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Champagne

Brut

Moét & Chandon Brut Impérial NV
Bollinger Special Cuvée Brut NV
Veuve Clicquot Yellow Label Brut NV

Rosé
Moét & Chandon Rosé Impérial NV

Laurent-Perrier Cuvée Rosé Brut NV

Prestige Cuvée

Dom Pérignon Brut Vintage 2009
Krug Grande Cuvée Brut

Louis Roederer Cristal 2009

Sparkling Wine
Prosecco Extra Dry, Fantinel NV

Cava Extra Brut Imperial,
Villa Conchi 2010/11

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
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Wines
White

Veramonte (Chardonnay)
Casablanca Valley, Chile 2017/18

Fantinel ‘Borgo Tesis’ (Pinot Grigio)
Grave del Friuli, Italy 2018

Durbanville Hills (Chenin Blanc)
Cape Town, South Africa 2017

St Roch Vieilles Vignes
(Grenache Blanc, Roussanne)
Cétes du Roussillon, France 2017

Te Kairanga (Riesling)
Martinborough, New Zealand 2016

Left Field, Te Awa (Sauvignon Blanc)
Nelson, New Zealand 2017

La Marimorena, Casa Rojo (Albarifio)
Rias Baixas, Spain 2017

Gavi di Gavi, Toledana,
Domini Villa Lanata (Cortese)
Piemonte, Italy 2017

Sancerre, La Graveliére,
Joseph Mellot (Sauvignon Blanc)
Loire, France 2017

Fransola, Torres (Sauvignon Blanc)
Penedeés, Spain 2016

Chablis 1er Cru Fourchaume,
Lamblin & Fils (Chardonnay)
Burgundy, France 2016

Pouilly-Fumé, de Ladoucette
(Sauvignon Blanc) Chateau du Nozet,
Loire, France 2017

Rosé

Veramonte Rosé (Syrah)
Casablanca, Chile 2018

Sancerre Rosé, Le Rabault,
Joseph Mellot (Pinot Noir)
Loire Valley, France 2017
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Our vintages may vary and if so, a suitable alternative will be recommended. A discretionary service charge of 8% will be added to your bill.

All prices are inclusive of VAT.

Red

Veramonte (Carmenére)
Colchagua Valley, Chile 2017/18

Elevé (Pinot Noir)
Roussillon, France 2018

Cabaletta, Tenute Fiorebelli
(Corvina, Rondinella, Cabernet Sauvignon)
Veneto, Italy 2015/16

Valdubén Roble (Tempranillo)
Ribera del Duero, Spain 2017

Max Reserva, Errazuriz
(Cabernet Sauvignon)
Aconcagua Valley, Chile 2016/17

Barrel Selection,
Bodegas Salentein (Malbec)
Uco Valley, Mendoza, Argentina 2016/17

Barbera d'Alba, Enrico Serafino
(Barbera) Piemonte, Italy 2015

Chianti Classico Riserva,
Castello Vicchiomaggio, (Sangiovese)
Tuscany, Italy 2015

Fleurie, Chateau de Fleurie,
Domaine Loron (Gamay)
Beaujolais, France 2016

Runholder, Te Kairanga (Pinot Noir)
Martinborough, New Zealand 2016

Chateau Boutisse, Grand Cru
(Merlot, Cabernet Sauvignon,
Cabernet Franc)

Saint-Emilion, Bordeaux, France 2014

Chéateau Musar
(Cabernet Sauvignon, Cinsault, Carignan)
Bekaa Valley Lebanon 2011

Chateauneuf-du-Pape, Bois de Pied Redal, Ogier

(Grenache, Syrah, Carignan)
Rhéne, France 2016

Résonance (Pinot Noir)
Oregon, USA 2013

Chéateau Durfort-Vivens

2éme Cru Classé

(Cabernet Sauvignon, Merlot)
Margaux, Bordeaux, France 2015
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Dessert Wine

Floralis Moscatel Oro, Torres 50cl
(Moscatel) Catalunya, Spain NV

Cypres de Climens (Sémillon) 37.5¢l
Barsac, Bordeaux, France 2013

Port
Graham’s LBV
Graham'’s 10 Year Old Tawny
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Our Sake Selection

Sparkling Sake 300ml

Mio

Refreshing, delicate and fruity with
moderate acidity and a hint of
vanilla and blackberry.

