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APERITIVO

Our Cocktails

Lady Murano
Pomegranate-infused Bounty White Rum,
Cocci Americano Rosa, lime

Golden Hour
Ojo de Tigre Mezcal Joven, Saliza Amaretto, orange,
Aztec chocolate bitters

The Gambler
Tapatio Tequila Reposado, Cocchi di Torino,
Angostura bitters, orange, sugar

The Easy One
Sapling Vodka, Italicus, rhubarb, lemon, thyme

Lafferano Sour
Oregano-infused Sapling Dry Gin, saffron, lemon, egg white

Primavera Highball
Sapling Vodka, Briottet Fleur de Sureau, Cocchi Americano,

lime, Fever-Tree Grape & Apricot Soda

Smoke & Pickle

Tapatio Blanco Tequila, Ojo di Tigre Mezcal Joven, Crodino, giardiniera

Notte Rubino
Dupont Calvados VSOP, Reviseur Cognac VS,
raspberry, pear, lemon

Classic Cocktails (for the full selection please see our bar menu)

Cosmopolitan
Sapling Vodka, Briottet Triple Sec, cranberry & lime

Negroni
Sapling Dry Gin, Campari, House Rosso Vermouth Blend

Bellini
Borgoluce Extra Dry Prosecco, seasonal purée

Aperol Spritz

Borgoluce Extra Dry Prosecco, Aperol, Fever Tree soda water

Marylebone Martini

Sipsmith London Dry Gin, Cocchi Americano, Briottet Fleur de Sureau, cucumber

Manhattan
Bulleit Rye Whiskey, Martini Rosso, Angostura Bitters & cherry

Kir Royale
‘Rock Story’ English Sparkling, Briottet Creme de Cassis
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APERITIVO

Non-Alcoholic Cocktails

Feel-Good Negroni
Wilfred’s Aperitif, Smiling Wolf Feel-Good Gin, Martini Vibrante

Pesca Piccante

CRQOSSIP Fresh Citrus, Wilfred's Aperitif, peach, tobasco,
Fever-Tree Ginger Beer

Feel-Good Aperitivo Spritz
Smiling Wolf Feel-Good Aperitivo, Fever-Tree Blood Orange Soda

Il Lupo Allegro
Smiling Wolf Feel-Good Cane Spirit, CROSSIP Dandy Smoke,
raspberry, pear, lemon, Fever-Tree Ginger Beer

Sage & Serene
Everleaf Marine, Smiling Wolf Feel-Good Gin, sage,
lemon, egg white

Dark Awakening

Smiling Wolf Feel-Good Cane Spirit, Drury espresso, vanilla,
Seasn Dark Bifters, egg white

Wild & Young
CRQOSSIP Fresh Citrus, lime, peach, pineapple, Seasn Dark Bitters,
Wild Idol Rosé

Rhubarb & Jasmine 75
Smiling Wolf Feel-Good Gin, rhubarb, lemon,
Saicho Jasmine sparkling tea

Aperitivo Rosato
Wilfred's Aperitif, Everleaf Forest, Martini Vibrante, Wild Idol Rosé

Beer (33cl)

Poretti ‘4’, 5%

Meantime Pale Ale, 4.3%
Peroni Libera, 0%

Jump/Ship Jackstaff IPA, <0.5%

Lucky Saint Lager, 0.5%
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WINES BY THE GLASS & CARAFE

Champagne & Sparkling

N.V. Non-Alcoholic Sparkling Tea, ‘Jasmine’, Saicho

N.V. Prosecco di Valdobbiadene, Superiore Extra Dry, Borgoluce, Veneto

2024 Non-Alcoholic Sparkling Rosé, Wild Idol

N.V. English Sparkling Brut, ‘Rock Story’, Sugrue Downs, Sussex

2020 Metodo Classico, ‘Vento Mosso’, Brut, Tenuta Fertuna, Toscana
N.V. Metodo Classico Rosato, ‘Rosanna’, Brut, Ettore Germano, Piemonte

