
 

 

WINE BY THE GLASS      Vintage   £ £ 
 

Champagne by the Glass        125ml  750ml 
             (bottle) 

Francois Diligent “Cuvee Anastasia”, Brut    NV 9.50  45.00 

 

White wine          125ml 500ml 750ml 

            (Carafe)  

Penedes Pares Balta “Blanc de Pacs”, Catalunya, Spain  2010 4.50 17.50 25.00 

Chardonnay “Little Yering” Yering station, Yarra Valley, Australia 2009 6.00 20.00 30.00 

Sauvignon Blanc, Matakana Estate, Marlborough, New Zealand 2010 7.00 23.00 35.00 

Bolgheri “Vermentino”, Antinori – Tenuta Guado al Tasso, Tuscany 2009 9.00 28.00 42.00 

Riesling, Von Volxem, Mosel, Germany     2009 9.00 28.00 42.00  

Chablis 1 Cru Montmain, Pattes loup, Burgundy, France  2008 12.50 38.00 55.00 

Rose wine   

Catalunya, Massard/Brunet  “Mas Amor”, Spain    2010 6.50 20.00 30.00 

Red wine    

Moulin De gassac “Classic”, by Daumas gassac, Languedoc France 2010 4.50 16.00 25.00 

Valpolicella, Allegrini, Veneto, Italy     2010 6.00 20.00 30.00 

Syrah, Domaine Cuilleron, Rhone, France    2009 7.00 23.00 35.00 

Priorat, Alvaro Palacios “Camins del Priorat”, Catalunya, Spain 2008 9.00 28.00 42.00 

Pinot Noir, La Crema “Russian River Vineyard”, Sonoma  2008 12.50 38.00 55.00 

Dessert wine           100ml  

Moscato D’asti, La Fontanafredda, Piedmont, Italy   2009 5.50 

Vin de Liqueur, Dom. Virgile Joly “Carthagene”, Languedoc, France 2007 6.00 

Sauternes, Clos le Comte “Cuvee Emilie”, Bordeaux, France  2009 7.00 

Eiswein “Traminer”, Ernst Triebaumer, Burgenland, Austria   2008 10.00  

Ice Cider, Leduc Piedimonte, Quebec, Canada    2007 11.50 

Port wine 

Tawny Port, Warre’s “Optima 10 years”     NV/10Y 6.50 

Vintage Port, Dow’s “Quinta do Bomfim”     1999 8.00 



 

SOMMELIER’S RECOMMENDATIONS 
 
SPARKLING WINES           Vintage   75cl/£ 
Francois Diligent “Cuvee Anastasia”, Brut, Champagne, France NV  45.00 

Ridgeview “Grosvenor Chardonnay”, Sussex, England   2007  50.00 

Agrapart & Fils “Terroirs”, Extra Brut, Champagne, France  NV  66.00 

 
WHITE WINES            Vintage    75cl/£ 
Torrontes, Norton “Finca la Colonia, Mendoza, Argentina  2010  20.00 

Penedes, Pares balta “Blanc de Pacs”, Catalunya, Spain  2010  25.00 

Viognier, Yalumba “Y series”, South Australia     2009  25.00 

Pinot Gris, Chateau St Michelle, Columbia Valley,USA   2008  28.00 

Chardonnay, Bogle, Clarksburg, USA     2009  35.00 

Chablis, Domaine Testut “Rue Droite”, Burgundy, France  2009  39.00 

Vouvray, Domaine foreau “Clos Naudin”, Loire Valley, France  2006  40.00 

Riesling, Von Volxem, Mosel, Germany     2009  42.00 

Bourgogne, Domaine Bonin, Burgundy, France    2008  44.00 

Semillon, Henschke “Louis”, Eden Valley, Australia   2007  51.00 

Tokaji “Furmint”, Szepsy, Hungary     2008  59.00 

 
 
RED WINES            Vintage   75cl/£ 
Malbec, Norton “Finca la Colonia, Mendoza, Argentina   2010  21.00 

Penedes, Miguel Torres “Coronas”, Catalunya, Spain   2006  24.00 

Pinotage, Cloof, Darling, South Africa     2008  25.00 

Merlot, Casa Lapostolle, Rapel Valley, Chile    2009  30.00 

Merlot, Chateau St Michelle, Columbia Valley, USA   2006  33.00 

Zweigelt, Leth, Wagram, Austria      2008  34.00 

Egri Bikaver, Bolyki, Eger, Hungary     2007  39.00 

Bourgogne, Thierry Mortet, Burgundy, France    2007  43.00 

St Estephe, Cru Bourgeois, Chateau Meyney, Bordeaux, France 2001  50.00 

Bogheri, Antinori -T. Guado al Tasso “El Bruciato”, Tuscany, Italy 2007  54.00 

 
 

