Wine Menu

Fizz

Di Maria, Prosecco Spumante Brut, Veneto, 10.5% 125ml 7 750ml 36.00
Pale light yellow colour, with fine perlage. Delicately fruity, slightly aromatic bouquet.

Franciacorta Ferghettina, Lombardy, 12.5% 125ml 11 750ml 59.00
Apples, pears and toasted nuts. Crisp, rich and elegant.

Wild Idol non- alcoholic Sparkling Rosé, 0,0% (VE) 750ml 55.00
White 125 175 500 750
Grillo, Cantina Rupe Secca, Sicily, 2024, 12.5% (V/VE/O) 5.80 8.00 21.50 31.00
Tropical fruit, citrus, white floral. Fresh, mineral and medium- bodied. Pair with seafood, grilled fish and light salads

Custoza, Cantina di Custoza Veneto, 2024, 12% (VE) 5.00 7.00 19.75 26.00
Exotic fruit, toasted almond. Delicate, mineral, aromatic and full-bodied. Pair with seafood and white meat.

Verdicchio Classico, Monte Schiavo Ruviano, Marche, 2024, 12% (VE/O/S) 6.40 8.60 22.40 33.00
Apricot, orchard fruit, citrus, ripe stone fruit, grapefruit. Crisp, floral and complex. Pair with fish, salads and lights starters.

Pinot Grigio, Castel Del Lupo, Lombardia, 2025, 12.5% (VE/O) 7.50 9.95 27.20 40.00
Citrus, white peach, honey, white spice. Crisp and textured. Lovely aperitif or pair with starters and fish dishes.

Fiano, Castel Serranova Vallone Puglia, 2024, 12.5% 7.80 10.00 28.00 42.00
White flowers, tropical fruit, apricot, citrus. Intense and complex. Pair with seafood, white meats, pasta and creamy dishes.

Soave Classico “Calvarino’, Pieropan, Veneto, 2024, 12.5% (VE/O) 10.50 14.50 43.00 60.00
Lemon, yellow peach, jasmine, elderflower, lemon thyme. Balanced and elegant. Pair with seafood, creamy pasta and aubergine
Verdeca, Produttori di Manduria, Alice, Puglia, 2024, 13% 8.90 12.20 34.00 47.50
Lemon zest, grapefruit, pear. Crisp and mineral, silky texture. Pair with seafood and light pasta.

Gavi Di Gavi ‘Lugarara’, La Giustiniana, Campania, 2024, 12.5% 58.00
Stone fruit, lime, green apple, almond. Fresh, well- balanced and complex. Pair with seafood, grilled fish and vegetable pasta.

Red 125 175 500 750
Nero D’Avola, Cantini Rupe Secca, Sicily, 2024, 13% (VE/O) 6.40 8.70 24.00 32.50
Red berries, cherry, plum, raspberry. Smooth and juicy with soft tannins. Pair with tomato pasta, pizza and grilled meat

Merlot/ Corvina, Ponte Pietra, Veneto, 12% 5.00 7.00 19.75 27.00
Red cherry, raspberry, plum. Light tannin and medium body. Pair with tomato based pizza or pasta.

Biferno Riserva, Tor De Colle Molise, Campania, 2019, 13.5% 6.60 9.00 25.00 34.00
Aglianico and Montepulciano grapes. Cherry fruit, oak, spice. Velvety, well balanced. Pair with beef or pasta.

Barbera, Alasia, Piemonte, 13% 8.00 11.25 32.00 47.00
Raspberry, sour cherry, plum. Soft tannin and medium body. Pair with tomato or mushroom pizza and pasta.

Primitivo Di Manduria, Passo Del Cardinale, Puglia, 2023, 14% (VE) 8.20 11.20 31.00 45.00
Red berries, cherry, plum, raspberry. Smooth and juicy with soft tannins. Pair with tomato pasta, pizza and grilled meat.

