
 

 

 

 

 

 

 

                           

PIQUE-NIQUE 

 

Drink list 

‘Winter’ 
 

 

 

 

 

 

 

 

 

 

 

 



Non alcoholic 

Sirop a l’eau (Menthe, Grenadine, Orgeat, Pêche, Citron)     £2.5 

Lemonade / Diabolo (Menthe, Grenadine, Pêche,,)      £3 

Coke, Tonic            £3.5 

Pago Juice (Cloudy apple, Orange)        £3.5 

Seedlip & Tonic           £8 

Bitburger Premium Pils 0.0%         £4 

 

Apéritif 

Pilsner Urquell           £4.5 

Ricard             £4.5 

Golfo             £6 

Lillet Rosé & Tonic           £7.5 

Fair Quinoa Vodka & Tonic         £10 

Jensen’ s London Distilled Bermondsey Dry Gin & Tonic     £10 

 

Cocktail 

Kir   “White wine, Crème de Cassis”      £7 

Kir Royal  “Champagne, Crème de Cassis”      £13 

French 75  “Champagne, Jensen’s Gin, Lemon Juice”    £12.5 

Aperol Spritz “Aperol. Sparkling Wine, Soda Water”     £11 

Margarita  “Tequila, Cointreau, Lime Juice”      £12.5 

Daiquiri  “Rhum, Lime Juice”        £12.5 

Bramble   “Gin, Lemon Juice, Cassis”       £12.5 

Mezcal Negroni “Mezcal Del Maguey, Jensen’s gin, Golfo”    £12.5 

Rum Old Fashion “Diplomatico Reserva, Angostura, Chocolate bitters”   £12.5 

Last Word  “Jensen’s Gin, Chartreuse, Maraschino, Lemon Juice”   £12.5 

Rob Roy  “Glenmorangie 10yo, Golfo, Angostura bitter”    £12.5 

Sidecar  “Cognac Ragnaud-Sabourin, Cointreau, Lemon Juice”  £12.5 

Moitié Moitié  “Poire Williams Eau-de-Vie, Poire Williams Liqueur”   £12.5 

Espresso Martini “Fair Vodka, Fair Coffee Liqueur, Coffee”    £12.5 



Sparkling wine 

2021  Bugey Montagnieu Méthode Traditionnelle, Famille Peillot £9  £49 

NV18  Champagne “Fluence” Brut Nature, Franck Pascal  £12.5  £75 

13-14  Champagne “Reliance” Brut Nature, Franck Pascal    £99 

NV17  Champagne Portlandia Brut Nature, Val Frison    £125  

2107  Blanc de Noirs, Dosaggio Zero, Alessandra Divella, Italy   £126 

2017  Champagne “Pataphysique” Blanc de Noir, Guillaume Sergent  £135 

NV  Champagne La Closerie Grand Cru Extra Brut, Jérôme Prévost  £245* 

NV  Champagne La Closerie Fac-Simile Extra Brut Rosé, Jérôme Prévost £270  

 

 

 

 

 

Producer focus 

2007 Chateau de Pibarnon, Bandol       £210* 

2009  Chateau de Pibarnon, Bandol       £195*  

2011  Chateau de Pibarnon, Bandol       £180* 

2020 Chateau de Pibarnon, Bandol       £99 

 

2022 Chateau de Pibarnon Rose, Bandol      £79 

 

 

2019  Les Parcelles Rares, Chardonnay “La Bardette”, Domaine Labet  £160* 

2018  Les Parcelles Rares, Fleur de Savagnin “En Chalasse”, Domaine Labet £170 

2015  Les Parcelles Rares Chardonnay “En Chalasse”, Domaine Labet  £180 

 

2019  Les Parcelles Rares, Poulsard “Sur Charrière”, Domaine Labet  £140 

2018  Les Parcelles Rares, “Les Varrons”, Pinot Noir, Domaine Labet  £150 

 

 



