
DRINKS MENU 



BICCHIERE 
 

BOLLICINE (125ml)

�Prosecco Extra Dry,�  £9.50 
Serena 1881 NV �  
Veneto, Italy 

Franciacorta Cuvée � £16.00 
Prestige Ed. 46, Ca’ del Bosco ‘21 
Lombardy, Italy

BIANCHI (175ml)

�Feudo Arancio Grillo, Sicilia ‘23�  £9.50 
Sicily, Italy

�Castel Firmian Pinot Grigio, � £11.50 
Mezzacorona ‘23 
Trentino-Alto Adige, Italy

�Tormaresca Chardonnay ‘23�  £12.50 
Puglia, Italy

Levarie Soave Classico, Masi ‘22� £14.00
Veneto, Italy

�Gavi di Gavi La Meirana ‘22 � £15.00 
Broglia, Italy

ROSÉ (175ml)

�Terre del Noce�  £10.00 
Pinot Grigio Rosé ‘23 
Trentino-Alto Adige, Italy

ROSSI (175ml)

�Feudo Arancio Syrah, Sicilia ‘22 � £9.50 
Sicily, Italy

�Podere Montepulciano d’Abruzzo,�  £12.50 
Umani Ronchi ‘22 
Abruzzo, Italy

�Bonacosta Valpolicella Classico, � £13.50 
Masi ‘22, Veneto, Italy

�Ghiaia Nera Nerello Mascalese, � £15.50 
Tascante ‘21 
Sicily, Italy

�Vie Cave Malbec, � £24.00 
Fattoria Aldobrandesca ‘22 
Tuscany, Italy



BOLLICINE 

  Prosecco Extra Dry, Serena 1881 NV  
	 Veneto, Italy 
	�  Bright aromas of pears apples and peaches are followed 

by more of the same on the palate. Gentle easy-going 
sparkler from north eastern Italy.  

£40.00

  Franciacorta Cuvée Prestige Ed. 46, 
	 Ca’ del Bosco 2021 
	 Lombardy, Italy
	�  An extremely classy example of Franciacorta, 

combining rich flavours of toasted brioche, butterscotch, 
baked apricots and almonds with subtle herbaceous 

notes and a clean, refreshing acidity. 
£86.40

	��  Champagne Laurent Perrier La Cuvée Brut, 
France

	�  A perfumed nose with hints of citrus and white fruits. 
Fresh and easy on the palate, with a creamy mousse 

and notes of honeysuckle, ripe peach, citrus and a 
slight toasty note on the finish

	 £145.00 

	 Champagne Laurent Perrier La Cuvée Rose’, 
	 France 
	�  The nose is fragrant with fresh strawberries, raspberries 

and wild cherries. The palate is fresh and crisp, opening 
up a melange of red fruit flavours that linger on the finish. 

£165.00

BIANCHI 

	 Feudo Arancio Grillo, Sicilia ’23
	 Sicily, Italy
	� Tropical notes of mango and papaya combine 

beautifully with hints of jasmine and acacia flowers. 
Refreshing, yet oppulently textured.

	 £33.00

	 Castel Firmian Pinot Grigio, Mezzacorona ‘23
	 Trentino-Alto Adige, Italy
	� Very clean, nicely balanced Pinot Grigio, with a 

gentle floral aroma, good medium weight in the 
mouth, and a refreshing finish.

	 £40.00

	 Levarie Soave Classico, Masi ‘22
	 Veneto Italy
	� Intense floral nose with clear hints of wisteria 

flowers, together with bananas and pears. Strikingly 
fresh on the palate, well-balanced with good weight 
and structure. Dry and refreshing on the finish.

	 £40.00

	 Tormaresca Chardonnay, Puglia ‘23 
	 Puglia, Italy
	� Bright, fruity, medium-bodied Chardonnay showing 

the purity and richness of Puglian fruit.
	 £47.00

	 Pecorino Vellodoro, Umani Ronchi ‘23
	 Abruzzo, Italy
	� A refreshing, light-to-medium-bodied Pecorino, 

combining tangy green apple fruit flavours with hints 
of herbs, stones and almonds. The lively acidity lifts 
the palate, giving a finish that’s as clean as a whistle.

	 £48.00

	 Rocca Leoni Falanghina, Villa Matilde ‘22 
	 Campania, Italy
	� A rich wine with flavours of tropical and stone fruits, 

combined with subtle floral and herbal notes. Medium 
bodied, with a refreshing and balanced acidity, leading 
on to a finish laced with hints of bitter almonds. 
£50.00

	 Gavi di Gavi La Meirana, ‘22
	 Broglia, Italy
	� Great texture and precision, with distinctive greengage 

and almond Piedmont notes on the palate. Fresh and 
dry, this is particularly characterful Gavi.

