
 
 

 
H ennessy Restaurant          £ 
 

C hampagne  
Bin N ame            Bottle 
10 G rand Siècle by Laurent-Perrier       nv  190.00 
3 Laurent-Perrier La C uvée, N V       nv  65.00 
11 Laurent-Perrier C uvée Rosé       nv  90.00 
14 Laurent-Perrier La C uvée, N V Magnum 150cl     nv  125.00 
15 Laurent-Perrier La C uvée, N V Jeroboam 300cl     nv  280.00 
16 Laurent-Perrier C uvée Rosé, Magnum 150cl     nv  180.00 
7 Laurent-Perrier Vintage         2006/7  75.00 
4 Laurent Perrier H armony, D emi-Sec      nv  70.00 
12 Laurent-Perrier U ltra Brut       nv  75.00 
 
6 Bollinger, Special C uvée       nv  79.00 
9 Bollinger, G rand Année        2005  120.00 
1 C hampagne de C astellane Brut, N V      nv  49.50 
8 C hampagne de C astellane Rosé, N V      nv  59.00 
Sparkling 
19 C hio Prosecco Extra D ry       nv  37.50 
 
70 C lassic Reserve, H attingley Valley      nv  45.00 
Medium-bodied sweet wine with notes of vanilla and caramel. Lightly sweet showing flavours of orange and white chocolate on a lightly spiced 
background. 
 
71 H attingley Valley Rose, H attingley Valley     2014  50.00 
Subtle and delicate in colour this is an elegant Rose with an abundance of red fruit and fresh acidity, supported by fine toasty 
notes developed by ageing on lees in the bottle. 
 

Sweet D essert Wine 
Bin N ame      Location   125ml G lass Bottle 
81 Moelleux C hâteau Laulerie C ôtes de Montravel France - South West France 5.00  28.00 
Pale gold with barley sugar and orange blossom and a sweet, creamy palate.  
 
82 The N oble Wrinkled Riesling, d'Arenberg Australia - South Australia 10.50  30.00 
C lean, concentrated and refreshing. The nose is lifted with an abundance of honey and citrus notes and the palate is full of 
lemon pie, honey dew and quince paste flavours. The acidity is tight but forgiving, resulting in a beautifully balanced wine with a 
long finish. 

The perfect pairing for the Warm Spiced Poached Pear 

83 Late H arvest Tokaji Katinka, Patricius  H ungary - Tokaji  13.00  38.00 
Medium-bodied sweet wine with notes of vanilla and caramel. Lightly sweet showing flavours of orange and white chocolate on 
a lightly spiced background.  

The perfect pairing for the Lemon & Kaffir Lime Baviour 

Rose Wine 
Bin N ame      Location   175ml G lass Bottle 
41 Pinot G rigio Blush delle Venezie IG T, Sartori Veneto – I taly   6.75  26.00 
D istinctive pale-copper colour; aromatic with delicate citrus notes; crisp and refreshing on the palate. 
 
42 Rioja Rosado, Ramón Bilbao   Spain – Rioja   7.00  27.00 
Pale salmon colour. Clean and very bright, with the presence of legs in the glass. Medium intensity on the nose. Citrus (lemon and grapefruit) 
and red fruit (cherry and strawberry). 

 
Suggested food pairings 

 
 
 
 
 



White Wine 
Bin N ame Location 175ml G lass Bottle 
20. Sauvignon Blanc, Lanya C hile - C entral Valley 6.75 26.00 
Pale lemon with green tints - the nose is fresh and lemony with herbaceous notes. Elegant and well balanced with tropical notes 
and grapefruit on the palate. Juicy and fresh. cate balance, with a soft finish. 

21. Melodias Pinot G rigio, Trapiche   Argentina – Mendoza  7.00 26.00 
Elegant with notes of citrus fruits, flavours of peach, Â apricot and orange peel followed by a slight sprinkle of spice.

22. Q L Vinho Verde, Q uinta da Lixa  Portugal - Vinho Verde  7.00  27.00 
Fruity, floral notes, fresh and well balanced. The nose is aromatic green apple, melon and white peach. White peach, apples and
tangerine on the palate leading to a long, crisp finish.

The perfect pairing for the Dorset Crab Cake 
23. C uma O rganic Torrontes, El Esteco Argentina – Salta 7.00 27.00 
Incredibly fresh &  floral with notes of rose petals, jasmine and citrus fruits especially orange peel, typical of this grape. 