All our wines are available by the carafe, just ask the Sommelier and he will be 
happy to open or recommend any of them (75 % of the bottle price) 



 

CHAMPAGNES AND SPARKLING WINES        Vintage      75cl/£ 
 

 
Champagne 
Francois Diligent “Cuvee Anastasia”, Brut    NV  45.00 

Bereche, “Reserve”, Brut       NV  49.00 

Jacquart “Mosaique”, Brut       NV  60.00 

Lilbert “Grand Cru blanc de blancs”, Brut     NV  66.00 

Agrapart & Fils “Terroirs”, Extra Brut     NV  67.00 

Jacquesson “Cuvee 734”, Brut      NV  70.00 

Larmandier Bernier “1C Cru blanc de blancs”, Extra Brut  NV  72.00 

Claude Cazals, “Grand Cru blanc de blancs”, Brut   2002  75.00 

De Sousa et Fils “Blanc de Blancs”, Brut     NV  80.00 

Bollinger “Special Cuvee”, Brut      NV  89.00 

 

Francois Diligent Rose, Brut      NV  55.00 

Ruinart Rose, Brut        NV  90.00 

Laurent Perrier Rose, Brut       NV  99.00 

 
Sparkling wines (others) 
Moscato d’asti, Fontanafredda (50cl), Piedmont, Italy   2009  21.00   

Prosecco Superiore di Valdobiadene, La Farra, Veneto, Italy  NV  24.00 

Ridgeview “Grosvenor Chardonnay”, Sussex, England   2007  50.00 

Nyetimber “Classic Cuvee”, West Sussex, England   2005  60.00 

 

Cider “Sydre Argelette” Eric Bordelais, Normandie, France    NV  24.00 

 
 
 

 
 
 
 
 
 
 
 
 
 
 



 

EUROPEAN WHITE WINES          Vintage   75cl/£ 
 
French white wines 
Touraine Sauvignon Blanc, Paul Buisse, Loire Valley   2009  20.00 

Chignin Bergeron, Domaine Berlioz, Savoie    2009  32.00 

Gewurztraminer, Rene Mure “Signature”, Alsace   2009  35.00 

Riesling, Domaine Trimbach, Alsace     2008  39.00 

Chablis, Domaine Testut “Rue Droite”, Burgundy, France  2009  39.00 

Rully, Domaine Ponsot, Burgundy      2008  40.00 

Vouvray, Domaine foreau “Clos Naudin”, Loire Valley   2006  40.00 

VdP des Cotes Catalanes, Dom. Gauby “Les Calcinaires”, Languedoc 2009  43.00 

Menetou Salon “Morogues”, H. Pelle, Loire Valley   2009  43.00 

Bourgogne, Domaine Bonin, Burgundy     2008  44.00 

Jurancon, Domaine Bru bache, South west    2005  45.00 

Montlouis sur Loire, Jousset “Premier Rendez Vous”, Loire valley 2009  46.00 

Sancerre, Domaine Boulay, Loire valley     2009  48.00 

Savennieres “Roches aux Moines”, Loire Valley, Dom. aux Moines 1994  48.00 

Rully “Les Cailloux”, Domaine Pierre Yves Collin morey, Burgundy 2008  49.00 

Pinot Gris, Albert Mann, Alsace      2008  50.00 

Bordeaux, Doisy Daene       2008  54.00 

Saumur, Chateau de Fosse Seche “Arcane”, Loire valley  2009  52.00 

St Peray, Vins de Vienne “Cuvee Argent”, Rhone Valley   2009  54.00 

VdP des Cotes Catalanes, Clos du Rouge Gorge, Languedoc  2007  54.00 

Chablis “1Cru Montmain”, Pattes Loup, Burgundy   2008  55.00 

St Aubin “Les Ebaupins”, Caroline Morey, Burgundy   2009  60.00 

Riesling, Hugel “Jubilee”, Alsace      2005  60.00 

Pouilly Fuisse, Chateau des Rontets “Pierrefolle”, Burgundy  2006  66.00 

St Joseph, Cuilleron “St Pierre”, Rhone Valley     2008  70.00 

Condrieu, Guigal, Rhone Valley      2008  75.00 

Meursault, Domaine Jobard “Les tillets”, Burgundy   2004  80.00 

Chassagne Montrachet, Louis Carillon, Burgundy   2007  85.00 

Puligny Montrachet, Domaine Leflaive, Burgundy   2005  100.00 

Meursault “Les Vireuils”, Domaine Roulot, Burgundy   2006  110.00 
All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 

any of them (75% of the bottle price) 



