BY THE GLASS & CARAFE

The following wines are available in 175ml glass, 1/2 bottle & 500ml carafe

SPARKLING

CREMANT DE LOIRE, DOMAINE DE LA TREILLE, BRUT
“Champagne” method, very fine bubbles, nutty with dry
fruit & woody flavours, it’s called the king of Loire wines
for a reason.

CHAMPAGNE JANISSON-BARADON, BRUT, EPERNAY

Made with 25% of reserve wine, this is a typicaly dry
champagne with notes of cherries, brioche flavours,
tropical fruit & flowers, it is made with pinot noir, pinot
meunier & chardonnay.

WHITE

COULOMBAUD BY GAZETTE, COTES DE PROVENCE, 2019
House wines don't get better than this one, made
exclusively for our restaurants in the heart of Provence.
This Coteaux Varois has a light colour, is fruity on the
nose, with fine mineral characteristics.

Beautifully refreshing on the palate, the wine is mouth
filling with good acidity. Made from the Rolle grape

SAUVIGNON BLANC, DOMAINE LOI1ZEAU CLAIN, 2019
Crisp, mineral, aromas of fresh herbs & elderflower.
Sauvignon blanc.....what else !!.

PicpouL DE PINET, LA GRANGE DEs Rocs, PAYs D'Oc, 2019
London’s fashionable drink is popular for a reason. This
is a dry “Muscadet like” wine with floral notes of green
apple & exotic fruit, nice acidity.

MONTAGNY, DOMAINE BUISSONIER, BURGUNDY, 2018
“La creme de la creme”, literally, a proper buttery
chardonnay, ideal with food, the wine is mouth filling
with good acidity.

ROSE

COULOMBAUD BY GAZETTE, COTES DE PROVENCE, 2019
Our house rosé offers what you expect from the heart
of Provence, and more.. the perfect light rose petal
colour, summer aromas of strawberries & fresh red
berries, balanced by a very dry crisp palate. Made
exclusively for our restaurants with Grenache Noir &
Syrah grapes. Close your eyes and you might hear the
“cigales”

RED

COULOMBAUD BY GAZETTE, COTES DE PROVENCE, 2019
House wines don't get better than this one, made
exclusively for our restaurants by a gold medal winning
vineyard in Provence. This Céteaux Varois Syrah is full of
ripe fruit flavours & gentle power, balanced by delicate
notes of violet & wild flowers.

CHATEAU HAUT-BICOU, BORDEAUX, 2016

Trust the Bordeaux guys to know what to do with a
merlot, this is a classic blend with the addition of
cabernet sauvignon & cabernet franc. Notes of ripe
berry, a super smooth palate & long finish.

An ideal partner for all meats & meets

CUVEE FABRE, COTES DU RHONE, 2019

Rich & complex, medium to full, cherries & spices on the
menu of this classic Southern Rhdone. Notes of liquorice,
pepper, silky tannins, a grape blend of syrah, grenache
& mourvedre.

MALBEC, CAHORS, HERITAGE DU CEDRE, 2018

Cahors is where it all started for the great Malbec. Back
to the roots with this dry red, well structured with red
fruit jam flavours, silky tannins & a lot of caudalie !!!

PINOT-NOIR, BUISSONIER, COTES CHALONNAISE, 2019
Soft, fresh & juicy, a typical light bodied pinot noir

SWEET
Monbazillac, Domaine de L’ancienne Cure 37.5c/

Jurangon La Magendia, Clos Lapeyre 37.5c/
Muscat de Rivesaltes, Chez Jau 50 ¢/

Sauternes, Chateau Les Mingets 37.5¢/

150 ml
Glass

7.8

11.3

175 ml
Glass

53

5.8

6.1

8.2

6.1

53

6.1

6.5

7.5

8.2
100 ml
Glass
6.9
7.4
7.6
9.8

36

52

1/2
Bottle

10.3

12.5

13

17.5

11.9

10.3

13

14

16

17.5

~
L

500 ml
Carafe

131

18.7

213

233

|

)

