
	 SPARKLING WINE	 125ml	 Bottle

35	 PROSECCO SPUMANTE, Botter (Italy)			   £5.25	 £27.90
Pale yellow in colour with fine perlage. A delicately fruity and slightly aromatic bouquet. Well-balanced and 
light-bodied. Harmonic at the taste.

	 CHAMPAGNE
	 We have worked closely with our wine supplier to find a new Champagne house for this year’s list and after tasting many wines, including some 	
	 of the “Grand Marques” we have chosen Champagne Nicolas Maillart, a small Champagne grower that offers fantastic quality and value for 		
	 money. 
	 The growing of vines in the Maillart vineyard can be traced back to 1753 and Nicolas, the ninth generation of winemaker that bears the
	 Maillart name, visited us in London to taste through the range with him. We were immediately seduced by the finesse and delicacy of the
	 fruit that is a theme throughout the wines, they really stood head and shoulders above anything else we had tasted. The Brut is beautifully
	 fresh with lots of toasted brioche notes and orchard fruit flavours. The Rosé was the star of the tasting, a beautiful, delicate salmon pink
	 wine with ripe red fruit flavours and a fine mousse. Maillart only produce vintage wines in exceptional years and the 2007 is a wonderful
	 example of a serious vintage Champagne. An equal blend of Pinot Noir and Chardonnay from the very best Premier Cru vineyards and partial
	 fermentation in oak barrels produces a stunningly, complex wine, that was deservedly awarded 92 Parker points at a recent tasting.

36	 CHAMPAGNE BRUT, Chimère			   £6.95	 £39.95
Light and delicate bubbles with expressive fruit and white flower aromas followed by an elegant, long finish.

37	 CHAMPAGNE GRAND CRU BRUT, Maillart				    £47.95
An orchard fruit and gentle spice bouquet. It has a subtle, toasty complexity; rich, tangy, crisp lemon flavours and 	
a creamy mousse. Very good length.

38	 CHAMPAGNE GRAND CRU ROSÉ, Maillart				    £50.00
The nose soars from the glass in a blaze of blood orange, cherries, bread dough, chalky minerality and orange peel. On 	
the palate, the wine is deep, full-bodied, crisp and complex with a fine core of fruit — very elegant.

	 DESSERT WINE	 		  50cl

39	 SAUTERNES RESERVE, Dulong (France)				    £24.50 
Rich, golden yellow colour with a powerful and racy bouquet of beeswax and honey. Rich, well-balanced and persistent 	
in the mouth with fig and apricot flavours. Ideal with foie gras, blue cheese, white and dark chocolate or dishes made 	
with honey.

			   125ml	 375ml

40	 SWEET RAQUEL, Torreón de Paredes (Chile)			   £6.50	 £18.50 
A sweetly, refined late harvest Gewürtztraminer with a fresh, lifted finish. An elegant dessert wine with candied orange 
and honey notes.

	 BEER & CIDER
	 St Mungo Lager (Scotland)			   330ml	 £3.95

A new breed of Scottish Premium Lager. Full-bodied but easy-drinking, St. Mungo is a hybrid between a true Bavarian 
Helles and a Northern German Pils. Naturally carbonated, its malty sweetness is contrasted by a subtle hop bitterness. 
Brewed in Scotland in strict accordance with the German Purity Law of 1516, which we believe is simply the best way 
to make great beer.

	 Peroni (Italy)			   330ml	 £3.50
	 Bolée d’Armorique Cidre (France)			   330ml	 £3.50

Premium Wine made more affordable at Prix Fixe.

Each month we will be offering a selection of premium wines by the 50cl carafe.
This offers a quality wine at a reasonable price, when a bottle is too much

or when you want to enhance your food and wine matching experience
with both red and white wines.

All prices are inclusive of VAT at the standard rate.



	 WHITE WINE	 175ml	 250ml	 500ml Carafe	 Bottle

1	 UGNI BLANC DRY BLEND, Cuvée La Cloche (France)	 £4.45	 £6.25	 £12.50	 £17.95
A soft and fruity, easy-drinking wine with aromas of lemon and citrus fruit.

2	 SAUVIGNON BLANC, Valdemoro (Chile)	 £4.95	 £6.85	 £13.70	 £19.95
Crisp and zesty Sauvignon Blanc showing true varietal characteristics.