 

EUROPEAN WHITE WINES          Vintage   75cl/£ 
 
Italian white wines 
Pinot Grigio, Corte Giara by Allegrini, Friuli Venezie giulia  2010  25.00 

Langhe Bianco, Roagna, Piedmont     2010  39.00 

Bolgheri “Vermentino”, Antinori – Tenuta Guado al Tasso, Tuscany 2009  42.00 

Collio Pinot Grigio, Marco Felluga, Friuli Venezie giulia   2009  42.00 

Soave Classico, Pieropan “La Rocca”, Veneto    2009  59.00 

Venezia Giulia “Ribolla”, Gravner “Anfora”, Friuli Venezie giulia 2003  66.00 

Toscana Chardonnay, Capannelle, Tuscany    2007  96.00 

 
Spanish white wines 
Penedes, Pares balta “Blanc de Pacs”, Catalunya   2010  25.00 

Rioja Bianco, Finca Allende, Rioja       2008  46.00 

Rias Baixas Albarino, Pazo Senorans, Galicia    2009  48.00 

 
German and Austrian white wines 
Gruner veltliner, Pichler Krutzler, Wachau, Austria   2009  39.00 

Riesling, Von Volxem, Mosel, Germany     2008  42.00 

Riesling, Egon Muller “Scharzhof”, Mosel, Germany   2008  58.00 

Riesling “Auslese”, Donnhoff “Oberhauser B”, Nahe, Germany (37.5 cl) 2005  65.00 

Rieslin “Auslese”, Joh. Jos. Prum G. Himmelreich, Mosel, Germany 2005  75.00 

 

Others European white wines 
Rivaner, Domaine Mathis Bastian, Moselle Luxembourgeoise  2009  30.00 

Sylvaner, Marof, Prekmurje, Slovenia     2008  33.00 

Tokaji “Furmint”, Szepsy, Hungary     2008  59.00 

 
 
 
 
 
 

 
 

All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 
any of them (75% of the bottle price) 



 

NEW WORLD WHITE WINES          Vintage   75cl/£ 
 
Australian white wines 

Viognier, Yalumba “Y Series”, South Australia     2009  25.00 

Chardonnay, Yering Station “little Yering”, Yarra Valley  2009  30.00 

Sauvignon Blanc, Shaw & Smith, Adelaide Hills    2010  40.00 

Chardonnay, Kooyong “Clonale”, Mornington Peninsula  2008  50.00  

Semillon, Henschke “Louis”, Eden Valley     2007  51.00 

Riesling, Henschke “Julius”, Eden Valley     2007  59.00 

 
New Zealand white wines 
Sauvignon Blanc, Matakana Estate, Marlborough   2010  35.00 

Sauvignon Blanc, Ata Rangi, Martinborough    2009  42.00 

Sauvignon Blanc, Dog Point “Section 94”, Marlborough  2008  45.00 

Riesling, Felton Road “Off dry”, Central Otago    2008  54.00 

 
USA white wines 
Pinot Gris, Chateau St Michelle, Columbia Valley   2008  28.00 

Chardonnay, Bogle, Clarksburg      2009  35.00 

Fume Blanc, Frog’s Leap, Napa Valley     2009  45.00 

Chardonnay, Au Bon Climat, Santa Barbara county   2009  50.00 

Chardonnay, Camelot Highland, Santa Maria Valley   2007  60.00 

 
South American white wines 
Torrontes, Norton “Finca la Colonia, Mendoza, Argentina  2010  20.00 

Sauvignon Blanc, Secreto, Casablanca, Chile    2008  26.00 

Chardonnay, Casa Lapostolle “Cuvee Alexandre”, Casablanca, Chile 2008  36.00 

 
South African white wines 
Sauvignon Blanc, Buitenverwatchting, Constantia   2010  25.00 

Chenin Blanc, Ken Forrester, Stellenbosch     2009  30.00 

 
 
 
 
