W h | T e A\ | n e (1) driest (9) sweetest

very a[ry, delicate, ﬁgﬁt whites

125ml 175ml 250ml bottle

pinot grigio del veneto, 3.15 4.40 6.30 18.90
collezione marchesini, italy (2)

bottled while young and fresh, this

crisp, dry wine displays the fuller style

of this grape variety

muscadet de sevre et maine sur lie, 22.50
cuvée du millénaire, france (1)

distinctive yeasty flavour marries subtle

citrus notes for a refreshingly dry finish

gavi di gavi la toledana, italy (2) 27.50
produced from the cortese grape of

piemonte, this complex wine has fresh,

mineral flavours

chablis 1er cru montmain 35.00
j- moreauw et fils, france (2)

full and ripe grape flavours in this

classic premier cru

dry, herbaceous, aromatic whites

la campagne sauvignon blanc, 2.95 4.20 5.85 17.55
france (2)

classic green fruit sharpness and aroma,

with a fresh acidic finish

barluga recommends!... winner of trophy
for best value vin de france sauvignon in 2010

solandia grillo, sicilia (2) 2.65 3.75 5.30 15.95
rich, dry and unoaked with a

fruity boquet

the vintner chardonnay, 2.95 4.20 5.85 17.55

limestone coast, australia (2)

a classic cool climate character,
plenty of citrus and stone fruit
with a deliciously fresh finish

vidal estate riesling, new zealand (3) 22.50
infense tropical fruit aromas and a
pleasing off-dry finish

lenz moser prestige gruner veltliner, 25.00
austria (2)

this most prominent austrian grape

combines subtle green fruit and floral notes

with a touch of pepper for a crisp, fresh finish



white Wine (1) driest (9) sweetest

c{ry, herbaceous, aromatic whites
125ml 175ml 250ml

drylands sauvignon blanc,
marlborough, new zealand (2)

aged on its lees to develop its complex
character, this wine offers rich, herball
and tropical fruit notes

flagstone sauvignon blanc, elim,

south africa (2)

refeshingly herbaceous with zesty green pepper,

passion fruit, fig and lime flavours... barluga recommends!

cotes du rhone blanc, la redonne,

jean-luc columbo, france (2)

notes of dried fruits, hazlenuts and a touch of honey.
viognier brings finesse and aromatic richness

juicy, fruit-driven, ripe whites

torres san valentin

catalunya, spain (3)

an off-dry wine with youthful ripeness
and a soft fruity finish

robert mondavi chardonnay, california (2)
a bold wine with elegant citrus aromas
and rich tropical notes - characteristic

of the modern californian style

fu[[—ffavourec[, nutty, oaked whites

pouilly-fuissé les petites pierres,

louis jadot, france (2)

careful maturation in oak barrels
produce a full bodied wine with a mature
and complex character

rosé wine

finca fichman malbec shiraz rosé, 2.95 4.20 5.85
mendoza, argentina (3)

a delicious, deep coloured rosé,

with an off dry fruity style

rare vineyards cinsault rosé, 3.00 4.25 5.95
pays d'oc, france (3)

summer-fruit flavours, with strong notes

of raspberry and cherry

sancerre rosé le rabault, mellot,

france (2)

delicate in colour and flavour; aromas of
fresh strawberries with a dry finish

bottle

27.50

26.50

32.50

20.25

25.00

47.50

17.55

17.95

30.00



re d A\ | n e (a) lightest (e) heaviest

ﬁ'gﬁt, sim]a(e, delicate reds

125ml 175ml 250ml

valpolicella classico, bolla, italy (b)
made from corvinag, rondinella

and molinara grapes grown in

the central, hilly region of valpolicella.
a fresh, fruity style with ripe juicy tannins

fleurie les muriennes thorin, france (b)
classic beaujolais; delicate colour
and prominent fruit notes

juicy, medium-bodied, fruit-led reds

rare vineyards carignan old vines, 2.95 4.25 5.95
france (c)

a wine with good depth of flavour- rich

fruit mingles with herbaceous notes

barluga recommends!

torres coronas tempranillo, spain (c)
usually associated with rioja, here
matured in american oak for 9 months,
this wine is rich and full bodied

veramonte cabernet sauvignon,
chile (c)

deliciously smooth with ripe
blackcurrant notes

chateau moulin du barrail

bordeaux superieur, france (c)

