
D R I N K S
M E N U

O P T I O N A L  S E R V I C E  C H A R G E
A 12.5% service charge will automatically be added to your 

cheque, this is optional and can be removed on request

Please speak to a member of the Food & Beverage Team if you have any dietary requirements, 
allergens or food intolerances or wish to know anything about our menu





COCKTAILS

E A R L  G R E Y  S O U R
13.00

Tanqueray No.10 gin, earl grey syrup,  
grapefruit juice, egg white

B R E A K F A S T  M A R T I N I
13.00

Absolut vodka, english breakfast tea syrup,  
lemon juice

G U N P O W D E R  F I Z Z
13.00

Tanqueray gin, tea syrup, 
egg white, lemon juice, soda

S P I C E D  C L I P P E R
13.50

Jameson whiskey, tea syrup,  
ginger syrup, Pierre Ferrand Curaçao,  

lemon juice, bitters, ginger beer

M AT C H A  M A R G A R I TA
14.00

Olmeca Blanco tequila, matcha tea syrup,  
lime juice, matcha dust

L I T T L E  L I E  D O W N
13.50

Tanqueray gin, strawberry syrup, chamomile syrup,  
pomelo and pink peppercorn tonic, prosecco

T E A  S E R V I C E



COCKTAILS

T W O  –  S I P  M A R T I N I
10.00

Grey Goose, virtually no vermouth, twist

D R Y  M A R T I N I
14.50

Tanqueray gin, Martini Dry, halkidiki olives 
vodka / gin / dirty

S G R O P P I N O
13.00

Lemon sorbet, St. Germain, prosecco

M A R G A R I TA
14.00

Olmeca Blanco tequila, 
agave, Cointreau, lime, salt rim

M A N H AT TA N
13.00

Bulleit rye whiskey, 
Martini Rosso, angostura bitters

O L D  -  F A S H I O N E D
13.00

Woodford Reserve bourbon, 
sugar, angostura bitters

P R E T  A  P O R T E R



COCKTAILS

E S P R E S S O  M A R T I N I
14.00

Absolut vodka, coffee liqueur, espresso 
vanilla, caramel and hazelnut variations available

M O J I T O
13.00

Bacardi Carta Blanca, lime, mint, sugar, soda

D A I Q U I R I
12.00

Bacardi Carta Blanca rum, lime, cane sugar 
strawberry variation available

P A L O M A
13.00

Olmeca Blanco tequila, lime,  
grapefruit tonic

B L O O D Y  M A R Y
12.50

Absolut vodka, Worcestershire sauce, 
tomato juice



COCKTAILS

M E R S E Y  P A R A D I S E
15.00

Calvados apple brandy,  
cassis, lemon, prosecco

S A LT E D  C O L A D A
13.50

Bacardi Carta Blanca, banana liqueur,  
coconut, pineapple, lemon

R E W I L D I N G  S L I N G
13.00

Tanqueray gin, Plymouth Sloe gin, lemon,  
soda, crème de mûre

F O O L’ S  G O L D
14.00

Tanqueray gin,  
strawberry syrup, lillet blanc, lemon

W AY F A R E R
13.00

Woods Lamb Navy rum, lime,  
fresh ginger, angostura bitters, ginger beer, nutmeg

B E S P O K E



COCKTAILS

T H E  B O TA N I C  N E G R O N I
THE MUNICIPAL HOTEL SIGNATURE COCKTAIL 

13.00
Whitley Neill gin, lillet blanc, Suze

S A N D S T O R M
13.00

Hennessy VS Cognac, ruby port,  
lemon, orange

S T .  L AW R E N C E
13.50

Bulleit bourbon, lemon, maple syrup, bitters

C L E A N  B R E A K
14.00

Absolut vodka, lillet blanc, strawberry syrup,  
lemon, pomelo and pepper tonic  

M I S T R A L
14.50

Tanqueray Flor de Sevilla, melonade, passionfruit,  
lemon, sauvignon blanc



BEER & CIDER

S T E L L A  A R T O I S  L A G E R 	 7. 0 0 
U N F I LT E R E D  P I N T

M A H O U  M A D R I D  P I N T 	 7. 0 0

L E F F E  B L O N D E  P I N T 	 7. 0 0

M U N I C I P A L  P I N T 	 7. 0 0
Brewed uniquely for us by Blacklodge Brewery in Liverpool

