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WINES BY THE GLASS

Champagne & Sparkling Wine 125ml
NV Prosecco, ‘Jeio’ Bisol, Veneto, Italy 5.50
NV Piper Heidsieck, Brut 9.50
NV Perrier-Jou�t, Grand Brut 12.00
NV Billecart Salmon Ros� 15.00

White Wine 175ml
2008 Alpha Zeta, Garganega, Verona IGT, Italy 4.75
2008 Chardonnay, Benchmark, Grant Burge, South Australia 5.75
2008 Blue Slate Riesling, Dr. Loosen, Mosel, Germany 6.50
2008 Gr�ner Veltliner, Hasel, Birgit Eichinger, Kamptal, Austria 7.25
2007 Sauvignon Blanc, Hunters, Marlborough, New Zealand 7.75
2007 Chablis, Domaine Sainte Claire, Jean Marc Brocard, France 8.25
2007 Sancerre, La Vigne Blanche, Henri Bourgeois, France 9.25

Rosé
2008 Syrah, Ch�teau Val Joanis, C�tes du Luberon, France 6.75

Red Wine
2008 Alpha Zeta, Corvina, Veronese IGT, Italy 4.75
2008 Shiraz Cabernet, One Chain Vineyards, South Australia 5.25
2007 Garnacha, Principe de Viana, Navarra, Spain 6.25
2007 Cahors, Ch�teau du Caillau, South West, France 6.75
2008 Beaujolais Villages Vieilles Vignes, Domaine du Vissoux, France 7.50
2002 Rioja Reserva, Cune, Spain 8.00
2005 Givry Sous la Roche, Michel Sarrazin, France 9.50

Dessert Wine 125ml
2007 Muscat de Rivesaltes, Grain de Vignes, Dom. Lafage, Languedoc 4.50
2006 C�teaux du Layon, Carte d’Or, Domaine des Baumard, Loire, France 6.00
2004 Sauternes, Ch�teau Petit Vedrines, Bordeaux, France 7.00
2003 Tokaji Aszu, 5 Puttonyos Dereszla, Hungary 11.00

Sherry 100ml
Manzanilla, La Gitana, Bodegas Hidalgo 4.50
Fino, Bodegas Hidalgo 5.00
Dry Amontillado, Los Arcos, Emilio Lustau 5.00
Oloroso A�ada 1918 Pilar Aranda Y Latorre, Emilio Lustau 5.00
Deluxe Cream, Capataz Andres, Emilio Lustau 5.00
Pedro Ximenez, Triana, Bodegas Hidalgo 6.00
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CHAMPAGNE

Non-Vintage
NV Piper Heidsieck, Brut 49.00
NV Perrier-Jou�t, Grand Brut 58.00
NV Louis Roederer, Brut Premier 65.00
NV Charles Heidsieck, Brut R�serve 70.00
NV Bollinger 75.00
NV Krug, Grande Cuv�e 150.00

Vintage
1996 Pol Roger, Cuv�e Sir Winston Churchill 175.00
1996 Bollinger RD 175.00
1990 Krug 300.00

Rose
NV Billecart Salmon, Brut Ros� 70.00

1999 Bollinger, La Grande Ann�e, Ros� 150.00

Magnums
1999 Bollinger, La Grande Ann�e 200.00

SPARKLING WINE
NV Prosecco, ‘Jeio’ Bisol, Veneto, Italy 27.00
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WHITE WINE

ALSACE
2006 Pinot Blanc, Hugel et Fils 24.00
2007 Riesling, Paul Zinck 26.00
2007 Gew�rztraminer R�serve, Jean Sipp 33.00

BORDEAUX
2007 Graves, Ch�teau Clauzots 28.00

BURGUNDY
2007 Macon, La Roche Vineuse, Domaine Alain Normand 28.00
2007 Chablis, Domaine Sainte Claire, Jean Marc Brocard 31.00
2007 Saint V�ran, Domaine Gueugnon Remond 36.00
2006 Hautes-C�tes de Nuits Blanc, Les Millottes, Daniel Rion & Fils 40.00
2006 Rully Blanc, La Barre, Domaine Ninot 43.00
2007 Montagny 1er Cru, Jean Marc Boillot 46.00
2006 Chablis 1er Cru Vaillons, Domaine Louis Michel 49.00
2006 Pouilly Fuiss�, Ch�teau de Beauregard 53.00
2006 Saint Aubin 1er Cru Les Murgers de Dents de Chiens, V. Girardin 60.00
2005 Meursault, Domaine Michelot 66.00
2007 Puligny Montrachet, Domaine Jean Pascal 70.00
2004 Chassagne-Montrachet, “Les Pierres“, Domaine Pillot 80.00

LOIRE 
2008 Muscadet S�vre et Maine, Coing de S�vre 22.00
2007 Pouilly Fum�, La Rambarde, Domaine Landrat Guyollot 34.00
2007 Sancerre, La Vigne Blanche, Henri Bourgeois 36.00

REGIONAL FRANCE
2008 Picpoul de Pinet, Domaine La Croix Gratiot 19.00
2008 Gros Manseng Sauvignon Blanc, Alain Brumont 22.50

RHÔNE
2007 C�tes du Rh�ne, Domaine de la B�cassonne, Andr� Brunel 31.00

ITALY
2008 Alpha Zeta, Garganega, Verona IGT 16.50
2007 Verdicchio Classico, Villa Bianchi Umani Ronchi, Umbria 24.50
2008 Pinot Grigio, Terra Alpina, Riff 28.00
2008 Greco di Tufo, Vesevo, Campania 29.50
2007 Soave Classico, Pieropan, Veneto 31.00
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2008 Gavi di Gavi, La Giustiniana, Lugarara, Piedmont 33.00
WHITE WINE (cont.)

