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WELCOME TO OUR WINE LIST

| have curated this list to be accessible, quirky and interesting. Whether you are looking for a dry
Sauvignon Blanc or ready to discover something new, this selection represents the top quality
wines from each region. Rest assured, | will find the perfect wine for you.

Enjoy perusing our selection and happy drinking.
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JEAN-BAPTISTE

Head Sommelier

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.
Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.
A 12.5% discretionary service charge will be added to your final bill.



SOMMELIER’S SELECTION

CHAMPAGNE

NV Laurent-Perrier, La Cuvée, Brut, Champagne

NV Laurent-Perrier, La Cuvée Rosé, Brut, Champagne

NV Laurent-Perrier, Blanc de Blancs, Brut Nature, Champagne
NV Laurent-Perrier, Grand Siecle, Brut, Champagne

WHITE

2018 Picpoul de Pinet, Beauvignac, Languedoc, France

2018 Satellite Sauvignon Blanc, Marlborough, New Zealand

2017 Albarifio, Leiras, Rias Baixas, Spain

2016 Jurancon Sec, Clos Lapeyre, South West France

2018 Gavi di Gavi, Enrico Serafino, Piedmont, Italy

2018 Griiner Veltliner, Gmirk, Anton Bauer, Austria

2018 Horsmonden, Davenport Vineyards, East Sussex, England

2018 Chablis, Jean-Marc Brocard, Burgundy, France

2017 Sauvignon Blanc, Domaine Ciringa, Slovenia

2018 Sancerre, Dezat, Loire, France

2017 Gewdrztraminer Les Terres Blanches, Mittnacht, Alsace, France
2016 Chenin Blanc, Cuvée Kama, Vins Dorrance, Western Cape, South Africa
2016 Chardonnay, Cuvaison, Los Carneros, Napa Valley, California, USA
2011 Riesling, Chateau Bela, Egon Miiller, Slovakia

2015 Givry Blanc, Domaine Thenard, Burgundy, France

FAVOURITES
Served with the Coravin wine system, which uses transformational technology

to extract a glass, while the bottle remains sealed and preserved.

2016 Trebbianno D’Abruzzo, Marina Cvetic, Masciarelli, Abruzzo, ltaly

2012 Meursault 1er Cru Genevrieres Domaine Buisson Battault, Burgundy, France
2010 Nuits-St-Georges 1er Cru ‘Les Terres Blanches’, Le Moine, Burgundy, France

2013 Chateauneuf-du-Pape, Magis, R&M Saouma, Rhone, France

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.

A 12.5% discretionary service charge will be added to your final bill.
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SOMMELIER’S SELECTION

RED 175ml
2018 Moulin de Gassac, Syrah/Grenache, Pays d’Oc, France 10
2016 Hacienda Grimon, Crianza, Rioja, Spain
2017 Carignan, Bodega Cecchin, Mendoza, Argentina 12
2017 Zweigelt, Anton Bauer, Wagram, Austria
2016 Antinori, Le Mortelle, Botrosecco, DOC, Maremma, Tuscany, Italy 14

2017 Malbec, Finca Decero, Mendoza, Argentina
2016 Gaivosa, ‘Primeiros Anos’, Alves de Sousa, Douro, Portugal -
2013 Chateau le Freyche, Saint Emilion, Bordeaux, France

2016 Malbec, Chevalier du Chateau Lagrezette, Cahors, France 16
2016 Domaine de la Suffrene, Bandol, Provence, France
2017 Orgion, Sclavos, Kefalonia, Greece 16

2014 Vins Dorrance, Syrah, Cuvée Ameena, Western Cape, South Africa
2016 Villalobos Carignan Reserva, The Wild Vineyard, Chile

2016 Te Whare Ra, Pinot Noir, New Zealand 18
2015 Chateauneuf-du-Pape, Clos Saint Michel, Rhone, France
2015 Cabernet Sauvignon, Sebastiani, Alexander Valley, California, USA 20

2016 Pinot Noir, Santenay 1er Cru, Domaine Lequin Colin, Burgundy, France

FAVOURITES
Served with the Coravin wine system, which uses transformational technology

to extract a glass, while the bottle remains sealed and preserved.

