
CHAMPAGNE 
 
 

   125ml 
flute 

 75cl 
bottle 

       
  Duval-Leroy Fleur de Champagne  £8.00  £34 
  A fine mousse with soft richly baked biscuit flavours and hints of lightly roasted 

nuts 
 

    

  Veuve Cliquot Yellow label 
A dry, full bodied almost rich style with a great boquet and length 
 

   £49 

  Ruinart, R de Ruinart Brut 
From the oldest Champagne house, this is a champagne with a very delicate, 
fresh fruity nose, showing notes of white fruits with a pleasant, lengthy finish 
 

   £62 

  Bollinger La Grande Année Brut, 1999 
A dry vintage Champagne, Pinot Noir opulence exudes exceptionally fine 
power and finesse. Rich toasty fullness is simply mouth-filling 
 

   £75 

  Perrier-Jouët Belle Epoque Brut, 1999 
A prestige cuvee renowned for great length and elegance, these bubbles are 
also bursting with seductive ripe berry richness 
 

   £95 

  Krug Grande Cuveé Brut, NV 
Different vintages marry in complete harmony with such balance and opulent 
depths. Magnificent richness and definitely worthy of its great heritage 
 

   £120 

ROSÉ CHAMPAGNES 
  Duval-leroy Rosé de Saigneé 

Deep salmon pink, this has really intense red fruit & vanilla flavours with a 
clean, fresh finish 
 

   £46 

  Comte de Marne Rosé Grand Cru 
A top quality rose Champagne with a dry, open style and good depth of flavour 
 

   £56 

  Perrier-Jouët Blason Rosé 
A light to medium bodied Champagne offering delicate strawberry & 
watermelon notes. It has a lively structure that leaves a mouth watering 
impression  

   £51 

ROSÉ WINES 
    175ml 

glass 
 75cl 

bottle 
  Fortant Syrah Rosé, VdP d’Oc, France 2007 

Fortant have used the traditional Rhône red grape variety of Syrah to produce a 
lovely fresh-picked strawberry fruit-flavoured rose of an intense pink colour. 
 

 £4.50  £16.50 

  Cotes du Rhone Rosé Les pierres Brisees, France 2006 
Fresh with an expressive nose of red fruits and citrus 

   £21 

   
Sancerre Rosé 
Onion skin in colour & made from the Pinot Noir grape wit only a half hour skin 
contact after the grapes have been crushed. Domaine Pellé are masters of this 
wine 

    
£34 



 


