{Wine & Champagne}

{White Wine}
Alsace
Pinot Blanc, Domaine Sipp Mack - Vintage 2013
{£32}
Assemblage: Pinot Blanc 100%
Pale yellow with a nose of white fruits and fresh fruit flavours on the palate.
Often known as ‘the chameleon’ for its ability to adapt to suit almost any foods
but particularly good with foie gras.
Pinot Gris ‘Réserve’, Turckheim - Vintage 2013
{£34}
Assemblage: Pinot Gris 100%
The aromatic flavours of this Pinot Gris are rich, ripe and unctuous giving great
weight and texture. Its sublime versatility will make it an excellent pairing with a
most of our fish, chicken and vegetable dishes.
Riesling ‘Vieilles Vignes’, Turckheim - Vintage 2009/2010
Assemblage: Riesling 100%
Gold medal winning, old vine Riesling is a gem. The powerful aromatics are
complex and evolving, mixing floral with citrus and stonefruit.

{£35}

Gewurztraminer ‘Grand Cru Brand’, Turckheim - Vintage 2011
{£40}
Assemblage: Gewurztraminer 100%
This wine shows an outstanding balance of ripeness, varietal purity and finesse.
Intense fragrance of exotic lychee and rose petal with a hint of sweet spice leads
through to a medium-dry finish.

Burgundy
Mâcon Charnay, Clos Saint Pierre - Vintage 2013
{£36}
Assemblage: Chardonnay 100%
A delightful, single estate wine of real elegance and typicity. It is a rich and complex
Burgundy; subtle oak blends into lovely peaches, cream and baked apple flavours
with a refreshing lemony lift.
Chablis 1er Cru “Fourchaume”, Domaine Vrignaud
{£42}
Vintage 2013/2014
Assemblage: Chardonnay 100%
Winemakers for 5 generations, this family-run estate is based at Fontenay-pres-Chablis
at the heart of Fourchaumes. Produced from 20 year old vines with the kimmeridgean
and clay marl bringing an excellent balance of minerality and lively fruit with firm
flavours which retain the finesse in the crisp finish.
Pouilly Fuissé, Château de Fuissé - Vintage 2010
{£46}
Assemblage: Chardonnay 100%
Rich in white blossom aromas with complex notes of toast and butter. The well-integrated
oak gives it a further dimension creating a palate that is both powerful and fleshy and
an amazing complement to any of our rich white meat or fish dishes.
Chassagne Montrachet 1er Cru “Boudriottes”,
{£76}
Domaine Fontaine-Gagnard - Vintage 2011
Assemblage: Chardonnay 100%
This estate was borne out of the marriage of 2 dynasties of Fontaine and Gagnard
in 1982. Richard Fontaine produces excellent wines and this “Boudriotte” uses
approximately 30% oak to impart more complexity yet still maintains the perfect
balance of power and elegance.
Meursault 1er Cru ‘Les Perrières’, Vallet Frères - Vintage 2011
{£84}
Assemblage: Chardonnay 100%
Gold medal and Fine Wine of the Year at the 2012 Sommelier Wine Awards, this is a
classic full flavoured Burgundy from one of the best vineyards in Meursault.
Vallet Frères represents everything that we are proud to be associated with; attention to
detail, selection of the best fruit and above all a passion for making superb wines.

{White Wine}
Côtes de Provence
Côtes de Provence Cru Classé ‘Irresistible’,
{£38}
Domaine de la Croix - Vintage 2013
Assemblage: Vermentino 100%
Originally established in 1882, this Domaine producing Vermentino (known as Rolle)
has an explosion of citrus fruits, pear and white flowers in the bouquet. The palate is
aromatic with notes of grapefruit and citrus fruits in balance with refreshing acidity
and just a light touch of minerality.

