
 

 
 
 

 

C H A M P A G N E  /  S P A R K L I N G 

Prosecco Viticoltori Ponte Treviso, Italy / 30 

Prosecco Fontessa Rosé Brut, Italy / 30 

Veuve Ambal Brut Cremant NV, France / 38 

Baron Albert L’Universelle Brut Champagne NV, France / 50 

Pol Roger White Foil Brut Champagne NV, France / 70 

 

W H I T E 

Maison de Vigneron Blanc, Côtes de Gascogne, France / 25 

La Delfina, Pinot Grigio, Italy / 25 

Domaine les Yeuses, Vermentino, France / 26 

Stoneburn, Sauvignon Blanc, New Zealand / 29 

Vouvray, Chenin Blanc Loire, France / 30 

Domaine de la Denante, Macon Villages, France / 32 

 

R E D 

Maison de Vigneron Rouge, Vacluse, France / 25 

Origen Classic, Merlot, Chile / 25 

Domaine Saint Felix, Merlot-Cabernet-Carignan, France / 25 

Gaudou, Malbec, Fabrice Durou, France / 27 

Calusari, Pinot Noir, Romania / 28 

Haro Crianza Rioja, Spain / 28 

Chateau Mayne Vieil, Bordeaux, France / 35 

 

R O S É 

Domaine Saint Felix, Grenache-Cibsault Rosé, France / 25 

MIP* Classic Rosé Made in Provence, France / 32 

 

 

 

Much thought (and fun) has gone into choosing the wines on our list. We are also happy to discuss other 

wine options and through our wine merchants have access to a vast array of fantastic wines. Alternatively, 

you are more than welcome to bring your own wine. A corkage charge of £15 per 70cl bottle of still wine 

and £17 per 70cl of Champagne or sparkling wine will apply. 
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