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To Start with          

Kir Imperial (Lobetia Bubbly & Ogilvy Scottish Cassis)       £10 

Bellini (Lobetia Bubbly with White Peach puree)        £10 

‘Hemingway’ Negroni (L’Agulhas Gin, Biermú Vermouth, Campari, Orange zest)    £12 

‘Transpac’ (Twist on a Bloody Mary, with Gin, sometimes called a Bloody Snapper)   £12 

‘Fastnet’ Whisky Six (NC’Nean Organic, Soda & Orange zest)      £12 

‘Cape-to-Rio’ Passion Fruit Collins (Roku Gin, Passion fruit, simple syrup & Soda)   £12 

‘Peter Blake’ Espresso Martini (Gin, Kahlua, Espresso & simple syrup-shaken of course)  £12 

‘Tabarly’ French 75 (French Champagne, Agulhas Gin, Lemon juice & simple syrup, Lemon zest) £15  

‘The Linnhe’ non-alcoholic cocktail with Feragaia, Tonic & fresh Citrus fruits    £8 
 

Bubbly           125ml 175ml Bottle 

Lobetia, Finca Fabian, Sparkling 12%     Organic £9 £11 £30 

La Mancha, Spain 2021. Similar style to Prosecco, organic blend of Sauvignon Blanc, Chardonnay & Viura 

Billecart-Salmon Reserve Brut NV        £17 £24 £95 

Founded in 1872, Certified Organic & Biodynamic in 1980’s. 40% Pinot Noir, 40% Pinot Menier & 20% 

Chardonnay, long crisp finish with hints of Green Apple, Lemon & Almonds. 

Rose 

Le Météore Rose, Cinsault, Grenache, Mourvèdre, Domaine du Météore, 12% £12 £14 £40 

Organic grapes from these unique vineyards situated in & around an old (8-10 000 years ago) meteor  

crater. Slight Saline minerality, with hints of Ruby Grapefruit & Strawberry, beautifully delicate. 
 

White            125ml 175ml Bottle 

Domino de Punctum, Verdejo, Finca Fabian, Spain, 2021 12.5% Biodynamic £8 £10 £29 

An exciting alternative to Sauvignon Blanc, light & crisp dry without being mouth puckering. 

Grillo, Feudo Arancio, Sicily, Italy 2022, 13%    Organic £12 £14 £36 

Based on the South side of Sicily the lovely wine has hints of citrus blossom, peach &  

grapefruit with a very subtle herbaceous saltiness on the lingering palate. 

Secateurs, Chenin Blanc, A.A. Badenhorst, Swartland, 2022, 12.5% Biological £12 £14 £42 

Hand harvested whole bunch pressed from unirrigated, 60-year-old vines. A world class  

Chenin Blanc, with a crisp, zingy, ripe apple tang and a luscious, honeyed richness. 

Pic Poul, Picpoul de Pinet Les Equilibristes, Languedoc, France, 2022  13.5%  £12 £14 £44 

This alternative Picpoul is biodynamic, natural, terroir driven and vinified without using any  

Sulphites. A lovely rich texture of citrus with a delicate minerality, awesome with seafood. 

Chablis, Domaine Fèvre, Burgundy, France 2022    Organic £14 £15 £48  

Classic Chardonnay, unoaked from low yielding, rocky, hillside vineyards near Fontenay.  

Peach, Pear and citrus aromas balanced with a beautiful subtle minerality.  

Cote du Rhone Blanc, Cuvée César, Domaine de La-Roche, Audran, 2021, 13% £14 £16 £50 

This Organic blend of Grenache Blanc & Viognier is made according to the cosmic cycles  

of the earth using demi-muid barrels, rich, voluptuous and very moreish. 

Red            125ml 175ml Bottle 

Nero D’Avalo, unfiltered & unfined, Ciello, Sicily, Italy, 2022 12.5% Organic £8 £10 £29 

Vinified naturally, shows a little bit fine lees sediment, which adds to the mouthfeel, flavour & texture of the wine. 

Ciù Ciù, Bacchus Piceno Italy, 2021, 13.5%    Biodynamic £12 £14 £36 

Blend of Montepulciano & Sangiovese, succulent berry flavours, hints of spice & beautifully subtle tannins.  

Gamay Pinot Noir, Domaine de La Rochette,  Loire, France, 2021, 12%  £12 £14 £42 

From Francois Leclair, this light cherry and bitter strawberry are  

carried through a nearly tannin-free finish in the charming lighter style red wine. 

