
House Chamomile Kombucha

Cherry & Tarragon
Cherry Granita, Cucumber, Fennel & Tarragon Water

Mushroom
Lapsang Souchong, Mushrooms, Verjus, Juniper

Carrot
Carrot Juice, Roasted Carrot Peel Syrup, Carrot Top Oil

£35

P E T I T  W I N E  PA I R I N G P E T I T  D R I N K S  PA I R I N G
By Sommelier David Havlik Seasonal creations by Chef & Sommelier, designed to 

perfectly complement and elevate the dishes. Non-Alcoholic.

Cheverny 2023
Hervé Villemade 'Montcrochet'

Paarl 2025
Joostenberg Estate 'Die Agteros Chenin Blanc'

Pella 2022
Ktima Ligas 'Xi-Ro'

Moscato 2024
Vittorio Bera 'Canelli'

£50

White Negroni
Gin, Suze, Lillet Blanc

£15
Jasmine & Peach Spritz (alcohol free)

Jasmine Sorbet, House Peach Soda
£12

Substance Aurore Sparkling Tea (alcohol free)
Sencha, Pomelo, Hibiscus, Rose Water

£12
A Glass of Champagne

Champagne J.P. Deville Carte Noire Brut NV/Sappheiros Rosé
£18/25

S E A S O N A L  A P É R I T I F S


