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125ml/bottle
SPARKLING & CHAMPAGNE
Prosecco Superiore NV DOCG Ca’Morlin Veneto, ltaly 9.50/49
Coates and Seely Brut Reserve NV Hampshire, England 14/80
Coates and Seely Rosé Brut Reserve NV Hampshire, England 14.5/82
Charles Heidsieck Brut Reserve Champagne, France 16.5/98
Coates and Seely Blanc de Blancs NV Hampshire, England 110
Laherte Fréres Rosé de Meunier NV Champagne, France 115
Verzy Grand Cru, Adrien Renoir Blanc de Noir NV Champagne, France 120
Béréche & Fils Réserve NV Champagne, France 125
Charles Heidsieck Blanc de Blancs NV Champagne, France 22/130
Charles Heidsieck Rosé Reserve NV Champagne, France 155
Charles Heidsieck Brut Millesime ‘13 Champagne, France 180
DRY SHERRY
Fino en rama Bodegas César Florido Jerez, Spain (375ml) 9/42
WHITE
Moulin Blanc (Grenache Blanc/Terret) ‘22 Mas de Daumas Gassac Languedoc, France 7.5/29
Macabeo ‘23 Castafo Murcia, Spain 35
Viura ‘22 Gran Cerdo Rioja, Spain 36
Semillon ‘22 Karri Vineyards Margaret River, Australia 43
Griner Veltliner ‘22 Wimmer Weinland, Austria  8/44
Chardonnay, “Waterstone Bridge” ‘16 Gapstead Victoria, Australia 47
L'Eclipse (Grand Manseng) ‘21, Domaine Cauhape Jurancon, France 48
Trebbiano d’Abruzzo ‘22 UVA Abruzzo, Italy 49
Loureiro’22 “Escolha”Quinta de Azevedo Minho, Portugal 9/50
Soave Classico (Garganega/Trebbiano) ‘23 Pieropan Veneto, ltaly 52
Malvazija ‘22 Gasper Goriska Brda, Slovenia 54
Riesling ‘22, Grinhaus Maximin Mosel, Germany 10/56
Beaujolais Blanc’22 (Chardonnay), Dominique Morel Burgundy, France 56
Aligoté ‘22 Domaine Perraud Burgundy, France 57
Mdcon-Villages Blanc (Chardonnay) ‘23 Domaine Coteaux de Margots Burgundy, France 10.5/58
Vermentino ‘21, Antichi Poderi Jerzu Sardinia, ltaly 11/59
Sauvignon de Touraine “Le Petiot” ‘22 Domaine Ricard Loire, France 63
Vouvray Sec (Chenin Blanc) ‘21, Champalou Loire, France 12.5/69
Albarifio ‘21 “O-Casal”, Bodegas Boado Chaves Rias Biaxas, Spain 70
Pinot Gris’22 “Le Coq”, Domaine Leon Boesch Alsace, France 71
Riesling “Graacher feinherb” ‘20 Willy Schaefer Mosel, Germany 74
Godello’ 21, Rafael Palacios Galicia, Spain 78
Chenin-Verdelho ‘20, Momento Western Cape, South Africa 80
Pouilly Fumé “Cuvée des Acoins” (Sauvignon Blanc) ‘21 Domaine de Bel Air Loire, France 14/82
Arbois (Chardonnay) ‘22 Domaine Rolet Jura, France 84
Chardonnay ‘21 Truchard Vineyards Napa Valley, USA 85
Assyrtiko ‘22 “Anhydrous”, Apostolos Mountrichas Santorini, Greece 85
Saumur Blanc ‘23 (Chenin Blanc) “L"Insolite”, Thierry Germain Loire, France 88
Pouilly-Fuissé Vieilles Vignes (Chardonnay) ‘21 Domaine Corsin Burgundy,France 90
Chablis (Chardonnay) ‘22 Domaine de I'Enclose Burgundy, France 16/90
Auxey-Duresses (Chardonnay) ‘22 David Moret Burgundy, France 115
Hautes Cotes de Beaune ‘21 (Chardonnay) “Jardin du Cavaire” E. Sauzet Burgundy, France 120
Puligny Montrachet ‘22 (Chardonnay) “Les Charmes” Alain Chavy Burgundy, France 180

Please alert your server to any dietary requirements. A discretionary 11.5% service charge will be added to your bill.
