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2 
All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

Wines by the Glass & Carafe 
 Champagne   125ml Glass   
NV Galvin Grande Réserve, Brut                                                                                  18.00   
NV Taittinger Brut Réserve                                                                                              20.00   
NV Veuve Fourny, Blanc de Blancs, Extra Brut                                                     25.00 

NV Beaumont des Crayères, Grand Rosé  27.00  

     

 Sparkling Wine     
NV Albourne Estate Multi-Vintage, Sussex  19.00 

 

  

 Rosé Wine  125ml Glass 500ml Carafe  

2022 Coteaux d'Aix-en-Provence Rosé ‘Cuvée Alexandre’, Château Beaulieu              14.00 54.00  
      

 White      125ml Glass 500ml Carafe Bottle 

2022 Pouilly Fumé ‘Galvin’. Domaine Dezat, Loire, France                  13.00 52.00 62.00 

2019 Vilana Pirovolikes, Lyrarakis, Crete                  13.50 54.00 67.00 

2021 Soave Classico ‘Calvarino’, Pieropan, Veneto, Italy  14.00 55.00 77.00 

2022 Albariño 'O Rosal, Santiago Ruiz, Rias Baixas, Spain  15.00 59.00 78.00 

2019 Gewurztraminer, Rolly Gassmann, Alsace, France  17.00 67.00 87.00 

2020 Mercurey, Domaine Michelle Juillot, Burgundy,France  24.00 94.00 116.00 

      

      
 Red     

2019 Rasteau , Domaine Soumade, Rhône, France                                          12.00 47.00  59.00  

2020 Bourgueil, Domaine de la Chevalerie, Franco de Porc, France  13.00 52.00 62.00 

2022 Pinot Noir, Domaine Bruno Sorg, Alsace, France  14.00 55.00 72.00 

2019 Barbera d’Asti Superiore ‘Terra del Noce’, Trinchero, Piedmont, Italy  15.00 59.00 78.00 
2020 Cahors, Malbec, Clos du Gamot, France  16.00 63.00 78.00 

2018 Saint-Estèphe JM Cazes. Bordeaux, France  20.00 79.00 99.00 

           



                                            

3 
All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

Fine Wines by the Glass 

 

 

 Red  125ml 
    

2021  Gevrey Chambertin ‘En Champs’, Domaine Livera  35.00 

 Burgundy, France 

 
 

  

2014 Les Tourelles de Longueville, Pauillac, Bordeaux, 
France                                 

 35.00 
 

 
    

2017 Côte Rôtie, Les Schistes , Clusel-Roch, Rhône, 

France 

 

 42.00 

    

2006 Hermitage La Chapelle, Paul Jaboulet Aîné, 
Rhône, France 

 69.00 

    
    

    

    

    

    

    

 White  125ml 

    
2019 Quinta de la Rosa, ‘Tim Grande Reserva’, Douro, 

Portugal 

 29.00 

 
 

 

2022 Mas de Daumas Gassac Blanc, Languedoc, France  30.00 

    

    

2021 1er Cru En Remilly, Domaine de Montille  42.00 

    

 Sweet Wines  100ml 

    

200 Sauternes, Château Suduiraut, Bordeaux, France  28.00 

    

2021 Ben Rye, Donnafugata, Passito di Pantelleria, Italy  39.00 

          

2006 Château d’Yquem, 1er Grand Cru Classé, Sauternes, 
France                                                        (75ml)                                                             

 86.00 
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

Sweet Fortified Wine by the Glass 

 

 

    

 

 

 France  100ml 

2020 Côteaux du Layon, St. Lambert, Domaine Ogereau, Loire  12.00 

2018 Château Delmond, Sauternes  13.50 

2018 Jurançon Magendia, Clos Lapeyre, Pyrenees  13.50 

    

 Italy   

2022 Moscato d’Asti, G.D. Vajra  13.00 
    

 Portugal  100ml 
NV White Port, Quinta do Infantado,   11.00 

NV Madeira, 5 years old, Justino  13.00 

NV Port GALVIN Tawny 10 yrs, Quinta de la Rosa  16.50 

1999 Madeira Colheita, Justino  25.00 

2009 Quinta de la Rosa Vintage Port   26.00 

NV Port GALVIN Tawny 20 yrs, Quinta de la Rosa, Portugal  28.00 

    
 Spain   

NV Sherry Fino, Bodegas Cesar Florido  11.00 

NV Sherry Cream ‘ Cruz del Mar’, Bodegas Cesar Florido  12.00 

NV Sherry Cream, East India Solera, Lustau   14.00 

    
 Australia   

NV ‘Legacy of Australia’ Pedro Ximenez XXXO, Dandelion Vineyards, Eden Valley  14.00 
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

