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Searcys Selected Cuvée, 13.50 71.00
Brut, Champagne, NV

Searcys Selected Cuvée, Rosé, 73.00
Brut, Champagne, NV

Searcys Selected Cuvée Magnum, 130.00
Brut, Champagne, NV

Searcys English Sparkling, Classic Cuvée, 55.00
Brut, NV, Surrey, England

Bottega Poeti Prosecco Brut, 8.50 45.00
Veneto, Italy

Bottega Poeti Prosecco Rosé Brut, 48.00
Veneto, Italy
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Borsari Inzolia, Terre Siciliane, 876 2250 29.50
Sicilia, Italy. Fresh and light with
lemon and peach notes.

Cotes de Gascogne, Maison Belenger, 9.25 23.50 34.00
France, 2022. Spicy, floral, citrus aromas
with great minerality and delicate acidity.

Vinuva Organic, Pinot Grigio, 10.256 2750 37.00
Terre Siciliane, Italy, 2022.
Tropical fruit flavours, well-balanced acidity.

Organic Catarratto, Montalto, 40.50
Sicily, 2022. Fruity, with a crisp yet
rounded palate.

Sauvignon Blanc, Featherdrop, 12.25 32.00 44.50
Marlborough, New Zealand, 2022.

Bursting with vibrant aromas of citrus

and tropical fruits.

Albarino, Vinabade, Rias Baixas, 13.00 36.00 47.00
Galicia, Spain, 2022. An aromatic wine,

with notes of peach and a crisp, fresh

saline finish.

Sandstone Ridge, Albourne Estate, 56.00
Sussex, England, 2018. A breezy, jasmine-

and grapefruit-filled wine with clean, long

lines of acidity that shimmer on the finish.
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Rosato Colline delle Rosé, 9.00 23.50 32.00

Organic, Sicily, Italy, 2022.
Fresh and fruity crisp with
aromas of red and black fruits

Cotes de Provence, Mas Fleurey, 13.00 36.50 47.00
Cuvée Sélectionnée, Provence,

France, 2022. A classic Provengal

rosé with delicate red fruits.
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Tremito Nero d’Avola, Sicilia, DOC, 8.75 2250 29.50
Italy, 2020. Intense spicy, cherry aroma
with rich, ripe dark fruit flavours.

Good Natured Organic Shiraz, 9.25 25,50 35.00
Spier, Western Cape, 2022.

Plums and spice on the palate

with a creamy finish.

Rioja Crianza, Conde de Valdemar, 11.00 28.50 40.00
Rioja, Spain, 2019.

Intense aromas of ripe fruit

with spicy nuances from the oak.

Veramonte Organic Merlot, 1.50 29.50 43.00
Casablanca Valley, Chile, 2018.

Fresh red berry fruit flavours with

oak notes, leading to a long finish.

Podere, Montepulciano D’Abruzzo, 44,50
Umani Ronchi, 2022. Robust and

full-bodied in the mouth, slightly

tannin-rich with a dry and flavourful finish.

Gérard Bertrand Naturalys Pinot Noir 12.00 34.50 45.00
Organic, Occitanie, France, 2020.

Generous and complex nose of

cherry and wild strawberry.

St Joseph, Poivre et Sol, 65.00
Francois Villard, Rhone, France, 2021.

Sweet blackberry and cherry flavours showing

energy with a floral and gently tannic finish.
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Passion Fizz 7.00
Passion fruit purée, lemon juice, sugar syrup, finished
off with lemonade.

Pomegranate Negroni 7.00
Pomegranate juice, cherry, Angostura bitters, orange twist.

Rushy Rue 7.00
Apple, pineapple, lemon, Angostura bitters.

Coastal Spritz 7.00
Pentire Coastal, tonic, rosemary orange.
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On the face of it, the Negroni is equal parts gin,
vermouth and bitters, but beneath the bright
red surface lies a whole world of delights to
explore and enjoy.

The Classic 12.50
The drink that started it all.
Gin, Red Vermouth and Campari.

Newbie Negroni 12.50
A gentle introduction to the world of Negronis.

Gin, Pimm’s No.1, Red Vermouth, orange juice,

and a splash of soda.

