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INTRODUCTION

A generation ago to know about wine you needed to be an expert in history, geography,
geology and climate, as well as an epicurean. Today, with the main grape varieties
becoming synonymous with particular flavours and styles, the world of wine has

been simplified.

Take Sauvignon Blanc as the number one grape associated with a distinctive style of
white wine — 1.e. the grassy, zingy, gooseberry fruit intensity that Marlborough, New
Zealand created back in the late Eighties and early Nineties that has overtaken the
more reserved stone fruit nuanced & mineral bone dry examples from the varietals
‘home’ in the Loire Valley in France, such as Sancerre & Pouilly Fumé. There in a
nutshell is the contrast between ‘Old World’ (Europe) and ‘New World” (Southern
Hemisphere), wines that need food to shine and wines that jump from the glass
bursting with flavours and aromas that are almost best when tasted on their own!

As grape varieties and blends of different grapes are now associated with styles of
wine, we have organised our wine collection according to style, featuring the hallmark
varietals / cultivars connected to those different styles.

Good wine is best enjoyed, many would say enhanced, by fine glassware and at

Fonab we use Riedel — the Austrian family owned business that virtually introduced
the concept of varietal specific glassware to the wine loving world and have continued
in their quest to maintain a position of global market leader. For the fine and rare
wines and especially those served using the Coravin® system we use the Riedel
“Veritas’ varietal specific glassware — probably the finest practical restaurant use
glasses available today.

The Coravin® represents an opportunity to ‘access’ and sample fine wine without
the need to remove the cork. A superfine medical grade needle punctures the cork and
Argon gas 1s pumped through it and displaces the wine, thus leaving the remaining
wine intact for days, months, even years...untl temptation calls again! In a word —
revolutionary. Look out for the entry for each wine available in a 125ml and 250ml
pour dispensed using this unique device.

All wines are subject to availability, if a wine or vintage is unavailable a suitable replacement will be offered.
A discretionary 15% service charge wil be added to your bill.



SPARKLING WINE & CHAMPAGNE

Prosecco Riflessi DOC NV, Italy £40.00
Dry, fresh, crisp, sweet lemon, peas; sofi.

Bruno Andreu 0% Sans Alcool, France £30.00
Peachy, citrus fruit character with a refined sparkle! Clean and fresh.

Cremant de Alsace, Meyer Fonne, France £51.00
Yeasty, soft white pear notes, creamy core, silky and soffi.

Cremant de Loire Rose de Chanceny NV, France £44.00
Summer pudding fruits, creamy soft core, fresh raspberries and cream finish.

Henriot Brut Souverain NV, France £85.00
Creamy, loasty vanilla, rich, complex.

Henriot Brut Rose, Reims, NV, France £105.00
Creamy soft strawberry, silky core,macerated strawberry finish.

Louis Roederer NV, France £105.00
Rich, herbs, lemon brioch, toasty, balanced, lengthy.

Louis Roederer Cristal, France £450.00
Citrus compot, candied apricots, vanilla and toast with classy texture.

Louis Roederer Vintage Rose 2016, France £260.00
Delicate strawberry and raspberry notes with an almost minty freshness.

Taittinger Comtes de Champagne Blanc de Blanc, France £292.00
100% Chardonnay, focused, lime, orange blossom, toasty overtones.

ROSE

Grenache Rose, Tendem, Domaine Bruno Andreu, France £33.00
Pale pink, light and dry, strawberry yoghurt pot.

Cotes du Rhone Rose, Domaine I’Ancienne Ecole, France £44.00
Crushed cranberry and raspberry, textured.

“Elixir” Syrah Rose, Languedoc, France £49.00
Light in style but with intense summer fruit flavours.

WHITE WINE

Sauvignon Blanc, Tendem, Bruno Andreu, France £33.00
Yellow peach, lime, lemon grass, mineral finish.

Pinot Grigio, Monvin Italy £35.00
Rich, pear, honeyed notes, herby, sofl.

Pecorino, Natum, Italy £38.00
Yellow peach, stone fruit, mineral, savoury.

Gavi, Casa Ernesto, Italy £40.00
Tinned white pear; stone fruat, mineral, floral.

Sauvignon Blanc, Chateau La Verriere, France £42.00
Lesty grassy, white fruits, pink grapefrut, ripe.

Chardonnay, Les Prunelles, Southern France, France £44.00
Toffee appple notes, ripe lime and lemon, hints of vanilla and toast.