3	 PINOT GRIGIO, Ca’Lunghetta (Italy)	 £5.35	 £7.45	 £14.90	 £21.50
An excellent example of Pinot Grigio that is fuller in the mouth than most Italian Pinot Grigio’s. This has 		
good weight, minerality and stone fruit flavours on the palate and finish.

4	 VIOGNIER, Château Routas (France)	 £5.95	 £8.45	 £16.90	 £24.50
Pale straw colour, aromas of lime sherbet, citrus, ripe pear and a hint of gooseberry. On the palate, tropical fruit notes 
lead to a crisp, lively acidity.

5	 PICPOUL DE PINET (France)	 £6.15	 £8.55	 £17.10	 £24.95
Ultra-trendy grape varietal which has been grown in the South of France for over 400 years! Offering something a little 
different, it is light and delicate in style with a hint of peach and apricot on the finish.

6	 SAUVIGNON GRIS, Griset (France)				    £24.25
An obscure grape from the South of France that might, or might not, be the parent of Sauvignon Blanc. All we know is, 
it delivers exotic aromas of rhubarb and passionfruit and is a perfect match with the grilled mussels.

7	 CHARDONNAY, Domaine Galetis (France)				    £24.50
Don’t be an ABC (anything but Chardonnay)! This is what the French do best — pure, clean Chardonnay flavours of 
baked green apple and apricot, a great alternative to Chablis.

8	 SAUVIGNON BLANC, Boundary Hut (New Zealand)				    £26.75
Ripe capsicums, gooseberries, limes and lime skin on the nose. Flinty and notes of tomato leaf. The palate displays 
gooseberries, currants and limes. Round but crisp palate with a nice backbone of acidity with a weighty, fresh lime and 
gooseberry finish.

9	 MÂCON-VILLAGES, Henry Fessy (France)				    £27.95
Floral, fruity and lemony — a lively white with lots of character followed by a smooth, polished finish.

10	 GEWÜRZTRAMINER RESERVE, Gustave Lorentz (France)				    £29.75
One of our favourite wines on the list. Powerful and complex flavours of lychee and rose petal, this wine can go with 
many full-flavoured dishes such as ripe cheese, exotic curry or our favourite “en aperitif”.

11	 GAVI, Castello di Tassarolo (Italy)				    £28.95
Wine far from commonplace. Floral nuances followed by subtly citrus, hay and mint. Beautifully balanced on the 
palate.

12	 SANCERRE, Domaine Bonnard (France) 2015				    £34.50
A fresh and vivacious Sancerre with lots of zesty fruit, good acidity and a long finish. It has an excellent balance 
between the weight of the fruit and the acidity.

13	 CHABLIS 1ER CRU FOURCHAUME, Domaine du Colombier (France) 2014				    £38.95
From 35 year old vines. Rich and generous on the aroma, but still light and delicate. Lovely pure fruit combined with a 
classic, flinty finish.

14	 POUILLY-FUISSÉ, Louis Latour (France) 2014				    £45.00
Naturally unctuous due to the low yields of the vintage; there are beautiful white fruit aromas that mix very well with 
fine almond. A wine to be savoured whilst young with lovely minerality and a focused finish.

	 ROSÉ WINE	 175ml	 250ml	 500ml Carafe	 Bottle

15	 PINOT GRIGIO BLUSH, Ca’Lunghetta (Italy)	 £5.35	 £7.45	 £14.90	 £21.50
Light rose colour. The elegant bouquet has intense notes of acacia flowers. Dry, soft and well-balanced on the palate 
followed by a round, full-bodied structure.

16	 SAUVIGNON GRIS ROSÉ, Griset (France)	 £5.95	 £8.45	 £16.90	 £24.50
A perfect combination of citrus aromas, like pink grapefruit, mandarin and orange with a fresh, dry finish. Think 
Provence without the spice.

*All our wines served by the glass are also available in a 125ml serving upon request*

	 RED WINE	 175ml	 250ml	 500ml Carafe	 Bottle

17	 CARIGNAN BLEND, Cuvée La Cloche (France)	 £4.45	 £6.25	 £12.50	 £17.95
Intense aromas of violets and almonds leap out of the glass with a hint of chocolate. As this wine is unoaked, we rely on 
the quality of the fruit to produce an exceptional wine that characterises the South of France.  

18	 CARMÉNÈRE, Valdemoro (Chile)	 £4.95	 £6.85	 £13.70	 £19.95 
This juicy, full-bodied Cabernet Sauvignon has dark fruit flavours and a rich finish.

