
 

12.5% discretionary service charge will be added to your bill. Vintages subject to change. All prices are inclusive of VAT at the prevailing rate. Most of the wines contain sulfite. Some wines might not be suitable for a vegetarian diet, please ask 
your waiter. 

 

CHAMPAGNE  

Selection From the linear to the most complex, here is our by-the-glass selection. 125ml Bottle 

 

 NV Grande Tradition, Besserat de Bellefont Brut 9.50 54.00 

 NV Searcys Selected, Cuvée Brut 9.95 59.00 

 NV H. Blin, Brut 11.50 66.00 

 NV Brice, Brut Rosé 12.75 68.00 

 NV Searcys Selected, Cuvée Brut Rosé 13.75 70.00 

 NV Lanson Rosé Label 14.50 79.00 

 NV Besserat de Bellefon, Cuvée des Moines Rosé 15.00 82.00 

 NV Tsarine Brut Rosé 16.00 86.00 

 MV Lanson Brut Extra Age 19.00 95.00 

 

 

Indulgent Bored of sipping ‘classics’? Allow us to surpise you.  

 

 2008 Brice, Grand Cru Bouzy – Complex and voluptuous   85.00 

 NV François Dilligent, Pinot Blanc – Unusual choice of grape   88.00 

 NV André Jacquart, Mesnil-Experience, ‘Brut Nature’ ‘Blanc de Blancs’ Grand Cru   92.00 

 MV Billecart-Salmon, Cuvée ‘Sous Bois’ – Oak fermentation for an unusual twist   98.00 

 MV Henri Giraud ‘Fût de Chêne’ – Matured in barrels from the ancient Argonne forest 180.00 

 

 

 

WHITE 

 

Fresh Crisp, tangy and refreshing. Lighter style with mouth watering acidity,  125ml 250ml Bottle 

 often with mineral notes. 

 2015 Isabella Da Silva, Sauvignon Blanc  Rapel Valley, Chilie   24.00 

 2015 Ben & Rudi Scott, Chenin Blanc  Coastal Plain, SA           26.00 

 2014 Lia Springs, Sauvignon Blanc Malborough, NZ 6.25 11.50 32.00

 2014 Sauvignon de Touraine, Renaudie Loire Valley, France   32.00 

 2014 Gavi di Gavi, Terre Antiche, Giustiniana Piedmont, Italy   34.00 

 2014 Grüner Veltliner, RABL  Kamptal, Austria               42.50 

 2012 Cristo di Campobello (CDC) Bianco Sicily, Italy   44.00 

 

Zesty Need a kick ? Flavourful and delicate; lovely on their own, good for food pairing. 

.  2015 Pinot Grigio, Antomio Rubini Veneto, Italy  4.00 7.75 22.00 

  2015 Robert Vic, Petit Paul  South of France  4.25 8.00 23.00 

  2015 Searcys’ Vin d’Occitan, Réserve Blanc South of France  5.00 9.00 26.00 

 2015 Casa Lia Condor Chardonnay Maipo, Chilie   26.50 

 2014 Muscadet, Bernard Maillard  Loire Valley, France   39.50 

 2015 The Goose, Sauvignon Blanc Upper Langkloof, SA   40.50 

 2014 Sancerre, Paul Prieur Loire Valley, France   47.00 

 

Textural Softer, rounder classics with a balanced acidity, sometimes showing a slight creaminess. 

  Great food wines with the structure to pair with fuller flavoured dishes. 

 

  2015 Grillo di Sicilia, Vitivinicola Tola Sicily, Italy   4.75 8.75  25.00 

  2014 Albarino “Escendia Divina”   Riais Baixas, Spain  7.50 14.75  41.50  

  2014 Saint-Véran, Domaine Philippe Charmond Burgundy, France    52.00 

  2011 Riesling, ‘’Scharzhof’’, E.Müller**  (od) Mosel, Germany    57.00      

  2012 St Joseph, Francois Villard Rhône Valley, France     63.00 

 

Complex Rich and flavourful, medium to full bodied, the followings are for curious travellers, 

  interested wine drinkers and great connoisseurs. 

