
Our Wines

https://www.privatediningroom
s.co.uk/restaurant/the-may-fa
ir-hotel/



Cocktails
Apéritif	 14

The Amalfi 
Lemon, limoncello, honey syrup, mint, topped  
with prosecco 

Our Sangria 
Baigorri Rioja Blanco or Baigorri Rosado, RinQuinQuin, 
lychee, elderflower and lemon

Negroni Spritz 
Sipsmith gin, Aperol, Martini Rosso, grapefruit  
and prosecco

Campi di Viola 
Lavender, elderflower, lemon topped with prosecco

Stratton Street G&T 
Sipsmith gin, Aperol, Peychaud’s bitters with  
Fever Tree tonic water

 
Signature	 14

The Andalucían 
Pama, limoncello, lime and fresh raspberries 

Abbruzzo Rose  
Chivas Regal, apple juice, rosemary syrup and lemon 

Birra Berry 
Belvedere vodka, Bergamot, Aperol, fresh raspberries 
finished with Peroni

The Seville Conquistador 
Pisco, RinQuinQuin, Peychaud’s bitters and  
homemade marmalade

El Diplomat 
Diplomático rum, Byrhh, Sangue Morlacco and  
chocolate bitters 

The Valencian 
Bombay Sapphire gin, Mandarin Napoleon, fresh orange 
juice, rhubarb & rosehip cordial and fresh basil

Un Finale Perfetto 
Amaretto, Grey Goose infused with vanilla, Frangelico and 
apple juice

Non-alcoholic	 8

Balsamico Fragola 
Strawberries, balsamic syrup, lemon and apple juice 
topped with soda

May Fair Orchard 
Pear, rosemary syrup, lemon and apple juice topped  
with soda

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.

https://www.privatediningroom
s.co.uk/restaurant/the-may-fa
ir-hotel/



Champagne By The Glass
Brut	 150ml

Moët & Chandon Brut Impérial NV		  14

Pol Roger White Foil Brut NV		  18

 
Rosé

Moët & Chandon Rosé Impérial NV		  18

Billecart-Salmon Brut Rosé NV		  20

Wine By The Glass 
Also available in 125ml measures

White	 Glass 	 Carafe 
	 175ml	 500ml

Bocelli (Vermentino)	 9.5	 24 
Tuscany, Italy 2014

Gavi di Gavi ‘Toledana’ (Cortese)	 12	 28 
Domini Villa Lanata, Piemonte, Italy 2014

Rioja Blanco (Viura)	 13	 36 
Baigorri, Rioja, Spain 2014

Torres Fransola (Sauvignon Blanc)	 15	 40 
Penedès, Spain 2014

Sanford (Chardonnay)	 16	 44 
Santa Barbara County, California, USA 2011

Sancerre (Sauvignon Blanc)	 18	 48 
Domaine Vacheron, Loire Valley, France 2014

 
Red

Barbera d’Alba (Barbera)	 10	 26 
Enrico Serafino, Piemonte, Italy 2014

Baigorri Rioja Crianza 	 12	 28 
(Tempranillo), Rioja, Spain 2011

Chianti Classico Reserva 	 13	 36 
(Sangiovese), Castello Vichiomaggio,  
Tuscany, Italy 2011

Te Kairanga ‘Runholder’ (Pinot Noir)	 15	 40 
Martinborough, New Zealand 2013

Châteauneuf-du-Pape	 18	 48 
‘Les Bartavelles’ (Grenache, Syrah, Carignan) 
Jean-Luc Colombo, Rhone, France 2013

Barolo ‘Cru 	 22	 62 
Ravera Lo Zoccolaio’ (Nebbiolo)	  
Domini Villa Lanata, Piemonte, Italy 2009

 
Rosé

Baigorri Rioja Rosado 	 11	 27 
(Tempranillo, Garnacha)		   
Rioja, Spain 2014

Sancerre Rosé ‘Le Rabault’ 	 13	 36 
(Pinot Noir)	  
J Mellot, Loire Valley, France 2014

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.

https://www.privatediningroom
s.co.uk/restaurant/the-may-fa
ir-hotel/



Champagne
Brut

Moët & Chandon Brut Impérial NV		  65

Pol Roger White Foil Brut NV		  85

Bollinger Special Cuvée Brut NV		  80

Veuve Clicquot Yellow Label Brut NV		  85

Ruinart Blanc de Blancs, NV		  120

 
Rose

Moët & Chandon Rosé Impérial NV		  85

Billecart-Salmon Brut Rosé NV		  100

Laurent-Perrier Cuvée Rosé Brut NV		  110

Dom Pérignon Brut Rosé		  475

Vintage & Deluxe Champagne
Moët & Chandon Grand Vintage Brut 2006		  90

Dom Pérignon Brut Vintage 2006		  240

Krug Grande Cuvée Brut 		  250

Louis Roederer Cristal		  350

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.

