WINE MENU

Our wines are hand-picked, not from a brochure, but from the winemakers themselves. Over the years we've travelled far and wide, makRing friends along the way, to bring you
something different. Pinot Noir in Languedoc, Sancerre in the Loire Valley and Louis Michel in Chablis to name a few. Our outstanding value signature range, ‘Cuvée '94’, named after
the year we opened our first bistrot, is blended near Carcassonne especially for us.

CHAMPAGNE & SPARKLING

Veuve Devienne
11.5% Vin Mousseux NV.
A classic Alsace brut
featuring the lightness,
freshness, liveliness and
elegance of Chenin Blanc.

125ml 4.75 = 750ml 24.95

Champagne Brut
Baron de Marck
12.5% NV. A pure, soft
Champagne with stylish
character. Its fruit is fresh
and appealing, bursting with
apples and lemons.

125ml 6.75 ~ 750ml 34.95

Veuve
Devienne Rosé
12% Vin Mousseux

Rosé Sec NV. Like its
sister wine but blended
with a little Pinot Noir.

125ml 4.95 = 750ml 25.95

Taittinger
12.5% NV Brut Réserve,
Champagne. Crisp,
citrusy aromas with
subtle toasty notes. A truly
elegant Champagne.

125m 8.95 = 750ml 49.95

ROSE WINES

Cuvée 94
2018 12% Cinsault,
IGP Pays d'Oc. Our iconic
signature range ‘Cuvée '94’,
is chosen from the Languedoc
and we help blend this especially
for us and for you. Our pink is a
light, dry un-oaked rosé.

175m1 4.95  250m! 6.95
500ml 13.75 ~ 750ml 18.95

White Zinfandel
2017 11% West Coast
Swing, California, USA.
Juicy strawberry and red
currant fruit flavours with

fresh, balanced acidity.

175ml 5,50 ~ 250ml 7.50
500ml 14.95 = 750ml 20.95

Pinot Grigio
Blush, Il Sospiro
2018 12% Sicily, ltaly.
This very elegant rosé

overwhelms the nose with

aromas of freshly picked

strawberries, rose petal
and cherry flavours.

175m| 6.25  250m|8.75
500ml 16.95  750ml 23.95

Cotes de
Provence AOC
2018 12% La Vidaubanaise.
A premium rosé with structure
and elegance, subtle herbs and
spice amid ripe red fruit.

175m| 7.25  250ml 9.95
500ml 18.95 = 750ml 27.95

WHITE WINES

CRISP
& FRESH

Airen Chardonnay
2018 11% Valdepenas,
Spain. Green apples, a touch of
apricot and refreshing acidity.

175m| 4.25 = 250m| 6.25
500ml 11.95 = 750ml 16.95

Cuvée 94 &

2018 11.5% Colombard.
Our iconic signature range
‘Cuvée '94’, is chosen from the
Languedoc and we help blend
this especially for us and for
you. Fresh, clean and sappy with
citrus and white fruit notes.

175m| 475 250ml 6.75
500ml13.00 = 750m! 17.95

Sauvignon Blanc,
Los Tortolitos
2018 12% Central Valley, Chile.
Crisp lime and some herbal
influence, deliciously dry.

175m| 550  250ml 7.75
500ml 15.25  750m! 21.95

Chenin Blanc,
Stormy Cape
2018 13% Western Cape,
South Africa. Passion fruit,
touch of quince and pear but
a fresh and dry finish.

175m| 5.75  250ml 7.95
500ml 1550 = 750m| 21.95

Chablis AOC
2018 12.5% Domaine Louis
Michel, Burgundy. Classic, cool
climate Chardonnay from one of
the finest estates in Chablis. We
were truly honoured to taste this
wine with the man himself!

250ml 12.50
750ml 34.95

175m18.95
500m! 23.95

DRY
& MINERAL

Green Fish Verdejo
2018 12% Atlantic, Spain.
Defined aromas of stone fruits,
almonds and citrus. Superb
structure and freshness.

175m| 4.95 = 250m| 7.25
500ml 13.95 = 750ml 19.95

Picpoul/Sauvignon
Blanc
2018 12.5% Domaine de
Belle Mare, IGP Pays de
I'Hérault. Fresh grapefruit,
lemon and floral scents.

175mI 5.95  250m| 8.50
500ml 16.50 ~ 750ml 22.95

Muscadet de Séevre
et Maine Sur Lie AOC
2018 11.5% Chéateau
de Poyet. Ripe fruit aromas,
a pleasant richness and
fine minerality.

175m| 6.25  250m|8.75
500ml 16.95 ~ 750ml 23.95

Sauvignon Blanc,
Frost Pocket
2018 13% Marlborough,
New Zealand. Deliciously crisp
and fresh, packed full of vibrant
and long lasting lime, gooseberry
and tropical fruit flavours.

175m| 6.95  250m| 9.50
500ml 18.50 = 750ml 26.95

Sancerre AOC
2018 12.5% Domaine Franck
Millet, Loire Valley. Aromatic
herb and pleasing minerality.

175m| 8.50 = 250ml 12.25
500ml 23.50 : 750ml 33.95

FULLER &
FLAVOURSOME

Chardonnay,
Stormy Cape
2017 13% Western Cape,
South Africa. Dry, non-oaked,
zesty but with some body.

175m| 5,50 ~ 250m! 7.50
500ml 14.95 = 750ml 20.95

Pinot Grigio delle
Venezie IGT
2018 12% Sartori, Italy. An
aromatic wine with aromas of
wildflowers and tropical fruits.