Ultimate Pink Negroni 12.50
A blush hued light Negroni.
Pink Gin, Aperol, Rose Vermouth.

Sloe-groni 12.50
Rich and indulgent.
Gin, Sloe Gin, Campari and Red Vermouth.

Ultra-dry Negroni 12.50
A less sweet version using Fino Sherry
Gin, Fino Sherry, Cocchi Americano.

Grapefruit Negroni 12.50
Once known as the ‘forbidden fruit’ grapefruit

gives this cocktail its bright, zesty flavour.

Gin, Aperol, Rose Vermouth, grapefruit juice.

Mezcal Negroni 12.50
A smoky and earthy twist on the classic aperitivo.
Ojo de Dios Mezcal, Red Vermouth and Campari.
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If Negroni aren’t your thing, try one of our classics

Vesper Martini 12.50
Sipsmith Gin, Absolut blue vodka, Lillet Blanc.

Gimlet 12.50
Plymouth Gin, lime juice, sugar syrup.

New York Sour 12.50
Maker’s Mark, lemon juice, egg white,
Port, Angostura bitters.

Sunset in Bahia 12.50
Cachaga, orange, Aperol.

Spicy Margarita 12.50
Cazcabel Blanco, Cointreau, lime, chilli syrup.

Welsh 75 13.50
Cygnet Gin, Searcys Champagne, lemon.

Charlie Chaplin 12.50
Sloe Gin, Apricot Brandy, lime juice.

Perfect Manhattan 12.50
Maker’s Mark, Martini Rosso, Angostura bitters.
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Peroni Nastro Azzurro 5.75
Toast Lager 6.25
Toast Pale Ale 6.25
Noam Bavarian Lager 7.50
Peroni Nastro Azzurro non-alcoholic 5.75
Peroni Nastro Azzurro gluten-free 5.75

Aspall Cider 5.75
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Lemonade 3.00 Orange 3.00
Tonic water 3.00 Cranberry 3.00
Light tonic water 3.00 Apple 3.00
Ginger ale 3.00 Tomato 3.00
Ginger beer 3.00 Pineapple 3.00
Coke/Diet Coke 3.00 Grapefruit 3.00
[/ obfee Veo
Vatas)
Double espresso 3.50  English breakfast 3.25
Latte / Americano 3.50 Earl Grey 3.25
Cappuccino 3.50 Green 3.25
Espresso / Macchiato 3.25 Peppermint 3.25
Mocha / Hot chocolate 3.50  Fresh mint 3.25
Chamomile 3.25
;?Lm WZJ%/ZJ/ WZ&JZ& %
Beefeater 10.00  Jack Daniel’'s 10.4)
Tanqueray Export 10.00  Maker’s Mark 10.00
Bombay 10.00 Buffalo Trace 10.00
Colonel Fox London Dry  10.00  Jameson 10.50
Beefeater 24 10.50  Chivas 12yo 11.50
Hendrick’s 10.50  Glenmorangie 11.50
Tanqueray 10 10.50  Bushmills Black Bush 11.50
Tanqueray Rangpur 10.50  Glenlivet 12yo 12.00
Sipsmith 11.00
Plymouth 10.50
Searcys London Dry 12.85 & M%@L &Mi
Cygnet 12.85 / %
..
- o
#W Ocho 10.00
) Cazcabel Blanco 10.00
Ba‘cardl Carta Blanca 10.00 Quiquiriqui Mezcal 10.50
Sailor Jerry 1000 ios de Dios Mezcal 10.50
Havana Special 10.00 Blanco
Kraken 10.50 Cazcabel Afiejo 10.50
Black Tears Spiced 10.50 Cazcabel Reposado 11.00
Searcys Spiced 10.50 Ojos de Dios Mezcal 11.00
Hibiscus
folfo.
Absolut Blue 10.00
Absolut Vanilla 10.00
Tito’s 10.00
Grey Goose 10.50
Zubréwka 11.00
Belvedere 11.00

We serve 50ml shot as standard, if you would like a single, just ask.
Please inform us of any allergies or dietary requirements.

All prices are inclusive of VAT at a prevailing rate.

A discretionary 12.5% service charge will be added to the final bill.
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