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Overview: 

Pgs. 3-6 Wines 

 

Detailed lists: 

Pgs. 7-10 Red wines 

Pgs. 11-12 Skin contact, rose, orange & pet nat 

Pgs. 13-16 White wine 

Pgs. 17 Fizz 

Pgs. 18 Desserts 

Pgs. 19-20 Organic cocktails 

Pgs. 21-22 Spirits & liqueurs 
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REDS 

 125ml 175ml 250ml 500ml 750ml 

Bodegas Piqueras BIB 3.85 5.75 7.65 15.35 23 

Syrah, Monastrell // Spain ’22 // 14.5% // Org. (vg) 

Chaval Bobal 4.75 7.15 9.5 - 28.5 

Bobal // Spain ’22 // 13% // Org. (vg) 

‘La Marouette’ 5.25 7.85 10.5 - 31.5 

Merlot // France ’21 // 13% // Org. (vg) 

Ciu Ciu Bacchus 5.4 8.15 10.85 - 32.5 

Bacchus, Rosso Piceno // Italy ’22 // 13.5% // Org. (vg) 

Luna Gaia Nerello 

Mescallese 

6.15 9.25 12.35 - 37 

Zinf., Pinot Noir, Ner. Mesc. // Italy // 12.5% // Org. (vg) 

‘Prana’ Rioja Gloria 

Plaza Medina 

6.15 9.25 12.35 - 37 

Tempranillo // Spain ’21 // 13.5% // Org. (vg) 

Les Vignerons d’Est 

Cote de Rhone 

6.5 9.75 13 - 39 

Grenache, Syrah, Cinsault // France ’21 // 14% // Org. (vg) 

Chateau La Canorgue 

Luberon 

- - - - 47 

Syrah, Grenache // France ’19 // 14.5% // Org. (vg) 

Musar Jeune Rouge, 

Chateau Musar 

- - - - 49 

Cinsault, Syrah, Cab. Sauv. // Lebanon ’17 // 14% // Org. 

(vg) 

Raisins Gaulois 

Lapierre 

- - - - 53 

Gamay // France ’22 // 12.5% // Org. (vg) 

 

For more detailed descriptions of the wines on this 

page delve deeper into the menu, each wine has a longer 

description and food pairings. 
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SKIN CONTACT // ROSÉ  

ORANGE // PET. NAT. 

 

 125ml 175ml 250ml 500ml 750ml 

Le Jaja de Jau (BIB) 4.7 7 9.35 18.7 28 

Grenache, Syrah // France ’20 // 12% // Org. (vg) 

Château Maris ‘Rare’ 

Orange 

6.35 9.5 12.7 - 38 

Muscat // France ’21 // 13.5% // Bio. (vg) 

Vincenzo Bianco Agricola 

Biodynamica di Vaira 

- - - - 46 

Falanghina, Trebbiano // Italy ‘19 // 12% // Bio. (vg) 

Sharpham ‘Little Bee’ - - - - 48 

Pinot Gris // England ’21 // 11% // Min. (vg) 

Roc’ Ambule Pet. Nat. - - - - 47 

Negrette // France NV // 9.5% // Org. (vg) 

 

For more detailed descriptions of the wines on this 

page delve deeper into the menu, each wine has a longer 

description and food pairings. 
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WHITES 

 125ml 175ml 250ml 500ml 750ml 

Bodegas Piqueras BIB 3.85 5.75 7.65 15.35 23 

Verdejo, Sauvignon // Spain ’22 // 12.5% // Org. (vg) 

Da Vero Biologico 

Cataratto 

4.5 6.75 9 - 27 

Catarratto // Italy ’22 // 12.5% // Org. (vg) 

Vinha da Malhada 

Branco 

5.5 8.25 11 - 33 

Fernão Pires, Arinto // Portugal ’22 // 13% // Org. (vg) 

‘Pazo’ Albariño 5.5 8.25 11 - 33 

Albariño // Spain ‘22 // 12% // Bio. (vg) 

Luna Gaia 6.35 9.5 12.65 - 38 

Zibibbo // Italy ’22 // 13%// Bio. (vg) 

Amphore Nature Retsina 6.35 9.5 12.65 - 38 

Roditis // Greece (NV) // 12.5% // Org. 