 

  2014 Viura, Pharos Rioja, Spain   28.00 

  2013 Vernaccia di San Gimignano, Strozzi Tuscany, Italy     38.50 

  2011 Solo Quinta, Cramele Recas Romania    41.00 

  2014 Chablis “St Marc” JM Brocard Burgundy, France  7.95 15.50 43.50 

 

Rosé Slightly fruity, crisp and dry 

      

  2014 Searcys’ Vin d’Occitan, Réserve Rosé South of France   4.50 8.50 23.00 

  2013 Pinot Grigio blush, Antonio Rubini Veneto, Italy   5.75 10.50 29.00 

 

 

 

      **Organic (od) Off dry 

 

  
 

 

 

 

 

 
  

 

 

  

 

 

 

 

 

 

 

     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 
 

 

 
     

 
 

 

 

 
 

 

   

 

 

 

 

 

 

 

 

 
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                    

 

 

 

 

 

 

 

            

  

 

 

Join us to celebrate the emblematic Perrier-Jouët; 

champagne expressive of Nature and artistic 

elegance. 
 

     

   125ml Bottle 

Perrier-Jouët Grand Brut   13.75 74.00 

Perrier-Jouët Blason Rosé  16.00 89.00 

Perrier-Jouët Belle Époque  28.00 160.00 

Perrier-Jouët Belle Époque Rosé  - 260.00 

 

 

 

 

 BIN ENDS 

 

 

RED 

2013 Bourgeuil, Trinch, Pierre Breton**             39.00 

 Loire Valley, France 

2013 Cinsault ‘Les Servieres’, Auphilac  41.00 

 Languedoc, France 

2013 Langhe - Nebbiolo Martinenga  46.00 

 Piedmont, Italy 

2013 Pinot Noir, Wigspan  51.00 

 Nelson, New Zealand 

2010 Ladoix, Domaine Cornu   53.00 
 Burgundy, France 

2010 Cornas, Chaillot – F.Balthazar**   69.00 

 Rhône Valley, France 

2010 Côte-Rôtie, Madinière   90.00 

 Rhône Valley, France 

2004 Langhe – Nebbiolo, A. Gaja   190.00 

 Piedmont, Italy  

2009 Barolo, Tignanelli – MAGNUM   295.00 

 Piedmont, Italy 

 

 

WHITE 

2012 Sauvignon de St-Brie, Dom. Sorin   39.50 

 Burgundy, France 

2013 Soave, Tamellini    40.50 

 Veneto, Italy 

2013 Quincy, Haute Victoire, H. Bourgeois  42.50 

 Loire Valley, France 

2012 Godello, A. Coroa    45.00 

 Valdeoras, Spain 

2010 Verdejo, Naiades    55.00 

 Rueda, Spain 

2006 Meursault, ‘En la Barre’    159.00 

 Dom. Des Forges – MAGNUM 

 Burgundy, France 

2006 St Romain, ‘Sous le Chateau’   249.00 

 Dom. Des Forges – MAGNUM 
 Burgundy, France 



 

12.5% discretionary service charge will be added to your bill. Vintages subject to change. All prices are inclusive of VAT at the prevailing rate. Most of the wines contain sulfite. Some wines might not be suitable for a vegetarian diet, please ask 
your waiter. 

 

 

COCKTAILS 
Classic Martini   8.50 

The Grand Negroni   11.00 

The Grand Cup   10.50 

Mojito   10.00 

Cosmopolitan   10.00 

Bramble     11.00 

MOCKTAILS    5.50 
Raspberry Fizz   

Elderflower Presse   

Gentle Breeze   

 

APERITFS    50ML 
Campari    5.75 

Aperol    5.75 

Noilly Prat (Dry Vermouth)    5.75 

Martini 

Rosso/Bianco/Extra Dry/Rosato   5.75 

GIN 

Beefeater London Dry   6.00 

Bombay Saphire   6.25 

Beefeater 24   6.25 

Hendricks   6.75 

Sipsmith London Dry    8.00 

Tanqueray  no.10   8.50 

 

VODKA 
Absolut Blue   6.00 

Zubrowka, Bison Grass   6.00 

Absolut Vanilla    6.25 

Absolut Citron   6.25 

Snow Queen   7.00 
Grey Goose   8.00 

Crystal Head   9.50 

 

