
W  H  I  T  E
FRESH, FRUITY, DRY
Airen Blanco, La Mancha, Spain, 11%

Ca del Lago Pinot Grigio, Pavia, Italy, 12%  (V, O)

Picpoul de Pinet, Columbe Rouge, France, 13.5% (S)

AROMATIC
Vina San Esteban, Sauvignon Blanc, Chile, 12.5% (S)

Weingut Steinschaden, Gruner 
Veltliner, Austria, 12.5%

FULL BODIED & RICH
Bergon Chardonnay, Vin de Pays 
d’Oc, France,  13%  (S)

R  O  S  É
Ca del Lago, Pinot Grigio Blush, 
Pavia, Italy, 11.5%  (V, O)

Soleillades Rose, Coteaux d’Aix en 
Provence, France, 13%

R  E  D
SOFT & PERFUMED
Garnacha Tempranillo Tinto, La Mancha, Spain, 
12%  (S)

Pierola Joven Rioja, Spain 12%

Umbrele Pinot Noir, Vilie Timisului, Romania, 
12.5%  (VG, O)

Pierola Joven Rioja, Spain, 13%  (S)

SMOOTH & MELLOW
Reserve l’Abbe Cotes du Rhone, France,  14%

FULL BODIED
Vina San Esteban, Cabernet 
Sauvignon, Chile, 13%  (S)

Las Olas Malbec, Famatina Valley, Argentina, 13.5%

125ml  g la s s e s  a r  e  ava i l ab l e  on  r  eque s t

S  P  A  R  K  L  I  N G  &  C  H  A  M  P  A  G  N  E

Prosecco, DOC, Italy, 11%

Jean Noel Haton, Champagne, NV, 12.5% (VG, O)
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S  P  R  I  T  Z
C L A S S I C  P I M M S
Ser v ed  w i th  l emonade  and  mixed  f r u i t  o v e r  i c e 

A P E R O L  S P R I T Z
Aper o l ,  p r o s e c c o  t opped  up  w i th  s oda . 

P E A C H  &  A P R I C O T  S P R I T Z
Abso lu t  Vodka wi th  Fe v e r -Tr e e  W hi t e  Grape  & Apr i c o t  Spr i tz

U L T I M A T E  V O D K A  S P R I T Z 
Abso lu t  Vodka wi th  f e v e r -Tr e e  Mexi can  Lime  Soda 

P I N K  G I N  S P R I T Z 
Bee f ea t e r  P ink Gin  w i th  Fe v e r -Tr e e
Raspbe r r y  & Orang e  B lo s s om Soda 

L I T T L E  I T A L Y  S P R I T Z 
Mal f y  Con  Aranc ia  Gin  w ith Fever-Tree Italian Blood Orange Soda

G  &  T  ’  S

B E E F E A T E R  P E  A  C H  &  R A S P B  E  R R Y
Pai r  ed  w i th  Fev e r -Tr e e  Re f r e sh ing l y  Li gh t  Ton i c .
Garn i sh ed  w i th  o rang e .

M A L F Y  C  O N  A  R A  N C  I A
Pai r  ed  w i th  Fev e r -Tr e e  Med i t e r ranean  Ton i c .  
Garn i sh ed  w i th  o rang e  wedg e .

M A  L F Y  C O N  L I M O N E
Pai r  ed  w i th  Fev e r -Tr e e  Med i t e r ranean  Ton i c .
Garn i sh ed  w i th  a  l emon  wedg e .

P L Y  M O U T H
Pai r  ed  w i th  Fever-Tree Mediterranean Ton i c .  
Garn i sh ed  w i th  a  sp r i g  o f  r o s emar y .

M O N K  E Y  4 7
Pai r  ed  w i th  Fev e r -Tr e e  Med i t e r ranean  Ton i c .
Garnished with grapefruit slice.

Al l  p r i c e s  a r e  f o r  a  s ing l e  g in  s e r v e .  
(Pr i c e  f o r  a  doub l e  i s  no t  tw i c e  th e  p r i c e ) .

V - VEGETARIAN, VG - VEGAN,  S - SUSTAINABLE*

*Sus ta inab l e  measur e s  in c lude  s o r t in g  and  r e c y c l in g  was t e ,  r en ewab l e  en e r g y
promot i on ,  r edu c t i on  o f  wa t e r  u s e ,  improv emen t  o f  work ing  c ond i t i on s  in  th e  c e l l a r s  and
manag ing  th e i r  env i r onmen ta l  r e spons ib i l i t y .
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