Cachaca

Sagatiba Cristalina 25m|
Velho Barreiro Silver 25m|
Velho Barreiro Gold 25m|

Gins -
Bombay Sapphire 25m|
Tanqueray Flor de Sewlla 25ml
‘Gordons Pink 50ml .
~ -Pinkster 25ml '~ .
- Hendricks 25m| @

Splnts
; Whlsky 25ml*
 Eristoff Vodka 25ml
Bacardi 25m| . -

_Amatetto 25m! .
-/ Tia Maria 25m|~" '
ff.‘_:sOuthern Comfort 25ml
“Courvoisier Cognac 25m| S 5
~Jack Daniels 25m|- P
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Beers 1
Estrella Galiﬂa 330m

Corona 330mr 4L5% abv
Sagres 330m! 5% abv % b
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Elderflower
Bombay sapphrre (50rn|) served ,ov
Tanqueray Twist
Tanqueray Flor De Sevr Ia (SOml) serv
‘Pinkster Elderflower iy
Pinkster premrum (SOml)
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HotDnnks : ; :
Soya Milk available as an alternatlve TR
Selection of teas : :
Babycino

Filter Coffee

Espresso

.Double Espresso

Cappuccino

Caffe Latte

Mocha

Hot Chocolate

Liqueur Coffee

' "£1'5'.- o
e .Half s
£3s £'_

' hme andsoda water. :
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£4
£4
£4.5
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£10 5
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£3.5
£3.5
£6

Cocktalls

= CaipiBeer. . ¢ o LT AL B e
: Cachaga (35ml); Motrrn Hldeout Lager sugar crushed rce and fresﬁly'squeezed Ilme

RS o (MRS auNnnhas—a~ ol P 3 RS
ﬂ. : | Original - . o y £ oo £9D | r F L
£53 - | Cachaga (50ml);sugar & liesﬁlYS'q-ueefzed 'J|me. AT ) PRl S S |

. £5.5_ i | Coconut .- : R $EdOEE e s TR
T £6. | Cachaga (50ml}, CoconutS up and’_eshly Squeezed Irme g i g iy

Strawberry or Passwnfrmt ; S £10 =
“1 €achaca (SOml) y' urchorce of frurt sgg’ar & fresh]y squeezed I|me A >
| Tropical - : SNE S "f«lO.: e
5 Cachaga (SUml),- sugar freshly squeezed Irme strawberrles & prneapple « 208
__fCosmopolltan : - '- X e
o ._-_'Er|stoff Vodka 35ml); Trrple Sec (ZSmI) mrxed wrth cranberryJU|ce & orangejurce '
“Majito : A e I T : S £9 L

s Bacardi (SOml) sugar freshly squeezed ||me & mrnt crus'hed ICE’ topped W|th soda vVater _"

Cuba Libre ; S 5O a0
- . Bacardi Sp|ced Rum (SOmI) freshly squeezed Ilme & pepS| o

Long Island Ice Tea

Er|stofj Vodka, Bombay Sapph|re Gln Bacardr Trlple Sec & Tequﬂa topped P ep
_Nelore Special (s0ml Mix) e g, ; SEY e
Pesca Bottega Green’ Melone quueur G,achaga Trrpre E}eﬂc Sprce Bacardr 7Up :
enadjne and Freshly Squeezed Llrne and Orangé Ga’rﬁrsh - b
5 - e £9

~ Baileys’ Espresso Martml £9
Erlstoﬂf Vodka, Ba|leys Kahlua and Espresso.
Porn Star Martini £10
Vanilla Vodka, Passoa, Passion fruit puree and a shot of Prosecco.
Red Sangria (for 2) £18 (for &) £32

Red Wine, Brandy, sugar, orange juice, lemonade, fresh fruit mix & cinammon sticks.



125ml  175ml  250ml Bottle

Esporao Alandra Branco, Portugal (House) £55 £7 £9 £24
A blend of Antao Vaz, Perrum and Arinto grape varities grown in the Alentejo region of Southern
Portugal on a mixture of granitic and schistose as well as clay and loam soils. Cool fermented
and unoaked, the wine shows aromatic notes of white peach and orange peel.

Alisios Pinot Grigio Riesling, Brazil £5.7 £7.5 £9.5 £27
A Pinot Grigio packed with flavour. Aromas and flavours of pears and apples, with a delicious
crisp of mineral finish.

Miolo Family Vineyards Chardonnay, Brazil £8 £9.5 £115 £34
Dry, full-bodied, and refreshing, it has a nice balance between the peachy, pineapple fruit
flavours and the oaky, vanilla notes.

125ml  175ml  250ml  Bottle

Argento Organic Fairtrade Rose, Argentina £7 £8.5 £10.5 £30
This wine is made with 100% Malbec grapes from our organic vineyard located in Alto Agrelo,

Mendoza, where the thermal amplitude varies from 35C in the hottest days to 10-15C in the cold-

est summer mornings. Bright pink colour with intense aromas of berries and flowers. The wine
has a crisp acidity and a refreshing finish.

125ml  175ml 250ml Bottle

Luis Felipe Edwards Lot 24 Carmenere,

Rapel Valley (House) £55 £7 £9 £24
Juicy, ripe, dark plum, spice and hedgerow fruit. This is a great introduction to premium
Carmenere and the Rapel Valley is one of the best regions for this particularly variety.

Luis Felipe Edwards Reserva Merlot,

Colchagua Valley, Chile £29
Colchagua is one of the best regions in Chile for Merlot, the grapes for this wine were grown in a
single vineyard block called Las Mulas. Jam packed with juicy dark forest fruits and plums, there
is a good degree of complexity, added to by some toast and spice acquired during a brief period
of oak ageing.

