


COCKTAILS

Negroni   £12.00
Beefeater gin, Campari, Martini Rosso	

Salty Paloma	    £11.50
Olmeca tequila, pink grapefruit juice, lime, soda	

Hugo   £11.00
Beefeater gin, elderflower cordial, mint, cucumber, soda	      

Tommy’s Margarita	    £11.50
Olmeca Gold tequila, lime juice, agave syrup	

Passionfruit Martini	    £11.50
Vodka, passionfruit  	
Make it a porn star (add prosecco shot)	         £1.50

Espresso Martini	    £12.00
Vodka, espresso, sugar syrup	

Spicy Margarita   	  £13.50 
818 Blanco, jalapeño Tabasco, lime juice, agave syrup	

Banana Gun	  £11.50
Langs banana rum, fresh lime juice, 
grapefruit juice, apricot liqueur

Frozen Strawberry Daiquiri	  £11.50
Bacardi Blanco, strawberry, lime, sugar syrup	

Smoked Old Fashioned    	  £12.00
Bulleit bourbon, sugar syrup, Angostura bitters, smoke	

Pina Colada  	  £12.00
Captain Morgan white rum, coconut, pineapple	

Bloody Mary  	  £11.50
Sapling vodka, tomato juice, lemon juice, 	
Tabasco, Worcestershire sauce		             



SPRITZ

Baby Guinness			    £6.00
Kahlua, Baileys

Lemon Drop		   £6.00
Absolut citron, sweet lemon wedge	

Crouching Tiger	  £6.00
Olmeca tequila, Kwai Feh Lychee liqueur

NO & LOW

SHOOTERS

Aperol Spritz	  £12.00
Aperol, prosecco, soda	

Pink Hugo Spritz	   £12.00
Lillet Rosé, elderflower tonic, mint, lemon 	

Rhubarb & Raspberry Spritz 	  £12.00
Malfy Rosa gin, rhubarb & raspberry tonic, prosecco, grapefruit

Passionfruit & lime Spritz 	  £12.00
Absolut vodka, passionfruit purée, Mexican lime soda

Cos-NO-Politan 	             					           £9.50
Everleaf Mountain, cranberry juice, lime, sugar	

Margarita 0% 	  £9.50
Pentire Adrift, lime juice, agave	

Coastal Spritz 0% 	  £9.50
Pentire Coastal Spritz, Fevertree Light tonic	

Paloma 0% 	  £9.50
Everleaf Marine, pink grapefruit juice, lime juice	

Crodino 1965 Aperitivo 0%	 	  £7.50
Crodino, orange wedge, served over ice	

FTC 0%	 	 	  £9.50
Crossip Fresh Citrus, Fevertree elderflower tonic, cucumber & lemon



WHITE

HALF BOTTLE 
Muscadet ‘Garance’, Pierre Luneau-Papin - Loire, France	

‘Natural Vibes’ 
Artsy, unconventional, & full of personality

Catarratto ‘Tule’ Bianco <unfiltered> - Sicilia, Italy (ORG*/VG)	
A minimal-intervention white, made with organic Catarratto grapes 
& bottled unfiltered. Expect texture, citrusy lift & a touch of wildness.

El Pinto Palomino, Terroirs Project - Andalucia, Spain (VG)	
This dry white is crisp, clean & a little salty—like a sea breeze in a bottle. 
Zesty lemon, white flowers & a hint of almonds. 

Mielie Green Chenin, Testalonga Wines - Swartland, SA (ORG*/VG) 
Textured Chenin from Swartland rebel Craig Hawkins. Minimal intervention, 
maximum personality. Green apple skin, lime leaf & crushed stones. 

`AWAKE` Bianco, The Wine Love - Rioja, Spain (ORG*/VG) 
The AWAKE Bianco dazzles with lively citrus & stone fruit aromas, 
rounded out by a smooth, mineral-driven finish.