White Wines

2024 Viognier, Mandrarossa, Sicilia

2024 Toscana Bianco, Angela Hartnett Cuvée, Toscana
2024 Verdicchio di Matelica, ‘Del Cerro’, Belisario, Marche
2025 Vermentino, ‘Stelle’, Poderi Jerzu, Sargegna

2024 Ribolla Gialla, Ronchi di Cialla, Frivli-Venezia-Giulia
2025 Chardonnay, ‘Kleinstein, Canfina Bolzano, Alto Adige
2024 Sauvignon Blanc, ‘Meriggio’, Fontodi, Toscana

2023 Langhe Bianco, ‘Rossj Bass’', Angelo Gaja, Piemonte

Rose Wines

N.V. Non-Alcoholic Rosé, Zeno, Spain

2024 Toscana Rosato, Angela Hartnett Cuvée, Toscana
2024 Rose, Highweald, Sussex

2024 Rosa del Rosa, Proprietd Sperino, Piemonte

Red Wines

2017 Barbera, ‘1212', Castello di Cigognola, Lombardia
2022 Toscana Rosso, Angela Hartnett Cuvée, Toscana
2022 Grenache/Carignan, ‘Unlitfro’, Ampelaia, Toscana
2022 Lagrein, Maso Bergamini, Alfo Adige

2022 Nero di Troia, ‘Canace’, Canfina Diomede, Puglia
2023 Pinot Noir, Artelium, Sussex

2023 Valpolicella Classico Ripasso Superiore, Speri, Veneto
2021 Barbaresco, ‘Gallina’, Oddero, Piemonte

Dessert Wines

2024 Moscato d’Asti, Contero, Piemonte

2023 Recioto della Valpolicella, Antolini, Veneto
2020 Vin Santo, Buccia Nera, Toscana

2022 Passito di Pantelleria, Solideaq, Sicilia

2019 Marsala Vigna Miccia, Marco De Bartoli, Sicilia
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Glass
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NON-ALCOHOLIC WINES & TEAS

