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Please make a member of our team aware of any allergies

and intolerances before placing an order for food or drink.

Please note that all of our drinks are prepared in an area
where cross contamination can occur, therefore we

cannot guarantee that allergens will not be present.

Our menu descriptions do not contain all ingredients and
we only carry information on the 14 regulated allergens.

A discretionary service charge of 12.5% will be added to
your bill, all of which is distributed to the team. Under
new operating procedures Tattu will be unable to
accept cash payments.

Follow our food, drink and interior journey.

L 4 @tatturestaurant



LAURENT-PERRIER ‘LA CUVEE’ 19.90

NV Brut, Tours-sur-Marne.

JACQUESSON CUVEE 746
NV Brut, Chalons-en-Champagne.

TELMONT

Réserve de la Terre, organic.

EPC BRUT

Vallée de I'Arce.

LAURENT-PERRIER ROSE

NV Brut, Tours-sur-Marne.

BOLLINGER SPECIAL CUVEE
NV Brut, Ay.

(s)

PROSECCO DI 10.90
VALDOBBIADENE DOCG
Canevel, Valdobbiadene, Italy.
WILD IDOL WHITE 10.00
ALCOHOL FREE
Rheinhessen, Germany

OO
PINOT GRIGIO ROSE 10.90 14.90
Terre del Noce, Trentino, Italy.
CALAFURIA 13.50 17.90

Tormaresca, Puglia, Italy.

MINUTY PRESTIGE

Chateau Minuty, Provence,

France.

fé) 125ml V' Coravin pour
(M) 175ml (q;g) Organic

(L) 250ml (ve) Vegan

2

Btl) Bottle (T) Tattu Recommends

Champagne

@

102.00

127.00

145.00

90.00

27.90 165.00

135.00

70.00

(Btl)

39.90

51.00

78.00

()

EPC ROSE 115.00
Vertus.
RUINART BLANC DE BLANCS 240.00
NV Brut, Reims.
LAURENT PERRIER 230.00
LA CUVEE MAGNUM
NV Brut, Tours-sur-Marne.
LAURENT-PERRIER ROSE 340.00

MAGNUM
NV Brut, Tours-sur-Marne.
DOM PERIGNON 525.00

Brut, Epernay.

(B)
CHAPEL DOWN ROSE 96.00
Brut Reserve, Kent, England.
WILD IDOL ROSE 70.00

ALCOHOL FREE

Rheinhessen, Germany.

O RN
SYMPHONIE 16.90 2190 64.00
Chateau Sainte Marguerite,
Cotes-de-Provence, France.
FANTASTIQUE 105.00
Chateau Sainte Marguerite,
Cotes-de-Provence, France.
FANTASTIQUE 194.00

Chateau Sainte Marguerite, MAGNUM

Cotes-de-Provence, France.

All wines by the glass are available in a
125ml measure. Please ask for details.



White Wine

LIGHT, DRY & MINERAL
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VINHO VERDE 37.00 ALBARINO SOBRE LiAS 14.50 19.50 54.00
Azahar, Minho, Casal Caeiro,
Portugal. Rias Baixas, Spain.
VIURA SOBRE LiAS 43.00 GAVI DI GAVI (®) 14.90 19.90 57.00
Finca Antigua, La Contessa,
La Mancha, Spain. Piedmont, Italy.
GRILLO () (T) 46.50 GRUNER VELTLINER, 64.00
Feudo Arancio, ZOBINGER GAISBERG (T)
Sicilia, Italy. Peter Schweiger,

Kamptal, Austria.
VERDEJO 49.00
Finca, Montepedroso CHABLIS 72.00
Rueda, Spain. Domaine Hamelin,

Burgundy, France.
AROMATIC, JUICY & FRUIT-DRIVEN

) (O (e ) (L e

PINOT BIANCO 9.90 13.50 36.90 PINOT GRIS 14.50 19.50 58.00
Quercus, Goriska Brda, Pulenta Estate,
Slovenia. Mendoza, Argentina.
GEWURZTRAMINER 41.00 SAUVIGNON BLANC 14.90 19.90 59.90
Estate Reserve, Morandé, Babich Family Reserve,
Casablanca, Chile. Marlborough, New Zealand.
RIESLING 48.00 RIESLING ‘i) 63.00
Weinhaus, Ress, Lethbridge,
Rheingau, Germany. Geelong, Australia.
VERMENTINO 55.00 SANCERRE 75.00
Soprasole, Pala, Sardinia. La Croix Du Roy, Lucien Crochet,

Loire, France.

