
From the team behind The Watchmaker, Tavola – we bring you, 
Tallow.  

Tallow is a modern steakhouse. What does that mean ... well, we’re 
not really sure. 

What we do know is, what it doesn’t mean. It doesn’t mean generic 
meat from boring suppliers. It doesn’t mean stuffy atmosphere 

with service and no personality. It certainly doesn’t mean a quiet 
restaurant with no music giving an energy to the room, and its 

diners. It also doesn’t mean a drinks list that rattles off  the same 
wines and cocktails you’ve read a million times.  

So, please enjoy your meal, giggle with your waiter, shake those hips 
if  you so desire and pick a drink you can’t wait to enjoy. 

Afterall, you are a in modern steakhouse... 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Champagne and sparkling 

NV Azillo Prosecco, Vento, Italy      £8 / £32 

NV Westwell, Pelegrim, Kent, England  £65 

NV Billecart Salmon, Brut, “Le Reserve”        £14 / £75 

NV Billecart Salmon, Blanc de Blancs, Grand Cru,   £120 

NV Billecart-Salmon  Brut 'Le Sous Bois'   £135 

2016 Billecart-Salmon, Brut Vintage   £150 

NV Krug, Grand Cuvee 173eme Edition, Brut   £300 

Rose Sparking & Champagnes 

NV Dom. Fredavelle Rose Provence, Pet Nat   Méditerranée  £40 

NV Bille-Cart Salmon, Rose “Le Rose” Champagne, France      £85 

NV Bollinger Brut Rose, Champagne, France   £120 

NV Ruinart Brut Rose, Champagne, France   £150 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

House Wines 

House wines are not supposed to be the cheapest. Traditionally, they’re 
the wines the house proudly serves. Probably the only tradition we follow.  

White wine  

2024  Vinho Verde, Conde Villar, Branco, Portugal   £7.0 / £28 

2024  Muscadet de Sevre et Maine, Gilbert Chon, France, £7.5 / £30 

2024  Grillo,  Il Folle, DOC Siciliane, Sciliy   £8.0 / £32 

2024 Chenin Blanc, Rustenberg, South Africa     £8.7 / £35 

2023  Sauvignon Blanc, Pounamu by Little Beauty, New Zealand  £9.2 / £37 

2023 Chardonnay,  Fior Di Sole, 'Long Barn' United States  £9.5 / £40 

2023 Vermentino di Sardena, Jerzu, Italy    £10 /  £42 

2024 Chardonnay, Vergelegen Reserve, South Africa               £11.2 / £45  

2024 Albarino, Pazo De Senorans, 'Val do Salnes', Spain              £12  /   £48 

2024 Chardonnay, Domaine Du Chardonnay, Chablis, France  £14 /    £56 

Rose wine  

2024 Chateau Routas, Coteaux Varois, Provence Rose, France £7.5 / £30 

2024 Chateau Minuty Cotes de Provence Rose 'Prestige', France £50 

Red wine  

2024  Malbec, Xavier  Rodger, 'Hornhead', France    £7.0 / £28 

2024  Primitivo, Duppio Passo, Italy    £7.5 / £30 

2024  Syrah, Ulula Garnacha, Esteban Martin, Carinena, Spain  £8.2 / £33 

2020 Montepulciano d'Abruzzo, Tor Del Colle Riserva, Italy  £9.1 / £36 

2024  Cabernet Franc, Zuccardi, 'Apelacion Paraje', Argentina £9.5 / £40 

2024 Pinot Noir, Dom. Jean-Perrier Et Fils, France  £11 /  £44 

2023 Tempranillo, Bodegas Emilo Moro, Spain    £12.5/ £48 

2022 Malbec, Luigi Bosca ‘de Sanga’ Single Vineyard, Argentina £13    /£52 

2023 Sangiovese, Sesti, Rosso di Montalcino, Italy  £15   / £58 

2022  Blend, Xavier Vignon, Chateauneuf-du-Pape, France £17.5 /£68 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Tommys Picks  

Tommy skills don’t stop at the culinary arts, he loves his wine. Naturally, 
with a discerning palette, he loves sparking, well balanced whites and easy 
drinking reds.  

