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LIGHT BITES MENU from 2.45pm daily

ANTIPASTI SHARING PLATTER £17.30
Cured Parma ham, salami, oven roasted 
peppers, marinated artichokes, sun-dried 
tomatoes and olives served with sun-dried 
tomato focaccia bread

PIZZA

ROMANA £13.50
Smoked pancetta, mozzarella and chilli

FUNGHI £13.00
Mushroom, tomato, mozzarella, porcini oil  
and thyme

VIENNESE £14.00
Sausage, tomato, mozzarella and oregano

MARGHERITA £12.50
Tomato, mozzarella, olive oil, basil and  
rocket leaves

INSALATE

POLLO TONNATO CON PORRO E CAPPERI £16.30
Grilled chicken breast with tuna sauce, leek  
and capers

DOLCI 

PANNA COTTA ALLA VANIGLIA CON  
MORE SCIROPPATE

£5.00

Vanilla panna cotta with poached blackberries

TORTA DI CIOCCOLATO E PEPERONCINO 
CON PANNA

£5.00

Chocolate chilli tart with chantilly cream

FRAGOLE CON PANNA RAPPRESA £2.50
Strawberries and clotted cream

GELATI E SORBETTI £5.00
A selection of ice creams and sorbets

Our menu descriptions do not include all ingredients. 
If you have a food allergy, please let us know before 
ordering. Full allergen information is available.



WIMBLEDON AFTERNOON TEA

served from 3.30pm

£20.00 per person

SELECTION OF SANDWICHES

SELECTION OF PASTRIES

DEVON SCONES WITH STRAWBERRY JAM  
AND CLOTTED CREAM

KENTISH STRAWBERRIES AND CREAM

INDIAN TEA

CAFFÈ

AMERICANO £2.80

CAPPUCCINO £2.90

CAFFÈ LATTE £2.90

CIOCCOLATA £2.90

ESPRESSO £2.20

AMARETTO ESPRESSO £4.70

POT OF TEA FOR ONE £3.10

BAR

DIGESTIVI

AMARETTO 
25ml abv 28%

£3.20

LIMONCELLO 
25ml abv 32%

£3.20

GRAPPA 
25ml abv 40%

£3.20

 

EVIAN STILL MINERAL WATER 
750ml

£5.20

BADOIT SPARKLING MINERAL WATER 
750ml

£5.20

CAMDEN PALE ALE 
330ml abv 4.0%

£5.20

STELLA ARTOIS 
330ml abv 4.8%

£4.70

STELLA ARTOIS CIDRE 
568ml abv 4.5%

£5.40

STELLA ARTOIS CIDRE RASPBERRY 
330ml abv 4.0%

£4.70

SPIRITS 
per measure

£3.10

PIMM’S NO.1 CUP 
per glass 

£6.50

PIMM’S NO.1 CUP 
per jug 

£25.70

MIXERS 
200ml 

£2.00

LONDON ESSENCE MIXERS 
200ml

£2.30

J2O 
330ml

£3.20

PEPSI AND PEPSI DIET 
200ml

£2.10



WINE LIST

CHAMPAGNE

Bin

1 LANSON BLACK LABEL BRUT NV  
ABV 12.5%

£82.00

53 LANSON BLACK LABEL BRUT NV – 
HALF BOTTLE ABV 12.5%

£42.00

55 LANSON BLACK LABEL BRUT NV – 
20CL ABV 12.5%

£21.50

Mouth-watering and uplifting, it’s great 
as an aperitif. Black Label’s fresh aromas 
combine the impression of vitality and 
spring-time scents, together with hints of 
toast and honey.

3 LANSON ROSÉ LABEL BRUT NV  
ABV 12.5%

£89.50

54 LANSON ROSÉ LABEL BRUT NV – 
HALF BOTTLE ABV 12.5%

£44.00

56 LANSON ROSÉ LABEL BRUT NV – 
20CL ABV 12.5%

£23.50

Pale salmon colour and a taste of fresh, 
succulent summer berries make it a 
perfect accompaniment for summer. 
Aromas of roses and fruit predominate, 
with discrete notes of red berries.

