
– Drinks Menu –



If you are concerned about allergies, please ask a member of staff for assistance. Prices include VAT.  

A discretionary service charge of 10% will be added to your bill

Amalfi White Cellar Selection
Try this month’s selected white wine from our specialist importer

5.00 / 6.80 / 19.00

Pinot Grigio, Belvino, Veneto, Italy
Delicately flavoured with notes of green apple and pear, with just a hint of sweetness

5.25 / 7.25 / 21.00

Sauvignon Blanc, Tekena, Central Valley, Chile
Refreshing, with citrus and tropical fruit flavours and a crisp finish

5.75 / 7.95 / 23.00

Chardonnay, Between Thorns, South Eastern Australia
Tropical aromas, followed by flavours of juicy nectarine and peach

5.75 / 7.95 / 23.00

Soave, Vitis Nostra, Veneto, Italy
A concentrated and well-rounded style with hints of fresh apricot and a crisp finish

26.00

Viognier, Vine Trail, Rapel Valley, Chile
Peach, apricot and white blossom, balanced with a citrus acidity on the palate

27.00

Gewürztraminer, Vine Trail, Curicó Valley, Chile
Dry, showing classic notes of orange blossom, balanced with a citrus acidity on the palate

28.00

Chenin Blanc, Durbanville Hills, Durbanville, South Africa
A fragrant blend of ripe tropical fruit salad with a hint of citrus and green apple

28.00

Chardonnay, Errázuriz, Casablanca Valley, Chile
Dry with medium intensity and hints of apple and pineapple. Lots of fresh  

citrus zest to give a lift on the palate
7.25 / 9.95 / 29.00

Picpoul de Pinet, Petite Ronde, France
Fresh with a citrusy and stone fruit character highlighted with floral notes

7.25 / 9.95 / 29.00

Sauvignon Blanc, Dashwood, Marlborough, New Zealand
Brimming with zesty grapefruit, lime, pear and passion fruit married well with a grassy herbaceousness

7.25 / 9.95 / 29.00

Riesling, Loosen Bros Dr L, Mosel, Germany
Classic Mosel raciness: grapefruit and lime with mineral notes and a touch of spritz on the finish

30.00

White
q



If you are concerned about allergies, please ask a member of staff for assistance. Prices include VAT.  

A discretionary service charge of 10% will be added to your bill

White
q

Rioja Blanco Viura-Malvasía, Viña Pomal, Bodegas Bilbaínas, Spain
Rich with an aromatic citrus and white fruit character and a note of spice

30.00

Pinot Gris, Dashwood, Marlborough, New Zealand
Spiced apple, quince and ripe Poire William flavours are backed with hints of chai spice

7.95 / 10.95 / 32.00

Gavi, Ca’ Bianca, Piemonte, Italy
White flower and green fruit aromas, with a touch of honey and refreshing minerality on the palate

7.95 / 10.95 / 32.00

Albariño, Pulpo, Rías Baixas, Spain
Aromas of white flowers, hints of peach and apricot lead to a fresh, fruity palate  

with an almost saline minerality
35.00

Torrontés, Malbrontes, Mendoza, Argentina
Shows the typical floral and spice profile that has made Torrontés fashionable recently

36.00

Mâcon Villages, Domaine André Bonhomme, Burgundy, France
From one of Burgundy’s most respected wine figures. Notes of yellow apple, limestone  

and lemon. Aged in oak barrels
40.00

Sancerre, Joseph Mellot, Domaine des Chaintres, France
Aromatic floral aromas of white blossom and grapefruit on the nose: the palate  

is refreshing and dry
45.00

Pouilly-Fumé, Domaine Jean-Claude Chatelain, Loire Valley, France
Sauvignon Blanc in full glory with a flinty aroma opening into a determined gooseberry 

crunchiness. Arguably the finest dry white, from the Loire region
48.00

Chardonnay Grand Cru, Rapitalà, Terre Siciliane, Italy
Wonderful chardonnay from the exciting New ‘Old World’ of Sicily.  
Warm, soft and smooth tropical fruits with firm vanilla-oak notes

58.00

Chablis 1er Cru, Domaine Marguerite Carillon, Burgundy, France
Typical fresh, minerally palate with the richness of fruit expected from a Premier Cru Chablis

65.00

Sauvignon Blanc, Cloudy Bay, Malborough, New Zealand
Layers of pure striking flavours combining the distinctive grassy aromas and surprising redcurrant 

spiciness and fresh lemon zest
75.00



If you are concerned about allergies, please ask a member of staff for assistance. Prices include VAT.  

