
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

Assistant Sommelier
Caroline Jeannot

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	 £ 48.00
Thienot Rosé	 N.V	 £ 13.00	 £ 62.00

VINS BLANCS

Sauvignon de Touraine- G. Alion	 ‘09	 £ 7.00	 £ 25.00
Picpoul de Pinet - Château de Pinet	 ’08	 £ 8.50	 £ 34.00
Sancerre - Domaine G. Fiou	 ’08	 £ 9.75	 £ 38.00
Chablis 1er Cru - ‘Montée de Tonnerre’ Domaine de Chardonnay	 ’08	 £ 11.50	 £ 46.00
Pic st Loup ‘Grande Cuvée’ Domaine de l’Hortus	 ’08	 £ 12.00	 £ 50.00

VINS ROUGES

Vin de Pays du Gard - Petite Syrah Mas Montel	 ’08	 £ 7.00	 £ 25.00
Château de Ricaud - 1er Côtes de Bordeaux	 ’05	 £ 9.00	 £ 38.00
Bourgogne Pinot Noir - Jm. Pillot	 ’07	 £ 9.75	 £ 40.00
Château La Gasparde Prestige - Jp. Janoueix	 ‘06	 £ 12.00	 £ 48.00
Gigondas Cuvée Prestige - Domaine Grand Romane	 ’07	 £ 12.50	 £ 50.00

VINS ROSÉS

Côtes de Provence Rosé - ‘Elégance’ Thomas & Cecile Carteron	 ‘09	 £ 8.50	 £ 29.00
Vin de Pays d’Oc - Domaine Bassac Organic Rosé	 ‘08	 £ 10.00	 £ 35.00

VINS DE DESSERTS	 vintage	 glass 75ml	 bottle

Monbazillac - Domaine L‘ Ancienne Cure’  37.5cl	 ’07	 £ 6.00	 £ 24.00
Banyuls rimage - Clos des Paulilles  50cl	 ’08	 £ 6.75	 £ 30.00
Muscat de Rivesaltes - Domaine Lerys 50cl	 NV	 £ 8.50	 £ 33.00
Sauternes - Castelnau de Suduiraut (2e of Château Suduiraut) 75cl	 ‘03	 £ 10.00	 £ 65.00

VINS DE PORTO

Dow’s LBV	 ‘05	 £ 7.50	 £ 42.00
Smith Woodhouse	 ‘10y	 £ 8.75	 £ 56.00                                                         
Warre’s Cavadinha ‘Vintage Port’	 ’95	 £ 10.75	 £ 84.00



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	 £ 48.00
Perriet-Jouët Brut	 N.V	 £ 55.00
Moët & Chandon	 N.V	 £ 60.00
Taittinger Brut Réserve	 N.V	 £ 65.00
Veuve Clicquot Ponsardin Yellow Label Brut	 N.V	 £ 70.00
Pol Roger White Foil	 N.V	 £ 75.00
Bollinger Spécial Cuvée	 N.V	 £ 80.00
R de Ruinart	 N.V	 £ 85.00     
Krug Grande Cuvée	 N.V	 £ 195.00

ROSÉS

Thienot Rosé	 N.V	 £ 62.00
Philipponnat Rosé	 N.V	 £ 75.00
Ruinart Rosé	 N.V	 £ 85.00
Laurent Perrier Rosé	 N.V	 £ 96.00
Krug Rosé	 N.V	 £ 340.00
Dom Pérignon Rosé Vintage	 ‘90	 £ 360.00

BLANC DE BLANCS

Jean-Paul Deville ‘Blanc de Blancs’	 N.V	 £ 54.00
Ruinart ‘Blanc de Blancs’	 N.V	 £ 90.00
Thienot Vigne aux Gamin ‘Blanc de Blancs’	 ’98	 £ 139.00



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 Epoque	 ‘98	 £ 155.00
Philipponnat Clos des Goisses	 ’99	 £ 165.00
Dom Ruinart	 ‘96	 £ 215.00
Krug Vintage	 ’95	 £ 275.00
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	 £ 1255.00

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.

LOIRE BLANCS

The Loire River meanders westwards, Orleans to the Atlantic coast, through a soft watery landscape scattered 
with Château. The region includes Pays Nantais, Anjou, and Tourraine. The Loire is most famous for its white 
wines light, palpably acidic, grapey and refreshing. The best are made from the Sauvignon Blanc grape and the 
Loire’s own grape-Chenin Blanc.

