
T h e   B l u f f e r ’ s   G u i d e                                         V i n o   b y   t h e   G l a s s 

B U B B L E S    M A K E    Y O U    B E A U T I F U L                                                     glass 125ml

Prosecco Extra Dry DOC VG   fragrant white flowers, delicate lemon & lime notes                                11

Franciacorta Bellavista ‘Alma A1’ NV VG   fresh, complex, florals, green apple, toast & almonds                                     17.5

Wiston Estate Cuvee Rose NV England   red berries, round & creamy, fresh to the last sip                                           17.5

Roederer Collection 246 VG   lightly smoky, honeysuckle & lime, brioche note, apple                                     23.5

0%  Alcohol Sparkling Riesling  Dr. Fischer Germany 10

B I A N C O  /  W H I T E                                      glass 125 / 175ml

Grillo Allegri DOC Sicilia ’25 VG   citrus blossom, pear & grapefruit, white peach palate                        8, 11

Müller Thurgau Russolo Blanc Friuli ’24 VG   hints of apricot & jasmine; texture with complexity      10, 13.5

Reisling Il Cascinone Piedmont ’23  delicately dry, lime, lemongrass, citrus & stone fruits                10.5, 14.5

Gavi di Gavi Fossili Piedmont DODG ’25  crisp, fresh, zesty citrus, mineral with a hint of spice                  11.5, 16

Pinot Grigio bl Mon Blanc Cretes Aosta ’24  aromatic, ripe fruit, white spice, stony & mineral                 12.5, 17.5

Pecorino Aries Ciavolich Abruzzo IGT ’25 cammomile, hay, citrus, sharp apple, herbs of the med          13.5, 19.5

Sauvignon Blanc J. Hofstätter Trentino ’25   sliced pear, muddled melon; peaches & pineapples             14.5, 20.5

Chardonnay Gaun Lageder Trentino ’24 crunchy red apple & citrus with creamy butter notes              15.5, 22.5

R O S A T O  /  R O S É         glass 125 / 175ml

Mezzogiorno Rosato Puglia ’24   bright red fruits, apples, melon; underlying green herbs                            8.5, 11.5

‘Whispering Angel’ Provence France ’25   fresh apple notes; pink grapefruit, peaches & cream                14.5, 20.5

R O S S O  / R E D                           glass 125 / 175ml

Negroamaro Lu Zitu Puglia IGP ’25   intense full bouquet, velvet, harmonious spicy scents                                       8, 11

Refosco blend ‘Neri’ Braida Antica Friuli ’24 VG   blueberry & blackberry bounty; elegant composition       10, 13.5 

Nero d’Avola Giato Sicily ’24 Org   dried black cherries, luscious liquorice & bold vanilla                   11.5, 16

‘Malbec’ Terra Musa Veneto IGT ’23 Org  intense fruity aromas, plum, blackberry, herby & lively           12.5, 17.5

Carménère Campo Buri La Cappuccina ’18   warm sensations of vanilla, cloves, pepper & berries           13.5, 19.5

Chianti Classico ’A Cortine’ Toscana ’21   red fruits, cherry & blackberry; floral, gentle tannins                 14.5, 20.5

Montepulciano Divus  Abruzzo DOP ’21   all about the elegance, plush with purity & finesse                       15, 21

Valpolicella Ripasso Brigaldara ’23   plum, marzipan, exotic flowers; juicy red fruits & spices               15.5, 22.5

We do not accept cash payments      VG - Vegan,  Org – Organic

V I N O   B R A S S E R I A

W I N E  <  £ 7 0      T H E   W I N E   L I S T   D I G E S T I V O

M O R E   C H O I C E   Q R   C O D E S


