




C o c k t a i l s 


Aperol Spritz   Aperol, soda water, sparkling wine   10.5

   Go classic or choose a variance:  Campari or Limoncello 

Lillet Spritz  Lillet, strawberry purée, soda water & sparkling wine  10.5

Mandarine Spritz  Mandarine, lime, soda water & sparkling wine  10.5

Elder�o�er Spritz  StGermain, elderflower, soda water & sparkling wine 10.5

Negroni “classic”  Gin, Campari, Red Vermouth   12

White Negroni  Gin, Lillet, Suze      12

Smokey Negroni  Whitley gin, Campari, Chambord, smoked with oak 13

Negroni “fraise”  “strawberry” infused Gin, Campari, Martini Bianco 12

Sours   lemon juice, sugar & egg white   12

   Choose: Whiskey, Amaretto or Blend Passionfruit

Le Mar�ni   Beefeater Gin or Absolut Vodka?    11.5

   Dry or extra dry? Shaken or stirred? Olive or twist? 

Golden Margarita   Tequila Cuervo gold, Cointreau, lime & salt  11.5

Passion Fruit Mar�ni  Absolut Vodka, Blend passion fruit & purée, Vanilla 11.5

Lychee Mar�ni   Absolut Vodka, lychee liquor & juice, Vanilla  11.5

Mojitos    Havana Club Gold 3yr old Rum, mint, lime & sugar 12

   Go classic or choose your flavour: strawberry, mango or passion fruit 

GAZETTE’s Bloody Mary Vodka, Horseradish, tomato juice, spices & condiments 12

My Bellini   Purée & sparkling wine:strawberry, passion fruit or mango11

GAZETTE “Super” Royale  Sparkling wine with strawberry “crème & purée“ 11

Nojito    Virgin rum, mint, lime, mango, & ginger  9.7

Mar�no   Passion Fruit, virgin gin, lemon, egg white  9.7

Nogroni   Virgin gin, non alcoholic Rosso   9.7

NoSpritz  Virgin spritz, tonic water & orange   9.7

Note that we also serve nonalcoholic G&T, Rum &Coke

SLOW DEATH by Chocolate Baileys, cacao crème, Vanilla & Chocolate ice cream, mint   12.5

Espresso Mar�ni  Vodka, KahlÚa, vanilla syrup, espresso shot        12

Tiramisu Mar�ni  Vodka, Frangelico, KahlÚa, Cacao crème, cream & vanilla    12

Madeleine Mar�ni Vodka, Amaretto, Cointreau, pineapple        12






B E E R S  &  C I D E R 

GAZETTE Pilsner 4.2°  3.6  (Half)  6.5  (Pint)
CIDRE BRUT L'AUTHENTIQUE  Cider   5.5° 33cl 5.7

London Steam   Lager   4.5° 33cl 6

Thames Surf  IPA   5.6° 33cl 6.5

Paulaner Weiss   Wheat   5.5° 33cl 6.8

Commonside  Pale Ale   5° 33cl 6

Mongozo   pilsener (Gluten free) 5° 33cl 6

Kwak   amber   8° 33cl 7.8

Vedett   blond   5.2° 33cl 6.2

Duvel   blond   8.5° 33cl 7.8

Delirium Tremens  Triple   8.5° 33cl 7.5

Westmalle trappist  Triple   9.5° 33cl 10

La chouffe  Blond   8° 33cl 10

Jupiler    blond No alcohol  0° 25cl 3.8

La Chouffe   blond No alcohol  0% 33cl 6

Delirio   blond No alcohol  0.5% 33cl 5

Paranoia Rouge  Fruit beer No alcohol 0.3% 33cl 5.5








s o f t

 

Classic Lemo  Fresh lemon juice, sugar & sparkling water         4.5

Apple Flower  Apple, elderflower, lemon & sparkling water      5

TȖtTȖt lemo  Passion fruit & mango, vanilla, lime & sparkling water  5.5



(Recipes cannot be amended)    7.5

The Next Morning  Apple, mint, ginger       

MangoDragon  Dragon fruit, Pineapple, Mango, Lime & Papaya  

VaVaVoom  Pineapple, Lime, Banana & Blue Spirulina     

Life extension  kale, banana, pineapple, lime & ginger     

Tickly tongue  Blueberries, Strawberries, Cherries, Banana, Acai Berries & Lime  

Vanilla Boost  banana, spinach, almond butter, vanilla protein & matcha  



Freshly squeezed Orange / Apple / Carrot             6.5

Shakes Vanilla / Chocolate / Strawberry          9.5



Ginger Beer 3.5 Sprite 3.5 Coca / Diet / Zero 3.5  Orangina Maison 4.5

Kingsdown water (Still/sparkling)  4 Sirop a l’eau  1.5 (Mint/Grenadine/Elderflower/Lime)




