
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
A 

more extended wine-list is available – please ask the Sommelier 
Bottle sizes are 75cl, halves 37.5cl and magnums 150cl. 
VAT at 17.5% is included on all wines 
 
 
Most of our wines are Organic or Biodynamic 
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By the Glass 
 
 

Champagne  
  125ml 

 
NV Ayala Brut Majeur 

 
£12.00 

NV Gosset Grand Rosé 
 

£15.50 
NV Henriot Blanc Souverain 

 
£16.00 

 
White Wines 
  175ml 

 
2008 Château Bauduc, Blanc Sec, Bordeaux, France 

 
£5.00 

2008 Riesling Van Volxem, Saar, Germany 
 

£10.00 

2008 Sauvignon Blanc, Amayna, Chile 
 

£11.00 

2007 Albariño, Organistrum, Bodegas Martin Codax, 
Rias Baixas, Spain 
 

£12.50 

2007 Vie On Y est, Domaine Gramenon, Rhône Valley, 
France 
 

£13.50 

2007 « Originel » Julien Courtois, Loire Valley, France 
 

£14.00 

 
Rosé Wine 
  175ml 

 

2008 Domaine de Tamary, Côtes de Provence, France 
 

£8.00 

 
Red Wines 
  175ml 

 
2007 Domaine La Coste, Version Nature,  

VDP des Bouches du Rhône, France 
 

£7.50 

2005 Domaine Milan, Baux de Provence, France 
 

£9.00 

2006 Madiran Esprit de Basté 
 

£9.50 

NV Pirata Especial, Emporda DO, Spain 
 

£9.50 

2007 Domaine Seguela, Les Candalieres   
Côtes du Roussillon Villages, France 
 

£10.00 

2007 Dolcetto di Diano D’Alba, Claudio Alario, Italy 
 

£11.50 

2008 Clos Ouvert, « Primavera », Maule, Chile 
 

£13.50 

2006 Bodegas Orben, Rioja, Spain 
 

£13.50 

2006 John Duval, Entity, Shiraz, Barossa Valley, 
Australia 
 

£14.00 

2000 Château La Tour De Mons, Margaux, Bordeaux 
 

£19.50 
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By the Flight 
 
 
Flight of 3 x 125ml glasses 
 
 
 
The Elegant “Breed”                                                                  
£23.00 
1) White and Red selection 
 
Albariño, Organistrum, Bodegas Martin Codax, Spain                                 2008 
 
Domaine Milan, Baux de Provence, France                                           2005 
 
Dolcetto Di Diano D’Alba, Claudio Alario, Italy                                     2007 
 
 
 
 
“Rare Breed” a Biodynamic approach                                     
£27.00                         
2) White and Red Selection 
 
VDT “Originel”, Julien Courtois, Loire Valley, France                        2006                                      
 

Gut Oggau, Anatasius, Zweigelt-Blaufränkisch          2008 
 
Domaine Cosse Maisonneuve, La Fage, Cahors, France                       2005 
 
 
 
The Butcher “Breed”                                                                 
£30.00                                              
3) Red Selection 
 
Clos Ouvert, Primavera, Maule, Chile                                                        2008 
 
John Duval, Entity, Shiraz, Barossa Valley, Australia                           2006 
 
Bodegas Orben, Rioja, Spain                                                                  2006 
 
 
 
 
 
Create your Own “Breed”                                                        
£35.00 
4) With our wines by the glass selection… 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 3 

Sparkling Wines 
 
 
NV Argeo Prosecco, Ruggeri, Veneto, Italy £33.00 

   

NV Franciacorta, La Montina, Extra Brut, Italy £52.00 

 
 
 
Cider and Pear Cider 
 
2006 Domaine Eric Bordelet “ Sydre Argelette” £36.00 

   

2007 Domaine Eric Bordelet “ Poiré Granit” £47.00 

 
 
