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Nestled in Freshwater Bay, 
where the land meets 

the sea, there are few finer 
places to settle in with 

a drink in hand.

Enjoy carefully chosen wines, 
classic cocktails and seasonal house 

creations inspired by the coast.

Thoughtfully curated to sit beautifully 
alongside both the menu and the view, 

our list is designed for long lunches, 
sunset drinks and unhurried evenings.

Every wine bottle is available by the glass — 
even the exceptional ones — a simple idea, 

though rarely offered, allowing you to 
discover the perfect pairing for each dish, 

each mood and each moment.

Should you wish for guidance, 
we would be delighted to help.



W H I T E

FRANCE

2024 Les Moules Picpoul de Pinet *	 9 / 38
Picpoul - Citrus, green apple, 
saline, mouthwatering

2023 Icare Chardonnay *	 8 / 36
Chardonnay - Honeyed citrus, 
subtle oak, fresh creaminess

2024 Domaine Girard Muscadet	 8 / 40
Melon de Bourgogne - Citrus, acacia, 
leesy minerality

2023 Les Collinettes Sancerre	 14 / 70
Sauvignon Blanc - Gooseberry, 
blackcurrant leaf, racy minerality

2023 Albert Bichot Macon Lugny	 14 / 65
Chardonnay - Peach, blossom, 
lemon, creamy freshness

2022 Albert Bichot Chablis 1er Cru	 20 / 100
Chardonnay - Apple, flowers, smoke, 
bright minerality.

2021 Chassagne-
Montrachet 1er Cru	 25 / 120
Chardonnay - Toasty peach, 
lemon, rich texture

2015 Chevalier de Sterimberg 
Hermitage Blanc	 35 / 150
Marsanne/Roussanne - Stone fruit, 
flowers, citrus, persistent acidity

150ML / BOTTLE

W I N E

W H I T E

ITALY

2025 Monte Di Cello Pinot Grigio *	 7 / 30
Pinot Grigio - Pear, apple, citrus, 
mineral freshness

2024 Toledana Gavi di Gavi DOCG	 10 / 46
Cortese - White peach, citrus, 
almond, fresh finesse

SPAIN

2024 Bernon Bodegas 
Aquitania Albarino *	 12 / 50
Albariño - Citrus, peach, mineral, 
lively acidity. Australasia

2024 Yealands Single Vineyard 
Sauvignon Blanc *	 9 / 39
Sauvignon Blanc - Passionfruit, 
herbs, blackcurrant leaf, mineral finish

2023 Ladies Who Shoot Their 
Lunch Chardonnay	 21 / 94
Chardonnay - Peach, citrus, 
spice, creamy finish

SOUTH AFRICA

2023 Stellenrust 60 Barrel 
Fermented Chenin Blanc	 18 / 78
Chenin Blanc - Apricot, pineapple, 
marzipan, savoury tang

2022 Journey’s End Ad Infinitum	 22 / 100
Sauvignon Blanc/Semillon - Fig, kiwi, 
lemongrass, saline minerality

150ML / BOTTLE

W I N E

*House Wine. All of our house wines 
are available in 125, 175 and 250ml

*House Wine. All of our house wines 
are available in 125, 175 and 250ml



R E D

AMERICA

Othello	 30 / 130
Cabernet blend - Cassis, raspberry, 
mint, peppery finish

ITALY

2023 Rocca Primitivo *	 11 / 50
Primitivo - Ripe cherry, plum, 
vanilla, warming spice.

Di Lamar Brunello di Montalcino	 22 / 100
Sangiovese - Cherry, herbs, 
earth, elegant tannins

Bibi Graetz Testamatta	 33 / 150
Sangiovese - Red berries, minerality, 
purity, freshness

2017 Antinori Tignanello	 49 / 220
Sangiovese/Cabernets - Cherry, 
spice, cocoa, silky tannins

ARGENTINA

2023 Gouguenheim Malbec Reserva *	 10 / 45
Malbec - Black cherry, chocolate, 
coffee, balanced oak. Italy

AUSTRALIA

2024 McPherson Three Vineyards Shiraz *	 9 / 37
Shiraz - Mulberry, blackberry, pepper, juicy palate

SPAIN

2017 Bodegas Navajas Rioja Reserva	 11 / 47
Tempranillo blend - Black fruit, 
vanilla, spice, velvety finish

SOUTH AFRICA

2025 Running Duck Merlot *	 8 / 35
Merlot - Blackcurrant, plum, spice, smooth palate

150ML / BOTTLE

W I N E

R E D

FRANCE

2024 Benieres Reserve Pinot Noir *	 9 / 40
Pinot Noir - Black fruits, clove, velvety freshness

2022 Chateau Tour Bel Air St-Emilion	 12 / 51
Merlot blend - Cherry, liquorice, menthol, long finish

2024 Sainte Marguerite Fleurie	 12 / 55
Gamay - Strawberry, raspberry, 
violet, light tannins

2016 Chateau Teynac St-Julien	 25 / 110
Cabernet-led blend - Cassis, plum, 
cedar, polished tannins

2017 Chateau Chantalouette Pomerol	 20 / 90
Merlot-led blend - Red fruits, spice, 
elegant tannins

Savigny-les-Beaune Pinot Noir	 26 / 115
Pinot Noir - Red fruits, violets, spice, elegance

