DRINKS

served all day

WATER COCKTAILS CHAMPAGNE
WATER FREE APEROL SPRITZ 10 POL ROGER 78
Japanese charcoal filtered aperol, prosecco soda White Foil Brut NV, France
SAN PELLEGRINO 4.5 LIV SPRITZ 11 LAURENT PERRIER ROSE 98
sparkling 750 mls elderflower liqueur, France

prosecco, fresh mint, soda
ACQUA PANNA 4.5
still 750 mls NEGRONI 11

o @LIVRESTAURANT

gin, campari, red vermouth

HENDRICKS GIN & TONIC 11
served with cucumber

TEA MARTINI 11
guest tea, rye whiskey,dry
vermouth

SPECIALTY ESPRESSO 11
MARTINI

Ketel one vodka, Guest
espresso, Baileys, Kaluha

MARTINI 11
Vodka or gin, dry vermouth
OLD FASHION 11
Bourbon whiskey, bitters,
simple syrup

GIMLET 11

Hendrix, lime, simple syrup

PERFECT MANHATTAN 11
Bourbon whiskey, dry & red
vermouth bitters

NEGRONI SBAGLIATO 11
Prosecco, campari, red
vermouth

GINGER MARGHERITA 11
Tequila, cointreau, lime,
ginger syrup

THE ‘ MADE’ CHAI WHITE 11
RUSSIAN

Homemade coffee liqueur,
chai tea infused milk, Ketel
one vodka

SPARKLING
WINE

PROSECCO
Spumante Extra Dry,
Era, Veneto (Organic),
Italy

£20/125ML £7.5

BEER

ASAHI 4.5
CAMDEN PALE ALE 4.5

PILSNER URQUELL 4.5

ICHNUSA 4.5
LEFFE BLONDE 5
TANQUERAY 9
TANQUERAY 10 10

TANQUERAY RANGPUR 11

SIP SMITH 11
HENDRIX 11
BADACHRO 12

WINE MENU ON THE BACK




WINE

served all day

WHITE WINE RED WINE RED WINE
GRENACHE BLANC CABERNET MERLOT BRUNELLO DI

La Loupe, IGP D’OC, Duc de Chapelle MONTALCINO
France IGP D’OC, France Donatella Colombini,

£20/175ml £5.5

CHENIN BLANC
Backsberg Estate
Cellars, Paarl, (Carbon
Neutral), S. Africa
£24

VIOGNIER

Viento Aliseo,

Dominio de Punctum,
La Mancha (Biodynamic)
Spain

£28/175ml £7.5

AZAL

Vinho Verde, Antony da
Souza, Amarante, Portugal
£30

RIOJA BLANCO
Bodegas Taron, La Rioja Alta
£30

BIANCO DI CUSTOZA
Agricola Gorgo di Roberto
Bricolo,Veneto (Organic),
Italy

£32

SAUVIGNON BLANC
Wairau River Wines,
Marlborough, N. Zealand
£35/175ml £8.5

PINOT GRIGIO
Kaltern Caldaro, Alto Adige
£38/ 175ml £9.5

CHABLIE

‘Cuvee Emeraude’ Alain
Gautheron (Organic), France
£49

SANCERRE

Domaine Crochet,
Loire (Organic), France
£60

CHARDONNAY
Bird in Hand, Australia
£75

£20/175ml £5.5

CRIGNAN OLD VINES
Roche de Belanne, IGP
LU'Herault, France
£24 /175ml £6.5

MALBEC

Alpataco, Familia Schroeder,
Patagonia

£32 /175ml £8.5

VEGA TINTO DFJ VINHOS
Douro Valley

Portugal

£29

MONTEPULCIANO
RISERVA

Tor Del Colle, Abruzzo,
Italy

£30

MALBEC ALPATACO
Famlia Schroeder,
Patagonia, Argentina
£32

COTES DE RHONE,
VILLAGES ‘SEGURET’
Domaine Amandine, France
£38

RIOJA RESERVA
Marques de Riscal,
La Rioja Alta

£44 /175ml £11

PINOT NOIR

Roaring Meg Range, Mt
Difficulty, Central Otago,
N. Zealand

£45

CABERNET SAUVIGNON
Bird in Hand, Australia
£50

MERLOT ‘NAPA VALLEY’
Markham Vineyards, USA
£65

Tuscany, Italy
£89

SYRAH
Bird in Hand, Australia
£95

RESERVE DE LA COMTESSE
Poullac, Bordeaux
£120

CHATEAU BAITAILLEY
5eme Cru Classe Pauillac,
Bordeaux

£130

ROSE WINE

ROSE DE LANGUEDOC
Bastion de Cite,

IGP Cite de Carcassone,
France

£28/ 175ml £7.5

COTE DE PROVENCE ROSE
Bain de Soleil, St Roman
d’Esclans (Organic), France
£43

PUDDING
WINE

SAUTERNES
Chateau Les Mingets,
Bordeaux, France
£29/125ml .95
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