 Champagne & Sparkling Wine  
 Champagne   

NV Galvin Grande Réserve, Brut                                                                 89.00  
NV Forget-Brimont, 1er Cru, Brut 120.00  
NV Veuve Fourny Blanc de Blanc,Extra Brut 145.00  
NV Charles Heidsieck, Brut Réserve 180.00  
NV Charles Heidsieck, Blanc de Blancs, Brut 189.00  
NV Ruinart Blanc de Blancs, Brut 195.00  
NV Krug Grande Cuvée, Brut 490.00  
    
 Vintage   
2013 David Leclapart ‘L'Astre’ Blanc de Noirs,  

Brut Nature 405.00 
 

2004 Charles Heidsieck, Blanc des Millénaires, Brut 360.00  
2013 Dom Pérignon, Brut  480.00  
2015 Pol Roger, Cuvée Sir Wiston Churchill, Brut 590.00  
    
 Rosé Champagne   
NV Deville Rosé, ‘Sappheiros’, Brut 125.00  
NV Forget-Brimont Premier Cru Rosé 139.00  
NV Beaumont des Crayères, Grand Rosé Brut 135.00  
NV Charles Heidsieck, Brut Réserve Rosé 195.00  
NV Ruinart, Brut Rosé 199.00  
    
 Fine Perry   

NV Poire ‘Authentique’ Eric Bordelet, Normandy, 
France 

50.00  

    

    

 

 

  

    

NV Brut Réserve 115.00  
NV Prelude Grand Cru, Brut 199.00  
NV Les Folies de la Marquettiere, Brut 189.00  
NV Prestige Rosé, Brut 145.00  
2011 Comtes des Champagne,Brut 420.00  
  

 
  

 Sparkling Wines 
 

  

NV Hattingley Valley, Classic Reserve 105.00  

2017 Classic Cuvée, Brut 105.00  

NV Sparkling Rosé, Brut 125.00  
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

French Regional White Wine 
       

 Loire    
2022 Pouilly Fumé ‘Galvin’, Domaine Dezat 62.00   
2022 Sancerre, Domaine Dezat 76.00   
2020 Pouilly Fumé Cuvée Eve, Dagueneau 118.00   
2014 Savennières ‘La Coulée de Serrant’, N. Joly                         378.00                            
     
 Bordeaux    
2022 ‘Lions de Suduiraut’, Preignac 95.00   
2017 Cos d’ Estournel, Saint-Estephe 580.00   
     
 South-West    

2021 Jurançon Sec, Domaine Lapeyre                                                         54.00   
2019 Jurançon Sec Vitatge Vielh, Dom. Lapeyre  87.00   
     
 Languedoc – Roussillon    
2022 Picpoul de Pinet, Domaine Font Mars 50.00   
2021 Limoux ‘Toques et Clochers’, 

Les Caves du Sieur d’Arques                          

64.00   

NV Trigone Blanc, Domaine Le Soula 75.00   
2021 Gerard Bertrand, Domaine de L' Aigle, Limoux 101.00   
2018` Le Soula Blanc, IGP Côtes Catalanes 106.00   
2022 Mas de Daumas Gassac Blanc 137.00   

 Alsace   
2020 Gewurztraminer, Cave de Hunawihr 58.00  

2019          Riesling,Trimbach        78.00  

2018 Riesling ‘B’, Pierre Frick  87.00  
2013 Riesling, Cuvee Freidriech Emile Trimbach 185.00  

    

 Jura & Savoie   

2020 Les Chassagnes, Tony Bornard 140.00  

NV Victor de la Combe, Anne & J.F. Ganevat 155.00  

2020 Savagnin Ouille, Kevin Bouillet 219.00  

    

 Rhône   

2018 Viognier, Domaine Souillard 65.00  
2019 Saint Peray ‘Chalaboud’, Domaine Souillard 125.00  
2021 Châteauneuf du Pape Blanc ‘Les Sinards’, 

Famillie Perrin ‘Les Crus’ 
152.00  
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

Burgundy White Wines 
   

   
    
 Bourgogne   
2021 Bourgogne Terroir Noble, Vincent Girardin 79.00  
2021 Bourgogne Chitry Blanc, De Moor 135.00  
2021 Bourgogne Blanc, ‘La Tufera’, E. Sauzet  155.00  
    
 Chablis   
2022 ‘Carre de Cesar’ Domaine Jean Durup 80.00  
2021 Vendangeur Masqué, De Moor 185.00  
2010 1er Cru Les Lys, Domaine Defaix 186.00  
    
