
As a family-run business celebrating 25 years in Borough Market, 

we are looking thoughtfully ahead at each and every way in which 

we can continue to build on our expertise in championing locally 

sourced, British produce across our menus. 

Wine has been made in England since the medieval times but it 

wasn’t until the last few decades that the climate has allowed our 

vineyards to be globally recognised for our quality, sustainability 

and consistency in winemaking.

We’ve been on an exciting journey (and tasted lots of wine!) to build  

a list that includes a strong English offering to sit alongside our 

closest neighbours in France. We hope you will join us in discovering 

the exceptional varieties of wine being produced on our own shores.

W E L C O M E

01 Blackbook Winery

02 Woodfine Wine

03 Coates & Seely

04 Davenport Vineyards

05 Gusbourne

06 Hoffmann & Rathbone

07 New Hall Wine Estate

08 Sandridge Barton

09 Simpsons Estate

10 Walgate Wines

11 Westwell

All wines, Champagne and Traditional Method are served at 125ml. Spirits are served at 50ml (25ml on request). Please always inform your server 

of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence 

of allergens. A discretionary service charge of 12.5% will be added to your bill, all of which is distributed amongst our team. We are currently 

adding an optional donation of £1 to every bill to support The Fishermen’s Mission charity.



B E E R S ,  S O F T S ,  H O T  D R I N K S

B E E R

S O F T  D R I N K S

Helles Lager 4.5% (380ml draught)  — 5.

IPA 3.4% (380ml draught)  — 5.

Aspall Cider (500ml bottle)  — 7.5

Lucky Saint unfiltered lager 0.5% (330ml bottle)  — 5.

Still / sparkling water  — 4. 

Orange, apple, cranberry or tomato juice  — 4.

Coca-Cola / Coke Zero  — 4.

Tonic water / Soda water  — 3.

Lemonade  — 3.

Ginger Ale  — 3.

Ginger Beer  — 3.

Espresso / Double Espresso  — 3.5 / 4.

Macchiato / Double Macchiato  — 3.5 / 4.

Americano  — 4.

Cappuccino  — 4.

Flat White  — 4.

Latte  — 4.

Hot Chocolate  — 4.

English Breakfast, Earl Grey, Green Tea,  

Peppermint, Fresh Mint  — 4.

Irish Coffee  — 9.

Baileys Coffee  — 9.

*Oat and soy milk available on request

C O F F E E S

T E A S

C O F F E E  & 

L I Q U E U R

Pear Spritz  — 12.

Spicy Tommy’s Margarita  — 12.

Rhubarb Sour  — 12.

Allora & Tonic  — 12.

Bloody Mary  — 12. / with oyster 16.

Gilda Martini on the rocks  — 16.

Botivo & Soda  — 7.

Vinicola Nulles 

Adenats Cava de Guarda Brut Nature NV, Spain (organic)  — 7.

André Delorme 

Crémant de Bourgogne Brut NV, France  — 9.

Sandridge Barton 

Sharpham, Classic Cuvée Rosé 2021, Devon  — 15. 

Simpsons Estate 

‘Flint Fields’ Blanc de Noirs Brut 2020, Kent  — 18. 

Les Boules 

Blanc 2023, France  — 7.

Tournée du Sud 

Picpoul de Pinet 2023, Languedoc  — 8.

Domaine des Forges 

Chenin du Val de Loire 2023, Loire  — 9.

Sandridge Barton 

Don’t Feed The Ponies, ‘Little Bee’ Pinot Gris 2023, Devon (skin contact)  — 10.

Westwell 

Ortega Classic 2023, Kent (minimal intervention)  — 10.

Domaine Grand Roche 

Chablis 2022, Burgundy  — 13.

Westwell 

‘Little Bit’ Rosé 2023, Kent (minimal intervention)  — 8.

Château de l’Aumérade 

‘Cuvée Marie Christine’ Rosé, Cru Classé 2023, Côtes de Provence  — 9.

Olivier Coste 

‘Illégal’ Mourvèdre 2023, Languedoc (organic)  — 9.

Clos Troteligotte 

‘K-or’ Cahors Malbec 2021, Cahors (organic)  — 10.