150ml
2013 Barolo Bricco Boschis, Tenutta Cavallotto, Piedmont, Italy 29
2013 Chambolle Musigny, David Duband, Burgundy, France 38
2009 Chateau Cantemerle, Grand Cru Classé, Haut Medoc, Bordeaux, France 38
2015 Corton Bressandes Grand Cru, Le Moine, Burgundy, France 51
ROSE 175ml
2018 Calafuria Negroamaro Rosato, Tormaresca, Salento, Italy 10
2018 Carte Noire, Cotes de Provence, France
2018 M de Minuty, Cétes de Provence, France 13

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.
Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.
A 12.5% discretionary service charge will be added to your final bill.
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CHAMPAGNE AND SPARKLING WINES

WHITE

NV Searcys ‘Selected Cuvée’ Brut, Champagne

NV G.H. Mumm ‘Cordon Rouge’ Brut, Champagne

NV Veuve Fourny, Brut, Blanc de Blancs, Premier Cru, Champagne

NV Lanson, Pere et Fils, Brut, Champagne

MV Nyetimber Classic Cuvée, West Sussex, England

NV Taittinger, Brut, Champagne

NV Laurent-Perrier, La Cuvée Brut, Champagne

NV Perrier-Jouét, Grand Brut, Champagne

2013 Nyetimber, Blanc de Blancs, West Sussex, England

NV Veuve-Clicquot, Yellow Label, Brut, Champagne

2012 Veuve Fourny, Brut, Vintage, Blanc de Blancs, Premier Cru, Champagne

NV Searcys ‘Selected Cuvée’ Brut, Champagne MAGNUM
NV Laurent-Perrier, Blanc de Blancs, Brut Nature, Champagne

NV Ruinart, Blanc de Blancs, Champagne

NV Perrier-douét, Blanc de Blancs, Champagne

NV Laurent-Perrier ‘Grand Siecle’ Champagne

MV Nyetimber, Classic Cuvée, West Sussex, England MAGNUM
2012 Perrier-Jouét, ‘Belle Epoque’ Champagne

2009 Dom Pérignon, Champagne

NV Krug ‘Grande Cuvée’ Brut, Champagne

2009 Louis Roederer, ‘Cristal’ Champagne

2002 Henry Giraud ‘Argonne’ Champagne

2000 Henry Giraud, Fat de Chéne, Ay Grand Cru Brut, Champagne

2009 Dom Pérignon, Champagne MAGNUM

ROSE

NV Searcys ‘Selected Cuvée’ Rosé, Brut, Champagne

MV Nyetimber Rosé, West Sussex, England

NV G.H. Mumm ‘Cordon Rouge’, Brut Rosé, Champagne

NV Taittinger Rosé Prestige, Champagne

NV Laurent-Perrier La Cuvée Rosé, Champagne

NV Perrier-douét ‘Blason Rosé’, Brut, Champagne

2005 Perrier-Jouét Belle Epoque Rosé, limited edition by Vic Muniz, Champagne
1998 Veuve-Clicquot ‘La Grande Dame’ Rosé, Champagne

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.

A 12.5% discretionary service charge will be added to your final bill.
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WHITE
France

Chablis

2018 Chablis, Gérard Tremblay HALF BOTTLE
2018 Chabilis, Jean-Marc Brocard

2017 Chablis, Premier Cru, Gérard Tremblay

Cote de Nuits
2010 Nuits-St-Georges 1er Cru ‘Les Terres Blanches’, Le Moine

Cote de Beaune

2013 Chassagne Montrachet, ‘Clos Devant’, Lequin Colin

2014 Chassagne-Montrachet, Philippe Colin

2012 Meursault 1er Cru ‘Genevriéres’, Domaine Buisson Battault

2014 Chassagne-Montrachet 1er Cru ‘Clos de la Maltroie’, Michel Niellon
2013 Saint Aubin 1er Cru Murgers des Dents de Chien, Le Moine