Tokaji Dry Furmint, Hetszolo - Hungary (ORG*/VG) 
Dry Furmint is Hungary’s answer to Chablis. 
Crisp, clean & zippy with orchard fruits, lime peel & a touch of smoke. 

‘Urban Chill Wines’ 

Albariño, Abadia de San Campio - Rias Baixas, Spain
A refreshing crowd-pleaser—think ripe peach, lime zest & a splash of 
sea salt. Light, lively & great for sharing over tapas or sunny afternoons.

Sauvignon Blanc, Terrane - South-West, France (VG)
An elegant white with lifted aromatics of lime blossom & gooseberry. Zesty 
acidity & a mineral finish showcase the finesse of this terroir-driven wine.

Picpoul de Pinet, Chateau de la Mirande - Languedoc, France (VG)
Shining with zesty lemon, green pear & sea-spray minerality. Its bright, 
mouthwatering finish evokes the sunny shores of southern France.

Sauvignon Blanc, Ruakana - Marlborough, New Zealand (ORG*/VG)  
Bright & fruity, it bursts with aromas of passionfruit, fresh pepper & citrus 
zest. Crisp acidity & vibrant flavours make it a refreshing, lively wine
- perfect summer days.

El Velero Verdejo - Castilla-La Mancha, Spain
Bright & aromatic with notes of lime, green herbs & white peach. 

-

£6.90

-

-

-

-

-

£7.90

£8.40

£9.60

£6.20

£24.00

£28.00

£38.00

£42.00

£33.50

£39.50

£44.00

£32.50

£34.50

£40.00

£25.50

175ml  •  Bottle

ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan

Clean, crisp & city-smart - these are your spritzy refreshers perfect for bar, alfresco & dining.



ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan

WHITE

HALF BOTTLE - Chablis, Gérard Tremblay - Burgundy, France

‘Refined & Reliable’ 

Mâcon Chardonnay, Les Cadoles - Burgundy, France (ORG*/VG)
A graceful expression of southern Burgundy. Crisp orchard fruit, subtle 
minerality & a whisper of oak come together in a wine that speaks softly 
but leaves a lasting impression.

Pouilly-Fumé “Roche Blanche”, Domaine Laporte - Loire France (VG)
Lively grapefruit, green herbs & a smoky mineral edge - this wine speaks 
with clarity & confidence. A smart Sauvignon Blanc for smart palates.

Chablis 1er Cru “Montmain”, Gérard Tremblay - Burgundy, France (VG)
This Chablis delivers chalky depth, laser focus & elegant acidity 
- an ideal match for seafood, shellfish & high-level conversation.

Meursault, Jean Javillier - Burgundy, France	
Lush yet precise, this Meursault layers toasted hazelnut, ripe pear & 
a touch of crème brûlée over a backbone of fresh acidity. A benchmark, 
elegant white Burgundy.

‘Polished Pleasers’ 
Poised & palate-pleasing, these wines have classic structure & broad appeal 

Pinot Grigio “Trefili”, Cantina Volpi - Lombardia, Italy (VG)	
A breath of Lombardia’s cool breeze. Crisp orchard fruits 
& Spring blossom, finishing with soft almond & mineral notes.

Gavi di Tassarolo “La Fornace”, Cinzia Bergaglio
- Piemonte, Italy (VG)	
Floral & fresh grassy herb aromas, apple, pear & honeydew fruit.
Elegant with a soft almond butter climax. First class Gavi!

Horsmonden Dry White, Davenport Vineyards	
- East Sussex, England (ORG/VG)	
Crafted in the rolling hills of East Sussex, fresh orchard fruits & a touch of 
chalky minerality. Elegant structure & lively finish highlights the emerging 
quality of English whites.

Côtes-du-Rhône Blanc “Cuvée Mathilde”, Clos Saint-Michel
- Rhone, France (VG)	  
A harmonious white Rhône blend, showcasing fresh stone fruit, 
honeysuckle & subtle hints of spice. Its crisp acidity & smooth mouthfeel 
make it a refined enjoyable choice.

