
   

All of our wines are available to drink in by the bottle; £5 corkage charge. 
Small glass 125ml - £1 off the 175ml price 

by the glass 

WHITE 
 

  175ml 250ml 

Pazo de Mirasoles Albariño 
SPAIN 
Organic 11.5% 
 

Albariño From La Mancha, much further 
South than the traditional northern 
climes for growing crisp Albariño 
grapes.  Some altitude and cool 
nights help maintain the freshness 
and aromatics of this wine. Stone 
fruits including peach and apricot.  
 

£5.00 £6.50 

Meinklang Grüner Veltliner 
AUSTRIA 
Organic 11% 
 

Grüner Veltliner 
 

Almost only grown in Austria, this 
wine is from a fantastic organic 
producer. Dry and crisp with a 
lovely citrus mineral freshness and 
a white pepper finish.  
 

£6.00 £8.50 

'TH' Undurraga Sauvignon 
Blanc 
CHILE 
13% 
 

Sauvignon Blanc Made from grapes hand selected 
from small plots, bursting with 
fruit, blackcurrant leaf. 

£7.50 £10.50 

Saint Clair Reserve Wairau 
NEW ZEALAND  
13% 
 

Sauvignon Blanc From Marlborough, well known for 
excellence in the production of SB. 
Specially selected from the best 
vineyards in the region. Intensely 
fragrant, honeysuckle, exotic fruit, 
herbaceous notes. 
 

£8.00 £11.00 

Jim Barry McKay’s Riesling 
AUSTRALIA 
11% 
 

Riesling 
 

Green apples and slate on the 
nose; lime, citrus and mineral on 
the palate. This single vineyard 
wine is both crisp and luscious 
with a silky finish. 
 

£8.00 £11.00 

Gouffier, Cuvee Madeleine 
Bourgogne Blanc 
FRANCE 
12.5% 

Chardonnay  Classic and elegant white 
Burgundy. Ripe exotic fruits with 
hints of oak spice. Lose yourself in 
a glass. Delicious treat. 

£8.00 £11.00 

 
ROSÉ 
 

    

Caizergues ‘Les Bobines’ 
Saint-Guilhem-le-Désert 
FRANCE  
14% 
 

Syrah (60%) 
Grenache Noir 
 

Perfect rosé for every palate.  
Fruity and refreshing, wild red 
fruits. Dry. 

£5.50 £7.50 

 

 
Taste the list 

Try any 3 different wines from the by the glass list for £12 or 6 for £24  
85ml servings; includes breadsticks 

 
 



   

All of our wines are available to drink in by the bottle; £5 corkage charge. 
Small glass 125ml - £1 off the 175ml price 

by the glass  

RED 
 

  175ml 250ml 

Domaine Bousquet 
Malbec 
ARGENTINA 
Organic 14% 
 

Malbec Traditional French winemaking in 
the New World. Blackberry, 
blackcurrant, aromatic violet. 
 

£5.50 £7.50 

Terroir Grinou 
Reserve Merlot 
FRANCE 
Organic 13% 
 

Merlot A deliciously smooth wine from 
Bergerac. Forest fruits, damson, 
firm tannins. 

£5.50 £7.50 

Cantina Orsogna  
Primitivo 
ITALY 
Organic 14% 
 

Primitivo Very popular and drinkable wine. 
Intensely flavoured, rich, wild 
berries. 

£6.00 £8.00 

Bodegas Ondarre, Ondarre 
Gran Reserva, Rioja 2015 
SPAIN 
Organic 13.5% 
 

Tempranillo 90%, 
Mazuelo 10% 

A classic Gran Reserva Rioja. Rich 
fruit aromas with hints of spice 
and 
notes of raisined fruit layered with 
tobacco and leather. Good on its 
own or with food. 
 

£6.00 £8.00 

Theodorus Spätburgunder 
GERMANY 
Organic 13.5% 
 

Pinot Noir German Pinot Noir Light, beautiful 
violet colour with cherry, raspberry 
and earthy notes. 

£6.50 £9.00 

Caizergues ‘Les Amoriers’ 
Terrasses du Larzac 2018 
FRANCE 13.5% 
 

Grenache 
Syrah  
Mourvèdre 

A proper grown-up wine from 
vines grown in the foothills of the 
Pyrenees just north of Montpelier. 
Elegant & refined with red & black 
fruit, lightly oaked. 
 

£6.50 £9.00 

Vina Perez Cruz Carmenère 
Limited Edition 
CHILE  
14% 
 

Carmenère 94%, 
Cabernet 
Sauvignon 

Ripe black fruits, hints of nut, 
spice, mocha, supple tannins, 
elegant. 
 
 

£6.50 £9.00 

Clos Troteligote K-Lys Cahors 
2014 
FRANCE 
13% 

Malbec From the home of the Malbec 
grape in South West France. 
Complex, intense dark fruits, hints 
of vanilla and leather.  

£7.00 £10.00 

     
 

Taste the list 
Try any 3 different wines from the by the glass list for £12 or 6 for £24  

85ml servings; includes breadsticks 
 



 

cocktails 
 

Kir 
Dry white wine  
Crème de cassis 

£6.50 

  
Espresso Martini 
Vodka 
Kahlua/Baileys/Frangelico 
Double expresso (decaf available) 
Syrup (sugar or flavoured) 
Coffee beans 

£8.50 

  
Negroni 
Campfire London Dry gin, Campari 
Walcher Tramonto Rosso Vermouth (organic) 
Orange slice 

£9.50 

  
Old Bold Negroni 
Campfire Old Tom gin double measure, Campari 
Walcher Tramonto Rosso Vermouth (organic) 
Orange slice 

£13.50 

  
Ember Negroni 
Campfire Cask Aged gin, Campari 
Walcher Tramonto Rosso Vermouth (organic) 
Orange slice 

£9.50 

 
  



 
evening menu 

 

Breadsticks 
 

£1.00 

Gourmet mixed nuts 
 

£2.00 

Olives £4.50 
  

Bread, oil & balsamic £4.80 
  

Bread & mayo 
Pick your Chiltern Cold Pressed mayo & take the rest 
of the jar home (if there is any left!) 

 

£7.50 

Charcuterie sharing board 
Selection of Chiltern Charcuterie, comté cheese, 
olives 
 

£20.00 

 
Whole salami sharing board 
Whole Chiltern Charcuterie salami sliced, Comté 
cheese, olives 
 

 
£22.00 

Vegetarian sharing board 
Selection of vegan antipasti, Comté cheese, olives 
 

£18.00 

Crisps 
40g pack, assorted flavours 

 

£1.20 
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