
WHITE

San Giorgio Pinot Grigio (Vegan) Italy £20
This is a crisp white with invigorating citrus fruit. 
Honeysuckle meets pear drop notes for a balanced palate.

Fernlands Sauvignon Blanc New Zealand £25
Wonderful balance between tropical and herbaceous 
flavours. Gooseberry and green pepper mingle with 
mango and guava.

El Cante Albariño (Vegan) Spain  £30
Nectarine, apricot and peach are in perfect balance 
with a zesty and well defined citrus backbone.

Bread & Butter Chardonnay USA £35
This Chardonnay opens delicately with rich notes of 
vanilla bean and almond husk, which reminds us of 
a decadent crème brûlée. The creamy custard notes 
are balanced by a soft minerality.

Sancerre Blanc Duc Armand (Vegan) Loire £40
Elegant dry white wine, pale yellow colour, aromas of white 
flowers and green apple and refreshing citrus flavours.

Chablis 1er Cru Fourchaume, 
Domaine Chatelain Burgundy  £55
Fourchaume is one of the most acclaimed spots in Chablis. 
Exposed to the rising sun, vines here see bucketloads of 
grape plumping hours. Here, you’ll find Chablis that’s 
powerful and elegant, standing toe to toe with the finest 
Grand Crus. Domaine L. Chatelain’s is a prime example.
On the nose, it emits delicate hints of almond, butter and 
licorice. The palate is round and uttery with flavours of
citrus, marmalade and toasted almond.

ROSÉ

Balade Romantique Rosé (Vegetarian) 
South of France £23
Provence-style rosé at a snip of the usual asking price. 
Bursting witharomas of stone fruit, raspberry, strawberry 
and white flowers, and a stroke of acidity on the finish.

Chateau St Hippolyte Rosé Provence (Vegan) 
South of France £32
Elegant aromas of roses and red fruits. Full bodied and 
fresh red fruit flavours with a long finish.

RED

Aires Andinos Malbec (Vegan) Argentina £23
Black fruits of the forest and mocha notes leap from 
the glass in this soft and supple expression of Malbec.

Côtes du Rhône, Remy Febras Rhône £25
This garrigue scented wine has succulent notes of red 
and blackberry fruit with warming hints of black pepper.

Conde De Castile Reserva, Rioja (Vegan) Spain £30
A complex wine that displays a harmonious blend of dried, 
stewed fruits and nuances of leather, vanilla and tobacco.

Catena Malbec, Mendoza Argentina £35
Elegantly structured, and showing ripe blackberry and 
blackcurrant fruit flavours and plenty of peppery spice. 
The finish has distinct chocolate notes and crisp, 
refreshing acidity.

Châteauneuf-du-Pape, 
Philippine Saint-Cyrille Rhône £50
A garnet-red wine with aromas of fresh red fruits, spices 
and a hint of chocolate. The palate is silky smooth with a
powerful fruit intensity and wonderful complexity.

Chateau Batailley, Pauillac Bordeaux £75
Château Batailley is one of the oldest estates in Médoc. 
It was recognised in the prestigious 1855 classification of 
Bordeaux. Over the past few decades, there has been an 
even greater emphasis on quality of fruit – and it really 
shows in this bottle. This is an intense, typical Pauillac, with 
fresh notes of black fruit, smooth tannins and a long finish. 
Exceptional served at room temperature with lamb.

BUBBLES

Prosecco Bel Canto 20cl (Vegetarian) Italy £8
Delicate and aromatic with fine bubbles. This wine 
carries lots of fresh peach, pear and an elegant zest.

Prosecco Bel Canto (Vegetarian) Italy £27
Delicate and aromatic with fine bubbles. This wine 
carries lots of fresh peach, pear and an elegant zest.

Nicolas Courtin Brut NV Champagne £40
Each and every detail of Nicolas Courtin is attentively
 observed to ensure that what reaches your flute is pure, 
elegant Champagne. It’s rich and smooth, white notes 
of toast, citrus and apple and a delicate mousse.

Laurent-Perrier La Cuvèe Champagne £60
Laurent-Perrier is a world-famous Champagne house 
found in the elite Grand Cru area of Champagne. 
The most sought-after grapes are sourced from the best 
vineyards in the region, and just 80% of the juice is 
squeezed. This level of care means you’ll find the most 
sophisticated, pure juice in your bottle. Notes of citrus 
entwine with white flowers and peach.

Laurent-Perrier Rosé NV Champagn £85
Unusually made by the saignee method, with plenty of 
stylish strawberry fruit, full of vivacity and easy-drinking 
charm. A wonderfully refreshing aperitif, it also works 
well with a variety of dishes.

GLASS 

San Giorgio Pinot Grigio (Vegan)  175ml  250ml 
Italy £5 £7

Fernlands Sauvignon Blanc  175ml 250ml  
New Zealand £6.50    £9

Aires Andinos Malbec (Vegan)  175ml 250ml  
Argentina  £6    £8

Côtes du Rhône, 175ml  250ml 
Remy Febras Rhôn £6.50    £9