	 £55.00

	� Vette Sauvignon Blanc,  
Tenuta San Leonardo ‘23 
Trentino-Alto Adige, Italy 
Aromatic with hints of white peach, green peppercorn 
and sage. The palate is dry and full-bodied, with great 
mineral complexity. 
£60.00

	� Vermentino di Bolgheri, Guado al Tasso ‘22 
Tuscany, Italy 
This shows the combination of crispness and breadth 
that marks Vermentino, with engaging citrus flavours 
and a long mineral finish. 
£65.00

	� Conte della Vipera, Castello della Sala ‘22 
Umbria, Italy 
Expressive aromas of peach, herbs and melon, backed 
up by citrussy Semillon. Dry and zesty yet with ample 
weight and richness in the mouth. 
£70.00

	� Bramìto Chardonnay,  
Castello della Sala, Antinori ‘23 
Umbria, Italy 
The baby brother of the iconic Cervaro della Sala is an 
exceptional wine in its own right, with a tautly structured 
palate and aromas of apples, citrus and toast. 
£75.50

	� Cervaro della Sala, Antinori ‘22 
Umbria, Italy 
Intense, complex aroma with notes of white flowers 
and flint balanced by a hint of vanilla. Full-bodied and 
well-structured palate with notes of toast, citrus and 
mineral. Elegant and persistent in the mouth, this is 
a wine with a long life ahead of it. 
£175.00



ROSÉ

    Terre del Noce Pinot Grigio Rosé ‘23
Trentino-Alto Adige, Italy

Intense and structured - jam-packed with red fruit. 
Long, lingering and clean, with a fine acidity.

Bottle £33.00

Calafuria Negroamaro Rosato, 
Tormaresca ‘22, Puglia, Italy

Peach petal pink, with intense yet delicate fragrances 
of pink grapefruit, peaches and violets. 

Bottle £55.00

ROSSI

	 �Feudo Arancio Syrah, Sicilia ‘22, Sicily, Italy 
	 �Lush notes of wild berries, pepper and thyme. The fresh 

acidity is perfectly framed by the lush, velvety tannins.
	 £33.00 

	� Regaleali Rosso Nero d’Avola, Tasca ‘21 
Sicily, Italy 
Notes of cherry, mulberry, black cherry, blueberry, 
vanilla and sage on the nose. Velvety and balanced.

	 £38.00

	 Podere Montepulciano d’Abruzzo,
	� Umani Ronchi ‘22, Abruzzo, Italy 

Youthful and juicy, with flavours of plums and cherries. 
Full-bodied with a fruit-filled, yet dry finish.

	 £45.00

	� Librandi Duca Sanfelice Cirò Classico Superiore 
Riserva ‘20, Calabria, Italy    

	� A complex wine, offering flavours of figs, sour cherries 
and bitter chocolate. Bold tannins bring weight, and the 
lengthy finish has a touch of spice. 
£45.00

	 �Bonacosta Valpolicella Classico, Masi ‘22
	� Veneto, Italy 

Aromas of cherries and raspberries accompanied by 
hints of spices. A long finish of vanilla and cherry notes.

	 £47.50

	 Tenuta San Leonardo, Terre di San Leonardo ‘21   
	 Trentino, Italy
	� Generous and intriguing, espressive nose with hints 

of plum, cherry and black fruit, dried flowers, leather, 
pleasant note of capsicum, spices, fresh minty note

	 £50.00

	� Rocca Leoni Aglianico, Villa Matilde ‘19 
Campania, Italy 
Full-bodied, yet well rounded with velvety tannins 
and rich flavours of wild blackberries and redberries.

	 £57.50

	� Peppoli’ Chianti Classico, Antinori, Tuscany, Italy 
Red fruit aromas are offset by delicate notes of vanilla 
and chocolate. Pleasantly lingering; fresh and vibrant. 
£59.00

	 �Ghiaia Nera Nerello Mascalese, Tascante ‘21
	 �Sicily, Italy 

A delightful example of Etna’s great red grape variety, 
offering aromas of red fruit, flowers and leather. 

	 £64.00

	 �Vie Cave Malbec, Fattoria Aldobrandesca ‘22
	� Tuscany, Italy 

Ripe black fruit, liquorice and spices. Silky and full with 
excellent density and persistence. 

	 £92.00

	� Il Bruciato, Tenuta Guado al Tasso, Antinori ‘22 
Tuscany, Italy 
Fragrant aromas of plum, delicate mint and green tea. 
Full-bodied and smooth with a long finish. 
£110.00

	� Barolo Zinzasco, Diego Morra ‘19, Piedmont, Italy 
Floral rose and violet aromas combine with red cherries, 
supported by fine-grained tannins and crisp acidity. 
£150.00

	� Brunello di Montalcino, Poggio Antico ‘11 
Tuscany, Italy 
Rich and complex. Ripe red fruit, hints of liquorice, 
spices and coffee beans. Elegant and harmonious. 
£160.00

	� Montevetrano ‘20, Campania, Italy 
Rich and elegant. Dark ruby red - aromas of sour cherry, 
red berries and liquorice on the nose. Complex and rich. 
£165.00 

	� Guado al Tasso, Antinori ‘19, Tuscany, Italy 
Powerful - yet light. Aromas of plum, blackberry, 
and cassis. A smooth palate of poise and precision. 
£250.00

	� Tignanello, Antinori ‘20, Tuscany, Italy 
A combination of juicy dark fruit, a sprinkle of spice, 
and a lingering earthy undercurrent. 
£290.00

	� Vigna Colonnello Barolo Bussia Riserva,   
Prunotto ‘17, Piedmont, Italy 
Floral aromas of rose petals along with ripe red fruit. 
Intense flavours with supple tannins and a long finish. 
£375.00

	� Brunello di Montalcino Tenuta Greppo, 
Biondi Santi ‘18, Tuscany, Italy 
Perfumes of morello cherry, cinnamon and spice. 
£440.00

	 Barbaresco, Gaja ‘16, Piedmont Italy
	� An enticing blend of ripe fruits combined with subtle and 

spicy aromas. Refined elegance, with a complex finish.
	 £440.00