 
Champagne 
 
  Bottle half 

NV Ayala Brut Majeur £55.00  

NV L’Esprit Brut, Henri Giraud  £40.00 

NV Jacquesson Brut Cuvée no.732 £88.00  

NV Jacques Selosse, Initiale Brut £120.00  

NV Krug Grande Cuvée £230.00 £98.00 

NV Henriot Brut Rosé £90.00  

NV Gosset Grand Rosé £98.00  

NV Ruinart Brut Rosé £98.00 £45.00 

1999 Bollinger Grande Année Rosé £215.00  

NV Henriot Blanc de Blancs £90.00  

NV Bruno Paillard Blanc de Blancs £95.00  

2000 Bollinger Grande Année £160.00  

2000 Dom Pérignon £205.00  

1998 Pol Roger Cuvée Sir Winston Churchill £285.00  

1988 Henriot “Cuvée des Enchanteleurs” £350.00  
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White Wines 
 
France 
 
Alsace 
 
2008 
 

Chasselas « Sans soufre » Domaine Pierre Frick 
 

£35.00 

2005 
 

Riesling ‘Kronenbourg de Zellenberg’  
Domaine Bott- Geyl 
 

£45.00 

2007 Andlau Riesling, Marc Kreydenweiss 
 

£46.00 

2007 
 

Pinot Gris ‘Les Charteux’, Gerard Neumeyer 
 

£52.00 

2008 Gewürztraminer, « Les Folastries », Josmeyer £66.00 

 
 
Bordeaux 
 
2008 Château Bauduc, Blanc Sec 

 
£22.50 

2004 S. de Suduiraut 
 

£53.00 
33 
 
 
Burgundy 
 
2007 Bourgogne Blanc, Domaine Alain Chavy 

 
£40.00 

2008 Bourgogne Blanc, Les Sétilles, Olivier Leflaive  
 

£41.00 

2006 Mâcon Chaintré, Domaine Valette 
 

£53.00 

2007 Chablis, Château de Beru 
 

£50.00 

2006 Chablis Clos Beru, Monopole, Château de Beru 
 

£66.00 

2008 
 

Puligny-Montrachet Enseignères, Chavy-Chouet £86.00 

2006 
 

Chassagne-Montrachet, Jean-Marc Pillot 
 

£92.00 

2003 Meursault, Domaine des Comtes Lafon 
 

£177.00 

 
 
