
Beer/ Cider 

Abbeydale Brewery ‘Heresy’ Lager, 4.5%  	 	 	 	 

Cidre Bouché Brut de Normandie (75cl)

Mikkeller ‘Weird Weather’ 0.3% ABV (330ml)


White

Verdejo,  Marsilea Verdejo, Valencia, Sp. 2020

Gavi, Marne Bianco, Cortese, Le Marne di Carraro Federica,  It. 2021
Sauvignon Blanc ‘Petit Bourgeois’, Henri Bourgeois, Sancerre, Fr. 2018

Riesling Feinherb, Frey, Rheinhessen, De. 2021

Weissburgunder, Judith Beck, Burgenland, Au. 2022

Gewurztraminer, Reserve Particuliere, Andre Scherer, Fr. 2021

Petit Chablis, Chardonnay, Gerard Tremblay, Fr.2022


Red

Tempranillo, Vina Nabor, Spain, 2021	 

Monastrell, ‘Tragolargo’ Casa Balaguer, Alicante, Spain, 2021

Barbera ‘Brich’ Piemonte DOC, It. 2021

Minervois, Rouge De L’Azerolle, Grenache/Lledonner Pellut/Mourvèdre/Syrah, 
Fr . 2022

Bordeaux Rouge, Merlot/Cab Sauv/Cab Franc, Jean Marc Barthez, Fr. 2018

Morgon, Gamay, Didier Desvignes, Beaujolais, Fr. 2020

Blaufrankisch, Judith Beck, Burgenland, Au. 2019

Sangiovese ‘000172021’, Marco Merli, Umbria, Italy, 2021

‘Galvano’ Barbera/Bonarda, Massimiliano Croci, Emilia -Romagna, It. 2019 
(sparkling)

Malbec, Chateau de Cedre, Pascal Verhaege, Cahors, Fr. 2018


Orange

Schlehe Amber,  Gruner Veltliner, Neuburger, Arndorfer Au. 2022

‘Postopoma,’ Kerner/Riesling, Matic, Stajerska, Slovenia, 2022

‘Campedello,’ Malvasia, Trebbiano, Ortruga, Sauvignon, Marsanne. 
Massimiliano Croci, Emilia -Romagna, It. 2019


Rosé

Treve Estivale, Cab Sauv/Grenache/Syrah, Maison Ventenac, Fr. 2021

Beck Pink, Zweigelt, Judith Beck, Burgenland, Au. 2022


Sparkling

Pago de Tharsys Cava Brut Nature,  Macabeo/Parellada/Xarel-lo, Sp. NV

Albert De Conti, Sauvignon/Chenin Pet Nat, Fr. 2022

Cabernet Sauvignon, Mas de Daumas Gassac Rosé Frizzante, Languedoc, 
Fr. 2019 

Cremant de Bourgogne, Brut Nature, Chardonnay, Macon, Fr. 2017


Dessert:

-‘La Cosa/The Thing’ Moscatel, Alfred Maestro, Castille, Sp.

-Moscatel Pasas, Bodegas Cesar Florido, Chipiona, Sp.-2010

-Sauternes, Chateau Filhot, Bordeaux, Fr. 2010

-Rivesaltes Ambre, Chez Jau, Collioure, Fr.
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COCKTAILS

TONCO Martini 

Tarquin’s gin, Chazalettes Extra Dry	 


Brown Butter Old Fashioned

Brown butter washed Oxford Artisan Rye Whiskey, orange, sugar, bitters


Sloe Gin Negroni

Don Valley Sloe Gin, Carpano Botanic vermouth, Carpano Botanic bitter


The Civilian

Islay whisky, bourbon cask Irish whiskey, marmalade & lemon


Peace & Lovage

Lovage vodka, TONCO narancello, lemon, and Heeley honey with preserved lemon 
salt


Pip Sour

TONCO stone fruit liqueur, egg white, lemon juice & ACV


Trouser Rouser

Lockley’s gin, Cocchi di Torino red & lemon


Rush Hour Spritz

TONCO elderflower liqueur, cava


SPIRITS & mixers

Stolinaya vodka (35ml)	 & tonic/ginger ale/lemonade/cola


Garden Swift gin (35ml) 	 & tonic/ginger ale/lemonade


SOFTS/COFFEES & TEAS


LEMONY LEMONADE

GINGERELLA GINGER ALE

KARMA COLA/DIET COLA

ORGANIC GRAPE JUICE

CLOUDY ORGANIC APPLE JUICE

HOUSE CORDIAL with sparkling water


ESPRESSO 

AMERICANO

LONG BLACK 

CAPPUCCINO 

LATTE 

FLAT WHITE 
MACCHIATO 
CORTADO 
MOCHA

ICED AMERICANO 

ICED LATTE 

PUMP STREET HOT CHOCOLATE 


ENGLISH BREAKFAST TEA 

EARL GREY TEA

MINT TEA 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£2.00 each