G U I N N E S S  S T O U T  P I N T 	 7. 0 0

D R A U G H T



B U D W E I S E R  3 3 0 M L  	 6 . 0 0

C O R O N A  3 3 0 M L 	 6 . 5 0

S T E L L A  G F  3 3 0 M L 	 6 . 5 0

C O R O N A  C E R O  3 3 0 M L  (non alcoholic)	 6 . 5 0

M E N E B R A U  B L O N D E  3 3 0 M L 	 7. 0 0

P A R A D I S O  I P A  3 3 0 M L  (non alcoholic)	 7. 0 0

K O P P A R B E R G  5 0 0 M L 	 7. 5 0

O R C H A R D  P I G  5 0 0 M L 	 7. 5 0

M A G N E R S  5 6 8 M L 	 6 . 5 0

B O T T L E S

BEER & CIDER



WINES

C H A M P A G N E
T H E  M U N I C I P A L  H O T E L  C H A M P A G N E

Refreshing notes of lime and lemon combine with floral nuances, honey and brioche.
BOTTLE 80.00  |   125ML GLASS 13.50

T H E  M U N I C I P A L  H O T E L  C H A M P A G N E  R O S É
BOTTLE 85.00  |   125ML GLASS 14 .50

TA I T T I N G E R  B R U T  R É S E R V E ,  N V
A very elegant and delicate Champagne with lots of green apple fruit and citrus 
character, backed up by subtle hints of biscuit and brioche from the three to four 

years ageing.  A delight in the glass!
BOTTLE 85.00  |   125ML GLASS 16.00

TA I T T I N G E R  B R U T  V I N TA G E
The Taittinger Vintage Brut is exclusively produced from first press wines from Grands 
Crus and Premier Cru vineyards, aged in the cellars for 5 years. The vivid, lively nose 
exudes fruity and floral aromas giving way to almond notes with a hint of brioche.

BOTTLE 120.00

L A U R E N T - P E R R I E R  C U V É E  R O S É
Rich, elegant and complex, with fresh citrus and red berry character, and soft creamy 
texture. It is made, unusually, with 100% Pinot Noir grapes sourced from Grand Cru villages. 

BOTTLE 160.00

R U I N A R T  B L A N C  D E  B L A N C S  N V
Made exclusively from Chardonnay grapes, this wonderful champagne is full of citrus and 

tropical flavours delivered in a smooth, rounded mouthful. 
BOTTLE 145.00

K R U G  G R A N D E  C U V E E  B R U T
A light golden colour and fine, vivacious bubbles, holding a promise of pleasure. 
Aromas of flowers in bloom, ripe, dried, and citrus fruits, as well as marzipan and 

gingerbread. Grilled notes and flavours of almond paste, quince, lemon, and dried fruit 
on a long and elegant finish.

BOTTLE 390.00



WINES

C H A M P A G N E
TA I T T I N G E R  P R E S T I G E  B R U T  R O S É

This lively pink Champagne has crushed wild raspberry and cherry notes, with a 
creamy texture and subtle toasty flavours on the finish.

BOTTLE 95.00  |   125ML GLASS 19.00

TA I T T I N G E R  C O M T E S  D E  C H A M P A G N E
Exclusively crafted from Chardonnay grapes from Côte des Blancs Grand Cru 

villages, this Champagne embodies sublime elegance and lightness. Finely aromatic, 
rich, and creamy, it features notes of ripe lemon, vanilla tart, toasted almond, and 
lime blossom. The wine is a perfect balance of delicacy and intensity, offering a 

beautifully elegant, long, and refined finish on the palate. 
BOTTLE 280.00

TA I T T I N G E R  N O C T U R N E  S E C  N V
Perfect for afternoon tea, Taittinger Nocturne has an extra dosage of sugar (20g/l 
compared to 10g/l in the Brut), providing a richer texture without being as sweet 
as a demi-sec. Made from grapes sourced from 40 premium vineyards, it offers a 
consistent flavour profile with a mellow, soft finish featuring notes of apple and 

apricot pastries.
BOTTLE 90.00

D O M  P E R I G N O N  B R U T
Dom Pérignon embodies elegance, complexity, and finesse. It’s a harmonious blend 

of fruitiness, minerality, and yeasty undertones. Whether enjoyed as an aperitif 
or paired with gourmet dishes, this champagne offers a luxurious experience that 

lingers on the senses.  Dom Pérignon typically features notes of toast and coffee. As 
it ages, you can expect matured toasted notes and subtle aromas of vanilla, cream, 

and faint hints of spices.
BOTTLE 350.00

L A U R E N T - P E R R I E R  C U V É E  R O S É
Rich, elegant and complex, with fresh citrus and red berry character, and soft 

creamy texture. It is made, unusually, with 100% Pinot Noir grapes sourced from 
Grand Cru villages. 
MAGNUM 320.00



