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Wines and Champagnes Served by the Glass Front Page 

Bottles and Magnums of Champagne Second to Fourth Page 

Selections of the Sommelier Fifth Page 

Magnums 1 

Alsace White 2 

Roussillon and Languedoc White 2 

Provence and Corsica 3 

Bordeaux White and South West White 3 

Savoie and Jura White 3 

Rhône Valley White 3 - 4 

Loire Valley White 4 

Burgundy White 5 - 7 

Burgundy Red 8 - 10 

Rhône Valley Red 11 

Languedoc and Roussillon Red 12 

South west, Loire valley, Provence and Savoie Red 13 

Bordeaux Red 14 - 19 

Germany 20 

Austria 21 

Spain 22 

Portugal, Hungary, Luxembourg, Slovenia, Greece 23 

Italy 24 - 26 

Australia and New Zealand 27 - 28 

South Africa 29 

South, North America 30 - 31 

Sweet Wines 32 - 34 

Port 35 

Half bottles  36 

VAT at 17.5% is included on all wines.  

Bottle sizes are 75cl, halves 37.5cl and magnums 150cl. Some vintages may not be available. 

 
To supplement our wines by the glass we also have a list of half and 50cl bottles on page 36. 

 



 

 

 Champagne  125ml Glass Bottle 

2306 Ayala, Brut Majeur N.V. 12.50 52.00 49.00 

2349 François Hémart, Grand cru, Rosé N.V. 15.00 70.00  70.00 

2405 Bollinger, La Grande Année 1999 24.00 125.00 120.00 

 White wine 175ml Glass Bottle 

158  Château Bauduc, Bordeaux blanc, France 2007   5.50 22.00 

8017  Grüner Veltliner, “Gmork”, Anton Bauer, Donauland, Austria 2006   7.00 33.00 

124  Pinot Gris Brandhof, Domaine Rémy Gresser, France 2006   8.50 40.00 

8018  Domaine de la Courteliere, Vin de pays Charentais, France 2006 10.50 45.00 

222  Bourgogne, “La Tufera”, Etienne Sauzet 2004 12.50 50.00 

 Rosé  wine 

8020  “Cuvée Faustine”, Ajaccio, Domaine Comte Abbatucci 2007 10.50 45.00 

 Red wine 
8022  Cahors, “Le Combal”, France  2002   6.50 30.00 

478  Baux de Provence, Domaine Henri Milan, France 2004   8.00 33.00   

8029  Côteaux du Languedoc “Emotion Occitane”, Mas de l’Ecriture  2004   9.00 40.00 

598 Maranges “Sur le Chêne”, Domaine Chevrot, France 2005 10.50 50.00 

8030  Château de Lamarque, Cru Bourgeois, Haut-Médoc, France 1999 13.00 60.00 

 Sweet wine   125ml Glass Bottle 

34 Coteaux du Layon Saint Lambert, Domaine Ogereau, France 2005   6.00 35.00 

8034 Maury, Domaine Mas Amiel, France 2006   8.50 50.00 

8039 Pineau des Charentes rosé, François 1er, France NV 10.00 60.00 

8043 Jurançon, “cuvée de Marie-Kattalin”, dom. de Souch, France 2004 12.00 72.00 

8046 Vin de Constance, Klein Constantia, South Africa 2002 16.50 95.00 

 Sherry   125ml Glass bottle 

2145 Fino Dry, Bodegas Rey Fernando de Castilla                    NV 6.00 35.00 

2223 Amontillado, Bodegas Rey Fernando de Castilla            50cl NV 12.00 48.00 

8052 PX, Bodegas Rey Fernando de Castilla                             50cl NV 12.00 48.00 
CHAMPAGNES 

 

2306 Ayala, Brut Majeur  NV    52.00 

2451 La Perle d’Ayala, Blanc de Blanc  1999    95.00 
 

2401 Bollinger Spécial cuvée brut  NV    80.00 

2405 Bollinger grande année  1999  125.00 

2321 Bollinger RD  1996  410.00 



 