 Marsannay   
2020 ‘Champs Perdrix’, Domaine Marc Roy 145.00  
    
 Saint-Romain   
2020 Vieilles Vignes, Vincent Girardin 130.00  
 

 Meursault  

 

2021 ‘Clos du Cromin’, Dom. Bertrand Bachelet 255.00  
2019 ‘Meix Chavaux’, Domaine Olivier Leflaive 365.00  
2005 Les Tessons, Clos du Mon Plaisir,                 

Domaine Roulot 1,250.00 
 

    
 Beaune   
2016 Côte du Beaune Blanc, Domaine Drouhin  127.00  
 Domaine Remi Rollin  

    
 Puligny-Montrachet   
2019 ‘Les Nesroyes’, Domaine Genot-Boulanger  190.00  
2018 1er Cru Champ Canet, Château De Meursault 305.00  
    
 Chassagne-Montrachet   
2020 Chassagne-Montrachet 1er Cru ‘Les 

Embrazées, Domaine Vincent Morey & Sophie 239.00 
 

    
 St Aubin   
2021 1er Cru En Remilly, Domaine de Montille 205.00  
    
 Côte Chalonnaise   
2022 Montagny 1er Cru Les Grappes d’Or,  

Domaine Feuillat-Juillot  
94.00  

2020 Rully Blanc Vieilles Vignes, Vincent Girardin 99.00  
2018 Saint-Véran, Domaine Thibert 99.00  
2020 Aligote ‘Les Plumes’, Dom Rougeot 94.00  
2020 Mercurey, Domaine Michelle Juillot 116.00  
2021 Bouzeron, Domaine A. & P. de Villaine 95.00  
    
 Mâcon   

2022 Pouilly-Fuissé L’Âme Forest, Eric Forest 105.00  
2017 Mâcon-Chaintré, Maison Valette 124.00 •  
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

 Europe White Wines 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Germany 
  

2020 Riesling Auslese,Willi Haag,Juffer 
Brauneberger  

 96.00  

    

 Austria   

2020 

 

Opok White Blend, Maria & Sepp Muster, 

Styria 
 

83.00 

 
 

 

 Hungary   
2021 Furmint, Sauska, Tokaj 65.00  
    
 Portugal   

2019 Quinta de la Rosa, Branco Reserva, Douro                                       79.00  
2022 Encruzado, Quinta dos Carvalhais 82.00  

2020 Reserva, Quinta dos Carvalhais 94.00  

2019 Quinta de la Rosa, ‘Tim Grande Reserva’, 

Douro 

129.00  

    

 Spain   

2021 Garnacha Blanca Nativa, Care, Carinena 64.00  
2022 Albariño 'O Rosal, Santiago Ruiz, Rias Baixas 78.00  
2021 Alter, Ribeiro 74.00  
2022 Godello, Louro do Bolo, Valdeorras, R.Palacio 83.00  
2020 ‘Organistrum’, Martin Codax 97.00  
2018 Ossian, Castilla y Leon 110.00  

    

 England   

2021 Davenport ‘Horsmonden’, East Sussex  64.00  

    
 

   

 Italy 

  

    Alto Adige   

2022 Pinot Grigio ,Franz Haas 65.00  
    

 Veneto   

2021 Soave Classico ‘Calvarino’, Pieropan 77.00  

    

 Piedmont   

2022 Gavi, Comune di Gavi ‘Bric Sassi’,  

Roberto Sarotto  

56.00  

    

 Tuscany   

2022 Solosole ‘Poggio al Tesoro’, Bogheri 77.00  

2019 Il Templare Bianco, Montenidoli  114.00  

2017 Batar, Querciabella 280.00  

    

 Sicily   

2021 Vigna di Gabri, Donnafugata 96.00  

    

 Balkan & Eastern Mediterranean   

2019 Vilana Pirovolikes, Lyrarakis, Crete 67.00  

2021 Assyrtiko, Kir-Yianni, Macedonia 79.00  

2017 Chateau Musar, Bekaa Valley, Lebanon 119.00  
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

New World White Wines 

  

   
 USA   
2020 Chardonnay,Cristom Vineyard,Willamette 

Valley 
159.00  

2020 Evolution Lucky No.9 White, Sokol Blosser, 

Oregon 

65.00  

    
 Australia   

2022 Semillon, Karri Vieyard, Margaret River 64.00  

2017 Chardonnay, Dawson & James, Tasmania         144.00  

  
New Zealand  

  

2022 Staete Landt ‘Annabel’, Sauvignon Blanc, 

Marlborough 

70.00  

2020    

2020 Riesling ‘M’, Te Whare Ra, Marlborough 75.00  

    

    

    

    