2011 Chassagne-Montrachet 1er Cru ‘Les Embrazées’, Le Moine

2015 Meursault, Coche-Dury

2014 Puligny-Montrachet Les Enseigneres, Coche-Dury

2014 Batard-Montrachet Grand Cru, Le Moine

Cote Chalonnaise

2015 Givry Blanc 1er Cru ‘Celliers Aux Moines’, Domaine Thénard
2015 Bourgogne Aligote, Coche-Dury

2014 Bourgogne Chardonnay, Coche-Dury

Maconnais
2017 Macon-Fuissé ‘Bois de la Croix’, Domaine Thibert

Bordeaux
2017 Premiéeres Cotes-de-Blaye Blanc Cuvée Tradition, Cétes de Bordeaux
2007 Chateau Laville-Haut-Brion, Péssac-Léognan

Loire Valley

2017 Muscadet, Bernard Maillard, vin du pays Nantais

2017 Vouvray Demi-Sec, Champalou

2017 Anjou, Clos des Treilles, Domaine Nicolas Réau

2018 Sancerre, Sauvignon Blanc, Andre Dezat

2016 Pouilly-Fumé ‘Cuvée d" Eve’, Domaine des Berthiers

2018 Sancerre, Sauvignon Blanc, Andre Dezat MAGNUM

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.
Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.
A 12.5% discretionary service charge will be added to your final bill.
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WHITE

Languedoc - Roussillon
2018 Picpoul de Pinet, Beauvignac, Languedoc

Regional

2018 Moulin de Gassac, Mas Daumas, Vin de Pays de I’'Hérault
2017 Bergerac, Chateau Tour des Gendre ‘Cuvée des Cont/’
2016 Jurangon sec, Clos Lapeyre, South West

2017 Gewlrztraminer, Les Terres Blanches, Mittnacht, Alsace
2018 Chéateau de Pibarnon, Bandol, Provence

2014 Mas de Daumas Gassac

2014 Riesling Grand Cru Rosacker, Alsace

2009 Le Roc des Anges, ‘Iglesia Vella’

2007 Chateau Chalon, Domaine Chevassu, Jura

Rhone Valley

2015 Chateauneuf-du-Pape, Clos Saint Michel

2013 Condrieu ‘Chaillet’, Y.Cuilleron

2002 Chateauneuf-du-Pape de Beaucastel VV, P.Perrin
2013 Chateauneuf-du-Pape, Magis, R&M Saouma

Italy and Spain

2017 Verdicchio dei Castelli di Jesi ‘Gino’, San Lorenzo, Marche, Italy
2017 Albarifio, Leiras, Rias Baixas, Spain

2018 Gavi di Gavi, Enrico Serafino, Piedmont, Italy

2017 Soave Garganega, Filippi, Veneto, ltaly

2016 Trebbianno D’Abruzzo, Marina Cvetic, Masciarelli, Abruzzo, ltaly

Rest of the world

2018 Satellite Sauvignon Blanc, Marlborough, New Zealand

2018 Dry Furmint, Sauska, Tokaj, Hungary

2018 Griner Veltliner, Gmork, Anton Bauer, Austria

2018 Horsmonden, Davenport Vineyards, East Sussex, England

2016 Opok White, Weingut Sepp Muster, Austria

2017 Sauvignon Blanc, Domaine Ciringa, Slovenia

2016 Chenin Blanc ‘Cuvée Kama’, Vins Dorrance, Western Cape, South Africa
2014 Kanta Riesling, Egon Miiller, Adelaide Hills, Australia

2016 Chardonnay, Cuvaison, Los Carneros, Napa Valley, USA

2011 Riesling, Chateau Bela, Egon Miiller, Slovakia

2014 Chardonnay ‘Cuvée Anais’, Vins Dorrance, Western Cape, South Africa

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.