Sharpham DVR 6.1 8.75 12.25 - 36.75 

Madeline Angevine // England ’22 // 11% // Local (vg) 

Pievalta Verdicchio 6.4 9.65 12.85 - 38.5 

Verdicchio // Italy ’21 // 13% // Org. (vg) 

Chin Chin 6.65 9.35 13.35 - 40 

Vinho Verde // Portugal // 11.5% // Org. (vg) 

Cora Blanco, Loxarel 6.90 9.68 13.85 - 41.5 

Muscat, Xarel Lo // Spain // 12% // Org. (vg) 

Stephano Lubiana - - - - 48 

Chardonnay // Tasmania ’21 // 13.5% //Bio. (vg) 

 

For more detailed descriptions of the wines on this 

page delve deeper into the menu, each wine has a longer 

description and food pairings. 
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FIZZ LIST 

    125ml 750ml 

Bernardi Prosecco    7.25 43.5 

Glera // Italy // 11.5% // Org. (vg) 

Pievalta Spumante    7.85 47 

Verdicchio // Italy (NV) // 12.5% // Org. (vg) 

‘Shaman’ Grand Cru 

Champagne 

    75 

Pinot Noir, Chardonnay // France ‘19 // 12.5% // Org. 

 

 

DESSERT WINE 

    125ml  

Heaven on Earth    11  

Muscat // South Africa (NV) // 10% // Org. (vg) 

Chateau Dudon Sauternes    16  

Sauv. Blanc, Sémillion // France ‘19 // 13.5% // Org. (vg) 

 

For more detailed descriptions of the wines on this 

page delve deeper into the menu, each wine has a longer 

description. 
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REDS 

 

BODEGAS PIQUERAS BIB 

Fruity - Med Bodied 

Syrah, Monastrell // Spain ’22 // 14.5% // Org. (vg) 

 

125ml £3.85 // 175ml £5.75 // 250ml £7.65 

Carafes: 500ml £15.35 // 750ml £23 

 

Description // Another fab offering... Medium bodied 

and silky smooth. Think red plums & cherries with 

vanilla notes from French & American oak ageing – but 

not too oaky! 

Food Pairings // Venison, pork and game, blue cheese. 

 

CHAVAL BOBAL 

Rich - Med Bodied 

Bobal // Spain ’22 // 13% // Org. (vg) 

 

125ml £4.75 // 175ml £7.15 // 250ml £9.5 

Btl £28.5 

 

Description // Rich cassis, tobacco with fine tannins. 

Incredible value for money. 

Food Pairings // Fabulous with lamb, spicy yoghurt or 

squashes. 

 

‘LA MAROUETTE’ MERLOT 

Soft Tannins – Light // Med Bodied 

Merlot // France ’21 // 13% // Org. (vg) 

 

125ml £5.25 // 175ml £7.85 // 250ml £10.5 

Btl £31.5 

 

Description // A wonderfully soft, classic merlot. 

Plummy, floral, and a little bit spicy. 

Food Pairings // Mushroom, tomatoes, herby oils, 

braised meats. 
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CIU CIU BACCHUS 

Rich, Smokey – Full Bodied 

Bacchus, Rosso Piceno // Italy ’22 // 13.5% // Org. 

(vg) 

 

125ml £5.4 // 175ml £8.15 // 250ml £10.85 

Btl £32.5 

 

Description // Cherries, raspberries, and strawberries 

are balanced with liquorice. A delicious mix of 

Montepulciano, Sangiovese & Pinot Noir. 

Food Pairings // Cured meats, buttery vegetables, olive 

oil. Bavette. 

 

LUNA GAIA NERELLO MESCALLESE 

Smooth – Med Bodied 

Zinfandel, Pinot Noir, Nerello  Mescallese // Italy // 

12.5% // Org. (vg) 

 

125ml £6.15 // 175ml £9.25 // 250ml £12.35 

Btl £37 

 

Description // A seriously elegant wine. Soft tannins 

with rich and velvety red fruits and spice, cinnamon 

and oregano. 

