
Welcome to Salut Wines. 

Alongside our fabulous range of wines, 

we also have a carefully selected range of 

beers, ciders, spirits & cocktails 

as well as alcohol-free options. 

Our food menu is perfect to go alongside 

your drink of choice, whether it be a bowl of 

Gordal olives or a sharing cheese & 

charcuterie board. 

We operate table service so sit back, relax 

and enjoy your visit. 

Please note a discretionary 10% service charge 

will be added to your bill 



Champagne & Sparkling 

Champagne 
  125ml


Champagne Henriot Brut | France | 12% | VG	 	 £13

An elegant Champagne, fresh and delicate with soft citrus notes 

Champagne Ayala Blanc De Blancs 2018 | France | 12% | VG	 	 £17.5

A rich and complex vintage, offering elegant aromas of pear and 
grapefruit layered with toasted brioche notes 

Sparkling 
	 	 125ml


Everflyht | Pinot Noir, Chardonnay, Pinot Meunier 

Sussex, England | 12% | VG	  	 £14

This is what English wine should be! Baked apples and citrus on the 
nose with undertones of red cherries with a elegant toasty finish 

Ca’ del Console | Prosecco Extra Dry 

Glera, Chardonnay | Veneto, Italy | 11% | VG	 	 	£8

A soft, easy drinking Prosecco with lovely white peach, pear and 
delicate white flower flavours 

Marchese Antinori | Franciacorta | Chardonnay, Pinot Noir, Pinot Blanc 

Lombardy, Italy | 12.5% | VG	 	 	£14

Italy’s answer to Champagne. This Franciacorta is a delicate blend of 
crisp green apples and lemon zest with a soft frothy finish  

Ca’ del Console | Rosé Prosecco

Glera, Pinot Nero | Veneto, Italy | 10.5% | VG 	 	 	£8

Refreshingly dry with dollops of strawberry mousse and juicy raspberry 
flavours 

Syn Sparkling | Shiraz | Australia | 13% | VG	 	 	£9

A gorgeous sparkling red with rich chocolate and raspberry mousse. 
Rich and smooth with a long finish 

Please ask about our full range of Champagne & sparkling wines 



Wines by the glass 

Our carafes are 500ml - ⅔ of a bottle 

White 
	 175ml	 Carafe


Chateau Ksara Blanc de Blancs | Sauvignon Blanc, Semillion, 

Chardonnay | Bekaa, Lebanon | 13% | VG	 £11.5	 £32 
From Lebanon’s oldest winery comes this complex blend. Notes of 
honeysuckle and ripe pineapple along with subtle hints of roasted 
hazelnut 

Finca La Colonia | Torrontés | Lujan de Cuyo, Argentina | 13% | VG	 £8.5	 £25

A unique and aromatic white offering floral notes of rose and jasmine 
alongside white peaches, apricot and ripe lychee. Light and refreshing 

Feudo Arancio | Grillo | Sardinia, Italy | 13% | VG 	 £8	 £24

Tropical notes of mango, papaya, grapefruit & crushed fresh herbs. 
Refreshing yet opulently textured 

Featherdrop | Sauvignon Blanc 

Marlborough, New Zealand | 12.5% | VG	 £9.5	 £27

Vibrant & fruit driven with juicy flavours of guava, passionfruit, citrus 
and crunchy peppers. Classic New Zealand Sauvignon 

Buitenverwachting | Chardonnay | Constantia, South Africa | 14.5% 	 £10.5	 £30

Translated to ‘beyond expectations’ this Chardonnay certainly is. 
Toasted marshmallow alongside intense citrus notes and crisp apples. 
Full bodied and rich 

Conde Valdemar | Viura, Malvasia, Tempranillo Blanco

Rioja, Spain | 12.5% | VG	 £9	 £26

Fresh, intense aromas of green apple, ripe pear and delicate white 
flowers. A fantastic expression of white Rioja

Please ask if you’d prefer a 125ml or 250ml 



Wines by the glass 

Our carafes are 500ml - ⅔ of a bottle 

Red 
	 175ml	 Carafe


Truffle Hound | Barbera, Nebbiolo 

Clare Valley, Australia | 13% | VG	 £13.5	 £34

A fun play on Northern Italian grapes in Australia. Bold juicy notes of 
blackberry, bitter cherry, pomegranate molasses and anise 

