wine list

WH I T E WI N E
HOUSE SELECTION

Flagstone Free Run Sauvignon Blanc, South Africa

£28.50

Juice from the first natural crushing of the grapes. Refreshingly herbaceous with zesty green
pepper, passion fruit, fig and lime flavours.
LIGHTER BODIED DRY WHITES

Fantinel, Pinot Grigio Borgo Tesis, Italy

£27

Luminous, slightly coppery white, with an aroma that reveals a mixture of floral fragrances.
Zesty mouthfeel and a good body. This aged wine displays balance and authenticity, like the land
of its origin.

Leasingham Bin 7 Rhine Riesling, Clare Valley, Australia

£36

A mouth-watering concentration of fresh lime and citrus spices follow a delicate jasmine aroma.

Sancerre La Grande Chatelaine, Loire Valley, France

£42

Vibrant, aromatic Sauvignon Blanc at its best, opulent on the nose and palate, stylishly dry
on the finish.

Villa Maria Clifford Bay Reserve Sauvignon Blanc, Marlborough, New Zealand

£45

The Awatere Valley produces fruit with all the intense concentration of passion fruit, gooseberry
flavours and hints of lime.

Pouilly-Fumé, de Ladoucette, Loire Valley, France

£82

Trademark crunch of asparagus and mouth-watering layers of gooseberry crispness¬ clean and
dry from a family renowned for their expertise.
FULLER BODIED DRY WHITES

Veramonte Chardonnay Reserva, Casablanca Valley, Chile

£29

Vibrant and crisp aromas of citrus coupled with green apple and pineapple flavours followed by
a hints. Dry but not austere.

Gavi di Gavi, Cascina la Toledana, Domini Villa Lanata, Italy

£39

This excellent producer crafts this refreshing gooseberry and mineral style with delicate floral
hints, dry but not austere.

Château du Seuil, Graves Blanc, Bordeaux

£44

Rich, supple yet vigorous white Bordeaux with a floral bouquet of citrus fruits and honey and a
touch of vanilla from oak barrel ageing.

Robert Mondavi Winery, Fumé Blanc, Napa Valley, California

£45

The warm growing conditions give full, richly ripe layers of tropical fruit with a creamy texture
from time in oak.

Chablis 1er Cru Les Beuroy, Domaine Marguerite Carillon, Burgundy

£65

Delicate floral aromas and classic minerality characterise this excellent Premier Cru from a
distinguished family grower.

Chassagne-Montrachet 1er Cru Morgeot,
Clos de la Chapelle Domaine Duc de Magenta, Burgundy

£125

A fine wine that consistently exudes a warm buttery style, full of ripe nectarine and citrus
richness from this Jadot-managed walled vineyard.

Corton-Charlemagne Grand Cru Domaine Louis Jadot,Burgundy

£195

The illustrious and most sumptuous of all Burgundies. Delicious overtones of honeyed fruit with
cinnamon and vanilla flavours.

All prices are inclusive of VAT. An optional service charge of 10% will be added to your bill. Some of our dishes may contain nuts.
Food allergies: Before you order your food and drinks please speak to our Hosts if you have any food allergies or intolerances.

R E D WI N E
HOUSE SELECTION

Flagstone Longitude Cabernet Shiraz Malbec, South Africa

£28.50

Plenty of dark berry fruits on the nose, again appearing on the juicy palate which finishes soft
and lingering.
LIGHTER FRUITY REDS

Fleurie Château de Fleurie, E . Loron et Fils, Burgundy

£44

Vibrancy of violet aromas and soft raspberry smoothness with a lingering elegance from 18th
century heritage and northern granite hills.
MEDIUM BODIED REDS

Don Jacobo Rioja Crianza Tinto, Bodegas Corral, Spain

£32

Abundant bright raspberry aromas mingle with sumptuous cherries and layered with a creamy
barrique character.

Robert Mondavi Private Selection Pinot Noir California, U.S.A.

£39

Exhibits raspberry and dried cherry aromas, with supple, silky, berry and cherry jam flavours.

