Savouries

Olives and almonds 4 French fries aioli 4 Mediterranean bread and olive oil 4.50

Cocktail Pitchers 27.5

Boundary Cup - Sipsmith Summer Cup, lemonade and summer fruits

Mai Tai - Appleton Estate VX, Bacardi Superior, Cointreau, orgeat and pineapple juice
Sloe Gin Fizz - Plymouth sloe gin, Bombay Sapphire, rosemary and soda
Elderflower Slim - Grey Goose La Poire, Finlandia and St Germain

Sunset Estate - Appleton Estate VX, Cointreau, orange juice and grenadine

Aperol or Campari Spritz - Aperol or Campari, sparkling wine and soda

Cocktails 10.5

Rooftop Passion - Finlandia, Passoa, raspberry and passion fruit
Blackberry Mojito - Appleton Estate VX, Creme de Mire and blackberries
Pear Kamm - Kamm & Sons, St Germain, Créme de Miire and pear juice
Blueberry and Ginger Caipirinha - Leblon cachaca, blueberries and ginger
Bellini - peach/blackberry/mango/elderflower

If you require a classic cocktail our bartender is more than happy to assist.

Hot Cocktails

Vin Chaud 6.5
Grog 8
Hot Negroni 10.5

Shooters 5

Coffee and vanilla Bacardi
Toffee Finlandia

Citrus and rosemary Bombay Sapphire

Virgin Cocktails 7

Blackberry Bellini - blackberry, cranberry juice and lemonade
Hibiscus and Cranberry Cooler - Cranberry juice, winter spice sugar, hibiscus, soda

In Greek style - elderflower cordial, Greek yoghurt

Bottled Beer & Cider

Peroni (4.7% ABV) 5 Cidre Breton (5% ABV) 5

Meteor Classic 27 (5% ABV) 5.5 Biere blonde du Mont-Blanc (5.8% ABV) 6
Cigars

Roméo y Julieta Petit Julieta - (70-15 min smoking time) 9

Partagas series D#5 - (20-25 min smoking time) 22

Partagas series D#4 - (30-35 min smoking time) 24

Montecristo Petit Edmundo - (25-30 min smoking time) 25

Hoyo de Monterrey Epicure No.2 - (30-35 mins smoking time) -Sir Terence Conran’s favourite’s cigar 27

Sancho Panza Belicoso Seleccion Delamonté - ( 30-35 mins smoking time) 30

Cohiba Siglo IV La Linea 1492 - (35mins smoking time) 35

Digestif 12.5

Vieux Marc de Bandol - Chateau de Pibarnon 1992

Please note a 12.5% discretionary service charge is added to the final bill. If the food, drink or service does not meet your expectations,
then please don't pay this charge but we would appreciate you saying what we did wrong or could do better to rectify. Prices include
VAT at current rate.



Glass Bottle

Sparkling (125ml) (750ml)
NV - Vouvray, Domaine Didier Champalou, Brut - Loire, France 8.5 49

This Chenin Blanc pale in color, shows a floral and aromatic bouquet with notes of peach, melon and sweet hay.

Champagne (125ml) (750ml)
NV - Besserat de Bellefon “Cuvée des Moines”, Brut 12.5 60
Elegance leads to a very subtle balance of toasted brioche, freshness and soft effervescence.

NV - Besserat de Bellefon “Cuvée des Moines”, Brut Rosé 14.5 70
This blend of Pinot Noir, Pinot Meunier and Chardonnay; display notes of slightly candied fruit, especially wild strawberry.

NV - Bollinger “Special Cuvée”, Brut 100
The Bollinger style is distinctive for its full-bodied toasty character derived from a high proportion of Pinot Noir.

NV - Billecart-Salmon, Brut Rosé 105
A vibrant Salmon pink colour greets the glass, with a long, smooth, delicate, elegant and refined palate to follow.

2002 - Pol Roger “Vintage”, Brut 130
Pol Roger vintage wines, made from at least 60% Pinot Noir and up to 40% Chardonnay, develop great complexity and finesse.

NV - Krug “Grande Cuvée”, Brut 270
A blend of 120 reserve wines from different vintages makes this Champagne a truly exquisite experience.

2004 - Dom Pérignon, Brut 290
A graceful Champagne, with minerally drive. Firm acidity, smoky mineral flint and luscious texture.

2005 -Louis Roederer “Cristal”, Brut 400
This Champagne was created in 1876 by Louis Roederer to satisfy the demanding tastes of Tsar Alexander II.

