Apihe Hour

MONDAY - FRIDAY - 4PM - 6PM

VEDETT LAGER
Pint
£6
CARAFE
House Red Wine

OR
House White Wine

£15

COCKTAILS
Gin Fizz
Strawberry Daiquiri
Hugo Spritz
All at £9.5

o ndbble... Gneal to share
APERO PLATTER

Cheese, charcuterie, mini Roquefort
saucisson, marinated red drop peppers, foie gras

£30

Ask your waiter to view the full menu

For any allergen requirements please ask your waiter
An optional 12.5% service charge will be added to your bill




ANTOINETTE'S COCKTAILS WINE BY THE GLASS

175ML  450ML

FRENCH CLASSICS Allat12
. . White
BOULVARDIER - Whiskey, campari, red vermouth royal . . .
. . . Maison du Vigneron (Colombard/Ugni Blanc) ‘25 7-5 18
PARIS SOUR - Calvados, fig liqueur, citrus, red wine
5 . . . ¢ 8-
VELVET PEACH - Vodka, triple sec, cranberry, peach L’Ormarine Duc De Morny, Picpoul De Pinet, Languedoc ‘23 5 20
OLIVETTE - Gin, elderflower, dry vermouth Boutinot ‘La Fleur Solitaire’ Cotes-du-Rhdne, Rhone Valley, France ‘2§ 85 20
SUZETTE SPRITZ - Violet liqueur, elderflower, prosecco, rose lemonade Sauvignon de Tourraine - Les Grandes Vignes ‘25 85 21
FRENCH 75 - Gin, Sparkling wine, citrus, bitter Cave Turckheim Riesling Vieilles Vignes, Alsace ‘22 9.5 23
Domaine de Pré Semelé Sancerre, Loire Valley ‘23 14 32
MARCARITAS Allat13 Domaine de la Motte Chablis Premier Cru Beauroy, Burgundy ‘23 14.5 34
CLASSIC - Blanco, triple sec, citrus Domaine G. Saumaize, Pouilly-Fuissé Grande Réserve, AOP Pouilly-Fuissé 23 14.5 36
SPICY - Chilli-infused blanco, triple sec, citrus
GRAPEFRUIT - Blanco, maraschino, grapefruit, citrus Rosé
STRAWBERRY - Hibiscus, blanco, triple sec, strawberry, citrus Gris Marin Camargue ‘25 8 20
PASSION - Chilli-infused blanco, triple sec, passion, citrus L'Apostrophe Rosé Varois, Domaine Les Terres Promises, Provence, France 24 11§ 28.5
Prestige Rosé, Chateau Minuty, Provence, France ‘25 11.5 28.5
NON-ALCOHOLIC Allat8 Aix de Saint-Aix, Provence, France ‘2 12
] ) 3 ) 30
MOULIN ROUGE - Non-alcoholic rum, grenadine, citrus, ginger beer
PEACHY HIGHBALL - Non-alcoholic amaretto, peach, cranberry Red
VIOLETTE SPRITZ - Non-alcoholic gin, violet, elderflower, citrus, rose lemonade Cuvée Jean-Paul (Grenache/Syrah) ‘25 7-5 18
FRENCH 0 - Non-alcoholic gin, citrus, non-alcoholic sparkling wine Boutinot ‘Les Coteaux’ Cotes-du-Rhone, Rhone Valley ‘24 85 21
Clos Bagatelle ‘A I'Origine’, Saint Chinian, Languedoc ‘24 9:5 22
Syrah Terre Natale, Domaine des Vigneaux, Rhone Valley, France ‘24 10 25
Gamay Grolleau Guinguette Rouge IGP Val de Loire, Loire Valley, France ‘25 Served chilled ~ 10-5 26
Vallet Fréres Bourgogne Pinot Noir, Burgundy ‘23 12.5 30
Domaine La Font de Notre Dame Gigondas, Rhone Valley, France ‘23 13 31
Chéteau Milon Saint-Emilion Grand Cru ‘22 13.5 33
Sweet 100ML  500ML
DOMAINE DE GRANGE NEUVE MONBAZILLAC, SOUTH WEST 22 7 32

Lusciously sweet with full-bodied, glossy texture and pronounced flavours of honey-baked
lemon, apricot, peach and apple

MUSCAT DE SAINT JEAN DE MINERVOIS "DOUCE PROVIDENCE", 9.5 44
CLOS DU GRAVILLAS 24

A beautifully balanced, organic sweet wine bursting with fresh exotic fruits, citrus peel, and

white flowers, finished with a crisp, vibrant elegance.