Sparkling
N.V. ‘Sec’ Darjeeling Sparkling Tea
REAL

N.V. Jasmine Sparkling Tea
Saicho

N.V. Hojicha Sparkling Tea
Saicho

2024 Non-Alcoholic Sparkling Rosé
Wild Idol

Still
N.V. Alcohol-Liberated Bobal Rosé
Zeno

N.V. Alcohol-Liberated Tempranillo/Cabernet Red
Zeno

29

45

45

65

42

42



SPARKLING WINES

N.V. Prosecco di Valdobbiadene Superiore, Extra Dry
Borgoluce Veneto 48

2024 Lambrusco Grasparossa
Villa Cialdini Emilia Romagna 50

2024 Lambrusco
‘Solco’, Paltrineri Emilia-Romagna 55

2023 Ca’' Morlin
Prosecco Rosé Veneto 61

2023 Prosecco di Valdobbiadene Millesimato, Extra Brut
Borgoluce Veneto 66

N.V. Metodo Classico
‘Cuvée dei Frati’, Ca’ dei Frati Lombardia 77

N.V. Vino Frizzante Rosato
‘Ghazi’, Montesecondo Toscana 80

N.V. Metodo Classico Rosato, Brut
‘Rosanna’, Ettore Germano Piemonte 89

2020 Metodo Classico
‘Vento Mosso’, Tenuta Ferfuna Toscana 90

2022 Trento D.O.C. Extra Brut Riserva
‘Terre Basaltiche’, Maso Bergamini Trentino 110

2016 Trento DOC Bianco Riserva
‘Perlé’, Ferrari Trentino 122

N.V. Franciacorta Rosé, Brut Nature
1701 Lombardia 130

2019 Franciacorta, ‘Saten’
Arcari & Danesi Lombardia 137

2018 Metodo Classico Dossagio Zero
Blanc de Noirs, Divella Lombardia 160



ENGLISH WINES

Sparkling

N.V. ‘Rock Story’
Sugrue Downs

N.V. Brut Reserve
Highweald

N.V. Brut Reserve
Coates & Seely

N.V. Brut Rosé
Highweald

N.V. ‘The Trouble With Dreams’
Sugrue Downs

2021 Brut
‘Preamble No2', Hundred Hills

NV Brut Rosé
‘RB23’, Exton Park

2019 Brut Rosé
Rathfinny

White

2023 Wild Ferment Chardonnay
Highweald

2023 Pinot Gris
Cradle Valley, Rathfinny

2023 White Pinot
Artelium

Rosé

2023 Rosé
Highweald

Red

2023 Pinot Noir
Artelium

NV Artefact #9, ‘Caberet Noir’
Artelium

Sussex

Sussex

Hampshire

Sussex

Sussex

Oxfordshire

Hampshire

Sussex

Sussex

Sussex

Sussex

Sussex

Sussex

Sussex

85

90

94

95

98

100

100

103

52

67

72

53

83

90



FROM EVENINGS PAST

Celebrating wines from our past winemaker takeover dinners.

A chance to revisit favourites or discover bottles from evenings you may have missed.

Alejandro Bulgheroni Family Vineyards

White

2023 Trebbiano
‘Campinovi’, Dievole

Red

2021 Chianti Classico
‘Petrignano’, Dievole

2021 Bolgheri Rosso
Tenuta Meraviglia

2018 Chianti Classico Riserva
‘Novecento’, Dievole

2021 Bolgheri Superiore
Tenuta Le Colonne

2020 Brunello di Montalcino
Podere Brizio

2019 Brunello di Montalcino Riserva
Poggio Landi

2021 Bolgheri Superiore
‘Maestro di Cava’, Tenuta Meraviglia

Toscana

Toscana

Toscana

Toscana

Toscana

Toscana

Toscana

Toscana

80

100

115

123

135

142

175

190



OUR FAVOURITES

We've selected a handful of white wines that are a little more unusual, boutique or just plain
delicious, perfect for those looking for a vinous discovery!

2024 Pigato
‘Brezza’, Dell’Erba Liguria 68

Crisp, zesty, saline and mineral, this transports you to the Italian Riviera with each glass! Expect
flavours of lemon zest, crunchy white peaches, salty sea air and fresh Mediterranean herbs.
Pigato is indigenous to the Ligurian region, so unsurprisingly is a great friend to fish and seafood
but is also great for sipping on the terrace.

2024 Vernaccia di San Gimignano
‘Fiore’, Montenidoli Toscana 83

Arguably the best wine from the benchmark producer in this old fortress town of northern
Tuscany, Montenidoli. Translated as ‘the mountain of little bird nests’, the grapes are surrounded
by 200 hectares of woodlands, and they continue to farm sustainably. The wine spends a few
months resting with yeast cells after fermentation, providing a rounded texture on the palate to
stand up fo a range of white meat and creamy pasta options.

2022 Pinot Grigio (Skin Contact)
‘Sivi’, Radikon Frivli-Venezia-Giuliia 118

Pinot Grigio, but not as you know it. Salmon in colour thanks to the juice being left in contact
with the grey-pink skins for 10 days, the wine also grabbed tons of texture and flavour in the
process. Pithy tangerine, tart stone fruit, candied ginger and fresh almond all combine in a
complex explosion of character. This works particularly well with dishes where you can’t decide
if you want white or red, and bottles will disappear if you have a plate of salumi nearby!