Languedoc-Roussillon
Chardonnay/Viognier Les Hauts de la Garrigue
Vintage 2013/2014
Assemblage: Chardonnay 70%, Viognier 30%
A wine with the structure and fresh fruit of Chardonnay balanced by the
exciting peachy notes of the Viognier grape to develop fabulous fruity flavours
and surprising length.

{£22}

Picpoul de Pinet ‘Duc de Mornay,’ L'Ormarine - Vintage 2013/2014
{£25}
Assemblage: Picpoul 100%
Another tiny appellation making huge waves and quite rightly so is Pinet.
This wine has an exuberantly fresh and fruity palate and is the perfect accompaniment
to fish and seafood dishes. A wine that once discovered is forever remembered.

Loire
Touraine Sauvignon Blanc, Domaine du Pré Baron
Vintage 2013/014
Assemblage: Sauvignon Blanc 100%
Modern practice has created this incredibly moreish Sauvignon Blanc.
There is a great balance of ripeness and freshness with underlying minerality
followed by a clean, crisp finish.

{£28}

Vouvray Sec, Domaine Darragon - Vintage 2013
{£34}
Assemblage: Chenin Blanc 100%
Pure Chenin Blanc grown in the mineral rich soils of Vouvray just outside the city of
Tours. A classic Vouvray with bright green apple aromas, a fresh and lively palate with
vibrant acidity and a real stony finish. Delicious with fish and white meat.
Saumur Blanc “Les Rotissants”, Domaine de la Perruche
{£35}
Vintage 2011
Assemblage: Chenin Blanc 100%.
From the prestigious area of Saumur Champigny. The chalkey-clayey “tuffeau” soil
imparts subtle mineral to the Chenin Blanc grapes. Aged briefly in oak barrels with
peach and apricot on the nose with notes of quince in the silky finish. Fabulous with
grilled fish or shellfish but also light meat dishes such as pork.
Pouilly-Fumé ‘L’Ammonite’, Domaine de Maltaverne
{£36}
Vintage 2013/2014
Assemblage: Sauvignon Blanc 100%
Winemaker Gilles Maudry adopts a hands off approach to the vinification,
using the naturally occurring yeasts to create this stunning Sauvignon Blanc.
This ripe and concentrated wine displays smoky and flinty minerality, typical
characteristics of quality Pouilly-Fumé.
Menetou-Salon Morogues, Domaine Henry Pellé - Vintage 2013
{£37}
Assemblage: Sauvignon Blanc 100%
Menetou-Salon may be slightly over shadowed from its better known neighbours
Sancerre and Pouilly Fumé but should certainly not be overlooked.
This classic, fresh and zesty Sauvignon Blanc reveals elegant minerality and would
be a great match with shellfish and delicate white fish dishes.

{White Wine}
Sancerre ‘Aujourd’hui comme autrefois’, Domaine Daniel Brochard
{£40}
Vintage 2013/2014
Assemblage: Sauvignon Blanc 100%
Produced, as Daniel Brochard’s ancestors would have done without fining, filtration or
temperature control giving incredible intensity of flavour.
The aroma is packed with intense gooseberry and nettle perfume; the palate is full, crisp
and fresh with a mouthwatering long finish. As the wine is un-stabilised, it can throw
slight sediment in bottle.

Northern Rhône
Châteauneuf du Pape Blanc “Cuvée Tradition”,
{£52}
Château de la Gardine - Vintage 2012/2013
Assemblage: Roussanne 50%, Grenache Blanc 20%, Clairette 20%, Bourboulenc 10%
Pale yellow with a green tinge, aromas of citrus and thyme with almost spiced notes
of fennel. The palate is rounded and aromatic with complex and opulent flavours of
citrus and honey. The richness is enhanced from 30% of the wine spending 6 months
in new oak and to retain all the natural character, the wine is only slightly filtered.
Condrieu ‘Les Grandes Chaillées’, Domaine du Monteillet
{£58}
Vintage 2012
Assemblage: Viognier 100%
The ultimate expression of the Viognier grape can be found in the tiny appellation of
Condrieu in the Northern Rhône. Les Grandes Chaillées refers to the walls that hold
up the terraced vines on the steep granite slopes, which adds a mineral structure to this
richly flavoured, indulgent and beautifully balanced wine.