Jura 
 
2006 Domaine Ganevat, Chardonnay, Cuvée Florine, 

Côtes du Jura 
 

£53.00 
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White Wines 
 
 
Rhône Valley 
 
2008 Viognier, Grange des Mirabelles, Chapoutier 

Vin de Pays de l’Ardèche   
 

£30.00 

2007 Vie On Y est, Domaine Gramenon                   
Côtes du Rhône 
 

£52.00 

2007 Viognier, Le Pied de Samson, Georges Vernay 
Vin de Pays de Collines Rhodaniennes 
 

£60.00 

2007 Condrieu, Coteaux de Brèze, Louis Cheze  
 

£92.00 

 
Loire 
 
2008 Sauvignon de Touraine, Domaine de la Charmoise 

 
£33.00 

2008 Vouvray sec «  La Dilettante » Domaine Breton 
 

£39.00 

2008 Sancerre La Vigne Blanche, Henri Bourgeois 
 

£42.00 

2007 Cheverny « Les Veilleurs » Domaine Du Veilloux 
 

£43.00 

2007 Pouilly Fumé, Domaine Alexandre Bain 
 

£47.00 

2005 Savennieres, Château de Chamboureau 
 

£49.00 

2006 Jasnières, Kharakter, Domaine du Briseau 
 

£52.00 

2007 VDT « Originel » Julien Courtois 
 

£55.00 

2003 Anjou, Les Bonnes Blanches, Jo Pithon 
 

£62.00 

2008 Sancerre  Les Monts Damnés, Francois Cotat 
 

£86.00 

 
Southern France 
 
2007 Domaine Léon Barral, VDP de l’Hérault, 

Languedoc 
£54.00 

2008 VDT « Tir A Blanc » Le Casot des Mailloles, 
Roussillon 

£57.00 

2008 Domaine Comte Abbatucci, Cuvée Faustine, 
Ajaccio, Corsica 

£57.00 

2008 Domaine Olivier Pithon « Lais »                      VDP 
des Côtes Catalanes, Roussillon 

£59.00 

2007 Domaine Arretxea, « Hegoxuri », Irouléguy, 
South West 

£63.00 
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White Wines 
 
 
Europe 
 
 
Spain 
 
 
2007 Bodegas Izadi, Rioja £32.00 

2007 « Jequitiba », Bodegas Olivier Rivière, Rioja 
 

£47.00 

2007 Albariño, Organistrum, Bodegas Martin Codax, 
Rias Baixas 
 

£49.00 

2007 Mas La Mola, Priorat  
 

£62.00 

 
Italy 
 
 
2009 Pecorino, Colle dei Venti, Caldora 

 
£29.00 

2008 Friulano Toh ! Friuli, Di Lenardo 
 

£33.00 

2007 Verdicchio dei Castelli di Jesi Superiore  
« Vigna dell Oche » San Lorenzo 
 

£36.00 

2007 Poggio Al Tesoro, Vermentino 
 

£39.00 

2006 « Nova Domus », Cantina Terlano 
Alto Adige 
 

£69.00 

2006 Jakot AA Dario Princic, Friuli £73.00 

 
 
Austria 
 
 
2009 Grüner Veltliner Lössterrassen, Stadt Krems £35.00 

2008 Grüner Veltliner ‘Rosenberg’, Anton Bauer 2007 45.00 

 

£45.00 

 
 
Germany 
 
2008 Riesling Van Volxem, Saar 

 
£38.00 

2008 Bockenauer Riesling QbA, Schäfer- Fröhlich £43.00 
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White Wines 
 
 
New World 
 
 
Australia 
 
 
2008 Riesling ’Plantagenet’, Great Southern 

 
£36.00 

 
 
New Zealand 
 
 
2008 Pinot Gris, Mt Difficulty, Central Otago 

 
£36.00 

2009 Arneis ‘Little Rascal' Coopers Creek, Gisborne  
 

£36.00 

2008 Sauvignon Blanc, Delta, Marlborough  
 

£40.00 

2007 Gewürztraminer, Huia, Marlborough  
 

£43.00 

 
 
South Africa 
 
 
2009 Sauvignon Blanc, Groenland, Stellenbosch 

 
£31.00 

2009 Sauvignon Blanc, Iona, Elgin 
 

£35.00 

2006 ‘Wild Yeast’ Chardonnay,  Springfield Estate 
Robertson 
 

£37.00 

 
Chile 
 
 
2008 Sauvignon Blanc, Amayna, Leyda Valley 

 
£42.00 

 
 
USA 
 
2007 Chardonnay, Su’Skol, Hess, Napa Valley  

 
£46.00 

2008 Sauvignon Blanc, Duckhorn, Napa Valley 
 

£63.00 

 
 
Rosé 
 
 
2008 Domaine de Tamary, Côtes de Provence, France 

 

£30.00 
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Red Wines 
 
 
France 
 
 
Bordeaux 
 
 
2004 Château Damase, Bordeaux Superieur £36.00 

   

2001 Château Candale, Haut Medoc £47.00 

2000 Château Sociando Mallet, Haut Medoc £175.00 

   

2004 Château Vignot, St Émilion £65.00 

   

2004 Château Le Puy, Côtes de Francs 
 

£86.00 

1995 Château Le Puy, « Barthelemy », Côtes de Francs £270.00 

   

2001 Château Pontet Canet, Pauillac                     £115.00 

   

2000 Château La Tour De Mons, Margaux 
 

£77.00 

1995 Château Lascombes, Margaux 
 

£127.00 

2004 Alter Ego de Palmer, Margaux 
 

£145.00 

   

1996 Château Haut Brion, Pessac-Léognan 
 

£650.00 

   
2004 Château Certan Marzelle, Pomerol 

 

£115.00 

 
Regional France 
 
 
2008 Pinot Noir, Cuvée Julien, Domaine Ganevat, Jura 

 