WHITE WINES FROM NORTHERN ITALY

2024 Custoza Superiore
Cantina Custoza

2025 Pinot Grigio
Cantina Bolzano

2025 Gavi di Gavi
‘Terre Antiche’, La Giustiniana

2024 Soave Classico
Pieropan

2022 Barbera Vinificata Bianca
Castello di Cigognola

2024 Langhe Bianco, ‘Dragon’
Luigi Baudana

2024 Frivlano
Specognha

2024 Roero Arneis
A.A. Matteo Correggia

2024 Ribolla Gialla
Ronchi di Cialla

2024 Lugana
‘I Frati’, Ca dei Frati

2024 Pigato
‘Brezza’, Dell’Erba

2024 Pinot Bianco / Pinot Grigio
‘Laven Bio', Cantfina Bolzano

2023 Petite Arvine
Elio Ofttin

2023 Gewurztraminer
Franz Haas

2023 Gruner Veltliner
Kuenhof

2025 Chardonnay
‘Kleinstein’, Cantina Bolzano

Veneto

Alto Adige

Piemonte

Veneto

Lombardia

Piemonte

Frivli-Venezia-Giulia

Piemonte

Frivli-Venezia-Giulia

Lombardia

Liguria

Alto Adige

Valle d’Aosta

Alto Adige

Alto Adige

Alto Adige

40

46

53

54.5

55

56

59

61

66.5

67

68

71

75

77

79

80



2021 Vitovska
A.A. Zidarich

2022 Chardonnay, Pinot Grigio & Pinot Bianco
‘Olivar’, Cesconi

Frivli-Venezia Giulia

Trentino

90

93

10



WHITE WINES FROM CENTRAL ITALY

2024 Falerio
‘Oris Bianco', Ciu Ciu

2023 Rubicone Bianco
‘Aulente’, San Patrignano

2023 Malvasia
Puntinata Roma, Principe Pallavicini

2024 Toscana Bianco
'Angela Hartnett Cuvée’, Tenuta Fertuna

2024 Pecorino
‘Alfa Quota’, Gran Sasso

2022 Orvieto Superiore
‘Terre Vineate’, Palazzone

2024 Verdicchio di Matelica
‘Del Cerro’, Cantina Belisario

2023 Trebbiano d’'Abruzzo
Valle Reale

2023 Vermentino
‘SoloSole’, Poggio al Tesoro

2024 Vernaccia di San Gimignano
‘Fiore’, Montenidoli

2024 Sauvignon Blanc
‘Meriggio’, Fontodi

2022 Chardonnay
‘| Sistri’, Felsina

Marche

Emilia-Romagna

Lazio

Toscana

Abruzzo

Umbria

Marche

Abruzzo

Toscana

Toscana

Toscana

Toscana

4]

53

54

54.5

57.5

58.5

60

64

73.5

83

85

90
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WHITE WINES FROM SOUTHERN ITALY AND ISLANDS

2025 Basilicata Bianco, Malvasia
Venosa

2024 Viognier
‘Le Senie’, Mandrarossa

2024 Puglia Bianco, Falanghina/Fiano
‘Nellamiaterra’, Antica Enotria

2024 Greco
‘Santa Chiara’, Terre Nobili

2024 Grillo
Pianogrillo

2024 Falanghina di Molise
‘Rami’, Di Majo Norante

2023 Caprettone Vesuvio
Villa Dora

2025 Vermentino di Sardegna
‘Stelle’, Jerzu Antichi Poderi

2022 Fiano d'Avellino
Guido Marsella

2022 Greco
Pietracupa

2022 Etna Bianco
‘Ante’, | Custodi

2024 Zibibbo
‘Pietranera’, Marco De Bartoli

Basilicata

Sicilia

Puglia

Calabria

Sicilia

Molise

Campania

Sardegna

Campania

Campania

Sicilia

Sicilia

39.5

45

46

50

52.5

53

56.5

62.5

78.5

86

88

99

12



LA DOLCE VITA (BIANCO)

Below you'll find a selection of wines from some of the iconic estates of Italy — perfect for
freating yourself and destined to be paired with food.