Sandridge Barton 

Sharpham, Pinot Noir 2022, Devon  — 11.

H O U S E 

C O C K T A I L S

C O C K T A I L S  &  W I N E S  B Y  T H E  G L A S S

S P A R K L I N G

W H I T E

R O S É

R E D

All wines, Champagne and Traditional Method are served at 125ml. 



S P A R K L I N G

W I N E S

England

Sandridge Barton 

Don’t Feed the Ponies, ‘Figgie Daniel’ Col Fondo 2023, Devon  — 54.

Sandridge Barton 

Sharpham, Classic Cuvée Rosé 2021, Devon  — 79.

Woodfine Wine 

‘Interconnections Part 1’ 2022, Buckinghamshire (pet-nat / cider)  — 59.

Sandridge Barton 

Sharpham, Classic Cuvée 2021, Devon  — 79.

Simpsons Estate 

‘Flint Fields’ Blanc de Noirs Brut 2020, Kent  — 95. 

Gusbourne 

Brut Reserve 2021, Kent  — 95.

Gusbourne 

Rosé Brut 2019, Kent  — 98.

Coates & Seely 

Blanc de Blancs NV, Hampshire  — 115.

Hoffmann & Rathbone 

Classic Cuvée 2015, East Sussex  — 125.

Gusbourne 

Blanc de Noirs 2019, Kent  — 135.

France & Spain

Vinicola Nulles 

Adenats Cava de Guarda Brut Nature NV, Spain (organic)  — 45.

André Delorme 

Crémant de Bourgogne Brut NV, France  — 56.

Champagne Duval-Leroy 

Brut Réserve NV, France  — 105.

Champagne Lelarge-Pugeot 

Extra Brut Millésimé 2009, France  — 130. 

Champagne Laurent-Perrier 

Cuvée Rosé NV, France  — 155.

Champagne Palmer 

Grand Terroirs 2015, France  — 160.

Champagne Dom Perignon 

2013, France  — 295.



France

Les Boules 

Blanc 2023, France  — 32.

Domaine de Joÿ 

‘L’Éclat’ Côtes de Gascogne 2023, Sud Ouest (organic)  — 38.

Les Deux Moulins 

Sauvignon Blanc 2023, Loire  — 42.

Tournée du Sud 

Picpoul de Pinet 2023, Languedoc  — 45.

Chéreau Carré 

‘La Griffe’ Muscadet Sèvre et Maine sur Lie 2023, Loire  — 46.

Domaine des Forges 

Chenin du Val de Loire 2023, Loire  — 48.

Micro-Cosme 

Sauvignon Viognier 2023, France (natural)  — 50.

Château Lestrille 

Entre-deux-Mers 2022, Bordeaux (organic)  — 52.

Dopff au Moulin 

Riesling 2022, Alsace  — 56.

Château de l’Ou 

Blanc Côtes du Roussillon 2022, Roussillon (organic)  — 62.

Thierry Drouin 

‘Plaisance’ Saint-Véran 2022, Burgundy  — 69.

Domaine de la Rossignole 

Sancerre 2023, Loire  — 70.

Domaine Grand Roche 

Chablis 2022, Burgundy  — 75.

Domaine Nadine Ferrand 

Pouilly-Fuissé 1er Cru Prestige 2022, Burgundy  — 104.

Sylvain Debord 

Chassagne-Montrachet Vieilles Vignes 2020, Burgundy  — 168.

Prosper Maufoux 

Meursault 1er Cru La Pièce sous le Bois 2022, Burgundy  — 189.

England

Sandridge Barton 

Sharpham, Dart Valley Reserve 2023, Devon  — 46.

Sandridge Barton 

Don’t Feed The Ponies, ‘Little Bee’ Pinot Gris 2023, Devon (skin contact)  — 58.

Westwell 

Ortega Classic 2023, Kent (minimal intervention)  — 61.

Sandridge Barton 

Bacchus 2022, Devon  — 66.

Westwell 

Village Chardonnay 2023, Kent (minimal intervention)  — 69.

Blackbook Winery 

‘Painter of Light’ Chardonnay 2021, London (natural)  — 79.

