
 THE FREE COMPANY 
 SPRING SERIES 2024 - SAMPLE DRINKS MENU 

 All our wines are Organic, Natural or Biodynamic. Please ask the staff if you would like more information 
 regarding our wine list. 

 WHITE  Grape / Region  125ml / Bottle 

 Bianco 2022, Valli Unité  Cortese / Piemonte, Italy  £6/31/54 

 Fleur de Printemps 2021  Sauvignon De Touraine / Loire, France  £7/35 

 Hacienda Grimon Blanco  Crianza / Rioja, Spain  £9/51 

 Kamptal Kollectiv  Gruner Veltliner / Austria  £36 

 Chenin d’ a' Cote 2022  Chenin blanc / Loire, France  £40 

 Weissburgunder 2022, Beck  Weissburgunder / Burgenland, Austria  £47 

 Catarratto 2022, Drago  Catarratto / Alcamo, Sicily  £52 

 Bourgogne Chardonnay 
 2019 

 Chardonnay / Domaine Seguin-Manuel, France  £54 

 Yannick 2021  Auxerrois & Muscat / Alsace, France  £62 

 Adam 2020, Cantina  Greco / Campania, Italy  £70 

 Pouilly-Fuissé, Domaine 
 Cornin 2022 

 Chardonnay / Burgundy, France  £70 

 Le Batosay Pied! 2021  Chenin Blanc / Loire, France  £85 

 Dansons jusqu’aux Reves  Pinot Gris / Alsace, France  £450 
 _____________________________________________________________________________________________________________________________________________________ 

 SKIN CONTACT 
 Zeste Macération 2022  Chenin Blanc / Loire, France  £8.5/47 

 Vej Bianco Antico 2021  Malvasia di Candia Aromatica / Emilia Romagna, Italy  £51 

 Stratos  2019  Riesling, Auxerrois & Sylvaner / Alsace, France  £61 



 ROSE 
 Le Paradou Cinsault Rosé 
 2022 

 Cinsault / Côtes Du Ventoux, France  £6/32 

 Mianes 2022  Mantonegro & Callet / Mallorca, Spain  £49 

 Croac Croac 2019 1L  Xarel.lo & Tempranillo / Catalunya, Spain  £54 

 ________________________________________________________________________________________________________________________________________________________________________________ 

 RED 
 Vulcano Rosso  Nero d’Avola / Sicily, Italy  £5.5/30 

 Beaujolais Nouveau 2023  Gamay / France  £7.5/43 

 Agricola Foradori - 2020  Teroldego / Trentino, Italy  £9.5/54 

 Kamptal Kollectiv  Zweigelt & Sankt Lauren Blend / Austria  £34 

 Héritage Du Cèdre 2020  Malbec / Cahors, France  £35 

 Fara 2019  Montepulciano / Abruzzo, Italy  £43 

 Moulin A Vent 'les 
 Michelons' 2021 

 Gamay / Beaujolais, France  £49 

 Zenith 2018  Syrah / Languedoc, France  £54 

 Valpolicella Ripasso  Corvina / Veneto, Italy  £54 

 Re - Cantina 2021  Aglianco / Montemarano, Italy  £54 

 Litrozzo  2021 1L  Sangiovese & Merlot /  Gradoli, Lazio, Italy  £56 

 Kalkundkiesel rot 2021 
 Claus Preisinger 

 Pinot Noir & Blaufrankisch / Austria  £62 

 Fato - Vinari 2021  Callet, Manto negro & Garnatxa / Santa Margalida, 
 Mallorca 

 £67 

 Châteauneuf-Du-Pape ‘les 
 Safres' 2021 

 Grenache / Rhône, France  £83 

 Amarone Della Valpolicella 
 Docg 2014 

 Corvina, Corvinone & Rondinella/ Veneto, Italy  £84 



 SPARKLING 

 Tenuta Civranetta  Glera - Prosecco / Fidora, Italy  £8/30 

 Indocilis Rosato 2021  Barbera / Emilia Romagna, Italy  £43 

 Fuorleggro 2022  Lambrusco Grasparossa / Emilia, Italy  £49 

 La Bueilloise 2020  Chein Blanc / Loire, France  £67 

 Brut Réserve Champagne 
 Leclerc Briant 

 Pinot Noir, Pinot Meunier & Chardonnay / Champagne, 
 France 

 £84 

 _____________________________________________________________________________________________________________________________________________________ 

