
 

 

 

 

For over 25 years Nyetimber has had a single aim: to make the finest English 

sparkling wine, one to rival the very best in the world, including Champagne. A true 

pioneer, Nyetimber was the first producer of English sparkling wine to exclusively 

grow the three celebrated grape varieties: Pinot Noir, Pinot Meunier and 

Chardonnay. 

 

Nyetimber Classic Cuvée 2010      £60.00 
 

51% Pinot Noir, 36% Chardonnay and 13% Pinot Meunier 

 

Pale gold, great clarity and tiny bubbles. Toasty, spicy and complex aromas 

showing wonderful development after more than three years ageing on the lees. 

The palate supports these complex aromas with honey, almond, pastry and baked 

apple flavours. Very fine and elegant with a great combination of intensity and 

delicacy. 
 

Nyetimber Demi-Sec NV      £65.00 

  

100% Chardonnay; 44g/litre Residual Sugar 

 

Light golden hues and a slight silver undertone illuminate this delicately 

effervescent wine.  Aromas of pure lemon, mineral and honey tones and a hint of 

tangerine fill the nose. The palate has a lively sweet lemon start set off by a crisp 

acidity and a very clean, pure structure. The finish is minerally and citrus filled.  

 

 

Nyetimber Rosé 2009       £95.00 

 

45% Chardonnay, 53% Pinot Noir and 2 % Pinot Meunier  

 

Vibrant antique red rose color, hint of copper tones, lovely tiny bubbles. Red 

mango, honey, hints of star anise/cardamom and alyssum. Red liquorice, red 

cherry & currant flavors. High intensity, with lovely round and full but soft 

texture. Finish is very long and full with red currant and hints of shortcrust 

pastry.  

 



 

 

 

 

We have put together a selection of some of our most popular wines in the form of 

a three course flight for you to enjoy throughout your meal.  

 

Bubbly and Frizzante        £30.00 

 
Nyetimber Classic Cuvée, West Sussex, England 2010   125ml 

Moët & Chandon Brut Impérial NV     125ml 

Moscato d’Asti Frizzante Contero, Piemonte, Italy 2014  100ml 

 

 

Old World Classics        £27.00 

 

Chablis, Prieuré Saint Côme, Burgundy, France 2014   125ml 

Rioja ‘Crianza’, Bodegas Artesa, Rioja, Spain 2012   125ml 

Sauternes, Château Laville, Bordeaux, France 2009   100ml 

 

New World Favourites       £28.50 

 

Sauvignon Blanc, Cloudy Bay, Marlborough, NZ 2015   125ml 

Cabernet Sauvignon, Las Huertas, DBR Lafite, Chile 2012  125ml 

Muscat, Rutherglen, Stanton & Killen, Australia NV   100ml 

 

 
 
 
 
 
 
 

 
 
 
 

Availability:  Monday – Friday from 12 till 3PM 

Restricted to tables of no larger than 6 guests 

 

 

 



 Glass (125ml) 

 

Chandon Brut, Mendoza, Argentina NV  £10.00 

Chardonnay and Pinot Noir; fresh and elegant; aperitif style 
 

Nyetimber Classic Cuvée, West Sussex, England 2010  £11.50 

Pinot Noir, Pinot Meunier and Chardonnay;  

fresh and delicate; green apple, white flowers and toasted almonds 
 

Moët & Chandon Brut Impérial Brut NV  £14.50 

Chardonnay, Pinot Noir and Pinot Meunier; soft  

and balanced; white peach, brioche, vanilla 
 

Nyetimber Rosé, West Sussex, England 2009  £17.00 

Chardonnay, Pinot Noir and Pinot Meunier;  

red mango, red cherry, currant, short crust pastry 
 

Moët & Chandon Brut Impérial Rosé NV  £18.00 

Pinot Noir and Chardonnay; distinguished yet balanced;  

strawberries, raspberries, mineral finish 
 

 

 

 Glass Carafe 

 (175ml) (500ml) 

 