Sauvignon de Touraine- Jf.Roy	 ‘09	 £ 32.00
Valencay - Jf.Roy	 ‘08	 £ 36.00
Sancerre- G.Fiou	 ‘08	 £ 38.00
Montluis/Loire- ‘Minerale +’ Domaine F.Saumon	 ‘08/09	 £ 40.00
Pouilly Fumé - Les Vignes de Tracey	 ‘07/08	 £ 46.00
Saumur Insolite - Domaine T.Germain	 ’08	 £ 49.00
Sancerre - ‘d’Antan Cuvée Silex’ Domaine H.Bourgeois	 ‘07	 £ 76.00
Pouilly Fumé - ‘Baron de L’ Ladoucette	 ’05	 £ 115.00

RHÔNE BLANCS

Irrigated by the Rhône River, these vineyards produce exceptional wines due to the micro-climate, some are 
powerful, fruity and concentrated where as some can be full bodied yet delicate with a subtle bouquet.

Costières de Nimes - Château Mourgues de Gres	 ‘09	 £ 32.00
Marsanne - Domaine L.Chèze	  ‘06	 £ 38.00
St Joseph - Domaine de Monteillet	 ‘08	 £ 49.00
Châteauneuf du Pape - Clos Saint Michel	  ’07/08	 £ 58.00
Condrieu - Domaine E.Guigal	 ’08	 £ 82.00

BORDEAUX BLANCS & SUD OUEST

Bordeaux sits on either side of the River Gironde in the south west of France. Bordeaux is the world’s most 
famous fine wine producing region, making red wines of stunning complexity and sweet white wines with depth 
and flavour (see our dessert wines). They also produce some fine dry whites.

Jurançon sec - Domaine Clos Lapeyre	 ‘06	 £ 46.00
Graves - Château Raoul	 ‘07	 £ 54.00
Bergerac - ‘Moulin des Dames’ Domaine Luc de Conti	 ‘07	 £ 62.00
Pessac Léognan - Château La Garde	 ’07	 £ 78.00



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	 ‘08	 £ 38.00
Chablis 1er Cru - ‘Montée de Tonnerre’ Domaine de Chardonnay	 ‘07	 £ 46.00 
Chablis Grand Cru - ‘Bougros’ Domaine W. Fevre	 ‘07	 £ 95.00

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

Chorey Les Beaune - Domaine Maillard	 ’07	 £ 58.00                        
Saint Aubin 1e Cru - ‘Les Frionnes’ Domaine V.Prunier	 ’07	 £ 66.00
Meursault- Domaine Bouchard Père et Fils	 ’07	 £ 72.00
Saint Romain - ‘Combe Bazin’ Domaine de Chassorney	 ’07	 £ 75.00
Puligny  Montrachet - Domaine S.Bzikot	 ’07	 £ 79.00
Chassagne Montrachet - ‘Blanchots Dessus’ Confinet-Duvernay	 ‘07	 £ 82.00
Nuits-Saint-Georges 1er Cru - ‘Terres Blanches’ Domaine D.Rion	 ’07	 £ 96.00
Chassagne Montrachet 1er Cru - ‘Morgeot’ Jm.Pillot	 ’06	 £ 120.00
Meursault 1er Cru - ‘Les Perrières’ Domaine Michelot	 ‘04	 £ 125.00
Corton Charlemagne Grand Cru - Domaine Laleure Pillot	 ‘06	 £ 162.00 
Puligny Montrachet 1e Cru - ‘Clavoillons’ Domaine Leflaive	 ’04	 £ 190.00
Chevalier Montrachet Grand Cru - Domaine Niellon	 ’00	 £ 565.00

CÔTE CHALONNAISE & CÔTE MACONNAISE

St Véran - ‘En Chantenay’ Domaine M. Delorme	 ‘06	 £ 44.00
Macon Chaintré - ‘Vieilles Vignes’ Domaine Valette	 ’06	 £ 49.00
Viré Clessé - Domaine D. Jeandeau	 ’07	 £54.00
Rully 1er Cru - ‘Chapitre’ Domaine de Belleville	  ’07	 £ 58.00              
Pouilly Fuissé - ‘Vieilles Vignes’ Domaine D. Jeandeau	 ‘07	 £ 65.00
Maçon Pierreclos - ‘1er Jus de Chavigne’ Domaine Guffens-Heynen	 ’06	 £ 74.00



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 BLANC 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.