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
Spirits served at 5oml (25ml on request) unless stated otherwise.
Champagne and Traditional method 125ml. Vintages are subject to change.

An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.

For any allergen requirements please ask your waiter
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.



WHITE BY THE BOTTLE

WHITE BY THE BOTTLE

LA LISSE SOIE D'IVOIRE CHENIN BLANC, PAYS, VALLEE DE L'AUDE ‘25
La Lisse Soie d’Ivoire translates as soft ivory silk which invokes the attractive texture of this sensual
Chenin Blanc

DOMAINE DE VEDILHAN SERICA VIOGNIER, LANGUEDOC '25
Flavourful yet delicate with apricot, peach and a honeyed texture

L'ORMARINE Duc DE MORNY, PICPOUL DE PINET, LANGUEDOC ‘25
Slightly perfumed, ripe melon fruit on the nose. The palate is weighty and ripe but remains fresh
and saline.

BOUTINOT ‘LA FLEUR SOLITAIRE COTES-DU-RHONE, RHONE VALLEY '25

Proper white Cotes du Rhone; fresh, medium-bodied, vinous.The nose is pretty and delicate, just
hints of hedgerow flowers. The flavours are nuanced and refined rather than overt

SAUVIGNON DE TOURRAINE, LES GRANDES VIGNES, LOIRE VALLEY 25
Aromas of green apple, citrus and hints of grass. This light-bodied, vibrantly acidic white enjoys
refreshing flavours and distinctive notes of asparagus and elderflower, and a touch of minerality

CAVE TURCKHEIM RIESLING VIEILLES VIGNES, ALSACE ‘22
From over 30 year old vines - rich and concentrated whilst remaining dry and racy

LES BARDETS VDF BLANC, TERROIRS PROJECT
& CAVES DE LABASTIDE-DE-LEVIS, SOUTH-WEST FRANCE 23

A crisp, easy-drinking Southwestern white with bright citrus notes, green apple freshness, and a
clean, uplifting finish.

JEAN-LUC COLOMBO COTES-DU-RHONE LA REDONNE '24
Pale yellow with golden glints. Crisp and very well balanced on the palate

CHATEAU LERMITE, CUVEE SAINTE-CECILE, COSTIERES DE NiMES, 23
A Tasty, fruity and fresh wine from the Rhone

GEWURZTRAMINER, SABLES ET GALETS, 23
A pretty expression of Alsatian Gewurztraminer - clean and perfectly poised

LUPIN ROUSSET DE SAVOIE FRANGY ‘23

The flavours are reminiscent of pear, gingerbread, spice and honey with a touch of nougat and the
mouthfeel is soft, mellow and off dry

CLOS DE L'EGLISE MACON CHARNAY, BURGUNDY ‘24
Full-bodied and creamy with delicate stone fruit flavours, toasted hazelnut and vanilla

DOMAINE DE LA MOTTE PETIT CHABLIS ‘24

With rich fruit, this Petit Chablis has remarkable elegance and finesse, far superior than the name
‘Petit’ might suggest

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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DOMAINE DE PRE SEMELE SANCERRE MAINBRE, LOIRE VALLEY ‘25
Crisp and lively with classic Sauvignon Blanc character, flavours of grapefruit, lime zest, tarragon and chalky
minerality

DOMAINE BOUCHIE-CHATELLIER POUILLY-FUME 'PREMIER MILLESIME '22
The top cuvée from Bouchié-Chatellier sourced from selected grapes grown on an outcrop of silex soil.

