
BAR FOOD & DRINKS MENU

“La Cascade”, Château Fontainebleau, Provence, FRA, 2015 (Vermentino)	  5.5 • 22
Falerio “Oris” Ciu Ciu, Marche, ITA, 2015 (Trebbiano/Passerina/Pecorino)	 6.5 • 26
Muscadet Sèvre Et Maine Sur Lie, Dom. Du Verger, Loire Valley, FRA, 2015	 7.5 • 30
Cubitt House, Loire Valley, FRA, 2016 (Sauvignon Blanc)		  8 • 32
Verus, Ormoz, SLO, 2015 (Furmint)	 9 • 36
Gavi, Molinetto di D.Carrea, Piedmont, ITA, 2014 (Cortese)	 9.5 • 38
Côtes-du-Rhône, Clementia, Dom. Les Aphillanthes, 2016 (Viognier/Roussanne)    10.5 • 42
Bourgogne, Domaine Pernod-Belicart, Burgundy, FRA, 2015 (Chardonnay)   	 11.5 • 46
Valdeorras, Bolo “Rafael Palacios” Galicia, SPA, 2015 (Godello)	 34
Macon Chaintré “Les Pierres Polies” Dom. Barraud,  Burgundy, 2014 (Chardonnay)          42
Roussanne “Ballard Canyon”, Stolpman Vineyard, Santa Barbara County, USA, 2013        49 
Les Contours de Deponcins, François Villard, Rhône Valley, FRA, 2014 (Viognier) 	 54
Nikolaihof, Riesling Smaragd “Vom Stein”, Wachau, AUS, 2011			   58
Rioja Reserva “Vina Tondonia” Lopez De Heredia, Rioja, SPA, 2003 (Viura)	 59
Pugligny-Montrachet, Domaine Bachelet-Monnot, Burgundy, FRA, 2014 (Chardonnay)      66
Riesling “Frédéric Emile” Domaine Trimbach, Alsace, FRA, 2009        		  73

W HITE   125ml pour available on request		  175ml Glass • Bottle

R OSÉ   125ml pour available on request			          175ml Glass • Bottle

Cubitt House, Provence, FRA, 2016 (Grenache)	 8 • 32
Ctx d’Aix-en-Provence, Château La Coste, Provence, FRA, 2015 (Grenache)    	          44

R ED   125ml pour available on request			          175ml Glass • Bottle

“La Cascade” Château Fontainebleau, Provence, FRA, 2015 (Grenache/Cabernet)	 5.5 • 22
“Estate” De Martino, Maipo Valley, CHI, 2015 (Carmenère)	 6.5 • 26
Rioja, Cubitt House, Rioja, SPA, 2016 (Garnacha)	 7.5 • 30
Côtes du Rhône “La Gerbaude” Dom.  Alary, FRA, 2014 (Grenache/Carignan)  	     8 • 32
Bierzo, El Castro De Valtuile Joven, Castro Ventosa, 2015 (Mencia)    		  9 • 36
Chianti Rufina, Selvapiana, Tuscany, ITA, 2014 (Sangiovese)   	       10 • 40
Côtes de Bordeaux “Duc De Nauves” Château Le Puy, FRA, 2014 (Merlot) 	 11 • 44
Saint-Joseph “Offerus” J.L Chave Selection, Rhône Valley, FRA, 2014 (Syrah)           11.5 • 46
Bourgogne, Jean Guiton, Burgundy, FRA, 2015 (Pinot Noir)   	                12 • 48
Corbières “Cuvée 121” Les Clos Perdus, Languedoc, FRA, 2014 (Carignan/Grenache)     34
Cahors “Le Combal” Dom. Cosse Maisonneuve, South West, FRA, 2014 (Malbec)	  40
Morellino di Scansano “Ribeo”, Roccapesta, Tuscany, ITA, 2014 (Sangiovese)	 42
Rosso Sant’Antimo, San Polino, Tuscany, ITA, 2014 (Sangiovese)  			    46
Rioja, San Vincente, Lindes de Remelluri, Rioja, SPA, 2012 (Tempranillo)		    53
Syrah, Mullineux, Swartland, SA, 2014	 59
Gevrey-Chambertin, Domaine Duroché, Burgundy, FRA, 2014 (Pinot Noir)	 66
Dead Ringer, Wirra Wirra, McLaren Vale,  AUS, 2014 (Cabernet Sauvignon)	 78
Vosne-Romanée, Domaine Jean Grivot, Burgundy, FRA, 2013 (Pinot Noir)		 95
Barolo, Pira, Roagna, Piedmont, ITA, 2010 (Nebbiolo)  				           113

(Extended wine list available on request)

C OCKTAILS

Seasonal G & T 				   11.5
Brockmans Dry Gin, Fever-Tree Mediterranean Tonic Water,
strawberries & lemongrass

Bloody Mary 				    9
Made with Stolichnaya Vodka to our own house recipe
£1 for every Bloody Mary sold will go to the Cubitt House charity of the year, 
Westminster Befriend a Family.

British Bellini 				    10
Nino Franco “Rustico” Prosecco, NV & Chase Elderflower Liqueur

Morello Cherry Martini			   11
Sipsmith Sipping Vodka, Cherry Heering Liqueur, Morello Cherry purée,
apple & lemon juice

Basil Fawlty			   10
FAIR. Quinoa Vodka, passion fruit purée, apple juice & homemade basil syrup

Blimey 			   10
Tanqueray London Dry Gin, FAIR. Açai liqueur, apple juice,
blueberries & lime

English Cosmopolitan					     11
Sipsmith London Dry Gin & cranberry juice, elderflower cordial, 
fresh raspberries & lemon juice

Cherry Sour 	 						      11
Sipsmith Sipping Vodka, Maraschino cherries, Cherry Bitter & lemon juice

Kiwi Margarita			   11
Altos Olmeca Plata Tequila, Grand Marnier Cordon Rouge, 
kiwi, lime & pistachio

Nothing Beets Strawberry	 	 11
Mezan Jamaica XO Rum, Madagascan vanilla,
strawberries, beetroot syrup, lime & black pepper

Raspberry & Kumquat Spritz			   12
Chase Marmalade Vodka, FAIR. Kumquat liqueur, 
raspberry jam & Fever-Tree Sicilian lemon tonic

Mary’s Bellini		  10
Nino Franco “Rustico” Prosecco, NV & Sipsmith Sloe Gin

Lowland Lamp	 	 10.5
Auchentoshan American Oak, Cointreau, FAIR. Café & double cream

C HAMPAGNE & S PARKLING	   125ml Glass • Bottle

Nino Franco, Valdobbiadene Prosecco Superiore “Rustico” Brut, NV 	 7.5 • 38

Billecart-Salmon, Brut Réserve, Champagne, FRA, NV 	 11 • 59

Nino Franco “Faìve”, Rosé Brut, Veneto, ITA, NV   			  40  

Jacquesson “Cuvée 739” Brut, Champagne, FRA, NV 		  69

Pierre Paillard, Blanc de Noir, Grand Cru Bouzy, Brut, Champagne, 2010         77

Ruinart, Blanc de Blancs, Brut, Champagne, FRA, NV 		  88

Billecart-Salmon, Brut Rosé, Champagne, FRA, NV 		  89

An optional 12.5% service charge will be added to your bill. 
Please inform our staff if you have any dietary or allergen requirements.


