THE GRILL ROOM

WINE MENU

Most of our White, Rosé and Red wines that follow are made in a
sustainable way in the vineyard, and are all vegan and organic friendly.

SPARKLING 125mi
Prosecco Frizzante, Ca’ di Alte €11
Veneto, Italy (organic, vegan)

Sparkling Rosé, Mirabeau ‘La Folie’ NV e11

Provence, France

Prosecco Spumante Extra Dry NV Ca’ di Alte
Veneto, Italy

Cava Brut NV Parés Balta
Penedés, Spain

Crémant de Bourgogne Brut, NV ‘JCB
No. 21, Jean-Charles Boisset
Burgundy, France

€17.5

Prosecco Spumante, Le Contesse
Veneto, Italy (Magnum)

175ml

WHITE

Trebbiano/Vermentino €9
Ambleri, Italy

Viognier, Baron de Badassiere
Pays d’Oc, France

Sauvignon Blanc, Viura, Bodegas Muriel,
Blanco DOCa
Rioja, Spain

€9.5

Loureiro, Escapada
Vinho Verde, Portugal

Pinot Grigio, Bosco Dei Cirmioli IGT €10
Venezia, Italy

£€9.5

Sauvignon Blanc, Montford Estate €11
Marlborough, New Zealand

Griiner Veltliner, Weingut Huber ‘Vision’
Niederésterreich, Austria

Riesling, Villa Huesgen ‘BTG’ €13
Mosel, Germany
Albarifio, Eidosela, ‘Etra’ €13

Riax Baixas, Spain

DIKA® GraSevina, Enosophie

Slavonia, Croatia

Chardonnay, Montes Alpha €15.5
Aconcagua Costa, Chile

Chablis, Domaine Charly Nicolle €16.5
Burgundy, France

Sancerre, Domaine Sylvain Bailly €17

Loire, France

Chardonnay, Edouard Delaunay ‘Septembre’
Burgundy, France

Btl

€42

€42

€55

€60

€75

€105

Btl

€33
€36

€36

€36

€37

€42

€42

€46

€46

€57

€62

€65

€70

€75

CHAMPAGNE 125ml
Charles Heidsieck Brut Réserve NV €24
Champagne, France

Charles Heidsieck Rosé Réserve NV

Champagne, France

Bollinger Special Cuvée, Brut NV

Champagne, France

Laurent-Perrier, Cuvée Rosé, Brut NV

Champagne, France

Charles Heidsieck Blanc de Blancs NV

Champagne, France

Charles Heidsieck Brut Millésimé 2012

Champagne, France

FQE[) 175ml
Monastrell, Molinico Loco €9
Yecla, Spain

Merlot/Corvina, Ponte Pietra €9.5

Veneto, Italy

Cabernet Sauvignon, Chateau Haut Pougnan €11
Bordeaux, France

Tempranillo, Barén de Ley ‘Club Privado’
Rioja, Spain

Malbec, Kaiken Clasico

Mendoza, Argentina

Nero D’Avola, Vegnetti Zabu ‘Il Passo Verde’
Sicily, Italy

€11.5

€11.5

Malbec/Cabernet Sauvignon,
Obra Prima Reserva Blend
Mendoza, Argentina

Syrah, Trinity Hill Hawkes Bay
New Zealand

Zahel, St. Laurent, ‘Grofilage Maurerberg’,
Ried Sitzen
Vienna, Austria

€14.5

€15.5

Garnacha/Syrah, Alvaro Palacios ‘Camins’

Priorat, Spain

Saperavi, Bedoba €16
Kakheti, Georgia

Pinot Noir, Edouard Delaunay ‘Septembre’  €16.5

Burgundy, France
Chateauneuf-du-Pape,
Domaine des Peres de 'Eglise
Southern Rhéne, France

Conde de los Andes, Tinto DOCa
Rioja Alta, Spain

€17.5

Dezzani, Barolo San Carlos
Piedmont, Italy

Chateau Gros Caillou
Saint-Emilion Grand Cru €25
Bordeaux, France

€20.5

Barbaresco, Bruno Rocca
Piemonte, Italy

Vintage information for all wines available on request.

