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RedRed  
“The Creme de la Grape”

Solino Rosso, Vino Rosso d’Italia
Ruby red in the glass, this juicy red is packed full of flavours of red fruit 
and spice. It can be served lightly chilled. – Vegan

Montepulciano d’Abruzzo ‘Dega’, 
DOC Vignamadre, Abruzzo 
Red fruits such as cherry, blueberry, blackcurrant and plum on the nose 
with floral notes of rose and violet. On the palate it is dry and refreshing 
with soft tannins. – Organic, Vegan

Primitivo Merlot ‘Quattro Venti’ 
Colle Al Vento, Vignalesta, IGP 
Manduria
Intense, ruby red with purple reflections. Aromas of flowers, herbs and 
cherries. Elegant, fruity and harmonious.

Merlot Domaine de la Baume, 
Languedoc-Roussillon
Wild strawberry and juicy plum aromas on the nose with sweet spice 
flavours on the palate. Warm and silky with a long finish.

Chianti Classico Sant’ Ilario, 
DOCG Chianti Classico
Characteristic scents of violets, small red fruits and subtle spices. Full 
and well-structured it conveys all the character of the Sangiovese grape. 
– Vegan

‘3 Passo’ Negroamaro Syrah, 
Vino d’Italia
An intense nose of dried fruit and oaky spice. Full bodied but elegant 
with firm tannins and a long finish. – Organic, Vegan

Douro Tinto ‘Bulas’, DOC Douro, 
Portugal
With aromas of ripe red fruit, it is fresh and fruity with good structure 
and well-rounded tannins, giving it elegance.

Rioja Crianza, Faustino Rivero 
Ulecia DOC Rioja
This wine has matured in American oak casks for 12- 14 months and 
has spicy aromas with moderate tannins on the palate.

Cannonau-Anzenas, Cantine de 
Dolianova
Intense ruby red in colour, there are intense aromas of spiced woodland 
berries on the nose. The palate is warm and enveloping with berry 
flavours and a long finish.

Pinot Noir, Domaine de Valmoissine, 
Louis Latour, IGP Var
A medium-bodied Pinot Noir with a velvety textured palate brimming 
with ripe cherry and strawberry fruits laced with vanilla, leading to a 
rounded finish. – Vegan

Chateau Cissac, Cru Bourgeois, 
Haut-Medoc
A lovely family-owned property making wine from 75% Cabernet 
Sauvignon which imparts a structure of spicy red fruit with nuances of 
leather, earth and wood.

‘Purgatori’, Familia Torres, DO 
Costers del Segre
A blend of Cariñena, Garnacha and Syrah. Aged in oak barrels for 15-18 
months. A robust and rich red. – Vegan

Châteauneuf-du-Pape, Domaine 
Juliette Avril, Rhône
Deep red in the glass, this has intense flavours of bramble fruit and 
garrigue. A high proportion of Grenache has a pleasing freshness and 
roundness.

Vintage       175ml	   250ml	 750ml
                      Glass        Glass        Bottle

2023

2022

2022

2023

2021/2

2022

2022

2019/21

2021

2022

2017

2020/21

2019/21

6.95

8.95

9.95

10.95

10.95

11.95

12.95

12.95

13.95

14.95

8.95

11.95

12.95

14.95

14.95

15.95

16.95

16.95

17.95

19.95

25.95

33.95

36.95

41.95

41.95

44.95

47.95

47.95

50.95

55.95

64.95

68.95

98.95



WhiteWhite

Solino Bianco, Vino Bianco d’Italia 
Crisp and fresh with citrus and peach flavours and grassy notes. 
– Vegan

Pecorino Terre Di Chieti ‘Dega’, IGT 
Vignamadre, Abruzzo
Floral with scents of lemon zest, pear and freshly cut grass. Fresh and 
savoury with a slight buttery note. Expressive and well-balanced.  
– Organic, Vegan

Grüner Veltliner ‘Seewinkel’, 
Burgenland, Austria
Refreshing, well-balanced and delicate. Floral and white stone fruit 
aromas, with hints of citrus and white pepper. – Organic

Pinot Grigio, Bericanto, DOC 
Vicenza 
Delicate and fresh with ripe fruit aromas with hints of white flowers. 
Light and refreshing with citrus flavours and a soft texture. – Vegan

Sauvignon Blanc, Domaine de la 
Baume, Languedoc-Roussillon
Intensely aromatic, soft and rounded on the palate with flavours of 
green citrus fruits.