Food Pairings // Pork, venison, chocolate or duck. 

 

‘PRANA’ RIOJA GLORIA PLAZA MEDINA 

Rich & Fruity 

Tempranillo // Spain ’21 // 13.5% // Org. (vg) 

 

125ml £6.15 // 175ml £9.25 // 250ml £12.35 

Btl £37 

 

Description // Plenty of red fruit flavours – morello 

cherries, raspberries and pomegranate. 

Food Pairings // Lamb chops, paprika, nuts, brie. 
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LES VIGNERONS D’EST COTE DE RHONE 

Smooth – Med Bodied 

Grenache, Syrah, Cinsault // France ’21 // 14% // Org. 

(vg) 

 

125ml £6.5 // 175ml £9.75 // 250ml £13 

Btl £39 

 

Description // Best Cote de Rhone in this price bracket 

by a country mile. Red fruit and peppery blackberries, 

spice. 

Food Pairings // Celeriac, beef, roast onions. 

 

CHATEAU LA CANORGUE LUBERON 

Rich, Fruity – Full Bodied 

Syrah, Grenache // France ’19 // 14.5% // Org. (vg) 

 

Btl £47 

 

Description // We LOVE this wine. Jeez - it's just 

brilliant. Don't be fooled by the high %, this is a 

well-balanced and surprisingly delicate offering 

considering its considerable weight. Earthy, aromatic, 

herbs and blackcurrants. 

Food Pairings // Goes exceptionally well with beef, 

lamb & game. 

 

MUSAR JEUNE ROUGE, CHATEAU MUSAR 

Smooth, Juicy – Medium // Full Bodied 

Cinsault, Syrah, Cab. Sauv. // Lebanon ’17 // 14% // 

Org. (vg) 

 

Btl £49 

 

Description // From the Kings of Lebanon, this is their 

younger drinking red. Juicy, sweet summer fruits; 

raspberries, black cherries with hints of spice and 

well balanced tannins. 

Food Pairings // Lamb, beef, tagines, curries & spices.  
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RAISINS GAULOIS LAPIERRE 

Fruity – Light Bodied 

Gamay // France ’22 // 12.5% // Org. (vg) 

 

Btl £53 

 

Description // 100% Gamay from Beaujolais, earthy, full 

of fruit but light bodied. This hand harvested beauty 

is limited in supply, so try it before it goes. 

Food Pairings // Can be lightly chilled and goes well 

with chunky fish, greens and spices. 
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SKIN CONTACT // ROSÉ  

ORANGE // PET. NAT. 

 

LE JAJA DE JAU (BIB) 

Dry & Fruity 

Grenache, Syrah // France ’20 // 12% // Org. (vg) 

 

125ml £4.7 // 175ml £7 // 250ml £9.35 

Carafes: 500ml £18.7 // 750ml £28 

 

Description // Fab Rosé. Palate of strawberries & 

cream, grapefruit and peach. 

Food Pairings // Goes brilliantly with grilled fish, 

pork, veggie dishes & cured meats. 

 

CHATEAU MARIS // ‘RARE’ ORANGE 

Dry & Aromatic 

Muscat // France ’21 // 13.5% // Bio. (vg) 

 

125ml £6.35 // 175ml £9.5 // 250ml £12.7 

Btl £38 

 

Description // Intensely flavoured orange wine from  

the Château Maris biodynamic estate. 
Food Pairings // Perfect with spiced lamb, blue cheese, 

tomato and lentils 

 

VINCENZO BIANCO AGRICOLA BIODINAMICA DI VAIRA 

Dry & Bright 

Falanghina, Trebbiano // Italy ‘19 // 12% // Bio. (vg) 

 

125ml £7.65 // 175ml £11.5 // 250ml £15.4 

Btl £46 

 

Description // Golden, slightly cloudy & medium bodied 

with aromas of stone fruit, apples, plums & 

gooseberries. Clean minerality, soft tannins. 

Food Pairings // Fresh & seasoned cheeses, salty 

dishes, smoked fish. 
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SHARPHAM ‘LITTLE BEE’ 

Dry & Textured 

Pinot Gris // England ’21 // 11% // Min. 