Frappato, Santa Tresa, Cerasuolo Di Vittoria Classico, Sicily, 2022, 14% (VE/O) 8.00 11.25 32.00 47.00
Morello cherries, wild strawberry, raspberry, caramel, cinnamon, white pepper. Medium- bodied.

Nebbiolo, Reverdito, Piemonte, 2022, 14% (O) 48.00
Barolo’s ‘baby brother’. Red fruits, dried rose, pomegranate, liquorice, leather, tobacco. Robust tannins and good acidity.

Barolo, Massolino, Piemonte, 2020, 14% (O) 70.00
Red cherry, rose, violet. Full-bodied, elegant and well structured. Pair with game, mushroom risotto and carbonara.

Brunello di Montalcino, Fossacolle, Tuscany, 2020, 15% (VE) 85.00
Blackberry fruits, sour red cherries, fennel, spice. Complex and silky.

Rose

Pinot Grigio Rosato, Terrazze della Luna, Dolomiti, 2024, 12% 6.20 8.40 22.80 33.00
Orchard fruit, berry fruit, citrus. Delicate, fresh and floral with crisp acidity. Great with salads and seafood.

Cerosuolo, Caparrone, Abruzzo, 2024, 13% (VE/S) 7.30 9.90 27.80 39.00
Red berry, bitter cherry. Bold, juicy, crisp acidity. Pair with seafood, risotto, light meats, tomatoes and pizza.

Orange

Cortese, Orange- utan, Bianco terre Siciliane, 2024, 12,5% (VE/ O/ Bio) 8.40 11.50 32.40 46.50

Orange peel, apricot, white pepper. Crisp with subtle tannin. Pair with seafood or white meat.



Aperitifs
Seasonal Bellini 9

Spritz — Aperol Spritz  Sloe Gin Spritz Montenegro Spritz Campari Spritz 9.5

Kir Petillant - Prosecco with Creme de Cassis 9

Negroni Gin, Campari, Aperitivo Rosso Vermouth 11 ~ White Negroni Gin, Cocchi Americano, White Vermouth 11
Negroni Sbagliato - Campari, Aperitivo RossoVermouth, Prosecco 10.5

Americano — Campari, Aperitivo RossoVermouth, Soda 9

Aperitivo Rosso Vermouth -Bristol’s very own vermouth company. Classic Italian style sweet vermouth, aromatic and
bittersweet with notes of black tea, treacle and chocolate orange. Served over ice with a wedge of orange 6.5

Seedlip non-alcoholic gin and tonic 6.5  Tanqueray Zero Alcohol gin and tonic 6.5
Botivo spritz non-alcoholic aperitif with gentian, rosemary, thyme, wormwood and orange, served with soda...delicious! 6.5

Mother root non-alchoholic with ginger, chilli and honey served with soda 6.5

Spirits
Gin — Tangqueray, Beefeater, 6 O’clock
Vodka — Stolichnaya
Rum — Appleton Estate, Kraken Black Spiced Rum, Bacardi
Scotch Whiskey - The Glenlivet, Ardbeg, Johnnie Walker
American Whiskey — Woodford Reserve
Cognac — Remy Martin
Brandy — Vecchia Romagna
Beer and Cider
Peroni Nastro Azzuro 5.1% Y2 pint 3.65 Pint
Ichnusa non filtrata (Sardinia) 5% 500ml
Freedam Estrella Zero 0% 330ml
Pulpt Cider 4.9% 500ml
Lost & Grounded Pale Ale 4.6% 440ml
Softs
Organic Karma cola 250ml can
Coke / Diet Coke 330ml bottle
Fever tree Lemonade 200ml bottle
LEMONAID - Passionfruit/ Blood orange/ Lime 330ml bottle
Elderflower presse 275ml bottle
San Pellegrino Sparkling Mineral Water 500ml bottle
Acqua Panna 500ml bottle

Eager pressed juices — orange, apple or cranberry
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