DOMAINE DE LA MOTTE CHABLIS PREMIER CRU BEAUROY, BURGUNDY 23

Elegant and mineral with aromas and flavours of green apple, sea spray, lemon and a flinty finish-

DOMAINE SAINTE BARBE, VIRE-CLESSE 'CHAZELLES, BURGUNDY 23
40-80 year old Chardonnay vines grow in a natural bowl which traps sunlight and gives their ripening a boost.

SAINT PERAY 'LA BELLE DE MAI, DOMAINE JEAN-LUC COLOMBO ‘22
40-80 year old Chardonnay vines grow in a natural bowl which traps sunlight and gives their ripening a boost.

DOMAINE DESIRE PETIT, SAVAGNIN 'L'ESSENCIEL, ARBOIS-PUPILLIN 22

With aromas of citrus oils and subtle notes from the wood it has matured in, this has minerality and a marked
hazelnut character - long and elegant with a very slight hint of liquorice on the finish

DOMAINE BERTHELEMOT BOURGOGNE BLANC ‘LES PARTIES 24
Far grander than its humble appellation might suggest.

DOMAINE G. SAUMAIZE, AOP POUILLY-FUISSE GRANDE RESERVE 23
Fine, full-bodied white Burgundy

DOMAINE FEUILLAT-JUILLOT, MONTAGNY 1ER CRU BURGUNDY 23

Elegant, beautifully balanced Montagny made by Frangoise Feuillat-Juillot. An expressive nose of delicate
yellow fruits with a touch of honey. The palate is precise, supple and savoury minera

DOMAINE DE MONTEILLET,PETIT VIOGNER PAYS DES COLLINES RHODANIENNES 23
A good an example of Viognier as you’ll find outside of Condrieu. Complex and superbly balanced.

DOMAINE FEUILLAT-JUILLOT, MONTAGNY 1ER CRU BURGUNDY 23

Elegant, beautifully balanced Montagny made by Francoise Feuillat-Juillot. An expressive nose of delicate yellow
fruits with a touch of honey. The palate 1s precise, supple and savoury.

DOMAINE DE MONTEILLET,PETIT VIOGNER PAYS DES COLLINES RHODANIENNES 23
A good an example of Viognier as you'll find outside of Condrieu. Complex and superbly balanced.

CAVE DE TAIN SAINT JOSEPH TERRE D'IVOIRE 18
Old vine Marsanne from steep granite slopes on the edge of the Massif Central.

VALLET FRERES AUXEY-DURESSES, BURGUNDY ‘23
With aromas of fresh almonds and earthy blossom, this wine is very supple and nicely balanced with good
length. Complex and fine, this wine has a great following and will benefit from decanting before serving.

DOMAINE CHANTE CIGALE ‘EXTRAIT, CHATEAUNEUF DU PAPE, RHONE VALLEY, FRANCE 23

Flavours of peaches and dulche de leche are overlaid with creamy, spicy oak. The style is unctuous and
textured great with food.

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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WHITE BY THE BOTTLE

VALLET FRERES AUXEY-DURESSES, BURGUNDY 23

With aromas of fresh almonds and earthy blossom, this wine is very supple and nicely balanced with
good length. Complex and fine, this wine has a great following and will benefit from decanting before
serving.

VALLET FRERES MEURSAULT, BURGUNDY ‘24
This has a wonderful creaminess on the nose and the palate is well-rounded, poised and elegant
with a classic balance between richness and acidity and complex savoury character.

DOMAINE DU MONTEILLET, CONDRIEU ‘LES GRANDES CHAILLEES' RHONE
VALLEY, FRANCE 23

Essence of Viognier, elegant, delicately perfumed, fresh and mineral with layers of flavour and
complexity.

PULIGNY MONTRACHET, 1ER CRU LA GARENNE, DOMAINE LARUE 22
Light intensity on the nose with baked apple, spice, a touch of fudge or caramel. Dry, light bodied,
open, fresh acidity, finishes with a really fresh grip of minerality.

DOMAINE COFINET-DUVERNEY CHASSAGNE MONTRACHET BLANCHOTS
DEsSsous 23

On the nose, honey and herbal notes such as mint or thyme. On the palate, apple, pear, and tropical
fruits notes.