 DESSERT WINE 

 Muscat De Rivesaltes 2022  Muscat / Roussillon, France (75CL)  £8/42 

 Cabidos 2015  Petit Manseng / Bearn, France (50CL)  £45 



 CIDER  Variety / Region / %  75cl 

 Cidre de Normandie  Single Mixed Orchard / Normandy / 5%  £18 
 _____________________________________________________________________________________________________________________________________________________ 

 TAP BEERS  Brewery / %  Half / Pint 

 Lager / Pilsner  Newbarns / 4.2%  £3.5/6.5 

 Pale Ale  Newbarns / 4.5%  £3.75/6.75 
 _____________________________________________________________________________________________________________________________________________________ 

 CANS 
 We work with sustainable small-scale breweries, please ask our staff about our rotating cans from the 
 following selection  . 

 Gluten Free  £6 

 IPA  £6 

 Sour  £6 

 Stout  £6 

 Days Lager or Pale Ale  £4.75 



 COCKTAILS 
 Carrot Sherbet Mule 
 Mermaid Salt Vodka, Carrot juice, Carrot Sherbet, Lime, Summer 
 Savoury, Soda 

 £10 

 Toasted Hay Rum Sour 
 Dorchadas Spiced Dark Rum, Toasted Hay Syrup, Lemon 

 £10 

 Pear Whisky Shrub 
 Nc’Nean Organic Single Malt Scotch Whisky, Pear Shrub, Soda 

 £10 

 Pine Gimlet 
 Pine infused Lind & Lime Gin, Lime 

 £10 

 _____________________________________________________________________________________________________________________________________________________ 

 MOCKTAILS 
 Pear Shrub 
 Pear Shrub, Soda, Summer Savoury 

 £5 

 Carrot Sherbet Mule 
 Carrot juice, Carrot Sherbet, Lime, Soda Beer 

 £5 

 _____________________________________________________________________________________________________________________________________________________ 

 SOFT DRINKS 
 Our seasonal selection of naturally fermented soft  drinks, made in-house 

 Kombucha 
 Pineapple Weed and Chamomile or Strata Hop 

 Coffee Kvass 

 £4 

 £3 
 _____________________________________________________________________________________________________________________________________________________ 

 COFFEE 
 Single Origin Filter Coffee 
 Producer: Carlos Ernelio Ortiz 
 Region: Tierra Colarada, La Paz, Honduras 
 Process: Natural 

 £2.50 



 WHISKY  25ml 

 Nc’Nean (Organic)  Red Wine and American Oak Cask  £6.50 

 Benromach 8yr (Organic)  Virgin American Oak Cask Matured  £6.50 

 Balvenie Week of Peat  Caribbean Rum Cask and Heavily Peated Finish  £6.50 

 Glenmorangie 10yr  Bourbon Cask Matured  £6.50 

 Oban 14yr  Bourbon Cask Matured  £5 

 Glenlivet 12yr  First Fill American Oak Matured  £8 

 Ledaig 10yr  Rich Peated Whisky, American Oak Cask Matured  £6.50 

 Compass Box Peat Monster  Heavily Peated Blend - For the Smoke Lovers  £6 
 _____________________________________________________________________________________________________________________________________________________ 

 PORT / SHERRY / AMARO  50ml 

 Port of Leith White Port  £8 

 Port of Leith Oloroso Sherry  £8 

 Martins De Sá White Port  £8 

 Cognac Frapin 1270  £8 

 Fernet  Branca  £8 

 Amaro Averna  £8 

 Cynar  £8 