(\é} 125ml V' Coravin pour
(y\}\\) 175ml (org) Organic
(L) 250ml (ve) Vegan

(Btl) Bottle (T) Tattu Recommends



FULL-BODIED, ROUNDED & RICH

O

PINOT GRIGIO RISERVA "g 11.90
Castel Firmian, Mezzacorona,
Trentino, Italy.

CHENIN BLANC

Old Vines, Lievland,
Pearl, South Africa.

VIOGNIER-MARSANNE (T) 11.90

Mathilda, Tournon,
Victoria, Australia.

EMPEROR’S CHOICE

CHABLIS 1ER CRU

Montmains, J.M.Brocard,
Burgundy, France.

CHARDONNAY

Buena Vista, Carneros,
California, USA.

GARNCHA BLANCA

Massipa, Scala Dei,
Priorat, Spain.

VINTAGE TUNINA

Jermann, Friuli
Italy.

(é; 125ml V' Coravin pour

(l\:/l; 175ml ((’):r\g;w Organic

(L) 250ml (v8) Vegan

iB}C Bottle ﬁ'? Tattu Recommends

White Wine

e
~/

© @

A
S

1590 4550

46.50

15.90 45.00

(B)

94.00

92.00

104.00

128.00

CHARDONNAY

Joel Gott,
California, USA.

RIOJA BLANCO

Finca Alto Cantabria, Conde Valdemar,
Rioja, Spain.

CHARDONNAY-FIANO T

Pietrabianca, Tormaresca,
Puglia, Italy.

CHARDONNAY

Pisoni Lucia Soberanes Vineyard,

Santa Lucia Highlands, California, USA.

MEURSAULT
LES PETITS CHARRONS

Domaine Bernard Millot,
Burgundy, France.

CERVARO DELLA SALA

Antinori,
Umbria, Italy.

PULIGNY-MONTRACHET 1ER CRU

Xavier Monnot, Les Folatiere,
Burgundy, France.

\\
: )

(Btl)

e
N\

54.00

65.00

70.00

\\

(B)

e

142.00

172.00

200.00

285.00



MEDIUM-BODIED, FRUIT FORWARD
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MERLOT 10.90 14.90

Castel Firmian, Mezzacorona,
Trentino, Italy.

MENCIA ‘O MOURO’

Ribeira Sacra,
Spain.

CHIANTI SUPERIORE

Santa Christina,
Italy.

PINOT NOIR (T) 17.90 24.00
North Coast, Buena Vista,
California, USA.

SMOOTH WITH HINTS OF SPICE

CABERNET SAUVIGNON

Finca la Colonia, Bodega Norton
Mendoza, Argentina.

MONTEPULCIANO 12.50 16.90
D’ABRUZZO ()

Umani Ronchi,

Abruzzo, Italy.

ZINFANDEL

Joel Gott,
California, USA.

N

) 125ml V' Coravin pour

@ 2 (2 (0

) 175ml (org) Organic

) 250ml (¥g) Vegan

=)\

2)(r)(Z)(»)
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) Bottle (T) Tattu Recommends

Red Wine

(Bx)

40.90

47.00

49.90

68.00

‘ao)
&Y

37.50

47.90

59.00

(Bt)

CHOREY-LES-BEAUNE 92.00
Henri de Villamont,
Burgundy, France.
PINOT NOIR 140.00
Lucia, Pisoni, Santa Lucia,
California, USA.

OO C)
BARBERA D’ALBA 16.50 22.50 64.00
Pian Romualdo, Prunotto,
Piedmont, Italy.
CHATEAUNEUF-DU-PAPE 110.00
Ferraton Pére & Fils
Rhoéne Valley, France.
CHIANTI CLASSICO 117.00

GRAN SELEZIONE

Badia A Passignano, Antinori,
Tuscany, Italy.



Red Wine

BIG, RICH & COMPLEX

)
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SHIRAZ/MOURVEDRE/ 39.00 VALPOLICELLA CLASSICO 64.00
VIOGNIER (%) SUPERIORE (®
Front Row, Toar, Masi,
Swartland, South Africa. Veneto, Italy.
MALBEC 14.50 19.50 55.00 MALBEC/CABERNET (T) 66.00
Winemaker’s Reserve, Privada Family Blend,
Bodega Norton, Bodega Norton,
Mendoza, Argentina. Mendoza, Argentina.
RIOJA RESERVA 15.50 19.90 §59.00 PRIMITIVO TORCICODA 74.00
Conde Valdemar, Tormaresca,
Rioja, Spain. Puglia, Italy.
EMPEROR’S CHOICE
(s) (Bt) (5t)
GRAN MALBEC, X 99.00 TIGNANELLO From
Pulenta Estate, Antinori, 260.00
Mendoza, Argentina. Tuscany, Italy.
Different Vintages Available.
GEYSERVILLE ZINFANDEL 125.00 SOLAIA From
Field Blend, Ridge Vineyards, Antinori, 675.00
Dry Creek Valley, Tuscany, Italy.
California, USA. Different Vintages Available.
AMARONE DELLA V 31.00 162.00 SASSICAIA From
VALPOLICELLA Tenuta San Guido, 800.00
RISERVA DI COSTASERA Bolgheri, Italy.
Masi, Veneto, Different Vintages Available.
Italy.
CHATEAU LAGRANGE 173.00
Saint-Julien, Bordeaux,
France.
(s) 125ml V Coravin pour
Q\:ﬂ) 175ml (o:@ Organic
(L) 250ml () Vegan

