
All prices are inclusive 20% VAT. 
If you have any intolérances/allergies, please let know 

a member of our team. 
A discretionary 12.5% service is added to your bill 

 

Beers    ABV 33cl 

Asahi Lager, Japan   5.2% 5.5 

Innis & Gunn, Scotland  6.5% 6.5 

Ciders 

Sassy Brut, France   5.2% 6 

Sassy Peary, France   2.5% 5.5 

 

 

 

 

 

 

Drinks & Food Menu 

 

 

 

 

 

 

 

 

 

 

Food & Nibbles 

(Allow us 10-15min to get your food ready) 

Cold 
Mixed Nuts 

4.5 

Nocellara Olives 
4 

Emmental Cheese 
6 

Saucisson 
6 

Cold Aperitif Platter 
Contains Cheese, Olives, Nuts & Saucisson 

9.5 

Hot 
(Choose between Ketchup, Mayo or Dijon Mustard) 

Chunky Cut Chips 
5 

Battered Chicken Nuggets 
6.5 

Merguez 

8 

Chipolata 
8 

Cooked Chorizo 
8.5 

Hot Aperitif Platter 

Contains Chicken Nuggets, Chipolata, Merguez & Chorizo 

12.5 

Cold Large Platters 

French Cheese Board 

Chef’s selection 5 of our ripest cheeses 

19 

 Charcuterie Board 

Chef’s selection 5 cured meats 

19 

Sharing Cheese & Charcuterie Platter 

Chef’s selection 5 Cured meats & 5 cheeses 

35 

 

 

  

 Soft Drinks 

                                      Juices 

Pineapple, Coconut, Cucumber/Aloe Vera, Apple,  
Cranberry, Tomato 

5.5 

Sodas 

Coke, Diet Coke, Tonic, Light Tonic, Ginger Ale,  
Ginger Beer, Lemonade, Soda Water 

4.5 

 

Spring Spritz Season 2.0 

Malfi Rosa Spritz 

Malfi Rosa Gin, Pomegranate, Rose water, 
Grapefruit, Tonic 

11.5 

Italicus Spritz 

Italicus Bergamote, Earl Grey, Peach, Lime, Soda 
10 

Lillet Rose Spritz 

Lillet Rose, Strawberry, Orange flower water, Vanilla, 
Soda, Prosecco 

11 

Updated Sbagliato 

Malfi Rosa Gin, Lillet Rose, Grapefruit, Prosecco 
12.5 

 

 

 

 

 

 