SPAIN
2008 Viognier, Casa de la Ermita, Jumilla 20.00
2008 Rioja Blanco, Luis Canas 24.50
2008 Albariňo, Condes de Alberei, Galicia 31.00

ENGLAND, AUSTRIA ,GERMANY
2008 Blue Slate Riesling, Dr. Loosen, Mosel, Germany 26.00
2008 Gr�ner Veltliner, Hasel, Birgit Eichinger, Kamptal, Austria 29.00
2007 Bacchus, Primrose Hill Lamberhurst Estate, England 36.00
2001 Grauburgunder, Franz Keller, Baden, Germany 55.00

AUSTRALIA
2008 Chardonnay, Benchmark, Grant Burge, South Australia 21.00
2007 Semillon, Brokenwood, Hunter Valley, New South Wales 27.00
2006 Riesling, Icely Road, New South Wales 29.50
2007 Chardonnay, Plantagenet, Mount Barker 37.00
2007 Cullen, S�millon Sauv. Blanc, Mangan Vineyard, Margaret River 40.00
1995 Chardonnay, Grosset, Piccadilly, Adelaide Hills, Australia 70.00

NEW ZEALAND
2007 Sauvignon Blanc, Hunters, Marlborough 30.00
2008 Viognier, Yealands, Marlborough 33.00

SOUTH AFRICA
2007 Chenin Blanc, Mulderbosch, Stellenbosch 25.00
2008 Chardonnay, Bon Vallon, De Wetshof, Robertson 27.00
2008 Sauvignon Blanc, Eight Rows, Diemersdal, Durbanville 34.00

SOUTH AMERICA
2007 Torrontes, Rio de los Pajaros Pisano, Uruguay 22.50
2006 Chardonnay, Montes Alpha, Casablanca Valley, Chile 33.00

ROSÉ WINE
2008 Cabernet Sauvignon, La Grande Courtade, Languedoc, France 22.00
2008 Syrah, Ch�teau Val Joanis, C�tes du Luberon, France 27.00
2007 Sancerre Ros�, Domaine Reverdy, Loire, France 35.00
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RED WINE

BEAUJOLAIS & BURGUNDY
2008 Beaujolais Villages Vieilles Vignes, Domaine du Vissoux 30.00
2007 Morgon, Domaine de la Chaponne 33.00
2006 Bourgogne Rouge, Champ de Perdrix, Domaine Charton 33.00
2008 Fleurie Poncie, Vieilles Vignes, Domaine de Vissoux 37.00
2006 Givry Sous la Roche, Michel Sarrazin 38.00
2006 Mercurey, Vincent Durueil-Janthial 43.00
2006 Marsannay, Domaine Jean et Jean Louis Trapet 54.00
2005 Pommard, Les Perri�res, Vincent Dancer 60.00
2006 Givry 1er Cru, A Vigne Rouge, Domaine Vincent Lumpp 61.00
2003 Savigny Les Beaunes 1er Cru Lavi�res, Domaine Tollot Beaut 63.00
2004 Chambolle-Musigny, Domaine Fran�ois Bertheau, Burgundy, France 67.50
2004 Nuits St Georges, Vieilles Vignes, Domaine Robert Chevillon 68.00
2004 Gevrey Chambertin, Domaine Rossignol-Trapet 70.00
2004 Volnay 1er Cru Champans, Domaine Marquis D’Angerville 85.00

BORDEAUX
2005 Ch�teau Grand Village, Bordeaux Sup�rieur 27.00
2005 Les All�es de Cantemerle, Haut M�doc 47.00
2001 Ch�teau Cantemerle, Haut M�doc, 5�me Cru Class� 63.00
2001 Ch�teau Rahoul, Graves 53.00
2006 Pomerol, Christian Moueix 39.00
2003 Ch�teau Vieux Clos, Saint-Emilion 43.00
1998 Ch�teau Bellefont-Belcier, Saint-Emilion Grand Cru 59.00
2002 Ch�teau Haut-Sarpe, Saint-�milion Grand Cru, Bordeaux, France 65.00
2002 S�gur de Cabanac, Cru Bourgeois, Saint-Est�phe 66.00

REGIONAL FRANCE
2008 Petit Verdot, Domaine La Condamine l’�v�que, Languedoc 22.00
2007 Cahors, Ch�teau du Caillau, South West 27.00
2004 Madiran, Ch�teau Bouscass�, Gascony 36.00
2005 Minervois, Le Pas de Zarat, Domaine le Cazal, Languedoc 39.00

RHÔNE
2006 C�tes du Rh�ne, Ch�teau Mont-Redon 26.00
2006 Vacqueyras, Domaine de Verveine 33.00
2006 Crozes Hermitage, Ch�teau Curson, Etienne Pochon 37.00
2004 Gigondas, Domaine Grand Romane, Pierre Amadieu 41.00
2006 Cornas, Granit 30�, Domaine Vincent Paris 59.00
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RED WINE (cont.)