Vin de Pays de la Méditerranée - Bergerie de la Bastide	 ’09	 £ 19.00

Vin de Corse Calvi - Domaine Culombu	 ‘09	 £ 44.00
The Clos Has Structure and fine mineral notes and leesy creaminess, apricot and white chocolate understones.
  

Vin des Pyrénées Orientales - Domaine Le Roc des Anges	 ’07	 £ 46.00
The nose picks up notes of whites and yellow flowers, the fruit flavours are particular and delicate.
	
Côtes du Luberon - ‘Les Aubepines’ Château Val Joanis	 ’08	 £ 48.00
Mainly produced from Grenache. A golden pale yellow colour, with scents of white flowers,
acacia. Complex and elegant, long length.

Pic St Loup- ‘Grande Cuvée’ Domaine de L’Hortus	 ‘08	 £ 50.00
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.

Vin de Pays De l’Hérault - Domaine Léon Barral	 ’08	 £ 54.00
Intense dry white with its mix of sherry and honey aromatics, and incredibly pure citrus flecked palate.

Vin de Pays de L’Herault - Mas de Daumas Gassac	 ’08	 £ 69.00
Soft and ripe on the palate, with a reserved, chalky, slightly fleshy character,
with a good minerally acid backbone.

Côtes du Roussillon - D18 Domaine Olivier Pithon	 ’06	 £ 79.00
Extraordinary wine - apple, almonds and honeysuckle, slightly sherry aromas, on the palate notes of fennel, olive, 
and dried fruit, mouthfilling and very long.

Languedoc - ‘Clocher de Gaja’ Domaine Toques & Clochers	 ’01	 £ 86.00
A nose of exotic fruit, vanilla, honey and wild rose. Fresh and concentrated at the same time.

Bergerac - Le Vin ‘Domaine les Verdots’	 ’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.

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.

Muscat Tradition - Domaine Mann	 ‘08	 £ 46.00
Chardonnay - ‘Grusse en Billat’ Domaine Ganevat	 ’07	 £ 54.00
Riesling Grand Cru Wiebelsberg - Domaine Kreydenweiss	 ’07	 £ 78.00

DEMI BOUTEILLES (37.5 cl)

WHITE
Chablis - Domaine G.Tremblay	 ‘09	 £ 20.00
Sancerre - ‘la Vigne Blanche’ Domaine  H. Bourgeois	 ’08	 £ 26.00
Vin de Pays de L’Herault - Mas de Daumas Gassac	 ’09	 £ 39.00
Puligny Montrachet - Domaine S. Bzikot	 ’07	 £ 46.00
Chassagne Montrachet 1e Cru - ‘Champ Gain’ Domaine Jm. Pillot	 ‘06	 £ 60.00

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 (Sicily)	 ’09	 £ 28.00
Gavi di Tassarolo le Furnace - Cinza Bergaglio (Piedmont)	 ’08	 £ 34.00
Greco di Tufo - Feudi di San Gregorio (Veneto)	 ’09	 £ 39.00
Sauvignon del Veneto - ‘Vulcaia’ S.Inama (Veneto)	 ’08	 £ 46.00
Sylvaner Valle Isarco - Peter Pliger (Alto Adige)	 ’05/06	 £ 50.00
Planeta - Chardonnay (Sicily)	 ’07	 £ 54.00
Soave Classico Superiore - Foscarino (Veneto)	 ’08	 £ 56.00
Trebbiano d’Abruzzo - ’Marina Cvetic’ Macciarelli (Abruzzo)	 ’06	 £ 72.00
Zibibbo Integrale - Marco de Bartoli (Sicily)	 ’07	 £ 74.00
Marche Bianco (Verdicchio) - Fattoria San Lorenzo (Marche)	 ‘97	 £ 125.00

VINS ROSÉS

These regions are situated in the south, surrounding the Alpes Maritimes, Var, Aude and Garonne and bounded 
by the Pyrénées Orientales. When you see the pink flamingos wading in the etang at Aigues Mortes and eat the 
langoustines served by the canal in Sète, it’s no surprise that these regions are famous for their rose wines.

Vin de Pays D’Oc - ‘Sixieme Sens Rosé’ Domaine G.Bertrand	 ‘08	 £ 20.00
Côtes de Provence Rosé - ‘Elégance’ Thomas & Cecile Carteron	 ‘09	 £ 29.00
Sancerre Rosé - Domaine de la Villaudière	 ’08	 £ 42.00
Cru Classé de Provence Rosé - Château Sainte Roseline	 ’07	 £ 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.

