
If you have any allergies or food intolerance, please advise a member of staff. 

All prices include VAT. A discretionaly 15% service charge will be added to your bill.

WA E S K A
OSHUN • 17

Bombay Sapphire Gin infused Gynostema herb, Yuzu Sake, Basil & 
Sudachi Sherbet, Veuve Cliquot Brut Champagne

ANIMUM • 16
Suntory Haku Vodka Fatwashed Coconut & Almond Butter, 

Px Sherry, Coffee, Elderberry, Hazelnut

MANGOSTEEN • 16
Patron Silver Tequila Infused Mangosteen & Hibiscus, Chipotle 

Agave, Jalapeno Vinegar, Grapefruit Soda, Chilli

EUPHORIA • 17
St Germain Elderflower, Muyu Chinotto, Blood Orange, Veuve 

Cliquot Brut Champagne, Fennel

FLORES SANA • 15
Greygoose Vodka Infused Tonka Beans, Homemade Orange Liquor, 

Passion Fruit, Curam Elixir

PARADIS PERDU • 17
Bacardi Rum Blend Fatwashed Hemp Butter, Pineapple, Yuzu, 

Orgeat, Shisandra Elixir, Bitters

CARNIVORUS LADY • 17
Suntory Toki Whisky, Campari, Sweet Vermouth, Tomato Ponzu, 

Strawberry

HAPPINESS • 11
Carrot, Elderflower, Ginger, Sesame

(Ve) - Vegan (V) - Vegetarian. If you have any allergies or food intolerance, please advise a member 
of staff. All prices include VAT. A discretionary 15% service charge will be added to your bill.



If you have any allergies or food intolerance, please advise a member of staff. 

All prices include VAT. A discretionaly 15% service charge will be added to your bill.

WA E S K A

Wholemeal Sourdough, Salted Butter & Olive Oil (VE) • 5

Lindisfarne Oyster, Shallot & Ancho Chilli Vinegar • 4 each

Vegetable Escabeche (VE) • 6

Casanova Olives, Fennel & Chilli (VE) • 5

Guacamole, Tomato Chipotle, Corn Chips (VE) • 7

Salt Cod Croquetta, Piquillo Pepper (2 pcs) • 7

Octopus, Artichoke & Olive Empanada (2 pcs) • 11

Chorizo Iberico & Guindillas Peppers • 13

Burrata, Chicory, Hazelnuts & Apricot (V) • 13

Grilled Artichoke, Green Beans, Peanuts, Chilli, & Mint (VE) .14

If you have any allergies or food intolerance, please advise a member 
of staff. All prices include VAT. A discretionary 15% service charge will be added to your bill.



WA E S K A
CHAMPAGNE                                                                  
                                              
NV     Veuve Clicquot Yellow Label Brut               
NV     Veuve Clicquot Rose Brut     
NV     Ruinart Blanc de Blanc    
NV     Krug Grand Cuvee 
NV     Jacques Selosse V.O

             
WHITE  

     
2019  Pez De Rio Blanco Cariñena, Spain 
2018  Toscana Bianco, Bibi Graetz Casamatta, Italy             
2019  Two Rivers SB, Convergence, New Zealand                         
2019  Kerner, Manni Nossing, Alto Adige, Italy                                 
2018  Saint Veran, En Creches, Domaine Daniel Barraud, Macon, France  
2019  Condrieu L’Octroi, Domaine Pierre Gaillard, Condrieu, France 
2018  Puligny Montrachet, Domaine Fernand & Laurent Pillot, Burgundy, France

        
ROSE

2018  Ultimate Provence, Alexis Cornu, Provence, France 
2018  Bandol, Comaine Tempier, Provence, France

 
RED

2017   La Posta Armando Mendoza Bonarda   
2016   Vivanco Crianza Joan Miro, Rioja, Spain  
2016   Catena Appellation Vista Flores Malbec                                
2017   Bourgogne Pinot Noir, Domaine Joel Remy, Bourgogne, France 
2016   La Fleurie Poncie Du Grappin
2019   Barda Pinot Noir Chacra, Patagonia, Argentina    
2018   Brunello Di Montalcino Collemattoni, Brunello, Italy
2018   Beaune Boucherottes Le Grappin
2015   Chateau Fleur Cardinale, Grand Cru, Saint Emilion, France

  125ml/Bottle

18/95 
    24/130
    20/110

345
350

175ml/Bottle

11/43
13.5/54
16.5/66
17.5/70

21/81
160
233

15/60
18.5/73

9.5/38
11/43

13.5/54
16.5/66
17.5/70

21/82
135
160
239

If you have any allergies or food intolerance, please advise a member 
of staff. All prices include VAT. A discretionary 15% service charge will be added to your bill.


