CHAMPAGNE & SPARKLING WINE | 7 125ml Bottle

Chandon Brut, Argentina £10 £55
Nyetimber “Classic Cuvee” Sussex, UK £14 £77
Taittinger "Brut Reserve” Champagne, France £16 £72
Nyetimber "“Demi-Sec” Cuvee Chérie, Sussex, UK (off dry) £16 £96
Laurent Perrier “La Cuvee” Champagne £17 £102
ROSE CHAMPAGNE & SPARKLING WINE

Nyetimber Rose, Sussex, UK £16 £95
Taittinger "Prestige Rose” Champagne, France £18 £110
Laurent Perrier “"Cuvee Rose” Champagne £21 £127
WHITE WINE 175ml 250ml Bottle
Gavi "La Battistina” Piedmont, Italy £10 £15 £39
Sauvignon Blanc “Satyr” Sileni, Marlborough, New Zealand £10 £15 £39
Chenin Blanc "Raats Original” Stellenbosch, South Africa £11 £16 £43
Chardonnay/Arinto Reserva "Quinta da Alorna” Tejo, Portugal £12 £17 £49
Quincy "Sauvignon Blanc” Quartz by Dimitri Mesnard MS, Loire, France £13 £19 £57
Chablis "Domaine La Motte” Burgundy, France £14 £20 £59
Assyrtiko “Santo” Santorini, Greece £16 £23 £62
Roussanne "Yangarra” MclLaren Valley, Australia £16 £23 £62
ROSE WINE

Cotes de Provence, M de Minuty, France £12 £17 £48
RED WINE 175ml 250ml Bottle
Fleurie “L'Arenite” Cru Beaujolais, Burgundy, France £11 £15 £41
Bordeaux (Cabernet/Merlot) “Sirius” Maison Sichel, France £11 £16 f44
Rioja “Monte Llano” Ramon Bilbao, Spain £11 £16 £46
Douro “Crasto” Quinta do Crasto, Portugal £12 £17 £47
Malbec “Pasarisa” Catena, Mendoza, Argentina £12 £17 £49
Barbera d'Asti “La Villa” Olim Bauda, Piedmont, Italy £14 £20 Magnum £107
Pinot Noir “Nielson by Byron” Sta Barbara County, California, USA 2017 £16 £23 £62
Bolgheri "Il Bruciato” Marchesi Antinori, Tuscany, Italy 2019 £18 £25 £75

125ml available on request

CHAMPAGNE & SPARKLING WINE BY THE BOTTLE

Filigree "Blanc de Blancs” Banghoek, South Africa £45 Veuve Clicquot "Ponsardin” Champagne 2008 £149
Vouvray Brut "Domain Gilles Gaudron" France £59 Drappier “Quattuor” Blanc de Blancs, Champagne £160
Lallier “Grande Réserve Brut” Grand Cru, Champagne £72 Larmandier Bernier “Grand Cru” Champagne 2009 £167
Hambledon “Classic Cuvee” UK £83 Dom Pérignon, Champagne 2010 £190
Taittinger "Nocturne” (off dry) Champagne £90 Belle Epoque, Champagne 2012 £220
Schloss Gobelsburg "Brut Reserve” Austria £94 Krug "Grande Cuvee” Champagne £245
Perrier-Jouet "Grand Brut” Champagne £96 Cuvee Louise "Pommery” Champagne £255
Louis Roederer “Brut Premier” Champagne £97 Comtes de Champagne “Taittinger” Champagne £350
Veuve Clicquot "Yellow Label” Champagne £99 ROSE CHAMPAGNE & SPARKLING WINE

Deutz “Brut Classic” Champagne £105 Hambledon “Rose Cuvee” UK £88
Egly Ouriet “Ter Cru Vrigny” Champagne £122 Alain Thienot "Rose Brut” Champagne £99
Laurent Perrier “Ultra Brut” Champagne £123

Ruinart “Blanc de Blancs” Champagne £125 ROSE WINE

“R" Ruinart, Champagne £139 Cotes de Provence “M de Minuty” France £48
Philipponnat “Blanc de Noir” Champagne 2009 £139 Cotes de Provence "Whispering Angel” ch d'Esclans, France £69

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness. Please be aware some
dishes may contain nut traces. If you have any specific allergies, inform a manager immediately. All prices are inclusive of VAT. Wines and vintages are subject to availability
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WHITE WINE

Bombo Leguero “White Blend” Mendoza, Argentina
Chardonnay “Henri Nordoc” Languedoc, France

Pinot Grigio “Principato” Lombardy, Italy
Chardonnay/Macabeo "Borsao” Borja, Spain

Pinot Bianco "Quercus” Goriska Brda, Solvenia
Muscadet “Chateau Thebaud"” Loire, France 2013

Picpoul de Pinet “Jadix” Languedoc, France 2018

Coda di Volpe "Vadiaperti” Campania, Italy 2016
Chardonnay Blend “Signos” La Vinilla, Chile 2017
Riesling “Chateau Ste Michelle” Washington, USA 2018
Bordeaux "Sauvignon/Semillon” Sirius, Sichel, France 2019
Viognier/Roussanne “Sutherland” Elgin, South Africa 2016
Falanghina "Cantina del Taburno” Campania, Italy 2017
Dry Furmit "Mad"” St Tamas, Tokaji, Hungary 2016
Semillon “Vergelegen” Stellenbosch, South Africa 2018
Chardonnay “Adelsheim” Oregon, USA 2014