Westwell 

Ortega Skin Contact 2023, Kent (minimal intervention)  — 82.

Walgate Wines 

Cuvée M 2022, East Sussex (regenerative)  — 85.

Italy, Spain & Portugal

Leme 

Avesso Vinho Verde 2022, Portugal  — 39.

Hiruzta 

Txakoli Hondarribia 2023, Spain  — 54. 

Pazo do Mar 

‘Coral do Mar’ Rías Baixas Albariño 2023, Spain  — 55.

Michele Chiarlo 

‘Rovereto’ Gavi di Gavi 2023, Italy  — 72.

W H I T EW H I T E

W I N E S W I N E S



France

Les Boules 

Blanc 2023, France  — 32.

Domaine de Joÿ 

‘L’Éclat’ Côtes de Gascogne 2023, Sud Ouest (organic)  — 38.
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Sauvignon Blanc 2023, Loire  — 42.

Tournée du Sud 

Picpoul de Pinet 2023, Languedoc  — 45.

Chéreau Carré 

‘La Griffe’ Muscadet Sèvre et Maine sur Lie 2023, Loire  — 46.

Domaine des Forges 

Chenin du Val de Loire 2023, Loire  — 48.

Micro-Cosme 

Sauvignon Viognier 2023, France (natural)  — 50.

Château Lestrille 

Entre-deux-Mers 2022, Bordeaux (organic)  — 52.

Dopff au Moulin 

Riesling 2022, Alsace  — 56.

Château de l’Ou 

Blanc Côtes du Roussillon 2022, Roussillon (organic)  — 62.

Thierry Drouin 

‘Plaisance’ Saint-Véran 2022, Burgundy  — 69.

Domaine de la Rossignole 
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Prosper Maufoux 
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England

Sandridge Barton 

Sharpham, Dart Valley Reserve 2023, Devon  — 46.

Sandridge Barton 

Don’t Feed The Ponies, ‘Little Bee’ Pinot Gris 2023, Devon (skin contact)  — 58.

Westwell 

Ortega Classic 2023, Kent (minimal intervention)  — 61.

Sandridge Barton 

Bacchus 2022, Devon  — 66.

Westwell 

Village Chardonnay 2023, Kent (minimal intervention)  — 69.

Blackbook Winery 

‘Painter of Light’ Chardonnay 2021, London (natural)  — 79.

Westwell 

Ortega Skin Contact 2023, Kent (minimal intervention)  — 82.
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Leme 

Avesso Vinho Verde 2022, Portugal  — 39.

Hiruzta 

Txakoli Hondarribia 2023, Spain  — 54. 
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W H I T EW H I T E

W I N E S W I N E S



England

Westwell 

‘Little Bit’ Rosé 2023, Kent (minimal intervention)  — 49.

Walgate Wines 

Rosé 2022, East Sussex (regenerative)  — 85.

France

Château de l’Aumérade 

‘Cuvée Marie Christine’ Rosé, Cru Classé 2023, Côtes de Provence  — 52.

R O S É England

New Hall Wine Estate 

Barons Lane Red 2022, Essex  — 52.

Sandridge Barton 

Sharpham, Pinot Noir 2022, Devon  — 69.

Davenport Vineyard 

‘Redmoors’ Pinot Noir 2022, East Sussex (organic)  — 72.

Blackbook Winery 

‘Nightjar’ Pinot Noir 2022, London (natural)  — 79.

Walgate Wines 

Pinot Meunier 2022, East Sussex (regenerative)  — 95.

France

Château d’Agel 

‘Caz’Ailes’ Minervois 2022, France  — 36.

Olivier Coste 

‘Illégal’ Mourvèdre 2023, Languedoc (organic)  — 43.

Micro-Cosme 

Grenache Pinot Noir NV, France  — 46.

Domaine de Colonat 

‘Perle de Granit’ Beaujolais Villages 2023, Beaujolais  — 49.

Clos Troteligotte 

‘K-or’ Cahors Malbec 2021, Cahors (organic)  — 55.

Chateau Grand Pré 

Beaujolais Rouge 2023, Beaujolais (organic, natural)  — 65.

Château de Rouanne 

Vinsobres 2021, Rhône  — 72.

