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“It came to me that Hyde Park has never
belonged to London - that it has always been,
in spirit, a stretch of countryside; and that it
links the London’s of all periods together most
magically - by remaining forever unchanged
at the heart of a ever-changing town.”

Dodie Smith, | Capture the Castle

Curated by Head Sommelier
Rudina Arapi
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Champpagne
125ml Bofttle

POMMERY SELECTION

Pommery, Brut Royal &
Pommery, Brut Royal Rosé 7
Apanage 26 140
Apanage, Rosé 30 (70
Blanc de Blancs 17
Blue Sky, Royal, Demi-Sec 220
Brut Royal, Magnum 230
Cuvée Louise, Rosé, 2000 411

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special diefary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



Chmm/mgw
125ml Bottle

R de Ruinart 32 180
Dom Pérignon, Luminous 2012 §3 540
Pol Roger 150
% Val Frison, Cuvée Goustan, Blanc de Noirs, Brut Nature 170
Veuve-Clicquot, Rosé 180
Bollinger, Spécial Cuvée 185
Bollinger, Rosé 11
Laurent Perrier, Rosé 28
Moét & Chandon, Grand Vintage, 2015 17
Moét & Chandon, Grand Vintage, Rosé, 2015 210
Perrier-Jouét, Belle Epoque, 2014 258

% Sommelier’'s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special dietary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



CWWM Bofttle

Taittinger, Comtes de Champagne, Blanc de Blancs, 2006 295
W Krug, Grand Cuvée 550
W Louis Roederer, ‘Cuvée Cristal’, 2013 730
Armand de Brignac §40
% Dom Pérignon, Plénitude 2, 2003 720
Armand de Brignac, Rosé 1160

4,500

Krug, Clos D’Ambonnay, Blanc de Noirs, 1998

% Sommelier’s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special diefary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



Champagpne amdy Spartling

125ml Bottle
SPARKLING WINE, ENGLAND
Louis Pommery, Brut § 70
Louis Pommery, Brut Rose 20 71
(NON-ALCOHOLIC) SPARKLING WINE, ENGLAND
Wild Life Botanicals, Sparkling Nude 7 29
Wild Life Botanicals, Sparkling Nude Blush Rosé 7 29

) ~ Adults need around 2000kcal a day.
All prices are in Pounds Sterling and include VAT at’the current rate.
iscretionary service charge of 13% will be added to your bill.
' All produce is prepared in an area where allergens are present.
For those with allergies, intolerances, or special dietary requirements who may_wish tfo know about
the ingredients used, please ask a member of the Management Team.



Vinite ine

125ml Bottle
Muscat, Natureo Torres, Catalunya, Spain, (Alcohol-Free) z 24
Chardonnay, Naturalys, Gerard Bertrand, Languedoc, France, 2022 7 38
Albarifio, Pagos del Rey, Rias Baixas, Spain, 2021 I c3
Riesling, Tradition, Emile Beyer, Alsace, France, 2021 12 o0
Pecorino d’Abruzzo, Torre dei Beati, Abruzzo, Italy, 2021 14 oo
Sauvignon Blanc, Cloudy Bay, Wairau Valley, New Zealand, 2022 7 92
Chabilis, Ter Cru Vaillons Domaine Defex, Burgundy, France, 2021 F1 16
Sauvignon Blanc, Villa Maria, Marlborough, New Zealand, 2022 o8
Bacchus Liberty’s, Balfour, Kent, England, 2022 70
Chablis, Gloire de Chablis, |. Moreau et Fils, Burgundy, France, 2020 72
%Viognier, Creation, Walker Bay, South Africa, 2020 7%
%Gewﬂrzwominen Christophe Mittnacht, Alsace, France, 2021 76
Pouilly-Fumé, La Ralotte, Adrien Maréchal, Loire Valley, France, 2020 78

% Sommelier’s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special diefary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



WM—&'J Wl/n/f/ Bottle

Pouilly Fuissé, Louis Jadof, Burgundy, France, 2017 80
Sancerre, Les Chasseignes, Dom.Fouassier, Loire Valley, France, 2021 £z
Chardonnay, Cloudy Bay, Wairau Valley, New Zealand, 2020 7§
Viognier Blend, Cigalus, Gérard Bertrand, Languedoc, France, 2022 105
%Soumur, L'Insolite, Domaine des Roches Neuves, Loire Valley, France, 2022 s
%Chordonnoy, La Crema, Sonoma Coast, California 2021 120
%Friulono, Manditocai, Livon, Friuli, Italy, 2018 130
%Riesling, Kabinett, Wehlener Sonnenuhr, Joh. Jos. Prum, Mosel, Germany, 2021 2
Wwhite Rioja, Cappellania, Reserva, Marques de Murrieta, Rioja, Spain, 2018 11
%Chéfeouneuf—du—Pope, « La Crau » Vieux Télégraphe, Rhone Valley, France, 2021 230
%Puligny—l\/\on‘rrochef, ler Cru, Champ Gain France, Faiveley, Burgundy, France, 2020 350
Chardonnay, Gaia & Rey, Gaja, Piedmont, Italy, 2015 495
% Batard-Montrachet Grand Cru, Coffinet-Duvernay, Burgundy, France, 2019 &0