B A R I S T A 
By Julius Meinl

French Press “Cafetière”  4.5 Espresso / Ristretto  2.8

Hot Chocolate by Whittard 5.5 Americano    3.4

Iced coffee (Black or White)  6  Double Espresso   3.5

Iced tea & Citrus   6.5 Cappuccino  / flat white  3.6

Mocha    4 Latte    3.4

Chai Latte    5       latte praline (hazelnut, Almond milk & pistachio) 4.5

Decaf 60p  Alternative Milk 80p          Syrup (Vanilla/Hazelnut/Caramel) 50p






T E A S  &  H E R B A L 

By whittard of Chelsea

 Black tea      

London breakfast  3.2 Earl Grey  3.5 Afternoon  3.5

 Green tea

Green Tea “Gunpowder”  2.8     Jasmine flower  3.3 Mango & Bergamot 3.6

 White tea  

Chelsea Garden with white Peony, red fruits, rosebuds 3.6

 Herbals

Golden camomile   3.3 Lemon & Ginger   3.6

Apple & elderflower  3.6 Very berry crush   3.6

Peppermint / fresh mint  3.6





    

 Follow us                 Support us 
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The Next Morning  Apple, mint, ginger       

MangoDragon  Dragon fruit, Pineapple, Mango, Lime & Papaya  

VaVaVoom  Pineapple, Lime, Banana & Blue Spirulina     

Life extension  kale, banana, pineapple, lime & ginger     

Tickly tongue  Blueberries, Strawberries, Cherries, Banana, Acai Berries & Lime  

Vanilla Boost  banana, spinach, almond butter, vanilla protein & matcha  



Freshly squeezed Orange / Apple / Carrot             6.5

Shakes Vanilla / Chocolate / Strawberry          9.5



Ginger Beer 3.5 Sprite 3.5 Coca / Diet / Zero 3.5  Orangina Maison 4.5

Kingsdown water (Still/sparkling)  4 Sirop a l’eau  1.5 (Mint/Grenadine/Elderflower/Lime)




B A R I S T A 
By Julius Meinl

French Press “Cafetière”  4.5 Espresso / Ristretto  2.8

Hot Chocolate by Whittard 5.5 Americano    3.4

Iced coffee (Black or White)  6  Double Espresso   3.5

Iced tea & Citrus   6.5 Cappuccino  / flat white  3.6

Mocha    4 Latte    3.4

Chai Latte    5       latte praline (hazelnut, Almond milk & pistachio) 4.5

Decaf 60p  Alternative Milk 80p          Syrup (Vanilla/Hazelnut/Caramel) 50p






T E A S  &  H E R B A L 

By whittard of Chelsea

 Black tea      

London breakfast  3.2 Earl Grey  3.5 Afternoon  3.5

 Green tea

Green Tea “Gunpowder”  2.8     Jasmine flower  3.3 Mango & Bergamot 3.6

 White tea  

Chelsea Garden with white Peony, red fruits, rosebuds 3.6

 Herbals

Golden camomile   3.3 Lemon & Ginger   3.6

Apple & elderflower  3.6 Very berry crush   3.6

Peppermint / fresh mint  3.6





    

 Follow us                 Support us 











BOURGOGNE  BEAUJOLAIS

Beaujolais villages, les 3 madones (Gamay)     2022 30

Côteaux Bourguignon, Domaine Buissonier (Pinot Noir/gamay) 2023 35

Fleurie «Coeur de granit» Château de chenas (Gamay)   2023 36

Pinot Noir, Côtes Chalonnaise, Buissonier    2022 36

Rully, Domaine Buissonier (Pinot Noir)    2022 52

SaintAubin 1er Cru "Perrieres", Domaine Patrick Miolane(Pinot Noir)2021 85

Volnay, “Grappes en�ères”, Domaine Javillier (Pinot Noir)  2022  105



PROVENCE  VALLÉE DU RHÔNE

Coulombaud by GAZETTE, Côtes de Provence (syrah, Grenache) 2022 27

Cuvée Fabre, Côtes du Rhône (Grenache, Syrah, Mourvèdre)     2023 30

Vacqueyras, Domaine Grandy, Rhône (Grenache, Syrah, Mourvèdre)  2024 43 
Châteauneuf du Pape, Dom Roc Saint Ayme, (Grenache, Syrah, Mourvèdre)2023 73