 South Africa   
2022 Mullineux, Old Vine Blend,Swartland 92.00  
2017 Mullineux, Leeu Passant Chardonnay, 

Stellenbosh 

195.00  

 Macerated Wines   

2019 Terret, Domaine Thierry Navarre, 

 Saint-Chinian                             

63.00  

2019 Pithos Bianco, COS Giusto Occhipinti, Sicily                                   95.00  
2020 Ortega Skin contact, Westwell, Kent   65.00  

2020 Chenin Blanc, Luddite Vineyards, South Africa 125.00  

     

    

 Rosé Wines   

2022 Château Ollieux Romanis, Languedoc 45.00  

2022 Côtes du Provence Rosé ‘Whispering Angel’, 

Domaine d’Esclans 

81.00  
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

Paul Jaboulet Aîné  

 

 

 

 

 

 

 

 

 White   

2021 Côtes du Rhône Blanc ‘Secret de Famille’ 59.00   
2021 Crozes-Hermitage Blanc, ‘Les Jalets’ 89.00  
2021 Crozes-Hermitage Blanc, ‘Mule Blanche’ 136.00  
2015 Hermitage Blanc ‘Chevalier de Sterimberg’ 229.00  
  

Red 

  

2019 Côtes du Rhône ‘Secret de Famille’ 62.00  
2017 Vacqueyras ‘Les Cyprés 82.00  
2021  Crozes-Hermitage ‘Les Jalets’ 104.00  
2015 Crozes-Hermitage, Domaine de Thalabert 142.00  
    

 HERMITAGE LA CHAPELLE Vertical   

    

1952   2,900.00  

1961   23,500.00  

1964   3,500.00  

1966   4,800.00  

1969   3,450.00  

1978   7,000.00  

1990  3,980.00  

1991  1,100.00  

2006  450.00  
2011 Magnum 729.00  
    

HISTORY 

La Chapelle, the jewel of Maison Jaboulet, has a rich and emotive 

history.  

During the 13th century, a knight called Gaspard de Sterimberg 

settled in the hills of Tain l’Hermitage with the permission of Blanche 

de Castille. On his return from the crusades, he sought calm and 

serenity and isolated himself as a hermit, hence the name of the 

Hermitage appellation. There he built a Chapel, overlooking the 

Rhône Valley.  

La Chapelle endured the passage of time and finally became the 

property of Maison Paul Jaboulet Aîné in 1919. 

Hermitage “La Chapelle” is a blend of terroirs, including the 

prestigious hillsides of Méal and Bessards. Each one provides its own 

characteristics, as well as an elegant structure, and great ageing 

potential. 

Grapes are brought down from the slopes of l’Hermitage on small 

sledges, after which they are sorted by hand and vinified traditionally 

at the winery. 

Final blending is carried out through judicious selection from the 

different terroirs of l’Hermitage, and is aged in wood at the ancient 

cellars for up to 18 months. 

Since the legendary 1961 vintage, which was classed as one of the 

“Twelve mythical wines of the 20th century”, Hermitage “la Chapelle” 

has become one of the world’s most sought-after wines. 
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

French Regional; Red Wines 

 

  

  

  

Loire Valley 
  

    
2022 Côte Forez ‘Les Gourmets’, Cave Verdier-Logel 55.00  
2020 Bourgueil, Domaine de la Chevalerie, Franco 

de Porc,  
62.00  

2019 Sancerre ‘Les Baronnes’ Domaine Bourgeois 87.00  
2020 ‘Les Memoires’, Domaine de Roches Neuves, 

Thierry Germain 
149.00  

    
 Jura   

2020  Trousseau ‘Le Ginglet ’, Tony Bonard   115.00  

2019 Arbois ‘Trois Cepages’, Domaine du Pélican 129.00  

NV  Rouge Poulprix,  Jean François Ganevat 225.00  

2020 Trousseau ‘Plein Sud’, Jean François Ganevat 245.00  
    
 South-West   
    
2020 Cahors, Clos du Gamot 78.00  
2009 ‘Totem’, Domaine du Pech, Buzet 129.00  
2015 Le Soula Rouge, IGP Côtes Catalanes 115.00  
    
 Mas de Daumas Gassac, Languedoc   
2020  165.00  
2012  195.00  
2008  255.00  
2015 Cuvée Émile Peynaud 749.00  
    

 Rhône   

    
2018 Côte Rôtie, Les Schistes , Clusel-Roch 175.00  
2000 Côte Rôtie,Côte Blonde, Rene Rostaing 759.00  
2020 Cornas, Domaine du Tunnel 189.00  
2019 Côtes du Rhône Brézéme,  

