
THE CHEYNE WALK BRASSERIE & BAR

“I have been fortunate enough to have had the wonderful opportunity to 
learn about wine within Cheyne Walk Brasserie, and to expanding and 
strengthening the wine list. Wine is my absolute passion and I hope that I 
have expressed this within the choices I have made on offer. 
I hope you enjoy selecting a wine from this list as much as I have taken 
pleasure in creating it.”

Head Sommelier
Aurelien Pihery

Sommelier
Yohan Benjamin

Wine List



A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.
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A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

VINS MAISON vintage glass 150ml bottle

VINS DE CHAMPAGNE 

Thienot Brut N.V £ 10.00 £ 46.00
Thienot Rosé N.V £13.00 £ 62.00

VINS BLANCS

Sauvignon Blanc - Les Perles (Vin de Pays d’Oc) ‘07 £ 6.50 £ 25.00
Picpoul de Pinet - Château de Pinet (Languedoc-Roussillon) ’07 £ 8.00 £ 32.00
Sancerre - Domaine Gérard Fiou (Loire Valley) ’08 £ 9.25 £ 37.00
Chablis 1er Cru Montmain - Tremblay (Burgundy) ’08 £11.00 £ 45.00
Pic st Loup ‘Grande Cuvée’ l’Hortus (Languedoc-Roussilon) ’08 £11.50 £ 46.00

VINS ROUGES

Petite Syrah (Vin de Pays du Gard) ’08 £ 6.50 £ 25.00
Château de Ricaud (1er Côtes de Bordeaux) ’05 £ 8.25 £ 35.00
Bourgogne Pinot Noir - J.M Pillot (Burgundy) ’07 £ 9.25 £ 40.00
Château La Gasparde Prestige - Côtes de Castillon (St Emilion) ‘06 £12.00 £ 47.00
Gigondas Cuvée Prestige - Domaine Grand Romane (Rhône Valley) ’07 £12.50 £ 50.00

VIN ROSÉ

Domaine de Tamary Elegance (Côtes de Provence) ‘08 £ 7.50 £ 29.00

VINS DE DESSERTS

Monbazillac Domaine de ‘L’Ancienne Cure’ (37.5cl) ’06 £ 5.50 £ 22.00
Banyuls Rimage - Clos des Paulilles (50cl) ’07 £ 5.75 £ 30.00
Muscat de Rivesaltes - Lerys (50cl) N.V £ 6.50 £ 33.00
Castelnau de Suduiraut - 2nd of Suduiraut Sauternes (75cl) ‘04 £ 8.00 £ 56.00

VINS DE PORTO

Dow’s LBV ‘01 £ 6.50 £ 40.00
Taylor’s Tawny 10y £ 6.75 £ 54.00
Warres Cavadinha ’96 £ 9.75 £ 82.00



A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

CHAMPAGNE

Situated in the northern vineyards of France, in the valley of the Marne, Eperney and Reims,
Champagne is a wine made only from the following grapes: Chardonnay, Pinot Noir and Pinot Meunier.

NON-VINTAGE

Thienot Brut N.V £ 46.00
Perriet Jouët N.V £ 50.00
Moët & Chandon N.V £ 54.00
Taittinger Brut Réserve N.V £ 58.00
Veuve Clicquot Ponsardin Yellow Label Brut N.V £ 68.00
Pol Roger White Foil N.V £ 70.00
Bollinger Spécial Cuvée N.V £ 72.00
R de Ruinart N.V £ 75.00
Krug Grande Cuvée N.V £ 180.00

ROSÉS

Thienot Rosé N.V £ 62.00
Philipponnat Rosé N.V £ 75.00
Ruinart  Rosé N.V £ 80.00
Laurent Perrier Rosé N.V £ 86.00
Krug Rosé N.V £ 320.00
Dom Pérignon Rosé Vintage ‘90 £ 340.00

BLANC DE BLANCS

Jean-Paul Deville «Blanc de Blancs» N.V £ 54.00
Ruinart Blanc de Blancs N.V £ 85.00
Comte A de Dampierre Family Réserve Blanc de Blancs ’00 £ 95.00
Thienot Vigne aux Gamin Blanc de Blancs ’98 £ 115.00



A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

CHAMPAGNE CUVÉES SPÉCIALES

Most Champagnes houses produce a distinctive vintage wine that is only made in the best year from the best 
grapes. It must contain 80% of the grapes from that vintage and be aged for at least three years before being 
released into the market.

Thienot Vintage ’02 £ 75.00  
Taittinger ’02 £ 92.00
Perrier-Jouët Belle Époque ‘98 £ 155.00
Philipponnat Clos des Goisses ’99 £ 165.00
Dom Ruinart ‘96 £ 160.00

 Krug Vintage ’95 £ 245.00
Dom Pérignon ’90 £ 355.00
Salon Le Mesnil ’96 £ 375.00
Krug Vintage ‘88 £ 395.00

DOM PERIGNON OENOTHÈQUE

Make the best wine in the world. That was Pierre Perignon set out to do in the late 17th century. Its secret lies in 
the exceptional duration of the wine’s aging. This extra time allows each Dom Perignon Vintage to surpass itself, 
enabling it to eventually join Dom Perignon Oenotheque ultimate expression of a wine whose style defies time.

