Welcome to ALTA and our drinks list.

We are proud to work with small-scale producers
and suppliers who share our commitment to
sustainable, organic and biodynamic practices.

Every bottle here is chosen not just for it's quality,
but for the story it tells — of soil, climate, and the
wonderful people who bring it to life.

We look forward to sharing these stories with you
and encourage you to dig through and discover
something new. Do let us know if you have

any questions.



Cocktails

Aperitivo

Pine Martini 7 /12 Clara 8 Little Pepper 7 /12

Pilsner, Patxaran, olive lemonade, Patxaran, beer, olive lemonade, Smoked red pepper tequila, tomato,
pink grapefruit clear grapefruit Aperitivo Co. Rosso

Comida

Basque 75 14
Oak-aged vodka, Txakoli, verjus, orange blossom,

Oloroso sherry, blanco vermouth

Not Them Apples 12

Wild fermented rum, apple, parsley, sorrel, celery

Rebujito 12

Apricot Manzanilla sherry, mezcal, mint, lime, soda

Digestive

Pink Panther Punch 12

Gin, hibiscus, oolong, cinnamon, triple sec, citrus, condensed milk

Chalk 12

Fino sherry, Greek mountain tea, honey, chalk, quinine

Cherry Kalimotxo 12

Cherry wine, cola cordial, white port, fernet, soda

Dead Stone Daisy 14

Espelette, tequila, lime, agave, umami seasoning

Café Carajillo 10

Bananas, chocolate, honey, coffee, cream hot or cold

Nada

Eusko 10 Mari Tierre y Mar 10
Coldbrew coffee, rooibus tea, Vault non-alcoholic aperitivo, Oak-aged Jonagold apple,
cranberry grenadine verjus, yuzu soda maple verjus, so

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml

Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.

13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.



Aperitivo

Delicious beverages to start off the meal and toast celebrations
or a Tuesday night. Completely up to you!
These are the freshest of the fresh.

Fortified Bodegas Luis Perez, Caberrubia Fino Saca IV, NV Palomino Fino, Jerez, Spain
Bright, vibrant Fino with plenty of salt

Domaine de Rancy, Rancio Sec 2011 Macabeo, Roussillon, France

Expressive confit orange and almond skin

Cider Wilding Cider, Home Orchard, 2023 Kingston Black, Somerset, England

Tarte tatin, sweet spice, oak

Find & Foster, Champagne Method Cider, 2021 Pippin, Cox, Ayrshire, Scoltand
Delicate, baked apple, honey

White Cellar 9+, 1R, 2024 cartoixa, Macabeo, Catalonia, Spain

Orange blossom, stone fruit, mineral finish

Stajerska Kollektiv, 2021 Furmint, Welschriesling, Sauvignon Blanc
Zesty, white peach, weighty

Westwell, Pinot Meunier, 2022 Pinot Meunier, Kent, England

Wild strawberries, white cherries, violet flowers

Fabien Jouves, Jour Fleur Blanc, 2024 Chenin Blanc, Colombard, South West, France

Green apple, zingy, fresh

Entre Vinyes, Oniric, 2024 Xarel-Lo, Catalonia, Spain

Intense pear, green pepper, subtle salt

Nomad Wines, Phyllo, 2022 Riesling, Muller-Thurgau, Pinot Blanc, Mosel, Germany

Floral, fresh Granny Smith, honeysuckle

Esmeralda Garcia, Santyuste, 2022 Verdejo, Castilla-y-Leon, Spain

Ripe orchard fruit, dried herbs, stoney finish

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml
Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.
13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

Glass / Carafe / Bottle

8/80

7150

6/35

10 /50

11/55

57

12 / 40 /60

13/43 /66

67

72

14 /56 /74



Skin Contact

Rose

Red

Vermouth

Folias da Baco, Uivo Curtido, 2022 Moscatel Galego, Douro, Portugal

Rose petals, lychee, tangerine flesh

Slobodne, Oranzista, 2022 Pinot Gris, Hlohovec, Slovakia

Orange zest, stone fruit, black tea

Abbazia San Giorgio, Orange, 2022 Zibibbo, Pantelleria, Italy

Orange blossom, stone fruit, mineral finish

Quinta da Boavista, Rufia Rosado, 2022 Rufete, Touriga Nacional, Dao, Portugal
Fresh sour cherry, apricot, bright

Craven Wines, Pinot Gris, 2024 Pinot Gris, Stellenbosch, South Africa

Rooibos, orange blossom, crushed raspberry

Luka Zeichmann, Ujca Hendrik, 2023 Field Blend, Mittelburgenland, Austria

Cranberry, redcurrant, juicy cherry

Muz Vermouth(w/without soda) Sumoll, Botanicals, Catalonia, Spain

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml
Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.
13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

Glass / Carafe / Bottle

11/44 /58
70

82

1/44 /55
12 / 40 /60
12 / 40 /60
6



Comida

Beverages to see you through your first dishes.
Wines that love food but still retain plenty of freshness.
Medium body all around.