Picpoul de Pinet, Villa Blanche, 
Languedoc-Roussillon
Very fresh and smooth with exotic fruit and a lightly lemony, mineral, 
salinity.

‘3 Passo’ Fiano Chardonnay, 
Vino d’Italia 
Full bodied with notes of tropical fruit, crisp acidity and a long finish.
– Organic, Vegan

Muscadet Sèvre-et-Maine Sur Lie, 
Marquis de Goulaine, Loire Valley
Light and fresh with citrus and floral aromas. Lees ageing gives this 
classic Muscadet roundness and complexity on the palate.

Chardonnay Roble, Los Haroldos 
Estate, Mendoza, Argentina
Aromas of tropical fruit and creamy vanilla with clean fruit and 
flavours of pineapple, papaya and banana.  – Vegan

Gavi Di Gavi ‘La Soraia’, DOCG Gavi 
del Comune di Gavi
Aromas of white peach and blossom, leading to flavours of citrus. 
Rounded and textured with a long, mineral finish.

Albariño ‘Entreflores’, Bodegas 
Principe de Viana, Rias Baixas, Spain
Intense and complex white with aromas of pineapple, lemon verbena 
and white flowers. Soft and rounded with ripe fruit flavours with zesty 
citrus.

Cloudy Bay Sauvignon Blanc, 
Marlborough, New Zealand
The iconic NZ Sauvignon Blanc. Ripe, fine and succulent, offering zesty 
ripe citrus flavours coupled with an edge of minerality and sweet herbs.

Vintage       175ml	   250ml	 750ml
                      Glass        Glass        Bottle

2023

2023

2021/2

2022/3

2022/3

2022/3

2022

2023

2022

2023

2023

2023

6.95

8.95

9.95

10.95

10.95

10.95

11.95

11.95

11.95

13.95

8.95

11.95

12.95

14.95

14.95

14.95

15.95

15.95

15.95

17.95

25.95

33.95

36.95

41.95

41.95

41.95

44.95

44.95

44.95

50.95

54.95

98.95

Wines by the glass are also available in 125ml. Vintages are subject to change.
Wines on this list may contain sulphites, egg or milk products. Please ask a member of staff should you require guidance. 

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.



Rosé Rosé 

Bericanto Rosé,  IGT Trevenezie
An elegant and dry rosé with aromas of redcurrant, white peach and 
citrus. Rounded and soft but with lovely freshness. – Vegan

Château l’Oasis Rosé, 
Côtes de Provence
A classic Provence rosé, expressive and aromatic, blending fresh cherries 
and floral notes with exotic fruits and a soft, round palate.

Whispering Angel Rosé, 
Côtes de Provence
Pretty scent of crushed strawberries, peach, rose-water and orange 
blossom. Dry and crisp with delicate summer berry fruits, citrus zest 
acidity and a creamy finish.

Vintage       175ml	   250ml	 750ml
                      Glass        Glass        Bottle

2023

2023

2023

10.95

11.95

19.95

14.95

15.95

25.95

41.95

44.95

72.95

Wines by the glass are also available in 125ml. Vintages are subject to change.
Wines on this list may contain sulphites, egg or milk products. Please ask a member of staff should you require guidance. 

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

Dessert Wine Dessert Wine 

Moscato Bellussi  
Sparkling Wine

Vintage       125ml	   175ml	 750ml
                      Glass        Glass        Bottle

NV 8.45 9.45 26.95

Prosecco & ChampagneProsecco & Champagne

Prosecco DOC Famiglia Botter, Italy
An aromatic nose of wild apple with hints of honey and floral notes. 
Light bodied and well balanced, this is a perfect apertif.