CHANSON CORTON VERGENNES GRAND CRU 17

Pale gold color with emerald tinges. Floral fragrances mixed with intense aromas of white and yellow
orchard fruit with a hint of minerality.

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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ROSE BY THE BOTTLE

750ML
GRIS MARIN CAMARGUE 25 32
A Delicate and mineral with subtle notes of fleshy peach
BASTIDE DES DEUX LUNES COTE DE PROVENCE '24 41
A rosé to enjoy on summer evenings
L'APOSTROPHE ROSE VAROIS, DOMAINE LES TERRES PROMISES, PROVENCE, 46
FRANCE 24
A wonderfully crisp, organic Provence rosé with vibrant red berry notes and a clean, mineral
finish.
PRESTIGE ROSE, CHATEAU MINUTY, PROVENCE, FRANCE 25 46
This fresh Cotes de Provence rosé bursts with vibrant exotic fruits, delivering a complex, crisp, and
subtly saline finish.
AIX DE SAINT-AIX, AIX EN PROVENCE '25 48
Fragrant and well balanced, salmon pink in colour the nose is fresh and fragrant,
delicate yet youthful and offers classy notes of watermelon, strawberries and flowers.
RIMAURESQ CRU CLASSE, COTE DE PROVENCE '25 49
The palate is finely balanced; quite savoury spicy red fruit is accented with bright acidity, nice
weight and a cleansing, sapid long finish
DOMAINE LAFRAN VEYROLLES ORGANIC, BANDOL '24 ORGANIC 51
Complex style of rosé with layers of red berry fruit, dried herbs, orange peel and refreshing acidity
GALOUPET, G DE GALOUPET, COTE DE PROVENCE, FRANCE '22 54
Crafted from organic Provence grapes, this pale pink rosé blends five varieties to deliver a
perfectly balanced, fresh, and indulgent taste of the Mediterranean.

ORANGE BY THE BOTTLE

750ML
SAINT CYRGUES VDF "SALAMANDRE” ORANGE, TERROIRS PROJECT 36
& CHATEAU SAINT-CYRGUES, RHONE VALLEY, FRANCE 25
A vibrant organic orange wine with enticing aromas of dried apricot, citrus peel, and gentle spice,
balanced by a textured, refreshing finish.
GRAVILLAS A FLEUR DE PEAU, MINERVOIS 21 ORGANIC 6
White flowers, citrus, muscat and fresh tannins 2

NON-ALCOHOLIC SPARKLING
1/2 BOTTLE

NV LE BLANC FRENCH BLOSSOM, FRANCE 32
Avibrant, alcohol-free French sparkling wine featuring delicate floral notes, crisp green
apple, and a refreshing, elegant effervescence.
NV LE ROSE FRENCH BLOSSOM, FRANCE 36

A beautifully balanced non-alcoholic sparkling rosé, offering delicate aromas of wild
berries, subtle floral notes, and a crisp, refreshing finish.

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.



SPARKLING

SPARKLING

125ML
LE DoLCI COLLINE PROSECCO SPUMANTE NV, VENETO, ITALY 1
Dry, crisp and refreshing with notes of green apple, pear and lemon.
AYALA BRUT MAJEUR 14.5

Light gold in colour, with a delicate mousse. The nose unveils expressive notes of citrus,
florals and white fruits.

CHAMPAGNE BOLLINGER CUVEE SPECIAL
A golden colour with a beautifully fine mousse. The nose is aromatic and complex with ripe fruit
and spicy aromas.

CREMANT DE LOIRE LANGLOIS CHATEAU
Fine elegant bubbles with peach and grapefruit with immense freshness.

L'ORMARINE EXTRA BRUT, METHODE TRADITIONNELLE '20
With a delicately spiced, fruity nose, this wine has fresh, green apple fruit and is nicely rounded,
with plenty of texture and ripe lemon acidity.

CHAMPAGNE RUINART BRUT 17
A shimmering yellow colour with golden hues. The nose is delicate and fruity displaying

dominant aromas of fresh white pear and dry fruits such as hazelnuts and almonds,

followed by white flower notes.

