
ALCOHOL AWARENESS we recommend drinking in moderation. 
All spirits 50ml. 25ml single measures also available. All prices include VAT.

If you require any information regarding allergens please ask a member of our team.

PREMIUM GINS & COCKTAILS

Chase Rhubarb & Bramley Apple £13.25
GB Gin blended with pressed rhubarb 
and Bramley apple juice. Tangy and tart.
Pair with: Soda water and freshly 
squeezed lime. 

Dyfi Original £13.75
Small batch Welsh gin made with 
foraged botanicals from a UNESCO 
Biosphere Reserve. 
Pair with: Connoisseurs tonic 
and lemon slice

Hendricks Juniper £13.25
Aromas, floral hints and a touch of musky 
rose. Smooth with a long finish.
Pair with: Connoisseurs tonic with a slice 
of cucumber. 

Bombay Sapphire £13.25
A touch of juniper, ripe citrus notes 
and hints of spice. Exceptionally smooth 
and elegant, with a bold finish.
Pair with: Pink grapefruit tonic and 
classic lime wedge. 

Brockmans £13.75
Intensely smooth, with dark berries 
and exquisite botanicals.
Pair with: Valencian orange tonic 
and lemon peel.

Nicholson Blood Orange £13.75
A crisp, dry and delicately balanced 
gin using Sicilian blood oranges for 
a refreshing taste.
Pair with: Connoisseurs tonic and 
orange slice

Hugo Spritz £12.00
Sapling Gin, Elderflower, Mint, 
Lemon slice and Sparkling Wine

Limoncello Spritz £12.50
Limoncello, Prosecco and soda

Passion Fruit Martini £12.50
Bold, sweet and citrusy notes with vodka, 
passion fruit, pineapple, vanilla and lime.

Espresso Martini £12.50
Dick Bradsell’s gift to the world. A popular 
pick me up with vodka, espresso liqueur 
and Origin Cold Brew coffee.

Negroni £12.25
An Italian favourite and a timeless 
classic with London Dry Gin, Campari 
and sweet vermouth.

Aperol Spritz £11.50
Aperol, Prosecco and soda.

Broken Clock 75 £13.25
A delicate, balanced and characterful 
English vodka with orange juice and 
topped with Prosecco.

please visit www.davy.co.uk
to book a table or to buy wine online

wine merchants • wine bars • dining rooms

Please ask for our full wine list 
to explore:

our extensive range of fine Bordeaux, 
Burgundy, Rhône and vintage Port

Davy Recommends selection

and our Coravin wines

small plates
Grilled pitta, lemon, coriander houmous 558kcal 7.95

Spicy chopped chorizo in red wine 954kcal 9.50

Falafels, harissa yoghurt, chilli, mint  315kcal 8.75

Minted lamb kabob, lemon coriander houmous, pitta 382kcal 9.75

Smoked salmon tartine, cucumber ribbons, rice wine, chilli dressing 267kcal 10.25

Avocado, butter bean bruschetta, tomato pepper chutney  426kcal 9.95

Duck liver pâté, zesty orange, sourdough toast, pickles 330kcal 10.75

Padrón peppers, sea salt, olive oil  154kcal 8.50

Chopped Davy’s sausages, honey mustard glaze 562kcal 8.95 
Vegetarian option available

Panko breaded prawns, sweet chilli sauce 249kcal 9.50

Chips V 318kcal 5.00

sharing boards  serves up to three
Charcuterie Prosciutto crudo, Milano salami, Ventricina salami, chorizo 29.95 
served with bread, olives and pickles 412kcal

Cheese Stilton, Somerset Brie, matured Cheddar, burrata, Parmesan, 29.95 
membrillo served with bread, olives and pickles 616kcal

Charcuterie and Cheese Prosciutto crudo, Milano salami, Ventricina salami, 29.95 
Stilton, Somerset Brie, matured Cheddar, membrillo served with bread, 
olives and pickles 534kcal

Vegetarian Mezze Board Falafels, chickpea tagine, houmous, Padrón peppers, 28.95 
roasted aubergine, balsamic roasted onions, pitta, served with sourdough toast, 
olives and pickles 672kcal

Crisps please ask our team for our selection of flavours 1.85

Mixed bar nuts, olives, smoked almonds and chilli corn from 3.95

10600-08 24

wine merchants  wine bars   dining rooms

Our cocktails are crafted 
by Black-Lines, using the 
best ingredients and never 
compromising on flavour.

 vegan   vegetarian

please ask a member of the team should you require any allergen information.
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 

Adults need around 2000 kcal a day.

