
SAGER +  WILDE
F I Z Z
AMA  Bi Lemongrass Pet Nat Tea 1,5 % ABV 5
Pago de Tharsys Brut Nature Cava NV,   Valencia SP 6.5
Muri  Passing Clouds, 2000 0.4 % ABV 8
Paltrinieri Lambrusco di Sorbara ‘Radice’ 2019,   Emilia Romagna ITL 9.5

Martinot Bistrotage B14 NV,   Côte des Bar FR 15

W H I T E

Ciello Catarratto ‘Ciello Bianco’ 2019,   Sicily ITL 5.5
Loxarel Muscat / Xarel-Lo ‘Cora’ 2020,   Catalunya SP 8

La Distesa Marche Bianco ‘Terre Silvate’ 2019,  Marche ITL 9

Domaine Lissner Sylvaner ‘Dionysiuskapelle’ 2020,  Alsace FR 10

Joanna Dubrawska Jacquère ‘Maninalto Blanc’ 2019,   Savoie FR 12

Johannes Zillinger Sauvignon Blanc ‘Numen’ 2019,   Weinviertel AT 13.5

S K I N S  +  O R A N G E
Maurer Oszkár Crazy Lúd 2020,  Syrmia SRB 8

Florian & Mathilde Beck Hartweg Riesling ‘Rittersberg’ 2019,   Alsace FR 12.5

P I N K 

Moulin De Gassac ‘Reserve De Gassac’ 2020,   Languedoc FR 7
Amorotti Cerasuolo d’Abruzzo 2018,   Abruzzo ITL 11

R E D
Ciello Nero d’Avola ‘Ciello Rosso’ 2019,   Sicily ITL 5.5
Sassi Montepulciano 2020,   Abruzzo ITL 7

Franz Weninger Blaufränkisch ‘Hochacker’ 2018,   Burgenland AT 9

Geschickt Pinot Noir 2018, Alsace FR 11
Sylvain Bock Merlot ‘Suck A Rock’ 2019,  Ardèche FR 12.5

Château Le Puy Francs Côtes De Bordeaux ‘Emilien’ 2018,   Bordeaux FR 14

S W E E T  +  F O R T I F I E D  W I N E S  +  A M A R O  +  S H E R R Y 

Montenegro Amaro ,  Bologna  ITL (50ML) 7.25

Fumey Chatelain Macvin du Jura,   Jura FR  (75ML) 7.5
Tio Pepe Fino Sherry’En Rama’,   Jerez SP (75ML) 10.5

If you have any food allergy or special diet requirements, please inform a member of staff. *A discretionary 12.5% service charge will be added to your bill.

S N A C K S
Sourdough + Butter 4.5
Nocarella Olives 5
Salted Marcona Almonds 5.5

Truffle and Pecorino Nuts 5.5

S M A L L  P L AT E S

Marinated Courgettes with Moscatel vinegar dressing, wild thyme flowers 8

24 months Comte with membrillo 8.5
Duck Rillette with cornichons and toasted sourdough 10

Jose Sardines with sourdough, lemon and butter 11

Cheese Plate Tomme de Savoie, Morbier and Lou Nouste with fig jam 14.5

Charcuterie Plate mortadella, saucisson and speck with cornichons 14.5
Cheese and Charcuterie with cornichons and fig jam 27

T O A S T I E S

Cheddar, Spring Onions Toastie with a pickled gherkin 8
Cheddar, Sundried Peppers, Smoked Chili Jam Toastie with a pickled gherkin 9.5
Cheddar, ‘Nduja with a pickled gherkin 11

M I X E D  D R I N K S  +  C O C K TA I L S

White Port + Tonic 7.5

Negroni 8.5

B E E R S  +  C I D E R S

Lost and Grounded Keller Pils  5.5

Five Points Brewery  Juicy Pale Ale 5.5

Braybrook  Session Lager 5.5

The Kernel  Pale Ale 6
Partizan Lemon and Thyme Saison 6
Kentish Pip  High Driver Medium Dry Cider 5.5

S O F T  D R I N K S

Square Root  Ginger Beer 5
Square Root  Cola 5
Square Root  Lemonade 5

SAGER +  WILDE