Grecco di Tufo “Villa Raiano” Campania, Italy 2018
Saint Veran "Gueugnon Remand"” Burgundy, France 2018
Xarel-lo “Principia Mathematica” Penedes, Spain 2017
Grenache Blanc “The Foundry” Cape, South Africa 2017
Douro Superior “Quinta do Crasto” Portugal 2019

Alto Adige "Kerner” Merano, Sudtirol, Italy 2017
Corsiga “1769" Clos Venturi, France 2017

Sancerre Francois Millet, Loire, France 2019
Marsanne/Roussanne "Qupe” Sta Barbara, USA 2015
Bordeaux “L' Esprit de Chevalier Blanc” France 2013
Pouilly-Fuisse “Vieux Murs” Burgundy, France 2019
Chardonnay “Catena Alta” Mendoza, Argentina 2018
Riesling “Cuvee Theo" D. Weinbach, Alsace, France 2016
Chablis “1er Cru Vailons” D. du Chardonnay, France 2018
Poully Fume “Berthiers” JC Dagueneau, Loire, France 2019
Chablis “Ter Cru Montmains” J. M. Brocard, France 2017
Rioja Reserva "Vina Tondonia” L Heredia, Spain 2006
Sauvignon Blanc "Cloudy Bay” Marlborough, NZ 2020
Chenin Blanc “Jurassic Park” Steen, CA, USA 2013
Riesling “Loibenberg” Smaragd, Knol, Austria 2013
Condrieu Stephane Ogier, Rhone Valley, France 2016
Riesling Auslese “O. Hutte” Von Hovel, Germany 2007
Meursault "Domaine Michelot” Burgundy, France 2017
Riesling "Heiligenstein” Gobelsburg, Austria 2015
Puligny-Montrachet “Francois Carrilon” France 2017
Umbria “Cervaro della Sala” Antinori, Italy 2018
Chassagne-Montrachet “Margot” Marc Colin, France 2018
Chevalier Montrachet Grand Cru Phillipe Colin, France 2015
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RED WINE

Bombo Leguero “Red Blend” Mendoza, Argentina
Pinot Noir “Calusari” Viile Timisulu, Romania
Merlot/Mourvedre “Les Olivieres” South France
Cabernet/Merlot “Kings River” Robertson, South Africa
Nero d’Avola “Il Meridione” Terre Siciliane, Italy
Cotes du Rhone "“Domaine L Olivier” Rhone, France 2019
Monte Nero “Grenache blend” Boucabeille, France 2017
Merlot “Thelema” Stellenbosch, South Africa 2016
Minervois “Clos de I'Azerolle” Languedoc, France 2017
Carmenere "Signos” Emiliana, Colchagua, Chile 2016
Pinot Noir “Classic” Hugel et Fils, Alsace, France 2015
Mencia "Bodegas Pittacum” Bierzo, Spain 2016

Shiraz “The Sack” Magpie Estate, Barossa, Australia 2017
Crozes-Hermitage “Etienne Pochon” Rhone, France 2017
Cabernet Sauvignon “Le Riche"” Stellenbosch, S Africa 2016
Enira Reserva, Bessa Valley Winery, Bulgari 2014
Malbec “Humberto Canale” Rio Negro,, Argentina 2016
Shiraz “Yangarra” McLaren Vale, Australia 2016
Cabernet Blend “Hand of Time" stag's Leap, Napa, USA 2017
Barolo “Serralunga d'Alba” Fontanafredda, Italy 2014
Rully “La Mortelle” D. Roux, Burgundy, France 2017
Vino Nobile di Montepulciano, Poliziano, Tuscany, italy 2017
Fronsac “Chateau Villars” Bordeaux, France 2008

Saint Joseph “Caroline” Louis Cheze, Rhone, France 2017
St Emilion Grand Cru “Chateau Gros Caillou” France 2014
Barolo “La Mora” Mauro Molino, Piedmont, Italy 2015
Rioja Reserva "Vina Tondonia” L.opez Heredia, Spain 2006
Pauillac “"Chateau Tour Pibran” Crus Bourgeois, France 2014
Amarone “Costasera” Masi, Valpolicella, Italy 2015
Marsannay “Domanie Trapet” Burgundy, France 2016
Barbaresco “Bordini” La Spinetta, Piedmont, Italy 2017
Brunello di Montalcino “Silvio Nardi” Tuscany, Italy 2013
Gevrey-Chambertin “Vallet Freres” Burgundy 2015
Nuit Saint Georges vv “Daniel Rion" Burgundy, France 2017
Pessac-Leognan "Chéateau La Garde” France 2011
Pinot Noir “Bannockburn” Felton Road, Otago, NZ 2016

St Estephe “Ch. Haut-Marbuzet” Crus Bourgeois, France 2014
Margaux “Chateau Kirwan” 3™ Grand Cru, France 2014
Chateauneuf du Pape, Vieux Telegraphe, France 2014
Pommard “Nicolas Rosignol” Burgundy, France 2017
Pomerol “Clos 56" Bordeaux, France 2015

Douro “Vinha Maria Teresa” Quinta do Crasto, Portugal 2016
Saint-Julien “Ch Ducru-Beaucaillon” 2™ GC, France 1999

Pauillac “Chateau Mouton Rothschild” 15t GC, France 1989
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness. Please be aware some
dishes may contain nut traces. If you have any specific allergies, inform a manager immediately. All prices are inclusive of VAT. Wines and vintages are subject to availability