Domaine de Bréseyme 

99.00  

2019 Rasteau , Domaine Soumade 59.00  
    
    
 Châteauneuf du Pape   
    
2020 Cuvée Prestige, Roger Sabon 139.00  
2015 Signature’, Domaine La Barroche 159.00  
2018 ‘Le Crau’, Domaine de Vieux Télégraphe 224.00  
2007 Château Rayas  1,200.00  
    
    
 

 

South-East 

 

 

 
 

2017 Baux de Provence ‘Corneline’, Dom Hauvette 165.00  
2020 Bandol, Château du Pibarnon 145.00  
2020 Gerard Bertrand, Château L' Hospitalet 149.00  
2019 Gerard Bertrand, Plantabelle 295.00  
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All prices are inclusive of 20% VAT  

An optional service charge of 14.5% will be added to your final bill 

denotes ‘vegan friendly’ wine-making 

Bordeaux Red Wines 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 Médoc & Haut Médoc   

2012 Château Mauvesin-Barton 89.00  

    

 Saint-Estèphe   

2018 Saint-Estèphe, JM Cazes 99.00  

2008 Château Calon Ségur, 3ème Cru Classé 439.00  

2012 Château Cos D’Estournel , 2Ème Cru Classé 492.00  

    

 Pauillac   

2014  Les Tourelles de Longueville                                  164.00  

2017 Réserve de la Comtesse 185.00  

2015 Lynch-Bages 470.00  

    

 Saint Julien   

2011 Clos du Marquis 205.00  

2008 Château Beychevelle, 4ème Cru Classé 450.00  

    

 Margaux       

2017 Ségla, 2nd Wine of  Château Rauzan- Ségla 155.00  

2016 Vivens, 2nd Wine of Château Dufort Vivens 161.00  

2001 Château Margaux. 1er Cru Classé 1,422.00  

    

 Saint-Emilion    
2019 Chateau Fleur de Lisse, Grand Cru Classé 145.00  
2015 Château Beauséjour Grand Cru Classé 428.00  
2006 Château Troplong Mondot, 1er Cru Classé 429.00  
    
 Montagne-Saint-Emilion   
2019 Château Roudier 85.00  
    
 Lalande de Pomerol   
2007 Château des Anneraux 

 

105.00  

 Pomerol   
2016 Château Gombaude Guillot 195.00  
2019 Château Le Jardin de Petit Village 205.00  
2010 Château Gazin 479.00  
    
 Graves   
2017 Pessac de Haut-Bailly 104.00  
2014 Château Haut Bailly, Cru Classé  355.00  
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denotes ‘vegan friendly’ wine-making 

Burgundy Red Wines 
 

 

 
 

 

Beaune & Corton 
 

  

2020 Beaune 1er Cru Les Sizies, Domaine de 
Montille  

235.00  

2019 Beaune 1er Cru Champs Pimont, Domaine 

Millet 

355.00  

    
 Vougeot   
2012 Vougeot 1er Cru `Les Petits Vougeots`, 

Hudelot Noëllat 
 

654.00  

 Pommard   
2021 1er Cru, Domaine Jean Javillier 170.00  
2018 1er Cru ‘Clos des Poutures, 

Domaine Heitz-Lochardet 298.00 
 

 Volnay   
2021 Les Vielles Vignes,  Vincent Girardin 155.00  
2019 1er Cru Clos de Angles, Domaine Millet  449.00  
2020 1er Cru ‘Les Champans’, Vincent Girardin 235.00  
 Santenay   
2019 1er Cru ‘Les Gravières’, Vincent Girardin 142.00  
 Maranges   
2018 Maranges, 1er Cru “La Fussière”, Bachelet-

Monnot 

127.00  

 Beaujolais   
2021 Morgon Côte du Py, Domaine de la Chaponne 69.00  
2019 Chiroubles Cuvée Terroir, Gilles Paris 89.00  
    

 
 

2022 

Bourgogne 
 

‘Les Ursulines’ Pinot Noir, Boisset 

 
        

97.00 

 
 

 
2020 Robert Chevillon   126.00  

    

 Marsannay   

2019 Les Longeroies, Domaine Bruno Clair    155.00  

    

 Gevrey-Chambertin   

2021 ‘En Champs’, Domaine Philippe Livera 159.00  

2021 Clos Village’, Domaine Philippe Livera 199.00  

2019 ‘Le Fourneau’, Domaine Millet 349.00  
2013 Clos Tamisot', Domaine Pierre Damoy  355.00  
2012 Chapelle-Chambertin Grand Cru, Dom Damoy 685.00  
2013 1er Cru 'Lavaux Saint-Jacques', Dom D. Mortet 823.00  