A 12.5% discretionary service charge will be added to your final bill.
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ROSE

2018 Calafuria Negroamaro Rosato, Tormaresca, Salento, Italy
2018 Carte Noire, Cotes de Provence, France
2018 M de Minuty, Cétes de Provence, France

RED
France
Burgundy

Cote de Nuits

2013 Chambolle Musigny, David Duband

2012 Nuits St Georges 1er Ctu Vaucrains, Le Moine
1969 Chambolle-Musigny, Remoissenet Pére et Fils
2011 Clos St Denis Grand Cru, Le Moine

2011 Clos de la Roche Grand Cru, Le Moine

2010 Vosne-Romanée 1er Cru Les Beaux Monts’, Domaine Perrot-Minot
2011 Clos de Vougeot, Le Moine

2012 Echezeaux Grand Cru, Le Moine

1996 Clos de Vougeot, Denis Mortet

1978 Clos de la roche, Vallet Freres

1966 Chambertin, Vallet Fréres

1993 Richebourg, DRC

2001 La Tache, DRC

Cote de Beaune

2016 Santenay 1er Cru ‘La Comme’, Domaine Lequin Colin
2011 Pommard 1er Cru Epenots, Le Moine

2015 Corton Bressandes Grand Cru, Le Moine

2014 Auxey-Duresses, Coche-Dury

2015 Monthelie, Coche-Dury

Cote Chalonnaise
2014 Givry Rouge ter Cru ‘Bois Chevaux’, Domaine Thénard
2016 Bourgogne, Pinot Noir, David Duband

Bordeaux

2013 Chateau le Freyche, Saint Emilion

2015 Clos le Comte, Graves

2007 Chateau des Annereaux, Lalande de Pomerol
2012 Chateau Paveil de Luze, Margaux

2014 Chéateau Edmus, Saint Emilion

2013 Chateau Monregard La Croix, Pomerol

2012 Segla, Chateau Rauzan-Ségla, Margaux

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.

A 12.5% discretionary service charge will be added to your final bill.
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Bordeaux

2009 Chéateau Cantemerle, Grand Cru Classé, Haut Medoc

2010 Chateau Lagrange, Grand Cru Classé, Saint Julien

1998 Chateau Conseillante, Pomerol

1995 Chateau Lynch-Bages, Pauillac

1989 Chateau Mouton-Rotschild 1er Grand Cru Classé, Pauillac
1982 Chateau Gruaud-Larose 2eéme Grand Cru Classé, Saint-Julien
1998 Chateau Mouton- Rothschild 1er Grand Cru Classé, Pauillac
1961 Chateau Lynch-Bages, Pauillac

1995 Chéateau Latour 1er Grand Cru Classé, Pauillac

1961 Chateau Ducru Beaucaillou, St Julien

1961 Chateau Margaux, Margaux

1961 Chateau Mouton - Rothschild 1er Grand Cru Classé, Pauillac

Rhone Valley

2018 Gamay “Les Vignes d’a Coté”, Y. Cuilleron

2017 Syrah “Les Vignes d’a Cété”, Y. Cuilleron

2016 Crozes-Hermitage, ‘Fees des Champs’, Domaine Curtat
2014 Chateauneuf-du-Pape, Clos Saint Michel

2016 Cote-Rotie ‘Bassenon’, Y. Cuilleron

Loire
2017 Breton Bourgueil, Trinch
2016 Saumur Champigny, La Marginale, Dom Des Roches Neuves, T. Germain

Regional

2017 Merlot/Tannat, La Gascogne, Alain Brumont, South West
2018 Moulin de Gassac, Syrah/Grenache, Pays d’'Oc

2016 Chevalier du Chateau Lagrézette, Cahors

2016 Domaine de la Suffrene, Bandol, Provence

2011 Domaine Hauvette ‘Cornaline’, Baux de Provence

1999 Chateau Montus Prestige, Madiran, Alain Brumont

Spain and Portugal

2016 Hacienda Grimon, Crianza, Rioja, Spain

2016 Gaivosa, ‘Primeiros Anos’, Alves de Sousa, Douro, Portugal
2015 Camino Romano, Ribera Del Duero, Spain

2014 Gratavinum, 2mR, Priorat, Spain

2012 Gratavinum, GV5, Priorat, Spain

2004 Vega Sicilia, Ribera Del Duero, Spain

2000 Vega Sicilia, Ribera Del Duero, Spain

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.