Picpoul de Pinet, Domaine de Belle Mare, France £46.00
White fruit, zesty, mineral, floral palate.

Sauvignon Blanc, Moko, Marlborough, New Zealand £48.00
Gooseberry, tropical, greengage core, just a touch of passionfruat, rich.

Gruner Veltliner, Ingrid Groiss, Austria £45.00
Aromatic, apple blossom, pears with stone fruit finish.

Rioja Blanco, Barrel Fermented, Grand Bohedal, Spain £49.00

Toasty pineapple cubes, tropical, ripe lime finish, fabulous with seafood.

All wines are subject to availability, if a wine or vintage is unavailable a suitable replacement will be offered.

A discretionary 15% service charge wil be added to your bill.



WHITE WINE (Continued)

Macon Blanc Villages, Domaine de La Verpaille, France £50.00
Baked apple, toffee swipe, super texture, leesy finish.

Riesling, Sybille Kuntz QBA, Mosel, Germany £54.00
Green apple, apple blossom, honeyed, dry.

Pinot Blanc Reserve, Domaine Meyer Fonne, Alsace £55.00
Honeysuckle, super ripe core, rich, dry finish.

Chardonnay, ‘Serbal’, Atamisque, Argentina £55.00
Lovely, tropical fruited unoaked Chardonnay - melon and pineapple notes with hints of

apple and pear.

Touraine Chenonceaux Blanc, Jean Christophe Mandard, France £57.00
Rich, textured white from 6 months lees ageing. Ripe green fruit, citrus and fleshy white fruit.

Pouilly Fume, Domaine Sebastian Treuillet, Loire £60.00
Tangy Sauvignon, rich ripe green fruit, complex, great with shellfish.

Albarino Crianza ‘Sobre Lias’ Terra de Asorei, Spain £65.00
Peach, apricot, rich, mineral, complex, clean.

Roussanne, The Foundry, South Africa £62.00
Honeyed white fruit, rich, textured, oily, ripe, savoury.

Riesling Reserve, Meyer Fonne, Alsace, France £64.00
Pure, elegant wine with crystal-clear mineral core. Fresh and zippy with lime and

green apple notes.

Pinot Gris Reserve, Meyer Fonne Alsace, France £66.00
Intense and complex with real finesse and aromas of ripe stone fruit, honey, lime, smoke

and a_fresh minerality.

St Veran, Maison Matisco, Burgundy £67.00
Ruch, tropical lemon and pineapple and cream and a touch of vanilla.

Chablis, Domaine Seguinot Bordet, Burgundy £69.00
Classic baked apple, greengage, ripe lemon fruil, smooth creamy.

Chardonnay, Meerlust Estate, Stellenbosch, South Africa £70.00
New world white Burgundy - toasty tropical_fruit with an elegant core.

Saskia, Miles Mossop, Costal Region, South Africa £76.00
Citrus, mangoes wrapped in a cream and vanilla blanket.

Timorasso “Derthona” Walter Massa, Italy £80.00
Legendry wine, floral, apricot, nutty, super rich and textured.

Chardonnay, Newton Johnson, Hemel-en-Aarde, South Africa £95.00
Complex with peach and ripe citrus fruit, lime zest and subtle spice notes.

Chablis ler Cru, Montmains, Jean Collet, France £94.00
Spiced apple, crushed lime, rich textured, savoury.

Mercury Blanc, ler Cru Les Vellees, Tupinier Beautista, France £115.00
Complex and elegant with fine oak notes of toffee, butterscotch, lemon and orchard fruit and

white flowers.

Meursault, Domaine Sylvain Bzikot, France £165.00
Lime and lemon oil, mangoes, toffee apple, vanilla.

Chassagne-Montrachet ler Cru Les Macherelles, Amiot, France £230.00
Apples and citrus with mineral notes leading to_fresh acid and a very fruit forward palate.

RED WINE

Merlot, Tendem, Bruno Andreu, France £33.00
Black cherry, silky soft bramble fruat.

Shiraz, Paarl Heights, Western Cape, South Africa £37.00
Warm and spicy, smooth texture, bramble, peppery finish.

Montepulciano d Abruzzo, Natum, Italy £38.00

Deep, rounded, soft and juicy, vibrant.

All wines are subject to availability, if a wine or vintage is unavailable a suitable replacement will be offered.