Blanc de Blanc Sec, Cuvée Jean Paul, Gascogne, France 2014 £7.00 £19.50 

Colombard and Ugni Blanc; fresh and fruity;  

Citrus, green apple, nectarine 
 

Inzolia, Paccamora, Sicily, Italy 2015 £8.00 £21.50 

Fresh and vibrant; citrus,peach, white melon 
 

Viognier, Baron Philippe de Rothschild, Pays d’Oc, France 2014 £8.50 £23.50 

Ample and generous; apricot, peach, quince jelly 
 

Riesling QbA, Lieser, Saar, Germany (Off-dry) 2014 £9.00 £25.00 

Sweet but balanced; green apple, citrus, honey 
 

Albariño, Condes de Albarei, Rias Baixas, Spain 2014 £9.50 £27.00 

Refreshing and crisp; melon, peach, apricot  

Chardonnay, Keith Tulloch, Hunter Valley, Australia 2013 £10.50 £29.50 

Bright and focused; peach, melon,smokey vanilla oak 
 

Pinot Grigio, Via Nova, Veneto, Italy 2015 £11.00 £30.00 

Dry and crisp; white flowers, citrus, apple, pear 
 

Chablis, Prieuré Saint Côme, Burgundy, France 2014 £12.00 £34.00 

Racy and mineral; citrus, green apple, flint 

Sauvignon Blanc, Cloudy Bay, Marlborough, NZ 2015 £13.50 £38.50 

Fresh and vibrant; passion fruit, ripe lime, nectarine 
 

Wines by the glass are available in 125ml on request 
 

 

 



 

 Glass Carafe 
 (175ml) (500ml) 
 

Vaucluse Rouge, Cuvée Jean Paul, France 2014 £7.00 £19.50 

Grenache, Syrah; soft and fruity; strawberry, plum, spice 
 

Nero d’Avola, Paccamora, Sicily, Italy 2013 £8.00 £21.50 

Smooth and polished;cherry, plum, violets, white pepper 
 

Malbec, Finca La Florencia, Mendoza, Argentina 2014 £8.50 £24.50 

Rich and full-bodied; black currant, plum, dark chocolate 
 

Rioja ‘Crianza’, Bodegas Artesa, Rioja, Spain 2012 £9.50 £27.00 

Intense and elegant;ripe berry, dark plum, sweet spices 
 

Shiraz, Pimpala Road, Geoff Merrill, South Australia, 2012 £10.00 £28.50 

Rich and full-bodied; black currant, plum, dark chocolate 
 

Pinot Noir, Tinpot Hut, Marlborough, NZ 2014 £10.50 £29.50 

Ripe and fruity; cranberry, red cherry, ripe raspberry 
 

Cabernet Sauvignon, Las Huertas Grande Reserve, Chile 2012 £11.00 £32.00 

Lush and rich; cassis, ripe cherry, dark chocolate  
 

Chianti Classico Riserva, Sparviero, Tuscany, Italy 2011 £12.00 £34.00 

Fresh and vibrant; sour cherry, violets, sweet tobacco 
 

Château d’Angles Grand Vin, La Clape, France 2011 £12.50 £35.50 

Mourvedre, Syrah, Grenache; black fruits, liquorice, spice 

 
 

 Glass Carafe 
 (175ml) (500ml) 
 

Les Agasses de Val Joanis, IGP Mediterranee, France, 2015 £8.50 £24.50 

Elegant and refreshing; Strawberry; raspberry; white peach 
 

Tavel, Prieuré de Montezargues, Rhone, France 2014 £11.00 £31.50 

Rich and rounded; Strawberry; red berry; ripe plum 

 

Wines by the glass are available in 125ml on request 
 

 Glass (100ml) 
 