A 12.5% discretionary service charge will be added to your final bill.
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Italy

2017 Montepulciano D’abruzzo, Abruzzo

2017 Lagrein, Weingut Niklas, Alto Adige

2016 Antinori, Le Mortelle, Botrosecco, DOC, Maremma, Tuscany, Italy
2016 Valpolicella Classico, DOC, ‘Ca La Bionda’, Veneto

2015 Pithos Rosso, COS, Sicily

2016 Barbera d* Alba, DOC, Boroli, Piedmont

2014 Chianti Classico Riserva, Capannelle, Tuscany

2007 Solare, Capannelle, Tuscany

2013 Barolo Bricco Boschis, Tenutta Cavallotto, Piedmont

2012 Amarone della Valpolicella Classico ‘Ca La Bionda’, Vigneti di Ravazzdl, Veneto

2015 Tignanello, Marchesi Antinori, Tuscany
2004 Langhe Nebbiolo ‘Costa Russi’, Angelo Gaja, Piedmont

Rest of the World

2017 Carignan, Bodega Cecchin, Mendoza, Argentina

2015 Egri Bikaver, Boliky, Hungary

2015 Zweigelt, Anton Bauer, Wagram, Austria

2017 Cabernet Franc, Altura, Bodega Norton, Argentina

2014 Merlot, Cuvee Alexandre, Lapostolle, Chile

2017 Malbec, Finca Decero, Mendoza, Argentina

2017 Evolution Pinot Noir, Sokol Blosser, Oregon, USA

2017 Orgion, Sclavos, Kefalonia, Greece

2014 Vins Dorrance, Syrah, Cuvée Ameena, Western Cape, South Africa
2016 Villalobos Carignan Reserva, The Wild Vineyard, Chile

2016 Pinot Noir, Te Whare Ra, Marlborough, New Zealand

2017 Pinot Noir, Cuvaison, Los Carneros, Napa Valley, California, USA
2015 Cabernet Sauvignon, Sebastiani, Alexander Valley, California, USA
2012 Chateau Musar, Serge Hochar, Beka’a Valley, Lebanon

2015 Malbec, Finca Decero, Mendoza, Argentina

2002 Baptista Shiraz, David Traeger, Heathcote, Australia

2009 Castagna ‘Un Secreto’, Beechworth, Australia

2002 Nicolas Catena Zapata, Argentina

2004 Henschke ‘Hill of Grace’, Shiraz, Eden Valley, Australia

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.

MAGNUM

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.

A 12.5% discretionary service charge will be added to your final bill.
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SWEET 1ooml Bottle

2013 Kracher, Spatlese Cuvée, Burgenland, Austria - 59
2015 Moscato d Asti, Vittorio Bera (sparkling), Piedmonte, Italy 9 65
2015 Recioto di Soave Ambra, Villa Mattielli, Veneto, Italy 16 75  50CL
2010 lce cider, Leduc-Piedimonte, Quebec, Canada - 79  37CL
2009 Chéateau de Malle, Grand Cru, Sauternes, France 16 110
2008 Vin de Constance, Constantia, South Africa - 125  50CL
1997 Coteaux du Layon ‘SGN’, P. Delesvaux, Loire, France - 129
2009 Condrieu ‘Les Ayguets’, Y. Cuilleron, Rhéne Valley, France - 130 37CL
2012 Tokaji ‘Szamorodni’, Hungary - 149  s0CL
2011 Riesling ‘Scharzhofberger Spatlese’, Egon Miiller, Mosel, Germany - 150
1961 Chateau d’ Yquem, Sauternes, France - 1400

FORTIFIED WINE

2011 Banyuls, Les Clos de Paulilles, Roussillon, France - 43 37CL
2015 Maury, La Coume du Roy, Roussillon, France 1 65

PORT

LBV Port, Alves de Sousa DOUBLE MAGNUM 1 310

10 YO Smith Woodhouse 1 75

2004 Warre'’s ‘Quinta de Cavadinha’ 14 98

1976 Wiese and Krohn, Colheita - 188

All prices are inclusive of VAT at 20%. Wine measures of 125ml are available on request.
Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other allergens.
A 12.5% discretionary service charge will be added to your final bill.



