
SPECIAL POURS
A weekly selection of rare and special bottles from growers we admire.

Served by glass, with Coravin.

APERITIF

Bellewether No.1 ‘Botanical Aperitif’ - Hackney   8
50ml served on ice. Taste of citrus, saffron & fresh herbs

NV Westwell Sparkling ‘Pelegrim’ Pinot Noir/Meunier/Chardonnay - Kent   14
Vibrant, lemon sherbet, wild strawberries & brioche

WHITE

2022 Tetramythos ‘Malagousia Natur’ - Peloponnese  11
Coastal vienyard, natural winemaking approach, rare Greek variety.

Salinity, honeysuckle & lemon verbena

ON SKIN

2017 La Garagista ‘Harlots & Ruffians’ La Crescent/Frontenac Gris- Vermont 16.5
Biodynamic Farm/Winery project. Watch out for their delcious ciders and wines. 

Quince, marmalade, peach iced tea & orange blossom

RED
2012 Saintsbury ‘Stanley Ranch’ Pinot Noir - Carneros   15

Ripe strawberry, cocao nibs, earth & cedar

2020 Domaine de la Tour du Bon - Bandol   16.5
Carignan/Cinsault/Grenache/Mourvèdre. Oaked for 18 months. Bramble & chocolate

2001 La Rioja Alta ‘Vina Ardanza Reserva Especial’ - Rioja   25
80% Tempranillo/20% Garnacha. 36months in American oak. Balsamic, cherry jam & mint chocolate

Served from Magnum