4 LANSON WHITE LABEL SEC NV  
ABV 12.5%

£89.50

Uniquely crafted for an exceptional 
sublime softer taste, flavours of white 
fruit develop, grow and contribute to the 
persistent sensation. The finish, with a soft 
chalk-minerality and freshness, gives the 
seal of the Lanson signature.

5 LANSON EXTRA AGE BRUT – MULTI 
VINTAGE ABV 12.5%

£105.00

Vibrant, straw colour yellow with fine 
bubbles. Aromas of fig, winter pear and 
honey combine with notes of brioche. 
Full-bodied complexity, balanced with 
finesse and freshness.  

 

6 LANSON EXTRA AGE ROSÉ BRUT – 
MULTI VINTAGE ABV 12.5%

£131.00

Offering a salmon pink, coppery robe 
enlivened by a myriad of fine bubbles.  
The fragrances of red berries and 
sweetmeats are dominated by the aroma 
of strawberry jam.

7 LANSON EXTRA AGE BLANC DE 
BLANCS BRUT – MULTI VINTAGE  
ABV 12.5%

£131.00

Fresh aromas of white flowers, hawthorne 
and lime blossom together with gentle 
pear and white peach flavours. There is a 
delicate hint of brioche too. 

COCKTAILS

11 LANSON ‘PERFECT SERVE’ COCKTAIL
Using their delicious Lanson White Label 
Champagne why not try a ‘Perfect Serve’ 
Champagne Elderflower or Blackberry 
Champagne Cocktail? 

THE 30–LOVE £20.00
Served in an elderflower coated 
champagne flute finished off with a lemon 
twist to enhance the citrus notes.

LANSON MÛRE £20.00
Sweet, bold, rich and bright with layers of 
blackberry flavour. 

67 PIMM’S MULE £9.00
A refreshing twist on the classic mule 
cocktail made with Pimm’s No.6 Vodka 
Cup, ginger ale, a splash of lime and mint.



 

24 SANCERRE BLANC LE MANOIR ANDRÉ 
NEVEU 2015 – FRANCE ABV 12.5%

£42.00

Valerie and Thomas Dezat produce a full 
and elegant style of Sancerre with plenty 
of Sauvignon Blanc fruit character, it has 
a herbaceous, citrus nose and flavours of 
crisp green apple.

25 BOLNEY ESTATE PINOT GRIS 2016 – 
ENGLAND ABV 11%

£49.00

The Bolney Estate, established in 1972, 
now spans 39 acres. This refreshingly 
zesty wine has fragrant aromas of 
elderflower, jasmine and pear.

26 POUILLY FUMÉ LES BERTHIERS 
CLAUDE MICHOT 2015 – FRANCE  
ABV 12.5%

£49.50

The wine from Claude Michot is restrained 
and elegant with understated green apple 
and lime fruit with hints of flint and smoke 
on the finish.

27 CHABLIS 1ER CRU CÔTE DE LÉCHET 
DOMAINE JEAN DEFAIX 2015 – 
FRANCE ABV 12.5%

£58.00

This wine comes from the top vineyards 
in Chablis and made by the celebrated 
producer Daniel Dampt. A complex and 
steely character, with aromas of fresh 
stone fruits and lingering citrus finish.

28 CLOUDY BAY SAUVIGNON BLANC 
2016 – NEW ZEALAND ABV 13.5%

£69.00

The original and iconic Sauvignon Blanc, 
bursting with exotic flavours of passion 
fruit, lime and gooseberry.

29 NUITON-BEAUNOY MEURSAULT 2014 
– FRANCE ABV 13%

£75.00

Rich and opulent, this wine offers juicy 
peaches, toasty vanilla oak, with a citrus 
twist and a toasted hazelnut finish. 

