Menus

Events & Studios
Spring Summer Beverage List 2016
Introducing you to the Spring and Summer beverage list.
We have been working with Harbour & Jones and Corney
& Barrow to offer a concise wine list to meet the
requirements for your events.
If you would like any recommendation on food matching,
please speak to your event manager and they will assist
you with your selection.
Prices are per bottle unless otherwise stated and will be
charged on consumption (excluding tea and coffee). All
prices listed are exclusive of VAT.
Please note; any catering requested prior to 07:00 will
incur an additional charge.
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Viognier

White Wine

£24.50

Valle Central, Chile
Grape: Viognier

Il Barroccio Bianco

£21.50

Veneto, Italy
Grape: Garganega, Chardonnay & Sauvignon Blanc
Delicate aromas of camomile, white peaches and sweet
pear on the nose, the wine displays roundness on the
palate and a lively, zesty acidity.

Chenin Blanc,
Lowry’s Pass

£22.50

Western Cape, South Africa

Aromas of white peach, with subtle notes of pear and
jasmine. A vibrant, elegant wine, great as an aperitif or
with food .

Picpoul,
Picpoul de Pinet

£24.50

Domaine de Morin Langaran, Languedoc, France
Grape: Picpoul
This wine is both gentle and refreshing with notes of
Mediterranean white peach, apricot kernel and zesty lime
peel. Culminating in a silky mouth-feel and crisp, vibrant
acidity.

Grape: Chenin Blanc
Made from South Africa’s signature white grape, this
Chenin Blanc is zingy and refreshing with grapefruit, lime
and some nettle notes.

Rioja Blanco,
Belezos, Bodegas Zugober

£26.50

Rioja, Spain

Pinot Grigio,
Montevento IGT

£22.95

Grape: Viura
This white Rioja offers vibrant, tropical fruit while subtle
cinnamon spice completes the nose. The fruity palate has
a rich creamy structure and long finish.

Veneto, Italy
Grape: Pinot Grigio
An excellent balance of soft ripe fruit and lightly refreshing
acidity, this shows character of ripe pears and peaches in
a classic approachable style.

Ortega,
Biddenden Vineyards

£28.95

Kent, UK

Macebeo Chardonnay,
Bodegas Roqueta

£22.95

Grape: Ortega
Medium full fruit wine, well balanced with a distinctive
fragrance and good acidity. Serve slightly chilled as an
aperitif or with food.

Catalonia, Spain
Grape: Macabeo/Chardonnay
From the foothills of the Pyrenees North West of
Barcelona, this blend of the local Macabeo grape with
Chardonnay is floral and light, with sweet peach notes
and a citrussy touch of grapefruit in a refreshing finish.

Albarino,
Carlos Rodriquez

£23.95

Rias Baixas, Spain

Viognier Lodi,
F. Stephen Millier

£29.50

California, USA
Grape: Viognier
Viognier is a ripe, fragrant grape and this wine captures
all the freshness of such an easy drinking white wine. A
medium bodied, fruity wine with delicious apricot notes.

Grape: Albarino
Spain’s freshest, crispest white wine. With white peach
and citrus fruits, Albarino is a real national treasure.
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Sancerre,
Domain du Nozay, Organic

£40.50

Red Wine

Loire, France
Grape: Sauvignon Blanc
Fresh, with herbaceous, grassy notes and exuberant ripe,
gooseberry fruit. Clean and crisp with a complex, mineral
finish, this single vineyard Sancerre considered to be one
of the very best of the region.

Eradus Pinot Gris

£40.50

Marlborough, New Zealand
Grape: Pinot Gris
Dainty aromas of white peach, pear and stone fruits. This
wine smooth and elegant with fresh fruit flavours and
zesty acidity to balance.

Chablis,
Domaine Vincent Dampt

£41.50

Burgundy, France

Il Barroccio Rosso

£21.50

Sicily, Italy
Grape: Nero d’Avola & Syrah
This opulent red wine is spicy and juicy. Displaying
flavours of plumbs and ripe dark cherries. It bursts with
aroma of ripe dark cherries and warm spices. It has
grippy, yet smooth tannins

Carmenere,
Casa Felipe

£22.95

Central Valley, Chile
Grape: Carmenere
From renowned Chilean producer Luis Felipe Edwards
this is a velvety, chocolate-smooth take on Chile’s
signature red grape, with rich dark fruits and a fresh, leafy
finish.