A discretionary 15% service charge wil be added to your bill.



RED WINE (Continued)

Malbec Molinillo, Mendoza, Argentina
Blackcurrant, chunky bramble, spice, violet notes.

Chateau Rival Bellevue, Bordeaux Superieur, France
Merlot, soft, ripe, luscious wild berry fruit, toasty.

Aglianico, Janare, La Guardinese, Italy

Soft, dark red fruits - plum, mulled notes, complex.

Rioja Vendimia, Bodegas Aldonia, Spain
Red cherry, toasaty, velvety soft, ripe, with a swipe of mulled wine spice.

Cabernet Sauvignon, Les Prunelles, France
Blackcurrant, coffee mocha swpe, brambles, silky.

Pinot Noir Reserva, Casa Silva, Chile
Soft red fruits, strawberries, cherries, cream, mocha, complex.

Beaujolais Le Ronsay, Domaine Jean Paul Brun, France
Crushed red fruit, cherry, herb and lots of silky tannins.

Primitivo “Bocca della Verita” de Falco, Italy
Plum, cassis splashed, juicy prune, chocolate, super silky.

Cabernet Franc, Serbal, Atamisque, Argentina
Pure red berry fruit and pepper notes. Cassis_fruit and floral notes with touches of tobacco
and chocolate on the finish.

Primitivo “Bocca della Verita” de Falco, Italy
Plum, cassis splashed, juicy prune, chocolate, super silky.

Shiraz, Kilikanoon, Killermans Run, Australia
Deep damson_fruil, spicy and creamy core, meaty!

Priorat “Nita” Meritxell Palleja, Spain
Dark bramble and spice, rich cherry and chunky dark fruit, sweet spice, silky.

Cabernet Merlot, Meerlust Red, Stellenbosch, South Africa
Intense, crushed black fruit, cassis, vanilla cream.

Valpolicella Ripasso, Fumanelli, Italy
Stone cherry, soft red frut, sweet spiced cherry, mocha.

Malbec, Aniello 006, Mendoza, Argentina
Fresh and intense from Patagonia. Lovely aromatics and herb notes beautifully intermingled
with dark red and cassis fruil.

The Crusher, Cabernet Sauvignon, California, USA
Sweet fig and blackberry frut, silky core, juicy tannins, velvety finish.

Fleurie, Domaine de La Madone, France
Plum, black cherry notes, deep fruited, silky texture.

Bourgogne Pinot Noir, Tupinier-Beautista, France
Deep dark red cherry, coffee mocha note, super silky.

Chateau La Croix Cantenac, Grand Cru St Emilion, France
Dark fruit, cassis splashed plum, cedar; cassis swipe, silky textured.

Marques de Murietta, Rioja Reserva, Spain
Leather; plum,dark cheery, mocha, inky, cedar; sweet spice.

Spatburgunder, Weil am Rhein, Schneider, Germany
Opulent ripe dark red fruit. Magnificently scented nose with savoury undertones and structure.

St Joseph, Domaine Aleofane, France
Full bodied, rich and majestic dominated by wonderful blackberry and plum fruit flavours.

Chateau Moulin Haut Laroque, Bordeaux, France
Intense and structured, viscous creamy fruit, sophisticated.

Rioja Gran Reserva, Vina Real, Spain
Silky black fruit, floral notes and wild berry aromas along with delicious spice, leather,
balsamic and mocha noles.

£39.00

£41.00

£42.00

£43.00

£44.00

£48.00

£49.00

£52.00

£52.00

£52.00

£49.00

£54.00

£55.00

£57.00

£57.00

£59.00

£60.00

£60.00

£69.00

£77.00

£80.00

£82.00

£85.00

£90.00

All wines are subject to availability, if a wine or vintage is unavailable a suitable replacement will be offered.

A discretionary 15% service charge wil be added to your bill.



RED WINE (Continued)

Volnay, Domaine Christophe Vaudoisy, France £94.00
Rich red cherry, mushroom and sweet spice, velvety core.

Meerlust Rubicon, Stellenbosch, South Africa £105.00
Cabernet flavours, cedar and vanilla, mulberry notes, classy!

Amarone della Valpolicella, Fumanelli , Italy £110.00
Prune, chocolate coated raisin, double cream, cassis, BIG!

Barolo, Rocche Costamagna, Italy £135.00
Sweet cherry, violet, shiny dark fruit, rich, meaty.

