2024/25 Wine List/Packages

Sparkling Wines

Lamberti Prosecco ltaly £22 — House

Cuvée 1821 Prosecco Brut ltaly £22
Castellblanc Cava Brut Spain £25

Gremillet Champagne Selection Brut France £49
Digby Fine English Brut £49

Laurent-Perrier Champange ‘La Cuvée Brut’ £72

White Wines

Conde Pinel Blanco, Viura-Verdejo Spain £21 — House

Réserve St.Martin Sauvignon Blanc France £21 — House vegan
Recchia Pinot Grigio Italy £22

Wine by Nature White Spain £22 organic and vegan

Victoria Park Chardonnay Australia £23 vegan

GV Gruner Veltliner white £25 vegan

Santa Digna Reserva Sauvignon Blanc Chile £23.50 vegan and fair trade
Three Choirs ‘Coleridge Hill' England £26

Black Cottage Earth Series Sauvignon Blanc New Zealand £28 vegan
Domaine de la Genilotte, Chablis France £36

Sancerre ‘Tradition’ Blanc, Daniel Chotard £42

Red Wines

Conde Pinel Tinto Tempranillo Spain £21 — House
Réserve St.Martin Merlot France £21 — House vegan

Alto de Mayo Malbec Argentina £22

Réserve St.Martin Pinot Noir France £21.50 Sustainable
Parini Montepulciano d’Abruzzo Italy £22

Wine by Nature Red Spain £22 organic and vegan
Castello Pietroso Primitivo, Salento ltaly £28

Victoria Park Shiraz Australia £23 vegan

Santa Digna Gran Reserva Merlot Chile £23.50 vegan and fair trade
Amarone della Valpolicella £42

Les Hauts de Barville, Chateauneuf-du-Pape, France £42

Rose Wines

Réserve St.Martin Syrah Rose, France £21 — House vegan
Bardolino Chiaretto Rosado, Italy £22

Cap au Large, Cotes de Provence £28

Laurent-Perrier Champange, Cuvée Rosé £112



Drinks Packages

1. One glass of Prosecco for reception & half a bt of house wine £14pp
2. One glass of Prosecco for reception, one glass of prosecco for toasting & half a bt of house wine £17pp
3. Two gls’ of Prosecco for reception, one glass of prosecco for toasting & half a bt of house wine £21pp

You are very welcome to exchange Prosecco for reception, at the same package price to:
Gin & Tonic
Bottles of Moretti

Upgrades
Upgrade either package by £1.50pp by exchanging the fizz to:

The Old Mout Cider
Wiper & true IPA
Rum Punch

Corkage
Charged at £12per bottle flat or fizz — Includes, Chilling, staff to pour, glassware, disposal of bottles — (750ml)

Free corkage of BYO softs (pre made such a sparkling water, sparkling elederflower in bottles only)

I’m sorry but we do not allow BYO on Beer or Spirits but can source on some occasions

If you decide to purchase your BYO wines from local wine merchants Averys or KASK wine then you receive a
discounted corkage price of £9per bottle (we want to help promote local/indie companies like us)

Cocktails by award winning ‘The Milk Thistle’

Sangria

Aperol Spritz
Margarita

Negroni

Long Island Iced Tea
Espresso Martini

These cocktails are all available by pre-order —

Option one is a pre order/per pay a certain amount and charged at £8.50each

Option two Please let us know which cocktails you would like available at the bar and we will charge your
guests £9.50each

Tea/Coffee

Canton tea & Triple Roast coffee is available from £2.50per cup on pre-order only — We suggest ordering
around 60/70% of guest numbers - min order of 20 cups

Bar Tab
Do let us know if you require a bar tab for your guests at any point during the day