LE GRAND SUD ROUGE AT CHEYNE WALK

Vin de Pays de la Méditerranée - Bergerie de la Bastide	 ’09	 £ 19.00                     

Côtes du Luberon - ‘Les Griottes’ Château Val Joanis	 ’06	 £ 48.00
A blend of Grenache and Syrah. Spicy, powerful slightly smoked with aromas of
wild berries and dried plum.

Pic St Loup - ‘Grande Cuvée’ Domaine de L’Hortus	 ’07/08	 £ 50.00
Beautifully supple, displaying flavours of blackcurrant, vanilla and licorice.

Minervois La Livinière - ‘Cuvée Pendora’ Domaine de Courbissac	  ’04	 £ 55.00
The Cuvee Pandora offers bright, ripe black raspberry and black cherry aromas, and extraordinary
concentration of sweet fruit and polished texture on the palate, with riveting complexity
from notes of fruit pit, licorice, chocolate, and roasted meats.

Côtes de Frontonnais - ‘Tot So Que Call’ Château de Plaisance	  ’06	 £ 56.00
Explosive nose with wild dark fruits, exotic oriental spices, soy and new wood.

Côtes du Roussillon - ‘Cuvée Laïs’ Domaine O. Pithon	 ’08	 £ 58.00
Saturated purple colour, dense and powerful in the mouth with explosive black plums and
sweet fig fruit, black spices, Ideal with grilled meat, huge tannins.

Côteaux des Baux - Domaine Mas Hauvette	  ’04	 £ 68.00
The wine is rich in natural aromas: the classic bouquet de garrigues of lavender,
rosemary and thyme as well as more animal nuances of smoked beef.

Bandol - Château de Pibarnon	 ‘04	 £ 76.00                          
Deep aromas of cherry, blackcurrant, moka and spices, elegant, sensual, full-bodied and
extraordinary balance. A memorable experience

Saint Chinian - Domaine Canet Valette ‘Cuvée Maghani’	 ’04	 £ 78.00
After you’ve aerated the wine, an aroma of oriental spices rises from the glass,
distinctive mineral notes of hot stones, black fruit liqueur, vanilla and musk.

Corbières - ‘Cuvée Romain Pauc’ Château la Voulte-Gasparets	  ’07	 £ 82.00
Leafy, spicy, dried fruits, thyme. Cocenctrated, well balanced, fresh ripeness,
great fusion of fruit and garrigue flavours, and tannic structure. 

Faugères- ‘Cuvée Valiniere’ Domaine L. Barral	 ‘05/06	 £ 88.00
Strong dark fruits, warm leather, dark chocolate, fine floral notes, black olives,
and all the spices of the Orient.

Madiran Prestige - Château Montus A. Brumont	 ’98	 £ 94.00
100% Tannat, with black cherry colour, red and black fruit as well as mineral and balsamic
notes on the nose, full bodied with great concentration and complexity.

Bergerac - ‘Anthologia’ Château Tour des Gendres	 ’00	 £ 125.00
This wine shows power and sweetness allied to refinement and purity - the crowning achievement
of a true Vinarchist.



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.

LOIRE ROUGES

The Loire Valley runs from Orléans westwards to the Atlantic coast including Pays Nantais, Anjou and the 
Touraine district. Most famous for its white wine, this region also produces some light reds. Made mainly from 
Cabernet Franc, these delicious reds make a wine the raspberry fruitiness of a good Beaujolais.

Bourgueil - ‘Chevalerie’ Domaine la Chevalerie	 ‘01	 £ 38.00
Sancerre - ‘Les Baronnes’ Domaine H. Bourgeois	  ‘07	 £ 46.00
Chinon - ‘Les Beaumonts’ Domaine Pierre & Catherine Breton	  ‘07	 £ 49.00
Saumur Champigny - ‘La Marginale’ Domaine T. Germain	  ‘06	 £ 72.00

RHÔNE ROUGES

The Rhône is situated in the south of France scattered along the valley of the River Rhône from Vienne to
Avignon – from oak forests to olive groves. Irrigated by the Rhône River, these vineyards produce exceptional 
wine due to the climate. Syrah grapes are predominant in the northern vineyards, producing powerful, fruity and 
concentrated red wines comparable to the greatest wines of Bordeaux.