LANGUEDOC ROUSSILLON

La Boussole, Pays d'Oc (Pinot noir)     2023 28

Domaine Henri Nordoc, Pays d'Oc (Merlot)    2023 30

Corbières, Cuvée Alice, OllieuxRomanis, Aude (Carignan, Grenache)   2023 34

Saint Chinian, “Pour les amis”, Château Gilbert & Gaillard (gsm) 2019 37

Fitou, Cuvée Jean de Pila, Domaine de Roudène (Carignan, Grenache)   2021 38

Faugères Les Léonides, Domaine du Météore (Syrah, Grenache, Cinsault) 2021 42



SUDOUEST

M de la Grande Métairie (Malbec)     2023 32

Les Trois Fontaines, Côtes de Gascogne (Merlot, cabernet sauvignon) 2020 33

Cahors, Héritage du Cèdre (Malbec)     2021 35

Marcillac, Domaine Du Cros (Mansois, Merlot, Gamay, cabernet sauvignon) 2022 37

Madiran constance, dom berthoumieu (Cabernet Sauv, Mansois, Tannat) 2021 40

Cahors, Clos de Gamot (Malbec)     2022 46



LOIRE (Served chilled but not on ice)

Gamay de Touraine, Domaine desloges, Val de Loire  2024 31

Chinon, Les Graviers, Domaine des Clos Godeaux         2023 34

Bourgueil «Franco de Porc», Domaine de la Chevalerie   2020 42



BORDEAUX

Château HautBicou         2023 36

Château Chanteloiseau, Graves        2023 37

Château La Fleur Bellevue, Blaye  Côtes de Bordeaux   2022 39

Château RocherFigeac, Saint Emilion      2021 42

Château Morin, Saint Estèphe     2017 52

Château Louvie, Saint Emilion Grand Cru     2022 59

Château RocherBonregard, Pomerol    2020 64

Château Cantemerle, les Allées de Cantemerle   2015 75

Château Ségla, Margaux       2017 114

100 ml glass



Parfum d'Automne, Villa Brichot, Gascogne 75cl   7  34

Monbazillac, Domaine de L’ancienne Cure 37.5cl  9  28

Sauternes, Château Les Mingets 75cl    12.9  78

Jurançon La Magendia, Clos Lapeyre 37.5cl   12.5  39






Crémant de Loire, Domaine Haut Fresne, brut    9 39  

“Champagne” method, very �ne bubbles, nu�y with dry fruit & woody �avours, it’s 
called the king of Loire wines for a reason. 


Champagne RenardBarnier, brut, Villevenard  15 62 

A small family house champagne made with mainly pinot noir but also Pinot 
meunier, this is a typicaly dry champagne with toasty biscuit notes in the �nish.




 
GAZETTE VINEYARDS by Coulombaud    7.3 14.8 18.9 27

Côteaux Varois 2023

Our own wine from the heart of Provence. This Coteaux Varois is fruity on the nose 
with �ne mineral characteris�cs. Beau�fully refreshing on the palate, Made from 
the Rolle grape.


Sauvignon blanc, Domaine Loizeau Clain 2024 7.7 15.7 20          28.5

Crisp, mineral, aromas of fresh herbs & elder�ower. Sauvignon it is…..what else !!!.  


Muscadet de Sèvre & Maine   8.5 17.4 22 32

Domaine La VinÇonnière 2023  

Vivacious & vibrant, quite like our wonderful team, get a full glass of oyster’s best 
friend, with all its citrus and dryness. Made from a grape called “Melon de 
Bourgogne”, yet from the Loire!!!.


Picpoul de Pinet, La Grange Des Rocs,   9.5 19.2 24.5 35

Pays d'Oc 2023 

A superior example of a dis�nctly understated wine, a touch of savoury brininess, a 
hint of white �owers. Crisp, herbal and slightly bu�ery  very easy to drink indeed. 


Montagny, Domaine Buissonier, Burgundy 2023 9.8 20.2 25.7 37

“La crème de la crème”, literally, a proper bu�ery chardonnay, ideal with food.    


GAZETTE VINEYARDS by Coulombaud    8.2 17 21 30

Côteaux Varois 2023

Our own wine from the heart of Provence with the perfect light rose petal colour, 
summer aromas of berries, balanced by a very dry crisp palate. Made with 
Grenache Noir & Syrah grapes. Close your eyes and you might hear the “cigales”  
 

GAZETTE VINEYARDS by Coulombaud   7.3 14.8 18.9 27

Côteaux Varois 2022

Our own wine from the heart of Provence, winner of 2 Gold medals at the “Syrah du 
Monde” compe��on. This Côteaux Varois is full of ripe fruit �avours & gentle 
power, balanced by delicate notes of violet & wild �owers.  
 

Cuvée Fabre, Côtes du Rhône  2022  8.2 17 21 30

Rich & complex, the classic SGM from the Rhône; Syrah, Grenache & Mourvèdre. A 
full meal in itself with cherries & spices on the menu of this “steak’s best friend”. 
 

Malbec, M de la Grande Métairie, 2023  8.5 17.4 22 32

All the spice you expect from the Malbec grape with some ripe black fruit aromas, 
and enough alcohol to keep you going to the next glass.
 