£66.00 

 
Loire Valley 
 
 
2006 Domaine de Montrieux, Coteaux du Vendômois 

 

£38.00 

2006 Saumur Eolithe, Château de Fosse Sèche 
 

£43.00 

2006 Domaine Clos Tue Bœuf, VDT La Guerrerie 
 

£43.00 
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Red Wines 
 
France continued… 
Burgundy and Beaujolais 
 
 

2008 Fleurie, André Colonge 
 

£34.50 

2007 Bourgogne Pinot Noir, Domaine Jean Marc Pillot 
 

£48.00 

2007 Morgon, Cotes de Py, Domaine Jean Foillard 
 

£62.00 

1997 Pommard, Domaine de la Pousse d’Or 
 

£85.00 

2004 Vosne Romanée, Domaine Confuron-Cotetidot 
 

£97.00 

2007 Gevrey Chambertin, Philippe Pacalet 
 

£125.00 

2004 Gevrey Chambertin, Mes 5 Terroirs, Denis Mortet 
 

£166.00 

2003 Gevrey Chambertin, En Champs, Denis Mortet 
 

£235.00 

2002 Grands-Echezeaux, Domaine Baron Thenard 
 

£245.00 

 
Rhône Valley 
 
 

2008 Domaine des Vigneaux, Syrah, VDP de l’Ardèche 
 

£24.00 

2007 Domaine Dauvergne et Ranvier 
AOC Luberon 
 

£26.00 

2007 Domaine La Coste, Version Nature,  
VDP des Bouches du Rhône 
 

£27.00 

2008 Domaine Barou, Shiraz 
VDP Collines Rhodaniennes 
 

£36.00 

2008 VDT « Terre d’Ombre, Domaine de l’Anglore             
 

£39.00 

2008 Crozes Hermitage, Domaine des Entrefaux 
 

£47.00 

2007 Domaine Gramenon, Les Laurentides            Côtes 
du Rhône 
 

£49.00 

2007 Gigondas, Grand Romane, Pierre Amadieu 
 

£53.00 

2008 Crozes Hermitage, Domaine Combier 
 

£53.00 

2007 Domaine Gramenon, Côtes du Rhône, La Sagesse 
 

£54.00 

2005 Domaine Richaud “L’Ebrescade”                     Côtes 
du Rhône Villages Cairanne 
 

£66.00 

2004 Côte Rôtie, Bernard Burgaud 
 

£77.00 

2006 Châteauneuf du Pape, Domaine de Villeneuve 
 

£95.00 

2004 
 

Cornas, « Reynard » Thierry Allemand £165.00 

2001 
 

Cornas, « Chaillot » Thierry Allemand 
 

£185.00 
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Red Wines 
 
France continued… 
 
Languedoc-Roussillon  
 
 
2007 VDP de l’Hérault, Domaine des Moulines, Merlot 

 

£26.00 

2005 Domaine Milan, Baux de Provence 
 

£34.00 

2006 Faugères, Clos Fantine £35.00 

2008 VDP du Paradis, La Demarrante, M. Magnon 
  

£36.00 

2007 Les Candalières, Domaine Seguela  
Côtes du Roussillon Villages 
 

£39.00 

2006 St Chinian, Canet Valette, Une et Mille Nuits 
 

£42.00 

2007 VDT « La Soif du Mal »                           Domaine 
des Foulards Rouges, Roussillon 
 

£45.00 

2008 Minervois, Domaine JB Sénat, « Or Ni Car » 
 

£47.00 

2007 VDT « La Poudre D’Escampette »                       Le 
Casot des Mailloles, Roussillon 
 

£49.00 

2005 VDP de l’Hérault, Le Pigeonnier,             Domaine 
La Terrasse d’Elise 
 

£50.00 

2005 Corbières, Les Clos Perdus, « Mire La Mer » 
 

£62.00 

2006 Faugères, Domaine Léon Barral, « Jadis » 
 

£63.00 

2003 Domaine Alain Chabanon, Esprit de Fontcaude, 
Coteaux du Languedoc  

£72.00 

2007 VDT « Soula » Le Casot des Mailloles, Roussillon 
 

£100.00 

1998 Domaine Peyre Rose, Clos des Cistes,        Coteaux 
du Languedoc 
 

£167.00 

1998 Domaine Peyre Rose, Syrah Léone,             
Coteaux du Languedoc 
 

£167.00 

 
 
