
 

 

 sparkling  
4 haz sparkling furmint nv 
furmint – tokaj, hungary 
this is hungary’s answer to prosecco. bone dry. 

landron-chartier, natürlich rosé 2022 
folle blanche, pinot noir, gamay – loire, france  
natural sparkling rosé. fruity and floral wine from the loire valley 

white 
bodegas verum, embrujo 2023 
verdejo – castilla-la mancha, spain 
very fragrant; with notes of peach, citrus and fennel 

villa di mare 2022 
pinot grigio – sicily, italy  
crisp & juicy, a perfect pinot grigio. 

štajerska kollektiv 2022 
sauvignon blanc, furmit, welschriesling – štajerska, slovenia  
notes of ripe grapefruit, green apples with a long mineral finish 

chateau barouillet, bergecrac blanc sec 2022 
sauvignon blanc, sauvignon gris, sémillon, chenin blanc – bergecrac, france 
an expressive blend of white grape varieties 

la raia, gavi di gavi riserva 2020-2021 
cortese – piedmont, italy  
delicious white wines with a laser-like precision and plenty of minerality 

rosé 
fondo antico, iversi 2022 
merlot – sicily, italy  
a perfect aperitif with alluring notes off exotic fruits and flowers 

domaine plaisance panavayre ‘le rosé’, fronton 2022 
negrete, gamay, syrah – south-west, france  
a decadent rosé. refreshing, mouth-watering red berry finish 

orange 
buccia nera, tenuta di campriano 2020 
trebbiano, malvazija - tuscany, italy  
a skin contact & not a red chianti! crisp & spicy 

mauricio gonazales, tinaja’ 2021  
moscatel bio bio valley, chile  
unfiltered, spicy and aromatic moscatel aged in 120-year-old amphoras 

red 
bodegas verum, embrujo 2021  
tempranillo – castilla la mancha, spain 
black fruit and a touch of spice. mouthfeel of ripe, silky tannins 

štajerska kollektiv 2021 
blaufrankish – štajerska, slovenia 
classic peppery notes of blaufränkisch and a refreshing acidity 

mocavero, primitivo di salento igt 2021 
primitivo – puglia, italy 
showing full ripeness that reflects the warm mediterranean climate  

aurora, rosso piceno 2018 
montepulciano, sangiovese – marche, italy 
rich and well-balanced. with lots of bold character from oak ageing 
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Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. 
Please let your waiter know if you have any food allergies. 
Allergy Information available on request. 

 cocktails 
aperol spritz  / 13.8 
aperol, sparkling wine, soda, orange 

58 & co. gin and tonic / 13 
58 and co. gin and tonic water 

espresso martini  / 14.5 
58 and co. vodka, midnight oil coffee liqueur, espresso 

negroni  / 12 
58 and co. gin, italian bitter, vault forest red vermouth, persian lime 

bicester spritz  / 12 
58 and Co. Apple & hibiscus gin, Amalfi lemon, strawberries, St Germain, sparkling wine  

orange & pomegranate mimosa / 12 
orange juice, pomegranate juice, prosecco  

sweet vermouth and tonic / 12 
chamberyzette, tonic, pomegranate, lime 

 

non-alcoholic  
cold brew iced tea / 7.5 
green tea, pomegranate, agave  

hibiscus agua fresca / 7.5 
hibiscus flowers, blackberries, cinnamon 

virgin mary / 10 
spicy tomato juice, aleppo chilli, szechuan pepper, lemon 

botivo spritz / 10 
botivo non-alcoholic spirit, ginger ale 
 
mango daiquiri / 10 
pentire seaward, tamarind, alphonso mango, chamoy, tajin  

beer 
unity lager 330ml  / 7.2 
blushing bride apa 330ml  / 7.2 
lucky saint 0.5% 300ml  / 6.9 

soft drinks 
daily dose, cold pressed juice 300ml: 
strawberries, apple, basil  / 5.95 
apple, ginger, carrots, turmeric  / 5.95 
orange  / 5 
coke / diet coke  / 4.2   

 
you + i kombucha: 
original   / 5.95 
ginger  / 5.95  
lime and sea salt  / 5.95 
lemon and lavender  / 5.95 



 

Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. 
Please let your waiter know if you have any food allergies. 
Allergy Information available on request. 

lemonade   / 4.25 hildon mineral water  / 3.5 / 4.5 

 


