
Vintages are subject to availability
A discretionary 12.5% service charge will be added.

champagne

By the Glass

	 NV	 Jacquart, Brut Mosaique 	 £11.50

	 NV	 Jacquart, Rosé Mosaique	 £13.50

Cuvee Champagne

	 NV	 Jacquart, Brut Mosaique	 £64.00

	 NV	 Malard Premier Cru	 £85.00

	 NV	 Pol Roger Extra Cuvée de Reserve	 £90.00

	 NV	 Jacquart, Extra Brut Mosaique	 £95.00

	 NV	 Louis Roederer Brut	 £110.00

Grand Cuvee Champagne

	 2006	 Jacquart Cuvée Alpha 	 £170.00

	 NV	 Taittinger, Prélude Grand Cru	 £125.00

	 2007	 Perrier Jouet, Belle Epoque 	 £265.00

	 2006	 Dom Perignon Vintage	 £295.00

	 NV	 Krug, Grande Cuvée	 £375.00

Rosé Champagne

	 NV	 Jacquart, Rosé Mosaique	 £85.00

	 NV	 Veuve Clicquot, Rosé	 £120.00

	 NV	 Laurent Perrier Rosé	 £155.00

Sparkling
	 NV	 Prosecco Superiore Quartese Valdobbiadene, Ruggeri 	 £43.00

	 NV	 Prosecco Scavi & Ray Spumante	 £46.00



Food Allergies and Intolerances: 
Before you order your drinks please speak to our staff 

if you want to know about our ingredients.

Wine by the Glass

White Wine

			   150ml

	 2015	 Pinot Grigio Garganega, Via Nova – Italy	 £6.25	

	 2014	 Chenin Blanc, Groote Post – South Africa	 £7.25

	 2013	 Viognier, Smoking Loon – USA	 £8.50

	 2015	 Picpoul de Pinet, Roquemolière – France	 £8.00

	 2015	 Sauvignon Blanc, Yealands Estate – New Zealand	 £8.00

	 2014	 PE Branco, Herdade do Esporao – Portugal	 £6.75

Rosé Wine

			   150ml

	 2015	 Comte de Provence Rosé La Vidaubanaise – France	 £7.50

Red Wine

			   150ml

	 2014	 Cannonau di Sardegna, Picco del Sole – Italy	 £6.50

	 2014	 Cabernet Franc, Saumur ‘La Cabriole’ – France	 £7.25

	 2013	 Merlot, Groote Post – South Africa	 £7.50

	 2015	 Malbec, Humberto Canale Estate – Argentina	 £8.00

	 2012	 Shiraz, The Stump Jump, d’Arenberg – Australia	 £7.80

	 2012	 Château La Croix Romane, Lalande de Pomerol – France	 £12.50

	 2013	 Pinot Noir, The Crusher  – USA	 £9.00

Wines by the glass are also available in a 125ml measure



Vintages are subject to availability
A discretionary 12.5% service charge will be added.

White Wine

France

Loire

	 2014	 Muscadet de Sevre et Maine Sur Lie, Vielles Vignes	 £31.00

	 2015	 Sauvignon de Touraine, Domaine de Pierre	 £36.00

	 2012	 Vouvray Sec, Sylvain Gaudron	 £42.00

	 2014	 Sancerre, ‘La Galette’ Sylvain Bailly	 £57.00

	 2014	 Pouilly Fumé, Cuvée de Boisfleury Alain Cailbourdin	 £57.00

Burgundy

	 2014	 Mâcon-Lugny ‘Les Genièvres’, Louis Latour	 £42.00

	 2014	 Petit Chablis, Louis Michel	 £49.00

	 2015	 Chablis, Bernard Defaix	 £53.00

	 2014	 Montagny 1er cru ‘La Grande Roche’, Louis Latour	 £60.00

	 2014	 Pouilly Fuissé, Saumaize Michelin	 £64.00

	 2013	 Chablis Grand Cru, ‘Les Grenouilles’ Louis Michel	 £135.00

	 2007	 Meursault 1er Cru Les Perrières,	 £195.00 
		  Domaine Jean-Michel Gaunoux

Rhone

	 2013	 Cotes du Rhone Grande Reserve, Chateau Beauchene 	 £44.00

French Regional

	 2014	 Grenache Blanc Vin de Pays d’Oc, Reserve St Marc	 £29.00	

	 2015	 Vermentino Vielles Vignes, Les Archeres 	 £28.00

	 2014	 Viognier La Borie, Vin de Pays d’Oc	 £31.00

	 2015	 Picpoul de Pinet, Roquemolière	 £34.00



Food Allergies and Intolerances: 
Before you order your drinks please speak to our staff 

if you want to know about our ingredients.

