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Sparkling Kir Royale dry sparkling wine with cassis .
Kir Scaramouche creamy Crémant de Bourgogne with crème de framboise .
Kir Royale champagne with cassis .

Kir Scaramouche Crémant de Bourgogne with crème de framboise
This is our version of an old classic using a delicious Rosé Crémant de Bourgogne made from Pinot Noir

and Chardonnay with gorgeous berry aromas and an intriguing autumnal whiff of dried leaves. Served with a
dash of Crème de Framboise and garnished with a fresh raspberry, this will put you in the mood for love.
Salut!

       

Fino ‘Jarana’ Emilio Lustau  oz .
Dry Oloroso ‘Viña El Alamo’ Pedro Romero  oz .
Amontillado ‘Escuadrilla Rare Solera Reserva’ Emilio Lustau  oz .
Palo Cortado ‘Peninsula Solera Reserva’ Emilio Lustau  oz .
Palo Cortado ‘Apostoles’ Gonzalez-Byass  oz .
1979 Palo Cortado ‘Finest Dry’ Gonzalez-Byass 750 ml bottle .

                 

The Sherry Manhattan . oz .
If you have grown weary of all those ubiquitous sweet vodka-based cocktails and are looking for an aperitif

with a little light panache, try this variation on an old classic from the golden age of cocktails. Made from a
gorgeous dry Palo Cortado sherry from Emilio Lustau called ‘Peninsula’, aged in an ancient solera, shaken
with Cinzano and Angostura bitters and finished with a twist of orange peel for an aromatic lift, it’s subtle,
seductive and sophisticated.

Wine Director/Purchaser - Peter Boyd

Sommelier/Maitre ‘d - Ian Clark
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Veuve Clicquot ‘Brut’ half bottle .
Lanson ‘Brut Rosé’ half bottle .
Billecart-Salmon ‘Brut Rosé’ half bottle .
Krug ‘Grande Cuvée Brut’ half bottle .
Delamotte ‘Brut’ .
Pol Roger ‘Brut Réserve’ .
Veuve Clicquot ‘Brut’ .
Henriot ‘Brut Rosé’ .

          ‒        

1999 Pol Roger ‘Brut Rosé Reserve’ .
1999 Bollinger ‘La Grande Année’ .
1996 Bollinger ‘R. D. Extra Brut’ .
1995 Bollinger ‘R. D. Extra Brut’ .
1999 Möet et Chandon ‘Dom Perignon’ .
2002 Roederer ‘Cristal’ .
1996 Salon ‘Le Mesnil’ .

                    

NV Cava Brut Reserva Segura Viudas (Spain) .
NV Crémant de Bourgogne Rosé Vitteaut-Alberti (France) .
NV Cuvée Catherine Brut Henry of Pelham (Niagara, Canada) .

Billecart-Salmon NV ‘Brut Rosé’ Half bottle
Lovers of rosé Champagne - and lovers in general - cannot get enough of this gorgeous, sexy bubbly. It

stands out from the crowd with its deep, salmon-pink highlights and its effusive nose of toasty strawberries and
cream. The half-bottle format is the perfect way to start off a romantic evening, too, fuelling meaningful
glances destined to become much more. Oh yes, and it’s a delicious accompaniment to so many foods. Try it
with the tian of Dungeness crab.
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