AYALA BRUT MAJEUR ROSE
Carefully crafted from half Chardonnay grapes, with 40 percent Pinot Noir and the remainder
Meunier. Pale pink and delicate.

LAURENT PERRIER BRUT
Light, fresh and floral with nuances of white fruits, brioche and zesty acidity.

DEUTZ BRUT CLASSIC
A well-balanced wine from Champagne Deutz, Brut Classic has a sweet, fruity character.
The palate offers notes of marzipan, ripe berries and buttery toast.

CHAMPAGNE LAURENT PERRIER ROSE

Made from 100% Pinot Noir, this iconic Champagne is the benchmark for truly great rosé
Champagnes. Bright, salmon pink colour gives way to a nose of soft red fruits such as
strawberry, raspberries and black cherries. Similar, red berry fruits on the palate lead to a supple
round finish with great length.

CHAMPAGNE RUINART BLANC DE BLANC
A supple, harmonious attack on the palate, firm but rounded. A voluptuous texture and vinosity
that is not excessive, supported by excellent freshness. A very refreshing mineral finish

NV RUINART ROSE, CHAMPAGNE, FRANCE
A delicate and vibrant Rosé Champagne, offering an elegant bouquet of fresh wild berries,
subtle spice, and Ruinart's signature refined finish.

PoL ROGER BRUT 2013
The Brut Vintage 2013 is tightly knit on the nose with notes of lemon peel, grapefruit and white

flowers
Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .

An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.

59

HALF BOTTLE

37

66

95

40

45

78

8o

89

89

140

175

160

180

DOM PERIGNON, CHAMPAGNE, FRANCE 2017
Aniconic vintage Champagne defined by rich harmony and precision, balancing notes of ripe
stone fruit, subtle brioche, and a silkily structured finish.

NV KRUG GRANDE CUVEE 173EME EDITION, CHAMPAGNE, FRANCE
An exceptionally complex and prestigious Champagne, harmonizing vibrant citrus, toasted
brioche, and dried fruit with Krug's signature depth and refined elegance.

BOLLINGER R.D 2008

Layers of hazelnut, pastry and citrus peel on the nose open up on the palate supported by
the fine bead of bubbles and refreshing extra brut style. A long, complex toasted almond
and honeyed apricot finish is persistent, highlighting the quality of this wine.

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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RED BY THE BOTTLE

RED BY THE BOTTLE

LA PERDRIX SOLITAIRE MALBEC, LANGUEDOC 24
Rich and robust with flavours of ripe black cherry, liqurice and baking spices

BOUTINOT LES COTEAUX COTES-DU-RHONE, RHONE VALLEY 24
Lovely richness with sun-ripened fruit flavours, cherry, blackberry and herbs de Provence

CICADA ROUGE BY CHANTE CIGALE, PAYS DE MEDITERRANEE ‘24
A full body and lively wine, fruit-forward red from the Southern Rhéne.

CLOS BAGATELLE ‘A LORIGINE, SAINT CHINIAN, LANGUEDOC ‘24
Equal measures of Grenache, Syrah, Carignan and a dash of Mouvedre

SOLAS PINOT NoIR PAYs D'OC 23
Well balanced medium body with light, bright berry flavours

OLLIEUX ROMANIS PT FANTET HIPPOLYTE 24 ORGANIC
On the nose there are notes of thyme, rosemary and black cherry with a hint of woody spice

CROS MARCILLAC LO SANG DEL PAIS, AVEYRON 23

Red in the glass with purple hues, the nose is fresh with notes of red fruits and spices dominated by
blackcurrant and pepper ry red from the deep of south of France

SYRAH TERRE NATALE, DOMAINE DES VIGNEAUX, RHONE VALLEY, FRANCE ‘24
An elegant, organic Rhone Syrah brimming with ripe dark berries, subtle peppery spice, and a smooth,
velvety finish.

CHATEAU DE LUC CORBIERES, LANGUEDOC ORGANIC 23
A Concentrated and savoury red from the deep of south of France

DOMAINE DE LA CHAPELLE CHIROUBLES, BIZOT CUVEE SB 22

Red berries, lilac and cherry make for a very pretty bouquet, leading into a fresh and juicy palate with wild
strawberry and cranberry notes supported by bright acidity.