30 PULIGNY MONTRACHET VIELLES 
VIGNES DOMAINE ALAIN CHAVY 2014 
– FRANCE ABV 13.5%

£84.00

Brothers Alain and Jean-Louis work 
tirelessly on their top site in Puligny to 
create a complex, elegant wine, with 
flavours of ripe apples and Amalfi lemon.

WHITE

13 VALDIVIESO SAUVIGNON BLANC 2016 
– CHILE ABV 12.5%

£22.00

By the glass – 175ml £5.80
From the cool coastal Lontune valley, this 
Sauvignon Blanc has classic fresh citrus 
and gooseberry aromas, with a steely 
mineral and refreshing lime finish.  

14 MARMORA VERMENTINO DI 
SARDEGNA 2016 – ITALY ABV 12.5%

£28.00

By the glass – 175ml £7.20
An up and coming wine region – with 
influences from France and Italy, Sardinian 
Vermentino offers a rich bouquet of 
blossom, and fresh zesty fruits with a 
nutty mineral finish. 

15 CAP CETTE PICPOUL DE PINET 2016 – 
FRANCE ABV 12.5%

£30.00

Made from the Picpoul grape, this is a very 
easy drinking dry white wine with apple 
and pear flavours. 

18 TOKOMARU BAY SAUVIGNON BLANC 
2016 – NEW ZEALAND ABV 12.5%

£34.00

A fresh white wine with flavours of ripe 
melon, crisp citrus and zingy gooseberry. 

21 JOURNEY’S END HAYSTACK 
CHARDONNAY 2016 – SOUTH AFRICA 
ABV 13%

£37.50

From the most southerly and easterly 
spot in Stellenbosch where the grapes 
are treated to cooling influences from 
the mountains and ocean, this is a fresh, 
vibrant and citrus led wine. 

23 MONTE DE SARACCO GAVI DE GAVI 
DOCG 2016 – ITALY ABV 12.5%

£38.00

Coming from some of the best vineyard 
sites on the hills surrounding the city of 
Gavi, this vibrant wine shows notes of 
citrus and white flowers leading into rich 
and ripe peachy finish. 

22 BANFI PINOT GRIGIO TOSCANA SAN 
ANGELO 2016 – ITALY ABV 13%

£40.00

From a family owned winery in the heart 
of Montalcino, this Pinot Grigio is cool 
fermented to capture the fresh and 
delicate flavours of apple, wild flowers  
and peach.



 

39 FLEURIE MILLESIME CAVE DE FLEURIE 
2015 – FRANCE ABV 13%

£40.00

This light, fresh and fruity wine comes 
from a cooperative dating back to the 
First World War. It is light and fresh with 
lots of juicy strawberry flavours.

41 A TO Z OREGON PINOT NOIR 2014 – 
USA ABV 13.5%

£47.00

This cool climate Pinot Noir leads with 
aromas of fresh and juicy raspberry and 
cherry. On the palate, it shows red fruits, 
and blueberry jam, with ripe tannins, and 
complex notes of spice and cigar box.

42 CHÂTEAU VIRAMIÈRE ST EMILION 
GRAND CRU 2012 – FRANCE ABV 13.5%

£52.00

A rich, powerful claret from the St Emilion 
area of Bordeaux, full of ripe red fruits 
entangled in delicate vanilla notes.

43 VIEUX CHEVALIER CHÂTEAUNEUF DU 
PAPE 2014 – FRANCE ABV 14%

£53.00

This deep coloured red wine is complex 
and elegant with aromas of redcurrants, 
red cherries, black cherries and spicy 
overtones such as lavender, thyme  
and rosemary. 

44 MORGON MARCEL LAPIERRE 2015 – 
FRANCE ABV 12.5%

£58.00

Marcel Lapierre was a leading light in 
France’s natural wine movement until 
his untimely death in 2010. Bursting with 
cherry, liquorice and violet this is a fresh 
and exciting wine. 