Château de Musar, Gaston Hochard, Lebanon

£71

A big and ripe Bordeaux influenced style, full of spiced blackcurrant flavours. Two years in oak
adds power, complexity and richness.
FULLER BODIED REDS

Errázuriz Cabernet Sauvignon Founder’s Reserve,
Don Maximiano Estate, Aconcagua Valley, Chile

£32.50

With great deference to the old vines, this concentrated richness and power-packed abundance
of blackcurrant richness, delivers a mouth full of elegance.

Federalist Zinfandel, Dry Creek Valley, U.S.A

£42

Powerful and spicy with typical black pepper, plum and berry-fruit aromas and flavour. A very
full-bodied palate but with ripe, velvety tannins giving a smooth, rounded finish.

Altos de Corral Rioja, Bodegas Corral, Rioja, Spain

£93

Made only in the finest years this rich, full-bodied Rioja has lots of ripe berry fruit flavours and a
spicy vanilla oak finish.

Château Talbot, 4ème Cru Classé St. Julien, Bordeaux

£150

Good oak character nicely integrated with the fruit. Château Talbot is typical of producing wine
of great structure and ageing potential.

Louis Jadot Clos Vougeot Grand Cru Domaine Louis Jadot, Burgundy

£175

A wine of great power from this remarkable vineyard. A full richness in character and a silky
sumptuousness in style.

All prices are inclusive of VAT. An optional service charge of 10% will be added to your bill. Some of our dishes may contain nuts.
Food allergies: Before you order your food and drinks please speak to our Hosts if you have any food allergies or intolerances.

ROS É WI N E
Callia Alta Shiraz Rosé, Argentina

£30

Cherry-coloured rosé has fresh red fruit aromas and intense strawberry and raspberry flavours.
Fruity and well structured on the palate with a delicate acidity and a fresh, long finish.

SWE E T A N D P O RT WI N E S
Château du Seuil, Cérons, Bordeaux France (50cl bottle)

£36

Rich, luscious and sweet with a pronounced honeyed bouquet and fresh citrus flavours.

Warre’s Otima, 10-Year-Old Tawny Portugal, NV (50cl bottle)

£38

A high quality lighter style of Port with delicate flavours of caramel and coffee with orange peel.
Challenging the perception of Port as a dark and full-bodied after dinner drink.

S PA R K L I N G WI N E
Prosecco Brut Fantinel, NV

£40

Fresh, dry and fruity. A pleasant and extremely elegant bouquet with delightful, floral-based
hints. A smooth, velvety and poetic flavour.

Prosecco Rosé Brut Fantinel, NV

£45

Delicious strawberry and redcurrant flavours backed with a squeeze of sweetened lemon juice.

CH A M PAG N E
Moët & Chandon Brut Impérial NV

£66

A well known blend of older reserves with young wines to ensure a consistency of this flowery
aroma and warm biscuit hints.

Veuve Clicquot Yellow Label Brut, Champagne, NV

£85

Reflecting the traditions of the past, this is full, yet dry and has a rich, creamy style with
biscuity flavours.

Moët & Chandon Rosé

£110

A smoky, fresh rosé, lightly chalky in texture, showing delicate flavours of crème de cassis,
gumdrop, grilled plum and ground spice. Minerally finish.

Moët & Chandon Vintage

£73

Minerally overtones accent flavours of candied black cherry, blackcurrant and gumdrop that
remain fresh, with a lively bead and well-cut acidity carrying accents of lemon zest, biscuit
and fresh herb.

Bollinger Grande Année Brut, Champagne

£165.75

A dry vintage Champagne, Pinot Noir opulence exudes exceptionally fine power and finesse. Rich
toasty fullness is simply mouth-filling.

Dom Perignon

£250

Aromas of almond and powdered cocoa develop gradually into white fruit with hints of
dried flowers.

Dom Perignon Rosé

£480

Incites a burst of richness and complexity. Ripe fruit at first, then fig and strawberry as the wine
breathes and grows, revealing guava, violet and vanilla.

All prices are inclusive of VAT. An optional service charge of 10% will be added to your bill. Some of our dishes may contain nuts.
Food allergies: Before you order your food and drinks please speak to our Hosts if you have any food allergies or intolerances.
All wines requests require 48 hours advance notice, with the exception of premium wines which need a minimum of one weeks notice.

