BEER / CIDER

Mahou Draught Schooner .

Track Guest IPA SChOONET .......ouceeveeereeerereereeeeeeeere e

ATOMECA Pale CAN A4O0MI ettt

ATOMIC Beer Corona Can 330ml with Hot Sauce & Lime ......

Corona Cero 0.0% Bottle 330ml

Eric Bordelet Cidre 125m! ...

SOFT DRINKS
Coca Cola / Diet COKE ...

Fentimans Soda Water

Fentimans Premium Indian Tonic / Light Tonic / Ginger BEer ........coceeeveeeveerreeerennnns

Homemade Lemonade / Passionfruit / Watermelon .....

Sunset Boulevard Crodino Arancia Rosso, Elderflower, Orange ...

SPIRITS
25ml
42 Below Vodka.. 55
Grey Goose 5.5
Grey Goose Le Citron 55
Bombay Sapphire.......ccceerereereenccncnce 4.5
Bombay Sapphire Premier Cru 55
Gin Mare...... 5
Gin Xoriguer ........ 5.5
Angel's Envy ........ 8
DeWAr'S T12.....cciieerieeeerireeeereneseeeeeseeseneenens ..5.5
DAIMOIE 5.ttt ettt st se st e e b et e sb e e e b e e sse s sa e esasaesansenassanan 14.5
Seven Tails XO..... 55
Bacardi Carta Blanca 4.5
Bacardi Ocho...... 5
El Dorado 15......... 7
POTION SHVET .ttt sttt sttt s s e satesenens 6
MEZCAl VErde AMQIOS......c.coveeereeereeeieeererieeteesseesteesseessesessessesessssessesessesessesassesesenes 4.5
Aperol. 4
Asterley Bros. Estate Vermouth 4
Branca Menta..... 4
4
4
4
4
SCHOFIELD'S Dry Vermouth 4

ALL SPIRITS SERVED IN 50ML MEASURES UNLESS OTHERWISE STATED

50ml
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PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL

AT OMETCA

APERITIVO HOUR

MONDAY - FRIDAY
SPM - 5PM

MAHOU DRAUGHT SCHOONER £4
125ML GLASS OF WINE £6
ANY SPRITZ COCKTAIL £9
OYSTER £3
GILDAS £2 - Anchovy, Octopus or Puttanesca



=

COCKTAILS
ALL £12

ATOMECA Spritz
Passion Fruit, Aperol, Sparkling Wine

Bloody Mary
Grey Goose Vodka, Tomato, Spice Mix,
Dry Sherry, Lemon

Cosmo Spritz
Grey Goose Citron Vodka, Cranberry,
Orange, Citrus, Soda

Coastline Spritz
Bombay Sapphire Gin, Blackcurrant,
Campairi, Citrus, Sparkling Wine

Daybreak Fizz
Grey Goose Vodka, Strawberry, Sipello, Citrus,
Fentimans Premium Indian Tonic

Espresso Martini
Grey Goose Vodka, Coffee Liqueur, Espresso

Martini Spritz

Bombay Sapphire Gin, SCHOFIELD'S Dry Vermouth,

Elderflower, Citrus, Soda

Mulled Negroni
Sapphire Premier Cru, Campari,
Asterley Bros. Red Vermouth, Cherry, Orange

Toulouse
Angel's Envy Bourbon, Strawberry Aperitif,
Red Wine, Lemon, Egg White

Watermelon Kir Royale
Watermelon Liqueur, Sparkling Wine

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL

CHRISTMAS SPECIAL WINE FLIGHT

A CURATED TASTING OF SOME SPECIAL
WINES, FROM CHAMPAGNE & BURGUNDY, TO
ENJOY AT CHRISTMAS

3 X 100ML GLASSES £29

Sparkling Laherte Freres Rosé de Meunier NV
Champagne, France

100% Pinot Meunier, the wine presents a delicate blush hue, revealing
hints of red berry fruits combined with subtle floral notes. Fermented using
natural yeasts.

White George Deschamps Chablis 2023

Burgundy, France

Juicy, energetic and crisp, this wine has delicate notes of struck match,
pink grapefruit, apricot, white peach and pear. Full of texture and ‘chalky’
grip. A superb example of organic Chablis.

Red Numa Cornut Bourgogne 2022

Burgundy, France

Tiny, family producer. This wine has a delightful aroma of raspberries and
redcurrants. More Fresh berries on the palate, balanced with soft tannins,
and a fine finish.

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL
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WINE LIST
SPARKLING
125
Bocchoris Cava NV Penedes, SN ..., 8
Overnoy Crémant du Jura Rosé 2020 Jura, France..............ee..... 12
Bruno Paillard Premiere Cuvee NV  Champagne, France..................... 16

Laherte Freres Rosé de Meunier NV Champagne, France..................
Vouette & Sorbée Fidéle Blanc de Noirs NV Champagne, France..