Coteaux du Layon, Ogereau, Loire, France 2013  £7.00 

Fresh and balanced;linden, verbena, bruised apple 
 

Moscato d’Asti, Contero, Piemonte, Italy 2014  £7.50 

Fresh and lively; crushed grapes, sherbet, Turkish delight 
 

Maury, Mas Amiel, Roussillon, France 2012  £8.00 

Rich and generous;black cherry, damson, dark chocolate 
 

Muscat, Stanton & Killeen, Rutherglen, Australia NV  £10.50 

Rich and raisined; dried fig, toffee, caramel 
 

Tokaji Aszu 5 Puttonyos, Royal Tokaji, Hungary 2009  £16.00 

Lucious and rich; orange peel, cinnamon, fig  



 

 Glass (100ml) 
 

Six Grapes Reserve, Graham’s NV  £6.50 

Luscious and generous; plum, boysenberry, sweet tobacco 
 

Malmsey 10yrs Old Madeira, Blandy’s  NV  £7.50 

Intense and complex; dried fruits, toffee, spice  
 

10yrs Old Tawny Port, Graham’s NV  £9.00 

Light and elegant; caramel, honey, dried fruit 
 

Single Quinta Port 'Quinta do Bomfim’, Dows  2004  £11.50 

Rich and spicy; plum, black cherry, prune, raisin 

 

Moët & Chandon Brut Impérial NV  £70.00 
 

Laurent Perrier Brut NV  £72.00 
 

Taittinger Brut Reserve NV  £74.00 
 

Pol Roger Brut Réserve NV  £76.00 
 

Veuve Cliquot ‘Yellow Label’ Brut NV  £80.00 

 

 

 

Louis Roederer Brut Premier NV  £77.00 
 

Veuve Cliquot Vintage 2004  £115.00 
 

Krug Grande Cuvée NV  £235.00 

 

 

 

Billecart-Salmon Rosé NV  £85.00 
 

Moët & Chandon Brut Impérial Rosé NV  £100.00 
 

Laurent Perrier Rosé NV  £105.00 
 

Veuve Clicquot Rosé  NV  £110.00 
 

Dom Pérignon Rosé 2003  £375.00 

 

 

Billecart-Salmon Blancs de Blanc NV  £110.00 
 

Ruinart Blanc de Blancs NV  £105.00 
 

 

Dom Pérignon 2006  £225.00 
 

Louis Roederer ‘Cristal’ 2007  £325.00 



 

Chandon Brut, Mendoza, Argentina NV  £49.00 
 

Nyetimber Classic Cuvée, West Sussex, England 2010  £60.00 

 

 

  

 

 

 

Inzolia, Paccamora, Sicily, Italy 2015  £29.00 
 

Picpoul de Pinet, Château la Mirande, Languedoc, France 2015  £30.00 
 

Chenin Blanc, Backsberg, Paarl, S Africa 2015  £31.00 
 

Cheverny Sauvignon, Domaine du Salvard, Loire, France 2015  £32.00 
 

Verdicchio dei Castelli di Jesi ‘Gino’, San Lorenzo, Marche, Italy 2014  £33.00 
 

Muscadet ‘Clos des Allées’, Luneau-Papin, Loire, France 2014  £34.00 
 

Vouvray ‘Sec’, Domaine Champalou, Loire, France 2014  £35.00 
 

Pinot Grigio, Via Nova, Veneto, Italy 2015  £40.00 
 

Bacchus, Chapel Down, Kent, England 2014  £42.00 
 

Chablis, Prieuré Saint Côme, Burgundy, France 2014  £45.00 
 

Gavi di Gavi ‘Lugarara’, La Giustiniana, Piedmont, Italy 2014  £47.00 
 

Riesling Reserve, Trimbach, Alsace, France 2012  £55.00 

 

 