https://www.privatediningroom
s.co.uk/restaurant/the-may-fa
ir-hotel/



White Wine
Italy & Spain

Bocelli (Vermentino)		  36 
Tuscany, Italy 2014

Tenuta del Porconero (Falanghina)		  38 
Campania, Italy 2014

Gavi di Gavi ‘Toledana’ (Cortese)		  42 
Domini Villa Lanata, Piemonte, Italy 2014	

La Marimorena (Albariño)		  42 
Rías Baixas, Spain 2014

El Gordo del Circo (Verdejo)		  44 
Casa Rojo, Rueda, Spain 2013

Pian di Stio (Fiano) 		  46 
San Salvatore, Paestum, Italy 2014

Sant’ Helena (Pinot Grigio)		  50 
Vigneti Fantinel, Collio, Italy 2014

Baigorri Rioja Blanco (Viura)		  54 
Rioja, Spain 2014

Bianchi Grilli (Pecorino)		  54 
Torre dei Beati, Abruzzo, Italy 2014

Rapitalà Grand Cru (Chardonnay)		  56 
Sicily, Italy 2014

Fransola (Sauvignon Blanc)		  60 
Torres, Penedès, Spain 2014

Eclisse (Sauvignon Blanc, Picolit)		  66 
La Roncaia, Venezia Giulia 2013

Rioja Blanco (Viura, Malvasia)		  68 
Contino, Rioja, Spain 2012

 
Around the World 

Malbrontes (Torrontés)		  34 
Mendoza, Argentina 2013

Chablis 1er Cru ‘Les Beauroy’ (Chardonnay)		  56 
	Domaine Marguerite-Carillon, Burgundy, France 2014

Sanford (Chardonnay)		  62 
Santa Barbara County, California, USA 2011

Sancerre (Sauvignon Blanc)		  72 
Domaine Vacheron, Loire Valley, France 2014

Chimney Rock Elevage Blanc 		  78 
(Sauvigon Blanc, Sauvignon Gris)	  
Napa Valley, California, USA 2013

Pouilly-Fumé de Ladoucette (Sauvignon Blanc)		  84 
Château du Nozet, Loire Valley, France 2013

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.

https://www.privatediningroom
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Rosé Wines
Italy & Spain

Baigorri Rioja Rosado 		  38 
(Tempranillo, Garnacha)		   
Rioja, Spain 2014

 
Around the World 

Sancerre Rosé ‘Le Rabault’ 		  46 
(Pinot Noir)			 
J Mellot, Loire Valley, France 2014

Red Wines
Italy & Spain

Castell de Raimat (Merlot)		  34 
Costers del Segre, Spain 2014

Barbera d’Alba (Barbera)		  38 
Enrico Serafino, Piemonte, Italy 2014

Tierra Fuerte (Graciano)		  40 
Méntrida, Spain 2013

Rioja Crianza (Tempranillo)		  46 
Baigorri, Rioja, Spain 2011

Valpolicella Classico Superiore 		  48 
Ripasso, ‘Le Poiane’ (Corvina, Molinara, Rondinella) 
Bolla, Veneto, Italy 2013

Rolland & Galarreta 		  50 
(Tempranillo, Merlot) 
Ribera del Duero, Spain 2011

Chianti Classico Reserva 		  52 
(Sangiovese) 
Castello Vichiomaggio, Tuscany, Italy 2011

San Salvatore ‘Jungano’ (Aglianico)		  54 
Paestum, Italy 2012

Barbaresco (Nebbiolo)		  56 
Enrico Serafino, Piemonte, Italy 2010

La Serra Negre (Carignan, Grenache)		  60  
Herencia Altes, Terra Alta, Spain 2012

Marchese di Villamarina 		  70 
(Cabernet Sauvignon)		   
Sella & Mosca, Sardinia, Italy 2010

Altos de Corral Rioja 		  78 
(Tempranillo, Grenache)		   
Bodegas Corral, Rioja, Spain 2005

Mas La Plana (Cabernet Sauvignon)		  80 
Torres, Penedès, Spain 2010

Baigorri ‘Garage’ Rioja Crianza 	86 (Tempranillo), Rioja, 
Spain 2009

Barolo ‘Cru Ravera Lo Zoccolaio’ 		  92 
(Nebbiolo), Domini Villa Lanata, Piemonte, Italy 2009

