GORDON RAMSAY
PLANE FOODW




CHAMPAGNE &
SPARKLING 125ML BOTTLE

42.00

Prosecco, Canal Grande 9.00
Veneto, Italy

Chateau Palmer, Le Reserve 14.50
Champagne, France

Perrier-Jouet Grand Brut 20.00
Champagne, France

G.H. Mumm, Brut Rosé 21.00
Champagne, France

Veuve Clicquot, Ponsardin Yellow Label Brut
Champagne, France

Perrier-Jouét, Blason Rosé
Champagne, France

Perrier-Jouét, Blanc de Blancs
Champagne, France

Dom Perignon
Champagne, France 2013

85.00

120.00

125.00

125.00

145.00

165.00

380.00

WH’TE W’NE 175ML BOTTLE

Sollazzo Bianco 9.00
ltaly, 2024
Chenin Blanc, Wild Garden 9.50

Cape Coast, 2024

Sauvignon Blanc Tierra Antica 10.00
Valle Central, Chile 2024

Pinot Grigio, Il Casone 10.50
Veneto, Italy 2023

Riesling, Watervale, Jim Barry
Clare valley, Australia

125ml glass available on request
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If you have a food allergy, intolerance or sensitivity, please speak to your server or bartender about ingredients in
our dishes/cocktails before you order. A discretionary service charge of 15% will be added to your bill.

29.00

3200

36.00

39.00

49.00

175ML BOTTLE

Chardonnay;, Little Yering, 13.50 54.00

Yering Station
Victoria, Australia 2024

Sauvignon Blanc, Te Muna, Craggy Range 61.00
Martinborough, New Zealand 2024

Albarifio, Rias Baixas, Lagar de Cervera 79.00
Galicia, Spain 2024

Gavi di Gavi, Rovereto, Michele Chiarlo 82.00
Piedmont, Italy 2024

Chablis, Thomas Labille 85.00
Burgundy, France 2023

Sancerre, Magie des Caillottes, 86.00

Renaissance Fleuriet Fréres
Loire, France 2023

Chardonnay, Sanford 130.00
California, USA 2022

Pouilly-Fuissé ler Cru Prestige, 140.00

Domaine Nadine Ferrand
Burgundy, France 2023

Meursault, les Grands Charrons, 195.00

Philippe Bouzereau
Burgundy, France 2023

ROSE WINE 175ML BOTTLE

Sollazzo Rosato 9.00 29.00
Italy 2023

Primitivo Rosé, Tramari, San Marzano 11.50 44,00
Puglia, Italy 2023

Whispering Angel 1700 75.00
Provence, France 2022

125ml glass available on request




175ML BOTTLE

RED Wl N E 175ML BOTILE Chianti Superiore, Villa Saletta 82.00
Tuscany, Italy 2018
Sollazzo Rosso 9.00 29.00
Italy, 2022 Chateau Cruzeau, Saint-Emilion Grand Cru 92.00
Bordeaux, France 2021
Pinotage, Wild Garden 9.50 32.00
Cape Coast, South Africa 2022 Chateauneuf-du-Pape, Les Cailloux, 150.00
André Brunel
Shiraz, Foundston, Berton Vineyard  10.00 36.00 Rhone, France 2022
South East, Australia 2021
Gevrey-Chambertin, Domaine Bidault 210.00
Malbec Raices, Andeluna 11.00 4200 Burgundy, France 2022
Mendoza, Argentina 2022
] Barolo, Castiglione, Vietti 200.00
Montepulciano d’Abruzzo, 44,00 Piedmont, Italy 2019
Avegiano, Bove
Abruzz, ltaly 2022
Pinot Noir, Gran Reserva, Undurraga 13.50 54,00 Gl N SOML
Valle de Leyda, Chile 2023
Beefeater 10.50
Cbtes du Rhéne Rouge, Parallele 45, 55.00 .
s cu . voe rara Bombay Sapphire 11.00
Paul Jaboulet Ainé
Rhone, France 2023 The Botanist 1150
Beaujolais Villages, Domaine de Colonat 59.00 Tanqueray 1.50
Beaujolais, France 2023 ] .
Bombay Sapphire Premier Cru 12.50
Rioja Gran Reserva, Bodegas Ondarre 63.00 Murcian Lemon
Rioja, Spain 2018
Roku 13.00
Barbera d’Asti, Le Orme, Michele Chiarlo 68.00 Hendrick’s 1350
Piedmont, Italy 2022 ’
Plymouth Navy 13.50
Chéteau Preuillac, Cru Bourgeois, Médoc 72.00
Bordeaux, France 2015 Malfy con Limone 13.50
Cabernet Sauvignon, R Collection, 78.00 Malfy Rosa Pink Grapefruit 13.50
Raymond Vineyards ]
California, USA 2022 Malfy Arancia Blood Orange 13.50
Merlot, Groot Constantia 79.00 Tanqueray Nol0 1350
Constantia, South Africa 2022 Monkey 47 16.00
Ki-No-Bi Kyoto Dry 1700
125ml available on request 25ml glass available on request
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our dishes/cocktails before you order. A discretionary service charge of 15% will be added to your bill.