-

£11.50

-

-

-

£8.60

£10.00

-

-

£29.50

£47.50

£56.00

£64.00

£86.00

£36.00

£41.50

£43.50

£41.50

175ml  •  Bottle

Sleek, rich & cellar-worthy - quality & refinement for the the everyday.



ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan

RED

HALF BOTTLE 
Brouilly, Domaine Cret des Garanches - Beaujolais, France (VG)

HALF BOTTLE
Lussac Saint-Emilion, Château La Claymore - Bordeaux, France (VG)

‘Earth & Tradition’ 

Tempranillo ‘Caminante’, Vina Albergada - Alavesa, Spain (VG) 
Juicy cherry, cracked pepper & a dry, elegant finish make this a versatile pour 
for tapas, charcuterie, or grilled meats. Rustic in spirit, refined in execution.

Ribera del Duero “Vera Vides”, Magna Vides - Old Castile, Spain
Deep, dark fruit meets polished tannins & savory oak. This Tempranillo is 
powerful yet poised - a true reflection of Ribera’s high-altitude intensity & 
elegance.

Rioja Crianza ‘Alfaro’, Vinos Heraclio - North-East Spain (ORG*/VG)
Soft oak, ripe red fruit & a hint of vanilla. This Crianza is Rioja at its most 
comforting. Smooth & mellow with just enough structure to keep things 
interesting.

Mesdi Nebbiolo, 460 Casina Bric - Piemonte, Italy (ORG*/VG)
A lighter take on Barolo’s famous grape & super versatile with food. 
Mature & full of personality - think dried roses, red cherries & a hint of spice. 

‘Bold & Structured’ 

Malbec Ballena del Sur - Mendoza, Argentina (ORG*/VG)
“Ballena del Sur” - the southern whale - makes a splash with lush dark fruit, 
subtle spice & undeniable presence. Big-hearted, but beautifully balanced.

Petite Syrah BIO, Mas Montel - Languedoc, France (ORG/VG)
Brooding blackberry, toasted herbs & a whisper of leather define 
this deep Languedoc red. Certified organic, with a long, smoky finish.

Bordeaux ‘Le Benjamin’ BIO - Lalande-de-Pomerol, France (ORG/VG)
Certified organic & effortlessly drinkable, this Merlot-based Bordeaux offers 
ripe red fruit, soft tannins & a clean finish. Honest wine from healthy vines.

Salice Salentino Riserva, Marchese di Borgosole - Puglia, Italy (VG)
Barrel-aged & expressive, this wine delivers layers of dark fruit, 
smoked spice & a subtle wild edge - Puglia’s heritage bottled.

-

-

-

£6.90

-

£9.90

-

£10.90

-

£10.80

£8.80

£24.00

£29.50

£28.50

£44.50

£42.00

£43.50

£44.00

£36.00

£44.00

£37.50

175ml  •  Bottle

Grounded, earthy & steeped in tradition - these wines come with a sense of history & place.

Full-bodied reds with powerful tannins & rich complexity - wines that make a statement.

ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan



RED

‘Vibrant & Savoury’ 

Pinot Noir, La Boussole - Languedoc, France
Juicy cherry & strawberry, subtle earth notes & a touch of cream make 
this an everyday delight. Light-bodied & friendly, it pairs effortlessly
with a range of dishes.

Baby Bandito Carignan, Follow Your Dreams 
- Swartland, SA (ORG*/VG)
From the ever creative Craig Hawkins, this wine is a rally cry in a bottle. 
Bright, tart berries & a touch of edge - drink it slightly chilled 
& follow your dreams.

Pais Cabernet ‘La Cueva’, Terroirs Project - Colchagua, Chile (VG)
País adds freshness & spice, Cabernet brings wild berries & depth
- together they create a wine that’s both earthy & energetic.

Le Bosq Carignan - Vin de France
Juicy, smooth & packed with dark berries & a little peppery kick.