 

All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 
any of them (75% of the bottle price) 



 

EUROPEAN RED WINES                Vintage   75cl/£ 
 
French red wine 
VdP de l’Herault, “Moulin de Gassac”, Daumas gassac, Languedoc 2010  25.00 

Vdp Collines Rhodannienes “Syrah”, Dom Cuilleron, Rhone Valley 2009  35.00 

Terrasses du Larzac, Le Mas de l’Ecriture “L’Emotion”, Languedoc  2007  36.00 

Cotes de Blaye, Chateau Des Bertrand “Prestige”, Bordeaux  2006  39.00 

Bourgogne, Thierry Mortet, Burgundy     2007  43.00 

Cotes du Rhone, JL Chave “Mon Coeur”, Rhone    2009  44.00 

Morgon, Domaine Foillard, Beaujolais, Burgundy   2009  45.00 

Haut Medoc, Chateau Bernadotte, Bordeaux     2001  46.00 

Terrasses du Larzac, Le Mas de l’Ecriture “Les Pensees”, Languedoc 2006  48.00 

St Estephe, Cru Bourgeois, Chateau Meyney, Bordeaux  2001  50.00 

Rully, Domaine Ponsot “1 Cru Molesme”, Burgundy   2006  50.00 

Saumur, Chateau de Fosse Seche “Eolithe”, Loire Valley  2008  52.00 

Canon Fronsac, Ch Cassagne Ht Canon “La Truffiere”, Bordeaux 2004  54.00 

Croze Hermitage, Domaine Combier, Rhone Valley   2009  55.00 

Vacqueyras, Dom du Sang des Cailloux “Cuvee Floureto”, Rhone  2007  56.00 

Pauillac 5rd Growth, Chateau Batailley, Bordeaux   2004  59.00 

Chorey Les Beaune, Domaine Tollot Beaut, Burgundy   2008  60.00 

St Joseph, Christophe Curtat “Nomade”, Rhone Valley   2008  62.00 

Volnay, Domaine Guiton “Les petits poisots”, Burgundy  2007  66.00 

Pauillac 5rd Growth, Chateau Grand Puy Lacoste, Bordeaux  2004  68.00 

Gevrey Chambertin, Domaine Fourrier “Vieille Vigne”, Burgundy 2007  70.00   

St Estephe “Cru Bourgeois Superieur” La Tour de Pez, Bordeaux 2004  72.00 

Vdp Collines Rhodannienes, Les Vins de Vienne “Sotanum”, Rhone  2007  85.00 

Chateauneuf du Pape, Chateau de Beaucastel, Rhone Valley  2004  90.00 

Cote Rotie, M & Y. Gangloff “La Sereine Noire”, Rhone Valley  2005  99.00 

Morey St Denis “1Cru Clos de la Buissiere”, G. Roumier, Burgundy 2007  110.00 

Cornas, Thierry Allemand “Reynard”, Rhone Valley   2005  115.00 

Vosne Romanee “1Cru Les Suchots”, Domaine de L’Arlot, Burgundy 1999  120.00 

VdP de l’Herault, Daumas gassac “C. Emile Peynaud”, Languedoc 2002  190.00 

  
All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 

any of them (75% of the bottle price) 



 