Côtes du Rhône- Domaine E. Guigal	 ‘06	 £ 29.00
Vacqueyras - Domaine de Garrigue	 ’06	 £ 37.00
Crozes Hermitage - ‘les Pierelles’ Domaine Belle	 ‘07	 £ 42.00
Gigondas Cuvée Prestige - Domaine Grand Romane	 ‘07	 £ 50.00
St Joseph - ‘Offerus’ Domaine Jl. Chave	 ’06	 £ 64.00
Crozes Hermitage - ‘Les Machonnieres’ C. Tardy	 ‘06	 £ 70.00
Châteauneuf du Pape - ‘Tradition’ Château La Nerthe	 ‘04	 £ 79.00
Côte Rotie - Domaine de Rosiers	 ‘00	 £ 88.00
Hermitage - ’Les Miaux’ Domaine Ferraton	 ‘99/00 	 £ 95.00
Ermitage - ‘L’Ermite’ Domaine Chapoutier	  ’98	 £ 172.00



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.

FINE WINES

Châteauneuf du Pape - ‘Cadettes’ Château la Nerthe	 ’98	 £ 179.00
Really good and deep nose of black cherries, liqueur tones, dark red fruits, hoison sauce,
various spice tones and bits of pepper. Very well balanced and very aromatic.

St Emilion Grand Cru Classé B - Château Figeac	 ’98	 £ 185.00
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.

St Estèphe 2e Cru Classé- Château Cos d’Estournel	 ’98	 £ 195.00
Rich, opulent and exotic and red fruit nose, with round opulent flavours.

Ruchottes Chambertin Grand Cru - Domaine Armand Rousseau	 ’04	 £ 215.00
A deeply pitched nose of earth, violets, herbs and truffles trimmed in a subtle touch of
wood spice leads to cool, classy and refined middle weight flavors underpinned by a firm
minerality that gives both lift and punch to the sparkling finish.

Tignanello - Antinori	 ‘01	 £ 235.00
A blackish ruby, its perfectly focused plum and cassis fruit, given an additional complexity
by notes of sweet herbs and saddle leather, is fully and completely shaped in flavors of impeccable volume, 
roundness, and depth, caressing and powerful.

Margaux 3e Cru Classé - Château Palmer	  ‘01	 £ 285.00
Dark red. Expressive aromas of redcurrant, raspberry, dark plum, tobacco, graphite,
minerals and flowers. Very suave and smooth on entry.

Graves & Pessac Léognan - Chateau La Mission Haut Brion	 ‘96	 £ 355.00
Deep red color. The nose offers a classic expression of Graves, with dark fruit, licorice,
smoke and tar coupled with a big blast of oak and some unexpected funkiness. 

Cote Rotie - ‘La Landonne’ Domaine Etienne Guigal	 ‘01	 £ 425.00   
This opaque black purple beast reluctantly yields rich liquorice, spice and vanilla aromas.
Huge tannins combine seamlessly with lively red-fruit on the palate. A long finish contains
vivid smoky bacon, oak and pepper notes.



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.

Graves & Pessac Léognan- Chateau La Mission Haut Brion	  ‘85	 £ 485.00     
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)

St Julien 2e Cru Classé- Château Leoville Las Cases	 ’95	 £ 500.00
Deep ruby-red. Deep, lively aromas of red- and blackcurrants, licorice, tobacco and grilled nuts.
Great sweetness and silky texture in the mouth currently

Bonnes Mares Grand Cru- Domaine de Vogue	 ’96	 £ 535.00
Earthy aromas of stones, minerals, blood, and blueberries can be found in this medium-to-full-bodied,
tightly wound, sensual, and seductive wine. Seemingly unending layers of black raspberries, cherries, wild 
blueberries, tangy red currants, and fresh herbs can be found in this complex, rich, silky-textured,
and profound wine.

Pauillac 1er Cru Classé A- Château Mouton Rotschild	 ’90	 £565.00.
Light-medium bodied, smooth, well integrated and well balanced. A huge, concentrated nose
with some graphite, lead pencil and tobacco.

Pauillac 1er Cru Classé A - Château Latour	 ’95	 £ 595.00
The 1995 exhibits jammy cassis, vanillin and minerals. Medium to full-bodied, with exceptional
purity and a long, intense, ripe, 40-second finish.

