
 
 
 

 
 

Cocktail List 
 

Pre Dinner 
 
Ox Club G&T​ ​ ​ ​ ​              ​ ​  10 
Portobello road, franklins tonic, lemon, juniper 
 
Ox Club Smoked Margarita                                                                  10 
Mezcal, lime juice, smoked syrup 
 
Ox Club Negroni                                                                                     9.5             
Gin, campari, controcorrente vermouth 
 
Ox Club Sbagliato ​ ​ ​ ​ ​ ​ 9.5 
Vermouth, prosecco, orange 
 
Yuzu Spritz​ ​ ​          ​     ​                              8.5 
Yuzu liqueur, soda, lemon 
 
Aperol Spritz​ ​ ​ ​ ​ ​ ​ 8.5 
Aperol, prosecco, soda, orange 
 
 
After Dinner 
 
Woodford Reserve Old Fashioned                                    ​    ​ 12 
Woodford Reserve, brown sugar syrup, Angosturas 
 
 
Alcohol Free 
 
Pineapple & Guava ​ ​ ​ ​                 ​ 5.95 
Pineapple, guava, passionfruit, lime, soda 
 
Cranberry & Hibiscus​ ​ ​ ​ ​    ​ 5.95 
Cranberry, hibiscus, lemon, soda 

 



 
 
Beers 
Birra Moretti (4.6%) ​ ​ ​ ​ ​ ​    6 
Kirkstall Virtuous (4.5%)​​ ​ ​ ​ ​   5.8 
Neck Oil (4.3%)            ​ ​ ​ ​ ​                 6.6 
Northern Monk Little Faith (4%)                                                                    6 
Guinness (4.2%)​​ ​ ​ ​ ​                 6.2 
​  
 
Non Alcoholic  
San Pellegrino​ ​ ​ ​ ​ ​   ​   3 
(Orange, Lemon, Blood Orange) 
Athletic Brewing upside dawn pale ale 0.5% (g)​ ​ ​   5 
Athletic Brewing  run wild IPA 0.5% (g)​ ​ ​ ​   5 
Guinness 0%                                                                                             5.3 
 
 
Sparkling 
Fontessa Prosecco​ ​ ​ ​ ​ ​  35                               
Glera, Venezie, Italy 
 
Clic Clac​ ​ ​ ​ ​ ​ ​  45 
Touraine, Loire (organic) 
 
Henners Reserve​ ​ ​ ​ ​ ​  65 
Chardonnay / Pinot Noir, East Sussex, England  
 
Champagne Gremillet Blanc de Blancs ​ ​ ​ ​  90 
Chardonnay, Champagne, France 
 
 
 
 
 
 
 

 



Rose​  
La Ruchette Doree​ ​ ​ ​ ​           7.9/30 
Grenache, Syrah, Cote du Rhone, France  
 
Cape Coral Mourvèdre​ ​ ​ ​ ​                34 
Mourvèdre, Stellenbosch South Africa  
 
Bargemone Côtes de Provence ​ ​ ​ ​ ​ 40 
Syrah/grenache/cinsault, Provence, France 
 
Orange  
Kakhuri no.8 (amber wine)​ ​ ​ ​ ​   32 
Rkatsiteli, Kakhurii, Georgia (organic) ​ ​ ​         ​  
 
Foresta​ ​ ​ ​ ​ ​ ​            11.6/48 
Campania, Southern Italy (biodynamic) 
 
Guanciabianca​ ​ ​ ​ ​ ​ ​   55 
Catarratto, Marsala, Sicily, Italy (organic) 
 
White​  
Chateau Lermite D’Auzan​ ​ ​ ​            7.9/30​            
Roussanne, Grenache, Viognior, France 
 
Kardos Tokaj​ ​ ​ ​ ​ ​             8.7/34 
Furmint, Hungary ​  
 
La Pente de Chavigny​ ​ ​ ​ ​             8.9/39 
Sauvignon, France (organic) ​ ​ ​ ​ ​  
 
Sepp Moser ‘Fundamental’​ ​ ​ ​ ​   42 
Gruner, Austria  
 
La Mazel Les Leches​ ​ ​ ​ ​ ​   45 
Grenache/chardonnay, sauvignon,Valvignères, Ardèche France (organic)  
 
Q Blanc​​ ​ ​ ​ ​ ​ ​   50 
Ugni Blanc, Valvignères, Ardèche, France (organic) 
 
Bourgogne​ ​ ​ ​ ​ ​ ​   60 
Chardonnay, France 

 



 
 
 
Red ​  
Les Coteaux​ ​ ​ ​ ​ ​ ​ 7.9/30​
Grenache/Garnacha and Shiraz/Syrah, Rhone, France ​ ​ ​
​ ​ ​  
Strange Kompanjie ​ ​  ​ ​ ​ ​ 8.2/35 
Cinsault, Paarl South Africa ​   
 
Teliani Valley​ ​ ​ ​ ​ ​              9.2 / 39 
Saperavi, Georgia (organic)  
 
Zorgvliet​ ​ ​ ​ ​ ​ ​   42 
Petit verdot, Stellenbosch, South Africa  
 
Beaujolais Villages​ ​ ​ ​ ​ ​   48  
Gamay, Chenas, Beaujolais, France (organic) 
​ ​ ​ ​ ​ ​    
Giornata Il Campo Rosso                                                                         55                                
Sangiovese, Barbera, Aglianico, Paso Robles, USA (organic)​ ​  
 
Château Pineraie L’Authentique​​ ​ ​ ​    60 
Malbec, France 
 
Roblin Terres Blanches Sancerre​ ​ ​ ​ ​    65 
Pinot noir, Loire, France 
 
 

all wines by the glass are served as a 175ml measure, 125ml available on request 

 