175mI 5.75 = 250ml 7.95
500ml 1550 = 750m| 21.95

Viognier
2018 13% Leduc, IGP Pays
d'Oc, Languedoc. Peach,
apricot and almond aromas and
a refreshing round finish.

175m| 6.50 ~ 250m| 8.95
500ml 17.50 = 750ml 24.95

Chardonnay
Les Mougeottes
2018 13.5% IGP Pays d'Oc,
Languedoc. Burgundian in style
and half the price. Subtle oak
and butteriness with a dry finish.

175m| 6.75  250ml 9.25
500ml 17.95  750m| 25.95

Saumur Blanc
La Cabriole,
Cave de Saumur
2018 13% Loire, France.
Fine Loire chenin blanc,
complex with hints of quince,
melon and honeydew.

175m| 6.75  250ml 9.25
500ml 17.95 ~ 750ml 25.95

FRUITY &
SOFT-CENTERED

Alma de Vid Tinto
2018 12% Valdepenas,
Spain. Intense black cherry
and cassis from a family
owned bodega.

175ml4.25  250m| 6.25
500ml 11.95 = 750ml 16.95

Cuvée 94 &

2018 12.5% Carignan/
Grenache. Our iconic signature
range ‘Cuvée '94’, is chosen
from the Languedoc and we
help blend this especially for us
and for you. Our rich red has
ripe fruit character and a hint of
peppery spice.
175ml 4.75 = 250ml 6.75
500ml 13.00 = 750ml 17.95

Cabernet
Sauvignon/Merlot
2017 13.5% Les Granges de
Felines, IGP Pays d'Oc. Ripe,
smooth and juicy.

175mI5.75  250ml 7.95
500mI 1550 = 750m| 21.95

Cotes du Ventoux
2018 12.5% Les Boudalles,
Domaine Brusset, Rhone,
Ventoux AOC. A well
balanced, fruity wine with
smooth tannins.

175m| 6.25  250m| 8.75
500ml 16.95 = 750ml 23.95

Beaujolais
Villages, Louis Tete
2018 13% Beaujolais,
France. We welcome back
an old friend — wonderfully
accessible, soft, light and fruity.

175ml 6.50 = 250m| 8.95
500ml 17.50 = 750ml 24.95

Please note that vintages and ABVs may change without prior notice. Wines sold by the glass are also available in a 125ml measure.

RED WINES

DEEP
& HEARTY

Red Boar Bobal
2017 12% Atlantic, Spain.
Aromas of currants and a touch
of spice. Silky with soft tannins.

175m| 5,50 ~ 250m! 7.50
500ml 14.95 ~ 750ml 20.95

Cabernet Sauvignon,
Stormy Cape
2018 13% Western Cape,
South Africa. A soft, rich and
youthful wine showing fresh ripe
mulberries and plums with a
spicy undertone.

175mI 5.75  250ml 7.95
500ml 15.50 = 750ml 21.95

Corbieres,
Syrah/Carignan
2017 14% Chateau du Vieux
Parc I'Héritage, Corbieres AOC.
Mid-purple in colour, fruity and
subtle notes of garrigue herbs.

175m| 6.25  250m! 8.75
500ml 16.95  750ml 23.95

Malbec,

Don David El ESteco
2017 14% Salta, Argentina.
A medium-full bodied wine with
notes of red fruits and hints of
chocolate. Well balanced with
soft tannins.

175m| 7.25  250ml 9.95
500ml 18.95  750ml 27.95

Chateauneuf-du-Pape
AOC

2016 15% Réserve de Oliviers,

Maison Favier, Rhone. A ‘big’
wine — rich, smooth and spicy
with herbal notes.

750ml 39.95

BISTROT

R\ERRE

1994

FULL, VELVETY
& ROUND

Merlot, Los Tortilitos

2018 13%, Central Valley,

Chile. Fresh, raspberry and

strawberry nose, with a light

and juicy palate bursting with
forest fruit.

175m| 4.95 = 250m| 7.25
500ml 13.95 = 750m! 19.95

Shiraz,

Cable Crossing
2018 13.5% South Eastern
Australia. A touch of spice,
dark berry juice and a really

clean and lovely finish.

175ml6.25 = 250m| 8.75
500ml 16.95  750ml 23.95

Pinot Noir Les
Mougeottes
2018 13% Languedoc,
IGP Pays d'Oc. Affordable but
great quality French Pinot,
black cherry and raspberry
aromas — classy!

175mI6.95 = 250ml 9.50
500m| 18.50 = 750m| 26.95

Rioja Crianza,
Ramon Bilbao
2016 13.9% Rioja, Spain.
The best selling Rioja in Spain
— fresh dark fruit — blackberries,
blackcurrants and ripe tannins.

175m| 775 250ml 10.50
500m|20.95  750ml 29.95

Bordeaux,
Chateau des Graviéres
2016 13% Bordeaux.
Very versatile wine with
good structure and substance,
lifted by gorgeous red fruit,
spice and cedar.

750ml 34.95

These dishes: @ are suitable for vegetarians @ are suitable for vegans @ are suitable for a gluten-free diet, please advise your server & can be made suitable for a gluten-free diet, please clearly advise your server that you need a gluten-free option @ contain nuts. We handle all allergens including nuts, nut oils and derivatives and gluten in our
kitchen and cannot guarantee our dishes are allergen-free. Some dishes may contain bones. We have a separate children’s menu or we are happy to charge 50% less for smaller portions of selected dishes on our menus. We can provide a detailed list of all allergens used in our kitchen on request. If you do have an allergy please alert your server
before ordering. The ingredients used in all of our dishes may vary occasionally, subject to availability. There is a 10% discretionary service charge for all tables of eight or more. All service charges and tips go directly to our team. Autumn/Winter 2019