GAMAY GROLLEAU GUINGUETTE ROUGE IGP VAL DE LOIRE, LOIRE FRANCE, 25
Alight, joyful Loire Valley red bursting with juicy red fruits and a fresh, crunchy finish.
Perfectly served slightly chilled.

DOMAINE DE LATHEVALLE MORGON ‘LES CHARMES" BEAUJOLAIS 19

Deep red colour with cherry compote infused with star anise on the nose. The concentrated palate is
serious and densely fruity. well structured tannins suggest good ageing potential

BOUTINOT LA COTE SAUVAGE CAIRANNE, RHONE VALLEY 22
Full-flavoured and complex with the typical freshness and elegance coming from our
hillside vineyards. Layers of fruit are interwoven and underpinned by a plush texture
and supple tannins which propel the scents and flavours of peppery red and black fruits
to a vibrant, expressive finish

CHEVALERIE BOURGUEIL FRANCO DE PORC BIO ORGANIC ‘21

Purple-red colour, appealing nose of sloes, redcurrants and red pepper, firm in the mouth with cherry-
bright acidity and earthy-peppery notes

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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DOMAINE DU MONTEILLET 'LA SYRAH A PAPA’, PAYS DES COLLINES
RHODANIENNES 23

Classic smoky peppery notes on the nose with lush, red fruit on the palate. Robust yet balanced, this
is a stunning mouthful of youthful Syrah from Rhone

CHATEAU CALVIMONT GRAVES, BORDEAUX 20
Powerful blend of Cabernet and Merlot with great structure, ripe tannins and flavours of black
currant, plum, fig and herbal undertones

VALLET FRERES BOURGOGNE PINOT NOIR, BURGUNDY 23
Classic Burgundy Pinot Noir, balanced and elegant

CHATEAU FABRES GASPARET CORBIERES-BOUTENAC ORGANIC 22
One of Languedoc finest cru, it is a top class organic wine with concentrated old Carignan vines

LES CRUS DU SUD GIGONDAS, RHONE VALLEY, FRANCE 23
Delicious intense fruit - glorious Gigondas.

CHATEAU MILON SAINT-EMILION GRAND CRU '22

Pretty with lovely fruit aromas of damsons and a hint of strawberry. Nicely balanced structure with
good concentration and depth which carries through to the long finish. A classic and delicious Saint-
Emilion - well made and elegant.

CHATEAU PINAERAIE ‘CUVEE AUTHENTIQUE, CAHORS '22
This wine expresses the almost tender notes of Malbec as well as rich, milky fudge notes from ageing
in oak. Rural, complex and complete a delicious wine.

DOMAINE ROBLIN SANCERRE ROUGE ‘'TERRE BLANCHE', LOIRE VALLEY 23
Gentle tannins and soft red berry fruit flavours characterise this fresh Pinot Noir. There is plenty of
structure from fresh acidity and tannins with underlying subtle spicy oak.

DOMAINE CHANSON MARANGE 1ER CRU LE FUSSIERE 17
Fresh and balanced attack, quality tannins, long and spicy finish

CHATEAU LALANDE, ST JULIEN 22
A wine that possesses all the richness and power that you should expect from a classed St Julien
estate but at half the price. Textbook pencil lead, tea chest nose with a well structured palate of
intense cassis fruit and fine grained tannins.

DOMAIN CHANTE CIGALE, CHATEAUNEUF-DU-PAPE 23
This is a traditional Chiteauneuf-du-Pape with a peppery, leathery nose. The palate is dry with
spices, more pepper and a hint of vanilla before a delicious, firm finish.

COUTELIN MERVILLE ST ESTEPHE '14
Typically earthy Saint-Estephe displaying primary notes of beetroot, mulberry and stewed plum with
secondary aromas of leather and tobacco. Plenty of grippy tannin.