Garnatxa, Alta Alella, Alella, Spain 2021 14%    Organic £12 £14 £44 

Grenache from one of the smallest sea facing appellations, Strawberries, red fruits & salt, lovely lighter red. 

Trousseau, Bodega Miras Patagonia, Argentina, 2021, 13.5%    £14 £16 £50 

This Trousseau as are all Marcelo’s wines produced from old vines dotted around the semi-desert like Rio Negro 

Luna Llena, Gran Malbec, Finca Ambrosia, Gualtallary, Argentina, 2020 14% £15 £17 £60 

Harvested on the night of a full moon to maximize the lunar impact on the wine. Notes of dark  

berry, coffee, walnuts and black tea. Full-bodied with a long, smooth & rich finish 



 

Dessert Wines/Aperitifs 
 

Petit Manseng Doux ‘Le Luy’ (37.5cl) Domaine de Cabidos 12.5%   £8 £10 £30 

Bearn, France 2016. This small 9-hectare Estate with history dating back to the 13th Century, specialises  

in the making of this sumptuous, complex and characterful sweety. Madame Méo Sakron is  

perhaps the only Thailandese lady winemaker in France if not the world. 

Muscato d’Asti, Canelli, Vittorio Bera & Figli, 750ml  5.5%    £9 £11 £39  

Piemonte, Italy, 2021. Grapes are hand harvested & the juice is fermented with native yeasts with no  

addition of sulphur. Light straw-yellow in colour, hints of white peach, jasmine and twinges of citrus with a 

delicate underlying minerality, honey and orange blossom on the palate is balanced by excellent acidity. 

Pineau des Charentes Blanc 5 Ans D’âge, Château de Beaulon 18%   £10 £12 £50 

Saint-Dizant-du-Gua, Charente-Maritime, France. The Pineau des Charentes is produced from a blend 

of fresh Semillon and Sauvignon Blanc juice blended with Cognac that has been aged for five years in barriques. 
 

Port/Sherry 75ml 

Ramos Pinto, unfiltered LBV, Douro Valley, 2017 19.5%      £5   

Croft Original Sherry           £4  

          

Scottish Whisky         Spirits 50 ml per serving 

NC’Nean Distillery Organic Single Malt 46%       £9 

NC’Nean Distillery ‘Quiet Rebels’ Gordon 48.5%       £12 

NC’Nean Distillery ‘Huntress’ 2023 Woodland Candy 48.5%     £12  

NC’Nean Distillery ‘AON’ Single Malt 57.1 %       £16 

Isle of Harris Distillery ‘Hearach’ 1st release 2023 Single Malt 46%    £12 

Ardnamurchan Distillery ‘single cask’ 241 bottles only, Single Malt, cask strength 59.7% £12 

Ardnamurchan Distillery ‘Adelphi’ ‘The Spirit of Sunart’ blended Scotch Whisky 40%  £7  
 

Japanese Whisky 

Yamazaki  Single malt 12-year-old 43%        £18 

Kaikyõ Distillery, Hatozaki, small batch Umeshu Cask 12yr 46%. Hatozaki, is named after  

the oldest stone lighthouse in Japan, a truly beautiful place with a stunning restaurant nearby. £14 

Suntory ‘Toki’ blended whisky 43%        £7 

Suntory Hibiki ‘Harmony’ 43%         £10 
 

Gin 

Southern Cross Gin, 43% triple distilled Pinotage based Gin (Biodynamic, Vegan, Gluten Free) £14 

L’Agulhas, 43% twice distilled Chenin Blanc based Gin (Vegan & Gluten Free)   £8 

Roku Japanese 43% Sakura (Cherry, blossom & leaf), Yuzu (citrus) Sencha, Sansho, Gyokuro £7 
 

Beer 

Black Isle Brewery Organic Beers (Alc. % varies) Blonde Lager, IPA, Oatmeal Stout  £5 

Thistly Cross Cider           £5 

Fever Tree Soft Drinks; Tonics (various), Ginger Ale, Ginger Beer    £3 

Other; Soda, Cola           £3 

Fresh Orange Juice (subject to availability – S2A)       £4  
 

Other liqueurs (50 ml per serving, Alc. % varies) 

Cointreau, Drambuie, Kahlua, Amaretto, Baileys       £6 

Japanese Sake, Lustau Solera Brandy, Calvados       £8 
 

Non-Alcoholic  

Free Damm Larger Beer          £5 

Elderflower or other Cordial          £2 

Scottish Non-Alcoholic Gin Spirit ‘Feragaia’       £6 

Non -Alcoholic Bubbly       125ml £6  Bottle £20 

 

 

 

 

For anything else please just ask 