2016 Chateau Batailley Pauillac	 36 / 160
Cabernet-led blend - Blackcurrant, 
tobacco, spice, ripe tannins

2016 Pastourelle de Clerc Milon	 40 / 180
Bordeaux blend - Black fruit, liquorice, 
pepper, refined tannins

 

R O S É

2024/25 Whispering Angel *	 11 / 50 / 120
Grenache/Cinsault/Rolle - Red berries, 
floral, dry finish

Rock Angel *	 17 / 75 / 170
Grenache/Rolle - Red berries, florals, 
mineral creaminess

 
 
Chateau d’Esclans	 21 / 95
Grenache/Rolle - Floral red berries, 
pear, saline finish

Les Clans	 33 / 150
Grenache/Rolle - Red berries, citrus, oak spice

Garrus	 47 / 210
Grenache/Rolle - Peach, strawberry, 
citrus, mineral power

150ML / BOTTLE

150ML / BOTTLE / MAGNUM

150ML / BOTTLE

W I N E

*House Wine. All of our house wines 
are available in 125, 175 and 250ml



C H A M P A G N E  &  F I Z Z

Moët Brut Impérial NV	 14 / 84
Pinot Noir/Meunier/Chardonnay 
Apple, citrus, white peach

Moët Rosé Impérial NV	 17 / 100
Pinot Noir/Meunier/Chardonnay 
Wild strawberry, raspberry, peach

Moët Nectar Impérial Rosé NV	 20 / 115
Pinot Noir/Meunier/Chardonnay 
Ripe berries, caramel, nutmeg

Veuve Clicquot Yellow Label NV	 17 / 100
Pinot Noir/Chardonnay/Meunier 
Pear, peach, brioche

Ruinart Blanc de Blancs NV	 25 / 150
Chardonnay - Lemon, pear, white flowers, spice

 
 
Ruinart Rosé NV	 150
Pinot Noir/Chardonnay 
Red berries, tropical fruit, grapefruit

2015 Dom Perignon	 215
Chardonnay/Pinot Noir 
Citrus peel, flowers, slate

125ML / BOTTLE

BOTTLE

D E S S E R T

Tokaji Meszes	 14 / 69
Furmint-led Tokaji - Honey, peach, 
pineapple, balanced sweetness

2016 Chateau Suduiraut Sauternes	 16 / 80
Semillon/Sauvignon Blanc 
Candied fruits, mango, ginger, opulent

2006 Chateau d’Yquem	 70 / 350
Semillon/Sauvignon Blanc 
Honeyed tropical fruit, citrus, ginger

70ML / BOTTLE

W I N E C O C K TA I L S

Signatures
CHERRY BAKEWELL

Vodka, Disaronno, cherry syrup, 
lemon juice and almond essence 

12

SAKE SOUR
Sake, elderflower liqueur, Lemon juice, 

simple syrup, garnished with mandarin 
11

PINEAPPLE MEZCARITA
Mezcal, triple sec, pineapple juice, 

simple syrup, lime juice, 
garnished with pineapple leaves 

13

FRESHWATER REFRESHER
Mermaid Gin, apple juice, lemon juice, 

simple syrup, mint and cucumber, 
garnished with cucumber ribbons 

and fresh mint 
11

CAIPIRINHA WITH A TWIST
Mermaid spiced rum, lime, 

sugar, simple syrup 
12

LIMONCELLO MARGARITA
Tequila, Limoncello, fresh lime juice, 

simple syrup garnish with fresh lemon 
12

All classic cocktails also available, 
please ask your server

*House Wine. All of our house wines 
are available in 125, 175 and 250ml



DAIQUIRI OF THE DAY
Cockspur rum, lime, fresh fruit of the day 

(frozen or unfrozen available) 
14

PINEAPPLE MEZCARITA
Mezcal, pineapple, triple sec, agave, 

lime, poached pineapple 
14

HOUSE ESPRESSO MARTINI
Vodka, kahlua , espresso, gomme 

14

BASIL & BLUEBERRY BRAMBLE
Mermaid gin, blueberry gomme, 

basil, cassis, lemon 
14

SEA BREEZE
Belvedere vodka, campari, 
grapefruit soda, lime juice 

13

PASSION FRUIT MOJITO
Cockspur white rum, mint, lime, 

passionfruit, soda 
12

STORM CHASER
Deeds rum, lime juice, ginger ale, bitters 

12

CHOCOLATE MARTINI
Baileys, Kahlua, Crème de cacao 

14

Any other classics available upon request

Classic Riffs
C O C K TA I L S

ELDERFLOWER PRESSE
Lime, mint, soda, elderflower 

9

VIRGIN RUM PUNCH
Coconut, orange, pineapple 

9

VIRGIN MARY
Tomato juice, homemade spice mix, 

lemon juice 
9

ESPRESSO NOTINI
Coffee mix, coffee, sugar 

9

PASSIONFRUIT
Passion fruit puree, pineapple juice, 

lime, smoke bubble 
9

Non-Alcoholic
C O C K TA I L S