24. Petit C henin, Ken Forrester Wines  S. Africa - Western C ape  7.50 28.00 
A youthful fresh wine with quince and pear drop flavours. Real freshness on the palate with crunchy green apple and grapefruit 
flavours. G ood mouthfeel and appetisingly tangy finish.  

25. Land Made Sauvignon Blanc, Yealands  N .Z – Marlborough    28.00 
N otes of stone fruit and guava, underpinned with notes of fresh herbs. The palate is brimming with fresh/vivacious fruit that is
balanced with a long, crisp mineral finish. Enjoy with both fresh and cooked seafood dishes such as oysters, prawns, green lip
mussels and fish.

26. C hardonnay, 14 H ands    U SA – Washington    36.00 
This C hardonnay offers bright aromas of apples and pears with a touch of caramel and spice. Elegant fruit flavours give way to
hints of butter and vanilla, ending with a juicy, fresh finish.

27. Soave Vintage Edition, Bertani   I taly - Veneto     40.00 
Intense aroma of elderflower, cherry blossom and gooseberry, with hints of sage and mints on the nose. I t has a vibrant acidity
on the palate with peach and apricot flavours. Long lasting and persistent aftertaste.

28. Petit C hablis, O livier Tricon France – Burgundy 42.00 
A bright, elegant Petit C hablis with traditional crisp minerality and refreshing citrus-like acidity. Beautifully balanced. 

29. Sancerre, D omaine Franck Millet                              France – Loire     42.00 
C lear &  bright in the glass with hints of gold and tinge of green. Ripe citrus fruit with text book mineral crispness and fresh
rounded finish.

30. C ellar Aged Elizabeth Semillon, Mt. Pleasant Australia – N .S Wales    50.00 
Pale golden with a hint of bright green hues. Fresh limes, grapefruit, lemon blossom and cut grass jump out on the nose giving
this wine great complexity. It has a lively fresh citrus palate with ripe lemon & lime notes enhanced by a refreshing acidity and a
long lingering finish. This is a seamless wine with rich citrus flavours and a fine acidic structure, hinting at the potential for this
wine to cellar with great longevity.

The perfect pairing for the Pumpkin & Ricotta Cannelloni 

Fine White Wine 
Bin N ame Location Bottle 
31. Riesling Réserve, Trimbach France – Alsace 55.00 
White flowers, lemon notes and minerality touch on the nose. Fresh and vibrant, grapefruit and citrus, white peach, this wine has 
a long finish which is a sign of a beautiful future for the wine. 

32. C ometa, Planeta      I taly – Sicily     60.00 
D eep straw yellow in colour with a green hue. Intense and full of character, with integrated aromatic notes of citrus and tropical
fruit, white peach, pink grapefruit and wisteria. O n the palate it has plenty of character with elegantly mineral elements. The
acidity is well integrated with the fruit, making for a harmonious whole which is without a doubt one of the finest examples of
this variety to be found anywhere on the planet.

33. Puligny Montrachet, D omaine Jean Louis C havy France – Burgundy    70.00 
An elegant yet full bodied style with citrus and honey aromas, which are echoed on the palate and complemented by a touch of
toasty oak, underpinned by fresh acidity.

34. C hablis 1er C ru, D omaine Louis Michel  France – Burgundy    80.00 
C lassically austere nose of white stone fruit, chalk and minerals. The palate is crisp, dry and medium bodied, with steely acidity
and a well-defined, elegant palate. The citrus, green apple and pear fruit flavours last well into the deliciously refreshing, lengthy
finish.

35. C ondrieu Les C haillets, D omaine C uilleron  France – Rhône     85.00 
Powerful and pure wine. C omplex nose composed of the typical aromas from the grape variety. (Apricot, violet) interlaid with

The perfect pairing for the Pan Fried Fillet of Atlantic Cod 



mineral aromas from the terroir and the roasted ones from the maturing. Straight and slim on the palate with a velvety touch. Few 
sweet spices at the final.

Red Wine 

Bin N ame Location G lass Bottle 
50. Jolaseta Tempranillo, Bodegas Agronavarra Spain – N avarra 6.75 26.00 
Aromas of red fruits and raspberries with a hint of truffles lead to a full-bodied palate showing well balanced acidity, good 
structure and a long finish. 