&
19.5

26

28

32

35

26
36
38
36

BOTTLES
SPARKLING
SPARKLING CREMANT
CREMANT DE LOIRE, DOMAINE DE LA TREILLE, BRUT 36
CREMANT DE LOIRE, DOMAINE DE LA TREILLE, BRUT (ROSE) 38
LE RoCc AMBULLE, NEGRETTE, DOMAINE LE ROC, SOUTH WEST v @ 2019 37
PET NAT, SAUVIGNON/CHENIN, LES GENDRES, SOUTH WEST v @ 2019 42
CHAMPAGNE
JANISSON-BARADON, BRUT, EPERNAY 52
AYALA, AY 68
ANDRE CLOUET, Bouzy (ROSE) 75
POL ROGER , EPERNAY 112
WHITE
ALSACE - SAVOIE
RIESLING, RESERVE PARTICULIERE, ANDRE SCHERER 2019 29
PINOT BLANC, ANDRE SCHERER 2019 32
ROUSSETTE DE SAVOIE, FRANGY, LUPIN 2019 38
BOURGOGNE
MONTAGNY, DOMAINE BUISSONIER 2018 35
PETIT CHABLIS, DOMAINE TREMBLAY 2019 38
CHABLIS 1ER CRU, FOURNEAUX, DOMAINE COLETTE GROS 2018 54
CHASSAGNE-MONTRACHET, LA CANIERE, DOMAINE MIOLANE 2018 98
PROVENCE - VALLEE DU RHONE
COULOMBAUD BY GAZETTE, COTES DE PROVENCE 2019 19.5
CHATEAU SAINT-CYRGUES, COSTIERES DE NIMES 2019 24
LANGUEDOC ROUSSILLON - SUD OUEST
CHARDONNAY-VIOGNIER, MOULIN DE GASSAC, PAYS D'OC 2020 25
PicPOUL DE PINET, LA GRANGE DES ROCS, PAYS D'OC 2019 26
CHATEAU CLEMENT TERMES, GAILLAC 2019 27
CORBIERES, LO PETIT FANTET D’HIPPOLYTE, DOMAINE OLLIEUX-ROMANIS v @ 2020 32
LOIRE
SAUVIGNON BLANC, CUVEE DE L'ETANG, DOMAINE LOIZEAU CLAIN 2019 25
MUSCADET DE SEVRE & MAINE, DOMAINE LA VINCONNIERE 2019 28
CHEVERNY, DOMAINE DU SALVARD 2020 34
SANCERRE, DOMAINE CROCHET 2019 39
POUILLY FUME, DOMAINE GILLES CHOLLET 2019 42

ORANGE
Orange wines are made from grapes that might normally be considered for white wines, they are skin-
macerated (and even fermented with skins) exactly like red wines. The result is a wine with rich flavours,

deep golden, coppery-pink/amber colour.

VINCENZO BIANCO (FALANGHINA TREBBIANO), FATTORIA DI VAIRA MOLISE, ITALY v @2019/20 32

MALVAZJA, PIQUENTUM ISTRIA, CROATIA v @ 2018/19 40
MUSCAT “A FLEUR DE PEAU” CLOS DE GRAVILLAS, LANGUEDOC Vv @ 2019 55
ROSE

COULOMBAUD BY GAZETTE, COTES DE PROVENCE 2019 22
CHATEAU HERMITAGE SAINT MARTIN, CUVEE ENZO, PROVENCE 2019 45

FIND YOUR WAY THOUGH ORGANIC, BIODYNAMIC & NATURAL WINES
WITH A LITTLE HELP BELOW.

To confuse you even more we are introducing orange wines !!
- Spot the spots -

Organic wines are broadly made without chemicals in the vineyard other than copper
sulphate which is sprayed against mildew. The purpose of organics is to encourage life in the soil and
biodiversity.

e Biodynamics takes this a stage further. It is based on a series of homeopathic preparations
designed to revive and enrich the soil. Biodynamics is also about finding natural solutions to natural
problems; it is holistic and pre-emptive and about discovering a natural balance in the vineyard.
Biodynamic activity in the vineyard and the winery follows the lunar calendar.

