
 

 

 
 

CHAMPAGNE & SPARKLING       125ml  Bottle  

 

Prosecco, Itynera, Brut NV           7.50  35.00 
 

Balfour, UK, Brut            80.00 
 

Champagne Collet, Brut NV          9.50  49.50 
 

Champagne Collet, Brut Rose NV        11.00  58.00 
 

Perrier Jouet Grand Brut NV          70.00 
 

Bollinger Special Cuvee, Brut NV          85.00 
 

Ruinart Blanc de Blancs, Brut NV          98.00 
 

Bollinger Grande Annee, Brut ‘04          130.00 
 

Dom Perignon, Brut ‘04           175.00 

 
WHITE           Glass Carafe Bottle 

 

CRISP & ZESTY 
 

Trebbiano, Pieno Sud, Sicily, Italy ‘13        5.50 14.00 19.50 
 

Viura, Candidato, Bujanda, La Mancha, Spain ‘13        21.50 
 

Chardonnay, Les Templiers, Roussillon, France ‘13      6.50 17.00 25.50 
 

Chenin Blanc, Kanu, Stellenbosch, South Africa ‘12        26.00 
 

Pinot Grigio, Terre del Noce, Dolomiti, Italy ‘13      7.00 19.00 28.00 
 

Furmint, Sauska, ‘Cuvee 113’, Villany, Hungary ‘11        33.50 
 

Gavi di Gavi, La Meirana, Broglia, Piemonte, Italy ‘13     9.75 26.50 39.50 
 

Chablis, Domaine du Chardonnay, Burgundy, France ‘12       44.00 
 

JUICY & AROMATIC 
 

Torrontes, Finca La Colonia, Mendoza, Argentina ‘13       24.50 
 

Viognier, Serame Collection, Languedoc, France ‘12       25.50 
 

Sauvignon Blanc, Gran Hacienda, Central Valley, Chile ‘13       26.50 
 

Picpoul de Pinet, Domaine Beauvignac, Languedoc, France ‘13    7.50 20.00 30.00 
 

Vermentino di Sardegna, Pala, Italy ‘13         32.50 
 

Falinghina, Flora Ocone, Campania, Italy ‘12        36.50  
 

Sauvignon Blanc, Insight ‘Single Vineyard’, Marlborough, New Zealand ‘12   9.75 26.50 39.50 
 

Pouilly Fume 'Les Chailloux', Domaine Chatelain, Loire, France ‘12      49.50 
 

VIBRANT & ELEGANT 
 

Semillon Chardonnay, Siete Soles, Central Valley, Chile ‘13       24.00 
 

Pinot Bianco, Quercus, Goriska Brda, Slovenia ‘13      7.00 19.00 28.00 
 

Gewurztraminer, Chateau Ste Michelle, Washington State, USA ‘12      32.50 
 

Chardonnay, Cuvee Alexandre, Lapostolle, Casablanca, Chile ‘11(organic)     36.00 
 

Riesling Alsace ‘Single Vineyard Andlau’, Marc Kreydenweiss, France ‘12     49.50 
 

Saint Aubin 1er Cru ‘Champlot’, Domaine Langoureau, Burgundy, France ‘11     69.50 
 

Meursault Villages, Domaine Michelot, Burgundy, France ‘12      82.00 
 

Chassagne Montrachet, Domaine J.M Pillot, Burgundy, France ‘11      94.00 

 
 

Glass 175ml, Carafe 500ml, Bottle 750ml  
Vintages may vary depending on availability - 125ml measure available on request 

 
 

 



 

 

 
 

TOM’S KITCHEN HOUSE WINE 
 

         WHITE • ROSE • RED              Glass     Carafe    Bottle   Magnum 
 

Chateau La Coste ‘Frigousse’, Provence, France   6.50 17.00 25.50 50.00 
 

 

This biodynamic wine from Provence strives to preserve the terroir, protecting its fertility, safeguarding the essence  
of the soil. This process excludes artificial chemicals and uses an astrological sowing and planting calendar  

ensuring the natural expression of the wine. This organic wine comes straight from the vineyard to our restaurants,  
which we then bottle and serve to you; reducing bottle waste, shipping and the carbon footprint. 

 
 

 

ROSE           Glass Carafe Bottle 

 

Sangiovese, Pieno Sud, Sicily, Italy ‘13       5.50 14.00 19.50 
 

Pinot Grigio, Mannara, Veneto, Italy ‘13         26.50 
 

Cotes de Provence, St Roch Les Vignes, France ‘13      7.50 20.00 30.00 
 

Sancerre ‘Grange Dimieres’, Domaine Roger, Loire, France ‘12      49.50 

 
RED            Glass Carafe Bottle 
 

LIVELY & FRUITY 
 
Sangiovese, Pieno Sud, Sicily, Italy ‘13       5.50 14.00 19.50 
 

Tempranillo, Candidato Barrica 3, Bujanda, La Mancha, Spain ‘12      23.00 
 

Alentejo, Porto do Castello, Enoforum, Portugal ‘13        25.00 
 

Pinot Noir Reserva, Terra Andina, Casablanca, Chile ‘10     7.50 20.00 30.00 
 

Minervois, Chateau de Serame, Languedoc, France ‘10       32.50 
 

Brouilly, Chateau de la Perriere, Beaujolais, France ‘12       38.00 
 

Pinot Noir, Mount Holdsworth, Wairarapa, New Zealand ‘12       44.50 
 

Nuits St Georges Vieilles Vignes, Domaine Rion, Burgundy, France ‘10     79.00 
 

ROUND & SMOOTH 
 
Cabernet Sauvignon Merlot, Siete Soles, Central Valley, Chile ‘13      23.00 
 

Nero d’Avola, Angelo, Sicily, Italy ‘13         24.50 
 

Merlot, Serame Collection, Languedoc, France ‘13      6.75 18.00 26.50 
 

Salice Salentino Riserva, Puglia, Italy ‘11         28.50 
 

Malbec ‘Coleccion’, Finca La Colonia, Mendoza, Argentina ‘12    7.50 20.00 30.00 
 

Chateau de Ricaud ‘Reserve des Coteaux’, Cadillac Cotes de Bordeaux, France ‘10    36.50 
 

Rioja Crianza, Valdemar, Spain ‘09       9.50 25.00 38.00 
 

Barbera d’Alba, Mauro Molino, Piemonte, Italy ‘13        40.00 
 

Chateau Haut Gros Caillou, St Emilion Grand Cru, France ‘10      59.00 
 

RICH & VELVETY 
 
Syrah Grenache, Costieres de Nimes, Mas Bressades, Rhone, France ‘12     29.50 
 

Montepulciano d'Abruzzo, Itynera, Abruzzo, Italy ‘12      7.50 20.00 30.00 
 

Cotes du Rhone Villages ‘Massif d’Uchaux’, Renjarde, France ’11 (organic)   9.75 26.50 39.50 
 

Ribera del Duero ‘Seleccionada’, Resalte, Spain ‘12        45.00 
 

Chianti Classico,  Antinori, Tuscany, Italy ’10        50.00 
 

Chateau Perron, Lalande de Pomerol, France ‘09        65.00 
 

Chateauneuf-du-Pape, Chateau la Nerthe, Rhone, France ‘08 (organic)     82.00 
 

Chateau Kirwan, Grand Cru Classe, Margaux, France ‘07       128.00 
 

Tignanello, Antinori, Tuscany, Italy ‘11                   145.00 


