
SPARKLING			   125ml	 Bottle

BELSTAR, PROSECCO, NV Veneto, Italy			   9 	 45

TELMONT GRANDE RÉSERVE BRUT NV Champagne, France			   14 	 70

THE COPPER CREW, BIANCO SPRITZ Puglia, Italy			   5 	

DE LUCA SPUMANTE ROSATO BRUT Lombardy, Italy				    33

TELMONT, GRAND BRUT ROSÉ Champagne, France			   16 	 80

WHITE	 175ml 	 250ml	 750ml	 Bottle

THE COPPER CREW, FIANO Puglia, Italy	 7 	 10 	 30

VILLA DEI FIORO, PECORINO TERRE DI CHIETI IGT Abruzzo, Italy	 8 	 11 		  33

FANTINEL BORGO TESIS PINOT GRIGIO Friuli, Italy	 8.5 	 12 		  36
 
MAROTTI CAMPI VERDICCHIO DEI CASTELLI DI	 10 	 14 		  42
JESI CLASSICO SUPERIORE LUZANO Marche, Italy

BASTIANICH VINI ORSONE SAUVIGNON BLANC Friuli, Italy	 12 	 17 		  51

BOLLA IL GAMBERO, SOAVE CLASSICO DOC Veneto, Italy 				    31

TERRE DI GIUMARA GRECANICO IGT SICILIA CARUSO-MININI Sicily, Italy 				    34

LE COSTE TREBBIANO DI ROMAGNA PODERI DAL NESPOLI				    30
Emilia Romagna, Italy

PRESTIGE LUGANA DOC Lombardy, Italy 				    48

ENRICO SERAFINO GAVI DI GAVI DOCG Piedmont, Italy				    49

LUCIANO ERCOLINO, L'ARIELLA GRECO DI TUFO Campania, Italy				    52

ROSÉ	 175ml 	 250ml	 750ml	 Bottle

THE COPPER CREW, ROSATO Puglia, Italy	 7 	 10 	 30	

SOLSTICE ZINFANDEL ROSATA IGT Puglia, Italy	 8 	 11 		  33

SUSUMANIELLO ROSÉ, FEUDI SALENTINI Puglia, Italy				    40

WINE Embark on a journey through Italy's renowned wine regions and discover the unique flavours
of its indigenous grapes. Our servers are happy to recommend the perfect pairing for your meal,
or simply suggest the perfect bottle to enjoy with friends.



RED	 175ml 	 250ml	 750ml	 Bottle

THE COPPER CREW, NEGROAMARO Puglia, Italy	 7 	 10 	 30

VILLA DEI FIORI MONTEPULCIANO D'ABRUZZO Abruzzo, Italy	 8 	 11 		  33

FANTINEL BORGO TESIS CABERNET SAUVIGNON Friuli, Argentina	 8.5 	 12 		  36

PASSO SARDO CANNONAU SARDEGNA DOC Sardinia, Italy	 10 	 14 		  42 

VILLA BELVEDERE VALPOLICELLA CLASSICO	 12 	 17 		  51
SUPERIORE RIPASSO Valpolicella, Italy

MASSERIA BORGO DEI TRULLI PRIMITIVO Puglia, Italy				    40

BOLLA LA DORIA BARDOLINO CLASSICO DOC Veneto, Italy				    35

BARBERA D'ALBA, ENRICO SERAFINO Piedmont, Italy				    60

ENRICO SERAFINO "PICOTENER" LANGHE NEBBIOLI Piedmont, Italy				    85

CONTE VISTARINO PINOT NERO DELL'OLTREPO PAVESE DOC				    55
Lombardy, Italy

CHIANTI CLASSICO, "POGGIO CHETO" TENUTE PICCINI Chianti, Italy				    42 

CLASSIC SPRITZ
APEROL SPRITZ	 12
Aperol, Bianco Spritz

CAMPARI SPRITZ	 12
Campari, Bianco Spritz, Fever-Tree
Blood Orange soda

ST-GERMAIN HUGO SPRITZ	 13
St-Germain, Bianco Spritz

LIMONCELLO SPRITZ	 12
Limoncello, Bianco Spritz

SIGNATURE SPRITZ
POMPELMO E MIELE	 15
Discarded Chardonnay vodka, Martini Reserva
Speciale Ambrato, Grapefruit liqueur, chamomile
honey syrup, Bianco Spritz

MELA SPEZIATA	 15
Bacardi Carribean Spiced, Lucky Orange,
cloudy apple juice, cinnamon syrup,
Orchard Pig cider

FRUTTI DI SCOZIA	 15
Beesou Bitter Honey Aperitif, Fraise de Bois,
chamomile honey syrup, Bianco Spritz

ROSA D'ESTATE	 15
Grey Goose Essences Watermelon & Basil
vodka, Bristol Watermelon syrup, lime juice,
Bianco Spritz

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is available for each item on our menu and can be obtained by asking 

a member of staff. Whilst the utmost care will be taken in preparation, we cannot guarantee there will not be traces of other products due to the nature of our production 

area. We have applied a discretionary 12.5% service charge to your bill. 100% of all service goes to our staff. VAT is included at the standard rate.