White Wine 

2023  Viognier “Les Îles Blanches”, Cellier des Chartreux, Gard £6 £24 £36 

2022 Muscadet Sevre et Maine, Domaine de la Pepiere  £7 £28 £42 

2021  Chardonnay, Mappinga Hill, Adelaide Hills     £45 

2020 Blaye, Côtes de Bordeaux, Matthieu Cosse     £48 

2022 Altesse de Montagnieu, Bugey, Yves Duport     £50 

2021  Blanco de Silos, Cillar de Silos, Ribera del Duero    £51 

2022 Sclavos, Robola of Cephalonia, Greece    £9 £35 £54 

2022 La Soif du Mal, Les Foulards Rouge, Languedoc  £10 £40 £60 

2022 Alessandro Viola, “Note di Bianco”, Sicily     £60 

2021  Sancerre, “Les Panseillots”, Guillerault-Fargette     £64 

2021  “Fais Pas Sans Blanc”, Camps Des Barbier x Vin Des Potes   £66 

2022 Le Petit Chemin Chenin, Benoit Courault, Loire     £68 

2021  “Coste”, Danjou Banessy, Côtes Catalanes     £69 

2022 Albariño, Forjas Del Salnés, “Leirana”, Rías Baixas    £69 

2021  Bourgogne Aligoté, La Chaume des Lies     £70 

2019  Pinot Gris, “Le Fromenteau”, Josmeyer, Alsace   £12 £48 £72 

2019  Cheverny, “Les Veilleurs”, Domaine de Veilloux    £75 

NV  Fino Pasado, La Botella Debajo de la Mesa, P. Olivares Sanchez 50cl £78 

2022 “Auvernier” Chasselas, La Maison Carée, Switzerland   £80 

2022 Bourgogne Blanc, Maison Emmanuel Giboulot   £14 £56 £84 

2021  Fabrice Dodane, “Le Dos D’Chat Riesling”, Jura     £88 

2020 Saint-Peray “Les Figuiers”, Domaine Bernard Gripa, Rhône   £90 

2021  Chablis, “Terroirs de Beru”, Château de Béru     £95 

2019  Marsannay “Au Larrey”, Domaine Ballorin, Burgundy    £97 

2019  Sepp Muster, “Erde”, Austria       £120 

2021  Meursault, Jean-Philippe Fichet       £150 

2013  Vin Jaune Cuvée de la Confrérie, Lucien Aviet & Fils, Jura   £175* 

2019  Saint Joseph, Domaine Gangloff, Rhône      £180 

2013  Savennières-Clos de la Coulée de Serrant, Nicolas Joly   £260* 

2018  Puligny-Montrachet, Domaine Leflaive, Burgundy    £300 



Skin contact wine 

2020 Dinavolino, Azienda Agricola Denavolo, Emilia Romagna   £49 

2020 Orange à la mer, Foulaquier, Languedoc     £54 

2022 2 Arcal, Pedro Olivares, Murcia     £9 £36 £54 

2022 “AltessEgo”, Yves Duport, Savoie       £55 

2021  Constel.lacio, Cosmic Vinyaters, Spain      £58 

2020 Partida Creus, “VN”, Catalonia       £60 

2022 “Supernova”, Danjou-Banessy, Côte Catalanes     £69 

2022 Clos de Grillons, “Vieux Sage”, Nicolas Renaud, Rhône   £70 

2022 Clos de Grillons, “Une île”, Nicolas Renaud, Rhône    £70 

2020 “Caravan Petrol”, Masseria del Pino, Sicily     £87 

2021  Radikon, “Sivi”, Friuli         £89 

2020 Maskerade, Gut Oggau, Austria       1 Litre £88 

2009 Radikon, “Ribolla”, Friuli       1 Litre £199 

 

Rosé wine 

2022 L’Écorce Buissonnière, V. Courrèges, Côtes de Provence £8.5 £34 £49 

2022 Chateau de Pibarnon, Bandol       £79 

2020 Maskerade Rosé, Gut Oggau, Austria     1 Litre £88 

2021  Vi de Taula Rose, Els Jelipins, Catalunya     £110 

2009 Vina Tondonia, R. Lopez de Heredia, Rioja     £150* 

 

Wine by the magnum 

2022 Baby Bandito, “Keep on Punching”, Testalonga, South Africa Mag £99 

2013  “Espontaneo”, Blanc de Noir, Ludovic Engelvin, Languedoc  Mag £150* 

 

2014  Le Sid, Cosse et Maisonneuve, Cahors     Mag £195 

2010  Brunello di Montalcino, Fonterenza, Tuscany    Mag £550* 

2010  Brunello di Montalcino “Helichrysum”, San Polino, Tuscany  Mag £650* 

 

 