{Red Wine}
Beaujolais
Côte de Brouilly ‘Réserve de Vieilles Vignes’,
{£30}
Domaine Les Roches Bleues - Vintage 2010/2011 (Beaujolais Cru)
Assemblage: Gamay 100%
The grapes for this charming wine are taken from three precious hectares on the slopes
of Mont Brouilly. The lighter style and fresh red fruit aromas and flavours are what
make these wines so appealing to those looking for an alternative to big, heavy reds.
St Amour ‘Le Cru des Amoureux’,
{£32}
Domaine de la Porte du Paradis - Vintage 2011 (Beaujolais Cru)
Assemblage: Gamay 100%
Three generations of the Millard family have been making wine at the Domaine
and their vineyards include 9ha of old vine Gamay. The unique vinification method
of carbonic maceration results in a wine of bright and appealing fruitiness and a
wonderful freshness.

Bordeaux
St Emilion Grand Cru, Benjamin de Sansonnet - Vintage 2011
{£40}
Assemblage: Merlot 85%, Cabernet Sauvignon 15%
The second wine of the amazing Château Sansonnet, the wine is produced from
vines averaging 35 years in a clay – limestone vineyard. Full flavoured and intense
with spicy plums dominating but retaining the elegance in the finish with gentle and
integrated tannins.
St Julien, Château Lalande - Vintage 2010/2011
{£42}
Assemblage: Cabernet Sauvignon 55%, Merlot 40%, Cabernet Franc 5%
This Petit Château Cru Bourgeois enjoys an enviable position tucked in amongst a
number of its more famous ‘classed’ neighbours and offers incredible value.
This is a wine that possesses all of the power and finesse that you’d expect from this
renowned commune with textbook pencil lead and intense cassis fruit.

{Red Wine}
St Emilion Grand Cru, Château Fombrauge - Vintage 2010
{£52}
Assemblage: Merlot 80%, Cabernet Franc 12%, Cabernet Sauvignon 8%
One of the largest estates in St.Emilion where the first harvest dates back to 1599.
Grapes were picked late towards the end of October giving the wine wonderful ripeness
with chocolaty espresso notes intermixed with black cherries and black currant.
This full-bodied wine is deep and attractive with a round and generous finish with a
delightful and subtle oak nuance.
Lalande de Pomerol, Château Pavillon Beauregard - Vintage 2009
{£54}
Assemblage: Merlot 70%, Cabernet Franc 30%
Traditional fermentation followed by maturation in French Oak barrels for
14 months before being blended and bottled. Expressive nose of black fruits with a
nuance of spice. Well balanced with a rich palate with velvety tannins and a
long lasting red fruit finish.
Margaux, Chevalier de Lascombes - Vintage 2009
{£56}
Assemblage: Cabernet Sauvignon 45%, Merlot 50%, Petit Verdot 5%
The second wine of Château Lascombes, this 2009 wine sports a deep ruby color.
Coffee, bitter chocolate, boysenberry jam and smoke create the perfume. Full-bodied,
rich, ripe and round, the wine finishes with chocolate-covered espresso bean and
jammy black cherry.
St Estèphe, Château Haut Marbuzet - Vintage 2006/2008
{£64}
Assemblage: Cabernet Sauvignon 50%, Merlot 40%, Cabernet Franc 10%
This charming Château is tucked in between the two second growth estates of
Cos d’Estournel and Montrose. It’s no secret that if the 1855 Bordeaux Classification
was re-written then Haut Marbuzet would be considered as ‘cru classé’ status.
This is a wine of opulence and power but with an elegance and suppleness from the
slightly higher proportion of Merlot.
Pauillac, Echo de Lynch Bages - Vintage 2009
{£68}
Assemblage: Cabernet Sauvignon 70%, Cabernet Franc 15%, Merlot 15%
This is the new name for Château Lynch-Bages’ second wine, made by the young
Jean-Charles Cazes, now at the helm of this esteemed estate. Crushed raspberry and
hints of currants on the nose with a full body, soft and velvety tannins and a juicy
finish that belie the perceived austerity of a typical Pauillac.
St Julien, Croix de Beaucaillou - Vintage 2008
{£81}
Assemblage: Cabernet Sauvignon 65%, Cabernet Franc 5%,
Merlot 25%, Petit Verdot 5%
This second wine of the 2nd growth Château Ducru-Beaucaillou is produced to be
drunk young and delivers real sweet fruit aromas, a palate with black berries and
bitter chocolate that mix with sweet plums and a final burst of balancing acidity.
St Emilion Grand Cru Classé, Château Canon la Gaffeliere
{£140}
Vintage 2005
Assemblage: Merlot 55%, Cabernet Franc 40%, Cabernet Sauvignon 5%
Dominated by black cherry fruit, there are complex notes above ranging from toast
to spicy perfumes. Great structure and so well balanced with ripe and soft tannins.
The wine is just brilliant for current consumption. Robert Parker awarded this
vintage incredibly 95 points.

