
Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 

Broccoli, garlic, chilli (plant based) 

Sauteed spinach (plant based) 

Green salad (plant based) 

Fries (plant based) 

Black rice, chives

Sides

Penne alla vodka, chilli, tomato, parmesan  (vegetarian) 

Brick chicken, garden vegetables, gremolata 
Grilled salmon, teriyaki sauce, bok choy 
Seabass, lemon, herbs, spinach
Veal schnitzel, potato salad, cranberry sauce 
Rib eye, broccolini, smoked salt, béarnaise

Mains

House burger, cheddar, mustard, lettuce, tomato, pickles, fries 
House vegan burger, lettuce, vegan cheese, tomato, pickles, fries (plant based) 

Turkey BLT, fries

Sandwiches

Nashville fried chicken, house ranch 
Iberian ham croquettes, truffle mayo 
Lemon hummus, green olive tapenade, crudites (plant based) 

Artichokes, vegan sobresada, basil oil, lemon (plant based) 

Salads Add chicken, salmon, burrata

Roasted tomato soup, vegan crème fraiche (plant based)  
Burrata, tomatoes, basil, aged balsamico (vegetarian) 

Fried squid, picante aioli 
Flame grilled meatballs, smoked yoghurt, tomato, pickled onion 
Steak tartare, shallot, mustard, gherkin, quail egg

Starters

Butter lettuce, avocado, sherry vinaigrette (plant based) 

Caesar salad, croûtons, parmesan, soft boiled egg, anchovies
Summer bowl, black rice, cucumber, avocado, radish, tomatoes, broccolini, crispy chili oil, nori, ponzu & lime 
Watermelon salad, cherry tomatoes, feta, taggiasche olives, mint, basil

Smalls
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Maison Vincent, Languedoc, France (available by glass)
Mirabeau ‘X’, Coteaux D’aix Provence AOP, France (available by glass)
Lady A, Provence IGP, France (available by glass)
Mirabeau Pure, Cotes De Provence AOP, France (available by glass)
Mirabeau Pure, Magnum, Provence AOP, France

Rose

Maison Vincent, Languedoc, France (available by glass)
Chardonnay, Fantini, Abruzzo
Pinot Blanc QBA, Markus Molitor, Mosel (available by glass)
Riesling Qba, Eins Zwei Dry, Leitz, Rheingau, Germany
Il Lugana, Pasini, Lombardia, Italy
Gavi “Minaia”, Nicola Bergaglio, Piedmont
Grauburgunder Hillview, Reinhessen (available by glass)
Riesling, St. Antony Rotschiefer, Rheinhessen (available by glass)
Sauvignon Blanc, BIO, Rothschild, Bordeaux, France (available by glass)
Cotes du Rhone Blanc, Domaine de La Solitude
Vermentino Di Gallura, Sardinia, Italy
Chardonnay, Rothschild Escudo Rojo, Chile (available by glass)
Malagouzia, Kanakaris, Agialeia, Greece
Sancerre, Pascal Jolivet
Chablis, 1er Cru, Montee Tonnerre
Chassagne Montrachet, Thomas Moray

Red
Maison Vincent, Languedoc, France (available by glass)
Cuvee Noir, Merlot-Cabernet, Bauer, Pfalz, Germany
Merlot QBA Trocken, Bender, Pfalz (available by glass)
Cabernet Sauvignon, Las Abejas
Cotes du Rhone, Reserve, Perrin  (available by glass)
Pinot Noir, Markus Molitor, Mosel 
Montepulciano d’Abruzzo (available by glass)
Cabernet Merlot, ‘Ursprung’ Pfalz
‘Black Print’, Schneider, Pfalz, Germany (available by glass)
Chianti Classico, Riserva, Antinori, Tuscany
Primitivo Manduria, Fantini Leggenda, Puglia, Italy
Rioja Crianza, Faustino 
Agiorgitiko, Kanakaris, Agialeia Pdo, Greece
Nathaniel Pauillac, Rothschild, Bordeaux, France
Brunello di Montalcino, Tuscany
Tignanello Antinori, Tuscany 

White

Prosecco, Treviso, Luna, Brut, NV (available by glass)
Alfred Gratien, Brut, NV (available by glass)
Alfred Gratien, Brut Rose, NV
Ruinart Rose, Brut, NV
Ruinart Blanc de Blancs, Brut, NV
Dom Perignon, Brut, 12
Cristal Louis Roederer, Brut, NV
Bollinger Special Cuvee, Brut, NV

Sparkling and champagne
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