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APERITIF
NV Bénédicte & Stéphane Tissot ‘Indigène’ - Crémant du Jura   16

Pinot Noir/Chardonnay/Poulsard/Trousseau. 

What a better way to start a meal! Brioche, ripe apple & lemon verbena.

WHITE
2022 Rafael Palacios ‘Louro do Bolo Godello’ - Galicia  12.5

Made from old vine. Creamy texture, mountain flowers & saline touch. 

2022 Au Bon Climat ‘Wild Boy’ Chardonnay - Santa Barbara County  12
Staff favorite. Named after winemaker Jim Clendenen.

2020 Elio Ottin ‘Petite Arvine Nuances’ -  Italy/Valle d’Aosta  14
High Altitude vineyards. One year on oak. Mineral, chamomile & canned peach.

2022 Domaine Jonathan Didier Pabiot ‘Eurythmie’ Sauvignon Blanc -  Pouilly-Fumé   20
Talented young winemaker. Hand picked, oak maturation. Hint of honey, apricot & cream.

ON SKIN

2019 Enderle & Moll ‘Bundstanstein’ Muller-Thurgau  - Germany/ Baden   12
Cloudy, funky & serious grip. 2-3 weeks on skin.

ROSE

2017 Domaine Tempier, Mourvèdre/Grenache/Cinsault - Bandol   16.5

Serious rosé. Sour cherry, grapefruit, savoury & complex.

RED 

2020 Domaine Jean-Claude Lapalu ‘Croix des Rameaux’ Gamay - Beaujolais/Brouilly   18 
 A characteristic minerality defines the wines of the Brouilly Cru. 

Exhibiting aromas of black cherry, tar, and leather. 

2017 Château Rauzan-Ségla ‘Ségla Margaux’   20
50.5% Cabernet Sauvignon/46% Merlot/3% Petit Verdot/5% Cabernet Franc.

2010 Domaine Denis Mortet - Gevrey Chambertin   29
18 month in oak. Savoury, dark fruit & soft tannins.


