CHAMPAGNE AND SPARKLING WINE glass/75cl bottle

Taittinger Brut NV £11/£60
From Champagne's oldest cellars, this Champagne has peach and acacia notes on the nose,
a citrus-fresh yet delicately honeyed palate, and a beautiful, elegant finish.

Taittinger Brut Prestige Rosé NV £14.50/£75
A blend of various Champagne wines from several harvests, with a delightful pink hue in colour and a nose
of fresh red berries. It is well balanced, with a fine mousse, and subtle red fruit flavours on the palate.

Taittinger Prélude Grands Crus NV £75
Taittinger Prelude, a non-vintage blend of Grand Cru sites, uses around 50% Chardonnay from the Cotes des Blancs

and 50% Pinot Noir from the Montagne de Reims. This Champagne expresses real finesse and lots of aromatics on the
palate, and a lovely honeyed finish.

Taittinger Comtes de Champagne Blanc de Blancs Vintage 2006 £195
Citrus fruits and fragrant honeysuckle on the nose; then the coup de grace of a weightlessly elegant mouthfeel

that is so Comtes, with richer fruits like apricot and white pear following on. Delicate aeration encourages a note

of oak. Masterly winemaking in warm ’06.

Bollinger Special Cuvee Brut NV £75
A fine mousse and a fresh green pear character. Soft and pale.

Laurent Perrier Grand Siecle £185
Itis briliant yellow in colour, and has subtle aromas of honey, hazelnuts, almonds and brioche,
making it the perfect companion for refined dishes.

Gocce di Favola Prosecco (Veneto/Italy) £7/£33
A fresh, fragrant and fruit Prosecco with aromas of pear and apple. On the palate it is off-dry and lively with
an attractive crisp finish

Spumante Rosé ‘Solicum’ NV (Veneto/Italy) £7/£33
Intense, fruity and complex on the nose with hints of wild flowers and berry fruits.
Good acidity and balanced palate.

Hambledon Classic Cuvée £50
From eldest English vineyard, made with blend of Chardonnay, Pinot Meunier and Pinot Noir.

Fruits of the 2011 harvest, with Reserve Wines added from 2010, this is a most impressive effort, its

lees ageing imparting gentle biscuity notes and adding weight and structure to the first impressions,

which recall English orchard fruit, yellow fruits and quince.

Bernard Remy, Carte Blanche £30(37.5cl)
Lively and intense with a delicate and persistent mousse, refreshing notes of lime and lemon
combine with floral nuances, honey and a touch of mint on the palate.

ROSE WINES

Berry’s Merchant’s Rose (Spain) £5.75/£22.50
This delivers a great perfumed summer fruit flavour with a light hearted
palate that is both clean and refreshing

Chateau De L'aumérade, Cotes de Provence Rosé, Cuvée Henri Fabre, 2016 (France) £31.50
Pale salmon colour, refreshingly fruity bouquet with delicate white spice and mineral flavours on the palate,
through to an elegant finish.

Saint Clair Pinot Gris, 2015 (New Zealand) £32
Lovely wine, having expressive nose, delicious notes of candied fruits, tart citrus flavours with zesty acidity
and delightful savoury notes.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



WHITE WINE 175ml glass/75cl bottle

FRANCE

Domaine Bertier Blanc, Sauvignon/Viognier, 2016 (Languedoc) £6.75/£27
Fresh and light with vibrant citrus fruits, perfect with seafood and lighter dishes.

Viognier, Domaine Fontareche, 2016 (Languedoc) £27.50
A textural white wine with fine apricot fruit and ripe pear. On the palate it has a nice acidity, it is slightly floral in the mouth.

Gerard Bertrand, Picpoul de Pinet, 2016 (Languedoc) £31.50
The intense, complex nose reveals notes of white fruit, citrus fruit, honey and white flowers.
Ful-bodied and lively on the palate, it offers crisp freshness.

Cotes du Rhdne Blanc, Perrin & Fils, 2016 (Rhdne) £32
A remarkably fresh and deep wine, with typical Rhéne characteristics,
great with Mediterranean food and fish.

Muscadet Sevre et Maine Sur Lie, La Haute Fevrie, 2016 (Loire) £7.50/£30
Delicious flavours of lime peel, hints of smoke, and a zingy, mouth-watering finish.