EUROPEAN RED WINES                Vintage   75cl/£ 
 
Italian red wines 
Valpolicella, Allegrini, Veneto      2010  30.00 

Cerasuolo di Vittoria, Planeta, Scicily     2009  38.00 

Dolcetto d’ Alba, Sandrone, Piedmont     2009  42.00 

Chianti Classico, Fontodi, Tuscany      2008  45.00  

Veronese Allegrini “La Grola”, Veneto     2008  47.00 

Valtellina Superiore “Inferno” Nino Negri, Lombardy   2006  50.00 

Bogheri, Antinori Tenuta Guado al Tasso “El Bruciato”, Tuscany 2007  54.00 

Barbera d’Asti, Bruno Rocca, Piedmont     2008  57.00  

Nebbiolo d’Alba, Sandrone “Valmaggiore”, Piedmont   2007  65.00 

Barolo, Ascheri “Sorano”, Piedmont     2006  75.00  

Barbaresco “Paje”, Roagna, Piedmont     2004  85.00 

Barbaresco “Asili”, Roagna, Piedmont     2004          102.00 

Amarone della Valpolicella Classico, Bertani, Veneto   2003  144.00 

 
Spanish red wine 
Penedes, Miguel Torres “Coronas”, Catalunya    2007  24.00 

Priorat, Alvaro Palacios “Camins del Priorat”, Catalunya  2008  42.00 

Rioja, Artadi “Vinas de Gain”, Rioja     2005  45.00 

Priorat, Massard/Brunet “Humilitat”, Catalunya    2008  48.00 

Toro, Pintia, Castilla Leon       2004  70.00 

 
Others Europeean red wine 
Zweigelt, Leth, Wagram, Austria      2008  34.00 

Egri Bikaver, Bolyki, Eger, Hungary     2007  39.00 

Saperavi, Ekhiti Valley, Orovela, Georgia     2005  48.00 

Pinot Noir, Domaine Mathis Bastian, Moselle Luxembourgeoise 2009  50.00 

 

 
 
 
 
 
 

All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 
any of them (75% of the bottle price) 



 

NEW WORLD RED WINES                Vintage   75cl/£ 
 
Australian and New Zealand red wine 
Pinot Noir, Coopers Creek, Marlborough, New Zealand   2009  35.00  

Shiraz, Heartland, Limestone Coast, Australia    2008  36.00 

Pinot Noir, Kooyong “Massale”, Mornington Peninsula, Australia 2008  54.00 

Pinot Noir, Cambridge Road, Martinborough, New Zealand  2008  70.00  

Pinot Noir, Burn Cottage, Central Otago, New Zealand   2009  75.00  

Syrah, Cambridge Road, Martinborough, New Zealand   2008  75.00  

Shiraz, Torbreck “The Struie”, Barossa, Australia   2006  75.00 

 
USA red wine 
Merlot, Chateau St Michelle, Columbia Valley    2006  33.00 

Pinot Noir, La Crema “Russian River Vineyard”, Sonoma  2008  55.00 

Zinfandel, Frog’s Leap, Napa Valley     2008  55.00 

Pinot Noir, Domaine Drouhin, Willamette Valley    2008  66.00 

“Le Cigare Volant”, Bonny Doon, Central Coast    2007  72.00 

 
South American red wine 
Malbec, Norton “Finca la Colonia, Mendoza, Argentina   2010  21.00 

Merlot, De Gras, Central Valley, Chile     2009  27.00 

Merlot, Casa Lapostolle, Rapel Valley, Chile    2008  30.00 

Malbec, Finca Perdriel, Mendoza, Argentina    2006  31.00 

Carmenere, Miguel Torres “Cordillera”, Chile     2007  32.00 

Cabernet Sauvignon, Decero, Mendoza, Argentina   2007  34.00 

 
South African red wines 
Pinotage, Cloof, Darling       2008  25.00 

Cabernet Sauvignon, Thelema, Stellenbosch    2006  55.00 

 
 
 
 
 
 

 
All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 

any of them (75% of the bottle price) 



 

ROSE WINES            Vintage   75cl/£ 
Catalunya, Massard/Brunet “Mas Amor”, Catalunya, Spain  2010  30.00 

 
SWEET WINES                      Vintage    75cl/£ 
Moscato d’asti, Fontanafredda (50cl), Piedmont, Italy   2009  21.00  

Vin de Liqueur, Dom. Virgile Joly “Carthagene”, Languedoc, France 2007  30.00 

Eiswein “Traminer”, Ernst Triebaumer, Burgenland, Austria (37.5cl) 2008  35.00  

Riesling, Heschke “Noble Rot”, Eden Valley, Australia   2007  36.00 

“The Noble one”, De Bortoli, Australia (37.5cl)    2007  39.00 

Ice cider, Leduc Piedimonte, Quebec, Canada (50cl),   2007  42.00 

Sauternes, Clos le Comte “Cuvee Emilie”, Bordeaux, France   2009  42.00 

Vin de Constance, Klein Constantia, South Africa (50cl)   2005  80.00 

Sauternes 1st Growth, Chateau Suduiraut, Bordeaux, France  1988  108.00 

 
PORT WINES        Vintage £ 
 
Tawny Port, Warre’s “Optima 10 years” (50cl),    NV/10years 31.00 

Vintage Port, Dow’s “Quinta do Bomfim”     1999  54.00 

 
 
 

 
 
 
 
 
 
 
 
 

All our wines are available by the carafe, just ask the Sommelier and he will be happy to open or recommend 
any of them (75% of the bottle price) 

 
 
 
 
 
 
 
 
 
 
 


