
REDS

Tempranillo 'Caminante’  [Vina Albergada, Spain]
A bright, juicy Tempranillo bursting with sweet damson and soft plum fruit with gentle tannins
making it deliciously easy-drinking.

Pinot Noir ‘Moulin de Gassac’, Herault [Langedoc, France]
Half the price of its illustrious Burgundy cousins; light & fresh, perfect with roast Pork Belly

6.5         8.5           24.5

175ml   250ml    75cl

8.5         11.2         32

Malbec ‘Terre Rouge’  [Chateau du Cedre, France]
Dark red, with a very fruity nose, both powerful and elegant. Round and soft on the palate
with great fruit intensity and notes of blackberries and small red fruits.

Cabernet Sauvignon ‘The Good Luck Club’, Small Town Vineyards [Barossa Valley, Australia]
Summer pudding reaches from the glass, there is an abundance of blackberry and cassis fruit
with a naughty creaminess of oak

47

Merlot ‘Chateau Milon’, ‘Cuvee Caprice’, Saint-Emillion [Bordeaux, France] 53
Intense warm spiced fruit on the nose. A proper claret with rich plummy fruit throughout

REDS

7.8          11            31.5

Pinot Noir ‘Mondelot’ (Organic) [Bourgogne, France] (vg) 53
The predominantly clay soil this of this vineyard leads to a bolder red with notes of earth and
mushroom along side a juicy red currant and fresh plum

Malbec ‘Ballena del sur’ [Mendoza, Argentina]
Soft, dark fruit character but with a welcoming herbal element and a gentle grip on the finish
which adds to the overall fresh character of the wine

36.5

HALF BOTTLES
Brouilly ‘Domaine Cret des Garanches’ [Beaujolais, France]
Expect scents of black cherries, strawberries and apricots. On the palate, a clean mineral
texture with restrained tannins and further cherry flavours leading to a spicy finish.

23.5
  37.5cl

Château La Claymore ‘Lussac Saint-Emilion’ [Bordeaux, France]
Great body with balance of fruit to fine silky tannins that give a lingering length to the taste.
Perfect with hearty stews & roast beef as well as the cheese board selection particularly aged
hard cheese.

30

juicy, fresh, fruity

Montepulciano ‘Frentano’ (Organic) [Abruzzo, Italy] (vg) 
Plum-skin fruit allied to leathery warmth with an all-over chocolate finish

8            10             29

ripe, structured, savoury

robust, full, spicy
Côtes du Rhône ‘Les Oliviers’ (Organic) [Rhone, France] (vg)
A dense inky 'unflitered  Rhône, ripe berry fruit, garrique herbs and pepper. Hints of tobacco
and leather with a nice spine of fresh spicy acidity.

8.5          12.5     36.5

Versante Primitivo Vallone [Puglia, Italy]
From Vallone's Brindisi estate, a ripe, generous and well-balanced style of Primitivo

 9.5          12            35

Ribera del Duero ‘Cuatro Meses’ (Organic), Bodegaas Fuentenarro [Old Castile, Spain]
Very juicy with a soft, slightly cloudy purple colour and gentle flavours of blackberry, 
liquorice, pepper and nutmeg

9.7          12.5         37

Domaine Didier Desvignes Morgon ‘Les Charmes’ [Beaujolais, France] 45
Dark blue tints, cherry and plum. Initially mineral on the palate, yielding to smoky-sweet fruits

Tempranillo Gavanza 2015 [Rioja Spain] 
The fruit is dark but not heavy, the oak is spicy and well integrated rather than sweet and
overbearing. Very elegant.

75
MAGNUM 150cl



WHITE/ORANGE

175ml   250ml    75cldry, sensual, mineral
Picpoul De Pinet ‘Grange des Roc’ [Languedoc, France] (vg)
Deliciously understated, hints of saline make this the ideal partner to seafood

9       11.5       33

Gavi ‘La Furnace’ (Organic) [Piedmont, Northern Italy] 
Fruit driven on the palate with bright citrus acidity and white floral aromas

38

Chardonnay ‘Mappinga Hill’ (Organic) [Adelaide Hills, Australia] 
A perfect balance of citrus and apples with the creaminess and body from the barrel
ageing and malo.