Burgundy
Bourgogne Pinot Noir ‘Le Vieux Quartier’, Jean du Barre
{£34}
Vintage 2013
Assemblage: Pinot Noir 100%
The aromatics and flavours express the purity of true Burgundy, with a smooth,
fresh red fruit character. Berries from vines aged up to 80 years old, ensure that this
fine wine has real integrity and honesty.

{Red Wine}
Burgundy
Mercurey 1er Cru, ‘Clos du Roy’, Domaine Chanzy - Vintage 2013
{£42}
Assemblage: Pinot Noir 100%
There are only five 1er Cru vineyards and “Le Clos du Roy” is recognized as the best
of them. Rustic and yet at the same time strangely charming; deep in colour with fruity
briary aromas. Good depth of flavor, full of red berry fruit with some notes of licorice
behind and a chunky structure making it an ideal food wine.
Savigny Les Beaune 1er Cru ‘Champ Chevrey’ (Monopole) 		
{£55}
Domaine Tollot Beaut - Vintage 2009
Assemblage: Pinot Noir 100%
This monopole was acquired in the 1950’s and these older vines create a wine with
aromas of red and dark fruits, medium bodied displaying sheer elegance and character
on the palate often likened to the wines of Vosne-Romanée.
Clos Vougeot Grand Cru, Domaine Drouhin Laroze - Vintage 2000
{£80}
Assemblage: Pinot Noir 100%
These 5th generation wine-makers create a fabulous wine that has a ruby colour,
aromas of raspberries and blackcurrants with notes of violets and a definitive structure
and amazing length of flavour.

Languedoc-Roussillon
Cabernet Franc, Domaine Barrau - Vintage 2013		
{£22}
Assemblage: Cabernet Franc 100%
Domaine de Barrau is a family estate near Nîmes in the south of France. The sunny
Mediterranean climate is largely responsible for this highly perfumed fruity red that’s
so deliciously drinkable. The sweet scent twinned with the plentiful juicy flavours makes
this wine a real crowd pleaser.
St. Chinian ‘Tradition’, Château Viranel - Vintage 2011 		
{£32}
Assemblage: Syrah 40%, Grenache Noir 40%, Mouvedre 10%, Carignan 10%
Produced from vines ranging from 30-90 years old. The colour is deep with violet
highlights; the nose is complex and dominated by cherry and violets and blackcurrants
are the dominant flavor. The palate is rich and fleshy with velvety tannins, balanced
with a long finish with notes of coffee in the finish. Amazing with grilled meats, game,
roast lamb or pigeon.