Chateau Musar, Bekka Valley, Lebanon £130.00
Sweet cherry, plum, dried fruit, plush chocolate and super complex.

Pinot Noir, Hartford Court, Russian River Valley , USA £140.00
Dark fruit on the nose with hints of allspice. The palate is juicy with fresh acidity and
silky tannins with an earthy finish.

Brunello di Montalcino, Castillo di Romitorio, Italy £145.00
100% Sangiovese, bright cherry, violet, shiny dark frut, rich.

Branaire Ducru, St Julien, France £161.00
Morello cherry, dried herbs and mint, baked black plum, cedar; chocolate, awesome.

Beaune ler Cru Pertuizots, Vincent Bouzereau, France £170.00
Heady blend of dark fruts, wild herbs and hats of balsamic. Savoury cherry and spice

notes with a silky, mocha tobacco finish.

Castello di Bossi, Corbaia, Toscana, Italy £240.00
Superb complexity with intense dark cherry, prune and cassis fruit, balsamic notes,
exotic spice and a dense, silky palate.

PUDDING WINES

Kalian Bernasse 2022 Monbazillac, France (half bottle) £35.00
Candied pink grapefruit, marmalade, good acidity, orange peel.

Lions de Suduiraut, Sauternes, Bordeaux, France (half bottle) £44.00
White chocolate, apricot, honey, candied lemon peel zest. Very classy!

All wines are subject to availability, if a wine or vintage is unavailable a suitable replacement will be offered.
A discretionary 15% service charge wil be added to your bill.



WINES BY THE GLASS

Sparkling Wine & Champagne

Prosecco Riflessi DOC NV, Italy
Dry, fresh, crisp, sweet lemon, peas; sofi.

Cremant de Loire Rose de Chanceny NV, France

Summer pudding fruits, creamy soft core, fresh raspberries and cream finish.

Henriot Brut Souverain NV, France
Creamy, toasty vanilla, rich, complex.

White Wine

Sauvignon Blanc, Tendem, Bruno Andreu, France
Yellow peach, lime, lemon grass, mineral finish.

Gavi, Casa Ernesto, Italy
Tinned white pear; stone fruat, mineral, floral.

Gruner Veltliner, Ingrid Groiss, Austria
Aromatic, apple blossom, pears with stone fruit finish.

Macon Blanc Villages, Domaine de la Verpaille,
Bourgogne Blanc, France

Baked apple, toffee swipe, super texture, leesy finish.

Red Wine

Merlot, Tendem, Bruno Andreu, France

Black cherry, silky soft bramble fruat.

Rioja Vendimia, Bodegas Aldonia, Spain
Red cherry, toasaty, velvety soft, ripe, with a swipe of mulled wine spice.

Chateau Rival Bellevue, Bordeaux Superieur, France
Merlot, soft, ripe, luscious wild berry fruit, toasty.

Primitivo “Bocca della Verita” de Falco, Italy
Plum, casss splashed, juicy prune, chocolate, super silky.

Rosé Wines

Grenache, Tendem, Bruno Audreu, France
Pale pink, light and dry, strawberry yoghurt pot.

“Elixir” Syrah Rose, Languedoc, France
Light in style but with intense summer fruit flavours.

175ml

£9.00

£11.00

£12.00

£13.00

175ml
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£11.00

£12.00

£13.00

175ml

£10.00

£13.00

125ml

£9.00

£10.00

£16.00

250ml

£12.50

£14.00

£16.00

£18.00

250ml

£12.50

£14.00

£16.00

£18.00

250ml

£14.00

£18.00

All wines are subject to availability, if a wine or vintage is unavailable a suitable replacement will be offered.

A discretionary 15% service charge wil be added to your bill.



SHERRY & PORT

100ml

The Sandeman Port & Sherry Company was founded in 1790, and in 1892,
George Glass Sandeman built Fonab Castle as a_family home. We are delighted to

offer a ternific selection of ports and sherry from this iconic producer as a homage to

the original famuly.

