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P E T - N AT             Glass/Btl
Artesano Vintners, Benjamina        128
Catalunya, Spain (Xarel-lo & Parellada) 2021 

Wildman Piggy Pop                22/128
South Australia, Australia (Nero d’Avola, Fiano & Arneis) 2021

W H I T E  W I N E
Un Petit                 22/108
Adelaide Hills, Australia (Sauvignon Blanc) 2022
Longarico, Nostrale          118
Sicily, Italy (Catarratto) 2022 
    
Domaine Saint-Cyr, La Galoche Blanc             26/128
Beaujolais, Burgundy, France (Chardonnay) 2022  
 Maloof, No Clos Radio         138
Willamette Valley, Oregon, USA (Riesling) 2021  

Grape Republic, Bianco         158
Yamagata, Japan (Delaware & Steuben) 2021 

A M B E R  W I N E
Unico Zelo, Esoterico               22/108
Riverland, & Clare Valley, Australia (Muscat & Gewurztraminer) 2022
Escoda-Sanahuja, Els Bassots        138
Catalunya, Spain (Chenin Blanc)

R E D  W I N E
Domaine de Périllière              22/108
Costières-de-Nîmes, Rhône Valley, France (Syrah & Grenache)  2021

Unico Zelo, Fresh A.F.              24/118
Riverland, Australia (Nero d’Avola) 2023 
 
Cosmic Vinyaters, Gratitud         128
Catalunya, Spain (Cabernet Franc) 2021
   
Mélange, Rouge          138
Marlborough, New Zealand (Pinot Noir) 2022 

Matassa, Olla Rouge          158
Roussillon, France (Grenache & Macabeu) 2022

Green Pea Hummus & Lavosh  18

Parmesan Churros     20
Greek Dipping Sauce

Chicken Nugget      28
Fermented Tomato Sriracha  
     
Lobster Pasta with XO Sauce  79

Flight for 3                 28

Blind Tasting            10

Pet–Nat Shot            5
*available when the bell rings.SP
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Prices are subject to 10% service charge and prevailing Goods and Services Tax. 