Prosecco Rose DOC Famiglia 
Botter, Italy
Light rose colour. Elegant and intense bouquet. Dry, soft and well-
balanced on the palate; round and full-bodied structure. Perfect as an 
aperitif but excellent with fish soups, grilled fish and courses based on 
mushrooms.

Prosecco Grande Cuvee
Its versatility makes it suitable for every occasion, as an aperitif or to 
accompany all dishes.

Prosecco (Extra Dry) Valdobbiadene 
Superiore Docg
Aperitif it goes well with salad or fish dish.
	

Rose Prosecco Belcanto 
Our Pinot Noir vinified in rose grape variety.

Brut Satèn, Contadi Castaldi, DOCG 
Franciacorta
Bright straw in colour, with fine and persistent bubbles. The nose is 
fresh and elegant, with aromas of stewed apple, blackberry leaf and 
toasted bread. 

Rosé, Contadi Castaldi, DOCG 
Franciacorta
Pale pink with fine, persistent bubbles. Aromas of cherry blossom, white 
peach and green apple. Dry and toasty on the palate with some toasty 
brioche notes.

Moët & Chandon Brut Impérial, NV

Moët & Chandon Rosé Impérial, NV 

                     125ml	   175ml	 750ml
                      Glass        Glass        Bottle

8.45

8.95

9.95

11.95

9.45

9.95

11.95

14.95

24.95

26.95

26.95

27.95

49.95

59.95

59.95

69.95

79.95

79.95

89.95

                                       200ml	 750ml
                                       Bottle        Bottle



BeerBeer

Peroni bottle

Peroni draft half pint

peroni draft pint

stella bottle

Cider

4.95

3.75

6.75

3.75

5.95

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

AperitifsAperitifs

Martini Bianco

Grappa

Tia Maria

Bailyes

Jack Daniels

Cognac

Campari

Gin

Tequila

Limoncelo

Whiskey

Triple sec

vodka

25ml         50ml
                   

3.95

3.95

3.95

3.95

3.95

3.95

3.95

3.95

3.95

3.95

3.95

3.95

3.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

5.95

Mulled WineMulled Wine
8.95

Christmas SpecialChristmas Special



Cocktails Cocktails 
Blue Hawaiian
Pineapple juice, rum, blue curacao syrup & coconut milk

Margarita
A shake of cointreau, tequila, lemon & salt 

Cosmopolitan
Vodka, cointreau, fresh lime & cranberry juice

Tequila Sunrise
Tequila, grenadine & orange

Pornstar Martini
Passion Fruit, vodka, lime juice & house prosecco

DRY MARTINI
with a green olive	

Long Island 	                    
Vodka, gin, rum, cointreau, tequila & coke

Negroni 	                    
 Gin, campari & Martini rosso

Mojito                                                        
White rum, with fresh mint & lime, sugar syrup, served with crushed ice

Flavoured Mojito                            
Choose from: Strawberry, Passion Fruit, Watermelon and Raspeberry & Elderflower 

Pina Colada
Bacardi, Malibu, pineapple juice & condensed cream  

Espresso Martini
A shake of vodka, Tia Maria, sugar syrup & shot of espresso

sgroppino
Lemon sorbet, limoncelo & prosecco

Summer kiss
Watermelon syrup/puree, grenadine, rum & sprite

Berry Gin
Mulberry puree, raspberry puree, strawberry puree, gin, triple sec, sprite & curacao

Love Concerto punch
Passion fruit puree, watermelon puree, rose syrup, lime, melon, sprite, vodka & triple sec 

lucid dream
Gin, mulberry puree & lime juice

amaretto sour 
Disaronno, whiskey, egg white, lemon juice & brown sugar 

10.95

11.95

11.95

11.95

11.95

11.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

Festive CocktailsFestive Cocktails
Mistletoe Margarita
Tequila, cointreau, cranberry juice, lime & simple syrup