Grape: Chardonnay
A complex nose shows soft jasmine notes and delicate
apple and pear, with a hint of ginger. The palate is
elegant with a classic, flinty minerality, balanced by soft,
creamy fruit.

Pouilly-Fuisse
£44.95
Moulin du Pont, Maison Auvigue
Burgundy, France
Grape: Chardonnay
The nose is very expressive, open and aromatic with
white pepper and baked apple leading to a palate which
is round and creamy with ripe, rich stone fruit balanced by
an elegant, mineral finish.

Minervois,
Benjamin Darnault

£22.95

Minervois, Languedoc, South of France
Grape: Grenache, Carignan, Syrah
A medium bodied red wine packed with ripe black fruits
and smooth tannins. This wine captures the sunshine and
rusticity of the South of France.

Dominio de Toyo

£23.95

Famatina Valley, Argentina
Grape: Cabernet Sauvignon
This wine is smooth and velvety. Displaying the elegant
cassis notes of Cabernet Sauvignon with a hint of Shiraz
contribution.

Pinot Noir,
La Muse de Cabestany

£25.50

Languedoc, France
Grape: Pinot Noir
Coming from the beautiful, historic winemaking region of
Languedoc, this has a very perfumed nose and delicate
aromas and flavours of ripe cherries and rose petals.
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Gribble Bridge Dornfelder
Biddenden Vineyards

£27.50

Pinotage Rhebokskloof

£32.95

Paarl, South Africa

Kent, UK

Grape: Pinotage

Grape: Dornfelder

Ripe bramble fruits blend perfectly with subtle smoky
flavours to create a very approachable example of this
classic South African varietal.

A light summery red wine, an ideal accompaniment to
Mediterranean style meals. Single varietal wine produced
from the Dornfelder grape, can be served chilled.

Rioja,
Altos de Baroja

£27.95

Fleurie,
£35.50
Domaine Lathuilière Gravallon
Beaujolais, France

Rioja, Spain

Grape: Gamay

Grape: Tempranillo

Fragrant perfume of rose petal, violets and kirsch. This
wine had bright damson jam fruit, but remains fresh and
light on the palate.

Exactly how Rioja Joven should be: juicy, youthful and
fruit driven, with black cherry, clove and liquorice notes
and a fresh, balanced palate of sweet spice and juicy
cassis.

Côte-du-Rhône

£28.50

Vignnobles Gonnet, Rhône, France

This classic Côtes-du-Rhone from a small family-run
estate in renowned Châteauneuf-du-Pape offers rich
baked fruit flavours, warm spice and soft textures.

£28.95

Mendoza, Argentina

A silky, full bodied Malbec from this top boutique estate.
Rich in candied red and black fruit, violet scented with a
heady dash of pepper.

Château de Lamarque,
Haut-Médoc

£44.95

Bordeaux, France

Piedmont, Italy

Grape: Cabernet/Merlot/Cabernet Franc

Grape: Barbera
Deliciously fragrant, with concentrated red cherry and
raspberry flavours on the palate. Bright and refreshing
with soft tannins, this is a versatile wine with or without
food.

Zinfandel,
Stephen Miller

£40.50

Grape: Malbec

Grape: Syrah, Grenache, Cincault

Barbera d’Alba,
Fratelli Levis

Malbec,
Achaval Ferrer

£29.95

A well-balanced and accessible claret with ripe blueberry
and blackberry fruit coming through on the nose along
with grenadine freshness and delicate spice. The palate
develops a base of cherry liqueur, warm fruitcake and
mocha.

California, USA

Côte de Nuits-Villages
£46.95
Rouge, Domaine Gilles Jourdan,
Organic

Grape: Zinfandel

Burgundy, France

A ripe, full bodied red wine with heaps of Californian sunkissed black fruits. This wine is rich, round and smooth
with flavours of blackberries and cherries.

Grape: Pinot Noir
Summer berries, peppery spice and floral aromas are
echoed on the palate, offering extraordinarily pure, fresh
fruit, silky and bright. This is very accessible and
balanced with a long, aromatic finish.
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Gribble Bridge Sparkling,
Biddenden Vineyards

Rosé Wine

£52.50

Kent, England

Rosé, Nelson Estate

£23.95

Paarl, South Africa
Grape: Shiraz/Cabernet Franc/Petit Verdot
A perfumed nose showing notes of red berries and
cream. The palate is well balanced with fresh ripe fruit
and a creamy texture.