Honjozo Genshu 720ml

Akashi Tai

A full-bodied sake with a woody
aroma and rich creamy texture.

Junmai Yamahai 720ml

Yamato Shizuku

Notes of marzipan, nuts and koji on

the nose. This is a fruity but elegant sake
with delicate minerality.

Ginjo 720ml

Azure

A smooth sake with a clean finish.

Made with the purest natural spring water.

Junmai Ginjo 720ml

CEL-24

Fresh aromas of apple and grapes.
Rich flavours of pineapple, banana and
pear on the palate with notes of citrus.

Daiginjo 720ml
Dassai 23
Aroma of melon and peach on the nose.

Dried pineapple, pear and chestnuts on the

palate with smooth and velvety texture.

Daiginjo Genshu 720ml

Akashi Tai

A full-bodied sake with flavours of white
flowers and honey with hints of spice.

Junmai Daiginjo 720ml|

Nizawa Atago No Sakura

Soft, clean and delicate sake with a touch
of tropical fruit.

Shiraume Umeshu 500ml
Akashi Tai
A rich, plum-infused sake with raisin and

a hint of marzipan, balanced with a light acidity.

Yuzu Sake 500ml

Nakajima Shiroku

A clean, tart junmai full of the flavour of
yuzu Japanese citrus fruits.

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
Our vintages may vary and if so, a suitable alternative will be recommended. A discretionary service charge of 8% will be added to your bill.

All prices are inclusive of VAT.
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Our Spirit Selection

Also available in 25ml measures

Vodka

Skyy

Ciroc
Belvedere
Grey Goose
Nikka Coffey
Gin
Bombay Sapphire
Tanqueray
Sipsmith
Hendrick’s
Tanqueray 10

Rum

Havana 3 year

El Dorado 3 year
Havana 7 year
Diplomaético Exclusiva

Gosling's Family Reserve

Japanese Whisky
Single Grain

Suntory Chita

Nikka Coffey

Single Malt
Yamazaki Distiller's Reserve
Hakushu Distiller’s Reserve

Yamazaki 12 year

Blended

Suntory Toki

Nikka from the Barrel
The Nikka 12 year old
Hibiki 17 year

75
9.5
9.5
10
12

75

8.75
9.5
14

7.5

8.75
10
12

10.5
12

11
11.5
15

9.5
12
16
22

Scotch Whisky

Single Malt

Glenfiddich 12 year
Glenlivet Founder's Reserve
Dalwhinnie 15 year

Talisker 10 year

Laphroaig 10 year
Lagavulin 16 year

Glenlivet 18 year

Blended

Chivas Regal 12 year
Johnnie Walker Black Label
Chivas Regal 18 year

American Whiskey
Jack Daniel’s

Maker’s Mark

Bulleit Rye

Tequila
Blanco
Ocho

Cognac

Courvoisier 3 star
Hennessy XO
Liqueurs / Digestifs
Disaronno Amaretto
Baileys

Tia Maria

Sambuca

Kahlta

50ml
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Soft

Acqua Panna still water 4.95
S.Pellegrino sparkling water 4.95
Fresh orange juice 3.50
Fresh apple juice 3.50
Fresh grapefruit juice 3.50
Cranberry juice 3.50
Tomato juice 3.50
Coke 3.50
Diet Coke 3.50
Fever-Tree lemonade 3.50
Fever-Tree tonic 3.50
Fever-Tree naturally light tonic 3.50
Fever-Tree aromatic tonic 3.50
Fever-Tree ginger ale 3.50
Beer

Kirin Ichiban 5.25
Asahi Super Dry 5.25
Modelo Especial 5.25

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
Our vintages may vary and if so, a suitable alternative will be recommended. A discretionary service charge of 8% will be added to your bill.
All prices are inclusive of VAT.