WINES

D A  L U C A  P R O S E C C O
Pear and peach fruit on a lively, yet soft and generous palate which has the 

classic creaminess of Prosecco, being a little less dry than Champagne.
BOTTLE 40.00  |   125ML GLASS 9.00

D A  L U C A  P R O S E C C O  R O S É
Fruity scents of pears and apples with overtones of blackberries. A good 

balance between the natural acidity and sugars in the Glera and Pinot Noir 
grapes makes this sparkling wine both delicate in colour and intense in flavour.

BOTTLE 45.00  |   125ML GLASS 9.50

S I LV E R  R E I G N  B R U T ,  K E N T
A delightful quintessential English sparkling wine made from 

the champagne varieties, Chardonnay and Pinot Noir. This wine is filled with 
loads of citrus, fresh pear, and cut green apple flavours.

BOTTLE 47.00

W I L D  L I F E  B O TA N I C A L S  S P A R K L I N G  N U D E
#BubblesWithBenefits® Ultra-low in alcohol (0.5% ABV) yet ultra-high in 
goodness. This unique English bubbly is infused with an uplifting elixir 
of vitamins, minerals and botanicals each chosen for their health-giving 

properties. On the dry palate are tickly, delicate Champagne-like bubbles 
encapsulating the freshness and zing of lime and mango.

BOTTLE 32 .00  |   200ML BOTTLE 12 .00

W I L D  L I F E  B O TA N I C A L S  S P A R K L I N G  B L U S H
Wild Life Botanicals Blush is full of juicy, wild strawberry aromas, followed by a 
notably rounded, mineral palate evoking rosehip tea, strawberries and cream, 

and Cornish orchard fruits such as crab apple and red apple.  
BOTTLE 32 .00  |   200ML BOTTLE 12 .00

S P A R K L I N G



WINES

	 175ML	 250ML	 BTL

D A  L U C A  P I N O T  G R I G I O ,  T E R R E 	 8.00	 11 .50	 30.00 
S I C I L I A N E
A richly flavoured Pinot Grigio, which has benefited from ripening in the Sicilian 
sunshine. A dash of Viognier gives the wine aromatic notes. Showing aromas of white 
flowers, pink grapefruit and Cox’s apple; the palate displays melon and guava flavours 
with a crisp acidity and rich finish.

K L E I N E  Z A L Z E  C E L L A R  S E L E C T I O N 	 8.00	 11 .50	 31 .00 
B U S H  V I N E S  C H E N I N  B L A N C , 
C O A S TA L  R E G I O N
Low-yielding old ‘bush vines’ planted on the Knorhoek Farm’s vineyards on the lower 
slopes of the towering Simonsberg Mountain produce this ripe, tropical-fruit flavoured 
Chenin Blanc. Some lees ageing and partial malolactic fermentation help to both 
soften and round the finish.

MAR I U S  BY  M .C HAP O U T I E R 	 9.50	 13.00	 38.00 
VE R M E N T I N O,  PAYS  D ’O C
Lively Vermentino made by whole bunch pressing of the grapes without any sulphur. 
Grapefruit and ripe citrus fruit characters jump out of the glass, with a fruity palate 
enhanced by fresh acidity.

O S A D O  W H I T E  M A L B E C ,  	 9.00	 12 .00	 35.00 
M E N D O Z A
Much like its red counterpart Malbec grapes are hand-harvested but clusters were 
pressed softly at very low pressure so that the must did not take on any colour from 
the skin. It’s very fresh on the nose, with aromas of red fruits, currants, strawberries 
and delicate notes of white flowers. It brings the elegance and freshness of white wine 
together with the strength and texture of the original grape variety. 

V I D A L  S A U V I G N O N  B L A N C 	 10.50	 14 .50	 42 .00 
M A R L B O R O U G H
Selected from the Awatere and Wairau Valleys in Marlborough, New Zealand’s premier 
Sauvignon Blanc growing region. Cool-fermented in stainless steel. Classic gooseberry 
and passion fruit aromas mingled with a crisp, grassy flavour.