South West 
 
2006 Madiran Esprit de Basté £36.00 

2006 Elian DaRos, Vignoble d’Elian, Cotes du 
Marmandais  
 

£39.00 

2005 Domaine Arretxea, « Haitza » Irouléguy  
 

£63.00 

2005 Elian DaRos, Clos Baquey, Cotes du Marmandais  
 

£77.00 

 
 
 
 
 
 
 
 
 



 11 

Red Wines 
 
 
 
 
 
 

Europe 
 
 
 
 
Austria 
 
2008 Gut Oggau, Anatasius, Zweigelt-Blaufränkisch 

 

£42.00 

 
Germany 
 
2007 Spätburgunder QbA, Becker 

 
£44.00 

2005 Spätburgunder Mimus, Dr. Heger 
 

£85.00 

 
Spain 
 
 

2007 Artesano Tinto, Terra Alta 
 

£26.00 

2007 Bodegas Luzon, Organic Monastrell £29.00 

NV Pirata Especial, Emporda DO, Spain £36.00 

2005 Bodegas Baigorri, Crianza, Rioja Alavesa 
 

£43.00 

2006 Bodegas Orben, Rioja 
 

£53.00 

2005 Finca Villacreces, Ribera Del Duero 
 

£63.00 

2004 21 del 10 Bodegas Alzania, Navarra 
 

£67.00 

2003 Trio Infernal, Priorat 
 

£70.00 

2005 Roda, Rioja Reserva 
 

£75.00 

 
Portugal 
 
2007 Quinta Do Crasto Reserva, Douro  

 
£56.00 

2005 Xisto, Roquette and Cazes, Douro  
 

£86.00 
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Red Wines 
 
 
 
 
 

Europe continued… 
 
 
Italy 

 
 
Tuscany 
 
2008 Chianti Colli Senesi, Salcheto 

 
£36.00 

2007 Monteleccio, Sesti 
 

£42.00 

2005 Chianti Classico « Le Trame » Podere Le Boncie 
 

£63.00 

2005 Chianti Classico Riserva, Capannelle 
 

£83.00 

 
 
Piedmont 
 
 
2007 Barbera d’Asti L’Avvocata, Coppo 

 
£44.00 

2007 Dolcetto di Diano D’Alba, Claudio Alario 
 

£47.00 

2004 Barolo, Armando Parusso 
 

£97.00 

2004 Barolo “Riva”, Claudio Alario 
 

£135.00 

2004 Barbaresco “Fausoni”, AA Sottimano 
 

£145.00 

2004 Barolo “Sorano”, Claudio Alario 
 

£160.00 

 
 
Others regions 
 
 
 

2006 Castel del Monte, Vigna Grande  
Tenuta Zagaria, Puglia 
 

£27.00 

2005 Primitivo, Gioia del Colle, AA Fatalone 
 

£37.00 

2004 Rosso Conero, Fattoria San Lorenzo 
 

£42.00 

2006 Montepulciano D'Arbruzzo, Yume 
 

£42.00 

2006 Teroldego Rotaliano, Elisabetta Foradori £52.00 

2004 Amarone della Valpolicella Classico, Poggi 
 

£95.00 

2006 
 

Kurni, IGT Marche  
 

£150.00 
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Red Wines 
 
 
New World 
 
 
Chile 
 
 
 
2009 Organic Cabernet Sauvignon, Soleus, Central 

Valley 
 

£24.00 

2008 Cabernet Sauvignon-Carmenere, Antu Ninquen  
 

£40.00 

2008 Clos Ouvert « Primavera », Maule  £52.00 

 
 