2023 Pecorino
‘Don Carlino’, De Fermo Abruzzo 100

2024 Riesling Renano
‘Herzu’, Ettore Germano Piemonte 105

2022 Pinot Grigio (Skin Contact)
‘Sivi’, Radikon Frivli-Venezia-Giulia 118

2023 Vermentino / Viognier / Fiano
‘Vistamare’', Gaja Ca’'Marcanda Toscana 139

2021 Verdicchio dei Castelli di Jesi Riserva
Villa Bucci Marche 145

2023 Sauvignon Blanc
‘Quarz’, Cantina Terlan Alto Adige 150

2022 Toscana Chardonnay
‘Collezione Privata’, Isole e Olena Toscana 169

N.V. Soave Classico
‘Calvarino 5, Pieropan Veneto 175

2023 Langhe Bianco
‘Rossj Bass’, Angelo Gaja Piemonte 190

2021 Langhe Chardonnay
‘Bussiador’, Aldo Conterno Piemonte 220

13



ROSE WINES

2025 Rosato
Le Pianure

2024 Primitivo Rosato
A Mano

2024 Toscana Rosato
'Angela Hartnett Cuvée’, Tenuta Fertuna

2024 Toscana Rosato
Rocca di Montegrossi

2024 Riviera del Garda Rosa, ‘Rosa dei Frati'
Ca' dei Frafi

2024 Coste della Sesia
‘Rosa del Rosa’, Proprietd Sperino

2024 Bolgheri Rosato
‘Cassiopea’, Poggio al Tesoro

2023 Rosato
‘Concrete’, De Fermo

Frivli-Venezia-Giulia

Puglia

Toscana

Toscana

Lombardia

Piemonte

Toscana

Abruzzo

39.5

52.5

54.5

63

66

70

74

80
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OUR FAVOURITES

We've selected a handful of red wines that are a litfle more unusual, boutique or just plain
delicious, perfect for those looking for a vinous discovery!

2022 Costa Toscana
‘Unlitro’, Ampeleia, 100c! Toscana 77

A staple in the Hartnett household, this is a blend of Grenache, Carignan, Sangiovese and
Mourvedre. It's served only by the litre, as a regular-sized bottle is never enough! Easy-drinking
but with plenty of character — crunchy red cherry and strawberry flavours are underpinned by
mixed herbs and black olive. It's superb with food but equally enjoyable on its own.

2023 Pinot Nero
Franz Haas Alto-Adige 92

Pure Pinot Noir elegance. The vines are planted round 1,000m above sea level to ensure the red
fruit flavours are crunchy, not jammy, and you're left refreshed after each sip. Thoughtful
maturation in small oak barrels provides sweet spice and smoke complexity while earthy,
mushroom flavours can also develop. This is delicious by itself but comes alive with game birds,
fruffle and richer fish stews.

2018 Lessona
Proprietd Sperino Piemonte 140

This is an incredibly balanced and elegant Burgundy-style Nebbiolo from an estate owned by
Paolo di Marchi of Isole e Olena familial fame. The Lessona soils create softer tannins than those
of the Barolo & Barbaresco. The wine is matured for 32 months in old oak casks allowing for full
development of perfumed red fruits, violets and an undertone of meaty and earthy flavours.

15



RED WINES FROM NORTHERN ITALY

2020 Refosco delle Venezie
Le Pianure

2024 Bardolino
Corte Giara

2017 Barbera
‘1212’, Castello di Cigognola

2024 Dolcetto d’Alba
G.D. Vajra

2021 Merlot Riserva
Stocco

2022 Schioppettino
‘RiNera’, Ronchi di Cialla

2022 Lagrein
Maso Bergamini

2023 Fumin
Elio Ottin

2022 Carema Classico
Produttori di Carema

2023 Valpolicella Ripasso Classico Superiore

Speri

2023 Pinot Nero
Franz Haas

2021 Barolo
Eraldo Viberti

2020 Barolo
‘Mantoetto’, Umberto Fracassi

2022 Sforzato della Valtellina
‘Ronco del Picchio’, Sandro Fay

2021 Langhe Rosso
‘Sito Moresco’, Angelo Gaja

2018 Lessona
Proprietd Sperino

Frivli-Venezia-Giulia

Veneto

Lombardia

Piemonte

Frivli-Venezia-Giulia

Frivli-Venezia-Giulia

Trentino

Valle d’Aosta

Piemonte

Veneto

Alto Adige

Piemonte

Piemonte

Lombardia

Piemonte

Piemonte

40

44

46

59.5

64

69

72.5

78.5

85

90

92

109

116

125

134

140
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RED WINES FROM CENTRAL ITALY
2024 Sangiovese & Montepulciano
‘Bacchus’, Ciu Ciu

