
 

 

   sparkling  125ml 375ml 750ml 

 malibran, riuo prosecco nv 
glera – veneto, italy 
classic prosecco, soft fruity notes with a touch of citrus  

12  58 

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

13.5  62 

 domaine champalou, vouvray brut nv 
chenin blanc – loire, france  
traditional method fizz, crisp & elegant, the perfect aperitif 

14  70 

     

 white    

 villa di mare 2024 
pinot grigio – sicily, italy  
crisp & juicy, a perfect pinot grigio. 

7.5 22 36 

 bodegas mengoba, brezo 2022 
godello, doña blanca – bierzo, spain  
aromatic whilst fresh, with energetic minerality 

10 27 54 

 matthieu cosse, blaye cotes de bordeaux 
sauvignon blanc, semillon – Bordeaux, France 

a great expression of sauvignon from its ancestral home 

12.5 35 68 

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

14.5 41 72 

 le grappin, mâcon villages 2022 
chardonnay – burgundy, france  
complex & bright with inviting notes of stone fruits on the nose 

16 46 88 

   

 rosé 

   

 château ollieux-romanis, racines 2024 
cinsault, grenache noir, grenache gris – languedoc, france  
classic provençal-style rosé, dry, pale with brilliant freshness  

9.5 28 53 

   

 red 

   

 grower series, old-vine garnacha 2023 
garnacha, – la mancha, spain 
expressive aromas of cherries & dark fruits with soft tannins  

7 22 36 

 pago de tharsys, bobal tinto 2023 
bobal – utiel-requena, spain 
aromas of Hedgerow berries & excellent structure, easy drinking 

8 23 40 

 coola hills, pinot noir 2023 (available chilled) 
pinot noir – mount gambier, south australia 
light, juicy & deliciously moreish, full of red fruits 

9.5 28 53 

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

11.5 33 58 

 heumann, kekfrankos 2019 
kefrankos – villany, hungary 
rich,bold & full bodied, dark fruits and spice 

12.5 35 68 

     



 

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 
                la vie en rose  / 12 
                gin, chamberyzette, st. germain, lemon juice, sugar, aquafaba 

espresso martini  / 15 
58 and co. vodka, midnight oil coffee liqueur, espresso 

aperol spritz  / 14 
aperol, sparkling wine, soda, orange 

bicester spritz  / 12 
58 and co. apple & hibiscus gin, amalfi lemon, strawberries, st germain, sparkling wine 

negroni  / 13 
58 and co. gin, italian bitter, vault forest red vermouth, persian lime 

mimosa / 14 
orange juice & prosecco  

pineapple margarita  / 13 
coal-roasted pineapple, ocho blanco tequila, quiquiriqui mezcal, agave, citrus, tajin 

 

non-alcoholic  
cold brew iced tea / 9 
green tea, pomegranate, agave  

hibiscus agua fresca / 10 
hibiscus flowers, blackberries, cinnamon 

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

botivo spritz / 11 
botivo non-alcoholic spirit, ginger ale 

margarita / 11 
coal roasted pineapple, almave ambar non alcoholic agave spirit, citrus, agave, tajin 

mango daiquiri / 13 
pentire seaward, tamarind, alphonso mango, chamoy, tajin 

          beer 
unity lager 330ml  / 7.5 
blushing bride apa 330ml  / 7.5 
lucky saint 0.5% 300ml  / 7.5 

          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  lemonade   / 4.25 

               you + i kombucha  / 5.95 
original   
ginger  
lime and sea salt   
lemon and lavender   
hildon mineral water  / 3.5 / 5 



 

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. 

 