Domaine de Bellevue, Sauvignon de Touraine, 2016 (Loire) £31
A very stylish sauvignon, crisp green apples and citrus fruit with a touch of flinty minerality.

Pouilly Fume, La Rambarde, 2015 (Loire) £42.50
From a top vineyard location. Aromatic, complex and characteristically flinty.

Bourgogne Chardonnay, Domaine Vincent Prudhon, 2016 (Burgundy) £36.50
A supple and fruity with orchard fruits and vanilla flavours.

Chablis, Didier & Pascal Picq, 2015 (Burgundy) £45
Steely, yet supple and rich. A blend of Picq’s two best vineyard sites, Sémon and Paradis.

SPAIN

Berry’s Merchant’s White (Carinena) £5.75/£22.50

Predominantly Chardonnay, backed up by Viura, this is a light, dry and refreshing style of wine
That is ideal as an aperitif or with lighter dishes.

El Quintanal Blanco Do Rueda, 2016 (Rueda) £30.50
This aromatic Spanish Verdejo has hints of blossom, grapefruit and melon. Ripe pear and quince dominate
the palate, with hints of the exotic coming through. White pepper adds complexity to the finish.

Viura/Viognier, Inmacula, Tendem, 2015 (Navarra) £32.50
A lovely golden colour with a fine nose which gives rise to aromas of apricot, pear, floral notes and an elegant
mineral touch. Itis expressive, long and has a subtle minerality on the finish.

GREECE

Idaia winery, Vidiano, 2016 (Crete) £35.50
Its brilliant yellow-green color and the delicate aromatic character with dominant fruit pear, banana
and melon . It has particular acidity, rich and charming mouth and impressive aromatic aftertaste.

AUSTRIA

Gruner Veltliner, Von Den Terrassen, Josef Ehmoser, 2016 (Wagram) £34
Intensely fruity and spicy with elegant, refreshing finesse.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



GERMANY

Riesling Kabinett, Selbach, 2015 (Mosel) £34.50
Bright, light and fresh with delicate citrus aromas. The palate is crisp and vibrant, its ripe fruit layered with a
core of fine mineralty which typifies the quality of the sensational 2015 vintage.

ITALY

Cococciola Pinot Grigio, 2016 (Terre di Chieti) E£7/£27.50
Fresh, lively dry white with a distinctive note of ripe lime and a hint of almond.

Verdicchio dei Castelli di Jesi, 2015 (Castelli di Jesi) £28
Intense fruity flavours of white peach and apples are apparent in this gentle and refined wine. Lovely dry and
smooth finish.

Falanghina, Villa Matilde, 2015 (Campania) £30
Elegant, floral and fragrant, with notable scents of pineapple and peach intermingled with rose and hints of sage.

Gavi di Gavi, Roberto Sarotto, 2016 (Piedmont) £33.50
A rounded wine with hints of white peaches and a stony minerality. Spring in a glass.

CYPRUS

Kyperounda winery, Petritis, 2016 (Limassol) £34.50

At an altitude of 1140 m, Kyperrounda prides itself as sitting on a higher altitude point than any other
winery in Europe. Beautiful aromas of citrus fruits, lychee & kiwi. A medium bodied yet refreshing wine.

SOUTH AFRICA

Chenin Blanc, Porter Mill, 2016 (Western Cape) £29.50
With hints of pear, citrus and honeysuckle this wine is created in a lighter, more accessible style.

ARGENTINA

Torrontes Estate Selection, Don Manuel Villafane, 2015 (Mendoza) £29.50

Full transparent yellow colour with an expressive nose of flowers and citric aromas.
In the mouth, it is fresh and full in body with rich notes of peach and fresh grapes.

Chardonnay, Pulenta Estate, 2016 (Mendoza) £8.50/£34
A classic chardonnay with finesse and Burgundian structure. Superb value.

CHILE

Gewurztramminer, Undurraga, 2016 (Central Valley) £6.75/£26.50

Wine displays fresh, fragrant aromas of fruit and rose petals. Lush and rich flavours on the palate echo
its exotic aromas.