PinotNoir/Gamay    9.4 19.2 24.5 35

Côteaux Bourguignon 2023 

Small appella�on from burgundy o�ering a very pleasant blend, fresh light red 
made juicy with pinot noir & gamay.
 

Château HautBicou, Bordeaux 2023  9.7 19.8 25.2 36

Trust the Bordeaux guys to know what to do with a merlot, this is a classic blend 
with a touch of cabernet sauvignon & franc. Notes of ripe berry, a smooth palate & 
long �nish. An ideal organic partner for all meats & meets.
      

Vintages may vary between reprints and some references kept in limited number, we do 
apologise if at times some may become unavailable.



1/2 
Bo�le

500 ml
Carafe

175 ml 
Glass

150 ml 
Glass

CREMANT     

Crémant de Loire, Domaine Haut Fresne, Brut     39

Crémant de Bourgogne, Domaine Bailly Lapierre, Reserve Brut   44

Crémant de Loire, Domaine Haut Fresne, Brut (Rosé)   46



CHAMPAGNE   

Champagne RenardBarnier, brut, Villevenard    62

JanissonBaradon, Brut, Épernay      68

André Clouet, Bouzy (Rosé)      95

Louis Roederer, collection 243, brut, Reims    155



ALSACE  SAVOIE

Riesling, Reserve particulière, André Scherer    2022 37

Roussette de Savoie, Frangy, Lupin (Altesse)           2022 44



BOURGOGNE

Beaujolais Blanc, La rose blanche    2022 34

Montagny, Domaine Buissonier        2023 37

Petit Chablis, Domaine Tremblay       2023 45

Saint Aubin, Domaine Sylvain Langoureau   2021 89



PROVENCE  VALLÉE DU RHÔNE

Coulombaud by GAZETTE, Côtes de Provence (Rolle)        2023 27

Château SaintCyrgues, Costiéres de Nîmes (Roussanne, Viognier, Grenache) 2023 32

Clos SaintMichel, “Cuvée Mathilde”, Rhône (Grenache Blanc, Clairette) 2023 40



LANGUEDOC ROUSSILLON  SUD OUEST 
Domaine Menard, Côtes de Gascogne (Colombard, Ugni Blanc)  2023 26

Château Clément Termes, Gaillac (Mauzac, Sauvignon Blanc)  2023 29

Picpoul de Pinet, La Grange Des Rocs, Pays d'Oc (Folle Blanche) 2023 35



LOIRE

Sauvignon blanc, Cuvée de l’Etang, Domaine Loizeau Clain  2024 28.5

Muscadet de Sèvre & Maine, Dom La VinÇonnière (Melon de Bourgogne)2023 32 
Cheverny, Domaine du Salvard (Sauvignon blanc, Chardonnay)  2023 40

Sancerre, Domaine Crochet (Sauvignon blanc)   2023 42

Pouilly Fumé, Domaine Gilles Chollet (Sauvignon blanc)  2023 48





Coulombaud by GAZETTE, Côtes de Provence (Dark rosé)  2023 30

Domaine de la Suffrène, Bandol     2024 55










We pride ourselves with probably one of the best house wine in the land, made in a 
place close to paradise called Domaine Coulombaud in MeounesLesMontrieux, in the 
beautiful Coteaux Varois, the heart of Provence. 


the 800 years old vineyard is perched high on a hill and benefits from a unique climate, 
with cool nights and hot days . 
Note the 2 wolves on our “blason”, a statement that the Domaine became a refuge for 
the last wolves of Provence one hundred years ago. 
Our grapes are hand picked, hand sorted, organic and bio as the vineyard has never 
known any toxic chemicals. 


In recent years our wines have won 4 gold medals including 2 at the very prestigious 
global concours “Syrah du Monde”.









BOURGOGNE  BEAUJOLAIS

Beaujolais villages, les 3 madones (Gamay)     2022 30

Côteaux Bourguignon, Domaine Buissonier (Pinot Noir/gamay) 2023 35

Fleurie «Coeur de granit» Château de chenas (Gamay)   2023 36

Pinot Noir, Côtes Chalonnaise, Buissonier    2022 36

Rully, Domaine Buissonier (Pinot Noir)    2022 52

SaintAubin 1er Cru "Perrieres", Domaine Patrick Miolane(Pinot Noir)2021 85

Volnay, “Grappes en�ères”, Domaine Javillier (Pinot Noir)  2022  105



PROVENCE  VALLÉE DU RHÔNE

Coulombaud by GAZETTE, Côtes de Provence (syrah, Grenache) 2022 27

Cuvée Fabre, Côtes du Rhône (Grenache, Syrah, Mourvèdre)     2023 30

Vacqueyras, Domaine Grandy, Rhône (Grenache, Syrah, Mourvèdre)  2024 43 
Châteauneuf du Pape, Dom Roc Saint Ayme, (Grenache, Syrah, Mourvèdre)2023 73