Sparkling

White

Bertrand Delespierre, Enfant de la Montagne, NV
Pinot Noir, Pinot Meunier, Chardonnay, Vallee de la Marne, Champagne

Brioche, red fruits, toast

Recaredo, Corpinnat Rosat, Brut Nature, 2021
Monastrell, Garnacha, Catalonia, Spain

Fresh raspberries, oak spice, mineral finish

Francis Boulard, Rose de Saignee, 2015
Pinot Meunier, Vallee de la Marne, Champagne, France

Shortbread, pink peppercorn, long finish

Hannes Schuster, Aus den Dorfern, 2023 Gruner Veltliner, Burgenland, Austria

Lemon pith, yellow plum, chalky

Antonio Madeira, Branco, 2022 Field Blend, Dao, Portugal

Spicy, herbaceous, saline

Alfredo Egia, Rebel Rebel, 2022 Hondarrabi Zerratia, Izkiriota Txikia, Txakolina, Spain

Layered, ripe stone fruit, energetic

Inaki Garrido, Las Toscas, 2023 Listan Blanco, Tenerife, Spain

Salt, smoke, match strike

Carlos Sanchez, Bienlarme Lagrimas Bellas, 2023 Viura, Rioja Alavesa, Spain

Beeswayx, citrus, white flowers

Palace Hotel, Bucaco Branco, 2018
Encruzado, Maria Gomes, Bical, Dao / Bairrada, Portugal

Savoury spices, dried herbs, confit stone fruit

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml
Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.
13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

Glass / Carafe / Bottle

14 /74

16 / 96

110

56

62

14 /56 /80

16 /64 /96

97

102



Skin Contact

Rose

Red

A Thousand Gods, Giara, 2021 Sauvignon Blanc, Viognier, Marlborough, New Zealand

Tangerine, bergamot, spiced honey

Sergio Drago, Macerato, 2021 Catarratto, Sicily, Italy

Cantaloupe melon, apricot, zesty finish

Cantine Matrone, E Magliole, 2021 Caprettone, Falanghina, Campania, Italy

Vanilla, wildflowers, chamomile

Domaine Calmette, Rainbows & Unicorns, 2022 Malbec, South West, France

Violet flower, strawberry, raspberry

Dominio del Aguila, Picaro Clarete, 2020
Tempranillo, Garnacha, Bobal, Ribera del Duero, Spain

Smoke, quince, balsamic

Gut Oggau, Winifred, 2023 zweigelt, Blaufrankisch, Burgenland, Austria

Sour cherries, cranberries, basil

Antonio Madeira, Tinto, 2022 Field Blend, Dao, Portugal

Dark fruits, spice, herbal

Domaine de la Cras, Deprimeur, 2023 Pinot Noir, Gamay, Burgundy, France

Juicy cherries, bright acidity, touch of earth

Inaki Garrido, Las Toscas, 2023 Listan Blanco, Tenerife, Spain

Salt, smoke, match strike

Carlos Sanchez, Bienlarme Tinto, 2023 Tempranillo, Rioja Alavesa, Spain

Cherry, vanilla, sweet spices

Marcel Lapierre, Le Beaujolais, 2024 Gamay, Beaujolais, France

Crushed raspberries, herbaceous spices, earthy minerality

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml
Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.
13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

Glass / Carafe / Bottle

/44 /66

68

12/48 /72

13/52/78

110

m

62

12/48 /72

16 /64 /96

97

102



Glass / Carafe / Bottle

Cena

Fuller beverages built to pair with bolder, richer flavours.

Fortified Bodegas Tradicion, Olorosso VORS (55yr average) Palomino Fino, Jerez, Spain 16

Deep, dried plums, candied orange rind

Ramiro Ibanez, Agostado Cortado, 2017 Perruno, Uva Rey, Palomino, Jerez, Spain 16

Rich orchard fruits, toasted straw, salty

White Ruiz Jimenez, Valcaliente Reserva, 2019 Maturana Blanca, Rioja Alta, Spain 12 /4872

Nutmeg, almond, toasted oak

Adegas Entrecantos, Martinolo Blanco, 2018 13/52/78
Godello, Caino Blanco, Ribeira Sacra, Spain

Orchard fruit, zingy citrus, full body

Skin Contact Jonas Dostert, Karambolage, 2022 Elbling, Mosel, Germany 62
Pink plum, grapefruit, black tea

Rose Gael Petit, Tavel Posterite Soixante Dix, 2023 63
Grenache, Clairette, Cinsault, S. Rhone, France

Sour cherries, cranberries, basil

Red Atelier Kramar, Garanza, 2015 Merlot, Goriska Brda, Slovenia 62

Dark plum, dark chocolate, spice

Phelan Farm, Mencia, 2020 Mencia, California, USA 12 /4872

Juicy cherries, bright acidity, touch of earth

Inaki Garrido, Las Toscas, 2023 Listan Blanco, Tenerife, Spain 16 /64 /96

Salt, smoke, match strike

Carlos Sanchez, Bienlarme Tinto, 2023 Tempranillo, Rioja Alavesa, Spain 97

Cherry, vanilla, sweet spices

Marcel Lapierre, Le Beaujolais, 2024 Gamay, Beaujolais, France 102

Crushed raspberries, herbaceous spices, earthy minerality

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml
Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.
13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.



Digestivo

A perfect way to finish a meal. Digestives, cocktails, and sweet wines.

Fortified Domaine Marnes Blanches, Macvin du Jura, NV Chardonnay, Savagnin, Jura, France

Bold nutty richness

Primitivo Collantes, Oro Los Cuartillos, NV Moscatel, Jerez, Spain

Sweet orange peel, honey, peaches

Late Harvest Szolo, Dolce, 2021 Furmint, Harslevelu, Tokaji, Hungary

Candied orange, sweet vanilla, quince

Domaine Plageoles, Doux, 2022 Loin de Loeil, Gaillac, France

Lime blossom, yellow apple, bruised pears

Tea & Coffee

Rare Tea Company Tea

Chamomile, Roasted Oolong, Supreme Black Tea, Earl Grey

Assembly Coffee

Espresso or with milk/oat milk

Unless specified glasses are 125ml, carafes 500ml, bottles 750ml
Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.
13.5% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

Glass / Carafe / Bottle

12

13

/62

11/63

5/6



