
SNACKS                                          

Smoked Almonds / Nocellara Olives 5.5

COCKTAILS + APERITIF

Margarita - classic/spicy 14

Coconut + Rose Negroni 14

House Martini - samphire/olive/twist 14

Aperol Spritz 13

Pear + Shiso Pisco Sour 13.5

Raspberry + Apricot Paloma 14

POTL Bloody Mary  (+Oyster £4.5) 12

Manzanilla Dry Sherry - Gabriela - Bodegas Barrero -great with oysters! - 75ml 8

Trevibban Mill ‘Black Ewe’ Pink Sparkling - Padstow, UK - 125ml 18

Billecart Salmon Brut Reserve - Champagne, France - 125ml 19.5

Gin + Navas Tonic - Tarquin’s Dry (Padstow) / Old Bakery (London) - 25ml/50ml 9.5/14

BEER + CIDER

YOU OK HUN? - Helles Lager 4.1% - POTL x Padstow Brewing Co. - Cornwall - 330ml 6.5

YES! - Session IPA  4.5% - The Goodness Brewing Co. - N22 London - 440ml 7.5

Chub Bright Pale Ale 4% - Bluntrock Brewery - Rock, Cornwall - 440ml 7.5

Fruited Sour - Elderflower Lemonade  4.5% - The Goodness Brewing Co. - N22 London - 440ml 8.5

Guilty Pleasure - Oliver’s Cider 5.4% - Fine Cider - London Fields - 330ml 6.5

LO + NO

FERAL N1, 0% - wild fermented white beet 
with hop and Szechuan - Dolomite, Italy

10 Little Wave Lager/Shorebreak Hazy Pale 
0.5%  - Firebrand - 440ml

6/6.5

Pentire Blood Orange Coastal Spritz 0% 10 Coca Cola / Diet Coke - 330ml 4.5

Botivo Paloma  0% 9 Folkingtons Apple juice - 250ml 5

Lemony Lemonade or Gingerella - 250ml 5 Kingsdown Still/Sparkling Water - 750ml 4.5

Please notify us of any food allergies when placing your order. We do not operate an allergen free kitchen.   
A discretionary 12.5% service charge is added to each bill.



WINE

FIZZ 125ml 750ml

NV Brut Nature Cava - Pago de Tharsys - Catalunya, Spain 9.5 42

NV Trevibban Mill ‘Black Ewe’ Sparkling Pink Brut - Padstow,  Cornwall, UK 18 84

NV Champagne Maxime Blin, Carte Blanc Extra Brut - Montagne de Reims, France 93

NV Billecart Salmon Brut Reserve - Champagne, France 19.5 106

NV Gosset Grande Réserve Brut - Champagne, France 140

NV Billecart Salmon Brut Rosé - Champagne, France 155

WHITE 125 / 500 / 750ml

2024 Vinho Verde DOC - Quinta de Santiago - Cortes, Portugal 38

2023 Muscadet Sur Lie - ‘Pavillion’ Domaine Du Haut Bourg - Loire, France 8 30 40

2024 Fiano ‘Ciaca Bianca’ - Mandrarossa - Sicily, Italy 44

2024 Malvazija - Gašper - Goriška Brda, Slovenia 10 38 49

2024 Riesling - Weingut Andi Knauss - Germany 11 42 54

2022 Arinto - Quinta da Boa Esperanca - Lisbon, Portugal 56

2023 Cullerot’ - Celler del Roure - Valencia, Spain 57

2023 Salicornio Moscatel - Finca Casa Balaguer - Alicante, Spain 59

2023 Limoux Chardonnay - Toques & Clochers - Languedoc-Roussillon, France 12 46 60

2024 Sancerre - Jean-Jacques Bardin - Loire, France 63

2024 Albarino ‘O Rosal’ - Bodegas Terras Gauda - Rias Baixas, Spain               70

2024 Big Salt - Ovum Wines - Oregon, U.S.A 72

2024 Pinot Gris Tradition - Albert Mann - Alsace, France 74

2021 Gavi Riserva DOCG - La Raia - Piemonte, Italy 15 58 75

2023 Ortega/Bacchus -Natalia Harris - East Sussex, England   79

2024 Chablis ‘Old Vine’ - Charly Nicolle - Burgundy, France 17 66 88

2023 Chenin Blanc Old Vine Blend - Mullineux ‘Signature’-Swartland, South Africa 18.5 91

2022 Black Sands Chardonnay -  Patrick Sullivan - Victoria, Australia 98

2022 Pouilly-Fuisse 1er Cru - Bourcier Martinot - Mâconnais, Burgundy, France 124

2016 Blanco de Viura - Las Planas - Rioja, Spain 125

2022 Puligny Montrachet  "Les Levrons “ - Domaine Berthelemot - Burgundy, France, 175

Please notify us of any food allergies when placing your order. We do not operate an allergen free kitchen.   
A discretionary 12.5% service charge is added to each bill.



ORANGE 125 / 500 / 750ml

2022 OR-ANGE - Chateau de Jau - Languedoc, France 10 38 49

NV Pépin Orange - Achillée - Alsace, France 65

ROSÉ 125 / 500 / 750ml

2021 POTL Rosé - Quinta da Boa Esperança - Lisbon, Portugal   9 34 40

2023 Can Basso Rosé - Ibizcus - Ibiza 60

2021 Chateau Malherbe Rosé - Provence, France 99

RED 125 / 500 / 750ml

2024 Touraine Gamay - Joel Delaunay - Loire, France 38

2023 Tempranillo ‘Prana’ - Plaza Medina - Rioja, Spain 9 34 46

2021 Negroamaro - Mocavero - Puglia, Italy 48

2022 Volcánico Paiś - A Los Viñateros Bravos - Itata Valley, Chile 50

2023 Vinum Pinot Noir, Radford Dale - Stellenbosch, South Africa 10 38 52

2023 Valpolicella -Il Velluto - Veneto, Italy 11 56

2023 Ventoux Rouge ‘Sur le Fil’ - Thomas Jullien - Rhone Valley, France 60

2023 Macon Rouge - Bourcier Martinot - Mâconnais, Burgundy, France 61

2022 Jumping Juice ‘Half Full’ Red - Patrick Sullivan - Victoria, Australia 65

2021 Nebbiolo “Costa Bassa” - Sandro Fay - Valtellina, Italy 75

2022 Trousseau - Jean-Luc Mouillard - Côtes du Jura, France 79

2020 Mission ‘La Malinche' - Sabelli-Frisch - California, USA 80

2017 Blaufränkisch - Channing Daughters - Long Island, New York, USA 16.5 84

2023 Pinot Noir - Sorrell Churton - Marlborough, New Zealand 89

Please notify us of any food allergies when placing your order. We do not operate an allergen free kitchen.   
A discretionary 12.5% service charge is added to each bill.