LANGUEDOC ROUSSILLON

La Boussole, Pays d'Oc (Pinot noir)     2023 28

Domaine Henri Nordoc, Pays d'Oc (Merlot)    2023 30

Corbières, Cuvée Alice, OllieuxRomanis, Aude (Carignan, Grenache)   2023 34

Saint Chinian, “Pour les amis”, Château Gilbert & Gaillard (gsm) 2019 37

Fitou, Cuvée Jean de Pila, Domaine de Roudène (Carignan, Grenache)   2021 38

Faugères Les Léonides, Domaine du Météore (Syrah, Grenache, Cinsault) 2021 42



SUDOUEST

M de la Grande Métairie (Malbec)     2023 32

Les Trois Fontaines, Côtes de Gascogne (Merlot, cabernet sauvignon) 2020 33

Cahors, Héritage du Cèdre (Malbec)     2021 35

Marcillac, Domaine Du Cros (Mansois, Merlot, Gamay, cabernet sauvignon) 2022 37

Madiran constance, dom berthoumieu (Cabernet Sauv, Mansois, Tannat) 2021 40

Cahors, Clos de Gamot (Malbec)     2022 46



LOIRE (Served chilled but not on ice)

Gamay de Touraine, Domaine desloges, Val de Loire  2024 31

Chinon, Les Graviers, Domaine des Clos Godeaux         2023 34

Bourgueil «Franco de Porc», Domaine de la Chevalerie   2020 42



BORDEAUX

Château HautBicou         2023 36

Château Chanteloiseau, Graves        2023 37

Château La Fleur Bellevue, Blaye  Côtes de Bordeaux   2022 39

Château RocherFigeac, Saint Emilion      2021 42

Château Morin, Saint Estèphe     2017 52

Château Louvie, Saint Emilion Grand Cru     2022 59

Château RocherBonregard, Pomerol    2020 64

Château Cantemerle, les Allées de Cantemerle   2015 75

Château Ségla, Margaux       2017 114

100 ml glass



Parfum d'Automne, Villa Brichot, Gascogne 75cl   7  34

Monbazillac, Domaine de L’ancienne Cure 37.5cl  9  28

Sauternes, Château Les Mingets 75cl    12.9  78

Jurançon La Magendia, Clos Lapeyre 37.5cl   12.5  39






Crémant de Loire, Domaine Haut Fresne, brut    9 39  

“Champagne” method, very �ne bubbles, nu�y with dry fruit & woody �avours, it’s 
called the king of Loire wines for a reason. 


Champagne RenardBarnier, brut, Villevenard  15 62 

A small family house champagne made with mainly pinot noir but also Pinot 
meunier, this is a typicaly dry champagne with toasty biscuit notes in the �nish.




 
GAZETTE VINEYARDS by Coulombaud    7.3 14.8 18.9 27

Côteaux Varois 2023

Our own wine from the heart of Provence. This Coteaux Varois is fruity on the nose 
with �ne mineral characteris�cs. Beau�fully refreshing on the palate, Made from 
the Rolle grape.


Sauvignon blanc, Domaine Loizeau Clain 2024 7.7 15.7 20          28.5

Crisp, mineral, aromas of fresh herbs & elder�ower. Sauvignon it is…..what else !!!.  


Muscadet de Sèvre & Maine   8.5 17.4 22 32

Domaine La VinÇonnière 2023  

Vivacious & vibrant, quite like our wonderful team, get a full glass of oyster’s best 
friend, with all its citrus and dryness. Made from a grape called “Melon de 
Bourgogne”, yet from the Loire!!!.


Picpoul de Pinet, La Grange Des Rocs,   9.5 19.2 24.5 35

Pays d'Oc 2023 

A superior example of a dis�nctly understated wine, a touch of savoury brininess, a 
hint of white �owers. Crisp, herbal and slightly bu�ery  very easy to drink indeed. 


Montagny, Domaine Buissonier, Burgundy 2023 9.8 20.2 25.7 37

“La crème de la crème”, literally, a proper bu�ery chardonnay, ideal with food.    


GAZETTE VINEYARDS by Coulombaud    8.2 17 21 30

Côteaux Varois 2023

Our own wine from the heart of Provence with the perfect light rose petal colour, 
summer aromas of berries, balanced by a very dry crisp palate. Made with 
Grenache Noir & Syrah grapes. Close your eyes and you might hear the “cigales”  
 

GAZETTE VINEYARDS by Coulombaud   7.3 14.8 18.9 27

Côteaux Varois 2022

Our own wine from the heart of Provence, winner of 2 Gold medals at the “Syrah du 
Monde” compe��on. This Côteaux Varois is full of ripe fruit �avours & gentle 
power, balanced by delicate notes of violet & wild �owers.  
 