1 2 3

ALCOHOL AWARENESS we recommend drinking in moderation. 
All spirits 50ml. 25ml single measures also available. All prices include VAT.

If you require any information regarding allergens please ask a member of our team.
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Chase Rhubarb & Bramley Apple £13.25
GB Gin blended with pressed rhubarb 
and Bramley apple juice. Tangy and tart.
Pair with: Soda water and freshly 
squeezed lime. 

Dyfi Original £13.75
Small batch Welsh gin made with 
foraged botanicals from a UNESCO 
Biosphere Reserve. 
Pair with: Connoisseurs tonic 
and lemon slice

Hendricks Juniper £13.25
Aromas, floral hints and a touch of musky 
rose. Smooth with a long finish.
Pair with: Connoisseurs tonic with a slice 
of cucumber. 

Bombay Sapphire £13.25
A touch of juniper, ripe citrus notes 
and hints of spice. Exceptionally smooth 
and elegant, with a bold finish.
Pair with: Pink grapefruit tonic and 
classic lime wedge. 

Brockmans £13.75
Intensely smooth, with dark berries 
and exquisite botanicals.
Pair with: Valencian orange tonic 
and lemon peel.

Nicholson Blood Orange £13.75
A crisp, dry and delicately balanced 
gin using Sicilian blood oranges for 
a refreshing taste.
Pair with: Connoisseurs tonic and 
orange slice
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Sapling Gin, Elderflower, Mint, 
Lemon slice and Sparkling Wine

Limoncello Spritz £12.50
Limoncello, Prosecco and soda

Passion Fruit Martini £12.50
Bold, sweet and citrusy notes with vodka, 
passion fruit, pineapple, vanilla and lime.

Espresso Martini £12.50
Dick Bradsell’s gift to the world. A popular 
pick me up with vodka, espresso liqueur 
and Origin Cold Brew coffee.

Negroni £12.25
An Italian favourite and a timeless 
classic with London Dry Gin, Campari 
and sweet vermouth.

Aperol Spritz £11.50
Aperol, Prosecco and soda.

Broken Clock 75 £13.25
A delicate, balanced and characterful 
English vodka with orange juice and 
topped with Prosecco.
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small plates
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Spicy chopped chorizo in red wine 954kcal 9.50
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Panko breaded prawns, sweet chilli sauce 249kcal 9.50

Chips V 318kcal 5.00
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Charcuterie Prosciutto crudo, Milano salami, Ventricina salami, chorizo 29.95 
served with bread, olives and pickles 412kcal
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Charcuterie and Cheese Prosciutto crudo, Milano salami, Ventricina salami, 29.95 
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10600-08 24

wine merchants  wine bars   dining rooms

Our cocktails are crafted 
by Black-Lines, using the 
best ingredients and never 
compromising on flavour.

 vegan   vegetarian
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Intensely smooth, with dark berries 
and exquisite botanicals.
Pair with: Valencian orange tonic 
and lemon peel.

Nicholson Blood Orange £13.75
A crisp, dry and delicately balanced 
gin using Sicilian blood oranges for 
a refreshing taste.
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English vodka with orange juice and 
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Chips V 318kcal 5.00
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Cheese Stilton, Somerset Brie, matured Cheddar, burrata, Parmesan, 29.95 
membrillo served with bread, olives and pickles 616kcal
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Stilton, Somerset Brie, matured Cheddar, membrillo served with bread, 
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Vegetarian Mezze Board Falafels, chickpea tagine, houmous, Padrón peppers, 28.95 
roasted aubergine, balsamic roasted onions, pitta, served with sourdough toast, 
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All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 
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Chase Rhubarb & Bramley Apple� £13.50
GB Gin blended with pressed rhubarb and 
Brambley apple juice. Tangy and tart.
Pair with Soda Water and freshly squeezed 
lime

Espresso Martini� £12.50
Dick Bradsell’s gift to the world. A popular 
pick me up with vodka, espresso liqueur and 
Origin Cold Brew coffee.

Negroni� £12.25
An italian favourite and a timeless classic 
with London Dry Gin, Campari and sweet 
vermouth.

Aperol Spritz� £11.50
Aperol, Prosecco and soda.

Broken Clock 75� £13.50
A delicate, balanced and characterful English 
vodka with orange juice and topped with 
Prosecco.