LN @400

VODKA 50ML SCOTCH WHISKY 50ML

Absolut n.25 Johnnie Walker Black Label 1.50
Haku 13.00 Laphroaig 10 Year Old 13.00
Tito’s 1200 Chivas Regal 12 Year Old 10.50
Ketel One 1200 Aberfeldy 12 Year Old 13.00
Ketel One Citroen 12.00 Glenkinchie 12 Year Old 13.00
Absolut Elyx 14.00 Johnnie Walker Black Ruby 13.00
Ciroc 15.00 Singleton 12 Year Old 14.00
Grey Goose 16.00 Ardbeg Uigeadail 16.00
Chivas XV Gold 15.00
WO R L D WH ’ S KEY somL Aberlour ABunadh 1700
Craigellachie 13 Year Old 28.00
Jack Daniels 1250 Craigellachie 17 Year Old 36.00
Maker’s Mark 1250 Johnnie Walker Blue Label 45.00
Jameson 10.50
Bulliet Rye 12.50
Suntory Toki 200 TEQUILA & MEZCAL 50ML
Wild Turkey 101 13.00 Olmeca Altos Plata 12.00
Jameson Black Barrel 13.00 Cazcabel Coffee 12.00
Woodford Reserve 13.00 Olmeca Altos Reposado 1700
Nikka From The Barrel 19.00 Codigo Rosa 14.50
Rabbit Hole Heigold 21.00 Casamigos Blanco 15.00
Redbreast 12 21.00 Codigo Reposado 16.00
Patron Reposado 18.00
Del Maguey Mezcal Vida 18.00
25m available on reauest 25m glass available on request
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RUM

Havana Club 3 Year Old

Bacardi Carta Blanca
Havana Club Spiced
Bacardi Carribbean Spiced
Goslings Black Seal

Koko Kanu

Bacardi Ocho

Havana Club 7 Year Old

La Hechicera Reserva La Familiar

COGNAC

Courvoisier VSOP
Hennessy VSOP
Martell Cordon Bleu
Courvoisier XO

Hennessy XO

LIQUEURS

Baileys

Italicus

St. Germain
Kahlua
Drambuie
Grand Marnier

Amaretto

25ml available on request
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50ML

9.50
9.50
9.50
9.50
9.50
10.50
1.00
12.00
14.00

50ML

13.00
16.00
3700
35.00
42.00

50ML

850
8.50
850
9.00
9.00
10.00
10.50

COCKTAILS

Bellini
Prosecco, peach puree

House Special G&T
Monkey 47 Gin, Lillet Rose, elderflower, lavender,
lemon, Fever-Tree Elderflower Tonic

Pink Strawberry G&T
Beefeater Pink Gin, Lillet Rose, Fever-Tree
Elderflower Tonic, fresh strawberries

Amalfi Lemon G&T
Malfy Con Limone Gin, Limoncello, Fever-Tree
Mediterranean Tonic Water

Japanese G&T
KiNoBi Kyoto Dry Gin, Midori Green Melon
Ligueur, lime, Fever-Tree Indian Tonic

Botanical G&T
The Botanist Islay Dry Gin, grapefruit, rosemary,
Fever-Tree Refreshingly Light Tonic

Aperol Spritz
Aperol, Fever-Tree Soda Water, Prosecco

Sicilian Spritz
Malfy Arancia Blood Orange Gin, Campari, Fever-
Tree Mediterranean Tonic, Prosecco

Market Spritz
Lillet Rose, Italicus Begamot Aperitivo, Fever Tree
White Grape & Apricot Soda, Prosecco

St. Germain Hugo Spritz
St. Germain Elderflower Liqueur, Fever-Tree Soda
Water, mint, Prosecco

Bloody Mary
Ketel One Vodka, tomato juice, Worcestershire
sauce, Tabasco, spices, lemon

10.50

16.50

12.50

16.50

1750

16.50

14.50

14.50

15.00

13.50

13.00




Hemingway Daiquiri 15.00
Havana Club 3 Year Old Rum, maraschino liqueur,
pink grapefruit juice, lime, sugar

Strawberry & Basil Martini 16.00
Grey Goose Vodka, St. Germain Elderflower Liqueur,
Lillet Blanc, strawberry, fresh basil, lemon juice

Passion Fruit Martini 13.50
Absolut Vodka, passion fruit, vanilla

Raspberry Mojito 14.50
Havana Club 7 Year Old Rum, lime, mint, raspberry,
Fever-Tree Soda Water

Old Fashioned 14.50
Wild Turkey 101, Angostura Bitters and sugar

Espresso Martini 1.50
Absolut Blue, Kahlua, Double Espresso, sugar

Negroni 1.50
Beefeater, Campari and Martini Rosso

Long Island Iced Tea 14.50
Tanqgueray gin, Ketel One vodka, Bacardi rum, orange
ligueur, Coke, lemon juice

Picante Margarita 14.50
Olmeca Altos Plata Tequila, lime, orange zest,
jalapenos, agave
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NON-ALCOHOLIC COCKTAILS

Crodino Non-Alcoholic Spritz 750
Crodino alcohol free aperitivo

Mountain Spritz 10.50
Everleaf Mountain, Fever-Tree White Grape &
Apricot Soda

Lemon Swizzle 750
Lemon, passion fruit, pineapple, mint and a dash
of Fever-Tree Sicilian Lemon

Honey Bee Sour 9.50
Seedlip Grove 42, honey, lemon, sugar, egg white

Virgin Raspberry Majito 8.00
Mint, lime, raspberry, soda water

Homemade Lemonade 550
Fresh lemon juice, sugar syrup, water

Virgin Watermelon Margarita 850
Seedlip Grove 42, lime, agave, watermelon

Virgin Italian Cooler 550
Lyre’s Italian Aperitivo, Fever-Tree White Grape &
Apricot Soda