Cuvée Fabre, Côtes du Rhône  2022  8.2 17 21 30

Rich & complex, the classic SGM from the Rhône; Syrah, Grenache & Mourvèdre. A 
full meal in itself with cherries & spices on the menu of this “steak’s best friend”. 
 

Malbec, M de la Grande Métairie, 2023  8.5 17.4 22 32

All the spice you expect from the Malbec grape with some ripe black fruit aromas, 
and enough alcohol to keep you going to the next glass.
 

PinotNoir/Gamay    9.4 19.2 24.5 35

Côteaux Bourguignon 2023 

Small appella�on from burgundy o�ering a very pleasant blend, fresh light red 
made juicy with pinot noir & gamay.
 

Château HautBicou, Bordeaux 2023  9.7 19.8 25.2 36

Trust the Bordeaux guys to know what to do with a merlot, this is a classic blend 
with a touch of cabernet sauvignon & franc. Notes of ripe berry, a smooth palate & 
long �nish. An ideal organic partner for all meats & meets.
      

Vintages may vary between reprints and some references kept in limited number, we do 
apologise if at times some may become unavailable.



1/2 
Bo�le

500 ml
Carafe

175 ml 
Glass

150 ml 
Glass

CREMANT     

Crémant de Loire, Domaine Haut Fresne, Brut     39

Crémant de Bourgogne, Domaine Bailly Lapierre, Reserve Brut   44

Crémant de Loire, Domaine Haut Fresne, Brut (Rosé)   46



CHAMPAGNE   

Champagne RenardBarnier, brut, Villevenard    62

JanissonBaradon, Brut, Épernay      68

André Clouet, Bouzy (Rosé)      95

Louis Roederer, collection 243, brut, Reims    155



ALSACE  SAVOIE

Riesling, Reserve particulière, André Scherer    2022 37

Roussette de Savoie, Frangy, Lupin (Altesse)           2022 44



BOURGOGNE

Beaujolais Blanc, La rose blanche    2022 34

Montagny, Domaine Buissonier        2023 37

Petit Chablis, Domaine Tremblay       2023 45

Saint Aubin, Domaine Sylvain Langoureau   2021 89



PROVENCE  VALLÉE DU RHÔNE

Coulombaud by GAZETTE, Côtes de Provence (Rolle)        2023 27

Château SaintCyrgues, Costiéres de Nîmes (Roussanne, Viognier, Grenache) 2023 32

Clos SaintMichel, “Cuvée Mathilde”, Rhône (Grenache Blanc, Clairette) 2023 40



LANGUEDOC ROUSSILLON  SUD OUEST 
Domaine Menard, Côtes de Gascogne (Colombard, Ugni Blanc)  2023 26

Château Clément Termes, Gaillac (Mauzac, Sauvignon Blanc)  2023 29

Picpoul de Pinet, La Grange Des Rocs, Pays d'Oc (Folle Blanche) 2023 35



LOIRE

Sauvignon blanc, Cuvée de l’Etang, Domaine Loizeau Clain  2024 28.5

Muscadet de Sèvre & Maine, Dom La VinÇonnière (Melon de Bourgogne)2023 32 
Cheverny, Domaine du Salvard (Sauvignon blanc, Chardonnay)  2023 40

Sancerre, Domaine Crochet (Sauvignon blanc)   2023 42

Pouilly Fumé, Domaine Gilles Chollet (Sauvignon blanc)  2023 48





Coulombaud by GAZETTE, Côtes de Provence (Dark rosé)  2023 30

Domaine de la Suffrène, Bandol     2024 55










We pride ourselves with probably one of the best house wine in the land, made in a 
place close to paradise called Domaine Coulombaud in MeounesLesMontrieux, in the 
beautiful Coteaux Varois, the heart of Provence. 


the 800 years old vineyard is perched high on a hill and benefits from a unique climate, 
with cool nights and hot days . 
Note the 2 wolves on our “blason”, a statement that the Domaine became a refuge for 
the last wolves of Provence one hundred years ago. 
Our grapes are hand picked, hand sorted, organic and bio as the vineyard has never 
known any toxic chemicals. 


In recent years our wines have won 4 gold medals including 2 at the very prestigious 
global concours “Syrah du Monde”.