ITALY
2008 Alpha Zeta, Corvina, Veronese IGT 16.50
2007 Sangiovese di Maremma ‘Bonizio’, Cecchi, Tuscany 20.50
2008 Valpolicella Classico Allegrini, Veneto 25.00
2007 Sherazade, Donnafugata, Sicily 29.00
2006 Chianti Classico, Quercia al Poggio 38.00
2001 Vino Nobile di Montepulciano Reserva, Cantina Crociani, Tuscany 41.00
2008 Dolcetto d’Alba, Casa Vinicola Bruno Giacosa 43.00
2007 Nebbiolo d’Alba, Casa Vinicola Bruno Giacosa, Italy 59.00
2006 Guidalberto, Tenuta San Guido, Toscana IGT 60.00
2003 Barolo ‘Le Albe’ Vajra, Piedmont 75.00

SPAIN & PORTUGAL
2006 Trincadeira, Castelao Tinto, Casa do Lago Estremadura, Portugal 20.50
2007 Garnacha, Principe de Viana, Navarra, Spain 24.00
2006 Douro Tinto, Duas Quintas Ramos Pinto, Portugal 28.00
2002 Rioja Reserva, Cune, Spain 31.00
2006 Priorat, Maius, Spain 39.00
2006 Pesquera Crianza, Ribera Del Duero, Alejandro Fernandez, Spain 49.00
2000 Condado de Haza, Reserva Selecci�n, Alejandro Fernandez, Spain 69.00

AUSTRALIA
2008 Shiraz Cabernet, One Chain Vineyards, South East Australia 19.00
2005 Shiraz Billi Billi, Mount Langi Ghiran 24.00
2006 Cabernet Merlot, Tim Knappstein, Clare Valley 29.00
2007 Pinot Noir Reserva Shelmerdine, Yarra Valley 37.00
2003 Cabernet Sauvignon, Stoney Vineyards, Doamine A, Tasmania 39.00
2006 Shiraz, Adelaide Hills, Shaw & Smith 49.00
2001 Grosset “Gaia”, Clare Valley, Australia 60.00
2003 Spinifex, “Esprit” Barossa Valley, Australia 62.50
2001 The Standish, Barossa Valley, Australia 75.00
2004 Jasper Hill, Shiraz, Georgia’s Paddock, Heathcote, Victoria, Australia 80.00
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RED WINE (cont.)

NEW ZEALAND
2006 Merlot Cabernet Malbec, Esk Valley, Hawkes Bay 31.00
2006 Pinot Noir, Te Tera, Martinborough Vineyards, Martinborough 39.00
2005 Syrah Viognier, Woodthorpe Te Mata, Hawkes Bay 45.00

SOUTH AFRICA
2007 Cabernet Sauvignon, Klein Steenberg, Western Cape 24.00
2007 Pinotage, Laibach, Stellenbosch 31.00
2007 Merlot, Steenberg, Constantia 37.00
2005 Syrah, Rudera, Stellenbosch 41.00
2004 Pinot Noir, Meerlust, Stellenbosch 46.00

SOUTH AMERICA
2008 Pinot Noir, Nostros, Chile 20.00
2006 Malbec, Valle Perdido, Patagonia, Argentina 24.00
2006 Carmenere Reserva, Ventisquero, Maipo Valley, Chile 27.00
2006 Cabernet Sauvignon Reserva, Finca Sophenia Tupungato, Argentina 29.00
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HALF BOTTLES

WHITE
2008 Soave Classico, Pieropan, Veneto, Italy 19.00
2007 Pouilly Fum�, La Rambarde, Domaine Landrat Guyollot 19.00

RED
2007 Valpolicella Classico Allegrini, Veneto, Italy 19.00
2006 Gigondas, Domaine Grand Romane, Pierre Amadieu 28.00
2003 Ch�teau Rahoul, Graves, Bordeaux 33.00

DESSERT WINE
37.5cl

2004 Sauternes, Ch�teau Petit Vedrines, Bordeaux, France 19.00

50cl
2003 Tokaji Aszu 5 Puttonyos  Dereszla, Hungary 42.00

75cl
2007 Muscat de Rivesaltes, Grain de Vignes, Dom. Lafage, Languedoc 24.00
2006 C�teaux du Layon, Carte d’Or, Domaine des Baumard, Loire, France 27.00

PORT
100ml 50cl

Warres Otima 10 Year Old Tawny                                                7.50 35.00

75cl
Graham's LBV 2001                                                                      6.50 45.00
Dow’s 1996, Quinta do Bomfin        11.00 75.00


