"R

Wine List

SUN

as at June 26

Please note, 125ml glasses are available
Our wines are listed by wine style & body (so lighter, more delicate wines are shown first)

175ml 250ml 500ml  Bottle
SPARKLING WINE
La Tordera Doc, Treviso, Italy (200m/ bottle) 12.3
ltalian classic; dry & light
Moinet DOC Prosecco 37.5
Italian classic; dry & light
Bolney Bubbly Brut, England 53.5
A cracking example of English sparkling wine, Sussex vineyard
Balfour Rose Reserve, England 58.75
Excellent Sussex pink fizz
Canard-Duchene Cuvee Leonie Brut NV, Champagne, France 69.5
Excellent champagne from this less well-known house
Laurent-Perrier NV, Champagne, France 85
Perfumed with citrus and white fruits
Laurent-Perrier Special Cuvee Rose Brut NV, Champagne, France 117.5
The Queen of Rosé Champagne
Dom Perignon 2013, Champagne, France 315
Rich, effervescent & taught — the ultimate celebration wine
WHITE WINE
LIGHT &CRISP
Colognola Ai Colli Pinot Grigio, Delle Venezia, Italy 8 10.5 21 30
Light, crisp & refreshing
Parlemont Sauvignon Blanc-Colombard, France 31
Zesty & mouth wateringly fresh
Chemin Des Dames, Picpoul de Pinet, Languedoc, France 9 11.75 235 34.25
Vivid & refreshing, flower blossom & citrus notes
Pazo de Villarei Albarino Rias Baixas, Spain 42.75
Lively & fresh, great with seafood
DELICIOUS &JUICY
Brilliant Bacchus, Trotton Estate Vineyard, West Sussex 7.25 9.5 19 27.75
Crisp, fruity & herbaceous; lip puckering acidity
Whistling Duck Chardonnay, Australia 7.5 10.5 21 30
Citrus & tropical notes with a hint of oak
Les Cent Verres Viognier, Pays d’Oc, France 8.5 11 22 32
Beautifully balanced, peach & apricot
Hawkins Brothers Bacchus, South Downs, England 48.25

Balanced, crisp & dry

V — Vegetarian  V* - Vegetarian with small changes pb — Plant based pb* - Plant based with small changes

FOOD SERVED | Monday to Thursday 12pm - 2.30pm & 6pm - 9pm | Friday 12pm — 2.30pm & 5.30pm — 9pm | Saturday 12pm — 3pm & 5.30pm - 9pm | Sunday 12pm — 8pm
A discretionary service charge of 10% will be added to your bill | Some dishes may contain nuts | Specific allergen information available on request



THE

AROMATIC & RACY

Lanark Lane, Sauvignon, Marlborough, New Zealand
Intense & lovely

Famile Hugel, Pinot Blanc, Alsace, France

Aromatic, dry and delicate

Villadoria Gavi di Gavi DOCG, Piedmonte, Italy
Crisp, floral, peachy & aromatic

CLASSIC & ELEGANT

Cloudy Bay Sauvignon Blanc 2022, Marlborough, New Zealand
Intensely fruity, perfectly balanced, its reputation is well deserved
Sancerre Domaine Durand 2024, Loire, France

Gooseberries & grass, racing acidity, sauvignon blanc
Saint-Veran Domaine de Fussiacus 2023, Burgundy, France
Elegant stone fruit & beautiful minerality, unoaked chardonnay
Chablis Albert Bichot, Burgundy 2023, France

Elegant & crisp, whistle-clean finesse, unoaked chardonnay

FINE &RESERVE

Puligny-Montrachet Albert Bichot 2021, Burgundy, France

Outstanding white Burgundy, not just for special occasions

Pouilly-Fuisse Albert Bichot 2023, Burgundy, France
White fruit and spices with subtle oak and vanilla

ROSE WINE

Reserve St Michael Cinsault Rosé Pays d’Oc France
Light, pale, dry and French

Sartori Pinot Grigio Blush, Veneto, Italy

Clean, crisp & fruity wine with a refreshing palate

Saint Sidoine Cotes de Provence Rosé, Provence, France

Classically pale, dry & immensely quaffable

Coolhurst, Cotes de Provence Rose, Provence, France
Structured, pale and dry, citrus & strawberry, 4.3 on Vivino!

Whispering Angel Cotes de Provence Rosé, France

Crisp, dry & peachy (and painfully trendy!)

Chateau Del Mond, Bordeaux, France

A very pure expression of Sauternes
RED WINE

SOFTY &SILKY

Les Cents Verres Pinot Noir, Pays d’Oc, France
Pale, silky & sensual

Cedric Lathuiliere, Morgon, Beaujolais, France
Floral & fruity, light & perfumed
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FOOD SERVED | Monday to Thursday 12pm - 2.30pm & 6pm - 9pm | Friday 12pm — 2.30pm & 5.30pm — 9pm | Saturday 12pm — 3pm & 5.30pm - 9pm | Sunday 12pm — 8pm
A discretionary service charge of 10% will be added to your bill | Some dishes may contain nuts | Specific allergen information available on request
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Rio del Rey, Tempranillo, Rioja, Spain 8.5 11

Unoaked, Rioja grape, soft, dark fruit

Cefiro Reserva, Pinot Noir, Casablanca Valley, Chile
Supple, red fruit, pink pepper

Hawkins Brothers Pinot Noir, Crouch Valley, England 2020
Essex is producing increasingly wonderful pinots!

SMOOTH &SPICY
Palazzo Pisano Merlot, Italy 7.25 9.5
Ripe & plummy, easy drinking
Linteo Primitivo Apassimento, Puglia, Italy
Rich & ripe black fruit flavours due to partially dried grapes - particularly

ood
Resgerve de Marande, Malbec, Pays d’Oc, France 9 11.75
Smooth & spicy
Whistling Duck, Shiraz, Australia 8 10.5
Black fruit & spice

Le Petit Coudoulis, Cotes du Rhone, France
Rich, earthy & spicy

FULLBODIED &ROBUST
Campo del Pesco, Nebbiolo, Langhe, Piedmonte, Italy
Full-bodied Nebbiolo with aromas of violet, rose & vanilla
Rio del rey, Rioja Reserva 2018, Rioja, Spain

Bold, oaky & earthy
Cruz Alta Malbec Gran Reserve 2021, Mendoza, Argentina
Rich, black fruit, spicy, structured palate

CLASSIC &ELEGANT

Chateau Grand Moulin Corbieres, Pays d'Oc, France

Full, fruity & rounded

St Emillion Chateau Peyrelongue Le Flambeau 2023, Bordeaux, France
Delightful right bank Bordeaux with plenty of cassis, leather, tobacco & spice
Chateauneuf-du-Pape Domaine de Fontavin 2017, Rhéne, France

A blend from old vines, big & bold

FINE &RESERVE
Gevery-Chambertin Bouchard Pere & Fils 2019, Burgundy, France
Elegant & stylishly silky Burgundy gem
Margaux Zede de Labegorce 2020, Bordeaux, France
Elegant, medium bodied Bordeaux, perfect with white meat, cheese & game
St Julien Duluc de Branaire-Ducru 2018, Bordeaux, France

Beautiful medium bodied second wine of this increasingly impressive estate
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FOOD SERVED | Monday to Thursday 12pm - 2.30pm & 6pm - 9pm | Friday 12pm — 2.30pm & 5.30pm — 9pm | Saturday 12pm — 3pm & 5.30pm - 9pm | Sunday 12pm — 8pm
A discretionary service charge of 10% will be added to your bill | Some dishes may contain nuts | Specific allergen information available on request