W H I T E



WINES

	 175ML	 250ML	 BTL

C A  B I A N C A  G A V I 	 10.50	 14 .50	 42 .00
Made from the Cortese grape, grown in north-facing vineyards with a cool 
mesoclimate, 350m above sea level. The wine gets its name from the town of Gavi, 
situated in the south-east of Piemonte. The wine is fermented in stainless steel and 
aged briefly on its fine lees. It shows white flower and green fruit aromas, with a touch 
of honey and minerality on the palate.

PA C O  &  L O L A  L O L O  T R E E  A L B A R I Ñ O , 	 11 .00	 15.00	 44 .00 
R Í A S  B A I X A S
The Albariño grapes for Lolo come from young vines in the Val do Salnés sub-region of 
Rías Baixas. Cool-fermented it shows notes of green apple and lemon peel with a hint 
of stone-fruit, such as white-fleshed plum. The palate is fresh, with citrus notes and a 
balancing bitter note on the finish.

R I E S L I N G F R E A K  N O  4 4 	 11 .00	 15.00	 43.00
A light and delicate nose of white flowers and sweet spice. The palate providing 
a punch with richness of flavours exploding in the mouth. Ripe citrus of limes and 
lemons, lathering the palate with the sweet spice notes.

G R A N F O R T  -  C H A R D O N N AY  	 9.00	 11 .50	 32 .00
Clear and bright, straw with a hint of green. Oak and fruit are perfectly matched, each 
having its say without dominating; citrus peel and melon enriched by a subtle, savoury 
biscuit overlay.The limey acidity seamed through the fruit flavours gives food-friendly 
freshness and promises a few years’ ageing potential.

V I N E  T R A I L  V I O G N I E R 	 8.00	 11 .00	 30.00
Vine Trail Viognier, Rapel Valley. Made from 100% Viognier grape, this wine shows 
notes of peach, apricot, pear and white blossom, balanced with a citrus acidity on the 
palate. Great with food that has a touch of spice or sweetness to it.

W H I T E



WINES

W H I T E
	 BTL

C H A B L I S  L A M B L I N  &  F I L S ,  C H A B L I S 	 65.00
Light, straw-gold with green highlights, this wine shows white flowers and citrus fruits on 
the nose. The palate opens up the fruit spectrum further and finishes with mineral notes.

P O U I L LY  F U M E  G R A N D  C U V E E  D E S  E D V I N S 	 80.00
Joseph Mellot’s flagship Pouilly-Fumé delivers the expected level of concentration and 
complexity. The grapes come from vines, with an average age of over 30 years, that 
are grown on Kimmeridgian marl soils. The wine is fermented slowly in oak barrels and 
aged for about a year, much of it in contact with the lees, prior to bottling. Forceful with 
minerally fruit and a whiff of tell-tale gun-smoke and flint, a wine that could define the 
appellation and gain converts to this racy style of Sauvignon Blanc.

O R G A N I C  G R U N E R  V E LT L I N E R  S O E L L N E R  W O G E N R A I N 	 45.00
Biodynamic and organic, this is a classic Austrian Gruner Veltliner. Straw yellow colour, 
with aromas of white fruits and acacia honey. Wide mouth-filling dry flavour with soft 
texture and a spicy finish.  Goes really well with many dishes, such as with white fish and 
white meat, semi-hard cheeses and braised root vegetables, as well as spicy asiatic dishes.

C H A P E L  D O W N  B A C C H U S ,  K E N T 	 47.00
A crisp and fresh white wine with notes of elderflower, grape fruit and melon.   
Pairs perfectly with seafood, chicken or Thai cuisine.

M A C O N  I G E  C H AT E A U  L O N D O N  D O M A I N E  F I C H E T  2 0 2 1 	55.00
Considered one of the best locations in Macconais and it shows in the wine, Chateau London 
has flavours of grapefruit and citrus fruit, with notes of roses and acacia. A delicate yet full, 
smooth and creamy wine with the right balance of minerality, produced by Macons Superstar 
– ‘Domane Fichet’.



WINES

W H I T E
	 BTL

L A N G H E  C H A R D O N N AY,  D O M I N I  V I L L A  L A N ATA ,  	 37.00 
P I E D M O N T
Delicious fruit-driven apple and green fruit flavours make this a great match for white fish 
and rich seafood, tasty chicken particularly with light creamy sauces.  This is an extremely 
elegant wine, which gives Chablis a good run for its money!