19	 MERLOT, Ca’Lunghetta (Italy)	 £5.35	 £7.45	 £14.90	 £21.50
A ripe, intensely fruity Italian Merlot with enticing aromas and flavours of juicy cherries, plums and spice followed by a 
soft, lingering finish.

20	 CÔTES DU RHÔNE, Mazet St Victor (France)	 £5.85	 £8.40	 £16.80	 £24.35
Rich ruby colour with hints of purple. An intense, fruity bouquet with hints of spices and liquorice. An elegant and 
smooth flavour with a pleasant, silky texture.  

21	 MALBEC, Goyenechea (Argentina)	 £5.95	 £8.45	 £16.90	 £24.50
Good fruit with rich flavours combine with the tannins in this well-structured wine to produce an excellent example of 
what Argentina is capable of.

22	 PINOT NOIR, Le Versant (France)	 £6.25	 £8.95	 £17.90	 £25.75
A strong and aromatic nose of red fruit mixed with liquorice notes. The palate is full-bodied with round tannins.

23	 BORDEAUX ROUGE, Cruse (France)				    £25.50
A traditional style Claret with a predominance of Cabernet. Layers of prune and raisin flavours are framed with 
polished tannins. A classic Claret!

24	 RIOJA CRIANZA, Bodegas Beronia (Spain)				    £26.45
Aromas of vanilla, raspberry and cherry dominate the bouquet. The palate is fresh and fruity with a rich, powerful 
finish.

25	 MALBEC, Château Crozes de Pys, Cahors (France)				    £27.50
A fantastic wine from the ancestral home of Malbec.

26	 BEAUJOLAIS VILLAGES, Henry Fessy (France)				    £27.95
A soft, fresh and fruity wine from the Gamay grape, grown on the granite soils of the Beaujolais region and excellent 
with almost anything.

27	 PINOT NOIR, Parducci (USA)				    £30.45
Displays good Pinot Noir characteristics with aromas of raspberries and strawberries. The palate shows hints of cedar 
and vanilla with fine, luscious tannins that linger on the finish.

28	 CROZES HERMITAGE, La Rollande, Brotte (France)				    £32.95
Dark purple colour, intense blackcurrant aromas with touches of violet, pepper, liquorice and black olives. Harmonious 
in the mouth. A firm wine with fine tannins.

29	 PLAISIR DE SIAURAC AOC, Lalande Pomerol (France)				    £33.50
Ripe, fresh and direct, with a nice mix of cherry and strawberry fruit spiked with black tea and alder notes. Shows a 
silky but persistent feel on the finish.

30	 RIOJA RESERVA, Campillo (Spain)				    £34.50
Deep, complex aromas with very developed hints of fruit, leather and vanilla. On the palate, it is powerful and 
full-bodied with a well-balanced tannic flavour on the finish.

31	 CHÂTEAUNEUF-DU-PAPE, RÉSERVE DES ARGENTIERS, Leon Perdigal (France)			   £40.95
Grenache makes up 65% of this blend with the remaining 35% made up of Syrah, Mourvèdre and Cinsault. The grapes 
are hand harvested and following maceration, spend 6 months in oak. The wine has a complex bouquet with fruit and 
spices followed by a long, rewarding, silky finish.

32	 CHÂTEAU MUSAR (Lebanon) 2004				    £50.00
On the nose, this wine has aromas of red and black cherry fruit with notes of liquorice and leather. In the mouth, it is 
soft and rich with finely balanced tannins and good length.

33	 DON AMADO, Torreón de Paredes (Chile) 2011				    £52.50
An exceptional wine from the oldest vines on the property, Cépage is 75% Cabernet Sauvignon and 25% Merlot. 
Hand-picked grapes are fermented in stainless steel, then aged in French oak barrels for 2 years, before bottling without 
filtration. Very deep in colour with an attractive, full bouquet — mature and firm with well-rounded tannins and layers 
of complex elegance. This wine can be enjoyed now, but also has good capability for ageing.

34	 FRANK PHELAN, St Estèphe (France) 2011				    £55.50
The second wine of Château Phelan Segur, this has a wonderful blackcurrant and classic St Estèphe nose which is 
beautifully forward and drinks perfectly. Rich, soft and smooth as velvet — a joy.

*All our wines served by the glass are also available in a 125ml serving upon request*