 

Btl £48 

 

Description // Aromas of pink grapefruit, white 

nectarine, cider apple and orange peel, sour stone 

fruit on the palate, balanced tannins, taught acidity & 

a long generous finish. 

Food Pairings // Rich or creamy sauces, nuts, tahini, 

woody herbs. 

 

ROC’ AMBULE // PETILLANT NATURELLE 

 

Negrette // France NV // 9.5% // Org. (vg) 

 

Btl £47 

 

Description // Pet-Nat. The peachy violet colour alone 

is remarkable, let alone the taste. Delicate mousse 

with the taste of sweet strawberries, raspberries and 

biscuit. Hard to get your hands on. Zero Sulphur. 
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WHITES 

 

BODEGAS PIQUERAS BIB 

Dry 

Verdejo, Sauvignon // Spain ’22 // 12.5% // Org. (vg) 

 

125ml £3.85 // 175ml £5.75 // 250ml £7.65 

Carafes: 500ml £15.35 // 750ml £23 

 

Description // Citrus and lime with a solid long 

finish, medium body. 

Food Pairings // Drinks brilliantly alone, or with 

grilled mackerel & roast veg dishes. 

 

DA VERO BIOLOGICO CATARATTO  

Dry & Juicy 

Catarratto // Italy ’22 // 12.5% // Org. (vg) 

 

125ml £4.5 // 175ml £6.75 // 250ml £9 

Btl £27 

 

Description // Bright & juicy with zingy citrus, 

grapefruit & subtle floral & fennel notes. 

Food Pairings // Mussels, mackerel, roast squash. 

 

VINHA DA MALHADA BRANCO 

Fruity & Dry 

Fernão Pires, Arinto // Portugal ’22 // 13% // Org. 

(vg) 

 

125ml £5.5 // 175ml £8.25 // 250ml £11 

Btl £33 

 

Description // Pear and citrus, clean but fruity on the 

palate. 

Food Pairings // Seafood, olive oil, salty dishes. 
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‘PAZO’ ALBARIÑO 

Dry, Light & Clean 

Albariño // Spain ‘22 // 12% // Bio. (vg) 

 

125ml £5.5 // 175ml £8.25 // 250ml £11 

Btl £33 

 

Description // Nice mineral backbone, with a visceral 

acidity – peach & apricot notes. 

Food Pairings // Great apéritif – fab with rich 

shellfish, veggie dishes and smoky flavours. 

 

LUNA GAIA ZIBIBBO 

Fruity & Dry 

Zibibbo // Italy ’22 // 13%// Bio. (vg) 

 

125ml £6.35 // 175ml £9.5 // 250ml £12.65 

Btl £38 

 

Description // Very special & another great apéritif, 

but with more body. Tropical fruit, zest and spiciness 

combine with notes of jasmine and orange blossom. 

Food Pairings // Roast chicken & poultry, pork, & 

herbs. 

 

AMPHORE NATURE RETSINA 

Dry - Crisp 

Roditis // Greece (NV) // 12.5% // Org. 

 

125ml £6.35 // 175ml £9.5 // 250ml £12.65 

Btl £38 

 

Description // This is how a Retsina should taste. 

Clean, woody herbs with great mouth feel. 

Food Pairings // Carpaccio, lamb, garlic confit. 
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SHARPHAM ‘DART VALLEY RESERVE’ 

Fruity – Off Dry 

Madeline Angevine, Pinot Blanc // England ’22 // 11% // 

Local (vg) 

 

125ml £6.1 // 175ml £8.75 // 250ml £12.25 

Btl £36.75 

 

Description // The nose is dominated by white peach & 

pear. The palate is fruity and rounded with a subtle 

touch of spice. 

Food Pairings // Chicken, seafood. 

 

PIEVALTA VERDICCHIO 

Steely Dry 

Verdicchio // Italy ’21 // 13% // Org. (vg) 

 

125ml £6.4 // 175ml £9.65 // 250ml £12.85 

Btl £38.5 

 

Description // Produced a white with citrus and lychee 

along with a little nuttiness. This is another award-

winning wine. 

