BEVERAGES

WINE

Bookings should be made 48 hours before the event by 12:00pm

WHITE WINE

Sauvignon Blanc de Touraine, Domaine Octavia, France £17
Vermentino, Sensas, d"Oc Langue Doc £14

Pinot Grigio Ramato ‘Il Barco’ DOC Delle Venezie £14
Chardonnay Vieilles Vignes, Moulin d* Argent £17

FINE WHITE WINE

Chablis 1er Cru ‘Les Fourneaux’, Samuel Billaud £49

Riesling Grand Cru Kaefferkopf, Domaine J.B. Adam Alsace £39
Chassagne Montrachet ‘Les Houillieres’ Morey

Coffinet £78

RED WINE

Merlot, Le Tuffeau, d'Oc France £14

The Impressionist Pinot Noir Macedonia £14
Azabache Crianza Rioja, Fincas Aldeanueva, Spain £16
Chateau Tour de Luchey, Bordeaux £17

FINE RED WINE

Brunello di Montalcino, Donatella Colombini, Tuscany,
Italy £49

Nuits St Georges Vieilles Vignes, Burgundy £52

Clos de Clocher Pomerol Bordeaux £72

ROSE WINE

Carignan Rose, La Loupe, d"Oc France £16

FINE ROSE WINE
M de Minuty Provence Rose £42

SPARKLING WINE

Cremant de Bourgogne, Domaine Prieure, Brut NV £24

SWEET WINE AND PORT
Banyuls Rimage, Cornet et cie, 2018 £34

V = Vegetarian
VE = Vegan
GF = Made without gluten

Bookings should be made 48 hours before the event by 12:00pm

LAGER
Peroni Nastro Azzurro, 330ml £2.20

Asahi 330ml| £2.40

IPA

Meantime Greenwich lager £2.40
Meantime American pale £2.40

0% ALCOHOL /
NON ALCOHOLIC

Bookings should be made by 12.30pm the day before the event

ZERO ALCOHOL SPARKLING DE-

ALCOHOLISED WINE

Blanc de Blancs Chardonnay 0% Alc,
Noughty (Organic) £14

ZERO ALCOHOL BEER
Becks Blue 0%, 330ml £1.80

COLD PRESSED JUICES
Cold pressed carrot £2.50

Orange and ginger £2.50

Kale, apple, spinach and mint £2.50

CORDIALS

Cucumber and lime £2.50
Strawberry and cardamon £2.50
Elderflower and mint £2.50

SOFT DRINKS
Coke 330ml £1.60
Diet Coke 330ml £1.60
Coke Zero 330ml £1.60

PREMIUM SOFT DRINKS
Belvoir elderflower 250ml £2.20
Belvoir elderflower & rose 250ml £2.20
Belvoir ginger beer 250ml £2.20
Belvoir lemonade 250ml £2.20

Please be advised that the food we prepare may contain allergens. Should you require any information about the ingredients we use
please speak to a member of our team who will be able to assist you. Please Note: We prepare food in an open kitchen and therefore
cannot guarantee that our products do not contain trace elements of additional allergens.
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