Argentina 
 
 
2008 Bonarda, Alamos, Mendoza 

 
£26.00 

2007 Malbec, Colome Estate, Salta 
 

£40.00 

2006 Malbec, Bianchi Particular, San Rafael 
 

£43.00 

2007 Malbec Reserva, Viña Hormigas, Mendoza 
 

£52.00 

2007 Enamore, Bodega Renacer and Allegrini, Mendoza 
 

£70.00 

 
 
 
South Africa 
 
 
2008 
 

Cabernet Franc, Hermanuspieterfontein, 
Swartskaap 
 

£45.00 

2007 Merlot, Thelema, Stellenbosch 
 

£47.00 
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Red Wines 
 
 
New World  Continued… 
 
 
USA 
 
2003 Cabernet Sauvignon, Duck Pond, Columbia 

Valley, Washington 
 

£38.00 

2008 Cashmere, Cline Cellars, California 
 

£50.00 

2005 Syrah, Cline Cellars “Los Carneros”, California 
 

£55.00 

2006 Syrah, QUPE, Bien Nacido Vineyard, California 
 

£63.00 

2006 Syrah, L’Ecole No 41, Colombia Valley 
 

£72.00 

2001 Merlot, St. Supery, Napa Valley £77.00 

2007 Pinot Noir, Beaux Freres £165.00 

 
 
Australia 
 
 
2007 Butchers Block, Turkey Flat Vineyards  

Barossa Valley 
 

£38.00 

2006 Shiraz Viognier, Yerring Station, Yarra Valley 
 

£42.00 

2004 Cabernet Sauvignon, Terra Rossa, Parker Estate 
Coonawarra 
 

£50.00 

2006 Shiraz, John Duval, Entity, Barossa Valley 
 

£55.00 

2005 Merlot, Tapanappa Whalebone Vineyard, 
Wrattonbully  
 

£89.00 

 
 
New Zealand 
 
2008 Pinot Noir, Kim Crawford, Marlborough £36.00 

2007 Syrah, Trinity Hill, Hawke’s Bay £56.00 
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Half Bottles 
 
 
White wines 
 
2007 Pinot Blanc, Trimbach Alsace 

 
£19.00 

2003 Viré Clessé, Domaine de la Bongran, Thevenet 
 

£36.00 

 
 
Red wines 
 
2005 Châteauneuf du Pape, Domaine Grand Veneur 

 

£43.00 

   
2006 Château Malartic Lauriol, les Ormeaux 

 
£21.00 

1997 Château Gruaud Larose, Saint Julien 
 

£97.00 

   
2005 Vino Nobile di Montepulciano , Avignonesi, Italy 

 
£40.00 

2005 Amarone della Valpolicella, Allegrini, Italy £63.00 
 
 
Magnums 
 
 
White wines 
 
2005 Chassagne Montrachet, Jean Marc Pillot 

 
£180.00 

1998 Corton Charlemagne, Bonneau du Martray 
 

£430.00 

2006 Grüner Vetliner-Smaragd, Honivogl, Hirtzberger  
Wachau, Austria 

£230.00 

 
Red wines 
 
2006 Clos Ouvert, Carmenere, Maule, Chile 

 
£125.00 

2005 Domaine Leon Barral, “Jadis” Faugères 
 

£136.00 

2004 Planète, Domaine Seguela, Côtes du Roussillon 
Villages 
 

£165.00 

2002 Shiraz, Charles Melton, Barossa, Australia 
 

£166.00 

2004 ‘Ultime’ Domaine Milan, Baux de Provence  
 

£185.00 

2005 Châteauneuf du Pape, Domaine de Villeneuve 
 

£199.00 

2000 Le Merle aux Alouettes, Alain Chabanon,  
VDP d’Oc 
 

£199.00 

2007 VDT « Soula » Le Casot des Mailloles, Roussillon 
 

£200.00 

2004 Amarone della Valpolicella, Allegrini, Italy 
 

£260.00 

2000 Gevrey Chambertin, Au Vellé, Denis Mortet 
 

£600.00 

 

 
 
 
 
 
 
 
 
 
 