Italy

	 2015	 Pinot Grigio Garganega, Via Nova	 £27.00

	 2014	 Fiano, Mandrarossa	 £32.00

	 2015	 Pecorino, Umani Ronchi	 £36.00

	 2015	 Gavi di Gavi, Fontanafredda 	 £48.00

	 2012	 Verdicchio Classico Superiore, 	 £59.00 
		  Vecche Vigne Umani Ronchi

	 2014	 Kalimera Biancolella d’Ischia	 £66.00

Portugal & Spain

	 2015	 PE Branco, Herdade do Esporao	 £28.00

	 2014	 Verdejo Blanco, Penamonte	 £30.00	

	 2014	 Godello, Alma de Blanco	 £34.00

	 2015	 Albarino, Eidosela	 £43.00

Austria & Germany

	 2014	 Grüner Veltliner, Höpler	 £39.00

	 2014	 Riesling Unplugged, Tesch	 £45.00

	 2014	 Riesling Urstück Trocken, Paulinshof	 £47.00	



Vintages are subject to availability
A discretionary 12.5% service charge will be added.

USA

	 2013	 Dry Riesling, Chateau Ste Michelle	 £36.00	

	 2013	 Viognier, Smoking Loon 	 £38.00

	 2014	 Chenin Blanc, Bogle Winery	 £43.00

	 2013	 Chardonnay, Cannonball	 £49.00

	 2014	 Sauvignon Blanc, Long Meadow Ranch	 £58.00

Argentina & Chile

	 2015	 Sauvignon Blanc Reserva, De Gras 	 £32.00

	 2015	 Torrontes Reserve, Don David	 £37.00

South Africa

	 2014	 Chenin Blanc Groote Post	 £29.00

	 2014	 Sauvignon Blanc Groote Post	 £32.00

	 2014	 Chardonnay, Thelema	 £48.00

Australia

	 2013/15	 Unwooded Chardonnay, Madfish 	 £37.00	

	 2015	 Roussanne The Money Spider, d’Arenberg 	 £45.00

	 2014	 Hand Picked Gewurztraminer, Skillogalee	 £49.00

	 2014	 Pinot Gris Beurrot, Kooyong	 £56.00

New Zealand

	 2015	 Riesling, Mansion House	 £38.00

	 2015	 Sauvignon Blanc, Yealands Estate Marlborough	 £39.00

	 2014	  Pinot Gris, Urlar - Organic	 £48.00

	 2012	 Sauvignon Blanc, Little Beauty Marlborough	 £49.00

	 2014	 Le Phant Blanc, Elephant Hill 	 £52.00



Food Allergies and Intolerances: 
Before you order your drinks please speak to our staff 

if you want to know about our ingredients.

Red Wine

France

Alsace, Loire

	 2014	 Cabernet Franc, Saumur ‘La Cabriole’ 	 £34.00

	 2013	 Pinot Noir Réserve, Trimbach	 £50.00

	 2013	 Sancerre Rouge, Hubert Brochard	 £53.00

Bordeaux

	 2014	 Château Sainte Marie, Red Bordeaux Supérieur	 £38.00

	 2012	 Château des Gravières Collection Prestige Graves	 £41.00

	 2012	 Château La Tuilerie des Combes Lussac, St. Emilion	 £49.00

	 2012	 Château La Croix Romane, Lalande de Pomerol	 £56.00

	 2013	 Château Haut Pezat Grand Cru, Saint Emilion	 £60.00

	 2011	 Château Mille Roses, Margaux	 £90.00

	 2008	 Château Grand Puy Ducasse, 5ème Cru Classé Pauillac	 £130.00

	 2008	 Château Gruaud Larose 2eme Cru Classé, 	 £195.00 
		  Saint Julien

	 2011	 Château d’Issan 3eme Cru Classé, Margaux	 £240.00	

	 2008	 Château Lynch Bages, 5eme Cru Classé, Pauillac	 £350.00

	 1998	 Château Latour 1er Cru Classé, Pauillac	 £875.00



Vintages are subject to availability
A discretionary 12.5% service charge will be added.