Estate Pinot Noir Organic, Clos Henri - Marlborough, NZ (ORG/VG)
A refined organic Pinot Noir with bright red cherry, subtle earthiness & a silky 
texture. Pure Marlborough expression with a sustainable soul.

‘Polished classics’ 

Volnay 1er Cru “Clos Des Chenes”, Jean Javillier 
- Burgundy, France (ORG/VG)	
Smooth yet structured, this is Pinot Noir with polish. Earth, red berries & fine 
tannins make it a brilliant choice for thoughtful conversation
- & refined company.

Bourgogne Rouge « Le Mondelot », Domaine Lacour	
- Burgundy, France (VG)	
Vibrant, balanced & effortlessly stylish - this Pinot Noir plays well with 
everything from roast chicken to big ideas. Understated Burgundy that gets 
the job done.

Margaux Cru Bourgeois, Château Paveil de Luze 
- Bordeaux, France (VG)
This historic estate delivers a supple, aromatic Margaux full of cassis, dried 
herbs & graphite. Aged in French oak, it balances finesse & depth with a long, 
graceful finish.

Barolo DOCG, 460 Casina Bric - Piemonte Italy (ORG/VG)	
From a rising star in Piemonte, this Barolo balances intensity with purity. 
Think dried herbs, sour cherry & polished tannins - serious but approachable.

175ml  •  Bottle

Wines with personality & depth - from bright, boundary-pushing blends to refined, soulful Pinots. 

Elegant reds with refined structure & timeless appeal - perfect for any occasion.

ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan

£8.40

-

£7.20

£6.20

-

-

-

-

-

£34.50

£41.50

£30.00

£25.50

£42.50

£92.00

£48.00

£74.00

£74.00



Cinsault Rosé, Granfort - France	
Soft strawberry & rose petal aromas lead to a balanced palate 
of citrus & red fruit. 

Pinot Grigio Rosato, Cantina Rosa Bianca - Veneto, Italy (VG)
Floral notes & juicy strawberry mingle with subtle minerality in this 
beautifully balanced Pinot Grigio Rosato. A delicate yet lively sip 
from Italy’s Veneto region.

Réserve de Gassac Rosé, Pays de l’Hérault - Languedoc, France
Delicate floral aromas, ripe red berries, & a mineral-driven finish. 
A sophisticated rosé that pairs effortlessly with Mediterranean cuisine.

Provence Rosé, Château d’Ollières, Coteaux Varois 
- Provence, France (ORG/VG) 
A quintessential Provence rosé, offering delicate notes of strawberry, 
white peach & rose petal, balanced by crisp acidity & a silky finish 
- pure elegance in every sip.

Provence Rosé, Whispering Angel - Provence, France
Elegant & refreshing, Whispering Angel delivers delicate aromas of fresh red 
berries, ripe peach & citrus blossom. Soft minerality & a crisp, dry finish make 
this Provence rosé refined & effortlessly enjoyable.

ROSÉ 175ml  •  Bottle

£6.60

£7.60

£8.20

£10.40

£12.50

£8.60

£26.50

£31.00

£34.00

£42.50

£50.00

£36.00

Skin contact whites blur the lines between traditional whites & reds. 
They offer the fresh acidity of white wine combined with the textural richness 
& complexity of reds — perfect for adventurous palates looking for something different.

SKIN CONTACT (ORANGE)

“Salamandre”, Chateau Saint-Cyrgues - Rhône, France (ORG/VG)
“Salamandre” showcases the Rhône’s terroir through a unique skin-contact 
style - layered with juicy stone fruit, dried herbs, & a whisper of orange zest, 
perfect for curious palates seeking something different.

ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan



SPARKLING & CHAMPAGNE

Prosecco DOC, Galanti - Veneto, Italy 
A bright, fruity & elegantly creamy sparkler with refreshing 
citrus/pear aromas, gentle sweetness & a crisp, clean finish.