Port

10 Year Old Tawny Port £12.50
20 Year Old Tawny Port £16.50
Roby Port £8.50
White Port £8.50
Sherry

Amontillado ‘Character’ Sherry £10.50
Fino ‘Superior’ Sherry £10.50
PX ‘Ambrosante’ Sherry £12.50
GIN 25ml
Caorunn £6.00
Caorunn Raspberry £6.00
Edin Mill Original £6.00
Edinburgh Original £6.00
Edinburgh Raspberry £6.00
Edinburgh Rhubarb & Ginger £6.00
Gordons London Dry £5.00
Harris £7.00
Hendrick’s £6.00
Persie Zesty & Citrus £5.50
Tanqueray 10 £6.00
Tanqueray 0.0% £4.40
The Botanist £7.00
MIXERS 200ml
Fevertree Ginger Ale £3.50
Fevertree Ginger Beer £3.50
Fevertree Lemonade £3.50
Fevertree Aromatic Tonic £3.50
Fevertree Elderflower Tonic £3.50
Fevertree Mediterranean Tonic £3.50
Fevertree Slimline Tonic £3.50
Fevertree Tonic £3.50
Fevertree Soda Water £3.50
BOTTLED BEERS 330ml
Peroni £6.00
Williams Brothers Msrch of the Penguins Stout £7.50
Harviestoun Schiehallion (300ml / 500ml) £6.00 / £9.50
Innis and Gunn ‘The Original (Cask Matured) £7.00
Stone River American Style IPA £9.50
Wayfinder Alcohol Free Lager £6.50

A discretionary 15% service charge wil be added to your bill.



BOTTLED CIDERS 330ml

Thistly Cross Traditional Scottish Apple £7.00
Thistly Cross Strawberry £8.00
SOFT DRINKS 200ml
Appletiser £3.50
Coca Cola £3.50
Coke Zero £3.50
Diet Coke £3.50
Irn Bru Diet £3.50
Irn Bru £3.50
Red Bull £5.00
Spring Water — Still / Sparkling (750mi) £5.50
COGNAC 25ml
Hennessy VS £6.00
Hennessy XO £27.00
Hennessy Paradis £135.00
Hennessy Paradis Imperial £285.00
Hennessy 250yr Celebration Edition £54.00
LIQUEURS 25ml
Baileys £5.50
Chambord £6.50
Cointreau £6.50
Disaronno Amaretto £5.50
Drambuie £7.00
Edradour 12 Cream Liqueur £5.00
Feragaia (Scotland’s first distilled alcohol-free spirit) £5.50
Frangelico £5.00
Glayva £7.50
Grand Marnier £7.00
Kahlua £4.50
Sambuca £5.50
Tia Maria £5.00
RUM 25ml
Plantation Planteray 3 Stars Silver £7.00
Captain Morgan Dark Rum £4.00
Goslings Black Seal £5.50
Chairmains Reserve Spiced £5.50
TEQUILA 25ml
Patron Reposado £8.00
Patron Silver £7.00
Don Julio 1942 £25.00

A discretionary 15% service charge wil be added to your bill.



VODKA 25ml
Belvedere £6.00
Grey Goose £6.00
IMPORTED WHISKY 25ml
Jameson Irish Whisky £5.00
Angel’s Envy £6.00
Knob Creek 9yr £5.50
Makers Mark £6.50
SCOTTISH WHISKY BLENDS 25ml
Chivas Regal 12yr £4.40
Chivas Regal 15yr £6.60
Dewars Caribbean Cask 8yr £4.40
Dewars 12 £7.00
Dewars 18 Double Aged £9.50
Dewars 21 £14.30
Famous Grouse £5.00
Johnnie Walker Gold £7.70
Johnnie Walker Blue £25.30
ISLANDS 25ml
Arran Quarter Cask £7.70
Arran Sherry Cask £7.70
Highland Park 12yr £6.60
Highland Park 18yr £21.00
Jura 10yr £6.00
Jura 12yr £8.00
Jura 18yr £12.00
Talisker 10yr £7.70
Talisker 18yr £30.00
Talisker Strom £11.00
The Hearach £8.20
ISLAY 25ml
Ardbeg 10 £7.70
Bowmore 12yr £7.00
Bowmore 15yr £10.70
Bowmore 18yr £15.70
Bruichladdich The Classic Laddie £7.70
Dunnahabhain £7.70
Caol Ila 12yr £8.00
Kilchoman Machir Bay £12.00
Lagavulin 16yr £14.00
Laphroig 10yr £7.50
Laphroaig Lore £11.00
Laphroaig Quarter Cask £11.00
Port Charlotte 10yr £8.00

A discretionary 15% service charge wil be added to your bill.



