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WHITE WINE

ALBARINO

Clandestino, Galicia, Spain

SAUVIGNON BLANC
Kia Ora, Marlborough, New Zealand

CHARDONNAY
‘Les Fruites’, Domaine Felines Jourdan,
Coteaux de Bessilles, France

TXAKOLI
Bodega Agerre, Basque Country

PICPOUL DE PINET
Les Caves de Richemer, Languedoc,
France

GRUNER VELTLINER

Domane Wachau, Wachau. Austria

RIESLING
Henschke, Eden Valley, Australia

ROSE & ORANGE

FRAPPATO
Caruso & Minini, Sicily, Italy

CATARATTO
Cantine Rallo, Sicily, Italy

ZWEIGELT / BLAUFRANKISCH
Judith Beck ‘Pink’, Burgenland, Austria
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GLS

9.50

9.50

11.00

11.50

GLS

10.00

8.50

DIGESTIF / DESSERT

LECHE FLAN MILK PUNCH

WHITE FILIPINO

BTL

40.00

44.50

49.00

55.00

41.50

52.00

64.00

BTL

47.50

36.50

49.00

House Leche Flan Liqueur, Jameson Black
Barrel, Pandan, Clarified & Milk Washed

Absolut Vodka, Kahlua, Coconut Cream,
Condensed Milk, Pandan Leaf

M

RED WINE

GLS

TEMPRANILLO 9.50
Gran Cerdo, Rioja, Spain

MALBEC 9.50
Barbarians, Gualta, Argentina

ZWEIGELT 9.50
Sepp Moser, Burgenland, Austria

PRIMITIVO
A Mano, Puglia, Italy

10.50

GAMAY 13.50

Karim Vionnet, Beaujolais, France

CABERNET FRANC

‘Le Breton’, Chateau de
Montdomaine, Loire Valley, France

RIOJA RESERVA
Bodegas Muga, Rioja DOCa, Spain

SPARKLING

GLS

CAVA

Mas D’Ancosa, Spain

10.50

PET NAT
Domaine Albert de Conti,
Bergerac, France

BRUT ROSE

Tuffeau, Loire Valley, France

12.50

CHAMPAGNE

‘Carte Blanche’ Maxime Blin, France

15.00

14.00

Allergens: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans,
E-Brazil, F-Pistachio, G-Macadamia, H- Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp),
6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & Sulphites, 14 Lupin.

BTL

40.00

40.50

44.50

55.00

67.00

62.00

79.50

BTL

47.50

56.00

47.00

115.00
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