Gingerbread cocktail
Baileys, vodka, gingerebread syrup, vanilla syrup & cream

Christmas Mojito
White rum, coconut rum, coconut milk, soda water, lime juice & mint

Mudslide
Vodka, Bailey’s, Kahlua & cream

14.95

14.95

14.95

14.95



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

Non-AlcoholicNon-Alcoholic
CocktailsCocktails

V.I.P
Banana puree, coconut puree, passion fruit puree, pineapple juice & grenadine

RAINBOW
Grenadine, orange juice, lime, passion fruit puree, sprite & blue curaçao

NADA COLADA
Pineapple juice, coconut puree & coconut milk

STAR MARTINI
Passion Fruit puree, pineapple juice, lime, vanilla syrup, sprite & grenadine

VIRGIN MOJITO
Fresh mint, sugar, lime served over crushed ice & soda water

VIRGIN RASPBERRY MOJITO
Fresh mint, sugar, lime, raspberry, served over crushed ice & soda water

VIRGIN STRAWBERRY MOJITO
Fresh mint, sugar, lime, strawberry, served over crushed ice & soda water

VIRGIN PASSION FRUIT MOJITO
Fresh mint, sugar, lime, passion fruit, served over crushed ice & soda water

VIRGIN BLUE HAWAIIAN
Pineapple juice, blue curacao syrup & coconut milk

pineapple sunset
Pineapple juice, passion fruit puree, lime juice & grenadine

Virgin Love Concerto Punch
Passion fruit puree, watermelon puree, rose syrup, lime, melon & sprite

9.95

9.95

9.95

9.95

9.95

9.95

9.95

9.95

9.95

11.95

11.95

Sparkling CocktailsSparkling Cocktails
Bellini Peach with Prosecco

Mimosa Orange juice with Prosecco

Rossini Strawberry puree with Prosecco

Kir Royal Creme de cassis with Prosecco

Chambord Royal Raspberry liqueur with Prosecco

Campari With Prosecco

APEROL SPRITZ
Aperol, prosecco, soda water & orange slice

GIN & TONIC

hugo
Elderflower syrup, gin, prosecco, soda water, mint & lime

rapsberry Limoncelo Spritz
Raspberry puree, limoncelo & prosecco

10.95

10.95

10.95

10.95

11.95

11.95

11.95

11.95 

13.95

13.95



LemonadeLemonade

mint lemonade (59 cal)
Fresh mint, lemon juice & lemon slices 

strawberry lemonade (145 cal)
Strawberry puree, fresh lemon juice, strawberries & mint

raspberry lemonade (139 cal)
Raspberry puree, fresh lemon juice, raspberries & mint

Mulberry lemonade (128 cal)
Mulberry puree, fresh lemon juice & mint

passion fruit lemonade (165 cal)
Passion fruit puree, fresh lemon juice & mint

pink grapefruit lemonade (182 cal)
Pink grapefruit puree, fresh lemon juice & mint

5.95

5.95

5.95

5.95

5.95

5.95

Iced TeaIced Tea
lemon iced tea (0 cal)
Fresh lemon juice & homemade iced tea

strawberry iced tea (155 cal)
Strawberry puree & homemade iced tea

peach iced tea (149 cal)
Peach puree & homemade iced tea

passion fruit iced tea (145 cal)
Passion fruit puree & homemade iced tea

5.45

5.45

5.45

5.45

SmoothiesSmoothies
Super Green (228 cal)
Kale, banana, pineapple, ginger & lime

Passion storm (252 cal)
Mango, pineapple & passion fruit

Super Berry (172 cal)
Strawberry, banana, cherry, blueberry, lime & acai berry

Mango & Dragon Fruit(224 cal) 
Mango, dragonfruit, pineapple, papaya & lime juice

5.95

5.95

5.95

5.95

JuicesJuices
orange & Passion Fruit (210 cal)

beetroot & ginger(129 cal) 

cranberry (137 cal)

apple  (112.5 cal)

orange (105 cal)

pineapple (132 cal)