~ —~
(Bt) Bottle (T) Tattu Recommends



Evvv ey Gin I

TANQUERAY 10.25
MARTIN MILLER’S 11.75
THE BOTANIST 11.75
HENDRICK’S 12.25
ROKU 12.25
PLYMOUTH 12.25
BOMBAY PREMIER CRU 12.25
BROCKMAN’S 13.00
TANQUERAY 10 13.00
MANCHESTER GIN 14.00
AGNES ARBER RHUBARB 14.00
135 EAST 14.00
MONKEY 47 14.00
FOREST GIN 14.25
THE BOTANIST RESTED 15.25

reaxxy Vodka e

KETEL ONE 10.25
KETEL ONE CITRON 11.25
BOATYARD 11.75
MEILI 11.25
POD VODKA 12.25
CIROC RED BERRY 12.25
HAKU 12.25
CIROC 13.25
GREY GOOSE 14.25
CRYSTAL HEAD 15.00
CRYSTAL HEAD ONYX 16.00

CRYSTAL HEAD AURORA 17.50



Tequila & Mezcal

CASAMIGOS BLANCO 13.25
ODD HIBISCUS 14.00
DON JULIO BLANCO 14.25
SAN COSME MEZCAL 15.25
RAMO DE JOVEN 8YR 15.25
PATRON SILVER 15.50
DON JULIO REPOSADO 16.25
CASAMIGOS ANEJO 17.25
DON JULIO ANEJO 18.25
CASAMIGOS REPOSADO 19.25
CASAMIGOS MEZCAL 20.25
DON JULIO 1942 45.25

Feeeee Brandy & Cognac Sevee

REMY VSOP 14.25
REMY MARTIN 1738 17.25
REMY MARTIN TERCET 34.25
REMY MARTIN XO 42.25
REMY CARTE BLANCE 1ST RELEASE 63.00

At Tattu we serve 50ml as our standard pouring measure for spirits. 25ml

measures are also available upon request.

Please ask your bartender for any suggestions to suit your taste.



e LOUIS X e

As a Louis XlII fortress, Tattu has been granted exclusive status as an
ambassador for the most prestigious spirit in the world. We would like to invite
you to enjoy a range of measures starting from a 10ml tasting.

10ml 65.00
20ml 130.00
30ml 195.00
40ml 260.00
50ml 315.00

preooooxxy  RUM  eassssaas

RON SANTIAGO DE CUBA CARTA BLANCA 10.25
RON SANTIAGO DE CUBA 8YR 11.25
ABELHA CACHACA 11.75
HAVANA 7 YEAR OLD 11.75
HAMA 13.25
RON SANTIAGO DE CUBA 11YR 13.25
DISCARDED BANANA PEEL RUM 13.50
DIPLOMATICO EXCLUSIVA 15.00
BRUGAL 1888 15.25
RON ZACAPA 23 17.25
RON ZACAPA XO 38.25
MOUNT GAY 1703 42.25

At Tattu we serve 50ml as our standard pouring measure for spirits. 25ml measures

are also available upon request.

Please ask your bartender for any suggestions to suit your taste.



mrzrxxxz WhiSKy  meaeaa

WORLD WHISKY

SUNTORY TOKI

HATOZAKI BLENDED

NIKKA FROM THE BARREL

SUNTORY CHITA

NIKKA PURE MALT

HIBIKI HARMONY

YAMAZAKI DISTILLER’S RESERVE

AKASHI SINGLE MALT
YOICHI SINGLE MALT

TOGOUCHI 12YR

AMERICAN WHISKEY

BULLEIT BOURBON

FOUR ROSES ORIGINAL
FOUR ROSES SMALL BATCH
WOODFORD RESERVE
SAZERAC RYE

FOUR ROSES SINGLE BARREL
MAKER’S 46

EAGLE RARE

SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL
TALISKER 10YR

HIGHLAND PARK 12
SINGLETON 12YR

JOHNNIE WALKER GOLD LABEL
THE CLASSIC LADDIE
LAPHROAIG 10YR

PORT CHARLOTTE 10
GLENFIDDICH 15YR

LAGAVULIN 16YR

HIRUNDINE 12YR
GLENMORANGIE 18YR
JOHNNIE WALKER BLUE LABEL
BRUCHLADDICH 18YR
MACALLAN DOUBLE CASK 12YR
MACALLAN DOUBLE CASK 18YR