CHATEAU MAUCOIL CHATEAUNEUF DU PAPE TRADITION ORGANIC 23
A distinctive, intense and organic Chateauneuf-du-Pape, rich and concentrated yet with lovely
balance and great elegance

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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RED BY THE BOTTLE

SWEET WINES

CHATEAU MAUCOIL CHATEAUNEUF DU PAPE TRADITION ORGANIC '23
A distinctive, intense and organic Chateauneuf-du-Pape, rich and concentrated yet with lovely
balance and great elegance

CHANSON COTE DE BEAUNE VILLAGES 22
Bright ruby. Delicate fragrances of peony mixed with intense aromas of ripe red fruit on a hint of
spices.

DOMAINE CHANTE CIGALE ‘EXTRAIT, CHATEAUNEUF DU PAPE, RHONE VALLEY 23
Flavours of peaches and dulche de leche are overlaid with creamy, spicy oak. The style is unctuous
and textured great with food.

CHANSON MONTHELIE CLOS GAUTHEY 1ER CRU 19
Bright ruby colour. Intense aromas of ripe red berries and spices on a hint of vanilla.

VALLET FRERES GEVREY-CHAMBERTAIN BURGUNDY 18
This Pinot Noir displays characters of cherry alongside rustic notes that express the terroir. An
inviting ‘drink me now’ nose which is gently spicy, lightly perfumed, layered tones .

CHATEAU PAVEIL DE LUZE MARGAUX 18
Soft, supple, feminine and delicate. Tremendous purity of fruit, a creaminess envelopes the palate
before flavours of blackberries, vanilla, oak and mint develop, and a smooth, complex finish.

CHATEAU CANTEMERLE HAUT MEDOC 5EME CRU CLASSE 15
This Left Bank Cabernet Sauvignon-based blend has a wealth of sleek blueberry and dark cherry
fruit over a background of silky tanninsy

CHATEAU GRAND PUY LACOSTE, PAUILLAC 13
Classically structured with powerful tannins, dense blackcurrants with its hallmark aroma of forest
floor.

CLOS 56 POMEROL BORDEAUX 20
Old Vine merlot from a tiny parcel in the heart of Pommerol. It is inky black with intense, super ripe
sweet fruit. Concentrated, rich and classy-

CHATEAU LANGOA-BARTON ST JULIEN'12 3EME CRU CLASSE
Fruity, short and narrowly constructed, the 2012 Langoa Barton displays a deep ruby/plum/purple
color, fresh acids, sweet tannins and less weight, muscle and power than usual.

BARROCHE PURE CHATEAUNEUF DU PAPE 20

‘Pure’ is a specific cuvée from Domaine la Barroche, produced almost entirely with Grenache. The
vines are over 100 years old and planted in the sandy soils near Chateau Rayas. The wine has a
remarkable minerality and saltiness, while the palate feels smooth and refined, giving the impression
of weightlessness

DOMAINE GAMBERT DE LOCHE HERMITAGE CAVE DE TAIN 15

Heady notes of milk chocolate, smoke and black pepper seep into luscious blackberry and mulberry
flavors in this wine. A voluptuous, glossy Syrah, it’s edged by ripe, fine-grained tannins and fresh
acidity. One of the best vintage.

VALLET FRERES, CHARMES CHAMBERTIN GRAND CRU 1994

VALLET FRERES, CHARMES CHAMBERTIN GRAND CRU 2000

Wines by the glass served at 175ml (125ml on request) unless stated otherwise.
Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .

An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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Sweet
DOMAINE DE GRANGE NEUVE MONBAZILLAC, SOUTH WEST '22 BrL50cL 32
Lusciously sweet with full-bodied, glossy texture and pronounced flavours of honey-baked lemon, apricot,
peach and apple
MUSCAT DE SAINT JEAN DE MINERVOIS ‘DOUCE PROVIDENCE’, 44
CLOS DU GRAVILLAS 24 BrL 50cL
A beautifully balanced, organic sweet wine bursting with fresh exotic fruits, citrus peel, and white flowers,
finished with a crisp, vibrant elegance.
BRUMAIRE PACHERENC DU VIC BILH MOELLEUX, ALAIN BRUMONT, '12 B1L 50cL 59
A real treat for the palate and a great way to finish a nice dinner. Petit Manseng and Petit Courbu grapes