% Sommelier’'s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special dietary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



ZS@ 2 OVWO Wm/@ 125ml Bottle

Chéteau La Gordonne, Verite du Terroir, Provence, France, 2022 7 3
Nannette's Rosé, Hush Heath Estate, Balfour, Kent, England, 2022 I o0
Hampton Water Rosé, Languedoc, France, 2022 2 06
Orange Gold, Gérard Bertrand, Languedoc, France, 2022 13 70
Whispering Angel, Provence, France, 2022 4 77
% Bandol Rosé, Chateau Pibarnon, Provence, France, 2022 1o

% Sommelier’s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special diefary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



EML M/l/l’l/(’/ 125m|

Syrah, Natureo, Torres, Spain (Alcohol Free) c
Nero d’Avola Blend, Allumea, Sicily, Italy, 2022 7
Merlot, Prima Nature, Gérard Bertrand, Languedoc, France, 2021 7
Malbec, Puro, Mendoza, Argentina, 2021 13
Chianti Classico, Castellina di Castellare, Tuscany, Italy, 2022 14
Rioja, Reserva, Contino, Rioja, Spain, 2020 1z
Pinot Noir, Luke’s, Balfour, Kent, England, 2022 1

Espord&o Tinto, Reserva, Alentejo, Portugal, 2020

%Syroh, Reyneke, Stellenbosch, South Africa, 2020

% Shiraz, The Footbolt, D'’Arenberg, MclLaren Vale, 2021

%Chinon, Les Beaux Monft, Catherine et Pierre Breton, Loire Valley, France, 2021

Refosco, La Roncaia, Friuli, Italy, 2014
Barolo, Paolo Conterno, Piedmont, Italy, 2018

% Sommelier’'s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
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All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special dietary requirements who may wish to know about the ingredients used,

please ask a member of the Management Team.



Bed, Wine

Chdateau U'Hospitalet, Languedoc, Gérard Bertrand, France, 2020

Chateau Les Ormes de Pez, Bordeaux, France, 2016

Chateauneuf-du-Pape, La Bernardine, Chapoutier, Rhéne Valley, France, 2019
Triple C, Santa Rita, Maipo Valley, Chile, 2020

Mas La Plana, Miguel Torres, Penedeés, Spain, 2018

Cabernet Sauvignon, Cor Romisberg, Alois Lageder, Alto Adige, Italy, 2018
Toro, Numanthia, Bodega Numanthia, Castilla y Ledn, Spain, 2018
%Borboresco, Il Bricco, Pio Cesare, Pidmont, Italy, 2018

Brunello di Montalcino, Paradiso di Manfreddi, Tuscany, Italy, 2014
Chambolle-Musigny, Ter Cru, Les Charmes, Domaine Faiveley, Bourgogne, France, 2018
%Chopelle—Chomberﬂn Grand Cru, Philippe Livera, Bourgogne, France, 2015
%Chéfeau Cos d’Estournel, Bordeaux, France, 2013

%R’iojo Gran Reserva, Castillo Ygay, Marqués de Murrieta, 2011

% Sommelier’s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.

All produce is prepared in an area where allergens are present. For those with allergies,
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infolerances, or special diefary requirements who may wish to know about the ingredients used,

please ask a member of the Management Team.



E&ﬂb M/l/l’l/& Bottle

%Tigncmello, Antinori, Tuscany, ltaly, 2010 050
%Sossicoio, Tenuta San Guido, Tuscany, Italy, 2007 175
%Ché’reou Hout-Brion, Bordeaux, France 1995, 3éme Cru Classé 2100

4700

%Lo Téche Grand Cru, Domaine de la Romanée Conti, Burgundy, France, 2020

% Sommelier’'s Choice

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special dietary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



Sweet, Wine

100mI Bottle

Sauternes, Lieutenant, Bordeaux, France, 2018 (375cl) 17 154
Klein Constantia, Constantia, South Africa, 2019 (50cl) 160
Port, Sherry ¢ Wadein

Graham's, Late Bottled Vintage, Portugal, 2017 10 o8
Tawny Port, 10yrs, Ramos Pinto, Porftugal 16 77
Graham's, Vintage Port, Portugal, 1985 280
Sherry, Fino, Tio Pepe, Spain (375cl) 7 20
Sherry, Pedro Ximenez, Barbadillo, Spain (375cl) 7 03
Madeira, Malmsey, 10yrs, Blandy'’s, Portugal (50cl) 1z 70

All prices are in Pounds Sterling and include VAT af the current rate.
A discrefionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies,
infolerances, or special diefary requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



PW&'/W@ ¢ Cheese

HARVEY & BROCKLESS
the fine food co

Indulge in our exquisite selection of puddings, alongside
a curated range of artisanal cheeses, sourced in
partnership with Harvey & Brockless. Further elevate

your dining experience with our expertly paired wines.