Midi-Pyrenees
Malbec, Cahors ‘Tradition’, Château Famaey - Vintage 2011/2012
{£29}
Assemblage: Malbec 100%
The old style of Cahors “black wine” has today been replaced with a far more charming
example with good depth of colour, a full and ripe nose dominated by black fruits.
Medium bodied, the palate is full flavoured and perhaps even bold with plenty of ripe
fruit flavours and a chunky yet fresh finish.

Northern Rhone
Côte-Rôtie ‘Fortis’, Domaine du Monteillet - Vintage 2011/2012		
{£79}
Assemblage: Syrah 90%,Viognier 10%
Fortis is Latin for strong, brave, vigorous and valiant which is quite apt for this wine.
Syrah and Viognier are fermented together to produce a pure, stylish and powerful wine
which was rewarded with a Gold medal for Stephané Montez – emphasising Côte Rôtie’s
position as the pinnacle of Northern Rhone Syrah. Pairs amazingly well with Beef Fillet.

{Red Wine}
Southern Rhone
Côtes du Rhône Villages ‘Les Côteaux’, Boutinot - Vintage 2012 		
{£28}
Assemblage: Grenache 85%, Syrah 15%
This multi award winning wine is an absolute gem. The grapes were selected from
vineyards in the best villages of the Côtes du Rhône and lovingly crafted into an
impeccably polished wine with personality. Abundantly fruity, it is rich and smooth but
with complexity and elegance guaranteed not to disappoint.
Châteauneuf du Pape Rouge “Cuvée Tradition”, 		
{£53}
Château de la Gardine - Vintage 2011/2012
Assemblage: Grenache 65%, Mourvèdre 15%, Syrah 15%, Musardin 5%
This classic wine has a deep purple colour with a violet rim; aromas of black fruits and
exotic spices with hints of cocoa. Just 40% of the wine is matured for one year in used oak
barrels creating an amazing wine that is generous on the palate, with silky and complex
tannins and an incredible finish.

{Rosé Wine}
Loire
Rosé d’Anjou, Pierre Chainier - Vintage 2013/2014 		
{£24}
Assemblage: Grolleau & Gamay
The family run estate lies close to the royal town of Amboise in the heart of the Loire
valley. This lovingly crafted wine is dry but full of flavoursome summer pudding fruit
making it easy drinking, with the assemblage being a closely guarded secret.
Sancerre Rosé, Domaine Brochard - Vintage 2013 		
{£37}
Assemblage: Pinot Noir 100%
Pinot Noir that has been aged for a short time in cask to add complexity to the palate.
Light and bursting with red berry fruit with nuances of spice and licorice. Ideal match
for salmon and salads. Best served just slightly chilled but not excessively; which makes
this a great wine for lunchtime drinking.

Provence
Côtes de Provence Rosé ‘Grande Réserve’, Château La Moutète
{£34}
Vintage 2013
Assemblage: Grenache 26%, Cinsault 27%, Mourvèdre 25%, Syrah 10%,
Vermentino 6%, Cabernet Sauvignon 3%, Carignan 3%
Château La Moutète is nestled in the heart of the ‘Triangle d’Or’ or the Golden Triangle
of Côtes de Provence. Their attentiveness in the wine making process results in a superior
Provence rosé, impeccably true to style and one of pure indulgence.
Côtes de Provence Rosé Cru Classé, Domaine de Rimauresq		
{£36}
Vintage 2013/2014
Assemblage: Grenache 50%, Cinsault 30%, Syrah 8%, Mourvèdre 7%, Tibouren 4%
Domaine de Rimauresq is a highly reputed estate in Provence, whose 46 hectares of
prime vineyards have an average age of 40 years. The wine is ultra pale pink in
colour and properly Mediterranean scented. The palate is silky and soft with good
depth and complexity.