Romanée St- Vivant - Domaine de La Romanée Conti	 ’03	 £ 1355.00 
Perhaps the biggest Romanee-St.-Vivant produced at this domaine, the 2003 offers aromatics
as well as flavors reminiscent of black fruits drenched in dark chocolate. Full-bodied, velvety-textured, as well as 
concentrated, it is immensely ripe, crammed with tannin, and vaunts an amazingly long finish

Château Lafite Rotschild, 1e Cru Classé A Pauillac	 ‘86	 £ 2200.00
The prodigious 1986 possesses outstanding richness, a deep colour, a graceful, harmonious texture
and superb length. The penetrating fragrance of cedar and rich fruit is a hallmark of this wine.



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.

BORDEAUX ROUGES

Bordeaux sits either side of the River Gironde in the south west of France. The main wine districts are the noble 
Medoc, the Graves, the Libournais and the Sauternes. Bordeaux is the world’s most famous fine wine producing 
region-making red wines of stunning complexity.

Bordeaux Supérieur - Château Garreau	 ’05	 £ 29.00
1er Cotes de Bordeaux - Château Ricaud	 ’05	 £ 38.00
Bordeaux Supérieur - ‘Grande Selection’ Château Penin	 ’06/07	 £ 42.00

HAUT-MEDOC

Lively, brilliant and generous, the wines from Haut-Medoc develop a sensational red fruit flavour.

Haut Medoc - ‘Cru Bourgeois’ Château Lalande d’Auvion	 ‘99	 £ 36.00
Haut Medoc - La Fleur Bontemps Domaine Jp. Janoueix	  ’07	 £ 49.00
Haut Medoc - Château Belgrave 5e Cru Classé	  ’00	 £ 89.00
Haut Medoc - Château La Lagune 3e Cru Classé	 ‘98	 £ 125.00

SAINT-ESTÈPHE

Saint Estèphe wines offer rich and robust flavours with an incomparable aromatic flavour.

Saint Estèphe - ‘Cru Bourgeois’ Château Coutelin Merville	 ’02	 £ 56.00
Saint Estèphe - ‘Grand Cru Bourgeois’ Château Les Ormes de Pez	 ‘02/04	 £ 89.00
Saint Estèphe - Château Calon Ségur 3e Cru Classé	  ‘01	 £ 145.00

PAUILLAC

Reminiscent of raspberries and blackcurrants, iris and roses,
Pauillac wines offer, when aged, richness and complexity with a great depth.

Pauillac - Lacoste Borie (2e of Château Grand Puy Lacoste)	 ’04	 £ 65.00
Pauillac - ‘Cru Bourgeois Exceptionnel’ Château Pibran	 ’04	 £ 79.00
Pauillac - Reserve de La Comtesse (2e of Pichon-Comtesse Lalande)	  ’05	 £ 96.00
Pauillac - Château Grand Puy Lacoste 5e Cru Classé	  ’98	 £ 129.00
Pauillac - Château Baron de Pichon Longueville 2e Cru Classé	 ’98	 £160.00

MARGAUX

These wines are consistently highly praised for their grace and elegant silkiness.

Margaux - Baron de Brane (2e of Château Brane Cantenac)	 ’06	 £ 64.00
Margaux - Brio de Cantenac Brown (2e of Château Cantenac Brown)	 ’05	 £82.00
Margaux - Château Pouget 4e Cru Classé	  ’00	 £96.00
Margaux - Château Cantenac Brown 3e Cru Classé	 ’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.

GRAVES & PESSAC-LEOGNAN

The vineyards of the Graves and Pessac-Léognan produce deep and greedy red wine
justly named the kingdom of the Cabernet Sauvignon.

Graves & Pessac Léognan - Château Raoul	 ’01	 £ 58.00
Graves & Pessac Léognan - Les Hauts de Smith	 ’05	 £ 66.00
Graves & Pessac Léognan - Château de Fieuzal	 ’05	 £88.00

SAINT-EMILION

Mostly based on Merlot and Cabernet Franc grapes these rich, aromatic wines are
noted for their finesse, softness, elegance, and their ‘melty’ tannins.