2008 1er Cru La Combe aux Moines, J-M Fourrier  895.00  

    

 Chambolle Musigny   
2018 Les Fouchères’, Domaine François Millet 399.00  
1996 Bonnes-Mares Gran Cru, Comte Georges de V. 1,988.00  
    
 Vosne Romanée   
2020 ‘Les Vigneux’,Domaine Jean Tardy & Fils 310.00  
    
 Nuits-Saint-George   
2014 1er Cru ‘Les Vaucrains’, Domaine Chevillon 425.00  



                                            

14 
All prices are inclusive of 20% VAT  
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Europe Red Wines    
 

 

 

 

    
    
    
 Piedmont   
2020 Barbera d’Asti, ‘Terra del Noce’, Trinchero 78.00  
2018 Barolo ‘Lazzarito’, Vietti 550.00  
2007 Barbaresco Asili D.O.C.G., Bruno Giacosa 620.00  
    
 Veneto   
2011 Amarone Classico della Valpolicella, Ambrosian 195.00  
    
 Tuscany   
2018 Syrah ‘Collezione Privata’, Isole e Olena 184.00  
2018 Sondraia, Bolgheri Superiore, Poggio al Tesoro 220.00  
2016 Brunello di Montalcino, Il Paradiso Di Manfredi  359.00  
2007 Sassicaia, Tenuta San Guido 950.00  
2009 Masseto, Tenuta dell’ Ornellaia  1,499.00  
1999 Brunello di Montalcino Riserva, Soldera                                         1,999.00  
    
 Calabria   
2018 Ciro’ Rosso Classico, Cataldo Calabretta 67.00  

 Sicily   
2021 Perricone, Tenute Orestiadi 82.00  
2021 Frappato, Tenute Orestiadi 82.00  
2018 Mille e Una Notte, Donnafugata 219.00  
    

    

    

 Austria   
2017 Graf Zweigelt, Maria & Sepp Muster, 

Steiermark             
134.00  

 
    
 Germany                  
2014 Spätburgunder, Ökonomierat Riebholz, Pfalz      99.00  
    
 Portugal   
2019 Quinta de la Rosa Tinto Reserva, Douro     159.00  
2021 Quinta de la Rosa ‘Vale do Inferno, Douro    199.00  
    
 Spain   
2020 ‘Romanico’, Bodega Teso la Monja,Toro 85.00  
2018 Hacienda Grimon, Rioja Reserva 92.00  
2020 Aalto, Ribera del Duero 149.00  
2014 Mas Martinet, 'Els Escurcons’, Priorat 290.00  
    

 Balkan & Eastern Mediterranean   
2019 Zorah “Karàsí”, Vayots Dzor, Armenia                                   95.00  
2017 Château Musar, Bekaa Valley, Lebanon 149.00  
    
  

 

  

    
 Italy   
 Alto Aldige    
2021 Pinot Nero, Franz Haas 99.00  
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denotes ‘vegan friendly’ wine-making 

New World Red Wines 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    
 Australia   
2022 Pinot Noir, Heirloom Vineyards, Adelaide Hills 75.00  
2017 Willunga,Clarendon, Grenache 83.00  
2019 Plexus, John Duval, Barossa 105.00  
2019 Pinot Noir, ‘Tout Pres’ By Farr, Geelong 235.00          
2005 ‘Astralis’ Shiraz, Clarendon Hills, McLaren Vale 795.00  
    
 Argentina   
2021 Malbec, Aguijon de Abeja,Patagonia 55.00  
    
 Chile   
2019 Carmenere ‘Purple Angel’, Montes, Colchagua 195.00  
   
 South Africa   
2020 Mullineux Swartland Rouge, Kloof Street 69.00  
2019 Cabernet Franc, Gabriëlskloof, Western Cape 115.00  
2017 Luddite, Shiraz, Overberg 155.00  

2017 Leu Passant, Old Vines, Cinsault,Franschhoek 195.00  
2017 Mullineux 'Granite' Single terroir, Syrah 263.00  
    
    
    
    
    
    
    
    
    

 United States of America   
 California   

NV Evolutione Red Blend ‘9th Edition’, Sokol 

Blosser 

69.00  

2007 Cain Five, Cain Cellars, Napa 359.00  
2016 Fog Monsters,Bedrock Blend, Napa 225.00  
2017 Hillside Select, Shafer Vineyards, Napa 695.00  
2014 Cabernet Sauvignon Martha’s Vineyard,  

Heitz Cellars, Napa 

799.00  

2013 Opus One, Napa 1,100.00  
  

 
 