Allergen information: Please note, all wines listed contain sulphites.

Btl

€115

€135
€130

€155

€150

€225

Btl

€34

€35

€40

€42

€42

€49

€55

€59

€62

€68

€68

€70

€75

€85

€90

€105

€160




ORANGE 175ml Btl
Bedoba Orange, Rkatsiteli, Kisi €13.5 €71
Kakheti, Georgia

R O s E 175ml Btl
Rosé ‘Lisa’ by Chéateau La Coste €11 €43
Méditerranée, France

Rosé d’une Nuit €5y

Provence, France

THE GRILL ROOM

WINES FROM OUR CELLAR

Wines from Our Cellar has been curated by Doyle Collection Group Sommelier,
Philip Dunne. This limited allocation wine list presents the finest expressions of wine
throughout the world, produced by the vinous world’s most celebrated and accoladed
winemakers. Our wines available below by the glass are served by Coravin tabeleside.

W H | T E 175ml Btl
Riesling, Leeuwin Estate ‘Art Series’ 2023 €75
Margaret River, Australia

Pinot Gris, The Four Graces 2014 €90
Willamette Valley, Oregon, USA

Riesling Kabinett, Markus Molitor €20 €90
‘Wehlener Sonnenuhr’ 2022

Mosel, Germany

Chenin Blanc, Domaine des Baumard €110
‘Clos de Saint Yves’ 2019

Savenniéres Loire, France

Chardonnay, Henschke, *Croft™ 2018 €130

Adelaide Hills, South Australia

Meursault, Domaine Michel Bouzereau €195
et Fils ‘Les Grands Charrons’ 2023
Burgundy, France

Chablis Premier Cru ‘Butteaux’
Domaine Frangois Raveneau 2018
Burgundy, France

€225

IRISH WINE GEESE

The term “Irish Wine Geese” originates from the flight of the “Wild Geese” in the late seventeenth
century, when Catholic Jacobite soldiers left Ireland for France. Many later prospered as merchants and
vineyard owners around Bordeaux. Today, the irish influence continues worldwide. The following is a

section of fine wines with an irish connection.

Bt
Chéateau Puynard, Blancs De Noirs AOP 2021, €90
Cbte de Blaye
Bordeaux, France
Chardonnay Chateau Montelena 2022 €175

Napa Valley, California, USA

SWEET WINE /5ml et
Sauternes, Les Brumes de la Tour Blanche €13 €55
Bordeaux, France
Killahora, Rare Apple Ice Wine €13 €55
Cork, Ireland
Tokaji, Furmint Late Harvest ‘Disznokd’ €59
Tokaj, Hungary
R E D Btl
Saint-Emilion Grand Cru 2019, €95
Chateau Palais Cardinal
Bordeaux, France
Cotes-du-Rhone, Chateau de Beaucastel, €110
*Coudoulet de Beaucastel’ 2022
Rhéne, France
Pomerol, Chateau Fayat 2020 €140
Bordeaux, France
Volnay, Domaine Georges Glantenay 2017 €175
Burgundy, France
Saint-Estephe, La Dame de Montrose 2018 €195
Bordeaux, France
Cbte-Rétie ‘Le Village’ Domaine Ogier 2019 €195
Rhéne, France
Morey-Saint-Denis Premier Cru ‘Clos Sorbe’ 2014 €195
Burgundy, France
Gevrey-Chambertin, Jane Eyre 2017 €220
Burgundy, France
Chéateau Gloria 2016 €220
Saint Julien, Bordeaux, France
Tignanello, Antinori 2022 €60 €250
Tuscany, Italy

Btl
Chateau Puynard, Tradition 2020, Céte de Blaye €95
Bordeaux, France
Cabernet Sauvignon, Chateau Montelena 2018 €195
Napa Valley, California, USA
Chateau Léoville Barton 2014 €325

Saint Julien Bordeaux, France

Vintage information for all wines available on request.

Allergen information: Please note, all wines listed contain sulphites.