Crémant de Loire, Paul Buisse NV - Loire, France 
Made in the traditional Champagne method, this Crémant delivers fine 
bubbles, fresh citrus & crisp green apple with a subtle brioche note.

Baron de Villeboerg Champagne, Brut NV - Ville sur Arce, France 
A crisp, classic Champagne with vibrant citrus, green apple & subtle 
brioche notes. Fine bubbles & a dry, elegant finish make it a brilliant 
apéritif or celebration pour.

Moët & Chandon, Brut NV - Épernay, France 
Elegant, vibrant, & widely appealing. It offers a harmonious blend of fresh 
orchard & citrus fruits, layered with brioche sophistication & mineral purity.

Veuve Clicquot, Yellow Label, Brut NV - Riems, France 
A Champagne icon. Rich & refined, notes of baked apple, citrus, toasted 
almond & vanilla with a persistent delicate fizz & a silky finish.

Laurent-Perrier, Cuvée Rosé, Brut - Tour-sur-Marnes, France 
Delicate yet expressive, with vivid red fruit, subtle spice & a creamy mousse. 
A benchmark rosé Champagne-perfect for celebrations or a delicious treat.

Dom Pérignon, Brut - Hautvillerss, France 
A legendary vintage Champagne of exceptional finesse & depth. 
Complex layers of citrus, stone fruit, toast & almond unfold 
over a creamy, persistent mousse. 

Cristal, Louis Roederer, Brut - Riems, France 
A benchmark of luxury & precision. Notes of lemon zest, white peach & 
fresh brioche. Silky texture, elegant bubbles & a vibrant mineral backbone. 

£9.00

-

£12.50

-

-

-

-

-

£39.50

£45.00

£60.00

£85.00

£85.00

£110.00

£225.00

£315.00

125ml  •  Bottle

ORG = Certified Organic  /  ORG* = Organic practices  /  (VG) = Vegan



DRAUGHT BEERS & CIDER

Amstel - 4.1%	    

Battersea Helles - 4.2%	   

Battersea Session Pale Ale - 3.8%	    

Birra Moretti - 4.6%	    

Estrella - 4.6% 	   

Guinness - 4.1%   	         	             

Beavertown Neck Oil IPA - 4.3%	

Campfire Haze IPA - 5.4%	  

Inches Cider - 4.5%  	  

 Pint

£6.50

£7.30

£7.30

£7.25

£7.40

£7.40

£7.50

£7.10

£6.60

BOTTLE BEERS & CIDER

Sol - 330ml	    

Erdinger - 500ml	    

Lucky Saint (AF) - 330ml 	   

Estrella Daura Damm (GF) - 330ml	    

Guinness 0% - 538ml	   

Curious IPA - 330ml   	         	             

Old Mout Ciders - 500ml	  

£6.20

£6.10

£6.30

£6.40

£6.80

£6.20

£7.10

(Berries & Cherries, Kiwi & Lime, Pineapple & Raspberry, 
Berries & Cherries 0.0%)



SOFT DRINKS

Appletiser (275ml bottle)	    £4.00
	

Coca-Cola (330ml bottle)	    £4.00

Diet Coke (330ml bottle)	    £3.70

Coke Zero (330ml bottle)	    £3.70

Sprite Zero (330ml bottle)	    £4.10

Coca-Cola (Draft) 	                            1/2 pint £2.45 / pint £4.40

Diet Coke (Draft) 	                            1/2 pint £2.45 / pint £4.40

Lemonade (Draft) 	                            1/2 pint £2.45 / pint £4.40

Fanta (330ml bottle)	    £4.00

          
Eager fruit juices  				        1/2 pint £2.55 / pint £4.60

(Orange, Apple, Cranberry, Pineapple, Tomato, Grapefruit)



Oystercatcher, Kings Lodge, 7 Victoria Parade,
Greenwich,

London, SE10 9FR

0208 161 8225

hello@oystercatchergreenwich.co.uk

@OystercatcherSE@OystercatcherSE