Red Wine 

2022 Margalh, Bassac, Pays d’Oc     £6 £24 £36 

2019  Habla la Tierra, Bodegas Habla, Extramadura     £35 

2021  Le Vin est Une Fete, Elian da Ros, Côtes du Marmendais £7.5 £30 £45 

2021  Côtes Du Rhône, Domaine La Ferme Saint-Martin    £45 

2021  Microcósmico, Garnacha, Bodegas Frontonio, Valdejalón   £55 

2020 Morgon, “Grands Cras”, Bonne Tonne    £9.5 £38 £57 

2022  Arbois Trousseau, Juravinum Cave de Pupillin     £60 

2020 Crianza, Cillar de Silos, Ribera del Duero   £10.5 £42 £63 

2022 “Les Magnes”, Pierre Michelland x Vin Des Potes, Provence   £65 

2019  La Fage, Cosse et Maisonneuve, Cahors     £69 

2021  Bourgogne “Cuvée Les Charmes de Daix”, Domaine Thierry Mortet £72 

2020 “Célas”, Ludovic Engelvin, Languedoc    £12 £48 £72 

2019  Palistorti di Valgiano, Tenuta di Valgiano, Toscana    £75 

2019  Vacqueras, Roucas Toumba “Les Restanques de Cabassole”  £75 

2019  Clos Fantine, “Courtiol”, Faugéres       £80 

2017  Chateauneuf-du-Pape, “Les Anglaises”, D. de la Biscarelle £15 £60 £90 

2020 Le Puy, “Emilien”, Bordeaux        £95 

2019  Châteauneuf-du-Pape, Domaine Charvin     £98 

2020 Osamu Uchida, “Miracle” / “Melodie”, Haut Medoc    £98 

2020 Torresilo, Cillar de Silos, Ribera del Duero     £100 

2022 Coteaux Champenois, “Confiance”, Franck Pascal    £110 

2014  Château Meylet, Saint-Émilion       £120 

2018  Castagna, “La Chiave”, Australia       £130 

2021  Cotes de Nuits Villages, “Emphase”, Antoine Lienhardt   £130 

2018  Chambolle-Musigny, Domaine Amiot-Servelle     £140 

2016  Clos du Jaugueyron, Margaux       £140 

2020 La Breña !er, Comando G, Vino de Paraje     £180 

2011  Els Jelepins, Catalonia        £185 

2018  Côte-Rôtie, Domaine Jamet, Rhône      £230 

2018  Côte-Rôtie “La Serène Noire”, Domaine Gangloff, Rhône   £350* 



Sweet wine 

100ml 

2020 Jurançon, Clos Thou, Sud-ouest     £10  £60 

2018  Marsala Vigna Miccia Oro, Marco de Bartoli, 50cl £17  £85 

1992  Rivesaltes Ambré, Domaine de Rancy, 50cl     £85 

20yo  Maury from Dame Jeanne, Mas Amiel    £20 

2010  Tokaji 5 Puttonyos, Hetszolo, 50cl    £22  £110 

2004 Marsala Superiore Riserva, Marco de Bartoli     £110 

 

Spirit 

Glenkinchie 12y, Lowlands          £12.5 

Glenfiddich 15y, Speyside          £15.5 

Glenmorangie 10yo, Highland         £15 

Dalwhinnie 15yo, Highland         £17.5 

Glengoyne Cask Strength, Highland        £18 

Glen Scotia 15y, Campbelltown         £19 

Port Charlotte Barley, Islay          £21 

Radikon Single Malt Whisky         £15 

Maker’s Mark Bourbon          £12 

Cognac N*10 VSOP, Raynaud-Sabourin       £12 

Armagnac 20yo, Domaine Seailles        £14 

Calvados 12yo, Roger Groult         £14 

Diplomatico Reserva Exclusiva Rum        £13 

Calle 23 Reposado  Tequila         £9 

Los Danzantes, Encantado Joven Mezcal       £15 

Grappa Selezione Moscato, Bepi Tosolini       £13 

Poire Williams           £12 

Disaronno / Limoncello          £8 

Chartreuse Jaune           £12 

Chartreuse Verte           £15 

Chartreuse, Cuvee des Meilleurs Ouvriers de France, Sommeliers    £19 



Hot drinks 

Monmouth Coffee           £3 

Jing Teas:             £3.5 

Assam Breakfast/Earl Grey/Jade Sword/Jasmine Silver Needle/Lemongrass & 
Ginger/Peppermint Leaf 