 16 

 
Sweet wines by the glass 
  125ml 

 
2008 Muscat de Saint Jean de Minervois, Domaine du 

Gravillas,  
 

£9.00 

2007 Maury VDN, Mas Mudigliza £9.00 

2002 Castelnau de Suduiraut, Sauternes 
 

£11.50 
2005 Côteaux du Layon Beaulieu La Soucherie  

Claude Papin, Château Pierre Bise 
 

£12.50 

2004 Jurançon, Domaine de Souch, South-West France 
 

£13.50 
2006 Noble Late Harvest Tokaji, Oremus, Hungary         £15.50 

 
Port by the glass 
  100ml 

 
10yrs Niepoort Tawny £12.50 
2001 Taylor’s Quinta de Vargellas  £15.50 
 
Sweet Wines 
 
2008 
 

Muscat de Saint Jean de Minervois, Domaine 
du Gravillas 
 

500 ml £36.00 

2005 Château Haura, Cérons  
 

500 ml £36.00 

2005 
 

Pacherenc du Vic- Bilh, Saint Albert 375 ml £39.00 

2006 Noble Late Harvest Tokaji, Oremus, 
Hungary 
 

375 ml £45.00 

2005 Côteaux du Layon Beaulieu La Soucherie 
Claude Papin Château Pierre Bise 
 

500 ml £48.00 

2007 Maury VDN, Mas Mudigliza 
   

 £52.00 

2004 Pansal de Calas,  Bodegas Capcanes, 
Montsant, Spain 
 

375 ml £53.00 

2002 Castelnau de Suduiraut, Sauternes  
 

 £66.00 

2006 Clos Dady, Sauternes 
 

 £70.00 

2004 Jurançon, Domaine de Souch, Hegoburu 
 

 £78.00 

2007 Vidal Icewine, Peller, Niagara Peninsula 
Canada 
 

375 ml £73.00 

 
Port 
 
20 yrs Taylors Tawny  £80.00 

10 yrs Niepoort Tawny  £92.00 

1995 Niepoort Colheita 375 ml £55.00 

2001 Taylors Quinta de Vargellas Vintage  £86.00 
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Artisan Beers 
 
Germany 
 
Bavaria 
 
Schneider Aventinus - Weissbierbrauerei G.Schneider & Sohn  £ 8.00 
 

Dark wheat beer – Weizen Doppel Bock - 50cl  8.2% abv       
Full bodied, soft, notes of caramel, chocolate and yeast with a 
delicate dry finish.  
Match with richer breeds of beef like Creekstone USDA Prime or  
Wagyu 9th Grade gold style also great with the sundae 
 
 
Belgium 
 
Palm - Palm Brewery, Steenhuffel     £ 6.00  
 

Special Belge - 33cl  5.4% abv      
Light to medium bodied, fresh, soft toasted, malty and hoppy aroma. 
Enjoy as an aperitif or match with  
Salt and pepper squid or Arrancini balls. 
 
 
2008 Oude Kriek Boon- Frank Boon brewery, Halle   £ 
8.50 
 

Cherry Lambic - 37.5cl  4%abv   
Medium bodied, dry, complex, intense fresh cherry flavours.  
Match as an aperitif or with the Pavlova  
 
 
2007 Deus Brut des Flandres - Bosteels Brewery    £ 38.00 
 

Bière Brut - 75cl  11.5%abv  
Medium bodied and complex, with a brisk finish of herbs and creamy fruit. 
Match with octopus, Native lobster and Whole baby seabass. 
 
 
Westmalle Dubble - Abbey of our Lady of the sacred heart  £ 5.50 
 

Trappist Dubble Ale - 33cl 7%abv   
Medium bodied, soft and malty with aromas of coffee  
and a long finish of anis and passion-fruit. 
Match with grass-fed breeds of beef and maze Grill Burger. 
 
 
La Chouffe - Brasserie d’Achouffe     £ 15.50 
 

Saison - 75cl 8%abv       
Light to medium bodied, rich, creamy,  
aroma of citrus-fruits, apricots and malt.  
Match with Confit cherry tomatoes with seared Chorizo,  
Pig’s on toast and Soft shell crab. 
 
 
 
 