Côtes de Castillon - Château La Gasparde	 ‘02	 £ 38.00
Côtes de Castillon - Château La Gasparde Prestige	 ‘06	 £ 48.00
St Emilion Grand Cru  Classé - Château La Croix Chantecaille	 ’04	 £ 55.00 
St Emilion Grand Cru  Classé - Château Vieux Sarpe	 ’04	 £ 79.00         
St Emilion Grand Cru Classé - Château Haut Sarpe	 ’04	 £ 86.00
St Emilion Grand Cru Classé B - Château Canon	 ’95	 £ 108.00
St Emilion Grand Cru Classé B - Château Clos Fourtet	 ’98	 £ 145.00

POMEROL

Overlooking Saint-Emilion, Pomerol’s terroirs offer the greatest Merlot wines
in the world-exemplified by the outstanding Château Pétrus.

Lalande de Pomerol - Château des Annereaux	 ‘04	 £ 50.00
Pomerol - Château La Fleur Pomeaux (2e wine of Pomeaux)	 ’07	 £ 69.00
Pomerol - Château Le Prieuré	 ‘04	 £ 74.00
Pomerol - Château La Croix	 ’04	 £ 89.00
Pomerol - Château Petit Village	 ’96	 £ 122.00
Pomerol - Château La Croix Saint Georges	 ’99	 £ 135.00

SAINT JULIEN

Saint Julien wines possess much power and finesse, offering a delicately perfumed and elegant wine.
It may be the smallest area of Médoc, but the greatest Bordeaux nobles blossom there.

St Julien - Château Teynac	 ’06	 £ 62.00        
St Julien - Château Talbot 4e Cru Classé	 ’02	 £ 94.00
St Julien - Château Léoville Poyferré 2nd Cru Classé	 ’98	 £ 134.00
St Julien - Château Léoville Barton 2nd Cru Classé	 ’96	 £ 184.00



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 ROUGES

Situated in the east of France, from Chablis to Chalon and Mâcon,
the Chalonnaise côte and the Mâconnais. Most of the red Burgundy is made from the pinot noir grape.

Beaujolais Fleurie - Domaine du Calvaire de Roche Grés	 ’08/09	 £ 35.00
Bourgogne Pinot Noir - Jm. Pillot	 ’08	 £ 40.00
Beaujolais Morgon - ‘Côte de Py’ Domaine J. Foillard	 ’07	 £ 58.00

CÔTE DE BEAUNE

Produces reds of a high quality like Pommard and Volnay, often recognised by the freshness and the
softness of the pinot noir grape.

Saint Aubin - Domaine P. Miolane	 ’05	 £ 43.00
Savigny les Beaunes 1er Cru - ‘Les Fourneaux’ Domaine Girard	 ‘07	 £ 58.00
Beaune 1er Cru- ‘Les Grèves’ Domaine Maillard	 ’07	 £ 76.00
Pommard 1er Cru - ‘Poutures’ Domaine D. Doublère	 ‘06	 £ 78.00
Chassagne Montrachet 1er cru- ‘Morgeot’ Jm. Pillot	 ‘06	 £ 80.00
Aloxe Corton 1er Cru - ‘Les Fournières’ A. Guyon	 ‘98	 £ 84.00
Volnay 1er Cru - ‘Clos des Chênes’ Domaine Labouré-Roi	  ’01	 £ 88.00
Pommard 1er Cru - ‘Grand Clos des Epenots’ Domaine Courcel	  ’04	 £ 115.00

CÔTE DE NUIT

Produces the longest-lasting reds wines in Burgundy such as Gevrey-Chambertin and Vosne Romanée,
Fragrant wines that are fleshy and spicy.

Marsannay - Jean & Jean Louis Trapet	 ‘08	 £ 56.00
Gevrey Chambertin - Domaine Lucien Boillot	 ‘07	 £ 78.00
Chambolle Musigny - Domaine  Heresztyn	 ’05	 £ 80.00
Nuits Saint Georges 1er Cru - ‘Les Bousselots’ Domaine Remoriquet	 ’03	 £ 98.00
Vosnes Romanée 1er Cru - ‘Les Beaux Monts’ Domaine D. Rion	 ‘05	 £ 106.00
Chambolle Musigny 1er Cru - Domaine P. Pacalet	  ’07	 £ 126.00
Echézeaux Grand Cru - Domaine C.Clerget	 ’05	 £ 145.00
Clos Vougeot Grand Cru - Domaine D.Rion	 ’01	 £ 162.00
Chambertin Grand Cru - Jean & Jean Louis Trapet	 ’00	 £ 225.00



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.