18 months of oak ageing

and dominant cabernet sauvingnon
produce a complex fruit-led wine

vidal pinot noir, hawkes bay,
new zealand (b)

a well structured, oak aged wine
with classic rasplberry overtones

don jacobo rioja reserva,spain (c)

a traditional style rioja, its maturity
developing a complex character full
of spice and fruit

bottle

22.00

27.50

17.95

21.25

20.00

25.00

27.50

35.00



re d A\ | n e (a) lightest (e) heaviest

spicy, peppery, Warming reds

125ml 175ml 250ml bottle

solandia primitivo, salento italy (c) 2.65 3.75 5.30 15.95
velvety ripe blackberry and plum
with a touch of vanilla spice

armidale estate hill grove 3.55 5.05 6.45 18.95
uvnoaked shiraz, australia (c)

rich and generously fruited with

dark berry notes and a hint of

black pepper

chianti riserva, piccini, italy (c) 22.50
longer ageing creates an elegant

and velvety wine with rich notes

of cherry and spice

ravenswood zinfandel 27.50
lodi county, cadlifornia (d)

a complex, full bodied wine

with heavy black pepper notes

oaked, intense, concentrated reds

cadllia malbec, san juan, argentina (d) 2.95 4.25 5.95 17.95
ripe, soft berry fruit flavours with a pinch

of spice, along with cinnamon

and vanilla notes

brunello di montailcino, ruffino, 65.00
italy (d)

typically intense, packed with ripe

fruits accompanied by a complex

perfumed aroma

private hire

whether it's a corporate function, private event or a family get
together, at barluga we throw an excellent party...

the secluded mezzanine over-looks the bustle of the ground floor...
guests have exclusive access to the bar and the stylish external terrace

our mezzanine holds up fo 100, other areas or the bar accommodate
smaller drinks parties

we tailor your event to make it individual and special for you, but
please turn over to see some of our suggestions...



champagne and
sparkling wine

125ml
prosecco, fantinel 5.50
a fresh, dry, lively and fruity sparkler made
using the prosecco grape
prosecco-raboso rosé, sant orsola 5.50

atftractive strawberry and forest fruit flavoured
sparkler with a hint of sweetness on the finish

laurent-perrier ultra brut
crystal clear and bright, light and delicate with fruit,
flower and mineral flavours

laurent-perrier cuvee rosé brut

this light, fresh and complex rosé with flavours of fresh
strawberries, raspberries and wild cherries, is rightly regarded
as the best nv rosé around.

perrier-jouet grand brut

deliciously floral, slightly honeyed fruit aromas. it shows fresh
fruit such as white peaches on the palate,

and has an elegant finish

perrier-jouet grand blason rose
aromas of redcurrants, raspberries, wild strawberries
and rose petals.

perrier-jouet grand vintage brut
fine and elegant with aromas of white flowers, yellow peach
and hinfs of vanilla

dom perignon brut
incredibly smooth creamy fruit, wonderful toasty
aromas with perfect balance and weight

krug brut
an amazing champagne. very rich,
with more than a hint of lemon tart

perrier-jouet belle epoque brut

made from a blend of 50% chardonnay, 45% pinot noir
and 5% pinot meunier, aged for a minimum of

5 years prior to release

perrier-jouet belle epoque brut rose

elegant aromas of strawberries, redcurrants with notes of
honey and freshly baked bread on a balanced

and complex finish

laurent-perrier grand siecle-alexandra rosé 1997

the ultimate rosé champagne. this rare wine has amazing
finesse and complexity with delicate toasty, peach

and black cherry aromas

bottle

27.50

27.50

70.00

80.00

85.00

95.00

130.00

195.00

195.00

255.00

295.00

345.00



cocktails all 6.45

crafted with care using selected spirits, flavours and infusions;
it's smaill... but perfectly formed!