Blanc de Blanc Sec, Cuvée Jean Paul, Gascogne, France 2014      £23.00 
 

Riesling Wairau River Vines, Marlborough NZ 2014  £29.00 
 

Verdejo, K-Naia, Bodegas Naia, Rueda, Spain 2014  £32.00 
 

Viognier, Baron Philippe de Rothschild, Pays d’OC, France 2014  £33.00 
 

Riesling QbA Schloss Lieser, Saar, Germany (off-dry)  2014  £34.00 
 

Albariño, Condes de Albarei, Rias Baixas, Spain 2014  £36.00 
 

Sauvignon Blanc, Escudo, Casablanca Valley, Chile 2014  £37.00 
 

Gruner Veltliner, Yealands Estate, Marlborough, NZ 2014  £39.00 
 

Sauvignon Blanc, Sileni Cellar Selection, Marlborough, NZ 2015  £40.00 
 

Riesling ‘Select’ Framingham, Marlborough, NZ (off-dry) 2012  £44.00 
 

Pinot Gris, Mount Difficulty, Central Otago, NZ 2014  £45.00 
 

Sancerre ‘Vigne Blanche’, H Bourgeois, Loire, France 2014  £47.00 
 

Gewürztraminer, Bottega Vinai, Trentino, Italy 2014  £50.00 
 

Pouilly Fumé, Domaine de Berthier Loire, France 2014  £52.00 
 

Sauvignon Blanc, Cloudy Bay, Marlborough, NZ 2015  £54.00 

 



 

 

Pinot Gris Réserve, Cave de Turkheim, Alsace, France 2014  £35.00 
 

Chardonnay, Keith Tulloch, Hunter Valley, Australia  2013  £38.00 
 

Côtes du Rhône blanc ‘Les Trois Bises’, Dom Renjarde, Rhône, France 2014 £40.00 
 

Chardonnay, Vintner’s Reserve, Kendall-Jackson, California 2013  £47.00 
 

Greco di Tufo, Villa Raiano, Campania, Italy 2014  £48.00 
 

Viognier ‘Tepusquet’, Cambria, Santa Maria Valley, California 2014  £50.00 
 

Château d’Angles Grand Vin Blanc, La Clape, Languedoc, France 2012  £53.00 
 

Grauer Burgunder, Trocken, Bernhard Huber, Baden, Germany 2013  £58.00 
 

Chardonnay, Nielson, Santa Maria Valley, California 2014  £63.00 
 

Soave ‘La Rocca’, Pieropan, Veneto, Italy 2013  £70.00 
 

Chardonnay ‘Baroness Nadine’, Rupert & Rothschild, South Africa 2012 £80.00 
 

Chardonnay Lowengang, Alois Lageder, Alto Adige, Italy 2011  £85.00 
 

Condrieu ‘Pagus Luminus’, Louis Cheze, Rhône, France 2013  £95.00 
 

Châteauneuf-du-Pape Blanc, Château la Nerthe’, Rhône, France 2014  £100.00 

 

 

Semillon, Keith Tulloch, Hunter Valley, Australia 2012  £40.00 
 

Saint-Bris ‘Exogyra Virgula’, Burgundy, France 2014  £43.00 
 

Montlouis ‘Les Dix Arpents’, Domaine Taille aux Loups, Loire, France 2014 £50.00 
 

Pouilly Fuisse ‘Les Crays’, Domaine Auvigue, Burgundy, France, 2014  £65.00 
 

Auxey-Duresses Blanc,Vallet Frères, Burgundy, France 2011  £72.00 
 

Chablis ‘1er Cru Montmain’, Louis Michel, Burgundy, France 2013  £75.00 
 

Pinot Gris ‘Moenchberg’, Kreydenweiss, Alsace, France 2011  £80.00 
 

Meursault, Domaine Michelot, Burgundy, France 2014  £90.00 
 

Chassagne Montrachet ‘Les Pierres’, JM Pillot, Burgundy, France 2013  £100.00 
 

Puligny Montrachet ‘Noyers Bret’, JM Pillot, Burgundy, France 2013  £110.00 
 

Corton Grand Cru, Chandon de Briailles, Burgundy, France 2011  £250.00 

 

 

 

Les Agasses de Val Joanis Rosé, IGP Mediteranee, France  2015  £34.00 
 

Mourvèdre ‘Cape Coral’, Circumstance, Paarl, S Africa 2015  £38.00 
 

Rimauresq Cru Classé Rosé, Côtes de Provence, France 2014  £40.00 
 

Tavel Rosé, Prieuré de Montezargues, France 2014  £44.00 

 