Dyfi Original� £13.75
Small batch Welsh gin made with foraged 
botanicals from a UNESCO Biosphere 
Reserve.
Pair with Connoisseurs tonic and lemon 
slice

Hendricks Juniper� £13.50
Aromas, floral hints and a touch of musky 
rose. Smooth with a long finish.
Pair with Connoisseurs tonic with a slice of 
cucumber

Bombay Sapphire� £13.50
A touch of juniper, ripe citrus notes and hints 
of spice. Exceptionally smooth and elegant, 
with a bold finish.
Pair with Pink grapefruit tonic and classic 
lime wedge

Brockmans� £13.75
Intensely smooth, with dark berries and 
exquisite botanicals.
Pair with Valencian orange tonic and lemon 
peel

Nicholson Blood Orange� £13.75
A crisp, dry and delicately balanced gin using 
Sicilian blood oranges for a refreshing taste.
Pair with Connoisseurs tonic and orange 
slice

Hugo Spritz� £12.00
Sapling Gin, elderflower, mint, lemon slice 
and sparkling wine.

Limoncello Spritz� £12.50
Limoncello, Prosecco and soda.

Passion Fruit Martini� £12.50
Bold, sweet and citrusy notes with vodka, 
passion fruit, pineapple, vanilla and lime.

PREMIUM GINS & COCKTAILS

ALCOHOL AWARENESS we recommend drinking in moderation. 
All spirits 50ml. 25ml single measures also available. All prices include VAT.

If you require any information regarding allergens please ask a member of our team.

PREMIUM GINS & COCKTAILS

Chase Rhubarb & Bramley Apple £13.25
GB Gin blended with pressed rhubarb 
and Bramley apple juice. Tangy and tart.
Pair with: Soda water and freshly 
squeezed lime. 

Dyfi Original £13.75
Small batch Welsh gin made with 
foraged botanicals from a UNESCO 
Biosphere Reserve. 
Pair with: Connoisseurs tonic 
and lemon slice

Hendricks Juniper £13.25
Aromas, floral hints and a touch of musky 
rose. Smooth with a long finish.
Pair with: Connoisseurs tonic with a slice 
of cucumber. 

Bombay Sapphire £13.25
A touch of juniper, ripe citrus notes 
and hints of spice. Exceptionally smooth 
and elegant, with a bold finish.
Pair with: Pink grapefruit tonic and 
classic lime wedge. 

Brockmans £13.75
Intensely smooth, with dark berries 
and exquisite botanicals.
Pair with: Valencian orange tonic 
and lemon peel.

Nicholson Blood Orange £13.75
A crisp, dry and delicately balanced 
gin using Sicilian blood oranges for 
a refreshing taste.
Pair with: Connoisseurs tonic and 
orange slice

Hugo Spritz £12.00
Sapling Gin, Elderflower, Mint, 
Lemon slice and Sparkling Wine

Limoncello Spritz £12.50
Limoncello, Prosecco and soda

Passion Fruit Martini £12.50
Bold, sweet and citrusy notes with vodka, 
passion fruit, pineapple, vanilla and lime.

Espresso Martini £12.50
Dick Bradsell’s gift to the world. A popular 
pick me up with vodka, espresso liqueur 
and Origin Cold Brew coffee.

Negroni £12.25
An Italian favourite and a timeless 
classic with London Dry Gin, Campari 
and sweet vermouth.

Aperol Spritz £11.50
Aperol, Prosecco and soda.

Broken Clock 75 £13.25
A delicate, balanced and characterful 
English vodka with orange juice and 
topped with Prosecco.
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small plates
Grilled pitta, lemon, coriander houmous 558kcal 7.95

Spicy chopped chorizo in red wine 954kcal 9.50

Falafels, harissa yoghurt, chilli, mint  315kcal 8.75

Minted lamb kabob, lemon coriander houmous, pitta 382kcal 9.75

Smoked salmon tartine, cucumber ribbons, rice wine, chilli dressing 267kcal 10.25

Avocado, butter bean bruschetta, tomato pepper chutney  426kcal 9.95

Duck liver pâté, zesty orange, sourdough toast, pickles 330kcal 10.75

Padrón peppers, sea salt, olive oil  154kcal 8.50

Chopped Davy’s sausages, honey mustard glaze 562kcal 8.95 
Vegetarian option available

Panko breaded prawns, sweet chilli sauce 249kcal 9.50

Chips V 318kcal 5.00

sharing boards  serves up to three
Charcuterie Prosciutto crudo, Milano salami, Ventricina salami, chorizo 29.95 
served with bread, olives and pickles 412kcal