Costa Sauvignon Blanc, Koyle, 2015 (Colchagua) £39
Weighty, but lithe and balanced with a lot in reserve, this has a piercing minerality that leads the way
for floral, powdered ginger, lemon verbena, slated butter and thyme notes. Very long and precise on the finish.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



AUSTRALIA

No Stone Unturned, Semillon/Chardonnay, 2015 (South Eastern Australia) £27.75
Lovely blend of honeyed and exotic Semillon and citrus Chardonnay.

NEW ZEALAND

Willow’s End Sauvignon Blanc, 2015 (Marlborough) £8/£32

Herbaceous and grassy on the nose, with tropical and gooseberry flavours on the palate.

Saint Clair Pinot Gris, 2015 (Marlborough) £34.50
This wine has aromas of pear and stone fruit with a hint of fresh bread crust. The refreshing palate delivers
juicy, ripe white pear with silkky mouthfeel.

Saint Clair Sauvighon Blanc, 2017 (Marlborough) £36.50
This mouth-watering Sauvignon has aromas of passionfruit, blackcurrant leaf and gooseberry and a palate of ripe
gooseberry and herbs. The crisp acidity is balanced by an enticing minerality.

Saint Clair Chardonnay, 2015 (Marlborough) £50
This wine has aromas of pear and stone fruit with a hint of fresh bread crust. The refreshing palate delivers
juicy, ripe white pear with silkky mouthfeel.

URUGUAY

Albarino, Garzon, 2016 (Maldonado) £35.50
This Albarifio wine from Garzén will be the icon of Uruguayan wines, portraying ripe aromas of white peaches,
citrus fruits like grapefruit and featuring floral notes of jasmine.

USA

Chardonnay, Stonehedge St Helena, 2014 (Napa Valley) £36
This Chardonnay has rich fruit characters of pineapple and green apple; with the vanilla and toasty oak of the aging.
Well balanced mouth feel, and crisp acidity.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



RED WINE 175ml glass/75cl bottle

FRANCE

Domaine de Bertier Merlot/Cabernet, 2016 (Languedoc) £6.75/£27
Juicy, supple blackberry fruit, soft with just a touch of tannin and no oak at all, this is the perfect easy red.

Chéateau Fontareche Vielle Vignes, 2016 (Corbieres) £29
From one of the oldest estates in the Languedoc. Hearty with hints of spice and a savoury finish.

Macon-Serriéres, Domaine de Monterrain, 2014 (Maconnais) £8.75/£35
This wine is made from the local Gamay grape, and it is proof of what lovely, light-bodied Burgundies that

grape can produce. Light in colour and unoaked, the wine shows mineral, earthy cherries aromas, with a delicate,
refreshing palate with enough acidity to pair well with rich cheese-based pasta dishes.

Bourgogne, Camus-Bruchon&Fils, 2013 (Burgundy) £43

Lovely and easy drinking wine. Light with cherry and red fruits classic flavours.

Berry’s Good Ordinary Claret, 2015 (Bordeaux) £31
A siren-like nose of black cherries, bramble fruit and wood smoke. The palate follows through with
juicy black fruit & a long velvety finish.

Chateau Rocher-Calon, Montagne-St. Emilion, 2015 (Bordeaux) £43
Elegant and full bodied with robust red berry and cherry aromas follow through to blackberries and liquorice
on the palate.

Pomerol, Chateau Bellegrave, 2008 (Bordeaux) £85
Blackberry, cherry, vanilla and earthy fruit aroma. Firm fruit with good perfume, a lovely minerality and iron notes
from the Pomerol soil. It's soft, silky and aromatic with good length and a freshness.

Ventoux, Domaine Brunely, 2015 (Rhéne) £30.50
Lush ruby red in colour. Easy going aromas of ripe, jammy fruits with herbal notes. Liquorice and black fruit on
the palate with soft tannins. Wonderful smoky finish.

Cotes du Rhbdne, Perrin & Fils, 2015 (Rhéne) £33.50
Berry Brothers & Rudd’s own selection. From the owners of Chateau de Beaucastel.
A wine with intense notes of spicy red fruit. Well-structured but rounded.

Domaine Saint Damien, Gigondas, 2014 (Rhéne) £54
The flavours are of ripe, concentrated plum and cinnamon spice; the wine has a fantastic, rich mid-palate which
expands onto an exceptional finish.