Cuvée Dom Pérignon ’76 £ 885.00

MAGNUM

Ruinart Blanc de Blancs N.V £ 165.00

DOUBLE MAGNUM

Deutz Cuvée William ’98 £ 380.00





A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

ITALIE BLANCS

With such a multitude of grape varieties, microclimates and cultures Italy offers an absolute wealth of 
experiences to the intrepid wine drinker. Veneto perfectly encapsulates Italian diversity with fresh, zippy Pinot 
Grigios and Soaves.

Pinot Grigio, Mandra Rossa ’07 £ 28.00
Gavi di Tassarolo le Furnace, Cinza Bergaglio (Piedmont) ’07 £ 34.00
Greco di Tufo, Feudi di San Gregorio ’08 £ 39.00
Sauvignon del Veneto ‘Vulcaia’, S. Inama (Veneto) ’07 £ 45.00
Sylvaner Valle Isarco, Peter Pliger (Alto Adige) ’05 £49.00
Soave Classico Superiore Foscarino, S. Inama (Veneto) ’07 £ 52.00
Chardonnay, Planeta (Sicily) ’07 £ 54.00
Trebbiano d’Abruzzo ’Marina Cvetic’, Macciarelli (Abruzzo) ’02 £ 68.00
Zibibbo Integrale, Marco de Bartoli (Sicily) ’07 £ 74.00
Marche Bianco (Verdicchio), Fattoria San Lorenzo (Marche) ‘97 £ 125.00

ALSACE & JURA

More than 90% of the wines in Alsace are white. Riesling and Gewurztraminer are among the best white wines in 
France. Wine makers raise them in a style you cannot find anywhere else but in a wine from Alsace.

Chardonnay ‘Les Grandes Teppes’, Domaine Ganevat (Jura) ’07 £ 52.00
Riesling Wiebelsberg Grand Cru, M. Kreydenweiss (Alsace) ’06 £ 74.00

DEMI BOUTEILLES (37.5 cl)

WHITE

Chablis, Domaine Gérard Tremblay (Burgundy) ‘08 £ 19.00
Sancerre ‘la Vigne Blanche’, H. Bourgeois (Loire Valley) ’08 £ 24.00
Mas de Daumas-Gassac Grand Vin Aniane (l’Hérault) ’08 £ 39.00
Puligny-Montrachet, Sylvain Bzikot (Burgundy) ’07 £ 42.00
Chassagne-Montrachet 1e Cru ‘Champs Gain’, Pillot (Burgundy) ‘06 £ 58.00



A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

BOURGOGNE BLANCS

Burgundy produces some of the finest white wines in the world, mostly from the golden Chardonnay grape. 
Situated in the east of France, it runs from Chablis in the Yonne to the Mâconnais in Saône et Loire and divided 
into: Chablis, Côte d’Or (Côte de Nuit and Côte de Beaune), the Chalonnaise Côte and the Mâconnais. White 
Burgundies are best known for their finesse and femininity.

CHABLIS

Chablis, Domaine Colette Gros ‘07 £ 37.00
Chablis 1er Cru ‘Montmain’, Gérard Tremblay ‘08 £ 45.00
Chablis Grand Cru ‘Blanchot’, Domaine Defaix ‘01 £ 115.00

CÔTE DE BEAUNE, CÔTE D’OR ET MÂCONNAIS

Long lasting wine with great power and finesse, known as the best white wines in the world.

St Véran, Domaine de la Croix Sénaillet ‘05/06 £ 36.00
Montagny 1er Cru ‘les Coeres’, Feuillat-Juillot ’04 £ 42.00
Macon-Chaintré ‘Vieilles Vignes’, Valette  ’06 £ 48.00
Viré Clessé, Denis Jeandeau ’07 £ 52.00
Rully 1er Cru ‘Rabource’, Domaine de Belleville ’06 £ 54.00
Pouilly Fuissé ‘Vieilles Vignes’, Denis Jeandeau ‘07 £ 56.00
Chorey-Les-Beaune, Domaine Maillard ’07 £ 58.00
Saint Aubin 1er Cru les Frionnes, Vincent Prunier ’07 £ 60.00
Meursault, Bouchard Père et Fils ’07 £ 69.00
Maçon Pierreclos 1er Jus de Chavigne, Guffens-Heynen ’06 £ 71.00
Chassagne- Montrachet ‘Blanchots Dessus’, Confinet-Duvernay ‘07/08 £ 76.00
Puligny-Montrachet, Sylvain Bzikot ‘07 £ 78.00
Nuits-Saint-Georges 1er Cru ‘Terres Blanches‘, Daniel Rion ’07 £ 94.00
Chassagne-Montrachet 1er Cru ‘Morgeot’, J.M Pillot ’06 £ 110.00
Meursault 1er Cru ‘Les Perrières’, Michelot ‘04 £ 112.00
Corton Charlemagne Grand Cru, Laleure-Pillot ‘06 £ 152.00  
Batard-Montrachet Grand Cru, J.M.Boillot ’99 £ 305.00 
Chevalier Montrachet Grand Cru, Niellon ’00 £ 545.00



A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

LE GRAND SUD AT CHEYNE WALK

The Mediterranean cost was the birthplace of winegrowing in France, first imported by the Greeks and further 
developed by the Roman a few centuries later. Blessed with a fantastic climate, and with a mosaic of soils and 
terroirs, it is a mini paradise for viniculture and allow for a multitude of style.