P E TA L U M A  C H A R D O N N AY,  A D E L A I D E  H I L L S ,  	 75.00 
S O U T H  A U S T R A L I A 	
The vineyards of the Piccadilly Valley, among the coldest and wettest in South Australia, 
are perfect for Chardonnay. After hand-harvesting, most grapes are de-stemmed, crushed, 
and pressed, with a small portion whole bunch pressed. The musts are cold-settled for 
a week, then fermented in oak barrels with 40% new French oak. About 75% undergo 
malolactic fermentation and the wine ages in oak for eight months. Full-flavored and richly 
textured, it offers aromas of lemon curd, grapefruit, and green apple, with a palate of 
creamy barrel-ferment notes, cashews, and butter, balanced by a fresh finish.

G E W U R Z T R A M I N E R  T R A D I T I O N ,  B E Y E R ,  A L S A C E 	 47.00
Gewürztraminer is a very distinctive aromatic variety. It’s often full bodied, almost oily in 
texture with typical tasting notes of lychees and rose.  The Orange blossom and hints of 
spicy ginger flavours make this a partner for rich and spicy dishes.

P I C P O U L  D E  P I N E T  R E S E R V E  M I R O U 	 36.00
The Picpoul grape has been grown around the sleepy village of Pinet, close to the 
Mediterranean coast, for centuries. Surprisingly bright and fresh for a wine produced in 
such a warm climate, it’s rather like a fuller bodied Muscadet with plenty of citrussy fruit: as 
such it makes for a good food wine and is particularly good with seafood.



WINES

O R A N G E
	 175ML	 250ML	 BTL

G E R A R D  B E R T R A N D  O R A N G E  	 12 .50	 16.50	 48.00 
G O L D  O R G A N I C  W H I T E  O R G A N I C ,  
O C C I TA N I E
The nose is complex, with an explosion of whiteflower notes, candied fruits, and  
white pepper. In the mouth, a flattering aromatic freshness, with precise flavors  
and a pleasing balance thanks to the structure that give body and spirit.

R O S E
	 175ML	 250ML	 BTL

R ARE V I N EYARDS C I N SAU LT  V I E I LLES 	 8.00	 11 .00	 30.00 
V I G N ES  ROS É ,  PAYS  D ’O C
Made from 100% Cinsault and cool-fermented and bottled early to capture all the fresh 
summer-fruit flavours. Shows notes of raspberry and cherry on a refreshing palate.

U LT I MAT E  P ROVE N C E  AO P  COT E S 	 14 .00	 19.00	 55.00 
D E  P ROVE N C E  2021
Ultimate Provence offers a palate of intense aromas and reveals notes of ripe lemon 
and exotic fruits mixed with bold floral notes in the image of its estate. On the palate, 
this unexpected rosé takes on its most beautiful finery to deliver a performance of 
incredible freshness underlined by spicy notes of white pepper.

W I C K E D  L A D Y  W H I T E  Z I N F A N D E L , 	 8.00	 10.00	 28.00 
C A L I F O R N I A
A medium-sweet rose, for those who don’t like a dry wine.  Strawberries and cream 
are the flavours on the palate.  Either drink on it’s own, or pair with spicy dishes for an 
interesting combination.

B E R N E  E S P R I T  M E D I T E R R A N E E  R O S E 	 –	 –	 40.00
Château de Berne Esprit Méditerranée Provence Rosé is a superbly elegant rosé wine 
from Southern France. Its delicate pink hue sets the tone for its crisp and refreshing 
profile. Notes of ripe strawberries, and a touch of citrus, promise a refined, yet vibrant 
taste. It is smooth, dry and gentle on the palate with a warm spicy finish.



WINES

R E D
	 175ML	 250ML	 BTL

F L A G S T O N E  L O N G I T U D E  	 8.50	 11 .00	 30.00 
S H I R A Z - C A B E R N E T  S A U V I G N O N - P E T I T 
V E R D O T ,  W E S T E R N  C A P E
The nose shows plums and dark berries, with spicy undertones and hints of crushed 
cashew nuts and fresh mint. The palate is all about silky tannins and length, bright 
flavours of plum and berries combined with the subtle tannins, makes this smooth on 
the finish.

T H E  G U V ’ N O R  T I N T O ,  S P A I N ,  	 9.00	 11 .50	 32 .00 
F E L I X  S O L I S 
Made to a fruit-driven style it shows notes of vanilla from a short period of oak ageing. 
This is a no-nonsense wine, which shows plenty of rich, ripe, sweet red and dark fruit 
flavours and a juicy finish.

