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WHITES

House: Kissing Tree PINOT GRIGIO, MOLDOVA (su)
Spicy citrus fruits; crisp, dry & light spicy finish

*125ml available upon request

Kissing Tree SAUVIGNON BLANC, CHILE (su)

Fresh fruity style, gooseberry & hints of pineapple
*125ml available upon request

Willowglen CHARDONNAY, AUSTRALIA (su)

Melon & peach notes, a subtle dry oak touch

ORGANIC WHITES

Il Sole PINOT GRIGIO, ITALY (su)

Immediate lime, lemon flavours but also a Granny Smith
apple angle, note of nuts on the finish

La Marouette SAUVIGNON BLANC, FRANCE (su)
Lots of juicy flavour & a slightly spicy undertone, aromas
of pears & newly mown grass

Pazo de Mirasoles ALBARINO, SPAIN (su)

Zesty with thrilling acidity, fresh, immediate & minerally
La Morouette GEWURZTRAMINER, FRANCE (su)
Hints of rose, lychee & acacia, freshness; sweet spice
Phillipe Goulley PETIT CHABLIS, FRANCE (su)
Pronounced, clean citrus notes; a distinct saline
minerality & hint of almond

REDS

House: Kissing Tree SIRAZ, CHILE (su)

Warm & softly fruity on the nose & packed with soky &

juicy bramble flavours
*125ml available upon request

Kissing Tree MALBEC, ARGENTINA (su)

Notes of plum & fig, spicy finish

*125ml available upon request

Ramon Bilbao RIOJA, SPAIN (su)

Subtle aromas of blackcurrants & raspberries
ORGANIC REDS

‘Era’ NERO D’AVOLA, ITALY (su)

Juicy, with blackberry & ripe plum flavours & a
noticeably soft, full finish

Collines Blanches MINERVOIS, FRANCE (su)
Deliciously warming & spicy, expressive aromas of ripe
berry fruit & liquorice

Gustavo Caligiore MALBEC, ARGENTINA (su)
Rich & fruity, gentle tannins; sweetness on finish
ROSE

Kissing Tree ZINFANDEL ROSE, USA (su)
Aromas of wild strawberries & exotic fruits
ORGANIC ORANGE

Domaine Begude VIN ORANGE, FRANCE (su)
Dry & nutty, with firm tannins & citrus elements
SPARKLING

Le Contesse PROSECCO, ITALY (su)

Fruity & flora; reminiscences of acacia flowers & wisteria
ORGANIC SPARKLING

a
g

Watson

Drinks Menu

187ml
8.26

8.73

8.26

8.73

125ml
6.88

José Ardinat CHAMPAGNE Brut ‘Nature,” FRANCE (SU)
Apricot aromas, hint of plum, lively & fresh, candied citrus &

COCKTALS

BOTTLE

26.62 SPICY BLOODY MARY (C, SE, 50, (5U)
ESPRESSO MARTINI (su)

5784 NEGRONI (su)

DARK & STORMY (su)
GIN & TONIC London Dry (5U)

29 GIN & TONIC - blackberry & raspberry,
blood orange, quince, OR grapefruit (su)
APEROL SPRITZ (su)

35.66 IRISH COFFEE (G, su)
MIMOSA Prosecco & house-made fruit syrup O, (SU)
VODKA & ELDERFLOWER TONIC &
36.91 h
ouse-made syrup (SU)
LC’S MARGARITA Patron silver, Cointreau (SU)
39.03 NEGRONI SPAGLIATO Prosecco, Campari, sweet
' vermouth (SU)
3939 BEERS v CIDER
69,26 BIRRA MORETTI 4.6% (G)
' MAHQOU pilsner-style lager 5.1% (G)
MEANTIME PRIMA PALE 4.3% (G)
BECKS ALCOHOL FREE 0.05% (G)
26.62 BREWDOG NANNY STATE 0.5% (G)
ASPALLS DRAUGHT 5.5% NG
SOFT DRINKS
27.84 KOMBUCHA: raspberry & pomegranate OR
ginger & turmeric
Karma cola
31.87
Karma cola sugar free
Lemonade
Ginger beer
38.06
Raspberry lemonade
COFFEE
38.54
Espresso
Latte, cappuccino, mocha,
54.86 flat white, cortado, macchiato
Americano
27.34 TEA
Peppermint, Earl grey, English/decaf breakfast
JUICES v WATER
62.06
Apple
Cranberry
29.86 Or_ange . .
Still, sparkling, tonic water
133.44

allergies or intolerances.
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Please inform a member of our staff if you have any

orange peel notes O = Mainly organic ingredients NG = No Gluten Ingredients,

may be traces GFO = Gluten Free Option C = Celery
G=Gluten L=Lupin M=Mustard N=Nuts
P = Peanuts SE=Sesame SO =Soy SU =Sulphites)

*A discretionary service charge of 12.5% will be applied to your
final bill. Thank you!