2024 Lacrima di Morro d’Alba
Belisario

2021 Roma Rosso
Principe Pallavicini

2022 Toscana Rosso

'Angela Hartnett Cuvée’, Tenuta Fertuna

2020 Rosso Conero
“Villa Malacari’, Malacari

2023 Sangiovese
‘Predappio’, Chiara Condello

2024 Montepulciano d'Abruzzo
Valle Reale

2024 Sant’ Antimo, Syrah
‘Fabivs’, Ciacci Piccolomini d'Aragona

2022 Costa Toscana
‘Unlitro’, Ampeleia, 100c!

2023 Chianti Classico
Castello di Monsanto

2021 Vino Nobile di Montepulciano
Tenuta Valdipiatta

2022 Cesanese Lazio
‘Marciana’, La Torretta

2020 Bolgheri
‘Magari’, Gaja Ca’ Marcanda

2018 Brunello di Montalcino
San Polo

Marche

Marche

Lazio

Toscana

Marche

Emilia-Romagna

Abruzzo

Toscana

Toscana

Toscana

Toscana

Lazio

Toscana

Toscana

42

48

49

54.5

58.5

69

70

72

77

85

88

99

149

155
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RED WINES FROM SOUTHERN ITALY AND ISLANDS

2024 Frappato
Mandrarossa

2022 Aglianico
‘Pipoli’, Vigneti del Vulture

2023 Cannonau di Sardegna
‘Bantu’, Jerzu Antichi Poderi

2024 Negroamaro
Mocavero

2024 Nero d'Avola
‘Déraciné’, Pianogrillo

2024 Valle del Crati, Magliocco
‘Cariglio’, Terre Nobili

2024 Primitivo, Gioia Del Colle
Fatalone

2022 Nero di Troia
‘Canace’, Cantina Diomede

2020 Etna Rosso
‘Aetneus’, | Custodi

2018 Taurasi
Pietracupa

Sicilia

Basilicata

Sardegna

Puglia

Sicilia

Calabria

Puglia

Puglia

Sicilia

Campania

45.5

46

47

48

50

56

68

70

95

138
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LA DOLCE VITA (ROSSO)

Below you'll find a selection of wines from some of the iconic estates of Italy — perfect for
freating yourself and destined to be paired with food.

2020 Chianti Classico Gran Selezione

‘Il Poggio’, Castello di Monsanto Toscana 170

2021 Barbaresco
‘Gallina’, Oddero Piemonte 168

2020 Amarone della Valpolicella Classico
Allegrini Veneto 175

2020 Sicilia Rosso
‘Mille e Una Notte’, Donnafugata Sicilia 190

2021 Bolgheri Superiore
‘Sondraia’, Poggio al Tesoro Toscana 200

2019 Colle della Toscana Cenftrale

‘Flaccianello della Pieve’, Fontodi Toscana 225
2016 Barolo
‘Brunate’, Ceretto Piemonte 230

2010 Brunello di Montalcino

‘Pianrosso’, Ciacci Piccolomini d'Aragona Toscana 280
2020 Barolo
‘Colonello’, Aldo Conterno Piemonte 375

2020 Barbaresco
Angelo Gaja Piemonte 420

19



DESSERT & FORTIFIED WINES

2023 Brachetto d'Acqui
Contero, 37.5 cl

2024 Moscato d'Asti
Contero, 37.5 cl

2023 Recioto della Valpolicella
Antolini, 50 cl

2020 Vin Santo
Buccia Nera, 50 cl

2019 Marsala
‘Vigna La Miccia’, Marco de Bartoli, 50 ¢l

2023 Malvasia Passito
‘Vigna Volta’, La Stoppa, 50 cl

2020 Recioto di Soave
‘Le Colombare’, Pieropan, 37.5 cl

NV Vin de Glace
‘Chaudelune’, Cave Mont Blanc de Morgex, 50 cl

2022 Passito di Pantelleria
Solideaq, 50 cl

2020 Riesling Passito
‘Le Cesene’, Maso Bergamini, 37.5 cl

Piemonte

Piemonte

Veneto

Toscana

Sicilia

Emilia-Romagna

Veneto

Valle d’Aosta

Sicilia

Trentino

33

33

64

70

72

77

85

88

90

92
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