9        12          35

fresh, fruity, exhilarating

Riesling ‘Sandgrove’ (Organic) [Eden Valley, Australia] (vg)
Plenty of primary fruit characteristics with explosive lime and apple. This is an ideal 
midweek wine, fantastic as an aperitif or with a whole array of lighter foods

9       12.5        36

Vinho Verde Chin Chin [Portugal] (vg) 
The legend from Northern Portugal. Spritzy white, bursting with energy

8.2       10.2        29

Sauvignon Blanc ‘Ruakana’ [Marlborough, New Zealand]
Bright notes of orange peel and stone fruits on the nose give way to a juicy 
and textural mouthfeel. With crisp acidity, notes of peach and ripe pineapple

10         12.5        37

Albarino San Campio ‘Bodegas Terras Gauda’ [Galicia, Spain] 44

Inzolia ‘Caleo’ [Terre Siciliane, Italy]
The palate is bright, vibrant, with further fruity notes and a nice green appley finish. 
A great wine to pair with seafood. 

6.5        9             25

rich, complex, elegant
Domaine Perrin Celine Meursault [Burgundy, France] 
A nice balance between creamy and fresh, with a beautiful bouquet of 
aromas on the flower and toasted notes

85

Sauvignon Blanc ‘Guy Allion’ [Loire Valley, France] 
Aromas of elderflower cordial, Victoria plums and hints of grass. The palate is 
filled with gooseberry fool infused with elderflower and hints of summer fruit

7.6        9.6

HALF BOTTLES
Muscadet Garance ‘Pierre Luneau-Papin & Marie Luneau’ [Loire, France]
Packed with zippy citrus notes, delicate white flowers, a touch of brioche 
and salty, wet stones on the finish

22.5

  37.5cl

Chablis ‘Gérard Tremblay’ [Burgundy, France] 
A lovely clean and linear example of Chablis. Notes of subtle apple 
and pear balance the slight appearance of hazelnut and yeasty undertones

28

WHITE

Spanish 'gold'. Intense aromas – ripe apple, banana and lemon & lime. On the palate, 
lively fruit with a seam of golden citrus

Orange Vigneti Tardis ‘Fratelli Felix’  [Campagnia, Italy]
Savoury, pithy fruit character, herbs, ginger, spices and more abound. 
A great little glass of orange, ideal for fish dishes.

ORANGE

Pierre Luneau-Papin Muscadet De Sevre Et Maine Sur Lie ‘Garance’  [Loire, France]
Ideal as an aperitif, with seafood; sea bass in a salt crust, sea bream fillet, salmon crumble,
confit courgettes, Asian cuisine and fresh cheeses.

72

MAGNUM 150cl

175ml   250ml    75cl

8.5       13       36.5



Prosecco Le Dolci Colline [Castel Boglione, Italy] 

Prosecco Rosé Cantina Bernardi (Organic) [Veneto, Italy] 

JP Deville Brut Jean Paul Deville [Champagne, France]

5.5            30

6.5        36.5

Laurent Perrier Cuvee Rose Champgne [Champagne, France]

45

95

Fresh and gently fruity fizz, with citrus and green apple aromas

Dry and savoury on the palate with delicate notes of cherry and red fruit. Vegan-friendly.

Ripe and generous with fresh red berry and citrus flavours. The finish is dry and refreshing.

7.5            39Cremant d’Alsace Cave de Turckheim [Alsace, France] 
Made in the same way as Champagne, but more affordable, perfumed with pink grapefruit and
lychee.

36Ribelle Rosato Camilli Donati (Organic) [Arola Italy] (vg)
This Pétillant Naturel wine gives a full flavour of red fruits, very juicy and organic.  

The overwhelming sensation is one of freshness and the taste is like breathing the heady
aromas of a freshly-picked basket of berry fruits.

SWEET WINE

Monbazillac, Jour de Fruit ‘Domaine de l’Ancienne Cure’ [South-West, France]
Sweet wine, honeyed, nectar, delicious half bottle for dessert or cheese. 

HALF BOTTLE

Pedro Ximenez Sherry ‘Emilio Hidalgo’ [Jerez, Spain ]
The sugars are concentrated from the grapes being sun-dried right after harvest, and it has
complexity from the barrel ageing.

Sauternes ‘Château Filhot’ [Bordeaux, France]
A blend of Semillon, Sauvignon and Muscadelle. One of their greatest vintages with rich tropical
fruit balanced by beautiful acidity and a honeyed finish. 