Natural wine is about making the fewest number of physical interventions during the
winemaking process. This means fermenting with the natural yeasts in the vineyard (rather than bought
-in yeasts), not practising temperature control, not adding acid, or sugar or tannins or flavouring, not
filtering or fining, and adding the bare minimum (or zero) sulphur dioxide. Natural winemakers believe
in the primacy of the vintage and letting the vinification takes its course without chemical additions.

Note that we source our wines directly from France and from “vignerons” practising sustainable
agriculture.

Natural wines may taste differently from a bottle to another, it is the very purpose of the wine methods
to let the fruit, terroir & nature express themselves.

RED

BOURGOGNE - BEAUJOLAIS

FLEURIE (GAMAY) « COEUR DE GRANIT » CHATEAU DE CHENAS
PINOT NOIR, COTES CHALONNAISE, BUISSONIER

GIVRY, VIEILLES VIGNES, DOMAINE PARIZE

MARSANNAY LES FINOTTES, DOMAINE BART

VOLNAY, DOMAINE JAVILLIER

PROVENCE - VALLEE DU RHONE

COULOMBAUD BY GAZETTE, COTES DE PROVENCE

TERRE DE MISTRAL, VIGNERONS D’ESTEZARGUES, RHONE v @
CUVEE FABRE, COTES DU RHONE

SYRAH, DOMAINE DES VIGNEAUX, ARDECHE, RHONE v @
VACQUEYRAS, DOMAINE GRANDY, RHONE

CHATEAUNEUF DU PAPE, DOMAINE ROC SAINT AYME, RHONE

LANGUEDOC ROUSSILLON

MERLOT, DOMAINE HENRI NORDOC, PAYS D'OC

CORBIERES, CUVEE ALICE, OLLIEUX-ROMANIS, AUDE

FiITou, CUVEE JEAN DE PiLA, DOMAINE DE ROUDENE

CORBIERES ROUGE, LO PETIT FANTET D’HIPPOLYTE, DOMAINE OLLIEUX-ROMANIS
MINERVOIS « ARBALETTE ET COQUELICOTS », DOMAINE JB SENAT @

SUD-OUEST

LES TROIS FONTAINES, COTES DE GASCOGNE @
MARCILLAC, DOMAINE DU CROS

MALBEC, CAHORS, HERITAGE DU CEDRE

FRONTON, CHATEAU PLAISANCE, MARC PENAVAYRE
MADIRAN CONSTANCE, DOMAINE BERTHOUMIEU

LOIRE (SERVED CHILLED BUT NOT ON ICE)
GAMAY DE TOURAINE, DOMAINE DESLOGES
CHINON, LES GRAVIERS, DOMAINE DES CLOS GODEAUX

BOURGUEIL DIPTYQUE, DOMAINE DE LA CHEVALERIE

BORDEAUX

CHATEAU HAUT-Bicou

CHATEAU HAUT MAGINET

CHATEAU CAYLA, CADILLAC, COTES DE BORDEAUX

CHATEAU CHANTELOISEAU, GRAVES

CHATEAU LA FLEUR BELLEVUE, BLAYE - COTES DE BORDEAUX
CHATEAU DE LA COUR, SAINT EMILION

CHATEAU TEYSSIER, MONTAGNE SAINT EMILION

CHATEAU ROCHER-BONREGARD, POMEROL

GRAND BORDEAUX

CHATEAU SIAURAC, LALANDE DE POMEROL

CHATEAU MALESCOT, GRD CRU CLASSE, MARGAUX
CHATEAU DU TERTRE, MARGAUX

CHATEAU LA POINTE, POMEROL

ALTER-EGO DE CHATEAU PALMER, MARGAUX
CHATEAU CANTENAC, SAINT EMILION

CHATEAU GISCOURS, GRD CRU CLASSE, MARGAUX
CHATEAU FIGEAC, 1% GRD CRU CLASSE, SAINT EMILION
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CHATEAU PICHON LONGUEVILLE COMTESSE DE LALANDE, GRD CRU CLASSE, PAUILLAC 2002
CHATEAU LEOVILLE-LAS CASES 'GRAND VIN DE LEOVILLE', GRD CRU CLASSE, SAINT JULIEN2001

