BAR DRINKS

Wine List
White
Viognier, Domaine de Castelnau, Languedoc, France, ‘15 €26, €6.50
Alvarinho, Muros Antigos, Vinho Verde, Portugal, ‘15 €29, €7.25
Sauvignon Blanc, Vignobles Gibault, Loire Valley, France, ‘15 €30, €7.50
Chardonnay, Camel Joseph, Villa Blanche, Languedoc, France, ‘15 €31, €7.75
Pinot Grigio, Orsino, Sicily, Italy, ‘15 €32, €8
Pinot Blanc, Geil, Rheinhessen, Germany, ’16 €33, €8.25
Albarino, Condes de Albarei, Rias Baixas, Spain, ‘15 €34, €8.50
Gruner Veltliner, Birgit Eichinger, Hasel, Austria, ‘15 €36, €9
Sauvignon Blanc, Misty Cove, Marlborough, New Zealand, ‘16 €38, €9.50
Riesling, Domaine Saint Remy, Reserve Herrenweg, Alsace, France, ‘14 €39, €9.75
Chardonnay, Domaine Long-Depaquit, Albert Bichot, Chablis, ’15 €46
Chardonnay, Domaine Long-Depaquit, Albert Bichot, Chablis, ’15 €58

Red
Merlot/Cabernet, Domaine de Castelnau, Languedoc, France, ‘15 €26, €6.50
Montepulciano, Lupi Reali, Abruzzi, Italy ‘15 €28, €7
Touriga Nacional/Franca/Tinta Roriz, Andrezza, Douro, Portugal, ‘14 €30, €7.50
Pinot Noir, Camel Joseph, Villa Blanche, Languedoc, France, ‘15 €32, €8
Graciano, Vina Zorzal, Corella, Navarra, Spain ’14 €32, €8.50
Sangiovese, Cantine Colli Ripani, Marche, Italy, ‘15 €34, €8.50
Malbec, Lunta by Mendel, Mendoza, Argentina, ‘14 €38, €9.50
Callet/Mantonegre-Fogoneu/Syrah, AN/2, Anima Negra, Mallorca, Spain, 14 €40
Zweigelt/Blaurfrankish/Merlot, Pitti, Pittnauer, Neusiedlersee Austria, ’15 €40
Tempranillo, Vina Alberdi Reserva, Rioja, Spain, ‘10 €41
Pinot Noir, Geil, Rheinhessen, Germany, ’15 €42
Garnacha Tintorera, Envinate Albahra, Vino de Mesa, Spain, ‘14 €44
Merlot/Cabernet Sauvignon, Chateau Tayet, Bordeaux Superiore, France, ’11 €46
Alicante/Bouschet, Herdade dos Grous Moon Harvested, Portugal, ‘14 €75
Son Negre, Anima Negra, Mallorca, Spain, ’11 €125

Rosé
Grenache/Cinsault/Clairette, Prieure de Montezargues, France, ‘15 €38, €9.50

Prosecco
Cantine Soligo Frizzante, Treviso, Italy, €36, €7.50

Champagne
Cattier Brut Premier Cru, €75, €15
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THAI RESTAURANT

Cocktails | €10
This list includes our take on a few classic cocktails.
If you fancy something different, just ask us.

Negroni No.23 -
Zacapa 23/Carpano/Campari/Dark Chocolate

Basil Smash - Dingle Gin/Thai Basil/Lemon
Fish Sauce/Lychee

Mai Tai - Rum/Curacao/NM Orgeat/Lime

Whiskey Sour - Bourbon
Single Malt/Tamarind/Lime/Betel Bitters/Anis

0ld Fashioned -
Bourbon/Laphroaig/Jasmine/Rosemary Bitters

Mulata Daiquiri - NM Rum Elixir/Lime
Dark Chocolate

Tea
Selection from Walland Keogh

Sencha €2.50
Active Woman €2.50
Milk Oolong €3
Jasmine Silvery Strawberry Flower (for 2)
€4,50 per bud

Coffee

Fixx from Hancock & Abberton -
A skillful blend of Sumatran, Ethiopian

and Brazilian beans.

Americano €3

Espresso €2.50

Cappuccino €3
Latte €3
Decaf €3