MACALLAN SHERRY OAK 18YR

11.25

11.75

16.50

17.00

17.00

20.25

20.25

22.25

26.50

30.00

11.25

11.25

12.25

13.75

14.00

14.50

15.50

17.25

12.75

12.75

12.75

13.25

14.25

14.50

15.00

15.00

15.25

23.25

25.25

33.75

38.25

45.25

20.25

76.25

85.25
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EPePvveve Sake

AKASHI TAl HONJOZO

Crisp, dry and light.
A perfect introduction into sake.

50ml
300ml

AKASHI TAl UMESHU

Luxurious. Full of decadent and delicious plum
flavours. A great alternative to a dessert wine.

50ml
500ml

AKASHI TAI YUZUSHU

Sweet, zesty and light. Infused with citrus
and fruit for a crisp and fresh taste.

50ml
500ml

AKASHI TAl HONJOZO GENSHU

A creamy rich palate with tropical fruit
flavours, and a clean, long finish.

300ml

AKASHI TAI DAIGINJO GENSHU

Banana and honey with white flower
notes and a citrus finish.

300ml

AKASHI TAI JUNMAI DAIGINJO GENSHU

Superbly balanced. Peach and melon notes.
The peak of sake craft.

300ml

AKASHI TAl JUNMAI SPARKLING
Delicacy meets zest,
featuring hints of lemon, peach and banana.

50ml
720ml

AAAARAARAARS

8.50
50.00

8.50
75.00

10.00
85.00

65.00

55.00

70.00

13.00
70.00

ASAHI

LUCKY BUDDHA

HITACHINO WHITE ALE

HITACHINO YUZU

ASAHI 0%

LUCKY SAINT 0.5%

7.50

8.25

8.75

6.00

6.25



AAAARAARANARANAANAA)

SWEET SKULLDUGGERY 10.25

Kiwi, blueberry and lychee.

TROPIC SOUR 9.75

Everleaf Mountain, tropical lychee and lime.

MELISSA COBBLER 9.75

Seedlip Spice, lemon balm and agave.

TAU LARGE — still 5.25

E V.SV V- V-V V-V VNV,

NATURALLY LIGHT INDIAN TONIC 4.50

SODA WATER 4.50
GINGER ALE 4.50
GINGER BEER 4.50

COCA COLA 4.25
DIET COCA COLA 4.25
ORANGE JUICE 4.50

CRANBERRY JUICE 4.50

Non-Alcoholic

Waiter

Soft Drinks

RAARAARAARANANIANINIAAAS

FORBIDDEN FOREST 11.75

Everleaf Forest, orange, passion fruit, ginger ale.

INAUGURATION 11.75

Everleaf Mountain, Wild Idol alcohol free sparkling,
cherry.

TAU LARGE — Sparkling 5.25

London Essence ersmsmmrraas

LEMONADE 4.50
PEACH & JASMINE SODA 4.50
ROASTED PINEAPPLE SODA 4.75
PINK GRAPEFRUIT SODA 4.75

RAARAARAARANANIANINIAAAS
APPLE JUICE 4.50
PINEAPPLE JUICE 4.50
LYCHEE JUICE 4.50



Dim Sum I I I I XN

ROYAL KOI FISH GAU (W) 14.00

Black cod, King prawn and plum sauce.

WAGYU BEEF DUMPLING 16.00

Sriracha, kimchi and spring onions.

SHIITAKE XIAO LONG BAO (H) (0 12.00

Porcini, ginger and garlic.

ceooxoxxxxxxg - Fried DM Sum sessssssrroox s

LOBSTER AND PRAWN TOAST () 15.00

Coconut, lime and chilli foam.

AROMATIC DUCK SPRING ROLLS () 13.00

Cherry hoisin sauce.

WILD MUSHROOM AND BLACK TRUFFLE SPRING ROLLS (H) (V) 12.00

Sweet & sour soy.

@ Vegan option available, ask your server @ Vegetarian @ Halal option available, ask your server

Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages.
Guests with allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients
still being present.

Please note our menu dishes are prepared in a kitchen that is not totally free from allergen ingredients and therefore
cross-contamination may occur. Our hygiene practices are designed to reduce the risk of allergen contamination and
our teams receive training to help ensure that these standards are met.

A discretionary service charge of 12.5% will be added to your bill, all of which is distributed to the team.



