COCKTAILS | APERITIFS

GEESMARTINI [The Botanist Gin, Cocchi vermouth, olive & onion 16.50
DAIQUIRI DE LUXE | Appleton Estate Rum, pineapple liqueur, lime, almond syrup 15.95
BASIL BRAMBLE | The Botanist Gin, creme de mure, basil, lemon, sugar 14.00
PERFECT MARGARITA | Gran Centinario Tequila, Cointreau, Grand Marnier, lime, agave 16.95
MAKER'S SOUR | Maker’s Mark, lemon, sugar 14.50
CHERRY TAI | Appleton Estate Rum, Cointreau, Angostura, cherry soda 16.00

LITTLE SIPS 9.50

CLASSIC NEGRONI | Tanqueray 10, Antica Formula, Campari
ROSE MARTINI | Tito's Vodka, rose vermouth, lemon zest
PALOMA | Epsolon Blanco Tequila, grapefruit, lime, agave

ALCOHOL FREE 9.00

G&T 0% | Tangueray 0%, Double Dutch tonic, lime

BERRY SOUR | Cranberry, hibiscus, egg white, lemon

BOTIVO PRESSE | Botivo aperitivo, grapefruit, elderflower, soda
SEA CHANGE FREE | 0% Sparkling

Our chefs will make every effort to accommodate any special requests. Please inform us if you have any allergies
or intolerances.



CHAMPAGNE & SPARKLING

Vouvray Brut | Domaine des Aubuisiéres, France NV organic
Cuvée Flamme Crémant de Loire Blanc | Gratien & Meyer, France NV
Champagne Devaux Grande Réserve | Brut, France NV

Pol Roger | Brut Réserve, France NV

Bollinger La Grande Année | France 2018

Krug Grande Cuvée | Brut, France NV

ROSE

Provence Rosé | Chateau d’Astros Augustine, France 2024  organic
Messwein Rose | Weingut Stift Goettweig, Austria 2025

175ml
10.95

Rosé Pinot Noir | La Saint-Clément, Serge Dagueneau et Filles, France 2025

WHITE

Gees House White | Languedoc-Roussillon, France 2024

Greco & Fiano ‘Pipoli’ | Vigneti del Vulture, Sicily, Italy 2025

Pinot Grigio | Argento, Mendoza, Argentina 2025

Chardonnay | Suefos de Obergo, Somontano, Aragon, Spain 2024
Classico Verdicchio dei Castelli di Jesi | Sartarelli, Marche, Italy 2024
Txakoli | Bodega Agerre, Basque, Spain 2025

Sauvignon Blanc | Les Roches Blanches, Bordeaux, France 2025
Soave Classico | Pieropan, Veneto, Italy 2025

Riesling | Prince Metternich, Rheingau QbA, Germany 2023

Pinot Bianco | Kellerei Kurtatsch, Alto Adige, Italy 2025

Petit Chablis | Domaine Daniel Dampt, Burgundy, France 2023
Sancerre | Terre de Maimbray, Pascal et Nicolas Reverdy, France 2024

Pouilly-Fumé | Domaine Serge Dagueneau et Filles, France 2024

Macon-Fuissé Les Bruyéres | Domaine Dominique Cornin, France 2024

Puligny-Montrachet | Domaine Alain Chavy, Burgundy, France 2022

All wines by the glass are available as 125ml.

175ml

9.50

10.50

12.00
12.95

15.50
16.95

125ml Bottle
9.50 4500
10.95 50.50
17.50 95.00
150.00
260.00
420.00
500ml Bottle
31.00 4150
45.00
58.50
500ml Bottle
23.50 31.50
35.95
2895 39.00
42.95
44.50
3450 46.50
3595 47.00
51.00
55.95
4395 59.00
4750 64.00
68.50
71.50
78.95
125.00



RED

Gees House Red | Languedoc-Roussillon, France 2024

Sangiovese Rubicone | Amanti del Vino, Italy 2025

Bordeaux Rouge | Chateau Les Reuilles, France 2023

Pinot Noir | Domaine Réthoré Davy, Loire Valley, France 2024/25
Dolcetto di Ovada | Guido Matteo, Piedmont, Italy 2022

Sentinelle Minervois | Chateau Massiac, France 2023/24

Agiorgitiko | Kanakaris, Peloponnesos, Greece 2024

Rioja Reserva | Coto de Imaz, El Coto, Spain 2021

Cote de Brouilly Cuvée de I'Ecluse | Domaine de Vavril, France 2024
Cotes du Rhone Vieilles Vignes | Domaine Font de Courtedune, Fr 2022
Malbec | Kaiken Ultra, Mendoza, Argentina 2022

Valpolicella DOC Classico | Bussola Tommaso, Valpolicella, Italy 2024
Etna Rosso DOC | Barone di Villagrande, Etna, Sicily, Italy 2023
Chéateau La Tour de Bessan | Margaux, France 2020

Givry ler Cru Les Cremillons | Domain Seguin-Manuel, France 2022

FINE WINES

White

Chablis Ter Cru Montée de Tonnerre, Domaine Francois Raveneau 2018
Puligny-Montrachet ler Cru Pucelles, Domaine Olivier Leflaive 2022
Red

175ml
9.50

10.50
11.00

14.50
15.00

18.50

Nuits-Saint-Georges ler Cru Clos de la Maréchale, Domaine J-F Mugnier 2018

Ch Léoville-Barton, 2eme Cru Classé Saint-Julien 2010

SHERRY, PORT, SWEET WINE

Manzanilla ‘Deliciosa’ | Pago de Miraflores
Pedro Ximenez ‘El Candado’ | Valdespino
Ferreira Porto Dona Antonia | 10yo Tawny Port
Moscato d’Asti | G.D. Vajra

Sauternes | Chateau Delmond

Tokaji | ‘Mylitta’, Noble Late Harvest, Hungary

500ml
23.50

28.00
30.95

41.00
42.00

52.50

70ml
7.50

10.50
10.00

6.00
10.50
16.00

We use the Verre de Vin wine preservation system to preserve our open wines in perfect condition.

Please note that vintages may be subject to change without notice.

Bottle

31.50
34.50
38.00

41.50
43.50
45.00
49.95
54.50
56.50
58.00
60.00
70.95
78.00
93.00

105.00

Bottle

275.00
345.00

260.00
285.00

Bottle

35.00
51.00
92.00
30.00
51.00
82.00

15% discretionary service charge will be added to your bill. All service charges & tips go to our team.
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