Prunus | Jean, Tinta Roriz, Alfrocheiro, Touriga Nacional

Dão, Portugal | 13% | VG	 £9	 £26

A velvety smooth blend of plum and blackberry jam with dark 
chocolate and a black pepper finish 

Babylon’s Peak | Cabernet Sauvignon 

Swartland, South Africa | 14% | VG	 £8.5	 £25

Bold juicy flavours of bramble fruit, violet and a subtle hint of clove. 
A long, smooth finish 

Bodega La Flor | Malbec | Mendoza, Argentina | 14% | VG	 £11	 £31

Bursting with rich black cherry and fresh raspberry, this Malbec is 
wrapped in notes of vanilla, liquorice and spice 

Tasca Regaleali | Nero d'Avola | Sicily, Italy | 13% | VG	 £9.5	 £27

A lavish bouquet of juicy red currant, blueberry and wild herbs with a 
touch of vanilla spice 

Chilled Red 

Chateau Duboeuf | Gamay | Rhone Valley, France | 12% | VG	 £8	 £24

This chilled Gamay is bursting with raspberry and cherries. A touch of 
pink pepper adds a subtle spice to the finish.  
Please ask if you’d prefer room temperature.  

Please ask if you’d prefer a 125ml or 250ml 



Wines by the glass 

Our carafes are 500ml - ⅔ of a bottle 

Orange 
	 175ml	 Carafe


Pulenta Estate | Chardonnay, Viognier, Torrontés 

Mendoza, Argentina | 12.5% | VG	 £10.5	 £30

A fabulous orange wine with apricot, elderflower and orange peel 
flavours with a gentle finish of black tea and spice 

Rosé 175ml	 Carafe 

Conde Valdemar | Garnacha, Viura | Rioja, Spain | 12.5% | VG	 £9	 £26

Dry and fresh, with vibrant notes of juicy red apples and raspberries 
with elegant floral notes on the finish 

Whispering Angel | Shiraz, Grenache | Provence, France | 13%	 £13.5	 £36 
A classic Provence rosé. Dry, crisp & elegant with wild strawberries and 
vanilla flavours 

Dessert & Fortified 
	 100ml


	  
Finca Antigua | Moscatel | Castile-La Mancha, Spain | 13% | VG	 £13	 	

A stunning mixture of concentration and freshness. Bright citrus fruits 
and juicy tangerine alongside caramelised hazelnut 

Chateau Petit Védrines | Sauternes | France | 13% | V	 £15	 

Enticing aromas of lemon curd, grapefruit and orange marmalade with 
a subtle hint of ginger 

Ferreira | Late Bottle Vintage Port | Douro, Portugal | 20% 	 £10	  
Aromas of ripe blackcurrant, plums and wild blackberries along with 
dark chocolate and warm spices 

 Mulled Wine                                                                             175ml 
	 

	 Field blend | 5% 	 	 	 	 	 	 	 	 																																																																							£7.5 

	 Indulge in the warmth and richness of our house-made mulled wine, 

	 perfect for chilly evenings. This aromatic blend features a robust red 

	 wine simmered gently with cinnamon sticks, whole cloves, star anise 

 Please ask if you’d prefer a 125ml or 250ml 



Beer & Cider 

House Lager 

Paulaner Munich Lager | Germany | 4.9% | VG	 500ml	 £6	 

A honeyed and refreshing German helles lager 

Other Beers 

Turning Point Astral Voyage | Session NEIPA | Yorkshire | 3.4%	 440ml	 £6.5	 

Bold tropical fruits in this light, fresh IPA 

Turning Point Disco King | Pale Ale | Yorkshire | 4.2%	 440ml	 £6.5	 

Bursting with big, juicy hops atop a clean malt base complimented  
by pine and citrus 

Fruli | Strawberry | Belgium | 4.1% | VG	 330ml	 £7	 

Juicy bursts of stone fruit and citrus, backed by a subtle pine and a 
floral twist 

Paulaner Weissbier | Germany | 5.5% | VG	 440ml	 £6.5	 

A mild sparkling wheat beer with notes of banana bread, cloves and 
citrus notes 

Cider 
	 

Pulpt | Level | England | 4.9% | VG GF	 500ml	 £7	 

A medium dry, full-bodied cider with a zesty, refreshing kick 

	 