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ORANGE
Vin Or-Ange (Viognier/Gewirztraminer/Chardonnay) ‘22 Cheateau Jau Languedoc, France 9.5/56
Pirouettes (GewUrztraminer) ‘22 Domaine d'Ecole Alsace, France 10/58
Bedoba (Kisi/Rkatsiteli) ‘21 Kvareli, Georgia 11/59
Tin Soldier (Semillon) ‘23 Thorne & Daughter Swartland, South Africa 76
Sivi (Pinot Grigio) ‘17 Dario Princic Friuli, Italy 100
ROSE
La Paradou Rosé (Cinsault) ‘22 Chateau Pesquie Rhéne, France 8/40
Chaéateau des Sarrins, ‘23 Provence, France 13/75
Pinot Grigio Ramato ‘23 Specogna Friuli VG, Iltaly 65
RED
Tapisserie Rouge (Grenache blend) ‘22 Domaine de Lamy Languedoc, France 7.5/29
Nero d’Avola (Borgo Selene) ‘23 Sicily, Italy 36
Bonarda ‘23 “Colonia Las Liebres” ,Altos Las Hormigas Mendoza, Argentina 45
Barbera ‘21, Agricola Gaia Piedmont, ltaly 8.5/46
Syrah “Le Cabanon” ‘22 Maison les Alexandrins Languedoc, France 46
Ribera del Duero, Bodegas Fuentenarro Castillia & Leon, Spain 47
Rioja Vina Los Valles (Tempranillo) ‘22 Bodegas Vinicola Real Rioja Alta, Spain 9/49
Bourgueil “Franco de Porc” (Cabernet Franc) ‘20 Domaine de Chevalerie Loire, France 53
Cahors (Malbec) ‘20, Valerie Courreges South West, France 10/58
Cuequenina ‘17 (Carmenere blend) Clos de Fous Itata Valley, Chile 59
Cétes du Rhéne “Same River Twice” (Grenache/Syrah) ‘20 Heliocentric Rhéne, France 60
Chateau de Pitray (Merlot blend) “Les Praires” Bordeaux, France 63
Garnacha ‘21, “Altas Parcelas” , Cuevas de Armo Galicia, Spain 65
Primitivo “Gioia del Colle” ‘22 Fatalone Puglia, ltaly 67
Pinot Noir ‘22 Akarua Central Otago, NZ 12/66
Corbieres Boutenac ‘21 (Syrah) Chateau Ollieux Romanis Languedoc, France 70
Vino Nobile di Montepulciano (Sangiovese, Canaiolo) ‘18 Innocenti Tuscany, ltaly 71
Crozes Hermitage (GSM) ‘20, Domaine du Murinais Rhone, France 13/74
Patelin de Tablas ‘21 (Syrah Blend), Tablas Rouge California, USA 78
Valpolicella Superiore (Corvina blend) ‘21 Ruberpan Veneto, ltaly 80
Nebbiolo ‘21, Massolino Piedmont, ltaly 83
Chéateau Robin (Merlot/Cabernet Franc) ‘19 Bordeaux, France 14.5/85
Reforsk’21, Piquentum Istrija, Croatia 87
Chianti Classico (Sangiovese) ‘21 Isole e Olena Tuscany, ltaly 16.5/88
Saint-Aubin Ter Cru (Pinot Noir) ‘20 Patrick Moilane Burgundy, France 90
Rioja “Lanzaga” (Tempranillo/Garnacha) ‘19 Bodega Lanzaga Rioja, Spain 90
Priorat ‘21 “Vi d’Altura” (Garnacha) Mas La Mola Priorat, Spain 91
Haut-Médoc (Cab. Sauv./Merlot/PV) 16 Clos du Jaugueyron Bordeaux, France 95
Pinot Noir ‘19 Jane Eyre Victoria, Australia 100
Promis (Cab. Sauv/Merlot/Sangiovese) ‘21, Ca’'marcanda Tuscany, ltaly 105
Chassagne-Montrachet “Cuvée L'Estimée” (Pinot Noir) ‘21 J-N Gagnard Burgundy, France 100
Barolo ‘19 Domenico Clerico Piedmont, ltaly 115
Margaux “Quintessence” (Cab.Sav blend) ‘18 Chéteau Des Graviers Bordeaux, France 120
Saint Julien “Pavillon” (Cab/Merlot) ‘18, Chateau Léoville Poyferré Bordeaux, France 125
Othello by Dominus (Cab/Merlot) “16 Christian Moueix Napa Valley, USA 125
Nuits Saint Georges ‘21 (Pinot Noir), Domaine Ballorin Burgundy, France 130
Brunello di Montalcino ‘21 (Sangioves), San Polo Tuscany ltaly 140
Céte-Rotie “Mon Village” (Syrah blend) ‘20 Stephane Ogier Rhéne, France 150
Chambolle-Musigny ‘19 (Pinot Noir), Domanine Georges Glanetnay Burgundy, France 170

Please alert your server to any dietary requirements. A discretionary 11.5% service charge will be added to your bill.



