
FIZZ
2019 Hundred Hills ‘Blanc de Noirs’ Pinot Noir - Oxfordshire   £26/£33     

Only the �nest quality grapes are selected to ensure a pure expression of the vintage. 
A generous mousse �lled with summer berries, peaches & cream.

WHITE
2005 Au Bon Climat ‘Bien Nacido’ Chardonnay - Santa Maria Valley  £20/£25

From ‘the mind behind’ Jim Clendenen.
Orchard fruits & dried pineapple with a sea salt twist.

2015 Pierre Yves Colin Morey ‘Les Tessons’ - Meursault    £36/£45   
A Burgundian Chardonnay that outshines the rest. Rich yellow apple,

layers of toast & butter held together with mineral precision. 

OXIDATIVE
2004 R. López de Heredia ‘Viña Tondonia Blanco’ - La Rioja   £40/£50  

 Viura & a touch of Malvasía Riojana ferment in 140 year-old oak vats. 
Lively acidity plays with aromas of cereal, beeswax and mushroom.

RED
2021 Domaine Lamy ‘Derrière Chez Edouard’ 1er Cru - Saint-Aubin   £24/£30

Lamy’s craftsmanship delivers the � nest of Pinot Noir. Tannins like velvet sing with notes of 
ripe cherry & raspberry that lead into earthy depths.

2016 Roagna ‘Albesani’ Nebbiolo - Barbaresco   £32/£40
From the estate as old as Barbaresco itself, with a focus on the purity of terroir.

Smooth & elegant with vibrant red fruits and dried cranberry.

SINGLE BOTTLE CELLAR ADDITION        
2017 La Garagista ‘Harlots & Ruf� ans’ - Vermont    £14/£18

A blend of Frontenac Gris & La Crescent. Five weeks skin contact gives textural depth along-
side bright notes of lemon and apple blossoms.

2006 Tenuta San Guido ‘Guidalberto’- Toscana IGT   £22/£27
Concentrated red and dark berries � ll this bold blend of Merlot & Cabernet Sauvignon, with 

notes of licorice and balsamic.

SPECIAL POURS SPECIAL POURS BY GLASS BY GLASS 
100ml/125ml

We have partnered with Coravin to offer guests a tailor-made list 
of exceptional wines ‘by-the-glass’ for the month of May, 

a selection of rare and special bottles from growers we admire. 
The World Wine Tour is a selection of hand-picked venues across the globe who offer 

guests a unique wine menu using Coravin during May.
#coravinbetterbytheglass