A discretionary service charge of 10% will be added to your bill

Amalfi White Cellar Selection
Try this month’s selected red wine from our specialist importer

5.00 / 6.80 / 19.00

Shiraz, Short Mile Bay, South Eastern Australia
Rich berry fruit on the palate and a pinch of pepper spice so typical of Shiraz

5.50 / 7.50 / 22.00

Merlot, Tekena, Central Valley, Chile
Fruit-driven, raspberry and blueberry fruit leading to a soft finish

5.75 / 7.75 / 23.00

Pinot Noir, Élevé, France
From the foothills of the Pyrenees, soft, lightly oaked cherries and blueberries with a hint of spice

6.25 / 8.50 / 25.00

Malbec, Square Ranch, Mendoza, Argentina
An abundance of bramble fruit and ripe dark plum lightly spiced

6.25 / 8.50 / 25.00

Cabernet Sauvignon, Nederburg The Manor, Western Cape, South Africa
Shows an abundance of ripe berry and dark chocolate aromas with nuances of oak-spice

6.50 / 8.75 / 26.00

Tempranillo, Pasos de la Capula, Castilla, Spain
Made in the oldest winemaking region of Spain. Deep violet with intense  

berry fruits on the palate and long finish
29.00

Valpolicella, Vitis Nostra, Veneto, Italy
Hugely popular raspberry softness boosted with an additional raciness of Negrara grapes

7.50 / 10.50 / 30.00

Garnacha Old Vine, Pablo, Calatayud, Spain
Ripe blueberry, blackberry and cherry fruit, backed by a refreshing juicy finish

30.00

Beaujolais-Villages, Louis Jadot, France
Expressive Beaujolais with bright cherry and spice. Lots of juicy fruit with a soft smooth finish

32.00

Rioja Crianza, Viña Pomal, Bodegas Bilbaínas, Spain
Black fruit, liquorice and subtle mineral notes, cocoa and toasty notes from  

barrel ageing: supple and balanced
7.75 / 10.75 / 32.00

Passori Rosso, Veneto, Italy
Rich, smooth red wine, showing plum and dried fruit followed by notes of spice and vanilla

34.00

q
Red
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q
Red

Côtes de Bourg, Les Hipsters Barbe, Bordeaux, France
Ripe dark fruit with notes of broom flowers, coconut and brioche,  

the palate develops delicious savoury blackcurrant flavours
35.00

Valpolicella, Palazzo dei Signori, Veneto, Italy
Dry, fresh and fruity with distinct cherry fruit on the palate

37.00

Bordeaux, Château Brethous, France
Red fruit and subtle oak on the nose. Harmonious and persistent across  

the palate showing an elegant mix of fruit and refined oak
38.00

Pinotage, Flagstone Writer’s Block, Western Cape, South Africa
Intense concentrated aromas of wild blueberry and ripe cherry, supported by smoky,  

spicy undertones. Ripe and generous, blackberry and plum flavours
42.00

Châteauneuf-du-Pape, Domaine de Fontavin, Rhône Valley, France
Produced on vines aged an average of 40 years. A complex, full bodied red 

with notes of dried fruit, honey and truffle
49.00

Pinot Noir, Te Kairanga Runholder, Wairarapa, New Zealand
Initial aromas of black cherry, ripe plum and spice are backed by a velvety  

textured palate with subtle oak notes
54.00

Barolo, Lo Zoccolaio, Piemonte, Italy
Specially selected Nebbiolo grapes give heady aromas of violets and brambleberry characters 

enveloped in large oak barrique complexity, a classic from a top producer
58.00

Rioja Gran Reserva, Viña Real, Spain
The nose is fragrant and enticing with ripe and dried fruit mingling with spice, 

cocoa, vanilla and cedar wood: the palate is rich, structured and smooth
62.00

Amarone della Valpolicella, Bolla, Veneto, Italy
The traditional method of semi-drying the grapes first ensures an enveloping,  

velvet richness with marzipan, raisin and date flavours
65.00

Malbec, Salentin Primus, Uco Valley, Argentina
Intense, complex aroma of red and black berries, clove and black pepper: full-bodied yet  

remarkably well-balanced with plenty of freshness to carry the fruit
80.00
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White Zinfandel, Wicked Lady, California, USA
Medium-sweet, with delicious raspberry and strawberry flavours

5.50 / 7.50 / 22.00

Pinot Grigio Rosé, Parini, Veneto, Italy
Soft, coppery-pink rosé: delicate and fruity bouquet: soft and fresh on the palate

5.50 / 7.50 / 22.00

Garnacha-Syrah Rosado, Talevera, Cariñena, Spain
Ripe redcurrant and cherry fruit, followed by a refreshing finish