45 MAGARI IGT TOSCANA GAJA 
TOSCANA 2015 – ITALY ABV 14.5%

£64.00

This wine has all the power and velvety 
lushness that Gaja wines are known 
for. It is rich and soft with perfumes of 
Mediterranean herbs and ripe fruit.

46 GEVREY CHAMBERTAIN BENOIT 
STEHLEY DOMAINE LIGNIER 2014 – 
FRANCE ABV 12.5% 

£70.00

This wine is powerful and structured with 
a beautiful colour and an intense nose 
of blackcurrant and small red and black 
fruits. It has a good balance between firm 
tannins and soft ripe fruit. 

RED

31 VALDIVIESO CABERNET SAUVIGNON 
2014 – CHILE ABV 13.5%

£22.00

By the glass – 175ml £5.80
This Cabernet Sauvignon encapsulates 
all the characteristics Chile is famed for. 
Rich, vibrant and deep with their flavours 
of blackberry and blackcurrant and subtle 
hints of mocha and vanilla.

32 FINCA LA ESTACADA TEMPRANILLO 6 
MESAS EN BARRICA 2015 – SPAIN  
ABV 13.5%

£28.00

By the glass – 175ml £7.20
25 year old vines handled carefully 
before six months in a mixture of French 
and American oak, this Tempranillo has 
powerful bramble and blackberry notes 
with supple tannins and a ripe fruit finish.

33 VALDIVIESO PINOT NOIR 2015 – CHILE 
ABV 14.5%

£30.50

From a region renowned for its big, clear 
skies, warm days and cool evenings this 
Pinot Noir has a smooth, glossy texture 
and bursts with Morello cherry and 
raspberry flavours.

35 MOUNT LANGI GHIRAN BILLI BILLI 
SHIRAZ 2013 – AUSTRALIA ABV 13.5%

£32.00

This wine comes from one of the most  
isolated estates in Australia. A rich and  
exciting Shiraz, full of forest fruits, warm  
Christmas cake spice and a velvety mouthfeel.

34 VALPOLICELLA CLASSICO NICOLIS 
2015 – ITALY ABV 13%

£34.00

The Nicolis family produce wines from the 
oldest and most prestigious land in the 
region. Flavours of ripe cherry and plum, 
with perfume and spice give a long and 
complex finish. 

37 PASARISA PATAGONIA MERLOT 2016 – 
ARGENTINA ABV 14%

£38.00

From a new range of wines, showcasing 
some of the most exciting regions in 
Argentina, this Merlot has flavours and 
aromas of ripe bramble fruit and a 
complex savoury character. 

38 CROZES HERMITAGE ROUGE LES 
JALETS PAUL JABOULET AÎNÉ 2014 – 
FRANCE ABV 13%

£40.00

This wine offers fresh red berries and 
liquorice flavours from the Syrah grape, in 
its original home. Look out for the twist of 
black pepper on the finish.



ROSÉ

47 VALDIVIESO ROSÉ 2016 – CHILE  
ABV 12%

£22.00

By the glass – 175ml £5.80
Lovely sweet aromas of strawberries and 
raspberries. Refreshing on the palete, with 
a crisp acidity which balances the ripe 
fruit flavours. 

48 MAROTTI CAMPI LACRIME ROSATO 
IGT MARCHE 2016 – ITALY ABV 12.5%

£32.00

This rosé is made from the local Lacrima 
grape, and is bursting with aromas and 
flavours of rose petals, violets and fresh 
red fruit.

52 CŒUR DE ROSÉ RESERVE, CÔTES DE 
PROVENCE 2015 – FRANCE ABV 13.5%

£45.00

Clear, elegant robe, with a floral nose with 
subtle notes of red berries. The palate 
is fresh and tender with hints of citrus. 
Provençal and Mediterranean cuisine from 
its native region pair beautifully with this 
wine. It is the perfect partner to sushi and 
other Asian cuisine as well as grilled fishes 
and meats, fresh salads and more. Enjoy 
this wine from aperitifs through to dessert.