Grape: Reichensteiner/Pinot Noir/Scheurebe
From Kent’s oldest vineyard, this vintage sparkling is
bottle fermented in the traditional (Champagne) method.
A lovely refreshing wine with delicate white flower and
green apple notes

Delamotte Brut,
Le Mesnil NV

£53.00

Champagne, France
Grape: Chardonnay/Pinot Noir/Pinot Meunier

Sparkling Wines
L’Atazar Cava

This old-established Champagne house, based in the
heart of top Grand Cru village Le Mesnil, produces a crisp
and vibrant Champagne with added complexity due to
extended ageing.

£25.00

Ambriel, Classic Cuvée

£59.95

Cava, Conca de Barbera, Spain

West Sussex, England

Grape:Macabeo (40%) Xarelo (40%) Parellada (20%)

Grape: Chardonnay, Pinot Noir & trace of Pinot Meunier

A vibrant, crisp and fresh Cava from the East coast of
Spain. Crunchy Granny Smith apples and light biscuit
notes makes this a very easy drinking but elegant
sparkling wine.

Redford vineyards sit on sunny south-facing slopes,
overlooking the South Downs National Park. Grapes are
handpicked, to create an elegant sparkling wine,
according to traditional methods.

Sylvoz, Prosecco Brut,
£28.95
DOC Treviso, Le Colture NV

Moet et Chandon Brut NV

Valdobbiadene, Italy
Grape: Prosecco
Delicate and fresh, this makes a perfect aperitif showing
aromas and flavours of orchard fruit, citrus, almonds and
white flowers.

Chapel Down,
Pinot Reserve

£45.00

Kent, England
Grape: Pinot Noir (70%) Pinot Blanc (30%)

£62.50

Delicately fruity and floral on the nose, well-balanced with
a fresh persistent finish.

Veuve Clicquot Brut NV

£68.50

This renowned Champagne combines rich bready notes
and fresh citrus flavours in a perfect balance of power and
finesse.

Bollinger Special Cuvee
Brut NV

£85.00

Full bodied and creamy with rich baked apple and pear
flavours and a toasty finish.

A premium sparkling English wine that has benefited from
5 and a half years extended bottle ageing before release,
giving the wine an extra layer of complexity. Flavours of
brioche and Golden Delicious apples give this wine a
wonderful length.

5

Menus

Bar Table Snacks

£6.00

Ideal accompaniments to a canapé function or drinks
reception. Please choose four from the list below.
(Minimum 10 people)

As part of our commitment to reducing our impact on the
environment, we serve Vivreau purified drinking water.
The Vivreau system is used by over 65% of the top 100
UK companies. By doing this; we eliminate the need for
regular deliveries of pre-bottled water, reducing traffic
congestion and transport pollution.
Our usage of disposable glass bottles has reduced by
90% following the system’s installation.

Feta stuffed piquilllo peppers (v)
Neal’s Yard cheese and seed puffs (v)
Chargrilled herbed pitta bread, sun blushed houmous,
extra virgin olive oil and balsamic dip (v)
A selection of pretzels and Piper crisps (v)
Roasted cocktail nut mix with fried salted corn and broad
beans (v)
Vegetable crisps (v)
Pitted Rusica Olives marinated in chilli and peppers (v)

Beverages
Fairtrade coffee, tea and biscuits
(Includes classic and herbal teas)
(Per person)

£4.50

Soft Drinks (330ml can)

£1.85

Vivreau purified water (large)

£3.95

Vivreau purified water (small)

£2.75

Becks Beer

£4.95

Peroni Beer

£4.95

Corona Beer

£4.95

BrewDog – Punk IPA (Indian Pale Ale)

£5.65

BrewDog – This.Is.Lager (Pilsner)

£5.65

Meantime London Lager

£5.65

Spirits (per 25ml) with mixer

£5.95

Freshly squeezed orange or apple juice (litre)

£9.95

Freshly made 100% mango, rosehip and goji
berry smoothie (jug)

£10.95

Freshly made 100% kiwi, carrot and spinach
super smoothie (jug)

£10.95

Freshly made 100% mango, bell pepper, carrot
and cucumber smoothie (jug)

£10.95
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