
 

 

WINE MENU  
 

SPARKLING WINE 

Torres Natureo Sparkling 0%, Spain     £25.00 

Prosecco Extra Dry, Italy        £30.00 

Gran Gesta Brut, Spain        £30.00 

Gran Gesta Rosado, Cava, Spain        £30.00 

 

WHITE WINE  

Torres Natureo White 0%, Spain                  £22.00 

Ke Bonta Pinot Grigio, Italy       £23.00 

Sabina Blanco, Spain        £24.00 

Delincuente Blanco, Spain       £25.00 

Bianco, Vino d'Italia, Babalù, Sicily     £26.00 

Ke Bonta Cortese, Italy        £26.00 

Saison de la Vigne, France             £26.00  

La Barbe Sauvignon Blanc, France      £27.00 

Passatempo Branco Vinho Verde, Portugal   £27.50 

Entero, Old Vine Macabeo, Spain     £27.50 

Laidi Garnacha Nativa Blanco, Spain     £27.50 

Casalforte Garganega, Italy       £28.00 

Decanal Chardonnay, Italy      £29.00 

Lévre Piquante Picpoul de Pinet, France     £29.00 

Coast to Coast Sauvignon Blanc, NZ     £32.00 

Te Quiero, Organic Field Blend, Spain    £32.00 

Kuku Rock Sauvignon Blanc, NZ     £35.00 

 



 

 

 

WINE MENU  
 

ROSÉ WINE  

Torres Natureo Rose 0%, Spain      £22.00 
Ke Bonta Pinot Grigio Rosé, Pavia, Italy     £26.00 
Sabina Rosado, Spain        £26.00 
Saison de la Vigne, France       £28.00 
 

RED WINE 

Cape 1652 Pinotage, South Africa      £23.00 

Prime Cuts Red, South Africa      £24.00 

Delincuente Tinto, Spain        £25.00 

Ke Bonta Sangiovese, Italy       £26.00 

Rosso, Vino d'Italia, Babalù, Sicily, Italy.      £26.00 

Sabina Tinto, Spain         £26.00 

Saison de la Vigne Rouge, France      £26.00  

La Barbe Merlot Mourvèdre, France     £27.00  

Decanal Merlot, Italy       £29.00 

Guiliana Vicini Montepulciano d'Abruzzo, Italy   £29.00 

Perchron Old Vine Cinsault, South Africa    £29.00 

Santiago Pinot Noir, Chile       £30.00 

Casalforte Corvina, Italy        £30.00 

La Gran Bestia Malbec, Argentina      £30.00  

Te Quiero, Organic Field Blend Red, Spain   £32.00 

Bella Modella, Primitivo, IGT Puglia, Italy    £32.00 

Muriel Rioja Crianza, Spain       £33.00 

 



BAGELS   

Strawberry Jam & Ricotta             5  
Ricotta, Apples with Drizzle of Honey         5  
Houmous & Veg               5  
Cheddar & Tomato              5.5  
Blue Cheese & Salami              6  
  

ON SOURDOUGH TOAST 

Brie, Pear & Chilli Honey         6.5 
Prosciutto, Swiss Cheese, Sweet Chilli w. Chutney    8  
Tomato Bruschetta w. Basil & Olive Oil      6.5 
Salami, Tomato, Salsa Verde and EVOO        8  
Goat Cheese, Caramelised Onions, Roasted Peppers     7.5 
Chickpea, Tomato, Cornichon, Mint, Olive Salad          7.5 
 

NIBBLES

Peppers stuffed w. Feta Cheese       4 
Marinated Olives             4 
Crisps or Nuts           1.5 
Sausage Roll w. Pickled Onions & Chutney     4 
Crispy Bread w. Olive Oil               4.5 
Pork Pie, Pickles & Chutney         5.5 
 

SMALL PLATES  

Pâté, Bread & Cornichon         7 
Tomato Salad w. Basil, Balsamic and EVOO       5  
•add Buffalo Mozzarella           3.5  
Houmous & Crispy Bread         6 
Olive Tapanade w. Crispy Bread       6 
Manchego & Membrillo                7 
Salami w. Cornichon               8 
Prosciutto, Olives w. Shaved Alpine Cheese     8 
Cornish Yarg w. Picos & Chutney          7  
Stilton Colston Bassett, honey drizzle & crackers    7 

 

Food allergies & intolerances- Please speak to our staff about ingridients in your food when placing 
order. Food prepared here may contain or have come in contact with peanuts, soybeans, tree nuts, 
eggs, milk, wheat, shellfish or fish.  



BOARDS  

House Cheese Board:  

Two Cheese            12 
•any 2 house cheeses, membrillo, crackers.        
Three Cheese            16 
•any 3 house cheeses, membrillo, crackers.         
Four Cheese                            22 
•any 4 house cheeses, membrillo, crackers. 

Customers Choice Cheese Board        20 
•choose any 3 cheeses from the counter, membrillo, crackers.           

House Charcuterie Board                 26 
•3 cheese, deli meat, olives, stuffed peppers, membrillo, crackers.    

Ploughman’s            26 
•pork pie, cheddar, stilton, pâté, gherkins, crispy bread, chutney.              

Board & Bottle (Ideal for 2)        35 
•house selection of 3 cheeses & wine (red, white or rosé)      

 

SWEET 

Affogato al Café (espresso, vanilla ice cream, Frangelico)   6.5  

Spanish Almond Cake with vanilla Ice cream     5.5 

Affogato al Vino Bianco (white wine & ripple ice cream)    6.5 

Cranberry & Hazelnut Cookie         2 

Pedro Ximénez Sweet Sherry 100ml      7.5 
•add Vanilla Ice-Cream          3 

Port 100ml            7.5 
•add Stilton Cheese          5 
 

KNOWLES GREEN CLASSICS 50ml 

Gin & Tonic            8 
Negroni (Batch Aged)         8 
Manhattan            8 
Aperol Spritz           8 
 
Food allergies & intolerances- Please speak to our staff about ingridients in your food when placing 
order. Food prepared here may contain or have come in contact with peanuts, soybeans, tree nuts, 
eggs, milk, wheat, shellfish or fish. 
 