WHITE

125
Moulin de Gassac Picpoul 2024 Languedoc, France.............................
Pratsch Gruner Veltliner 2023 Weinviertal, Austria...........coeeceeeen. 8

Chéteau de Plaisance Chenin Blanc 2023 Loire France

La Magia Vermentino 2024 7Tuscany, Ol ..o
Filippi Soave Castelcerino 2022 Veneto, /taly ...,
Chaves Ponte da Barca Albarino 2024 Rias Baixas, Soain .............
Albert Mann Pinot Blanc Auxerrois 2023 Alsace, France ...
Moschopolis Assyrtiko 2024 Thessaloniki, Greece...............weoeeeenn... 1

George Deschamps Chablis 2023 Burgundly, France........................... 12
Carlines Savagnin/Chardonnay 2022 Savoie France......................
Au Bon Climat Wild Boy Chardonnay 2023 Santa Barbera, USA.....
Adega do Vulcao Ameixambar 2023 Azores, Portugai.......................

500

31

34

43
46

BTL

42
70
96
105
135
295

BTL

42
46
51

52
S4
56
58
62
64
69
76
77
79

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS

AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL

ORANGE

Matic Postopoma 2023 Stajerska, SIOVeniQ..........ueeeeeeeeeeieeeeerene.
Remhoogte Chenin Blanc 2023 Stellenbosch, South Africa................

Pheasant's Tears Rkatsiteli Bodbiskhevi 2023 kaknet; Georgia...... 10 38

ROSE

ATOMECA Grenache Gris 2024 Languedoc, France.........................

Chéteau des Sarrins 2024 Provence FIanNCe. ... 10 39

Conterno Il Rosato Vitivinicola 2023 Piedmont, Italy ...
Clos Cibonne Tibouren Cru Classé 2022 Provence France .............

RED

ATOMECA Selection Grenache 2024 Languedoc, France..................
Domaine Saissac Cabernet Sauvignon 2023 Pay d'Oc, France......

Tocco Montepulciano d'Abruzzo 2024 Tuscany, Ity 9 34
MAAL Biutiful Malbec 2022 Mendoza, Argenting.............ceeceeeeenne.
Carlos Mazo Costumlbres Rioja 2022 Rioja, SOQIN .....eeeeeeeeeeea.
Sébastien Besson Morgon 2020 Beaujolais, FIONCe............c.ceeveeveenn, nm 43
Graillot Tandem Syrah 2023 Morocco, AffiCQ.....eeeeeeeceeeeeeeeeeeverene.
Sigurd Syrah 2023 Barossa, AUSTIQNQ .........ccweevvveeveeeeeeesesvevseeees s 12 47

Sylvain Pataille Bourgogne 2022 Burgundly, FIance ...,
Eastern Peake Coghills Creek Pinot Noir 2023  Victoria, Australia....
Phillipe Alliet Chinon Coteau de Noiré 2020 Loire Valley, France.....
Fournier Clos du Roy Marsannay 2020 Burgundy, France..................

BTL

48
52
58

34
56
59
79

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS

AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL
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RESERVE WINE LIST

WHITE

Lafarge Meursault Vendanges Sélectionnees 2017 Burgunadly, France ........... 10

Domaine Clape Saint Peray 2023 RAONE, FIQNCE ........oeeeeeeeeeeceeeceeieeeeeeeeeeee, 15

Benoit Enté Bourgogne Aligoté Antichtone 2021 Burgundly, France ............... 125
Thomas Morey Saint-Aubin ler Cru Les Castets 2023 Burgundly, France........ 130
Ponsot Saint-Romain Cuvée de la Mésange 2022 Burgundly, France ............ 135
Oliver Leflaive Meursault ler Cru Le Porusot 2017 Burgundly, France................. 210
Trimbach Clos St Hune Riesling 2018 A/sacg, FIONCE. ..., 340
RED

Chéteau Haut-Batailley Paulliac 2012 Bordeaux, France ..., 135

Poggio Antico Brunello di Montalcino Riserva 2019 Tuscany, taly ... 135

Chateau Leoville Poyferré Saint-Julien 2014 Bordeausx, France ......................... 185

Domaine de Beaucastel Chateauneuf-du-Pape 2015 khone, France.......... 195

Chéteau Rauzan-Ségla Margaux 2014 Bordeaus, FIQNCe ... 210

Chateau Les Carmes Haut-Brion Pomerol 2009 Boraeaux, France ............... 245
Antinori Tignanello Toscana IGT 2021 7UScany, [Aly ..o, 235
Claude Dugat Gevrey-Chambertin 2020 Burgundly, France ... 295
Domaine de Trévallon 2009 Provence, FIONCE ..o 325
Chateau Lynch-Bages 2005 Bordequx, FIONCE ..., 340
Antinori Ampio delle Mortelle 2017 7uscany, Italy ... 340
Chateau Leoville-Barton Saint-Jdulien 2001 Bordeaux, France ... 395
Lucien Le Moine Echezeaux Grand Cru 2015 Burgundly, France ...................... 425

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL

BAR SNACKS MENU

AVAILABLE EVERY DAY

Halkidiki Olives 5
Sourdough and Cultured Butter 4
Gilda - Octopus, Anchovy or Puttanesca 3.5
Oyster - Chilli Ferment or Pedro Ximenez Mignonette 3.5
Flatbread - Hummus or Taramasalata 7
Charcuterie with Cornichons 10

Cheese Plate with Quince and Lavosh 12

Dark Chocolate Mousse, Olive Oil and Sea Salt 8

Fig Leaf Panna Cotta, Blackberries and Cassis 9

SMALL PLATES MENU AVAILABLE
WEDNESDAYTO SATURDAY
(PLEASE ASK FOR DETAILS)

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE INCLUDED ON THE BILL