 Canada   
2020 Mission Hill Reserve Pinot Noir, Okanagan 

Valley 

105.00  

2019 Mission Hill Vista's Edge Vineyard Cabernet 

Franc, Okanagan Valley 

165.00  

2018 Mission Hill Oculus, Okanagan Valley 379.00  
    
 New Zealand    
2017 Staede Landt 'State of Grace' Pinot Noir 

Marlborough 
95.00  

2019 Pinot Noir, Burn Cottage, Central Otago                                 189.00  
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Sweet &Fortified Wines By The Bottle 

 

 
2013 

Canada 
Vidal, Gold Icewine, Inniskillin 

 
169.00 

 

    
 Fortified wines   
 France   

2017 Banyuls ‘Rimage’, Domaine du Valcros     50cl 60.00  
NV Maury Hors d’Age 15 yrs, Domaine Pouderoux 119.00  

    

 Spain –   

2015 Montilla Añada Pedro Ximenex, Alvear 65.00  
    

 Portugal    

NV Port GALVIN Tawny 10 YO, Quinta de la Rosa 
                                                           50cl 

82.00  

NV Quinta do Infantado White Port               75cl  62.00  
NV Quinta de la Rosa Tawny 20YO,               50cl 118.00  
2010 Dow’s Quinta do Bomfin                         75cl 130.00  
2009 Quinta de la Rosa Vintage Port                75cl 175.00  
NV Madeira, 5 years old, Justino                   75cl 75.00  

1999 Justino’s Colehita Tinta Negra`                75cl 169.00  
    

 Australia   

NV Dandelion ‘Legacy of Australia XXXO  

Pedro Ximenez, McLaren Vale               37.5cl 

64.00  

    

 Sweet Wines   

  France   

2020 Muscat Saint-Jean de Minervois, ‘Clos du 

Gravillas’, Languedoc-Roussilon 

63.00  

2017 Jurançon Magendia, Clos Lapeyre, Pyrenees 92.00  
2016 Sauternes, Château Delmond, Bordeaux 95.00  
2008 Sauternes, Château Suduiraut, Bordeaux    

37.5cl           
92.00  

2020 Mas de Daumas Gassac, Vin de Laurence, 
Languedoc-Roussillon 

240.00  

2009 Château Climens, Barsac 259.00  

2006 Château d’Yquem, 1er Grand Cru Classé 

Sauternes 

495.00  

    

 Italy   

2022 Moscato d’Asti, G.D. Vajra 64.00  

2021 Passito di Pantelleria ‘Ben Rye’, Donnafugata 
37.5cl 

129.00  

 Germany   

2017 Riesling Beerenauslese,Heinrichshof,Sonnenuhr, 

Mosel                                                  37.5cl 

110.00  

    

 South Africa   

2022 Mullineaux  Signature Straw wine, Swartland 128.00  
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Magnum 

 

 

 

 

 

 

 

 

 Red Wines   

    

 France   

2021 Clos de la Roilette,Fleurie, Beaujolais 149.00  

2016 Château Gombaude Guillot 325.00  

2011 Hermitage ‘La Chapelle’, Paul Jaboulet Aîné 729.00  

2007 Château Rauzan- Ségla, Margaux 730.00  

    

 Champagne & Sparkling Wines   

NV Galvin Grande Réserve, Brut         175.00  
NV Nyetimber Classic Cuvée Brut, West Sussex 250.00  
    

 White Wines   

 France   

2021 Sancerre Domaine Dezat, Loire, France                                                                               159.00  

2018 Meursault, Domaine Buisson-Battault 425.00  

2017 Meursault 1er Cru ‘Les Charmes Dessus’, 

Domaine du Chateau de Meursault 

849.00  

    

 Italy   

2018 Masieri Bianco, La Biancara, Veneto 99.00  
    
 Spain   

2019 ‘Louro’ Godello, Rafael Palacio, Valdeorras, 
Galicia 

189.00  

    

 New Zealand   

2020 Greywacke Wild Sauvignon, Marlborough  195.00  

    

 Rosé Wines   

2020 Coteaux d'Aix-en-Provence ‘Cuvée Alexandre’, 
Château Beaulieu 

149.00  

2015 Vieilles Vignes Réserve Speciale, Chéne Bleu 155.00  
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Sommelier Wine Pairing 

 
 

 Wine pairing £85    
NV Crémant d'Alsace Bruno Sorg, Alsace, France    
2019 Gewurztraminer, Rolly Gassmann, Alsace, France    
2020 Bourgueil, D. de la Chevalerie, Franco de Porc, Loire    
2022 Godello ‘Louro do Bolo’, Rafael Palacios, Spain    
2016 St Estèphe, J M Cazes, Bordeaux, France    
NV Pineau Des Charentes Blanc, Rastignac, Cognac, 