Pulpt | Melba | England | 3.4% | VG GF	 500ml	 £7	 

A lighter style of cider with ripe white peaches and plump Scottish 
raspberries 



Alcohol Free  

Alcohol-free Gin 
	 25ml	 50ml


Tanqueray Alcohol-free 0.0%	 £2.5	 £4.5

A complex and refreshing taste with the Juniper and citrus style that 
Tanqueray is famous for without the alcohol 

Alcohol-free Wines 
	 


	 175ml	 500ml


Natureo Red | Garnacha, Syrah | Spain | 0.0% | VG	 £4.5	 £12.5	 

The alcohol has been carefully removed, preserving the full flavour of 
the wine - ripe red fruits & spice 

Natureo White | Muscat | Spain | 0.0% | VG	 £4.5	 £12.5	 

Aromas of elderflower & peach, this is wonderfully refreshing & light 

Natureo Rosé | Syrah, Cabernet Sauvignon | Spain | 0.0% | VG	 £4.5	 £12.5	 

Fresh strawberries and cream, delicate floral notes 

Alcohol-free Sparkling Wine 

	 	 125ml


Copenhagen Sparkling Tea Blä NV | Denmark | 0.1% | VG O	 	 £6.5	 

Blä is based on 13 teas. Fresh and light with delicate aromas from the 
jasmine 



Cocktails 

Kir Royale	 	 £13

All time classic. A splash of blackcurrant liqueur crowned with bubbly 
Henriot Champagne. Fancy, fruity, and forever a classic 

Aperol Spritz	 	 £10

Sunshine in a glass. Bitter-sweet Aperol meets Prosecco and soda for 
a sparkling, zesty pick-me-up 

Hugo Spritz	 	 £10

Bright elderflower St. Germain, Prosecco, and soda — the perfect 
floral fizz 

Gin Spritz	 	 £10

Bitter, bubbly, and oh-so-refreshing. Bombay gin and Martini Ambrato 
join forces with tonic for a crisp summer sipper 

Limoncello Spritz	 	 £10

The sweetest of the bunch, this bubbly blend of zesty limoncello, crisp 
Prosecco, and sparkling soda 

White Port & Tonic	 	 £10

A Portuguese classic. Kopke white port with tonic and a slice of 
orange 



Spirits 

A selection of soft drinks are available 
to order alongside our spirits 

Gin 
	 25ml	 50ml


Bombay Sapphire Gin | 40%	 £5	 £9


Malfy Blood Orange Gin | 41%	 £6	 £11


Malfy Pink Grapefruit Gin | 41%	 £6	 £11


Whiskies & Rum 
	 25ml	 50ml


Glengoyne 12 YO Single Malt | 40%	 £5.5	 £10


Johnnie Walker Black Label | 40%	 £5	 £9


Four Roses Bourbon | 40%	 £4.5	 £8 

Havana Club Rum | 40%	 £4.5	 £8 

One Eyed Rebel Spice Rum | 40%	 £5.50	 £9.50


Other Spirits 
	 25ml	 50ml


Grey Goose Vodka | 40%	 £6	 £11 

Limoncello | 27%	 £4	 £7


Please ask one of the team if you’d prefer any other spirits 



  Soft Drinks 

Fever Tree tonic water	 	 £2.5


Fever Tree slimline tonic water	 	 £2.5


Fever Tree soda water	 	 £2.5


Fever Tree ginger ale	 	 £2.5 

Fever Tree lemonade	 	 £2.5


Frobishers orange juice	 	 £2.5


Coca-Cola	 	 £2.5


Diet Coca-Cola	 	 £2.5


Coffee & Tea 

Oat milk is available 

Americano	 £3	 Flat White	 £3


Cappuccino	 £3	 Latte	 £3


Espresso	 £2.5	 Mocha	 £3


Double Espresso	 £3	 Hot Chocolate	 £3


 	 	 Pot of Tea	 £2 



Small Plates 

Trio of hummus | VG	 £7	 

Pesto hummus, truffle hummus, classic hummus and pitta bread 

Bread & oils | VG	 £7	 

Focaccia and ciabatta from Companio bakery, served with extra virgin 
olive oil and balsamic 