 

 



 

 

 

Pinot Noir, Tinpot Hut, Marlborough, NZ 2014  £42.00 
 

Fleurie, Domaine de Roche-Grès, Beaujolais, France 2014  £45.00 
 

Pinot Noir ‘Réserve’, Trimbach, Alsace, France 2013  £50.00 
 

Pinot Nero, Franz Haas, Alto Adige, Italy 2013  £65.00 
 

Spatburgunder Alte Reben, Bernhard Huber, Baden, Germany 2012  £85.00 
 

Pinot Noir ‘Bannockburn’, Felton Road, Central Otago, NZ 2014  £100.00 
 

 
Terroir Specific: The wines of Burgundy 
 

 
 

Morgon ‘Cote du Py’, Domaine Jean Foillard 2014  £65.00 
 

Marsannay ‘Les Vaudenelles’, Bruno Clair 2011  £75.00 
 

Gevrey Chambertin ‘La Gibryotte’, Famille Dugat 2013  £95.00 
 

Nuits St Georges Vieilles Vignes, Daniel Rion 2011  £110.00 
 

Volnay ‘1er Cru Santenots’, Domaine Nicolas Rosignol 2011  £150.00 

 

 

Vaucluse Rouge, Cuvée Jean Paul, IGP Pays Vaucluse, France 2014  £23.00 
 

Côtes du Rhône Rouge ‘Les Gamins’, Dom Renjarde, Rhône, France 2014 £38.00 
 

Shiraz, Pimpala Road, Geoff Merrill, South Australia 2012  £40.00 
 

Syrah, André Perret, VdP Collines Rhodaniennes, Rhone, France 2013  £42.00 
 

Zinfandel, Edmeades, Mendocino, California 2012  £50.00 
 

Château d’Angles Grand Vin Rouge, La Clape, Languedoc, France 2011  £53.00 
 

Crozes Hermitage, Domain des Entrefaux, Rhône, France 2013  £58.00 
 

Syrah ‘Tepusquet’, Cambria, Santa Maria Valley, California 2012  £60.00 
 

Gigondas Tradition ‘Grand Montmirail’, Brusset, Rhône, France 2014  £66.00 
 

Châteauneuf-du-Pape ‘Granières de la Nerthe’, Rhône, France 2013  £75.00 
 

Shiraz ‘Kalimna Bin 28’, Penfolds, South Australia 2013  £80.00 
 

Nine Popes, Charles Melton, Barossa, Australia 2012  £90.00 
 

Cornas ‘Harmonie’, Domaine Guy Farge, Rhône, France 2011  £100.00 
 

Côte Rôtie ‘Fortis’, Domaine du Monteillet, Rhône, France 2013  £130.00 

 



 

Tempranillo, Finca La Estacada, Ucles, Spain 2014  £29.00 
 

Ribera del Duero ‘Roble’, Pinna Fidelis, Spain 2014  £31.00 
 

Rioja ‘Crianza’, Bodegas Artesa, Spain 2013  £39.00 
 

Rioja ‘Gran Reserva’, Ramon Bilbao, Spain 2008  £52.00 
 

Post Scriptum, Prats & Symington, Douro, Portugal 2013  £55.00 
 

 

 

 
 

