
Graham’s LBV Port
Rich • Chocolate • Warming £4.40

Quinta do Vallado 10yr Tawny
Nutty • Caramel • Elegant £4.10

Sauternes Petit Guiraud
Honeyed • Luscious • Apricot £7.50

Dessert & Fortified‌Dessert & Fortified‌3 Glass Pairing‌3 Glass Pairing‌
Arrival

Lombard Brut NV (125ml)

Middle
Sillages Organic Albariño (250ml)

or
Tobelos Crianza (250ml)

Finish
Quinta do Vallado 10-Year Tawny (50ml)

or
Graham’s LBV Port (50ml)

Glass Pricing125ml for sparkling,  175ml & 250 ml for Red White & Rose
50ml  for Dessert & Fortified Wines

Sparkling & Rose‌Sparkling & Rose‌
Corte Alta Prosecco (House)

Light • Crisp • Citrus 
£6.00 | £26.00

Can Xa Rose Cava
Fresh • Crisp • Bubbly 

£7.50 | £27.50

Lombard Brut NV
Elegant • Toasty • Citrus 

£15.00 | £58.00

Veuve Clicquot NV
Rich • Classic • Champagne £85.00

Laurent-Perrier Rosé
Fresh • Strawberry • Refined £115.00

Prospetti Pinot Rosé (House)
Light • Fruity • Refreshing 

£6.10 | £8.35 | £25.00

Studio Miraval Provence Rosé
Delicate • Dry • Premium £42.00

Red Wine‌Red Wine‌
Beaubigney Merlot (House)

Soft • Smooth • Plum
£6.10 | £8.35 | £25.00

Amalaya Malbec (House)
Rich• Dark Fruit • Chocolate

£8.10 | £11.05 | £34.00

Grounded Cru McLaren Vale Shiraz
Rich • Bold • Peppery

£7.75 | £10.50 | £32.00

Tobelos Crianza
Smooth • Oaky • Vanilla
£8.50 | £12.00 | £36.00

Ventopura Pinot Noir
Silky • Cherry • Earthy £28.00

Barolo Le Albe G
Powerful • Complex • Iconic £86.00

White Wine‌White Wine‌
Prospetti Pinot Grigio (House)

Crisp • Clean • Refreshing
£6.10 | £8.35 | £25.00

Chants du Closeau Viognier (House)
Apricot • Floral • Silky
£7.00 | £9.50 | £28.00

Perfect Cut Sauvignon Blanc
Zesty • Tropical • Vibrant

£7.10 | £9.60 | £29.00

Sillages Organic Albariño
Bright • Citrus • Mineral
£8.15 | £11.50 | £34.50

Mâcon Chardonnay Talmard
Creamy • Fresh • Balanced £32.00

Gavi di Gavi Terre Antiche
Elegant • Citrus • Crisp £36.00

5 Glass Pairing‌5 Glass Pairing‌
Arrival – Canapés & Amuse
Lombard Brut NV (125ml)

Starter & Intermediate
Sillages Organic Albariño (125ml)

Main Course 
Lobster:

Mâcon Chardonnay Talmard (125ml)

Loaghtan:
Tobelos Crianza (125ml)

Pre-Dessert
Sauternes Petit Guiraud (125ml)

Dessert
Whipped Walnut Mousse:

Quinta do Vallado 10-Year Tawny (50ml)

Smoked Porter Sponge:
Graham’s LBV Port (50ml)

Okell’s Beers‌Okell’s Beers‌
Manx Bitter

Malty • Smooth • Balanced £4.60

Smoked Porter
Smoky • Roasted • Rich £5.25

MPA
Tropical • Hoppy • Refreshing £4.75

Nectar
Hazy • Fruity • Cisp £6.25

Snaefell Pilsner
Crisp • Clean • Refreshing £6.50

Orchard Isle Cider
Fruity • Crisp • Juicy £4.90

3 Glass Pairing (Veg/Vegan‌3 Glass Pairing (Veg/Vegan‌
Arrival

Sillages Organic Albariño (175ml)

Middle
Ventopura Pinot Noir (175ml)

Finish
Sauternes Petit Guiraud (50ml)