2317 Bollinger RD  1990  440.00 

2303 Bollinger RD  1988  490.00 
 

2311 Louis Roederer, brut premier  NV    80.00 

2357 Louis Roederer, brut   1983  260.00 

2382 Louis Roederer, Cristal  2002  265.00 

2343 Louis Roederer, Cristal  1979  850.00 
 

2408 Bruno Paillard, Premiere Cuvee  NV    70.00 
 

2310 ‘R’ de Ruinart brut  NV    80.00 

2367 Ruinart Blanc de Blancs  NV    85.00 
 

8045 Jerome Prevost, La Closerie  NV  115.00 
 

2387 Alain Thienot, La Vigne aux Gamin, brut  1998  140.00 
 

2381 Henry Giraud, fût de chêne, Grand cru    1998  290.00 
 

2337 Jacques Selosse, Initial  NV  140.00 

2325 Jacques Selosse, Contrast  NV  170.00 

2312 Jacques Selosse, Substance, Grand Cru  NV  450.00 
 

2361 Cuvée Dom Pérignon  1999  195.00 

2369 Cuvée Dom Pérignon Oenothèque  1995  500.00 
 

2308 S de Salon  1995  500.00 
 

2335 Taittinger réserve brut  NV    70.00 
 

8040 Gosset, Grand Millésime  1999  120.00 



 

     
CHAMPAGNES 

 

2341 Krug grande cuvée   NV  225.00 

2336 Krug, Vintage  1996  325.00 

2338 Krug, Vintage  1995  420.00 

2346 Krug, Vintage  1990  500.00 

2354 Krug, Vintage  1988  550.00 

2348 Krug, Collection  1985              1000.00 
 

2307 Jacquesson, brut, cuvée n°731  NV    75.00 

2326 Jacquesson, brut, cuvée n°730  NV    85.00 

2352 Jacquesson, dégorgement tardif  1988  240.00 

2347 Jacquesson, dégorgement tardif  1989  260.00 
 

2339 Veuve Clicquot Yellow Label  NV    75.00 

2342 Veuve Clicquot Vintage  2002  120.00 

2314 Veuve Clicquot, La Grande Dame  1998  250.00 
 

2358 Henriot, Souverain  NV  95.00 

2332 Henriot, Blanc de Blanc  NV  170.00 

2310 Henriot, Enchantleur  1990  295.00 
 

8800 William Deutz, Cuvée William Deutz  1998  195.00 
 

Rosé 

2349 François Hémart, grand cru Ay  NV    70.00  

2353 J. Lassalle brut, “Réserve Des Grandes Années”, 1er cru NV    75.00  

2383 Taittinger Prestige  NV    95.00  

2320 Veuve Clicquot, Vintage  2002  125.00 

2328 Jacques Selosse, brut  NV  150.00 

2324 Taittinger Comtes de Champagne  1997  205.00 

2327 Bollinger, grande année  1999  210.00 

2356 Taittinger Comtes de Champagne  2000  320.00 

2315 Krug rosé  NV  400.00 

2350 Laurent-Perrier, Grand Siècle Alexandra  1997  430.00 

2340 Veuve Cliquot, La Grande Dame  2000  490.00 

2330 Louis Roederer, Cristal rosé  1999  815.00 
 

Rich Champagne, (Demi-sec) 

2014 Veuve Clicquot  Rich Réserve  2002    110.00



 

MAGNUMS OF CHAMPAGNE 

 
2301 Ayala, Brut Majeur  NV    98.00 

 
2322 Jacquesson, brut, cuvée n°730  NV  170.00 

 

2386 Taittinger Réserve brut  NV  135.00 

 

2453 ‘R’ de Ruinart brut  NV  150.00 

2455 Ruinart Blanc de Blancs  NV  195.00 

 

2305 Bollinger grande année  1999  270.00 

 

2304 Pommery, cuvée Louise  1990  358.00 

 

2318 Krug, Grande Cuvée  NV  450.00 

2344 Krug, Vintage  1995  850.00 

 

2345 Cuvée Dom Pérignon  1999  490.00 

 

2378 Roederer, Brut    1985  490.00 

2302 Roederer, Brut   1989  460.00 

2316 Louis Roederer, Cristal   2000  700.00 

 

2360 Henriot, Cuvée des Enchantleurs  1988 850.00 

 

Rosé 

 

2363 Henriot, Brut  1988 500.00 

 

2355 Taittinger Comtes de Champagne rosé  1999  650.00 

   

 



 

 

Here we have chosen some of our favourite wines from the list. 