51. Melodias Malbec, Trapiche Argentina – Mendoza 7.00 26.00 
Softly textured with notes of violets, cherries and subtle hints of vanilla. 

52. Reserve de Lucien Lurton Red, Lucien Lurton et Fils France – Bordeaux  7.00  27.00 
D eep purple in colour with an expressive nose. Medium-bodied, rounded tannins packed with red fruits and a touch of spice on
the palate. A complex wine with a long finish.

53. Primitivo Salento, Boheme                                       I taly – Puglia   7.00 27.00 
Medium bodied, fresh and fruit-forward, this will pair very well with starters, charcuterie, pasta and pizzas.

54. Rioja C rianza, Ramón Bilbao   Spain – Rioja   7.50  28.00 
Medium intensity of aromas with fresh dark fruit, such as blackberries and blackcurrants. H ints of blackberry yoghurt. Ruby red
with some signs of youthfulness in the form of violet hues. Medium depth of colour.

The perfect pairing for the Slow Braised Hereford Beef
55. D ouro Red, Q uinta do C rasto Portugal – D ouro 28.00 
Fresh and intense berry fruit aromas with subtle floral notes. Elegant with good volume. Rounded and finely-textured tannins 
give the wine a perfectly balanced structure. Fresh berry fruit flavours complete the harmonious palate. 

The perfect pairing for the Woodland Mushroom & Wild Pheasant Terrine 

56. The Stump Jump Shiraz, d'Arenberg Australia - South Australia 28.00 
The value this wine delivers for the money is incredible. The wine starts out with a deep ruby colour. O n the nose, the wine is 
full of cherry and blackberry fruits, which continue on the palate. What sets this Shiraz apart is the intensity of this ripe fruit, 
which is just as intense on the finish as when the wine first hits your tongue. The finish has a mineral-graphite edge that balances 
the fruit nicely. In all, it drinks far, far, above its price point. 

57. Merlot Reserva, Viña Leyda   C hile - Leyda Valley 28.00 
Sweet aromas of plums, cherries, and spices followed by dark chocolate and tobacco notes.

The perfect pairing for the Roast Breast of Partridge 

58. C hianti N atio O rganic, C ecchi I taly – Tuscany 34.00 
N atio is characterised by a lively, ruby red colour and a fruity, vinous nose. I t is a soft, well-structured and balanced wine with 
aromatic hints of cherry, blueberry and plum. 

59. C abernet Sauvignon, 14 H ands   U SA – Washington    36.00 
The 14 H ands C abernet Sauvignon has aromas of blueberries and blackcurrants with subtle hints of dried herbs and spice. O n
the palate, the dark stone fruit flavours are complemented by a touch of cocoa and accentuated by fine, velvety tannins.

60. Sonoma H eritage Zinfandel, Rancho Zabaco           U SA – Sonoma    40.00 
Zinfandel bursts with flavour. O n the palate, this Zin offers juicy notes of blackberry, raspberry and boysenberry. Subtle hints of
pepper round out the taste of this big and bold zinfandel

Fine Red Wine 
Bin N ame  Location Bottle 
61. Terroir Series SV Malbec Finca Ambrosia, Argentina – Mendoza 65.00 
Intense aromas of dark fruits with notes of smoke, mint, spices, thyme and liquorice enhanced by firm tannins and a lingering 
finish. 

62. Rioja Reserva Magnum, Ramón Bilbao  Spain – Rioja     80.00 
Lovely garnet colour with medium-high depth of colour. C lear and bright. When the glass is twirled you can see its legs.
Sumptuous and classical in style with good use of American oak. Aromas of blackberries, cedar, leather and spices. G ood
balance on the palate with a long finish.

63. C hâteauneuf du Pape Tradition   France – Rhône     85.00 
D eep red-ruby. Fruit-driven aromas of cassis, redcurrant, smoke, spice and animal fur. Soft, lush and ripe, with enticing fruit and
good balance. Easy going, generous and balanced for early drinking appeal.

64. C hâteau G rand Puy D ucasse, 5ème C ru C lassé France – Bordeaux    85.00 
Exhibits a dense, almost opaque colour with gorgeous up-front, sweet, ripe fruit. The palate is medium to full bodied and chewy
with a well-endowed, plush texture.  The wine is pure, complex and engaging.



