
      Sparkling  Bottle 125ml 
Cava Papet del Mas NV 30.00 6.00 
Boutique cava from Josep Maria Suriol and family. Zesty, dry, refreshing.    

            Cava Funambul Nature, Entre Vinyes        2019         35.00  
Organic beauty from old vines. Pure as a mountain stream. Best cava we have ever tasted.   

White  Bottle 175ml 
               Macabeo, Molino Loco, Murcia        2020          19.50    5.00 
               ‘Molino’ is the windmill that sits beside the vineyards. Green apples and pea 
             Verdejo, Duquesa de Valladolid, Rueda 2020  25.00  6.50 
               Zippy, citrus scented refresher, made by Luisa Freire. She is an expert in aromatic varietals   

               Garnatxa Blanca, Hèrencia Altes, Terra Alta         2020           25.00            7.00                              
               Grenache Blanc locally called ‘Garnatxa’, from old vines, made by Núria Altes. Certified organic. 
               Oniric Blanc, Xarel-lo, Entre Vinyes, Penedès        2020          29.00   
               ‘Oniric’ means ‘dreamer’ in Catalan. Organic, unfiltered, unfined. 
               Ribeiro Blanco, Treixadura/Godello, Alter, Galicia        2020           30.00  
               Lime zest and grapefruits. 80% Treixadura/10% Godello/10% Loureiro.              
             Garnacha Blanca ‘Botijo’, Bodegas Frontonio, Valdejalólon        2020          32.00  
               One of the best in Aragón from old vines. Luscious yet dry, beautiful balance. 
               Palomino ‘Viña Macharnudo Alto, Valdespino, Andalucia 2019  35.00  

Barrel fermented in used sherry casks. Twang of sherry character. Unique style.    

Txakoli, Bodega Agerre, Getaria 2020 36.00  
Famous spritzy wine from Getaria, beside the Bay of Biscay and San Sebastián. Dry, bracing.    

Albariño ‘Rosa Ruiz’, Santiago Ruiz, Rías Baixas 2020 37.00 9.00 
Old vines, great texture, supreme Albariño. The Ruiz family have made wine since the 1860s.    

Macabeo ‘El Padrós, Oriol Perez de Tudel, Tarragona 2019 45.00 12.00 
7 months in chestnut barrels. Tiny production 500 bottles, made by Oriol. Nutty and intriguing.    

Lapola, Godello/Albariño, Dominio do Bibei, Ribeira Sacra 2018 54.00  
Classy ‘Burgundy-esque’ Godello/Albariño. Barrel fermented, creamy, textured, nutty, joyous    

Remelluri Blanco, Rioja Alavesa 2017 100.00  
9 grape variety blockbuster (Marsanne/Roussanne/Grenache Blanc/Viura and more...    
Barrel fermented, aged in French oak. Rich, hedonistic, show stopper. 
Rosé/Chilled red    

             Rosat, Herència Altes, Terre Alta       2020         25.00   7.00 
               Salmon pink, dry, certified organic. Addictive, gluggable rosé. Two bottles, please…    

Antxiola Rosado, Zudugarai, Getariako 2020 36.00 9.00 
Rare Txakoli rosé made with Hondarrabi Beltza and Hondarrabi Zuri. Blast of red cherry, summer fruits. 

              Red    

Monastrell, Molino Loco, Murcia 2020 19.50 5.00 
Fruity little number, 100% Monastrell. Blackberries and plums. 

            Tempranillo ‘Lobetia’, Dominio de Punctum, La Mancha        2020         25.00    7.00 
Organic, biodynamic, unoaked, plump and generous. Bang for buck 100%.      

            Azul ‘’Tres Tinto’ Tempranillo/Garnacha, Navarra        2020         30.00  
Gentle blend of 60% Tempranillo/Garnacha, organic, unoaked, breezy.        
Garnacha ‘Mimetic’, Gallina de Piel, Calatayud 2019 35.00    
Made by former ‘El Bulli’ sommelier David Seijas. Juicy plum, blueberry, thyme.      

Rioja Reserva ‘Izadi’, Rioja Alavesa 2017 38.00 10.00 
Classic Rioja style, vanilla scented, spicy oak, tobacco, liquorice. Solid. 
Graciano/Tempranillo ‘Biografico’, Uva de Vida, La Mancha 2018 40.00 11.00 
La Mancha, home of Don Quixote and windmills. Black olive, forest fruits. Organic/biodynamic. 
Naturaleza Salvaje Tinto, Azul y Garanza, Navarra 2019 43.00 
Biodynamic and organic from a very old vineyard, aged in clay amphoras. Pristine and pure.      
Lindes de Remelluri ‘San Vicente’, Rioja Alavesa 2018 46.00  
Chef Gianni’s favourite winery. Modern Rioja, French oak, subtle, supple.    

‘Lalama’ Mencia, Dominio do Bibei, Ribeira Sacra 2017 50.00  
90%  Mencia, the ‘Pinot Noir’ of Spain. Elegant, redcurrant, cranberry. 

             Rioja Finca Allende, Rioja Alta        2014         52.00  
Brother and sister Mercedes and Miguel. Renowned modern Rioja estate.    

Valdaya, Ribera del Duero 2018 65.00  
Loved by wine critics. Award winning. Silky, sumptuous, seductive. Triple S. 
Remelluri Reserva, Rioja Alavesa 
The flagship of the Remelluri estate from the highest vineyards. Pure mountain  2013 65.00 
Rioja. Certified organic.    
Remelluri Gran Reserva, Rioja Alavesa  2013 105.00  
Regal Rioja. 26 months in French oak barrels. 7 years in the cellar. Supreme.  

              Wines selected by Zeren Wilson / @bittenwritten



 Soft   

Karma Cola 4.00 

Karma Cola - Gingerella 4.00 
Karma Lemon 4.00 

Pago Juices - Orange 4.00 
  

Pago Juices – Pineapple 
Pago Jucies - Pear 

4.00 
4.00 

  

Fevertree - Tonic Water 2.50 

Fevertree - Light Tonic 2.50 

Kingsdown Still 2.50 

Kingsdown Sparkling 2.50 

 
Beers 

 

Alhambra Especial 330ml 4.50 

Alhambra Reserva 330ml 5.20 

Sherry 
 

50ml 
 

100ml 

Fino ‘Inocente’ Valdespino, Jérez  7.00 

Palo Cortado ‘Península’, Bodegas Lustau, Jérez 6.00 12.00 

Pedro Ximenéz ‘San Emilio’, Bodegas Lustau, Jérez 8.00 16.00 

Spirits 
 

Single 
 

Double 

Black Cow Vodka 4.50 9.00 

Beefeater Gin 4.50 9.00 

Terlingham Vineyard Gin 5.40 10.80 

Havana Club 3 y.o 4.50 9.00 

Havana Club & y.o 5.40 10.80 

Baron de Sigognac VSOP 6.0 12.00 

Lagavulin 16 y.o 8.50 16.70 

   

  
 

 

Hot Drinks 
  

Espresso 2.00  

Cortado 2.50  

Cappuccino 3.00  

Green Tea 2.00  

Cacao a la Gaza 4.00  
 