4.95

4.95

3.95

4.95

4.95

3.95



Cold DrinksCold Drinks

Still Water   

Sparkling Water

Tonic water (34 cal)/ Soda Water (0 cal)

Coke (139 cal), Diet-Coke (1.2 cal), Coke Zero (0.9 cal)

Sprite (3 cal)

sanpellegrino (Aranciata (64 cal) or Limonata (73 cal))

Rose Lemonade (Franklin) (90 cal)

Smalll	 Large	

3.25

3.35

4.65

4.75

2.95

3.95

3.95

4.45

4.45

FrappuccinoFrappuccino
iced caffe latte (130 cal)

iced caffe mocha (350 cal)

iced strawberry matcha (210 cal)

iced blue matcha (190 cal)

iced spanish latte (245 cal)

Add syrup:  vanilla, caramel, hazelnut & coconut

4.75

4.95

5.95

5.95

5.95

+0.50p

Hot DrinksHot Drinks

Espresso (9/4 cal)

Espresso macchiato (12 cal)

Cappuccino (180/150 cal)

flat white (180/150 cal)

Americano (15 cal)

Latte (155 cal)

Mocha (286 cal)

Hot Chocolate (300 cal)

Concerto Hot Chocolate With whipping cream (350 cal)

Spanish Latte (395 cal)

Pumpkin Spice Latte (254 cal)

Maple Hazel Latte (345 cal)

Pumpkin Spice Hot CHocolate (398 cal)

Pink hot chocolate (385 cal)

Baileys Hot CHocolate

Alternative milk: soya, almond, oat & coconut
Extra syrup: vanilla, caramel, hazelnut & coconut

Double/	 Single/
Large	 Medium

3.75

4.45

4.45

2.95

3.95

3.95

3.25

3.75

3.95

4.25

4.45

4.65

4.95

4.95

4.95 

4.95

5.95

7.95

+0.50p
+0.50p

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

Gingerbread Hot ChocolateGingerbread Hot Chocolate

5.95

Gingerbread syrup, chocolate powder, milk & 
whipped cream (385 cal)



TeaTea
tea (2 cal)
 English Breakfast | Organic Earl Grey | Darjeeling 

Chamomile Blossoms | Jasmin Green Tea | Lemongrass and Ginger| Sencha Green Tea | 
Fruity Sensational Bora Bora | Decaf Breakfast  

Flora tea
Blossoming Tea

3.25

3.75

4.75

Alternative LattesAlternative Lattes

Honey-Vanilla Latte (190 cal)
Latte, honey, vanilla extract & coffee

Authentic Masala Chai Latte (190 cal)
With Honey

Organic Matcha Latte (135 cal)
Cocoa-Toffee- Cinnamon

Organic Golden Latte (135 cal)
Turmeric, vanilla & coconut

Ruby Latte (125 cal)
Latte with beetroot and ginger

Blue Butterfly Latte (196 cal)
Latte with butterfly pea flower tea & honey

Rose Latte (185 cal)
Rose syrup, milk & coffee

4.95

5.50

5.95

5.95

5.95

5.95

5.95

Liqueur CoffeeLiqueur Coffee

Whisky
 
Baileys

Tia Maria

6.95

6.95

6.95

Concerto Winter TeaConcerto Winter Tea

3.95

Apple slices, orange slices, masala chai syrup, 
raspberry puree, cloves & lime wedge (2 cal)



Hot DessertsHot Desserts
Cherry Frangipane (876 cal)
With custard & a scoop of vanilla gelato 

Apple Crumble Frangipane (995 cal)
Served with custard & vanilla ice cream

Chocolate Fondant (151 cal)
With warm pouring Nutella sauce & a scoop of homemade vanilla gelato

American Pancake (622 cal)
Served with fresh strawberry & banana, golden syrup

Crepes with Nutella (275 cal)
Add a scoop of vanilla gelato for + 2.00

Crepes (320 cal)
with Nutella, strawberry and banana
Add a scoop of vanilla gelato for + 2.00

French toast
- Golden syrup (495 cal)
- Nutella (620 cal)

- Banana & golden syrup (580 cal)