BOURGOGNE  BEAUJOLAIS

Beaujolais villages, les 3 madones (Gamay)     2022 30

Côteaux Bourguignon, Domaine Buissonier (Pinot Noir/gamay) 2023 35

Fleurie «Coeur de granit» Château de chenas (Gamay)   2023 36

Pinot Noir, Côtes Chalonnaise, Buissonier    2022 36

Rully, Domaine Buissonier (Pinot Noir)    2022 52

SaintAubin 1er Cru "Perrieres", Domaine Patrick Miolane(Pinot Noir)2021 85

Volnay, “Grappes en�ères”, Domaine Javillier (Pinot Noir)  2022  105



PROVENCE  VALLÉE DU RHÔNE

Coulombaud by GAZETTE, Côtes de Provence (syrah, Grenache) 2022 27

Cuvée Fabre, Côtes du Rhône (Grenache, Syrah, Mourvèdre)     2023 30

Vacqueyras, Domaine Grandy, Rhône (Grenache, Syrah, Mourvèdre)  2024 43 
Châteauneuf du Pape, Dom Roc Saint Ayme, (Grenache, Syrah, Mourvèdre)2023 73



LANGUEDOC ROUSSILLON

La Boussole, Pays d'Oc (Pinot noir)     2023 28

Domaine Henri Nordoc, Pays d'Oc (Merlot)    2023 30

Corbières, Cuvée Alice, OllieuxRomanis, Aude (Carignan, Grenache)   2023 34

Saint Chinian, “Pour les amis”, Château Gilbert & Gaillard (gsm) 2019 37

Fitou, Cuvée Jean de Pila, Domaine de Roudène (Carignan, Grenache)   2021 38

Faugères Les Léonides, Domaine du Météore (Syrah, Grenache, Cinsault) 2021 42



SUDOUEST

M de la Grande Métairie (Malbec)     2023 32

Les Trois Fontaines, Côtes de Gascogne (Merlot, cabernet sauvignon) 2020 33

Cahors, Héritage du Cèdre (Malbec)     2021 35

Marcillac, Domaine Du Cros (Mansois, Merlot, Gamay, cabernet sauvignon) 2022 37

Madiran constance, dom berthoumieu (Cabernet Sauv, Mansois, Tannat) 2021 40

Cahors, Clos de Gamot (Malbec)     2022 46



LOIRE (Served chilled but not on ice)

Gamay de Touraine, Domaine desloges, Val de Loire  2024 31

Chinon, Les Graviers, Domaine des Clos Godeaux         2023 34

Bourgueil «Franco de Porc», Domaine de la Chevalerie   2020 42



BORDEAUX

Château HautBicou         2023 36

Château Chanteloiseau, Graves        2023 37

Château La Fleur Bellevue, Blaye  Côtes de Bordeaux   2022 39

Château RocherFigeac, Saint Emilion      2021 42

Château Morin, Saint Estèphe     2017 52

Château Louvie, Saint Emilion Grand Cru     2022 59

Château RocherBonregard, Pomerol    2020 64

Château Cantemerle, les Allées de Cantemerle   2015 75

Château Ségla, Margaux       2017 114

100 ml glass



Parfum d'Automne, Villa Brichot, Gascogne 75cl   7  34

Monbazillac, Domaine de L’ancienne Cure 37.5cl  9  28

Sauternes, Château Les Mingets 75cl    12.9  78

Jurançon La Magendia, Clos Lapeyre 37.5cl   12.5  39






Crémant de Loire, Domaine Haut Fresne, brut    9 39  

“Champagne” method, very �ne bubbles, nu�y with dry fruit & woody �avours, it’s 
called the king of Loire wines for a reason. 


Champagne RenardBarnier, brut, Villevenard  15 62 

A small family house champagne made with mainly pinot noir but also Pinot 
meunier, this is a typicaly dry champagne with toasty biscuit notes in the �nish.




 
GAZETTE VINEYARDS by Coulombaud    7.3 14.8 18.9 27

Côteaux Varois 2023

Our own wine from the heart of Provence. This Coteaux Varois is fruity on the nose 
with �ne mineral characteris�cs. Beau�fully refreshing on the palate, Made from 
the Rolle grape.


Sauvignon blanc, Domaine Loizeau Clain 2024 7.7 15.7 20          28.5

Crisp, mineral, aromas of fresh herbs & elder�ower. Sauvignon it is…..what else !!!.  


Muscadet de Sèvre & Maine   8.5 17.4 22 32

Domaine La VinÇonnière 2023  

Vivacious & vibrant, quite like our wonderful team, get a full glass of oyster’s best 
friend, with all its citrus and dryness. Made from a grape called “Melon de 
Bourgogne”, yet from the Loire!!!.


Picpoul de Pinet, La Grange Des Rocs,   9.5 19.2 24.5 35

Pays d'Oc 2023 

A superior example of a dis�nctly understated wine, a touch of savoury brininess, a 
hint of white �owers. Crisp, herbal and slightly bu�ery  very easy to drink indeed. 


