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wine 

sparkling  

nv cava (o : b)  xarel-lo - catalunya, spain       

2024 uivo (o : b) arinto, bical - douro, portugal  

nv pelegrim – chardonnay, pinot noir – kent, england  

white 

2023 bianco (o)  catarratto - sicily, italy       

2025s oniric (o : b)  xarel-lo - penedes, spain         

2024 entras blanc (o : b) – colombard, ugni blanc, gascogny, france  

2024 en route pour l’apero (o) jacquére – savoie, france 

2024 sur le granit (o) chardonnay – beaujolais, france   

2022 vinho verde (o : b) avesso, loureiro, arinto - dão, portugal 

2022 celeste (o) sauvignon vert, rebula, malvasia - brda, slovenia 

2023 sybille kuntz qualitatswein (o : b)  riesling - mosel, germany   

2021 a liberdade (o)  field blend - dao, portugal     

orange  

2025 macabeo maceracion (o)  macabeo, manchuela, spain   

2024 rkatsiteli bakurtsikhe (o) rkatsiteli – kakheti, georgia 

nv pepin (o : b) - gewurztraminer, sylvaner, pinot gris - alsace, france 

2023 the beast (o)  pinot gris, traminer - moravia, czech republic  

pink  

2024 pink (o : b)  zweigelt - burgenland, austria      

2022 naturaleza salvaje (o)  garnacha blanco, garnacha tinto - navarra, spain      

red  

2022 tinto (o : b)  tempranillo - navarra, spain    

2022 alessandrino (o) barbera, dolcetto – piemonte, italy 

2023 coudoulet rouge (o : b)  grenache, mourvedre - rhone, france 

2023 hotrot (o : b ) rotburger, st. laurent – kamptal, austria  (chilled) 

2022 primitivo (o : b) primitivo – puglia, italy  

2025 nouveau nez (o) cinsault, grenache and carignan – rhone, France  (chilled) 

2018 anjou villages brissac (o)  cabernet franc - loire, france      

2022 crozes-hermitage (o : b)  syrah - rhone, france      

2022 melo vdf (o)  gamay, pinot noir, chardonay - beaujolais , france  

sweet  

2023 notiluca (o) muscat – malaga of alexandria, spain 

nv miguel galadi px (o) pedro ximenez – montilla-moriles, spain  

nv miguel galadi fino (o) pedro ximenez – montilla-moriles, spain  
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a discretionary 12.5% service charge is added to all bills |  please let a member of the bar staff know if you have any allergies.  

 



 

cocktails 
please speak to our bar staff for classic cocktail options  

 

fino de semana  

miguel galadi fino, east london vodka + vanilla, lillet blanc, apricot cordial, pet nat, soda 

fusion negroni 

moatwood gin, lemongrass, ginger, vault forest, campari + coconut, jinro 

almost famous 

el rayo tequila + jalapeño, aperol, yellow chartreuse, salt foam 

wray of sunshine 

wray & nephew, nixta corn liqueur, pineapple cordial, lime  

natty sangria 

martell vs, rinquinquin, creme de poire, rkatsiteli bakurtsikhe, citrus  

lapsang punch 

fielden rye, lapsang souchong, passionfruit fair, condensed milk, lemon 
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non-alcoholic / soft 

traubensaft white grape juice 

days lager 330ml 

botivo + mixer  

fresh lemonade        

soda water / light tonic 

grapefruit soda / cola / ginger beer / lemonade 

 

 

beer | cider  

brixton coldharbour lager can 330ml 

brixton atlantic pale can 330ml 

galipette cidre  330ml  

zapian sagardo 750ml  

a discretionary 12.5% service charge is added to all bills |  please let a member of the bar staff know if you have any allergies.  

 