Paul Jaboulet Aîné 

Domaine de Thalabert, Crozes Hermitage 2015, Rhône  — 105.

Antoine Olivier 

1er Cru Beaurepaire, Santenay 2020, Burgundy (organic)  — 123.

R E D

W I N E S W I N E S
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R E D

W I N E S W I N E S



S P I R I T S S P I R I T S

V O D K A

G I N

R U M

T E Q U I L A  &  

M E Z C A L

W H I S K Y

B O U R B O N

Martini Rosso  —7.

Martini Bianco  — 7.

Martini Extra Dry  — 7.

Noilly Prat  — 9.

Antica Formula  — 14. 

Absolut  — 6.

Zubrowka Bison Grass  — 7.

Ketel One  — 8.

Grey Goose  — 11.

Tanqueray  — 7.

Bombay Sapphire  — 7.

Plymouth  — 8.

Portobello Road  — 8.

Hendricks  — 9.

Sipsmith  — 9.

Monkey 47  — 14.

Havana Rum 3yr  — 7.

Kraken Spiced Rum  — 8.

Diplomatico Reserva  — 11.

Del Maguey Mezcal  — 12.

Cazcabel Coffee  — 7.

El Jimador Blanco  — 7.

Olmeca Altos  — 10.

Patron Reposado  — 14.

V E R M O U T H  100ml

C O G N A C  &  

B R A N D Y

L I Q U E U R S  &  

D I G E S T I F S

Jameson  — 7.

Monkey Shoulder  — 9.

Glenmorangie 10yr  — 10.

Laphroaig  — 11.

Chivas Regal 18yr  — 12.

Lagavulin 16yr  — 23.

Jack Daniels  — 7.

Maker’s Mark  — 8.

Woodford Reserve  — 9.

Courvoisier  — 9.

Grappa  — 13.

Maxime Trijol VS  — 11.

Baron de Sigognac (Armagnac) 10yr  — 11.

Hennessy VS  — 11.

Calvados Sassy XO  — 11.

Hennessy XO  — 32.

Limoncello  — 5. 

Amaretto Disaronno  — 6.

Baileys  — 6.

Cointreau  — 7.

Chambord  — 7.

Fernet Branca  — 8.

Grand Marnier  — 8.

Dom Benedictine  — 9.
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B E E R
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H O U S E 

C O C K T A I L S

C O C K T A I L S  &  W I N E S  B Y  T H E  G L A S S

S P A R K L I N G

W H I T E

R O S É

R E D

All wines, Champagne and Traditional Method are served at 125ml. 



WINE

01 Blackbook Winery

02 Woodfine Wine

03 Coates & Seely

04 Davenport Vineyards

05 Gusbourne

06 Hoffmann & Rathbone

07 New Hall Wine Estate

08 Sandridge Barton

09 Simpsons Estate

10 Walgate Wines

11 Westwell

PRODUCE

12 Brixham Fish Market

13 Flying Fish Seafoods

14 Colchester Oyster Fishery

15 Exmoor Caviar

16 Lake District Farmers

17 Courtyard Dairy

18 Cacklebean Eggs

19 Le Marché

20 Shipton Mill

21 Cornish Seaweed

22 Keltic Seafare

23 Carlingford Oysters 

24 Porthilly Oysters 

25 Lindisfarne Oysters 

26 Borough Market

  Brindisa

  Monmouth Coffee

  Spice Mountain

  Borough Olives

T R A C E A B I L I T Y

Our mission: less than 48 hours from sea to plate

We are committed to lowering the journey time our seafood 

takes from when it is caught to when it arrives on your plate, 

ensuring the freshest quality possible.

The majority of our fish and seafood is sourced directly via 

auction from Brixham Fish Market in Devon. Buying in this 

way gives us 100% traceability to the boat from which it was 

caught each morning and means we can get fish from the sea 

to your plate in less than 48 hours.

By working with highly regarded suppliers and fishermen 

with the strictest welfare standards, we can ensure our fish is 

sustainably caught.

The beauty of sourcing with seasonality in mind is that we can 

explore a wider range of fish species available within our 

shores, and change our menus more frequently to reflect that!
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