Mushroom pâté | V	 £7

Mushroom pâté served with ciabatta bread 

Vegan feta | VG	 £7

Crumbled vegan feta with a vegan pesto, served with ciabatta bread 

Spicy N’duja sausage	 £8

Spicy N’duja sausage served with ciabatta bread 

Bar Snacks 

Ready salted crisps | VG	 	 £3


Thyme & rosemary crisps | VG	 	 £3 

Torres black truffle crisps | VG	 	 £3.5


Cider vinegar & sea salt crisps |  V	 	 £3 

Honey chilli cashew nuts | V	 	 £5 

Smoked almonds | VG	 	 £5 

Perello gordal picante olives 	 	 £5 
Contains traces of almonds & fish 

Please inform staff of any allergies 
Please note due to the nature of our small kitchen all items are prepared in the same area 

and we cannot guarantee any item is allergen free 

VG Vegan      V Vegetarian       

Food & coffees served until 1 hour before last orders 



Sharing Plates 

Choose any items from the charcuterie or cheese options 
(not including small plates & bar snacks) 

	 	 1 item	 £9	 4 items	 £22 

	 	 2 items	 £14.5	 5 items	 £28 

	 	 3 items	 £19	 6 items	 £32 

Please inform staff of any allergies 
Please note due to the nature of our small kitchen all items are prepared in the same area 

and we cannot guarantee any item is allergen free 

Charcuterie 

Peppered Pastrami 

Tantalising blend of smoke and black pepper. Tender and delicious 

Air-dried beef bresaola 

Rich beef infused with gentle chilli and spices 

Cured Coppa 

Similar to prosciutto with mild spices of black pepper and herbs 

Fennel salami 

An indulgent salami. Aromatic with a touch of aniseed 

Serrano Ham 

Cured in sea salt then air dried for over 18 months. A fine aroma and delicate flavour 

Sweet smoked paprika chorizo 

Subtle smoky flavour with gentle kick of chilli heat 

All served with Companio Bakery focaccia and chilli jam 

Extra bread | VG	 £2 

Extra crackers | VG	 £2 
Extra pitta bread | VG	 £2 



Sharing Plates 

Choose any items from the charcuterie or cheese options 
(not including small plates & bar snacks) 

	 	 1 item	 £9	 4 items	 £23 

	 	 2 items	 £14.5	 5 items	 £28 

	 	 3 items	 £19	 6 items	 £32 

Please inform staff of any allergies  
Please note due to the nature of our small kitchen all items are prepared in the same area 

and we cannot guarantee any item is allergen free 

Cheese 

Dewlay extra-mature cheddar | Lancashire | V 

Aged to reach its full potential, this extra mature has depth and character 

Wakebridge | Derbyshire | V

A semi-hard sheeps cheese, with a hint of sweetness and a nutty finish 

Sparkenhoe Red | Leicester 

Russet red and full of flavour. Creamy and mellow with a sharp nutty finish 

Garstang Blue | Lancashire | V 

A delightfully creamy blue cheese, rich in flavour with a mellow finish  

Smoked Lancashire cheddar | Lancashire | V

Smoked with Lancashire oak. Rich and buttery with a mild smoke flavour 

Waterloo | Berkshire | V

Rich, creamy and mild with gentle flavours. Perfect for winter 

All served with Peter's Yard Crisp-breads and onion and apple chutney 

Extra bread | VG	 £2 

Extra crackers | VG	 £2 
Extra pitta bread | VG	 £2




UPCOMING EVENTS 

Mulled Wine 

As the holidays draw near and the nights get colder, warm yourself up with a 
glass of our spiced mulled wine. Drink in or takeaway for £7.5 

Thursday 20th November 

Beaujolais Nouveau 

The third Thursday of November brings us Beaujolais Nouveau and we are 
celebrating with two Beaujolais Nouveau’s going into the machines ready to 

taste. Available all weekend til they are gone.  

Wednesday 31st December 

New Year’s Eve 

Come and celebrate New Year’s Eve with us and enjoy a free glass of  
champagne at midnight. Open until 2am. 

Full drinks menu available all night, full food menu available until 11pm 

Book a table with us now. £15 tickets (redeemable against your bill)  

Please ask a member of our team to book your table, 

or visit our website www.salut.co.uk/reservation 



Looking to organise a 

private wine tasting or venue hire? 

Enquire about our private event space 

with our team, 

or email us 

events@salut.co.uk 

mailto:hello@salut.co.uk
mailto:ts@salut.co.uk


Follow us on social media 
@salutwines 
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