Amarone della Valpolicella		  105 
Classico Riserva Le Origini (Corvina, Molinara,  
Rondinella), Bolla, Veneto, Italy 2009

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.
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Red Wines continued

Around the World 

Zinfandel Old Vine (Zinfandel)		  42 
Ravenswood, Lodi County, California, USA 2014

Malbec ‘Arnaldo B’ (Malbec)		  50 
Etchart, Cafayate Valley, Argentina 2012

Pinot Noir ‘Runholder’ (Pinot Noir)		  58 
Te Kairanga, Martinborough, New Zealand 2013

Châteauneuf-du-Pape 		  72 
‘Les Bartavelles’  
(Grenache, Syrah, Carignan),  
Jean-Luc Colombo, Rhone, France 2013

Château Musar 		  86 
(Cabernet Sauvignon, Cinsault, Carignan) 
Bekaa Valley, Lebanon 2007

Chimney Rock (Cabernet Sauvigon)		  96 
Stags Leap, California, USA 2012

Cellar Selection
White Wines

Chablis Grand Cru ‘Les Clos’ 		  110 
(Chardonnay) 
J Moreau et Fils, Burgundy, France 2014

Studio di Bianco 		  120 
(Friulano, Sauvignon Blanc, Riesling)	  
Borgo del Tiglio, Collio, Italy 2013

Puligny-Montrachet 1er Cru 		  180 
‘Clos de la Garenne’, Domaine Duc de Magenta,  
Burgundy, France 2011

Montrachet Grand Cru (Chardonnay)		  550 
Domaine Louis Jadot, Burgundy, France 2011

 
Red Wines 

Graciano Rioja (Graciano)		  120 
Contino, Rioja, Spain 2009

Clos Vougeot Grand Cru (Pinot Noir)		  210 
Domaine Louis Jadot, Burgundy, France 2008

Tignanello (Sangiovese, Cabernet Sauvignon,		  375 
Cabernet Franc) Antinori, Tuscany, Italy 2006

Sassicaia (Cabernet Sauvignon, Sangiovese)		  450 
Tenuta San Guido, Tuscany, Italy 2000	

Barbaresco ‘Sori Tildin’ (Nebbiolo)		  650 
Angelo Gaja, Piemonte, Italy 2004

Vega Sicilia UNICO 		  850 
(Tempranillo, Cabernet Sauvignon, Merlot),  
Ribera Del Duero, Spain, 1998

Opus One (Cabernet Sauvignon, Merlot)		  875 
Robert Mondavi/Baron Philippe de Rothschild,  
Napa Valley, California 2007

Château Lafite Rothschild, 1er Grand 		  1600 
Cru Classé (Cabernet Sauvignon, Merlot)	  
Pauillac, Bordeaux, France 1988

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.

https://www.privatediningroom
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Dessert Wines
Vin Santo del Chianti 		  40 
‘Serelle’, Ruffino 37.5cl		   
Tuscany, Italy 2010

Recioto di Soave Classico 		  52 
(Garganega, Trebbiano) 50cl		   
Bolla, Veneto, Italy 2010

Château du Seuil (Sémillon) 50cl		  42 
Cerons, Bordeaux, France 2013

Willi Opitz Pinot Noir Beerenauslese 		  60 
(Pinot Noir) 37.5cl	  
Burgenland, Austria NV

Tokaji Aszú Puttonyos (Furmint) 50cl		  66 
Béres, Hungary 2007

Château La Tour Blanche Grand Cru 		  180 
(Sémillon, Sauvignon Blanc)		   
Sauternes, Bordeaux 1983

Prosecco
Fantinel Single Vineyard Brut		  40 
Veneto, Italy 2015

Rocco Superiore Brut		  52 
Conegliano e Valdobbiadene, Italy NV

Ca’ del Bosco Cuvée Prestige		  80 
Franciocorta, Italy NV

Sherry
Manzanilla ‘La Gitana’		  28 
Bodegas Hidalgo 50cl		

Dry Oloroso ‘Faraon’ 		  40 
Hildalgo 50cl		

Pedro Ximénez ‘Triana’ 		  48 
Hildalgo 50cl

Port
Graham’s LBV 		  48

Sandeman 10 Year Old Tawny		  58

Dow’s Quinta Do Bomfin		  105

Graham’s Quinta Dos Malvedos		  110

Dow’s Vintage 1985		  200

Sandeman Vintage Port 1970		  300

A discretionary 15% service charge will be added to your bill.  
Please inform your waiter if you have any dietary requirements.
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