Food Pairings // Legumes, fish stew, roast root veg. 

 

CHIN CHIN 

Dry - Effervescent 

Vinho Verde // Portugal // 11.5% // Org. (vg) 

 

Btl £40 

 

Description // As fresh as a wine gets with crisp green 

apples and lip-smacking citrus. It's dry with a little 

spritz. 

Food Pairings // Winter salads, walnuts, dukkah. 
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CORA BLANCO, LOXAREL 

Dry & Fruity 

Muscat, Xarel Lo // Spain // 12% // Org. (vg) 

 

Btl £41.5 

 

Description // This wine is full of gooseberries and 

lychee notes creating a lightness to the wine whilst 

retaining body. 

Food Pairings // Chicken, lentils, pork, apricots & 

spice. 

 

STEPHANO LUBIANA 

Dry – Full Bodied 

Chardonnay // Tasmania ’21 // 13.5% //Bio. (vg) 

 

Btl £48 

 

Description // Very, very gently oaked, with 

caramelised apple and vanilla, this Chardonnay is a 

beauty. Time on the lees adds complexity, with a 

gangster cool acidity elevating it to something very 

special. 

Food Pairings // Bavette, parmesan, roast cabbage. 
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FIZZ LIST 

 

BERNARDI PROSECCO 

Off Dry 

Glera // Italy // 11.5% // Org. (vg) 

 

125ml £7.25 // Btl £43.5 

 

Description // Clean fruit & lengthy finish. Excellent 

fizz. 

 

PIEVALTA SPUMANTE 

Dry 

Verdicchio // Italy (NV) // 12.5% // Org. (vg) 

 

125ml £7.85 // Btl £47 

 

Description // If you’re looking for something drier 

than prosecco/more akin to Cava, this is for you. Soft 

citrus with aromatic herbs and almonds. Nippy sparkle. 

 

‘SHAMAN’ GRAND CRU CHAMPAGNE 

 

Pinot Noir, Chardonnay // France ‘19 // 12.5% // Org. 

 

Btl £75 

 

Description // THE best organic champagne we have 

found. Beyond the crisp biscuit notes of a class 

champagne is a floral lilt and a touch of mint. The 

grower is radical in his approach too, as the ‘Shaman’ 

moniker suggests. 
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DESSERT WINE 

 

 

HEAVEN ON EARTH 

Muscat // South Africa (NV) // 10% // Org. (vg) 

 

125ml £11 

 

Description // Gloriously Sweet, classic Muscat. The 

grapes are dried on straw and Rooibos tea adding a 

sweet earthiness to the flavour profile. The acidity is 

perfectly balanced. Great as an aperitif or pairs well 

with cheese. 

 

CHATEAU DUDON SAUTERNES 

Sauvignon Blanc, Sémillion // France ‘19 // 

13.5% // Org. (vg) 

 

 

125ml £16 

 

Description // The awards for this mind-blowing 

Sauternes just keep coming. Deeply honeyed with lemon 

and pineapple, which deliver the perfect push back to 

the wine’s natural sweetness. Very special. 
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ORGANIC COCKTAILS 
 

 

 

 

 

 

 

 

 

 

 

 

We use Organic ingredients where they are available, 

that’s nearly everything. Where that is not possible, we 

look local and best practice next. 

 

Our cocktails are made with flavour, the planet, and the 

seasons at the forefront of our minds.  

 

This means: 

 

- Waste coffee liqueur made from spent coffee grinds. 

- Housemade citrus juices (lemon & lime) that use every 

part of the fruit to maximize flavour and yield. 

- Using organic spirits where we can, that’s most of 

them! 

- Infuse spirits with what’s best in season - see the 

very delicious Wild Garlic Bloody Mary or our Winter 

Spiced Negroni 

- Minimize garnishes - only including ones that 

directly enhance the drink or that are designed to 

be edible.  

- Make syrups and infusions from gluts and seasonal 

fruits ensuring less waste and maximum life span 

(organic). 
 