France 

   

     
 5 Course Tasting menu wine pairing for £75    
     
     
  

 
Pescatarian wine pairing £85 

   

NV Crémant d'Alsace Bruno Sorg, Alsace, France    
2021 Pinot Gris, André Scherer, Alsace, France    
2019 Bourgueil, D. de la Chevalerie, Franco de Porc, Loire, 

France 
   

2020 Greywacke Wild Sauvignon, Marlborough, New 
Zealand 

   

2022 Godello ‘Louro do Bolo’, Rafael Palacios, Spain    
NV Pineau Des Charentes Blanc, Rastignac, Cognac, 

France 
   

     
 5 Course Tasting menu wine pairing for £75    

 Vegetarian wine pairing £85   
2021 Soave Classico ‘Calvarino’, Pieropan, Veneto, 

Italy 

  

2021 Pinot Gris, André Scherer, Alsace, France   
2019          Bourgueil, D. de la Chevalerie, Franco de 

Porc, Loire, France 

  

2020 Greywacke Wild Sauvignon, Marlborough, 

New Zealand 

  

2022 Côte Forez ‘Les Gourmets’, Cave Verdier-
Logel, France 

  

NV Pineau Des Charentes Blanc, Rastignac, 
Cognac, France 

  

    

 5 Course Tasting menu wine pairing for £75   

    

    

 Vegan wine pairing £85   

2021 Soave Classico ‘Calvarino’, Pieropan, Veneto, 

Italy 

  

2021 Pinot Gris, André Scherer, Alsace, France   

2019 Bourgueil, D. de la Chevalerie, Franco de 

Porc, Loire, France 

  

2020 Greywacke Wild Sauvignon, Marlborough, 
New Zealand 

  

2022 Côte Forez ‘Les Gourmets’, Cave Verdier-
Logel, France 

  

2022 Moscato D’Asti, G.D. Vajra, Piedmont, Italy   

    

 5 Course Tasting menu wine pairing for £75   
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 Great Classic Wine Pairing 

 

 

 

 

 

 

 

 

 Wine pairing £150        
NV Taittinger, Brut Réserve , Champagne, France  
2017 Riesling Beerenauslese,Heinrichshof,Sonnenuhr, Mosel, 

Germany                                                 
 

2021 Gevrey Chambertin ‘En Champs’, Domaine Livera , 
Burgundy, France 

 

2020 Chardonnay,Cristom Vineyard,Willamette Valley  
2016 Château Gombaude Guillot, Pomerol, Bordeaux France  
2008 Château Suduiraut, Sauternes, Bordeaux  
   
 5 Course Tasting menu wine pairing for £130  
  

 

 

 

 Pescatarian wine pairing £150  

NV Veuve Fourny Blanc de Blancs, Extra Brut, Champagne, 

France 
 

2020 Riesling Auslese, Willi Haag, Juffer Brauneberger, 

Germany 
 

2021 Gevrey Chambertin ‘En Champs’, Domaine Livera , 

Burgundy, France 
 

2020 Mercurey, Domaine Michelle Juillot, Burgundy,France  
2019 Pinot Noir 'Tout Pres By Farr', Geelong, Australia  
2008 Château Suduiraut, Sauternes, Bordeaux, France  
   
 5 Course Tasting menu wine pairing for £130  

 Vegetarian wine pairing £150  
NV Veuve Fourny Blanc de Blancs, Extra Brut, 

Champagne, France 

 

2020 Riesling Auslese, Willi Haag, Juffer Brauneberger, 
Mosel, Germany 

 

2021       Gevrey Chambertin ‘En Champs’, Domaine Livera , 
Burgundy, France 

 

2020 Mercurey, Domaine Michelle Juillot, Burgundy,France  

2019 Pinot Noir 'Tout Pres By Farr', Geelong, Australia  
2008 Château Suduiraut, Sauternes, Bordeaux, France  

   

 5 Course Tasting menu wine pairing for £130  

 

 

  

 Vegan wine pairing £150  

NV Veuve Fourny Blanc de Blancs, Extra Brut, 

Champagne, France 

 

2020 Riesling Auslese, Willi Haag, Juffer Brauneberger, 

Mosel,Germany 

 

2021 Gevrey Chambertin ‘En Champs’, Domaine Livera , 

Burgundy, France 

 

2020 Mercurey, Domaine Michelle Juillot, Burgundy,France  

2019 Pinot Noir 'Tout Pres By Farr', Geelong, Australia  

NV Mas de Daumas Gassac, Vin de Laurence, Languedoc-
Rousillon, France 

 

   

 5 Course Tasting menu wine pairing for £130  
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