DEMI BOUTEILLES (37.5 cl)

ROUGE 

Côtes de Castillon - Château La Gasparde	 ’06	 £ 23.00
Crozes Hermitage - Domaine Belle	 ‘08	 £ 25.00
Bandol - Domaine la Suffrène	 ‘06	 £ 30.00
Gigondas - ‘Cuvée Prestige’ Domaine Amadieu	 ’07	 £ 32.00
Chassagne Montrachet - ‘Morgeot’ Jm. Pillot	 ’06	 £ 50.00
St Estèphe - ‘Grand Cru Bourgeois‘ Château Haut Marbuzet	 ’00	 £ 59.00

MAGNUMS

BORDEAUX ROUGES

1er Côtes de Bordeaux - Château de Ricaud	 ‘07	 £ 73.00
Lalande de Pomerol - Château des Annereaux	 ‘04	 £ 105.00
St Emilion Grand Cru - Château Haut Badette	 ’03	 £ 136.00
St Emilion Grand Cru Classé - Château Haut-Sarpe	 ’06	 £ 175.00
Margaux 2e Cru Classé - Château Dufort Vivens (Impérial)	 ’99	 £ 565.00

RHÔNE ROUGES

Côtes du Luberon - ‘Les Griottes’ Château Val Joanis	 ’03	 £ 96.00
Châteauneuf-du-Pape - ‘Les Cadettes’ Château La Nerthe	 ’98	 £390.00

ITALIE ROUGES

Brunello di Montalcino - ‘Tenuto’ Silvio Nardi (Tuscany)	 ’03	 £179.00



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 ROUGES

Italy is the world’s largest wine producer and has been producing wine for export since the days of Greek 
colonization when it was known simply as Oenotria- the land of wine. Italian wine styles differ enormously with 
each region having its own particular indigenous grapes- Sangiovese in Tuscany, Nebbiolo in Piedmont and Nero 
d’Avola in Sicily. Wines like Chianti, Barolo, Amarone and Brunello express the character
of these indigenous grapes.

Primitivo Gioia del Colle Riserva, C. Fatalone (Puglia)	 ‘03	 £ 45.00
Cerasuolo di Vitoria Pythos - AA COS (Sicily)	 ’07	 £ 48.00
Vino Nobile di Montepulciano - Cantine Innocenti (Tuscany)	 ’03/04	 £ 52.00
Chianti Classico Riserva - Casale dello Sparviero (Tuscany)	 ‘06	 £ 54.00
Sud Tirol Blauburgunder - Gottardi (Alto-Adige)	 ’06	 £ 62.00
Fumin Vigne la Tour - Les Cretes (Valle d’Aosta)	 ’05	 £ 68.00
Crognolo - Tenuta Sette Ponti (Tuscany)	 ‘06	 £ 74.00
Barolo - Ascheri (Piemont)	 ’05	 £ 84.00
Amarone Della Valpolicella Classico - Corte Saibante Poggi	 ’05	 £ 86.00
Granato Vigneti delle Dolomiti - Foradori (Trentino)	 ’06	 £ 90.00  
Brunello di Montalcino - Tenuto Silvio Nardi (Tuscany)	 ’04	 £ 96.00
Montepulciano d’Abruzzo - Villa Gemma Masciarelli (Abruzzo)	 ’04	 £106.00
Sagrantino di Montefalco - Paolo Bea (Umbria)	 ’03/04	 £125.00
Montiano - Falesco (Lazio)	 ’97	 £145.00 

VINS DE DESSERTS

Monbazillac - Domaine ‘L’ Ancienne Cure’  (37.5cl)	 ’06	 £ 24.00
Banyuls Rimage - Clos des Paulilles  (50cl)	 ’08	 £ 30.00 
Muscat de Rivesaltes - Domaine Lerys  (50cl)	 NV	 £ 33.00
Côteaux du Layon - ‘St Lambert’ Domaine Ogereau  (75cl)	 ‘09	 £ 38.00
Sauternes - Castelnau de Suduiraut (2e of Suduiraut)  (75cl)	 ’04	 £ 65.00
Gaillac - ‘Vin d’Autan’ Domaine R. Plageoles (50cl)	 ’05	 £ 96.00 
Sauternes 1er Cru Classé Supérieur - Château d’Yquem  (37.5cl)	 ’98	 £ 265.00
Sauternes 1er Cru Classé Supérieur - Château d’Yquem  (75cl)	 ’99	 £ 535.00