Wines are subject to availability and are priced inclusive of VAT 
BAR LIST 

D raught  ABV% H alf Pint Pint 
C arling Lager 4 2.80 5.50 
Pravha Lager 5 2.90 5.70 
C arling C ider 4 2.80 5.50 
Worthingtons C reamflow Bitter 3.6 2.80 5.50 
G uinness 4.1 3.00 5.90 

Bottled Beers &  C iders ABV% Bottle 
C oors Light 330ml 4 5.00 
Peroni 330ml (Peroni G luten Free 330ml available. Please ask) 5 5.20 
D oom Bar 500ml  4 5.50 
London Pride 500ml 4.7 5.50 
Peroni Libera 0.0% 0 3.00 
Rekorderlig C ider (Apple, Pear or Strawberry &  Lime) 500ml 4.5 5.50 

Spirits  ABV % Price 
H ennessy V.S 25ml 40 4.80 
H ennessy Fine de C ognac 25ml 40 5.00 
H ennessy X.O  25ml 40 13.50 
G reenall’s G in 25ml 37.5 4.30 
Bombay Sapphire G in 25ml 40 4.80 
Bloom G in 25ml  40 5.00 
H endricks G in 25ml 41.4 4.50 
Pinkster G in 25ml 37.5 5.00 
Lumber’s Bartholomew London D ry, Berkshire D ry or C ountry G arden 25ml 43 4.70 
Lumber’s Bartholomew N avy Strength 25ml  58 5.50 
The Botanist Islay D ry G in 25ml 46 4.50 
Bacardi C arta Blanca 25ml  37.5 4.30 
C aptain Morgan Spiced Rum 25ml  40 4.30 
C aptain Morgan D ark Rum 25ml  40 4.30 
Malibu C aribbean Rum 25ml 21 4.30 
N ew Amsterdam Vodka 25ml 40 4.30 
Belvedere Vodka 25ml 40 5.00 
Famous G rouse Whisky 25ml 40 4.30 
Southern C omfort 25ml  35 4.30 
Jack D aniels Whiskey 25ml 40 4.50 
Jameson Irish Whiskey 25ml 40 4.30 
Bushmills I rish Whiskey 25ml 40 4.50 
G lenfiddich 12 year old Single Malt Whisky 25ml 40 4.50  
H ighland Park 12 year old Single Malt Scotch Whisky 25ml 40 4.50 
The Macallan 1824 G old Whisky 25ml 40 4.50 
Laphraoig 10 year old Inlay Single Malt Scotch Whisky 25ml  40 4.50 
G lenkinchie 12 year old Single Malt Scotch Whisky 25ml 40 4.75 
C ragganmore 12 year old Single Speyside Malt Whisky 25ml  40 4.75 
Lagavulin 16 year old inlay Single Malt Whisky 25ml  40 4.75 
O ban 14 year old H ighland Single Malt Whisky 25ml  40 4.75 
Talisker 10 year old Island Single Malt Whisky 25ml  40 4.75 
H aig C lub Single G rain Scotch Whisky 25ml  40 5.00 
Stones G inger Wine 50ml  13.5 2.50 
Martini Extra D ry 50ml 14.7 3.40 
Tia Maria 25ml  20 4.30 
Tequila G old 25ml 38 4.30 
D isaronno 25ml  28 4.30 
Archers 25ml 23 4.30 
Baileys I rish C ream 25ml  17 4.30 
Jagermeister 25ml 35 4.30 
Sambuca 25ml  38 4.30 
H arvey’s Amontillado 50ml 17.5 4.00 
H arvey’s Bristol C ream 50ml 17.5 4.00 
C ointreau 25ml  40 4.30 
LBV Port 50ml 19.5 3.90 
D rambuie 25ml  40 4.30 
Pimm’s   ½ Pint /Pint / Jug  25 7.00/14.00/32.50 



Soft D rinks Price 
C oke/D iet C oke 200ml 2.50 
H artridges O range &  Passion fruit / Apple &  Raspberry 275ml  3.00 
Mixers (Tonic, Slim line Tonic, Bitter Lemon, G inger Ale, Lemonade or Soda) 200ml 2.20 
Schweppes 1783 Mixers (Tonic, Slim line Tonic, C ucumber, Salty Lemon or G inger Ale) 200ml 2.75 
Fruit Juice (O range or Tomato) 200ml 2.20 
Mineral Water Still / Sparkling 500ml 2.00 