Sparkling  

NV Bollinger, Brut, Special Cuvee, France    £100 

NV Louis Huot, Carte Noire, St.Martin D’Ablois, France  £85 

White wine  

2023  Greco Di Tufo, Feudi Di San Gregorio, Italy    £58 

2024 Sauvignon Blanc, Sancerre Pierre Martin, Chavigol, France  £70  

2022 Garganega, Soave Classico Monte Carbonare, Italy    £75 

2022 Chardonnay,  Natalie & Gilles, Chablis 1er Cru, France    £80 

22/23 Chardonnay, Hamilton Russell Vineyards, South Africa   £85 

2016 Rioja Blanco, R.Lopez De Heredia, “Vina Gravonia”, Spain  £90 

2020 Chardonnay, Dom. Roux Saint Aubin, Vieilles Vignes, France  £105 

2024 Grenache Blanc, Ridge Vineyards, Paso  Robles, United States  £110 

2023 Chardonnay, Dom. Jean Fery Meursault, 'Les Narvaux’ France  £120 

2022 Viognier, E. Guigal, Condrieu Blanc, France    £125 

 

Red wine  

2022  Pinot Noir, Au Bon Climat, 'Santa Maria Valley', United States  £65 

22/23 Cab-Sauvignon, Rust En Vrede, ‘Estate Vineyard’, South Africa  £73  

2024 Pinot Noir, Dom. Jean Fery, Cote de Nuits Villages, France  £80  

2021 Blend, Chateau La Croix De Gay, Pomerol, France    £85 

2021 Blend, Chateau Angludet, AOC, Margaux, France    £95 

2023 Pinot Noir, Storm Wines, Ridge Vineyards, South Africa   £125 

2022 Pinot Noir, William Selyem, Russian River, United States    £160 

 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Brunos Picks 

Bruno knows his way round a glass of wine or two; and you’d certainly 
hope so! Mr Watchmaker likes clean, mineral, lighter whites and 
interesting, slightly heavier reds.  

White wine 

2024 Carricante, Etna Bianco, Pietradolce, Italy  £65 

2024 Godello, Castro Ventosa Castro de Valtuille, Spain  £70 

2022 Albarino, Pazo De Senorans, 'Coleccion' Spain  £75 

2023 Chardonnay, Dom. Jean Fery, Givry 1er Cru, France  £80 

2020 Chardonnay, Beuna Vista, Carneros, North Coast, United States  £85 

2022 Chardonnay, Ameila,  'Quebrada Seca Vineyard', Chile  £90 

22/23 Blend, Niepoort, Tiara Branco, Portugal  £95 

2023 Chardonnay, Domaine Jean Fery,  Puligny-Montrachet, France  £110 

2021 Assyrtiko, Kavalieros, Domaine Sigalas, Greece  £120 

18/19 Reisling, Trimbach, 'Cuvee Frederic Emile', Germany  £135 

2023 Chardonnay, Ridge Vineyards, Santa Cruz, United States  £150 

Red wine 

2023 Gamay, Marcel Lapierre, Morgon, Cru de Beaujolais, France  £70 

2023 Blend, Bibi Graetz, Casamatta Rosso, Isola Del Giglio, Italy  £75 

2024 Pinot Noir, Domaine Drouhin, ‘Roserock’, United States  £80  

2022 Tempranillo, Emilio Moro 'Malleolus’, Ribera Del Duero, Spain  £95 

2019 Blend, Vilafonte, Series M, Stellenbosch, South Africa  £100 

2022 Blend, Chat. Langoa Barton, 3eme Grand Cru, Saint-Julien, France £110 

2022 Blend, Chat. Lafon-Rochet, 4eme Grand Cru, St-Estephe, France   £125 

2017 Pinot Noir, Heresztyn-Mazzini, Gevrey-Chambertin, France   £130 

2016 Tempranillo, La Rioja Alta, Gran Reserva 904, Spain  £160 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Library Stock 

The only library you will catch us in .. These stocks are older wines from 
great producers. We may only have one or two bottles in stock and this is 
an ever growing and changing list.  

White wine 

2000 Domaine de Chevalier Blanc, Grande Cru Classe de Graves, 

Bordeaux, France  £175 

2005 Chassagne Montrachet, Clos Saint Marc, Olivier Leflaive, 

Burgundy, France  £195 

2012 Aubert Ritchie Vineyards, Chardonnay 

Samona Coast, USA  £180 

2013 Daniel-Etienne Defaix, Chablis 1er Cru 'Cote de Lechet' 

Burgundy, France  £140 

2015 Rafael Palacios, As Sortes, Val do Bibei, Godello 

Valdeorras, Spain   £165 

2020 Bouchard Pere Et Fils, Meursault 1er Cru 'Les Perrieres' 

Burgundy, France  £185 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Library Stock 