NV - Besserat de Bellefon “Cuvée des Moines”, Brut (Magnum) 125

Well, double size, double pleasure!

The rooftop list focuses on wines around the Mediterranean influence,
Our main restaurant wine list includes almost 750 references with wines from all over the world.

Glass Carafe Bottle
White Wine (125ml) (500ml) (750ml)
2014 - Pays d’Oc, Bergerie de la Bastide Blanc - Languedoc, France 5.5 17 23
This Blend of Vermentino / Chardonnay / Sauvignon is sharp, tangy and crispy with a lovely and fresh citrusy bite.
2014 - Pays d’Hérault, Réserve de Gassac Blanc, Mas de Daumas Gassac - Languedoc, France 6 19.5 30
A fascinating blend, Chardonnay and Viognier mainly. Mineral, herbal infused, well-balanced and floral.
2014 - Muscadet Sevre & Maine “Folle Blanche” Pierre Luneau-Papin - Loire, France 6.5 22 32
This Folle Blanche carries loads of blooming white flowers, pear flesh, green apple skins & pounded stones.
2014 - Falanghina “Rami” Di Majo Norante - Molise, Italy 7 24 35
A lovely Italian grape, Falanghina; shows a palate of stone fruit, underlying spice with subtle toasty aromas.
2014 - Roussette de Savoie “Frangy” Domaine Bruno Lupin - Savoie, France 7.5 27 39
Local grape called Altesse. Spicy gingerbread aromas mixed with hints of green apple.
2014 - Pinot Blanc/Auxerrois, Domaine Albert Mann - Alsace, France 45
Aromas of white peach, butter, pale stone fruits and chamomile.
2013 - Pouilly-Fuissé, Domaine de la Soufrandise - Burgundy, France 65
Superb Chardonnay with ripe citrus notes, apricot notes, light mineral notes, oak notes, well balanced.
Rosé Wine
2014 - “Volubilia” Gris, Domaine de la Zouina - Morocco 6.75 19.5 29
Made from Marselan / Caladoc, it is elegant with good minerality and expression of red fruits.
2014 - Chateau Plaisance Rosé - Fronton, France 8 26.5 35
Négrette / Syrah / Gamay . Light coral pink colour, expressive nose of red fruits load with white flowers and spices.
Red Wine
2014 - Pays d’Oc, Bergerie de la Bastide Rouge - Languedoc, France 5.5 17 23
Grenach / Cinsault / Merlot, ripe red fruits dominate the palate.
2013 - Tempranillo “4 months in Barrel”, Bodegas Fuentenarro - Ribera del Duero, Spain 6.5 22 30
A deep colour with a classic nose of black fruits rose petals and sweet spice.
2013 - Montepulciano D'Abruzzo, Gianni Masciarelli - Abruzzo, Italy 7.5 27 35
Full of cherry characters, the palate develops into a savoury mouthful of intense oregano herbs and cherries.
2013 - Vilosell, Tomas Cusiné - Costers del Segre, Spain 8 29 40
Tempranillo mostly. This modern Spanish wine has tones of red fruits, raspberries, mocha and soft velvety tannins.
2014 - Saumur-Champigny, Domaine des Roches Neuves - Loire, France 42
Cabernet Franc, the bouquet is marked by cassis and blackberries. The palate is dense, with fat fruit, ripe tannins.
2008 - Cahors, Clos de Gamot - Cahors, France 9.5 37 50
Malbec. Powerful yet elegant filled with aromas of liquorice, black fruits and flowers, highlighted by subtle woody and mineral notes.
2013 - Gigondas “1806” Domaine Grapillon D" Or - Rhone, France 65
Grenache blend, it’s a full bodied and powerful wine, well balanced with a very long finish. Rich and elegant and a must! For Rhone fans!
2012 - Faugeéres "Jadis", Domaine Didier Barral - Languedoc, France (Magnum) 145
Didier’s wines display a combination of power, rusticity, and incredibly fresh, pure fruit.
2011 - Bandol, Chateau de Pibarnon - Provence, France (Magnum) 160
Mainly Mourvedre (90%) and Grenache. Full bodied red wines, very complex, dark cherry fruit flecked through with prune, anise and peppercorn spice.
2002 -Bandol, Chateau de Pibarnon - Provence, France (Jeroboam 300CL) 370

Even more matured wines, more ready to drink and double size of a Magnum, double pleasure!