- Strawberry, banana & golden syrup (630 cal)

- Nutella, strawberry, banana & golden syrup (725 cal)

- Pistachio paste,strawberry & roasted pistachio (710 cal)

9.95

9.95

9.95

11.95

12.95

13.95

9.95

10.95

12.95
13.95
14.95

14.95

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

Croissant With jam & butter 3.45
Almond Croissant 3.95
Chocolate Croissant 3.95
Chocolate & Almond Croissant 3.95
Pain au Raisin 3.95
Apricot Danish 3.95
Cinnamon Bun 3.95
Muffin Chocolate, berries or caramel 3.95
Palmiers 3.95
Frangipane Cherry or apple almond & cinnamon 5.95
new york roll Pistachio, hazelnut or chocolate 5.95

Danish PastriesDanish Pastries



Chocolate  Gateaux  7.75
With chocolate creme & delicate Belgian 

chocolate swirls (529 cal)

Strawberry Gateaux 7.95
A light & delicate vanilla sponge with fresh 

strawberries & cream (577 cal)

Honey Cake 7.95
Layers of light cream accompanied by rich 

caramalized honey sponge (633 cal)

Mille feuille 7.75
Delicate filo leaves with creme patisserie (597 cal)

Pistachio Honey Cake 7.95
Layers of light cream accompanied by rich 

caramalized pistachio honey sponge (656 cal)

Black Forest 7.95
With dark pitted cherries, chocolate sponge 

& creme chantilly (631 cal)

Ferrero Nocciola 
Cake 7.45 (579 cal)

Salted Caramel Cake 7.45
(560 cal)

Red Velvet Cake 7.45
Red velvet sponge with mascarpone cream 

(705 cal) 

Vegan Pistachio cake 7.45
(780 cal)

Tiramisu (495 cal) 7.25
Genoise sponge soaked in freshly brewed coffee 
with mascarpone cheese & dusted with cocoa

Frosting Cake 7.25
Lemon or raspberry  (705 cal) 



Lemon Cheesecake 7.45
Traditional recipe cheesecake with lemon (689 cal)

Chocolate Éclair 6.45
(493 cal) 

Tarte 7.95
Strawberries or berries (464 cal)

Macarons 3 pieces 6.95
(197 cal)          

Scones 4.95
A plain and a raisin with clotted cream & 

strawberry preserves (349 cal)

Lemon Meringue 7.45
(689 cal)

Love Concerto MOUSSE  7.75
Rose & raspberry mousse (191 cal)  

Saffron Milk Cake 7.95
(580 cal)  

Biscoff Lotus Cheesecake  7.45
(655 cal)

MACARON CAKE 7.95
(477 cal)

PISTACHIO DOLCE 7.95
(453 cal)

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

The Cube 5.95
Blueberry or raspberry (315 cal)



Luxury Cream TeaLuxury Cream Tea
for one (1032 cal) 29.95 |  for two (2020 cal) 56.95

 
Freshly baked plain & raisins scones with 
Cornish clotted cream & strawberry jam.

 A rich selection of Afternoon Tea mini cakes & macarons.

A choice of tea from our world selection. (A tea pot per person)

Prosecco Luxury Prosecco Luxury 
Cream TeaCream Tea 

for one (1152 cal) 34.95 | for two (2140 cal) 64.95

All the above & a glass of Prosecco 



Afternoon TeaAfternoon Tea
for one (2639 cal) 34.95 |  for two (4904 cal) 64.95

 
Selection of finger sandwiches & mini brioche rolls:  Cucumber with cream cheese; 

Egg mayo-mustard; Scottish smoked salmon & soft cheese; Coronation chicken.
Freshly baked raisins & plain scones with Cornish clotted cream & strawberry jam. 

Assortment of mini cakes.

A choice of tea from our world selection. (A tea pot per person)

* Vegetarian option available *

Prosecco Afternoon TeaProsecco Afternoon Tea 

for one (2759 cal) 39.95 | for two (5024 cal) 74.95

All the above & a glass of Prosecco 