Malbec, Finca La Florencia, Mendoza, Argentina 2014  £34.00 
 

Carmenère, Poda Corta, Rapel Valley, Chile 2011  £35.00 
 

Cabernet Sauvignon Las Huertas Grande Reserve, DBR Lafite, Chile 2012 £48.00 
 

Malbec Seleccion Familia, Humberto Canale, Patagonia, Argentina 2013  £52.00 
 

Grand Vin de Château Riccaud, Cadillac-Cotes de Bordeaux, France 2011 £56.00 
 

Merlot ‘Circumstance’, Waterkloof, Stellenbosch, South Africa 2012  £58.00 
 

Château Haut Gros Caillou, St-Emilion Grand Cru, France  2012  £60.00 
 

Château Rahoul, Graves, France 2010  £65.00 
 

Atalon ‘Pauline’s Cuvée’, Napa Valley, California 2010  £80.00 
  

Cabernet Sauvignon, Stonestreet, Alexander Mountain, California  2010  £95.00 
 

Croix de Beaucaillou, St Julien, France  2006  £125.00 
 

Les Haut de Pontet Canet, Pauillac, France  2005  £130.00 
 

Château Grand Pontet, St-Emilion Grand Cru , France 2005  £150.00 
 

Château Clerc Milon, Pauillac, France 2004  £190.00 
 

Château Langoa Barton, St Julien, Bordeaux, France 2000  £195.00 
 

Château Pichon Longueville Baron, Pauillac, France 1996  £310.00 
 

Château Lynch Bages, Pauillac, France 1998  £380.00 
  

Château Palmer, Margaux, France 1996  £495.00 
  

Château Margaux, Margaux, France 2001  £850.00 
 

Château Lafite Rothschild, Pauillac, France 1995  £950.00 
 

Château Petrus, Pomerol, France 1995  £2500.00 

 

 

 



 
 

Nero d’Avola, Paccamora, Sicily, Italy 2014  £29.00 
 

Negroamaro ‘ A.Mano’, Puglia, Italy 2015  £31.00 
 

Valpolicella, Allegrini, Veneto, Italy 2014  £34.00 
 

Barbera d’Asti Superiore, Trinchero, Piedmont, Italy 2011  £43.00 
 

Chianti Classico Riserva, Sparviero, Tuscany, Italy 2011  £49.00 
 

Cerasuolo di Vittoria, A A Cos, Sicily, Italy 2012  £55.00 
 

‘Crognolo’, Tenuta Sette Ponti, Tuscany, Italy 2013  £75.00 
 

Taurasi, Enza Lonardo, Campania, Italy 2010  £85.00 
 

Barolo ‘Bussia’ Dardi le Rose Poderi Colla, Piedmont, Italy 2011  £105.00 
 

Brunello di Montalcino, Silvio Nardi, Italy 2010  £120.00 
 

‘Granato’, Foradori, Trentino-Alto Adige, Italy 2011  £125.00 
 

Amarone della Valpolicella, Allegrini, Veneto, Italy 2011  £135.00 

 

 

 

Moscato d’Asti di Strevi, Contero, Piemonte, Italy 2014  £45.00 

 

 

Coteaux du Layon, Ogereau, Loire, France 2013  £45.00 

 

 
Muscat, Rutherglen, Stanton & Killen, Australia 37.5cl NV  £35.00 
 

Maury, Mas Amiel, Languedoc Roussillon, France 2013  £55.00 

 

Tokaji Aszu 5 Puttonyos, Royal Tokaji, Hungary 50cl 2009  £80.00 
 

Château Laville, Sauternes, Bordeaux, France 2009  £85.00 
 

 

 

 

 



 
Six Grapes Reserve, Graham’s NV  £40.00 
 

10yrs Old Tawny Port, Graham’s NV  £43.00 
 

Malmsey 10yrs Old Madeira, Blandy’s NV  £48.00 
 

Single Quinta Port 'Quinta do Bomfim’, Dows 2004  £80.00 

 

 

 

Moët & Chandon Brut Impérial NV  £142.00 
 

Veuve Clicquot ‘Yellow Label’ Brut  NV  £165.00 
 

Laurent Perrier Rosé NV  £215.00 
 

Dom Pérignon 2005  £595.00 
 

 

 

Chassagne Montrachet ‘Les Pierres’, J M Pillot, Burgundy, France 2011  £205.00 

 

 

 

 

Château de Ricaud, Cadillac-Côte de Bordeaux, France 2010  £89.00 
 

Zinfandel, Edmeades, Mendocino, California 2011  £110.00 
 

Château Rahoul, Graves, France 2010  £135.00 
 

Morgon ‘Cote du Py’, Domaine Jean Foillard 2013  £135.00 

 

 