24.00

Rosé de Cinsault, Granfort, Pays d’Oc, France
Harvested in the cool of the morning and cool fermented to ensure that  

the flavours of fresh summer fruit are retained
26.00

Côtes de Provence Rosé, Prestige, Minuty, France
Pale pink with flashes of citrus gold, the nose shows summer blossom,  

melon, ripe lemon and red summer fruits
45.00

Prosecco, Il Baco da Seta, Italy     5.95 / 29.00

Prosecco, Galanti Spumante Rosé, Italy    5.95 / 29.00

Prosecco, Bottega Gold, Italy     Bottle 40.00 / Magnum 78.00

Prosecco, Bottega Rose Gold, Italy     Bottle 42.00 / Magnum 80.00

Nyetimber Classic Cuvée, England     50.00

Veuve Clicquot Yellow Label Brut, France    10.95 / 65.00

Veuve Clicquot Brut Rosé, France     79.00

Dom Pérignon Brut Vintage, France     195.00

Dom Pérignon Rosé Vintage, France    395.00

Sparkling
t

q
Rosé
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Graham’s Late Bottle Vintage Port
50ml 4.00 / 75cl Bottle 45.00

Graham’s 10 Year Old Tawny Port
50ml 5.00 / 75cl Bottle 55.00

Graham’s Quinta dos Malvedos Vintage Port
37.5cl Bottle 42.00

Sauvignon Blanc, Late Harvest, Errázuriz, Casablanca, Chile
50ml 4.00 / 37.5cl Bottle 22.00

Chenin Blanc, Noble Late Harvest, Nederburg Winemaker’s Reserve, South Africa
50ml 5.00 / 37.5cl Bottle 35.00

Vin Santo del Chianti Serelle, Ruffino, Toscana, Italy
50ml 5.50 / 37.5cl Bottle 40.00

Tokaji Aszú, 5 Puttonyos, Béres, Hungary
50cl Bottle 49.00

p
Port and Dessert 
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Cocktails
b

Hedgerow Mojito
Havana Especial Rum, Crème de Mûre, Malbec,  

Honey, Cinnamon Syrup, Lime, Mint, Soda
8.50

Pornstar Martini
Licor 43, Absolut Vodka, Vanilla Syrup, Pineapple,  

Passion Fruit Pureé, Lemon Juice, Prosecco
8.50

Amalfi Winter Cup
House blend of gin & Limoncello infused with  

winter berries and topped with soda
7.50

Scots Collins
Edingburgh Rhubarb & Ginger Gin Liqueur, Lemon Juice,  

Sugar, Topped with soda
7.00

Jamble
Beefeater Gin, Plum Jam, Lemon Juice,  

Edinburgh Plum & Vanilla Gin
8.00

Espresso Martini
Espresso, Luxardo Amaretto, Kahlua, Vanilla Syrup

8.00

Candy Floss Fizz
Absolut Vodka, Raspberry Purée, Vanilla Syrup,  

Lemon Juice, Zinfandel Rosé, Prosecco
7.50
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Mineral Water Sparkling / Still
2.10 / 3.85

Fresh Fruit Juices
Orange, Apple, Cranberry, Pineapple

1.85 / 2.50

Draught Colas & Lemonade
Pepsi / Diet Pepsi / Lemonade

1.85 / 2.50

Bottle Green Elderflower Pressé
2.95

San Pellegrino
Aranciata / Limonata / Aranciata Rossa / Pompelmo

2.80

Fever Tree Soft Drinks
Tonic / Ginger Beer / Bitter Lemon / Ginger Ale

2.60

Coca-Cola & Diet Coke Icons
2.50

Red Bull
2.80

–  S O F T  D R I N K S  –

Estrella Damm 4.6%   2.35 / 4.70

Meantime London Ale 4.1%     2.45 / 4.90

Peroni 5.1%   2.50 / 5.00

Pilsner Urquell 4.4%    2.45 / 4.90

Guinness 4.1% (520ml)     4.50

Peroni, Peroni Gluten Free 5.1% (330ml)   4.50

Modelo 4.5% (355ml)     4.80

Becks Blue Alcohol Free <0.05% (275ml)   3.50

Curious Apple Cider 5.2% (330ml)    4.00

Rekorderlig Fruit Cider 4% (500ml)    4.90
Strawberry & Lime, Wild Berries, Passion Fruit

Melbourne Liberal Pale Ale 4.3% (500ml)
Fresh ale served chilled with live yeast

4.50

Melbourne Felons Dark Ale 4.7% (500ml)
A darker ale with a slightly nutty flavour,  

a combination of three hops and rye
4.50

–  D R A U G H T  –

–  B O T T L E S  –

–  C R A F T  B E E R  –