CHATEAU LAFITE ROTHSCHILD, 1%° GRD CRU CLASSE, PAUILLAC

CHATEAU LES TOURELLES DE LONGUEVILLE, PAUILLAC 15 LITRES

CHATEAU BATAILLEY, GRAND CRU CLASSE, PAUILLAC 9 LITRES
18 LITRES
18 LITRES

)

Vintages may vary between reprints and some
references kept in limited number, we do
apologies if at times some may become
unavailable.
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Art from the series “Chauffement Climatique”
by local artist Kid’s Caprice

A 12.5% DISCRETIONARY SERVICE CHARGE APPLIES
PRICING INCLUDES VAT AT 20%
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COCKTAILS

CLASSIQUES FRUIT & VEG SMOOTHIES
‘7 LE MARTINI 9 prmmmm—— 38 """"""""""""""""""" L S
_._ BEEFEATER GIN OR ABSOLUT VODKA? DRY OR EXTRA DRY? SHAKEN OR STIRRED? OLIVE OR TWIST? THE NEXT MORNING ’
SOURS 8 i APPLE, MINT, GINGER CLAssic LEmo 3.2
R | EMON JUICE, SUGAR & EGG WHITE : FRESH LEMON JUICE, SUGAR & SPARKLING
CHOOSE: BOURBON OR AMARETTO VAVAVoOM WATER ~
i PASSION FRUIT, GUAVA, PAPAYA, PEACH, JA Z E T T E
MouJiTos 8 ' PINEAPPLE, ALOE VERA STRAWBERR-OUINIHINI !!! 4
| | HAVANA CLUB GOLD 3YR OLD RUM, MINT, LIME & SUGAR T STRAWBERRY PUREE, VANILLA, LIME &
CHOOSE: STRAWBERRY, MANGO OR PASSION FRUIT LIFE EXTENSION : SPARKLING WATER
i SPINACH, AVOCADO, APPLE, SPIRULINA, BASIL &
SOFRENCH stocoseoeenenets ; UME APPLE FLOWER 4
[ ] [ ]
, . GAZETTE’S . TICKLY TONGUE APPLE JUICE, ELDERFLOWER, LEMON &
,/ FRENCH MARTINI 8 ®* BLooDY MARY ° ACAI, STRAWBERRY, BLUEBERRY, MANGO SPARKLING WATER
_~ ABSOLUT VODKA, CHAMBORD & FRESH PINEAPPLE o ° ’ ’ ’ :
L] ° H
|, FRENCH 75 9.5 + VODKA, HORSERADISH, o VIRGIN PINA FRESH JUICES
.. BEEFEATER GIN, LEMON JUICE, SUGAR, TOPPED WITH SPARKLING WINE 3 TOMATO JUICE, SPICES & COCONUT & PINEAPPLE Orange / Apple / Carrot 35
: & CONDIMENTS : : RECIPES CANNOT BE AMENDED SHAKES
. . Vanilla / Chocolate / Strawberry 5.5
o 8.5 °
SPRITZ & BUBBLY
. . SOFT
0oeo0o0o0o00o000000000
v MON PETIT LILLET 8 ORANGINA 3.5 SPRITE 2.5 GINGER BEER 3 CocA / DIET / ZERO 3
. LILLET, STRAWBERRY, SPARKLING WINE & SODA WATER ,
KINGSDOWN WATER (STiLL/sPARKLING) 3.5 SIROP AL'EAU 1.5  (MINT/GRENADINE/ELDERFLOWER/LIME)
., APEROL SPRITZ 8
& APEROL, SPARKLING WINE & SODA WATER ,'é
L P
ELDERFLOWER SPRITZ 8 et
Y =