HIGHLANDS 25ml
Aberfeldy 12yr £6.60
Aberfeldy 15yr Napa Valley £15.40
Aberfeldy 18yr (Tuscan Red Wine Finish) £15.40
Aberfeldy 21yr £25.30
Aberfeldy 21yr Malbec Finish £27.50
Balblair 15yr £28.00
Blair Atholl 12yr £11.00
Dalmore 12yr £10.00
Dalmore 15yr £9.90
Dalmore 18yr £15.00
Dalmore Cigar Malt £35.20
Dalwhinnie 15yr £8.00
Deanston 12yr £7.70
Edradour 10yr £6.60
Edradour Ballechin £6.60
Glencadam 15yr £11.00
Glendronach 12yr £7.70
Glengoyne 10yr £6.00
Glengoyne 12yr £6.60
Glengoyne 15yr £11.00
Glengoyne 18yr £14.30
Glenmorangie 10yr £6.60
Glenmorangie 18yr £17.00
Glenmorangie Signet £28.00
Glenturret 10yr Peat Edition £7.70
Oban 14yr £13.70
Old Pulteney 12yr £6.60
Old Pulteney 18yr £14.30
Royal Lochnagar 12yr £7.70
Tomatin Legacy £6.60
Tullinbardine 225 £7.70
SPEYSIDE 25ml
Aberlour A’Bunadh £11.00
Balvenie Double Cask 12yr £7.70
Balvenie Caribbean Cask 14yr £9.90
Balvenie 25yr Single Barrel £88.00
Benromach 10yr £5.50
Benromach 15yr £8.80
Benromach 40yr £198.00
Benromach Peat Smoke £6.60
Cragganmore 12yr £7.70
Craigellachie 17yr £15.40
Glenfarclas 105 £9.50
Glenfarclas 25yr £35.00
Glendiddich 12yr £6.60
Glenfiddich 15yr £11.00
Glenfiddich 18yr £14.00
Glenfiddich Fire & Cane £8.20
Glenfiddich Orchard £7.70

A discretionary 15% service charge wil be added to your bill.



SPEYSIDE (Continued 25ml
Glenfiddich Grand Couronne 26yr £53.00
Glen Grant 18yr £20.30
Glenlivet 18yr £14.30
Glenrothes 18yr £14.30
Macallan 12yr Double Cask £13.00
Macallan 12yr Sherry Cask £12.10
Macallan 18yr Double Cask £46.50
Macallan 18yr Sherry Cask £55.00
Macallan Estate £33.00
Macallan No. 5 £50.60
Macallan No. 6 £50.60
Macallan Rare Cask £36.30
Macallan Reflexion £198.00
Singleton 12yr £6.60
CAMPBELTOWN 25ml
Glen Scotia Victoriana £122.00
Glen Scotia 18yr £15.40
LOWLAND 25ml
Ailsa Bay £8.80
Auchentoshan 18yr £13.20
Auchentoshan 3 Woods £8.80
Glenkinchie 12yr £7.50

A discretionary 15% service charge wil be added to your bill.



COCKTAILS - TIMELESS CLASSICS

Step into the timeless world of classic cocktails with our curated collection. Each

drink represents a blend of tradition and flavow; offering an invitation to savour the

iconic creations that have stood through the years. Cheers to the enduring charm of

these timeless libations.

Martini

Gin/Vodka, Lemon/Olive, Lillet Blanc

Classic Old Fashioned
Makers Mark, Brown Sugar, Angostura Butters

Negroni
The Botanist Gin, Campart, Martini Rosso

Margarita
Silver Patron Tequila, Lime Juice, Salt, Cointeau

Cosmopolitan
Grey Goose Vodka, Cranberry, Cointreau, Lime Juice

Bloody Mary
Grey Goose Vodka, Tomatoe Juice, Lemon Juice, Salt & Pepper, Tabasco, Worcester Sauce

French Martini

Grey Goose Vodka, Chambord, Pineapple Juice, Raspberry

Passionfruit Martini
Grey Goose Vodka, Passoa, Passionfruit, Vanilla, Lime fuice

Espresso Martini

Grey Goose Vodka Double Espresso, Kahlua, Vanilla

£16.00

£16.00

£17.00

£16.00

£16.00

£17.00

£16.00

£17.00

£17.00

Additional cocktails available on request and ingredient availability — please see your
server for more details

A discretionary 15% service charge wil be added to your bill.




