SPARKLING

Cava Funambul Brut Nature
Penedes Catalonia, 2017
[Cleansing, energising, bone-dry]

WHITE

Oniric Blanc Xarel-lo
Entre Vinyes, Penedes Catalonia, 2020
[Zesty, bright, refreshing]

Chenin Blanc
Caves de Saumur, Loire, 2020
[Whistle-clean, citrus, crowd-pleaser]

Picpoul de Pinet
Laurent Gaujal, France, 2019
[Laser sharp, mineral, mouthwatering]

Cotes du Rhone Villages Blanc
Domaine St Gayan 2016
[Old vine, rounded, apricot]

Magnus Riesling
Staffelter Hof, Mosel, 2019
[Lush, lime, off-dry]

Pinot Gris
Leon Beyer, Alsace, 2018
[Apricot, off-dry, food wine]

Crozes-Hermitage Blanc
Alain Graillot, 2019
[Elegant, Marsanne/Rousanne blend]

RED

Tres Tinto Tempranillo
Azul Y Garanza, Navarra, 2018
[Cherry, smoky, smooth]

Cabernet Franc, Merlot
Domaine Girard, Languedoc, 2018
[Silky, supple, dark cherry]

Pinot Noir, Gamay

Saint-Pourcain, ‘La Ficelle’, 2020
[Bright, light, juicy]

Crozes-Hermitage Syrah
‘Equinoxe’, Maxime Graillot 2019
[Juicy, violets, renowned family]

Cote de Nuits Villages ‘Croix Violette’
Frederic Magnien, 2017
[Meticulous, biodynamic Burgundy]
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COCKTAILS

One Sip Colada-Tini 5.8
ELLC Vodka, Noilly Prat, pineapple solution, coconut vinegar

Rhubarb & Rose Manhattan 10.8
Buffalo Trace, Regal Rogue rosé vermouth, Kimbula Kithul

Clarified Chilli Mezcal Margarita 11
Mezcal Verde, Ceylon Arrack, grapefruit, pink peppercorn

Ginger Arrack Sour 10.5
Ceylon Arrack, ginger, cinnamon sugar, egg white

Guava Negroni 10.7
Colombo 7 gin, Discarded vermouth, Campari, pink guava

Tequila Calamansi Highball 11
El Rayo Plata, lime leaf, lemongrass, charcoal oil, soda

Pear & Cumin Old Fashioned 10.7
Buffalo Trace, coconut oil, Kimbula Kithul, pear eau de vie

Melon & Rampe French 75 10.7
Roku gin, carbonated Oniric Blanc Xarel-lo, citrus, acids

Rambutan Daquiri 10.2
Aluna coconut rum, rambutan, king coconut water, curry leaf

Clarified Pineapple Punch 9.9
Ceylon Arrack, Havana 3, dark rum, green tea, spices

BEER

Lion Lager, Brewed in Colombo, 4.8% 5.5

HOUSE INFUSIONS

Faluda iced-tea with rose and vanilla
Fresh Sri-Lankan ginger beer

Conference pear and clove king coconut water

Our wine list has been chosen to compliment the flavours of our food by Zeren Wilson of Bitten & Written and Sam Jones from Paradise.
Our cocktail and infusion list has been curated by Ellen Visser who heads up our bar.