See our boards for seasonal specials, Alice, Mathilda 

and the team pick from the tastiest bits to make these.  
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CLASSIC COCKTAILS 
 
PREMIUM MARGARITA £12 
Olmeca Altos tequila, blood orange arancello, house 
made lime juice & salt rim 

LEMONGRASS MARGARITA £12 
Olmeca Altos tequila, blood orange arancello, house 
made lime juice, Baddaford Collective lemongrass & 
sherbert lemongrass rim 

WASTED ESPRESSO MARTINI £11 
Vodka, housemade ‘waste coffee’ liqueur & Bantham blend 
espresso 

BULL NEGRONI £12 
Vermouth, Atlantic Distillery gin & Mondino amaro 

WINTER SPICED NEGRONI £11 
Vermouth, housemade winter spiced gin & Atlantic 
Distillery amaro rosso 

DARK & STORMY £11 
Spiced rum, Gingerella ginger ale, house made lime 
juice,  caramelized ginger & pineapple shrub 

THE SOURS £12 
Pick your poison and add to house made lemon juice, 
sugar syrup & egg white 

WILD GARLIC BLOODY MARY £11 
House steeped wild garlic vodka, house made chilli 
sherry, tomato juice, Worcester, tabasco & housemade 
lemon juice 

ORCHARD MANHATTAN £11 
Highland Harvest whiskey, vermouth, Vintage South Hams 
cider, maraschino cherry 

Have a favourite not on the list? No problem just give us 

a shout 

NON-ALCOHOLIC 

BITTERSWEET APPLE & CARDAMOM £8.5 

Cardamom & apple shrub, Pentire Seaward, Earl Grey cold 

brew & soda 

BLOOD ORANGE & BITTER LEMON £8.5 

Blood orange & bitter lemon shrub, Pentire Adrift, 

Lemon Verbena cold brew & soda 

PENTIRE SEASONAL SOUR £8.5 

Pentire Adrift, seasonal syrup, lemon, salt, egg white 
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SPIRITS & LIQUEURS 
 

GINS 

Atlantic ‘Jynever’ Organic Gin 

(Cornwall) £4 

Dà Mhìle Organic Pink Gin 

(Wales) £4.25 

Dà Mhìle Organic Farmhouse Gin 

(Wales) £4.3 

Herno ‘Old Tom’ Organic Gin 

(Sweden) £5 

 

RUM 

Loveday Organic Spiced Rum 

(Cornwall) £5.35 

Papagayo Organic Spiced Rum 

(Paraguay) £3.5 

Papagayo Organic Golden Rum 

(Paraguay) £3.5 

Papagayo Organic White Rum 

(Paraguay) £3.2 

Spirited Union Organic Coconut Rum 

(Holand)£4 

British Polo Organic Spiced Rum 

(Gloucestershire) £4.2 

Discarded Banana Peel Rum 

(Scotland) £4 

 

TEQUILA // MEZCAL 

Olmeca Los Platos Altos Tequila 

(Mexico) £4.25 

Goya Estate Organic Tequila 

(Mexico) £7 

Montelobos Organic Mezcal 

(Mexico) £5 
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WHISKEY // WHISKY 

Penderyn ‘Legend’, Organic 

(Wales) £4.5 

Penderyn ‘Peated’, Organic  

(Wales) £4.5 

Benromach Single Malt, Organic 

(Scotland) £6.5 

Nc'Nean Single Malt, Organic 

(Scotland) £6.5 

 

VODKA 

Atlantic ‘Dowr’ Organic Vodka 

(Cornwall) £4 

Dà Mhìle Organic Cucumber Vodka 

(Wales) £4 

 

BRANDY // PORT 

Calvados Bio VS Organic 

(France) £3.5 

Guy Pinard Organic Cognac VS 

(France)£4 

Domaine de Saoubis Organic ‘Armagnac’ 

(France) £5 

Casal dos Jordões Finest Reserve Port, Organic  

(Portugal) (50ml)£4.5 

 

APERITIFS // DIGESTIFS 
 

Biostilla Organic Sambuca £3.5 

Tarquin’s Pastis   £4 

Walcher Organic Limoncello £3 

Walcher Organic Amaretto £3 

Walcher Organic Caffe Liqueur £3 

Welsh Cream Organic Liqueur (50ml) £4.5 