ROMANIA

Feteasca Neagra, Crama Ceptura, 2016 (Prahova) £29.50
The wine has fine tannins, fresh acidity, crunchy red fruit character and a fascinating smoky herbal note on the finish.
PORTUGAL

Quinta de la Rosa, Dourosa Tinto, 2015 (Douro) £42

Made from traditional port varietals. Full of cherry and cassis fruit with hints of cedar and spice.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



SPAIN

Berry’s Merchant’s Red (Carinena) £5.75/£22.50
Predominantly Merlot with Tempranillo, Garnacha and Syrah playing minor roles, this delivers bright
ripe fruit with soft tannins. Makes great drinking both by the glass and with more substantial dishes.

Tempranillo, Torre de Barreda, 2014 (Castilla) £29.50
Young and fresh wine distinguished by a base of black and red matured fruit,
tones of licorice and gentle touches spice from the cask.

Ondarre Rioja Reserva, 2013 (Rioja) £34
Intense cherry red colour. Aromas of oak ageing with hints of spices.
Full-flavoured, well integrated long-lasting tannins and a persistent finish.

Garnacha, Inmune, Tendem, 2016 (Navarra) £8/£32
This wine displays a powerful expression of terroir, with intense black fruit aromas enhanced by subtle hints of thyme,
rosemary and scrubland notes. The palate is fresh, broad and savory with an appealing texture and a long finish.

La Garnacha, De Mustiguillo, 2015 (Valencia) £44
The nose is subtle and fresh, with contained ripeness and some floral aromas. The palate has fine-grained tannins with
chalky texture provided by the limestone-rich soils, with a nice, focused finish that has some nerve and good acidity.

ITALY

‘Il Medaglione’ Primitivo, Leone de Castris, 2016 (Puglia) £7/£27.50

A great example of this classic Southern Italian red. Jammy fruit, robust acidity, black cherry and tobacco notes.

Chianti Classico, Borgo Salcetino, 2014 (Tuscany) £35.50
Notes of liquorice, forest fruits and vanilla on the nose. On the palate, full bodied with balanced tannins
and a very long and elegant finish.

Campagnola Ripasso Valpolicella Classico Superiore, 2014 (Veneto) £37
Intense ruby red colour. A spicy bouquet with intense aromas of ripe cherry and jam.
Dry, full, soft flavour in the mouth with a very pleasant bitter finish.

Montepulciano D’Abruzzo Riserva, Cantina Tollo, 2012 (Montepulciano) £42
An intense fruit aromas and notes of black cherry and forest fruits. On the nose a wide range of notes rangy from fruity
blackberry, raspberry, morello cherry and dried fig, to floral violet scents and hints of spices, liquorice, dark chocolate,
coffee. Full-flavoured to taste with good length, complex and strong tannins.

Etna Rosso, Alta Mora, 2014 (Sicily) £43
Nerello Mascalese is the black grape of Etna. Similar to Pinot Noir or Nebbiolo. Spicy pepper aromas
with blackcurrant and mountain herbs. Vibrant with velvety soft tannins.

SOUTH AFRICA

Pinotage, Porter Mill Station, 2014 (Western Cape) £29.50
Displays a youthful bouquet with fresh berried fruit and spice. Medium to full bodied on the palate
with just the right amount of oak.

ARGENTINA

Malbec Keltehue, Don Manuel Villafane, 2017 (Mendoza) £8/£32
Deep inky red in colour. Rich on the nose with black and red berry fruit notes. Silky smooth to taste
with a well balanced and long pleasing finish.

La Flor Cabarnet Sauvignon, 2015 (Mendoza) £33.50
Plum and cassis flavours, with a touch of spice, eucalypt and pepper. A short period in barrel has added

notes of vanillia and tobacco, yet the tannins are soft and the wine is approachable.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



CHILE

Carmenere Gran Reserva, Koyle, 2012 (Colchagua) £38.50
Firm and savory, with dense dark fruit flavors dominated by plum and blackcurrant fruit, accented by notes
of mocha and savory herb. Offers bittersweet chocolate details on the minerally finish, with some cedary overtones.

