34% Mavro)
Short description: Crimson red and intriguingly aromatic with and intense nose of black fruit
(cherry, raspberry and blackberry) with some earthy notes. Juicy and round palate, leading to
a persistent and refreshing �nish of plum.                            Food pairing: Grilled or roasted lamb

 
2 Silva Daskalaki Vorinos White, 2021
(Crete, Greece | 100% Vidiano)
Short description: A low intervention monovarietal Vidiano with a crystal-clear bright blossom-blue colour with light greenish 
highlights, intense and rich nose, with �oral and citrus aromas. Mouth full of excellent �nesse and balance.
Food pairing: Shell�sh, seafood, grilled meats, �sh, light cheeses and fruit

 
3 Lucien Muzard Bourgogne Blanc, 2022
(France, Burgundy | 100% Chardonnay)
Short description: A rich and fruity nose with citrus, vanilla and acacia blossoms, a lean and mineral palate with crisp acidity.
Food Pairing: Grilled vegetables, dishes with herbs or herby vinaigrettes (tarragon), shell�sh, �sh, capers, and creamy sauces (or 
yoghurt sauces). Also mushroom dishes, risotto, or couscous. 

4 Drood Ariobarzanes, 2021
(Iran, Zagros Mountains |100% Lorkosh)
Short description: Fruity and wonderfully aromatic, with baked apple, quince and mango, an amaretto nuttiness with candied
sweets, dried fruits and orange peel.                                          Food pairing: Sa�ron dishes, white �sh, chicken, hummus/chickpeas

 
5 Drood Irdabama, 2021
(Iran, Zagros Mountains | 100% Samarghandi)
Short description: Juicy and exciting, with red berry fruits and red cherries, raisins, hints of balsamic with herbs and grilled peppers.
Food pairing: Dishes with pomegranate, red meats or charcuterie, legumes, aubergine dips like Mirza Ghasemi 

6 Villa Calcinaia Chianti Classico, 2019
(Italy, Tuscany I 90% Sangiovese, 10% Canaiolo)
Short description: Bright red fruits with hints of dried leaves and toast. Supple and dry with refreshing acidity and well integrated tannins.
Food Pairing: Rich red sauces, grilled vegetables, hearty stews, roasted meats and aged cheeses

LAGER
Czech-inspired craft lager with a �oral hoppy aroma yet crisp and refreshing from start to �nish.

 
WEST COAST AMERICAN IPA
Our west coast IPA is bursting from the seams with hints of Pine, grapefruit, and candied orange
peel, with a malty body that ties it all together to give an easy drinking experience packed full of �avour. 