. ST-GERMAIN, ELDERFLOWER, MINT, SPARKLING WINE & SODA WATER

GAZETTE LATTES

L SPRITZ IN THE PARK 8.5
. GIN & CUCUMBER, SPARKLING WINE & TONIC, SODA WATER 35
. MY BELLINI 9.5 NUTTY MACHA
¥ FRUIT & SPARKLING WINE PRALINE, HAZELNUT, ALMOND MILK & PISTACHIO MACHA TEA, HONEY & SOJA MILK
CHOOSE: STRAWBERRY OR MANGO
W R FRAISE TUMERIC
|, GAZETTE “SUPER” ROYALE 7 STRAWBERRY, COCO MILK, VANILLA TUMERIC, GINGER, CARAMEL & COCO MILK
. SPARKLING WINE WITH STRAWBERRY “CREME & PUREE" %
S BEERS|& CIDER |
DRAETS 1/2 Pint  Pint
/ PASSION FRUIT MARTINI 8 °
¥ . GAZETTE PILSNER 4.2 2.8 5.5
_.. ABSOLUT VANILLA VODKA, PASSOA & PASSION FRUIT .
NECK OIL, SESSION IPA . 4.3 3.6 7.2
7 LYCHEE MARTINI 8
.. ABSOLUT VODKA, LYCHEE LIQUOR & JUICE, VANILLA BOTTLES & CANS
_/ ETON MEss 8 .
_.. ABSOLUT VODKA, STRAWBERRY, VANILLA & MERINGUE GAMMA RAY, BEAVERTOWN AMERICAN PALE ALE 5.4° 33cL 6
LUPULOID, BEAVERTOWN IPA 6.7° 33cL 6.5
FROM THE BELLEVILLE BREWERY (WANDSWORTH COMMON):
BORNINGAZETTE LONDON STEAM LAGER 4.5° 33cL 5.5
. THAMES SURF IPA 5.6° 33cL 6
HENDRICK'S MOJITO 8 c PALE A . 33 cs
_ | HENDRICK'S GIN, CUCUMBER, LIME, SUGAR & SODA WATER OMMONSIDE (GLuTEN FREE) ALE ALE c :
- GAZZETTOSKA 8 BELGIUM
L—/ ABSOLUT VODKA, FRESH LIME, STRAWBERRY & GINGER JUPILER (VERY Low ALCOHOL) BLOND 0° 25CL 3.5
MONGOZO (GLUTEN FREE) PREMIUM PILSENER 5° 33cL 6
KWAK AMBER 8° 33cL 7.5
DESSERTS TO DRINK VEDETT BLOND 5.2° 33cL 5.8
s b By C 9 DUVEL BLOND 8.5° 33cL 7.8
- SLOW DEATH BY CHOCOLATE
il N DELIRIUM TREMENS TRIPLE 8.5° 33cL 7.5
== BAILEYS, CREME DE CACAO, VANILLA & CHOCOLATE ICE CREAM, FRESH MINT .
ORVAL TRAPPIST 6.2 33cL 8
_/ ESPRESSO MARTINI 8
_+. ABSOLUT VODKA, KAHLUA, ESPRESSO SHOT & VANILLA FRANCE

~

=8
Y/ TIRAMISU MARTINI 8 EE:I;\JE::ESEDE CAMBRAI \ill-:Il'\ll'ED/CLOUDY g:’s zzzt 2.5 WINES & DRINKS

_+ ABSOLUT VODKA, FRANGELICO, KALHUA, CACAO, CREAM & VANILLA

- 1 APPLE PIE SHAKE 9 GERMANY
—— SPICED RUM, CINNAMON SCHNAPPS, APPLE JUICE, HONEY & VANILLA ICE CREAM PAULANER WEISS WHEAT 5.5° 33cL 4.2