Arnegui Rioja Crianza, Rioja, Spain £6.5 £8 £10 £29
Intense ruby red with touches of violet. Fruity aromas of sweet cherries, red plums, orange peel
and well-integrated oak. The aromas are mirrored by the palate’s flavours. Round and soft tan-
nins and subtle notes of sweet spices. A perfect companion to meat and aged cheese.

Vivanco Rioja Crianza, Rioja, Spain £35
This wine has aromas and flavours of violets and red fruits, with a hint of vanilla spice. The pal-
ate is dominated by red fruit flavours, and the toasty finish is long and elegant.

Santa Rita Gran Hacienda, Shiraz, Chile £5.7 £75 £9.5 £27
Elegant and balanced, with a fruity aroma dominated by blackberries, cloves and vanilla, while
on the palate it delivers and abundance of concentred, juicy, ripe fruit with earth, leather and
spice.

Alisios Tempranillo Touriga, Brazil £6.5 £8 £10 £29
A Brazilian blend from the up and coming Campanha region. Tempranillo and Touriga grapes
from their Seival estate bring an explosive nose of wild red plum and hints of cinnamon and
tobacco. The palate brings soft persistence and harmony, with freshness and balance. Try with
steaks, smoked red meats or hearty stews.

Errazuriz 1870 Mapuche Black Cabernet Sauvignon,

Aconcagua Valley, Chile £7 £8.5 £10.5 £30
Typicall Chilean Cabernet Sauvignon showing plenty of blackcurrant and bramble fruit flavours
on a well-structure palate. A third of the wine is aged for about six months in a mixture of

French and American oak and 15% of the blend of Shiraz, both of which add depth and complex-

ity.
Miolo Family Vineyards Pinot Noir, Brazil £8 £9.5 £115 £34

Aromas and flavours of raspberry, blackberry, strawberry, plum, warm spices and chocolate.
A medium-bodied wine with a sweet and velvety texture and delicate tannins.

Alamos Mountain, Malbec, Argentina £7 £8.5 £10.5 £30
This delicious red wine has aromas of ripe dark berry fruit. Including raspberry and currant
flavours, with notes of sweet spice and a touch of leather. The finish is long and persistent with
soft, sweet tannings.

Los Intocables Bourbon Barrel Malbec, Argentina £39
Using a modern take on ageing this Malbec, it has been aged in North American bourbon barrel
for 12 months. The grapes from a careful selection of plots, with very low yield of bunches per
plant. Distinctive aromas of red berried marked by notes of caramel and vanilla. On the palate,
soft tannins give creaminess, volumes and meatiness. The flavours of ripe caramelized fruit are
perfectly amalgamated with the notes of smoke provided by the toasting of wood, leaving a
pleasant and persistent finish.

Catena Malbec, Mendoza, Argentina £45
Ripe, concentrated dark fruit aromas with delicate floral notes and traces of vanilla and

mocha. Rich and lush on the palate, with concentrated black cherry and red currant flavours and
notes of sweet spices, tobacco and a touch of leather. The palate has soft, supple tannins with a
bright, crisp acidity and flinty minerality, giving the wine exceptional length.

El Enemigo Malbec, Mendoza, Argentina £55
On the nose this Malbec has floral scents of violets and lavender as well as ripe black berries
and spice from the small percentage of Petit Verdot. The wine is full bodied with well-integrated
tannins and high acidity.

Esporao Reserva Tinto Alentejo, Portugal £59
A blend of 40% Aragonez, 30% Alicante Boschet, 20% Trincadeira and 10% Cabernet Sauvignon.
Each variety is vinified separately in open tanks with automated plunging. The malolactic fer-
mentation takes place in stainless steel vats and the wine is then aged for 12 months in 225 litre
French and American oak barriques, with a third new. Shows aromas of mature red berries and
oak spice, the palate is full-bodied with a firm tannin structure, plenty of fruit and a long spicy
finish. The label changes every year with a different artist commissioned.

Glass Bottle

Miolo Cuvee Tradition Brut NV, Serra Gaucha, Brazil £6.5 £35
This attractive and richly-flavoured fizzs shows toasty, biscuity notes with plenty of fruit, creamy
texture, and refreshing acidity. A traditional, bottle-fermented blend of Pinot Noir and Chardon-
nay.

Miolo Cuvee Tradition Brut Rose NV,

Serra Gaucha, Brazil £35
This rose has flavours of delicte strawberry and cherry fruit. It is creamy mouthfeel, with a bal-
anced, fresh and lemoni acidity.

Miolo Brut millesime, Serra Gaucha, Brazil £55
Complex and elegant sparkling wine from Brazil, using the same grape varierities ad winemaking
method as Champagne, it has been named “the best sparkling wine using Traditional Method in
the Southern Hemisphere” by the late Steven Spurrier. Fine aromas of citrus, pear and pineapple,
toasted bread, creamy bubbles and a delicate well-balanced finish.

London Tonic Water £3.5
London Essence Soda Water £3.5
London Essence Ginger Ale £3.5
Pineapple Juice £3
Cranberry Juice £3
Pepsi £3.6
Diet Pepsi £3.4
Pepsi Max £3.4
7up Zero £3.4
100% Orange Juice £4
100% Apple Juice £4
Belu Still Water 330ml £2.5 750ml £4

Belu Sparkling Water 330ml £2.5 750ml £4
Guarana £3.6

Popular soft drink in Brazil made from guarana berry which grows in the Amazon region,
delicious energetic fruit taste.