Red wine 

1996  Chateau Pontet-Canet, 5eme Grand Cru Classe Pauillac 
Bordeaux, France £225 

1998  Chateau Leoville Barton, 2eme Grand Cru Classe, Saint-Julien  
Bordeaux, France £165 

2002 Carruades De Lafite, 2nd wine of Ch. Lafite Rothschild,  Pauillac 
Bordeaux, France  £235 

2003 Sassicaia, Tenuta San Guido, Bolgheri 
Tuscany, Italy  £385 

2004 R. Lopez De Heredia, Rioja, 'Vina Tondonia' Gran Reserva  DOCa
Rioja, Spain £250 

2005 Chateau Talbot, 4eme Grand Cru Classe, Saint-Julien 
Bordeaux, France   £170 

2011 Jean-Marc Millot, Clos Vougeot Grand Cru 'Grand Maupertui' 
Cote de Nuits, Burgundy, France   £235 

2014 E.Guigal, Cote Rotie Rouge 'La Mouline’
Northern Rhone, France £300 

2015 Tenuta Tignanello, 'Tignanello' by Antinori - IGT Toscana 
Tuscany, Italy  £260 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Beers, Ales and Stouts 

Guinness        Pint – £6.80 / Half  pint £3.50 

Staropramen       Pint – £6.80 / Half  pint £3.50           

Thacthers Cider       Pint – £6.80 / Half  pint £3.50 

Estrella Damm        Pint – £6.80 / Half  pint £3.50 

Bottled Beer, Cider & Non-Alcoholic 

Modello Larger, 330ml Bottle   £6 

Hawkstone IPA, 330ml Bottle  £6 

Rekorderlig Strawberry & Lime, 500ml Bottle   £6 

San Miguel 0.0%, 330ml Bottle    £5 

Guinness 0.0%, 440ml Can  £5 

Soft Drinks 

Coca-Cola, Diet-Coke, Fanta, Lemonade £3.5 

Selection of Fruit-juices  £3.5 

Still & Sparkling Water (750ml bottle)  £4 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Spirits 

Whiskey 

Bulleit Bourbon – Kentucky, USA £8 

Johnnie Walker, Black Label – Kilmarnock, Scotland £9 

Drumshanbo, Single Pot Still - County Leitrim, Ireland £12 

Balvenie, 12 years old, Doublewood – Dufftown, Scotland £15 

Dalmore, 15 years old – Alness, Scotland     £18 

Tequilla 

Teremana Blanco £9 

1800 Reposado £12 

Fortaleza Estate Bottled Tequila Anejo £20 

Clase Azul, Reposado   £28 

Gins – All £11 

All served with Fevertree premium Indian tonic 

Hendrick’s  

Tanqueray No.10  

House Pour Jersey Gin 

Bombay Sapphire  

Monkey 47  

Whitney Neill Pink Grapefruit 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Cognac & Brandy 

Hennessey VS   £10 

Remy Martin VSOP   £12 

Hennessy XO Extra-Old Cognac £38 

Armagnac 

Baron G. Legrand Bas-Armagnac, Napoleon 10 Year Old  £13 

Calvados 

Chateau Du Breuil 6 Year Old XO   £11 

Port 

Quinta De La Rosa, 2014 Vintage Port £9 

Niepoort 20 Year Old Tawny Port  £18 

Sweet Wines 

Soleil D'arche of Chateau d'Arche, Sauternes   £8  

Chat. D'Yquem 1er Cru Classe Superieur - Sauternes 2020 £180 

Brandy, Armagnac, Port & Sweet Wine 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Mocktails – All £8 

Peach Hibiscus Cooler 

Peach purée, hibiscus, lime, mint, soda 

French 00 

0% Gin, Lemon, Sugar, 0% Prosecco 

Coconut Silk 

Almond, 0% rum, coconut water, lime juice, pineapple juice 

Green Tea Mango Sour 

0% gin, green tea, mango purée, lemon juice, egg white 

Strawberry Garden Tonic 

Strawberry purée, cucumber, basil, lime, elderflower tonic 



Our standard serve is 175ml for glass of wine and 50ml for spirits. 
Smaller measures are available upon request. 

Cocktails – All £13 

Lychee Sparkle 

Lychee, Pisco, St-Germain, mint, lime, topped with prosecco 

Freezer Door Martini 

Vodka or Gin, Vermouth, twist or Olive, Served ice cold 

Summers Blush 

Citron vodka, peach liqueur, Chambord, hibiscus, lime, 
pineapple juice 

Steakhouse Spritz 

Pink Grapefruit Gin, Campari, Lime, Prosecco, Soda 

Margarita On the Rocks 

Tequila, Lime, Orange Liquor & Salt 

The Monks Sour 

Rye whiskey, Green Chartreuse, ginger & honey syrup, egg white 

Picantini 

Reposado tequila, Lillet Blanc, chilli-olive brine, black pepper, 
Lime peel  