AUSTRALIA

E Series Shiraz Cabernet, Elderton, 2015 (Barossa) £8.75/£35
Spicy, berry fruit and an elegant structure. Great quality from one of South Australia’s oldest family wineries.

USA

Merlot, Stonehedge, 2012 (Napa Valley) £36

Rich and deeply flavoured but not over-ripe, this Merlot shows very nice aromas, flavours
of black plums and dark berries, with subtle oak lending a bit of spice around the edges.

Zinfandel, Frog’s Leap, 2015 (Napa Valley) £68
Rich black-cherry aromas, sweet ripe plum flavours and a soft velvety texture. Made from ripe Zinfandel grapes
blended with a small amount of Petite Syrah and an even smaller amount of Carignan.

NEW ZEALAND

Pioneer Block Pinot Noir, Saint Clair, 2014 (Marlborough) £52.50
Aromas of ripe raspberries, cranberries and blackcurrant leaf. The palate is rich and full with dark fruit flavours,
spicy notes and fine powdered tannin leading toward a long lingering finish.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites



DESSERT

MR White, Telmo Rodriguez, 2011 (Malaga, Spain)

A floral nose, well-textured palate with the characteristic grapeyness of Moscatel .

Finishing on a note of dry honey this wine is fantastically ripe and complex.

Symphonie de Novembre, Domaine Cauhape, 2014 (Jurancon, France)
A floral nose, well-textured palate with the characteristic grapeyness of Moscatel .

Finishing on a note of dry honey this wine is fantastically ripe and complex.

Elderton, Golden Semillon, 2014 (Barossa Valley, Australia)

This golden semillon offers flavours of dried pear, apricots and figs. It is ideal with most desserts

including creme brulee and blue cheese

Damaine des Forges, Coteaux du Layon St Aubin, 2013 (Loire Valley, France)
Bright pale gold. Restrained aromas of peach and honey, lead to a palate of soft,

ripe tropical fruit. Not lusciously sweet.

Cross Series Rivesaltes, Gerard Bertrand, 2002 (Languedoc)

100ml glass/bottle

£10/£52 (50cl)

£9.25/£33.50 (50cl)

£11/£38 (37.5¢l)

£6.50/£40 (75c)

£8/£56.50 (75cl)

A splendid amber colour with brick-red tints. The nose reveals complex aromas of dried fruit, walnuts, sultanas and honey
with a hint of spices. This wine offers an exceptional richness on the palate with aromas of bitter orange and wild apricots.

PORT

Quinta de la Rosa LBV
Wonderful black moreno cherry flavours and a deep richness.

100ml glass

£10

La Rosa ports are slightly drier than most, delicious with dessert, especially chocolate, cheese or on its own.

Quinta de la Rosa Finest Reserve Port
Vintage Character style, a port of great quality and complexity.

Plenty of berry fruit flavours, full bodied and backed by spicy tannins with a long dry finish.

Quinta de la Rosa Tonel No. 12 10 year Tawny Port
Arich and elegant blend with wonderful aromas exuding

the heat of the Douro. Complex with notes of dried fruit, figs, honey and almonds.

COGNAC

Maxime Trijol VS
A vibrant, balanced Cognac, Maxime Trijol VS offers up delicious fruity,
floral notes - possibly the most summery Cognac you'll ever try

Hennessy VS

A quintessential cognac made from a blend of roughly 40 eaux-de-vie.
Hennessy Very Special cognac is aged to maturity in oak barrels and
loaded with wonderful nutty notes and aromas.

Hennessy Fine de Cognac
Equivalent to a VSOP, a blend of around sixty eaux-de-vie
aged between four and ten years, this is a stylish cognac

Maxime Trijol XO

This definitely mature cognac comes in dark amber

colour with flashes of mahogany. Spicy notes now flatter

the palate, backed by the lingering memory of floral touches.
The complex bouquet makes this a truly accomplished cognac.

Please note all wines are
subject to vintage change
125ml glass available on request
All wines contain sulphites
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	From Champagne's oldest cellars, this Champagne has peach and acacia notes on the nose,
	a citrus-fresh yet delicately honeyed palate, and a beautiful, elegant finish.
	Maxime Trijol VS                                                                                                               £5
	Hennessy Fine de Cognac                                                                                                                            £7