{Wine by the Glass}
White - 125ml/175ml
Chardonnay/Viognier Les Hauts de la Garrigues
Vintage 2013/2104

{ £4.00 / £5.65}

Picpoul de Pinet ‘Duc de Mornay’, L’Ormarine
Vintage 2013/2014

{ £4.50 / £6.30}

Touraine Sauvignon Blanc, Domaine du Pré Baron
Vintage 2013/2014

{ £4.95 / £6.95}

Vouvray Sec, Domaine Darragon
Vintage 2013

{ £5.90 / £8.30}

Domaine de la Croix, Côtes de Provence Cru Classé
Vintage 2013

{ £6.65 / £9.30}

Red - 125ml/175ml
Cabernet Franc, Domaine Barrau
Vintage 2013

{ £4.00 / £5.65}

Côtes du Rhône Villages ‘Les Côteaux’, Boutinot
Vintage 2012

{ £4.90 / £6.95}

Malbec Cahors ‘Tradition’, Château Famaey
Vintage 2011/2012

{ £5.25 / £7.20}

St Emilion Grand Cru, Benjamin de Sansonnet
Vintage 2011

{ £6.95 / £9.80}

Mercurey 1er Cru ‘Clos du Roy’, Domaine Chanzy
Vintage 2013

{£7.25 / £10.25}

Rosé - 125ml/175ml
Rosé d’Anjou, Pierre Chainier
Vintage 2013/2014

{ £4.25 / £6.00}

Côtes de Provence Rosé ‘Grande Réserve’,
Château La Moutète - Vintage 2013

{ £5.90 / £8.30}

Champagne - 125ml
Champagne Pierre Mignon Brut Prestige - N V

{ £9.50}

{Champagne}
Champagne Pierre Mignon Brut Prestige - Non Vintage
{£50}
Assemblage: Pinot Meunier 55%, Pinot Noir 10% and Chardonnay 35%
It’s the heart of our estate, typical aromas of our Champagnes. It is a blend of structure
and vivacity, beautiful aromatic complexity melt together with a sustainable freshness,
dense and distinguished, with very good persistence.
Champagne Pierre Mignon Brut Rosé Prestige - Non Vintage
{£60}
Assemblage: Pinot Meunier 65%, Pinot Noir 15% and Chardonnay 20%
Obtained by macerating the must and the grape at harvest. Expresses its character
wonderfully, developing elegance and “vinosity”, typical of the grape varieties and
richly aromatic, smooth on the palate with a wonderful long finish.
Champagne Lallier Grand Cru - Vintage 2008
{£64}
Assemblage: Pinot Noir 55% and Chardonnay 45%
The House of Lallier specialises in producing Champagne solely from their Grand Cru
designated vineyards. This vintage champagne is sourced exclusively from the Grand
Cru of Aÿ and matured in Lalliers underground cellars for six years.
Champagne Laurent Perrier Cuvée Rosé - Non Vintage
{£80}
Assemblage: Pinot Noir 100%
Immensely fruity flavours giving the impression of plunging into a basket of freshly
picked strawberries, cherries and raspberries. The finish is supple, rounded and elegant.
Ruinart Blanc De Blancs - Non Vintage
{£90}
Assemblage: Chardonnay 100%
Luminous pale gold with fine, light long lasting bubbles. Elegant, reflecting fresh
citrus fruits, white flowers and peach on the nose.
Champagne Bollinger, La Grande Année - Vintage 2004
{£130}
Assemblage: Pinot Noir 66%, Chardonnay 34%
Rich and full flavoured with big toasty notes of biscuit and brioche, this is a fine food
Champagne that will be in perfect harmony with rich fish dishes.
Champagne Louis Roederer Cristal - Vintage 2004/2005
{£250}
Assemblage: Chardonnay 40% / Pinot Noir 60%
Created in 1876 to satisfy the tastes of Tsar Alexander II originally served in a
flat-bottomed lead crystal bottle. Aged for a minimum of 6 years and then another
8 months after degorgement. Silky textures, fruity aromas complemented by a powerful
mineral quality with white and citrus fruits in the amazing finish.