BLANCS

Clos Culombu,E.Suzzoni, Calvi,Corsica	 ‘08	 £ 40.00
The Clos Has Structure and fine mineral notes and leesy creaminess,
apricot and white chocolate understones.

Château Val Joanis ‘Les Aubepines’, Côtes du Lubéron	 ’08	 £ 44.00
Mainly produced from Grenache. A golden pale yellow colour, with scents of white flowers,
acacia. Complex and elegant, long length.

Le Roc des Anges Vieilles Vignes, Pyrénées Orientales	 ’07	 £ 45.00
The nose picks up notes of whites and yellow flowers, the fruit flavours are particular and delicate.

Pic St Loup Domaine l’Hortus ‘Grd Cuvée’, Côteaux du Languedoc	 ’08	 £ 46.00
On the nose you initially pick the viognier fruit of peach and apricot, followed by more
burgundian aromas of melted butter, hazelnuts and a mineral finish.

Cabidos Sauvignon Blanc, Pyrénées Atlantiques	 ’04	 £ 48.00
This wine is bursting with typical quince and grapefruit characters.
Big, but balanced by elegant acidity, loads of minerals and a terrific length.

Domaine Léon Barral, Vin de Pays De l’Hérault	 ’07	 £ 52.00
Intense dry white with its mix of sherry and honey aromatics, and incredibly pure citrus flecked palate.

Vin de Table ‘Blanc d’Alexis’, Domaine Séguela	 ’06	 £ 65.00
This straightforward and tonic wine develops to a suave structure palate
with the taste of Rancio, smoky and fruity flavours.

D18, Domaine Olivier Pithon, Côtes du Roussillon	 ’06	 £ 78.00
Extraordinary wine - apple, almonds and honeysuckle, slightly sherry aromas,
on the palate notes of fennel, olive, and dried fruit, mouthfilling and very long.

Clocher de Gaja «Toques et Clochers» (Languedoc)	 ’01	 £ 84.00
A nose of exotic fruit, vanilla, honey and wild rose. Fresh and concentrated at the same time.

Bergerac Le Vin «Domaine les Verdots», D. Fourtout	 ’03	 £ 96.00
Maturation on the lees confers a dense, almost buttery texture:
the fruit hints at pineapple and dried apricots, whilst the finish shows traces of dry honey.







A discretionary service charge of 12.5% will be added to your final bill.
Some wines are limited availability and vintage might change. Please ask your Sommelier.

FINE WINES

Château Lynch-Bages - 5e Cru Classé Pauillac	 ’01	 £ 158.00
Dark, smoke, nutty fruit on the nose. Lovely! Full textured palate. Ripe tannins with good acidity.
Still have a youthful structure.

Château Figeac, Grand Cru Classé B St Emilion	 ’98	 £ 175.00
Full medium ruby. Rich, new-oaky nose of raspberry, cedar and coffee shows
an almost liqueur-like sweetness. Dense, sweet and refined, with superb richness for Figeac.

Château Cos d’estournel - 2e Cru Classé St Estèphe	  ’98	 £ 189.00
Rich, opulent and exotic and red fruit nose, with round opulent flavours.

Château Le Tertre Roteboeuf, Grand Cru St Emilion	 ’86	 £ 235.00
The 1986 is a prodigious wine aged in 100% new oak with fabulous ripeness
and richness as well as an amazingly long opulent fleshy finish, with kirsch chocolate
and smoky black-cherry personality.

Château Palmer - 3e Cru Classé Margaux	 ’01	 £ 265.00
Dark red. Expressive aromas of redcurrant, dark plum, tobacco, graphite, minerals and flowers.
Very suave and smooth on entry.

Château Mouton Rothschild - 1er Cru Classé A Pauillac	 ‘83	 £ 350.00
Attractive nose of blackcurrants, black-cherries, olives, and minerals. Medium-bodied,
with sweet but noticeable tannin in the finish, as well as beautiful elegance and complexity

Château Pichon-Longueville, Ct Lalande - 2e Cru Classé Pauillac	 ’86	 £ 375.00
Impressively rich, deep and elegant with an enticing perfume
of melted chocolate, blackcurrant and truffle.

Château La Mission Haut-Brion - Graves - Pessac Léognan	 ’85	 £ 435.00
Aromas of roasted vanilla and oak then prunes, tar and tobacco. Palate - Medium body with
intense complex flavors with massive red fruits (currant and plums)


