Cheese Stilton, Somerset Brie, matured Cheddar, burrata, Parmesan, 29.95 
membrillo served with bread, olives and pickles 616kcal

Charcuterie and Cheese Prosciutto crudo, Milano salami, Ventricina salami, 29.95 
Stilton, Somerset Brie, matured Cheddar, membrillo served with bread, 
olives and pickles 534kcal

Vegetarian Mezze Board Falafels, chickpea tagine, houmous, Padrón peppers, 28.95 
roasted aubergine, balsamic roasted onions, pitta, served with sourdough toast, 
olives and pickles 672kcal

Crisps please ask our team for our selection of flavours 1.85

Mixed bar nuts, olives, smoked almonds and chilli corn from 3.95
10600-08 24

wine merchants  wine bars   dining rooms

Our cocktails are crafted 
by Black-Lines, using the 
best ingredients and never 
compromising on flavour.

 vegan   vegetarian

please ask a member of the team should you require any allergen information.
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 

Adults need around 2000 kcal a day.

1 2 3

 Ve g e t a r i a n         Ve g a n
Please ask a member of the team should you require any allergen information.

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Adults need around 2000 kcal a day.

S M A L L  P L AT E S
Lemon, Coriander Houmous Grilled pitta  370kcal   £8.25

Spicy Chopped Chorizo Paprika and red wine  954kcal   £9.85

Crispy Falafels Harissa yoghurt, chilli, mint  315kcal   £9.25

Minted Lamb Kebab Houmous, salad, garlic sauce,  pitta  525kcal   £11.25

Crispy Halloumi Schnitzel Rocket, salsa verde  486kcal   £8.75

Herby Butter Bean Bruschetta Avocado, Tomato, Sweet chilli salsa  426kcal   £9.95

Ham Hock Terrine Toasted sourdough, house pickles, salsa verde  360kcal   £12.25

Padrón Peppers Sea salt, olive oil  154kcal   £8.50

Davy’s Chopped Sausages Honey mustard glaze  562kcal  Vegetarian option available £8.95

Panko Fried Prawns Sweet chilli sauce  326kcal   £9.75

Chunky Chips  318kcal  Add Bravas and Garlic Sauce  180kcal £2.50 £5.25

S H A R I N G  B O A R D S
Charcuterie Prosciutto crudo, Milano salami, Ventricina salami, chorizo served with bread, olives 
and pickles  412kcal   

£29.95

Cheese Stilton v, Somerset Brie v, matured Cheddar, Burrata, Parmesan, membrillo served with 
bread, olives and pickles  616kcal   

£29.95

Charcuterie and Cheese Prosciutto crudo, Milano salami, Ventricina salami, Stilton v, Somerset 
Brie v, matured Cheddar, membrillo served with bread, olives and pickles  534kcal   

£29.95

Vegetarian Mezze Roasted red peppers, grilled aubergine, whipped feta, butter bean pâté bruschetta, 
Padrón peppers, houmous, falafels served with bread and olives  672kcal   

£28.95

S N A C K S
Crisps Please ask our team for our selection of flavours     £1.85

Mixed Bar Nuts  376kcal   £3.95

Mixed Olives  233kcal   £4.95

Crunchy Chilli Corn  326kcal   £5.25

Hickory Smoked Almonds  574kcal   £5.10

D
W

V
-M

O
R

-T
RU



CHAMPAGNE AND SPARKLING GLASS
125ML

BOTTLE 

Sidewood Nearly Naked Sparkling Low Alcohol Sauvignon Blanc NV, South Australia, 
Australia 0.5%  

£8.30 £39.95

Davy’s Célébration Champagne Brut Champagne Blend NV, Champagne, France 12.5%  £12.40 £59.95
Champagne Gardet Prestige Charles Brut Chardonnay/Pinot Noir 2006, Champagne, 
France 12%  

£140.00

Montauto Metodo Classico Brut Sangiovese NV, Tuscany, Italy 12.5%  £58.00
Toffoli Prosecco Superiore Conegliano Valdobbiadene Millesimato Brut Glera 2022, 

Veneto, Italy 11.5%  
£8.30 £39.95

Ita Prosecco Spumante Rosé Glera/Pinot Noir 2023, Veneto, Italy 10.5%  £8.50 £41.00