Burgundy

	 2015	 Beaujolais Vielles Vignes, Domaine du Vissoux	 £40.00

	 2012	 Fleurie, Château de Fleurie	 £49.00

	 2013	 Bourgogne Pinot Noir, Régis Rossignol Changarnier	 £56.00

	 2014	 Chorey-les-Beaune, Maillard	 £63.00

	 2014	 Volnay Vieilles Vignes, Domaine Henri Delagrange	 £80.00

	 2008	 Pommard ‘Les Perrières’, Jean-Michel Gaunoux	 £95.00

	 2012	 Chassagne Montrachet 1er Cru Clos de Monopole,	 £105.00 
		  Ch. de la Maltroye

	 2012	 Gevrey Chambertin, ‘En Jouise’ Harmand-Geoffroy	 £115.00

	 2005	 Echezaux Grand Cru, Jacques Prieur	 £295.00

Rhone 

	 2013	 Côtes du Rhône Rouge, Château Beauchéne 	 £40.00

	 2014	 Vacqueyras, Beaumirail	 £48.00

	 2014	 Crozes Hermitage Gilles Robin	 £55.00

	 2014	 Gigondas, Tradition ‘Le Grand Montmirail’ Brusset	 £66.00

	 2012	 Châteauneuf du Pape Chante Cigale	 £78.00

	 2013	 Cote Rotie ‘La Madiniere’ Yves Cuilleron	 £145.00

French Regional

	 2014	 Merlot Bergerac Château Laulerie	 £30.00

	 2014	 Minervois Grande Tradition Château du Donjon	 £34.00

	 2013	 Malbec Cahors Château Bovila	 £39.00



Food Allergies and Intolerances: 
Before you order your drinks please speak to our staff 

if you want to know about our ingredients.

Italy

	 2014	 Cannonau di Sardegna, Picco del Sole	 £29.00

	 2014	 Nero di Troia, Botromagno	 £40.00

	 2013	 Morellino di Scansano, Fattoria dei Barbi	 £42.00

	 2012	 Chianti Classico Riserva di Famiglia, Cecchi	 £56.00

	 2011	 Barolo di Serralunga d’Alba, Fontanafredda	 £86.00

	 2007	 Amarone Classico, Bertani	 £215.00

Portugal & Spain

	 2013	 Rioja Crianza, Marques de Arienzo	 £38.00

	 2014	 Quinta do Crasto, Douro	 £40.00

	 2014	 Ribera del Duero Joven, Pago de Los Capellanes	 £46.00

	 2012	 Esporao Reserva, Alentejo	 £53.00

	 2006	 Rioja Gran Reserva, Marques de Riscal	 £92.00

USA

	 2013	 Zinfandel, Painter Bridge	 £36.00

	 2013	 Pinot Noir, The Crusher	 £42.00

	 2012	 Syrah Colombia Valley, Chateau Ste Michelle	 £45.00

	 2013	 Merlot, Cannonball	 £49.00

	 2013	 Russian River Pinot Noir, Mac Murray	 £79.00

	 2013	 Artemis Cabernet Sauvignon, Stag’s Leap Wine Cellars	 £120.00

	

Chile

	 2014	  Merlot Reserva, Viña Leyda	 £36.00

	 2013	 Malbec Reserva, Viña Falernia	 £41.00

	 2013	 Pinot Noir, Nimbus	 £48.00

	



Vintages are subject to availability
A discretionary 12.5% service charge will be added.

			 

Argentina

	 2015	 Malbec, Humberto Canale Estate	 £37.00

	 2010	 Malbec Terroir, Raffy 	 £42.00

	 2011	 Caberents/Malbec Unánime, La Mascota	 £52.00

South Africa

	 2013	 Merlot, Groote Post	 £35.00

	 2014	 Pinotage Printers Ink, Martin Meinert	 £39.00

	 2012/13	 Shiraz Groote Post	 £44.00

	 2011	 The Navigator, Strandveld	 £53.00

	 2001	 Merlot Cabernet Petit Verdot, Morgenster Estate 	 £85.00

Australia

	 2012	 Shiraz, The Stump Jump, d’Arenberg	 £35.00

	 2013	 Cabernet Sauvignon Miamup, Howard Park	 £52.00

	 2013	 Shiraz, ‘Bishop’ Ben Glaetzer	 £74.00

	 2014	 Grenache Shiraz, ‘Johann’s Garden’ Henschke	 £82.00

New Zealand

	 2014	  Pinot Noir Black Label, Yealands	 £43.00

	 2013	 Milestone Series Syrah, Crossroads 	 £52.00

	 2012	 Pinot Noir, Carrick	 £75.00

	



Food Allergies and Intolerances: 
Before you order your drinks please speak to our staff 

if you want to know about our ingredients.

Rosé Wine

France

	 2014	 Cabernet Rosé, La Bastille	 £27.00

	 2015	 Comte de Provence Rosé, La Vidaubanaise	 £33.00

	 2014	 Pato Frio Cashmere Rosé, Ribafreixo	 £35.00

	 2014	 Sancerre Rosé Les Villots Domaine Jean Reverdy et Fils	 £48.00

	 2015	 Symphonie, Chateau Sainte Marguerite 	 £55.00 
	 2014		  £110.00

	

Sweet Wine 
	 2014	 Moscato d’Asti, Moncucco, Fontanafredda 	 £27.00	

	 2014	 Muscat de Saint Jean de Minervois, Domaine de Barroubio	 £29.00

	 2004	 Tokaji Aszu 5 puttonyos	 £74.00

(magnum)