RUM  
Havana 3YO   6.00 

Havana Club 7YO   6.75 

Ron Zacapa  23YO   8.50 

 

  

WHISKY 
Johnnie Walker Red Label   5.75 

Bulleit   5.75 

J&B Rare   6.75 

WoodFord Reserve   8.25 

Yamasaki 12yo   10.00 

 

Can’t find the one ? Have a look at our Bar list 

All the spirits are served in measure of 50ml. 25ml available upon 

request 

 

Add a mixer for £1extra 

 

 

BEERS & CIDER 

Draft 

Becks ½ Pint  2.60 

     Pint  4.95  

Whitstable Bay Pale Ale ½ Pint  2.80 

(Kent)     Pint  5.50 

 

Bottles 

Hoegaarden  Wheat   330ml  4.25 

Asahi Black  Dark 330ml  4.75 

Spitfire  Ale 500ml   5.75 

London Pride          Ale      500ml  6.50 

St Stefanus  Blonde   330ml   5.95  

 

Aspall Peronelle 330ml 5.75 

Aspall, Cyder 500ml 6.75 

        
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
   

 

RED  

   
Subtle Light and clean, the following wines possess as much freshness as frutiness.  125ml 250ml Bottle  

 With mainly red fruit notes and some sweet spices. 

 

   2015 Ben & Rudi Scott, Cabernet – Syrah Coastal Plain, SA   26.00 

  2015 Pinot Noir ‘Ragdoll’ Casa Lia Curico Valley, Chile     27.00 

  2012 Rioja Crianza, Vina Pomal Rioja, Spain 5.95 10.75 30.00 

  2014 Morgon, Domaine Pavillon des Perrets Burgundy, France      34.00 

  2014 Primitivo di Puglia, Antonini Ceresa Puglia, Italy      39.00 

  2013 La Balade, Minervois, Aurélie Vic Minervois, France     41.00 

 

Classy Generous wines showing great harmony, balance and complexity. Medium to full bodied. 

 2014 Robert Vic, Petit Paul, Grenache-Cinsault South of France 4.25 8.00 23.00 

  2014 Searcys’ Vin d’Occitan, Réserve Rouge  South of France 5.00 9.00 26.00    

  2014 Montepulciano d’Abruzzo, Bajo Ilauri Abruzzo, Italy        28.50 

  2011 Barbera d’Alba Superiore, Gavone Piedmonte, Italy        32.50 

  2013 Valpolicella Ripasso Le Tobele Veneto, Italy        37.00 

  2014 Bourgogne Pinot Noir, VV Didier Tripoz Burgundy, France        40.00 

  2011 Pares Balta “Indigena” Penedes, Spain        45.50 

  2009 Givry, 1er Cru Bois Chevaux Burgundy, France          59.00 

 

Tipicity Best expression of terroir. 
  

 2014 Merlot, Pillar Box Tree South Eastern Australia   27.00 

  2013 Chianti, Guicciardini Strozzi Tuscany, Italy 6.25 11.50 32.00 

  2012 Ull de Lèbre, Casa Mariol Terra Alta, Spain        33.50 

  2011 Chateau des Gravières “Rubis”, Graves Bordeaux, France 6.95 12.95 36.00 

  2012 Ca la Bionda, Valpolicella Classico Veneto, Italy        42.00 

  2012 Pinot Noir, Harwood Hall  Central Otago, NZ        51.00 

  2009 Château Haut-Musiel, Lirac Rhône Valley, France        53.00 

 

Full-on  Looking for great  individual character? The following ones will please you!  

   2014  Shiraz, Richland Black South Eastern Australia  5.50 10.25 28.00 

   2014 Malbec, Casa Juanita Mendoza, Argentina 5.75 10.50 32.00 

   2012 Salamandre, Domaine Montrose South of France   43.00 

   2013 Crozes-Hermitage, Christophe Curtat Rhône Valley, France   48.50 

   2006 St Julien – Château Langoa Barton  Bordeaux, France   95.00 

 

        ** Organic 

 

 

 

 
 

 

 

 


