
WHITE 			         175ml / 750ml

IL FOLLE: GRILLO (V) . . . . . . . . . . . . . . . £8.80 / £35.80
‘Folle’ means ‘mad’. Fresh and citrusy in your glass – the Grillo grapes are 
handpicked from the hills around the town of Marsala. Word from the loon:  
Drink it.  2024, SICILY

H-HERO BIANCO (Ve) . . . . . . . . . . . . . . . . £8.90 / £36.40
Easy-drinking Chardonnay that’s seen no oak. Ripe with soft stone fruit, and 
melon for balanced acidity. Settimo Pizzolato swears by organic farming as he 
brings us this wine of the hour.  NV, TREVISO

CHIN CHIN VINHO VERDE (Ve) . . . . . . . . . . £10.80 / £45.40
A bit of a livewire (but with ethics). Fizz, green apple and citrus zest pet your 
throat. Noble Rot in London works with Antonio Monteiro, to bring this wine alive.  
2024, VINHO VERDE

HERÈNCIA ALTÉS: BENUFET (Ve) . . . . . . . . . . £14.40 / £57.80
Old vine White Grenache that’s all flowery and peachy with ripe fruit and heaps 
of freshness. Organic and so bloomin’ wonderful.  2024, TERRA ALTA

RED  

IL FOLLE: NERO D’AVOLA (V) . . . . . . . . . . £8.70 / £35.00
Otherwise, the crazy lady in red. Wild, gregarious and packed with Sicilian 
personality. Blackberry liqueur and vanilla do the work – tastes a bit like  
fruity marshmallow.  2023, SICILY

DOMINIO DE PUNCTUM: SYRAH (Ve) . . . . . . . . £10.80 / £38.90
First, the blackcurrant, blackberry and cherry lull you to take rest. Then, 
the velvety finish quilts your tongue. From three siblings in Las Pedroñeras. 
2024, CASTILLA LA MANCHA

CHAPEAU MELON ROUGE (Ve) . . . . . . . . . . . . . £11.10 / £45.70
From a fourth-generation winemaker, making his mark in Muscadet. Brilliant 
cherry-red, actually looks purple. Smooth and fruity when it slips down  
your hatch.  2023, LOIRE VALLEY 

BODEGA MUSTIGUILLO: MESTIZAJE (Ve) . . . . . . £13.20 / £55.20
Organic, red-black beauty with Bobal, Garnacha and Syrah. Prune on the nose, 
plum on the tongue – and a touch of oak. This Valencia mountain wine is grown 
800 metres above sea level.  2022, EL TERRERAZO

ROSÉ
LES JARDINS FLEURIS (Ve) . . . . . . . . . . . . . £8.70 / £35.50
Luscious bursts of cranberry and pink grapefruit – produced by the Vic family in 
their French vineyards. The juice soaks the skin before pressing. Flush in colour. 
2024,  LANGUEDOC-ROUSSILLON

H-HERO ROSATO (Ve) . . . . . . . . . . . . . . . . . £10.80 / £41.50
Five generations of one family stand behind this happy-going rosé. Cherry, berry, 
delightful and pink.  NV,  VENETO

TROUPIS WINERY: EKATO ROSÉ (Ve) . . . . . . . . £13.40 / £58.80
A touch of rose on the nose, elegant acidity, slight spice and a hint of quince jam. 
Plus, it’s a gorgeous ruby-rose colour.  2023, PELOPONNESE

ORANGE
NEW THEORY: WHITE LIES (Ve) . . . . . . . . . . . . . £10.80 / £50.40
Bursts of ripe peach and grapefruit, as Thom and Charles Bradley work with South 
African winemakers to pick the best produce. A light, easy-going, low-intervention 
wine. This time, let the flowers sing.  2023, STELLENBOSCH 

DOMINIO DE PUNCTUM POMELADO (V) . . . . . £11.70 / £49.00
Bruised apple, dried orange and maybe an almond. A lovely Sauvignon 
Blanc – even better for the skin-contact. For those who love it dry.   
2024, CASTILLA LA MANCHA 

Wine
From winemakers who pay thought to the environment. All our wines are 
grown with biodiversity in mind – most are organic, and many are natural 
or made with minimal intervention. Have a nose at classic (and some 
newer) grape varieties, and the smartest blends from winemakers apiece.  

All wines can be served in 125ml measures



Beer & Cider

SPARKLING
MADAME F PROSECCO (Ve) . . . . . . . . . . . . . . . . . . £9.90 / £53.60
Fresh, fruity, Italian fizz – with just the right hit of fabulous. Made with ‘Queer 
Britain’, a charity that launched the UK’s first LGBTQ+ museum. Yes. All the pizazz 
please.  NV, TREVISO, 125ml / 750ml

INTEGRALE: FRIZZANTE BIANCO (Ve) . . . . . . . . . £10.70 / £53.60
Dry grapefruit bite with white flowers – and lively sparkles will make you happy. 
The grapes come from South Padua in Italy.  NV, VENETO, 125ml / 750ml

INTEGRALE: FRIZZANTE ROSÉ (Ve) . . . . . . . . . . . . . . £53.60
Cloudy, candy-floss pink. The colour alone will turn your head – and then you 
catch the aromas of rose and cherry. Produced in Asolo and Valdobbiadene, 
so you know it’ll be fruity.  NV, VENETO, 750ml

821 BLANC DE BLANCS DE CHARDONNAY BRUT (Ve) . . £89.30
Chablis minerality, but with fizz. This bottle saunters out of Le Domaine 
D’Henri. Apple, lemon and brioche cling onto it like a satin gown. Seduction 
takes time. 821 days to be exact.  2022, CHABLIS, 750ml

DRAUGHT
KINGFISHER (Ve) . . . . . . . . . . . . . . . . . . . . . . . . £7.60
Staple of Indian drinking holes. Mild, malty and easy to drink.  Neck it from a 
cold glass and pretend you’re respectable.  4.5% (PINT)

DISHOOM IPA (Ve) . . . . . . . . . . . . . . . . . . . . . . . . £6.80
Seriously good IPA with citrus notes, specially crafted for Dishoom by Mondo 
Brewing Company. Good egg makes good beer.  5.0% (TWO-THIRDS PINT)

UMBRELLA BLACKCURRANT CIDER (Ve) . . . . . . . . . . . £5.80
Champion of fresh fruit and local farmers. Floral and sour with dessert apples 
and fresh pressed blackcurrants from an Essex farm.  3.4% (TWO-THIRDS PINT)

PERMIT ROOM COLLAB
We love working with talented brewers in the neighbourhood to 
bring special collabs to your table. Made to pair perfectly with our 
menu. Speak to your server for the latest beers.

GUEST BOTTLES & CANS
Our friends make great drinks. Ask your server or find the boards for 
offerings from local and independent brewers. We rotate them, so have 
a go now while you can.

A MEAL FOR A MEAL – For every meal you eat with us, 
we donate a meal to a child. We work with two charities – 
Magic Breakfast in the UK and The Akshaya Patra Foundation 
in India – who provide nourishing free meals to schools.

If you have any food allergies or dietary requirements please let us know.

(V) . . . . . . . . . . . . . . . . . . . . . . . . . . . Suitable for vegetarians
(Ve) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Suitable for vegans

We make every effort to avoid cross-contamination, but sadly can’t 
guarantee dishes and drinks are allergen-free. 

For allergen and calorie information, simply scan the QR code.