M O U N T  R O Z I E R  P I N O T  N O I R , 	 9.50	 11 .50	 33.00 
C O A S TA L
Vibrant light red plummy colour. Fruit forward nose with lots of red fruits like cranberry, 
ripe strawberry, plums and hints of violets. Medium bodied fruit forward palette with 
red fruits and a smooth slight sweeter finish.

D O N  J A C O B O  R I O J A  C R I A N Z A ,  	 10.00	 13.00	 38.00 
B O D E G A S  C O R R A L
Matured for a minimum of 12 months in American oak followed by at least a year in 
bottle before release. A blend of 90% Tempranillo with small additions of Garnacha and 
Mazuelo varieties. Abundant raspberry aromas mingle with sumptuous cherry; layered 
with a creamy barrique character. 

A N G U S  T H E  B U L L  C A B E R N E T  	 11 .50	 15.00	 44 .00 
S A U V I G N O N ,  C E N T R A L  V I C T O R I A
Intense colour with bright purple hues. Vibrant black fruits with rich dark chocolate 
and subtle vanillin oak aromas. Medium to full bodied palate weight, characterised by 
satisfying tannins and a savoury masculine finish. An Ideal accompaniment to red meat 
and premium cuts of prime beef. 



WINES

R E D
	 175ML	 250ML	 BTL

L U I S  F E L I P E  E D W A R D S   	 10.00	 14 .00	 38.00 
G R A N  R E S E R V A  M E R L O T
This is an absolutely classic Chilean Merlot from some of the best vineyards in one of 
the best regions for Merlot. Big and bold, aged for about a year in a mixture of new 
and second-use French oak barrels it is absolutely packed to bursting point with dark 
plum, cassis, bramble fruits, blueberry and winter spice.

F E U D I  S A L E N T I N I  P R I M I T I V O 	 10.00	 13.00	 38.00 
D E L  S A L E N T O
It has a dense red colour with intense violaceus shades. Wide and persistent in the 
nose with an intense and intriguing perfume. Hints of liquorice in the mouth, made 
precious by some soft tannins.

F A M I L I A  Z U C C A R D I  B R A Z O S  M A L B E C , 	12 .50	 16.00	 46.00 
U C O  V A L L E Y ,  M E N D O Z A
Dark violet with blue hues with typical Malbec aromas reminiscent of ripe red and 
black fruits as cherries, plums and blackberries. Medium bodied, with soft tannins and 
balanced acidity. Fruity and spicy finish.

S T  H A L L E T T  F A I T H  S H I R A Z  	 13 .00	 16.50	 48.00 
B A R O S S A
Made from parcels of Shiraz from central and southern Barossa valley, grown in 
vineyards with rich loam soils over shale and red clay. The wine was matured in 
American and French oak for ten months before being blended and bottled. The nose 
shows notes of dark cherry, hints of chocolate and spice; dark fruits follow on the 
palate entwined with pepper spice and a savoury finish with soft tannins. 



WINES

R E D
	 BTL

B L A C K  A N G U S  C A B E R N E T  	 65.00
Dark red with crimson hues, lifted cassis, blackcurrant leaf and cedar. Ripe black fruits 
accompanied by a refreshing bright palate with classic Heathcote eucalypt-mint 
characters. Bold generous mid-palate displaying fruit intensity and ripe textured tannins. 
Exceptional concentration and purity combined with restrained structure and balance. 

A M A R O N E  C L A S S I C O ,  B O L L A  	 70.00
One of the most original and most famous red wines of Italy. The main grape is corvina. 
The grapes are left to dry in baskets in well ventilated rooms for up to 4 months. The 
maturation in vats is long. The result is a huge wine yet beautifully soft,powerful,rich and 
complex with hints of spice and cocoa. Full of character,long and complete

C H AT E A U  C I S S A C ,  H A U T - M E D O C ,  B O R D E A U X 	 55.00
A blend of 70% Cabernet Sauvignon, 22% Merlot with the balance Petit Verdot, the wine is 
aged in French oak barrels, 30% new, for 14 months.  This is a classic example of a left-bank 
Bordeaux, with grippy tannins and black fruits from the Cabernet Sauvignon, softened by 
the plum fruit from Merlot and herbal notes of Cab Franc.