PARTY BOTTLES

MAGNUM

CHAMPAGNE
Champagne Ayala Brut Majeur 120
WHITE WINE
Muscadet 'Garance', Pierre-Marie & Marie Luneau ‘22 75
Domaine de la Motte Chablis Vieilles Vignes ‘22 98
ROSE WINE JEROBOAM
AIX de Saint-Aix, Aix en Provence ‘2§ 82 150
Rimauresq Cru Classe ‘17 8s 160
RED WINE
Boutinot ‘La Cote Sauvage’, Cairanne ‘21 75
Vieilles Vignes, Domaine du Cros Marcillac ‘19 88
Chateau Du Cédre Cahors ‘18 95
Clos de la Cure, Saint-Emilion Grand Cru Bordeaux ‘19 100
Cuvée Des Sommeliers Chateauneuf Du Pape ‘17 130
Chéteau Maucoil Chateauneuf du Pape ‘09 175
Saint Joseph Clos des Cessieux ‘23 230

Champagne and Traditional method 125ml.
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.



DIGESTIFS

Cognac Hine VSOP Rare

Cognac AE Dor XO Fine Champagne

Delamain XO (from double magnum)

Calvados Pere Magloire VSOP

Calvados Christian Drouin VSOP

Eaux de vie de Calvados 30&40

G.Miclo Poire William

Baron de Sigognac Bas Armagnac 10 yo

Louis Roque La Vieille Prune Eau De Vie

Armagnac Darroze Les Grands Assemblages 8yo / 12yo

Yellow Chartreuse / Green Chartreuse
Absinthe La fee Parisienne

Grand Marnier
Cointreau / Benedictine

Amaretto Disaronno
Menthe Pastille Giffard, Bailey's, Jagermeister

Spirits served at 5oml (25ml on request) unless stated otherwise
For any allergen requirements please ask your waiter .
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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SPIRITS

VODKA

Absolut

Fair Quinoa Vodka
Grey Goose

TEQUILA

Tequila Ocho Blanco, Tequila Ocho Reposado
Tequila Olmeca Silver

Montelobos Mezcal

Patron Silver

Patron Anejo

WHISKIES

Famous Grouse, Jameson, Jack Daniels
Maker's Mark

Jack Daniel's Single Barrel
Woodford Reserve

Teeling Small Batch Whiskey
Johnnie Walker Black label
Balvenie 12 yo

Auchentoshan Three wood
Talisker 10 yo

Dalmore 12 yo

RUM

Havana Club 3yo
Plantation white 3 stars
Trois Rivieres white
Kraken Spiced Rum
Fair Belize syo
Plantation Barbados §yo

GIN

Served with FeverTree Indian Tonic
Beefeater

G'Vine Floraison

Anae by Bollinger

Hendricks

Fair Juniper Gin

Audemus Pepper Pink
G'Vine Nouaison

Spirits served at soml (25ml on request) unless stated otherwise.
For any allergen requirements please ask your waiter
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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DRINKS

SOFT DRINKS

Perrier 33cl

Evian, San Pellegrino 75cl
Coke, Orangina
HARTRIDGES Lemonade
Ginger Beer

Cranberry Juice

Apple Juice

Orange & Passion fruit Juice
Freshly squeezed Orange Juice

Saicho Sparkling Tea
Jasmine - Darjeeling - Hojicha

TEAS & HERBAL INFUSIONS

English breakfast - Earl grey - Morrocan Mint

MARIAGE FRERES TEAS

French breakfast - Marco polo-black tea - Darjeeling - Milky blue
- Jasmin tea - Thé a 'opera - Rooibos-bourbon - Chamomile - Verbena

COFFEES

Espresso

Double espresso
Espresso macchiato
Americano
Cappuccino

Latte

Flat white

Mocha

Chai Latte

Hot chocolate

EXTRAS

Extra coffee shot

Almond milk, oat milk, whipped cream, honey, syrup, decaf

Monin Syrup: gingerbread, caramel, vanilla, hazelnut

For any allergen requirements please ask your waiter
An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.
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