10           24.5

 125ml      37cl

7

 50ml

    15              42

SPARKLING

ROSE/SPARKLING/SWEET

Rosa Puglia Calcarius (Organic) 100% Negromaro [Puglia, Italy]
Elegant Negromara rosé with a nose of cranberry, strawberry & pomegranate. Juicy & light,
perfect for a summer’s evening

45

100cl

ROSE

Reserve de Gassac Grenache, Carignan, Syrah Rosé [Languedoc, France] (v)
Elegant, refined, similar in style to a Provence Rosé; ideal for those 
who enjoy Pinot Blush

Cotes de Provence Rosé Carteron Elegance [Provence, France] (vg)    
The Queen of Rosé, simply the real deal; light-medium bodied, 
tasting of soft red berries

7.5        9.5        28

175ml   250ml    75cl

10      13.5         39

MAGNUM

 125ml      75cl



DUKE HIGHLIGHTS

Sherry & Rhu | 11.5 
Pedro Ximenez sherry, rhubarb liqueur, 
vanilla, prosecco & soda

Aperol | 11
Aperol, prosecco, soda, orange

SUMMER SPRITZ COCKTAILS

Tiempo, hibiscus & pomegranate | 10.5
Tiempo Reposado, lime, agave, pomegranate
& hibiscus Agua de Madre

Hugo | 11
elderflower liqueur, prosecco, soda, lemon

DESSERT COCKTAIL HIGHLIGHTS

CLASSIC COCKTAILS

DUKE HIGHLIGHTS

Tommy’s Marg | 10.5
Tiempo Tequila, agave, lime

Classic Marg | 10.5
Tiempo Tequila, Cointreau, lime

Old Fashioned | 11
Woodford Reserve, demerera sugar,
angostura bitters

Rum Old Fashioned | 11
Spiced Rum, Demerara sugar, orange bitters

Limoncello | 11
Limoncello, prosecco. soda

Spiced & Stormy | 10.5
Vapoura Spiced, cinnamon, lime, spiced cider,
ginger beer

Vapoura Espresso Martini | 13.5 
Vapoura Chapter One Rum, Perky Blenders
Espresso, white chocolate, Licor 43, tonka
bean

Everything’s Peachy | 11
Tiempo Reposado, peach liqueur, mint, 
lemon, agave

Verdita Margarita | 11.5 
Tiempo Reposado, jalapeño, coriander, mint,
pineapple, agave, lime 

Banana Daiquiri | 11
Hoxton Banana Rum, vanilla syrup & lime 

Classic Bloody Mary | 10
Vodka, Bloody Bens Bloody Mary mix,
Tabasco, tomato juice

Bloody Maria | 11
Tiempo Reposado, Bloody Bens Bloody Mary
mix, Tabasco, tomato juice

Red Snapper | 11
Gin, Bloody Bens Bloody Mary mix, Tabasco,
tomato juice

Mother Mary | 8.5
Mother Root ginger, Bloody Bens Bloody
Mary mix, Tabasco, tomato juice

Tiempo Flat White | 10.5
Baileys, Tiempo Espresso, 
Perky Blenders espresso, cream & vanilla syrup

The Bee Keeper | 11.50
Vapoura Chapter Two, Campari, honey,
lemon, grapefruit



Verdita Margarita | 11.5 
Tiempo Reposado, jalapeño, coriander, mint, pineapple, agave, lime 

TIEMPO TEQUILA COCKTAILS
A smooth and complex tequila; balancing subtle undertones of butterscotch 
and caramel with bright notes of sweet agave, making a fantastic base for a cocktail,
be it bitter, sweet or spicy!