Z U C C A R D I  Q  C A B E R N E T  F R A N C ,  M E N D O Z A 	 55.00
A wine of intense purplish red colour with aromas evoking herbs and fresh red fruits. Firm 
and elegant tannins in perfect harmony with its acidity.

M .  C H A P O U T I E R  G I G O N D A S ,  R H O N E  V A L L E Y 	 65.00
Intense ruby red hues in the glass.  The nose is powerful and shows great finesse. The 
alternation of strawberry jam aromas and spicy/peppery notes creates a very pleasant 
bouquet.  On the palate it is floral then spicy (pepper) notes on entry. The wine displays a 
superb tannic structure and lovely long-lingering hedgerow fruit flavours.



WINES

R E D
	 BTL

B A L F O U R  L U K E ’ S  P I N O T  N O I R ,  K E N T  	 65.00
Classic cool climate Pinot Noir, delicately aromatic with Red berry fruits, cherry, raspberry 
and spicy vanilla with soft but firm tannins. 

G E V R E Y - C H A M B E R T I N ,  L O U I S  J A D O T ,  	 110.00 
C O T E  D E  N U I T S ,  B U R G U N D Y
Gevrey-Chambertin is one of the most famous Burgundian wines and for good reason.  
Elegant, savoury, Pinot Noir berry-fruit flavours fill the glass, with lovely cherry and wild 
strawberry flavours that are excellent with game, wild mushrooms and rich chicken and 
beef dishes.  An absolute delight - open this well in advance for the best results.

P R I M U S  C A R M E N E R E ,  C O L C H A G U A  V A L L E Y 	 47.00
Red fruit aromas, with cedar and bold oak notes. On the palate it is fresh and fruity, with 
flavours of cherry and hints of pepper and rosemary. Silky, with velvety tannins and great 
mouthfeel.

F L E U R I E  C H ÂT E A U  D E  B E L L E V U E 	 75.00
The wine is bright and fresh with delicious strawberry aromas.  Delicious crunchy berry-
fruit flavours - excellent with light game, rich chicken and pork dishes.



WINES

R E D
	 BTL

P I N O T  N O I R ,  L O U I S  J A D O T  D E S  J A C O B I N S  	 54 .00
Harmonious and balanced, with a plump fruitiness and silky texture offset by round, gentle 
tannins in a wine of medium body and elegant structure.

R A V E R A  B A R O L O  R I S E R V A  	 100.00
To look at, Barolo can be mistaken for pinot noir in the glass, as it is often light red in 
colour, browning to the edges with age. Barolos can be wonderfully perfumed, with 
the ‘classic’ aromas often being described as ‘tar and roses’. Red apple, redcurrant or 
cranberry, pomegranate, sour cherry, violets, martini rosso, citrus rind, anise, leather and 
freshly brewed black tea are also common markers of Barolo’s often hauntingly complex 
perfume that can take decanting to develop.

C O N T I N O ,  R I O J A  R E S E R V A 	 80.00
Grapes from selected plots of the Contino estate are employed to make this elegant 
Rioja which is aged in a mixture of French and American oak barrels for two years prior 
to ageing for a year in bottle before release. Ruby-red, very fruity with an intense nose 
showing strawberry, blueberry, vanilla and a note of balsamic on the finish. In the mouth it 
is round, velvety and mouth-filling.



WINES

D E S S E R T
		  175ML	 BTL

E R R Á Z U R I Z  L AT E  H A R V E S T  	 	 7.00	 24 .00 
S A U V I G N O N  B L A N C ,  C A S A B L A N C A  V A L L E Y
Made with grapes picked very late in the season influenced significantly by Botrytis 
which has concentrated the sugars, acids and flavours in the grapes to create a 
pleasing character that recalls honey, raisins, and dried apricots. The wine includes 
some Viognier and Gewürztraminer and part of the must was fermented in second-use 
French oak barrels which contributes tremendous texture and volume on the palate. 
About 40% of the wine is aged in French oak for seven months.

F L O R A L I S  M O S C AT E L  O R O , 	 	 8 .00	 30.00 
T O R R E S ,  C ATA L U N YA
Both Moscatel de Alejandria and Moscatel de Grano Menudo, better known as Muscat 
de Frontignan, are used to produce this richly flavoured dessert wine. The grapes are 
allowed to ripen and shrivel almost to raisins before pressing. Grape brandy is added 
to the must to arrest the fermentation. The final result is a very sweet, luscious wine.




