
THe pour 
aT The brush

Uncork the Unexpected



Rometta, Sangiovese Rubicone 2023 5 31
Emilia Romagna, Italy

Primitivo Salento 2022  6 37
Boheme, Puglia, Italy

Tooma River Reserve, Shiraz 6 37
Riverina, South Eastern Australia  

Familia Castaño, Monastrell Organic 7 40
Alicante, Spain 

Project: Malbec 7 43
Mendoza, Argentina

THe pour LIsT
A changing list of expressive pours. Some bold, some delicate, 

al l chosen for their story and soul.

reD WINe

Ancient Temps 2022 5 33
Vin de France, France

Vigna Mescita, Pinot Grigio  6 34
Venezia, Italy

Cortese ‘Amonte’ 2022  6 36
Cantine Volpi, Piemonte, Italy 

Quinta da Lixa, Vinho Verde 6 38
Lixa, Portugal 

Pete's Pure, Sauvignon Blanc 7 44 
Pemberton, Australia 

WhITe WINe



rose WINe

Via Nova, Pinot Grigio 6 37
Veneto, Italy

Love by Léoube, Organic   8 71
Provence, France
 

LILLeT sprITZers

suNseT
Lillet Rosé Peach, Provence Wine,  

Pink Graprefruit Soda  13

LIMoNCeLLo
Lillet Blanc, Limoncello,  

Prosecco, Soda  13

WILDFLoWer
Lillet Blanc, Hibiscus Vinho Verde,

Strawberry, White Peach & Jasmine Soda  13

sparKLING WINe

Prosecco ‘Argeo’ 9 48
NV, Ruggeri, Veneto, Italy

Telmont Brut Réserve 16 98
NV, Champagne, France



Thoughtful ly selected to complement the glass in your hand 
- and the ones to come.

FLaTbreaDs 

Heritage Tomatoes, Basil, Coconut Cheese (vg) � � � � � � � � � � � � � � � � � � � � � � � � � � 13

'Nduja, Mozzarella, Basil � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14

Anchovies, Olives, Asparagus, Bottarga � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14

Grilled Aubergine, Ricotta, Pine Nuts (v) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13

Gruyère, Bacon, Caramelised Onions � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15

Cultivated Mushrooms, Parmesan, Truffle � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16

Ibérico Lomito  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7

Buttermilk Chicken Sliders  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10

Salt Beef Scotch Egg, Truffle Parmesan � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8

Crudites, Blue Cheese Dip (v)� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7

Green Nocellara Olives and Almonds (vg)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4

Schnitzel Bites � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9

Baby Squid, Black Garlic Aioli  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11

The Brush Loaded Chips (vg)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7

NIbbLes

sMaLL pLaTes For sIppING

If you have any food allergies or intolerances, please speak to your server before ordering. Please be aware that traces of allergens 

used in our kitchen may be present. Vegan (vg), Vegetarian (v). 12.5% discretionary service charge will be added to your bill. 

Prices include VAT.