All are perfect for drinking right now; some offer value for money others just a great treat. 
 
 
 

White Wine Selections of the Sommelier  
 

228 Saumur, “L’Insolite”, Domaine des Roches Neuves, Thierry Germain 2006 43.00 
 - In the Loire valley, Thierry Germain is one of the most unique wine maker. Using the Chenin Blanc grape variety it shows 
a dry and rounded palate with an intense mineral character. The pleasant oak integration gives a subtle spicy flavour and a long 
length. We would recommend the Saumur with white meats and rich fish dishes. 

 

115 Muscat Brandhof, Rémy Gresser  2005           50.00 
 - The domaine Rémy Gresser is located in Andlau, halfway between Strasbourg and Colmar. Records show that in 1520, a 
Thiébaut Gresser, a viticulturist, was appointed provost of Andlau. The Gresser family winemaking tradition has continued ever 
since. This off-dry wine shows beautifully fragrant, grapy and floral character, it is a classic Muscat. A touch of plum and apricot 
flavours, well balanced with a lovely but gentle acidity. 
 

187 Le Grand Blanc, Henri Milan, Saint-Rémy-de-Provence, France 2002 65.00 
 -Henri Milan is something of a bohemian and very proud of his healthy vines, which grows with organic and Biodynamic 
principle not far from the pretty town of Saint-Remy-de-Provence. The nose is rich, buttery and nutty with great ripe fruit 
complexity such as apricot and peach. The palate is also flattered balanced by elegant white flowers aromas and herbs from the 
south of France. A beautiful length very similar to some burgundian style which will impress many wine connoisseurs… 
 

148 Pouilly-Vinzelles, Climat “Les Quarts”, La Soufrandière, Domaine Bret Brothers 2004               75.00 

  - Based in the Maconnais; “Les Quarts” comes from the oldest vines of La Soufrandière, aged from 40 to 70 years old, 
facing East-South-East on the best terroir of Pouilly Vinzelles. One of our favourite white Burgundy, the wine shows a fresh and 
mineral nose, the palate is dry, nutty and buttery balanced from a subtle minerality. The good oak integration on these Chardonnay 
gives a long length which would surprise all burgundian connoisseur.,.  
 

Red Wine Selections of the Sommelier 
1470 Jean Daneel, Initial, Coastal region, South Africa 2001 29.00 
 - Delightful medium to full bodied Cabernet, Merlot blend which offers aromas of red berries, oak flavours, vanilla and 
conserves the good integration of wood and fruit character. Jean Daneel is one of our favourite new world wine makers, who 
produces a South African wine with an European elegance. 
 

701 Saint-Chinian, “Cuvée Une et Mille Nuit”, Dom. Canet Valette, Languedoc 2005 40.00 
 - From a traditional blend of the area; this Grenache, Carignan, Syrah, Mourvèdre and Cinsault blend is a wine of great 
finesse. The complex aromas of garrigue and wild blackberries support a concentrate wine, which would please anyone who likes 
full bodied wines with a south of France influence. 
 

1502 Pinot Noir, Domaine Drouhin, Willamette Valley, Oregon 2005 65.00 
 -The wine shows expressive nose of lilac and violet blossoms, and a wild array of red and black fruits, white pepper, clove 
and orange peel.  The body is rich and the finish long and silky. A good example of a very elegant pinot noir from North America. 
 

526 Clos Milan, "Duo", Domaine Henri Milan, Saint-Rémy-de-Provence, France 2000 79.00 
 -One of the finest and unique completely natural wine from the South France, made from organic and biodynamic 
principles without Sulphur, which has the greatest virtue of giving you painless headache the following day… The Duo cuvée is 
made from 80% Grenache and 20% Syrah matured for 24 months in 2 different types of oak.  Relatively shy for the lasts years, it is 
now at his best and shows a beautiful rosemary leathery nose, the palate is subtle with smooth red fruit character, combine with 
intense toasty spices. A great discovery which will surprise you all… 

 
 