WHITE WINE GLASS
175ML

BOTTLE 

Domaine Bousquet Chardonnay/Torrontes 2023, Mendoza, Argentina 12.5%  £32.00

La Ronciere Cantoalba Chardonnay 2023, Colchagua, Chile 13.5%  £8.50 £32.00

Nine Oaks Bacchus 2023, Kent, England 12.5%  £49.00
Château Reynier Bordeaux Blanc Sauvignon Blanc/Sémillon 2023, Entre-Deux-Mers, 
Bordeaux, France 12%  

£8.70 £33.00

Domaine Roy Chablis 1er Cru Fourchaume Chardonnay 2020, Chablis, Burgundy, France 13% £95.00
Domaine Capuano-Ferreri Chassagne-Montrachet Cuvée Prestige Chardonnay 2020, Côte 
de Beaune, Burgundy, France 13.5% 

£120.00

Domaine Sève Bourgogne Blanc Chardonnay 2023, Mâconnais, Burgundy, France 13%  £10.70 £39.95

Pouilly-Fumé Cuvée la Mariée Sauvignon Blanc 2023, Loire Valley, France 12.5%  £54.00

Davy’s No.1 White Colombard/Ugni Blanc NV, Regional France, France 11%  £7.80 £28.95

Terre d’Eole Picpoul de Pinet 2023, Regional France, France 12.5%  £36.00

Gilvesy St George Cuvée Furmint/Rhine Riesling 2021, Badacsony, Hungary 12%  £11.40 £43.00

Modeano Malvasia 2022, Friuli-Venezia Giulia, Italy 13%  £10.60 £39.95

Carlomagno Fiano 2023, Puglia, Italy 12.5%  £8.90 £33.50

Pounamu Sauvignon Blanc 2022, Marlborough, New Zealand 12.5%  £50.00

Espaço Rural Bojador Branco Antão Vaz/Arinto 2022, Alentejo, Portugal 12.5%  £34.00

Cape Leopard Reserve White Chenin Blanc/Viognier, 2022, Paarl, South Africa 13.22%  £7.90 £29.95

Fábula de Paniza Grenache Blanc 2023, Cariñena, Spain 12%  £7.00 £26.50

Phelps Creek Chardonnay 2019, Oregon, USA 13.2%  £79.00

ROSÉ WINE GLASS
175ML

BOTTLE 

St Sidoine Provence Rosé Cinsault/Grenache 2023, Provence, France 13%  £39.00

Trésor de Dragon Côtes de Provence Rosé Grenache/Syrah 2023, Provence, France 12.5%  £12.90 £49.00
La Balade de Coline Rosé Grenache/Syrah 2023, Southern Rhône, Rhône Valley, France 
12.5%  

£7.90 £29.95

   Ve g e t a r i a n    Ve g a n    O r g a n i c    B i o d y n a m i c    S u s t a i n a b l e 

BOTTLED BEER & CIDER
Harbour Brewery Maverick Pilsner 5% (330ML) £6.25

Harbour Brewery Arctic Sky Cold IPA 4.3% (330ML) £6.25

Whitstable Bay Organic Ale 4.5% (500ML) £7.00

Estrella Galicia 4.7% (330ML)  £6.25

Corona 4.5% (330ML)  £6.40

Peroni 5% (330ML) £6.25

Doom Bar 4.3% (500ML) £7.20

Rekorderlig Strawberry-Lime Cider 4% (500ML) £7.50

Rekorderlig Passion Fruit Cider 4% (500ML) £7.50

Aspall’s Cyder ‘Draught’ 5.5% (330ML) £6.25

Angry Orchard Apple Cider 5% (500ML) £7.00

LOW & NO
Big Drop Pale Ale 0.5% (330ML) £5.60

Lucky Saint 0.5% (330ML) £5.60

SOFT DRINKS
Luscombe Sicilian Lemonade (270ML) £4.50

Luscombe Wild Elderflower (270ML) £4.50

Fentimans Rose Lemonade (275ML) £4.65

Fentimans Sparkling Raspberry (275ML) £4.65

Fentimans Ginger Beer (275ML) £4.65

Turner Hardy & Co Tomato Juice (250ML) £4.85

Coke (330ML) £4.60

Diet Coke (330ML) £4.60

Kingsdown Spring Water Still (330ML) £3.50

Kingsdown Spring Water Still (750ML) £4.95

Kingsdown Spring Water Sparkling (330ML) £3.50

Kingsdown Spring Water Sparkling (750ML) £4.95

Folkington’s Cranberry Juice (250ML) £4.65

Folkington’s Cloudy Apple (250ML) £4.65

PREMIUM SPIRITS
We offer a wider range of premium spirits. Please ask your team for more information. Spirit prices start from £11.25 for 
a 50ml double and mixer. Single measures (25ml) are available on request.