cucumber and pink ginger collins
hendricks gin, or house-infused cucumber vodka,
with fresh coriander, pink ginger and soda

espresso martini
stolichnaya vanil vodka shaken with our own
central bean espresso, white creme de cacao and kahlua

orchard
basil infused vodka, with st germain elderflower,
poire william eau de vie and wild nettle sirop

cosmopolitan
a classic blend of stolichnaya citrus vodka,
cointreau, fresh lime juice and cranberry

tommy’s margherita
el jimador reposado tequila, agave sirop and fresh lime,
served on the rocks, with smoked sea salt

pomegranite daquiri
matusalem classico rum, with fresh lime juice,
sweetened with a dash of housemade grenadine

ginger and lemongrass mojito
lemongrass-infused bacardi blanco rum,
with fresh lime juice, mint leaves and ginger sirop

raisin infused dark and stormy
cinnamon and raisin macerated havana 7yr old,
fresh lime and ginger beer

wallflower
woodford reserve bourbon, green chartreuse,
blueberry reduction and a camomile and honey sirop

eden
edinburgh rasperry gin, parfait amour, rosehip sirop
and a splash of aromatic rose water

clementini
stolichnaya oranj, cointreau, campari and pink grapefruit bitters

fizz... all 8.45

rose garden
prosecco, st germain elderflower and rose water

shrinking violet
prosecco, poire william eau de vie and blueberry reduction

bellini
prosecco, with white peach puree



barluga botanicals

everyone has a favourite tipple which they like prepared ‘just so’.
at barluga ours is gin, and so we've gathered together some of the
best examples and preparations; some classic, some a little less
known... enjoy!

all 6.25
served in large 50mI measures... of course!

choose from..

tanqueray
a classic london dry, with a juniper heavy blend
of fraditional botanicals

haymans old tom

small batch produced to an historical recipe, emulating the
vintage old-Tom style; very powerful botanicals create a uniquely
full bodied and intense flavour

hendricks
floral and aromatic, with fouches of rose petal and cucumber

beefeater 24
fresh and clean, with unusual hints of japanese spice and green tea

edinburgh
a soft and buttery character, with rounded notes of pine
and heather

whitney neill
a modern and herbal interpretation of london dry, with a
subtle blend of rare african botanicals

edinburgh raspberry
matured with fresh perthshire raspberries to give a sharp, fruity finish

have it your way...

classic: local botanically brewed fentimans tonic,
with wedges of fresh lime

collins: fresh lemon juice, soda water and a dash of
sugar sirop for sweetness

long: fresh lemon juice, a drizzle of bitters and a dash
of soda to sparkle

vintage: bitter lemon, a handful of fresh mint
and fresh lemon

blush: grapefruit juice and rosehip sirop, with fresh pink grapefruit
and aromatic rose water

garden: elderflower and nettle, with fresh cucumber
and a dash of soda



barluga beer
selection

at barluga we know that wine isn’t the only partner to great food,

and that sometimes it’s nice to do things a litlle differently...

so we've chosen a few special beers which we feel compliment

our menu - enjoy!

peroni gran riserva italy 6.6%

full bodied and mature, double malted to produce
rich fruity notes; freat yourself and enjoy it with a steak

birra moretti italy 4.6%

clean and refreshing italian classic, with a distinctive

rich fruity aroma

blue moon usa 5.4%

aromatic cloudy white craft beer, with gentle
marmalade and coriander notes; try it with white
fish or pork

budweiser budvar czech republic 5.0%:

rich and biscuity, with a toasted malt aroma-
this is a great all-rounder, but we like it with
classic fish and chips

budvar dark czech republic 4.7%:
rich coffee and bitter chocolate notes...
washes down our shellfish a treat!

viru estonia 5.0%
a very versatile beer; fresh and easy drinking,
with light vanilla notes

duvel belgium 8.5%:

requires little infroduction! strong golden ale

from belgium, fragrant and well-hopped; perfect
with our rich, meatier dishes

vedett exira blonde belgium 5.2%:

hoppy and refreshing, with crisp lemon notes
and a creamy malt finish, this belgian favourite
is an excellent accompaniment to our fish dishes
and anything with a dash of asian spice

liefmans fruit beer belguim 4.2%:
lengthy maturation on ripe cherries makes this
an excellent after-dinner beer

not too big, not too

just right...

we now also offer a ‘two thirds’ draught option; slightly bigger

330ml 3.95

330ml 3.45

355ml 3.95

500ml 3.75

500ml 3.75

300ml 3.45

330ml 3.95

330ml 3.45

250ml 3.95

small

than a half, not quite a pint - we think it’s just right for lunchtime!