Everything’s Peachy | 11
Tiempo Reposado, peach liqueur, mint, lemon, agave

Pineapple Amore | 11
Tiempo Reposado, Amaro, pineapple, cherry, lemon juice & pandan syrup

Tiempo Reposado | 5
Verdita Chaser - house blend of pineapple juice, jalapeño, coriander, mint | 1.5

Tiempo Espresso | 5

SIGNATURE SERVES
T&G | 10.5
Tiempo Reposado, ginger beer, lime

Tiempo Flat White | 10.5
Baileys, Tiempo Espresso, Perky Blenders espresso, cream & vanilla syrup

Tiempo, Hibiscus & Pomegranate | 10.5
Tiempo Reposado, lime, agave, pomegranate & hibiscus Agua de Madre

SHOTS

STRAIGHT  UP

ON THE ROCKS

Paloma | 11
Tiempo Reposado, lime, agave, grapefruit soda

Picante | 11
Tiempo Reposado, red chilli, coriander, agave, lime

CLASSICS

Classic Margarita | 10.5
Tiempo Reposado, Cointreau, lime, salt rim

Tommy’s Margarita | 10.5
Tiempo Reposado, agave, lime
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VAPOURA RUM 
A celebration of master craftsmanship and exquisite taste capable of catering for any
occasion. Chapter One, with its warm and refined infusion of spices, perfect for both short
and long cocktails while Chapter Two with its rich and velvety mouthfeel is ideal for sipping
and stirred-down cocktails.

Chapter One - Spiced Rum
An elegant infusion of spices. Warm and refined, distilled in small batches 
using copper pot stills for unparalleled depth of flavour and purity. 

Chapter Two - Golden Rum
With a rich, velvety mouthfeel and a taunting finish, Chapter Two uses 
natural ingredients and only the finest molasses, sourced for unparalleled 
depth of flavour. 
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COCKTAILS

Kung Fu Pandan | 13.5
Vapoura Chapter Two, amaretto, miso cream, pandan syrup 

Vapoura Chapter Two rum perfectly complements the fragrant pandan syrup, amaretto brings
a smooth, almond-like depth, while the miso cream adds a savoury, umami twist.

Vapoura Espresso Martini | 13.5 
Vapoura Chapter One, Perky Blenders Espresso, white chocolate, Licor 43, tonka bean

An Espresso Martini, revamped, upgraded. A harmonious fusion of Chapter One, captivating
Licor 43, velvety White Chocolate, and the subtle essence of the Tonka Bean.

Spiced & Stormy | 10.5
Vapoura Chapter One, cinnamon, lime, spiced cider, ginger beer

The Duke’s twist on a Dark & Stormy, cinnamon syrup, Vapoura Spiced rum, spiced cider and
ginger beer. Keeping you refreshed and on your toes!

SIPPING

The Bee Keeper | 11.50
Vapoura Chapter Two, Campari, honey, lemon, grapefruit

Simple and fresh with a touch of nature’s sweetness. This summer favourite works beautifully
with the bolder flavours of Chapter 2. These will creep up on you… in the most beautiful of
ways. 

 25ml      50ml

6            11 

7            12



Spiced Apple & Ginger | 8.5 
Mother Root, apple juice, cinnamon & lemon 

Ginger Switchel & Soda | 6 
Mother Root, soda, rosemary 

NON-AlCOHOLIC COCKTAILS

THREE SPIRIT  

MOTHER ROOT  

Herbal Stimulant | 8.5 
Three Spirit Social Elixir [lion’s mane mushroom, cacao, green tea], Perky Blenders Espresso,
maple syrup, cacao, orange bitters

The Livener | 8.5 
Three Spirit Livener [watermelon, pomegranate, guayusa], London Essence tonic, grapefruit

New Fashioned | 7 
Three Spirit Nightcap [valerian, ashwagandha, liquorice], cherry bitters, lemon peel

Lucky Saint Lager 0.5% | 4.7 
Brooklyn Special Effects 0.4% | 4.5
Guinness 0.0% | 4.9
Erdinger 0.5% | 5

Estrella Galicia 0.0% pint | 5.4   half | 2.7 

Lyre’s Non-Alc Prosecco 125ml | 5.5 

Elderflower Spritz | 6
elderflower cordial & n/a prosecco

BOTIVO 

Botivo Verdita | 7.5 
Botivo, jalapeño, coriander, mint, pineapple,
agave & lime

Botivo & Lucky Saint Lager | 8 

ALCOHOL FREE

Three Spirit Elixirs are designed by herbalists and bartenders to enhance your mood, rhythm 
and mind throughout the day and into the night

Expect zingy ginger, zippy apple cider vinegar, mellow blossom honey and a lick of chilli heat.

A deeply refreshing bittersweet aperitivo bursting with herbal and citrus notes. Hand blended
in small batches on Lannock Farm
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BEER/WINE/SPRITZ


