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APERITIF

2020 Naughton ‘Traditional Method Brut Vintage Cider’ - Scotland   12
A unique & delightful way to start a meal. Oak fermented, sparkling apple cider

WHITE

2022 Domaine Alice & Olivier de Moor ‘Plantation 1902 Aligoté’ - Bourgogne  18
We are very excited about this Domaine. Pure, energetic, tart kumquat & whey

ON SKIN
2019 Troupe ‘presents Alexander Arns’ - Mosel   11

Riesling & touch of Pinot Blanc. 3 years barrel aged

2022 Ramaz Nikoladze, Solikouri - Georgia/Imereti   12
Trodden by foot, fermented on skin in qvevri for at least 4 month. Peach, black tea & herbs 

2022 Finca Casa Balaguer ‘El Carro de la Mata’ Moscatel - Spain/Alicante   12
One month on skin, 4 month in amphora. Honey, orange peel & jasmine

2022 Ovum ‘Big Salt Orange Rose’ Pinot Gris/Riesling/Gewurz - Oregon   12
15 days on skin, 6 month lees contact. Hibiscus tea, salinity, big flavours

ROSE

2012 Domaine Claude Riffault ‘La Noue Rosé’ - Sancerre   12.5
100% Pinot Noir. Biodynamic certified. Wild strawberry, elegant, silky texture

RED

2021 D. Joseph ‘Petit Saint Vincent’  Cabernet Franc - Saumur- Champigny  9.5
This wine demonstrates what a delicious Cabernet Franc can taste like.

Winemaker to watch! Black cherry, raspberry & gentle spice

2020 Valentin Morel ‘Les Trouillots Trousseau’ - Jura    18
Winemaker to watch! Biodynamic. Tart raspberry, juicy strawberry & earthy

2006 Saintsbury ‘Lee Vineyard’ Pinot Noir  - Carneros   22
Black fruits throughout, earthy & meaty