Fentimans botanical drinks are our recommended choice of mixers. 
Try our refreshing Connoisseurs Tonic, Pink Grapefruit, Pink Rhubarb, or Valencian Orange.

All of our wines are available to take home at retail prices. Please ask a member of the team for more details.  
All still wines offered by the glass are also available in a 125ml measure.

RED WINE GLASS
175ML

BOTTLE 

Durigutti Malbec 2023, Mendoza, Argentina 14%  £10.60 £39.95

Sidewood Mappinga Shiraz 2016, South Australia, Australia 13%  £85.00

La Ronciere Mousai Carménère 2022, Licantén, Chile 13.5%  £35.00

Château Clos du Clocher Merlot, Cabernet Franc 2017, Pomerol, Bordeaux, France 14%  £110.00
Le Comte de Malartic Rouge Merlot/Cabernet Sauvignon 2019, Pessac-Léognan, 
Bordeaux, France 13.5% 

£15.95 £60.00

Davy’s Anniversary Claret 150 Years Cuvée Merlot/Cabernet Sauvignon 2022, Bordeaux, 
France 13.5%  

£10.30 £39.00

Ambroise Nuits-St-Georges Pinot Noir 2020, Côte de Nuits, Burgundy, France 13%  £120.00
Domaine Régis Bouvier Marsannay Vieilles Vignes Rouge Pinot Noir 2021, Côte de Nuits, 
Burgundy, France 13% 

£90.00

Clos des Nines Cinso Loco Cinsault 2022, Languedoc-Roussillon, France 14%  £48.00

Davy’s No.1 Red Grenache/Cabernet Sauvignon NV, Regional France, France 12.5% £7.80 £28.95
Davy’s Côtes du Rhône Tradition Grenache/Syrah 2023, Southern Rhône, Rhône Valley, 
France 14%  

£9.90 £37.50

Rupe Secca Nero d’Avola 2023, Sicily, Italy 13%  £8.95 £34.00

La Togata Jacopus Brunello di Montalcino Sangiovese 2017, Tuscany, Italy 14.5%  £95.00

Nardi Viticoltori Baccheri Sangiovese/Merlot 2020, Tuscany, Italy 13.5% £8.70 £33.00

Corte Cavedini Valpolicella Corvina/Rondinella 2020, Veneto, Italy 12.5%  £12.90 £49.00

Mount Brown Catherine’s Block Pinot Noir 2020, Waipara, New Zealand 13%  £45.00
Quinta dos Capuchos Memória Grande Escolha Touriga Nacional/Syrah 2015, Lisboa, 
Portugal 14.5% 

£60.00

Cape Leopard Reserve Merlot 2023, Paarl, South Africa 13.5%  £9.00 £34.00

Viña Temprana Old Vines Grenache 2023, Campo de Borja, Spain 14%  £28.95

Fábula de Paniza Cariñena 2023, Cariñena, Spain 14%  £7.00 £26.50

Valserrano Rioja Crianza Tempranillo/Mazuelo 2020, Rioja, Spain 14%  £42.00

PUDDING AND FORTIFIED GLASS
100ML

BOTTLE 

DV by Doisy-Védrines Sémillon/Sauvignon Blanc 2019, Sauternes, Bordeaux, France 13% 

HALF BOTTLE  
£40.50

Davy’s Reserve Ruby Port Touriga Nacional/Touriga Franca NV, Douro, Portugal 18.5%  £8.00 £53.00
Quinta da Silveira 10 Years Old Tawny Port Touriga Nacional/Touriga Franca NV, Douro, 
Portugal 20%  

£11.10 £73.00

Blandy’s 5 Year Old Rich Madeira Bual/Malmsey NV, Madeira, Portugal 19% 50cl £10.95 £49.00

Juan Victor Manzanilla Palomino NV, Jerez, Spain 15% £6.90 £45.00

Hidalgo Amontillado Napoleon Palomino NV, Jerez, Spain 17.5% 50cl  £10.50 £46.00
Barbadillo La Cilla Pedro Ximenez Pedro Ximenez NV, Jerez, Spain 17.5% HALF 

BOTTLE  
£12.80 £42.00

Bodegas Ochoa Moscatel Vendimia Tardia Muscat Blanc à Petits Grains 2023, Navarra, 
Spain 15% 50CL  

£8.70 £38.00