Montagny, Domaine Buissonier, Burgundy 2023 9.8 20.2 25.7 37

“La crème de la crème”, literally, a proper bu�ery chardonnay, ideal with food.    


GAZETTE VINEYARDS by Coulombaud    8.2 17 21 30

Côteaux Varois 2023

Our own wine from the heart of Provence with the perfect light rose petal colour, 
summer aromas of berries, balanced by a very dry crisp palate. Made with 
Grenache Noir & Syrah grapes. Close your eyes and you might hear the “cigales”  
 

GAZETTE VINEYARDS by Coulombaud   7.3 14.8 18.9 27

Côteaux Varois 2022

Our own wine from the heart of Provence, winner of 2 Gold medals at the “Syrah du 
Monde” compe��on. This Côteaux Varois is full of ripe fruit �avours & gentle 
power, balanced by delicate notes of violet & wild �owers.  
 

Cuvée Fabre, Côtes du Rhône  2022  8.2 17 21 30

Rich & complex, the classic SGM from the Rhône; Syrah, Grenache & Mourvèdre. A 
full meal in itself with cherries & spices on the menu of this “steak’s best friend”. 
 

Malbec, M de la Grande Métairie, 2023  8.5 17.4 22 32

All the spice you expect from the Malbec grape with some ripe black fruit aromas, 
and enough alcohol to keep you going to the next glass.
 

PinotNoir/Gamay    9.4 19.2 24.5 35

Côteaux Bourguignon 2023 

Small appella�on from burgundy o�ering a very pleasant blend, fresh light red 
made juicy with pinot noir & gamay.
 

Château HautBicou, Bordeaux 2023  9.7 19.8 25.2 36

Trust the Bordeaux guys to know what to do with a merlot, this is a classic blend 
with a touch of cabernet sauvignon & franc. Notes of ripe berry, a smooth palate & 
long �nish. An ideal organic partner for all meats & meets.
      

Vintages may vary between reprints and some references kept in limited number, we do 
apologise if at times some may become unavailable.



1/2 
Bo�le

500 ml
Carafe

175 ml 
Glass

150 ml 
Glass

CREMANT     

Crémant de Loire, Domaine Haut Fresne, Brut     39

Crémant de Bourgogne, Domaine Bailly Lapierre, Reserve Brut   44

Crémant de Loire, Domaine Haut Fresne, Brut (Rosé)   46



CHAMPAGNE   

Champagne RenardBarnier, brut, Villevenard    62

JanissonBaradon, Brut, Épernay      68

André Clouet, Bouzy (Rosé)      95

Louis Roederer, collection 243, brut, Reims    155



ALSACE  SAVOIE

Riesling, Reserve particulière, André Scherer    2022 37

Roussette de Savoie, Frangy, Lupin (Altesse)           2022 44



BOURGOGNE

Beaujolais Blanc, La rose blanche    2022 34

Montagny, Domaine Buissonier        2023 37

Petit Chablis, Domaine Tremblay       2023 45

Saint Aubin, Domaine Sylvain Langoureau   2021 89



PROVENCE  VALLÉE DU RHÔNE

Coulombaud by GAZETTE, Côtes de Provence (Rolle)        2023 27

Château SaintCyrgues, Costiéres de Nîmes (Roussanne, Viognier, Grenache) 2023 32

Clos SaintMichel, “Cuvée Mathilde”, Rhône (Grenache Blanc, Clairette) 2023 40



LANGUEDOC ROUSSILLON  SUD OUEST 
Domaine Menard, Côtes de Gascogne (Colombard, Ugni Blanc)  2023 26

Château Clément Termes, Gaillac (Mauzac, Sauvignon Blanc)  2023 29

Picpoul de Pinet, La Grange Des Rocs, Pays d'Oc (Folle Blanche) 2023 35



LOIRE

Sauvignon blanc, Cuvée de l’Etang, Domaine Loizeau Clain  2024 28.5

Muscadet de Sèvre & Maine, Dom La VinÇonnière (Melon de Bourgogne)2023 32 
Cheverny, Domaine du Salvard (Sauvignon blanc, Chardonnay)  2023 40

Sancerre, Domaine Crochet (Sauvignon blanc)   2023 42

Pouilly Fumé, Domaine Gilles Chollet (Sauvignon blanc)  2023 48





Coulombaud by GAZETTE, Côtes de Provence (Dark rosé)  2023 30

Domaine de la Suffrène, Bandol     2024 55










We pride ourselves with probably one of the best house wine in the land, made in a 
place close to paradise called Domaine Coulombaud in MeounesLesMontrieux, in the 
beautiful Coteaux Varois, the heart of Provence. 


the 800 years old vineyard is perched high on a hill and benefits from a unique climate, 
with cool nights and hot days . 
Note the 2 wolves on our “blason”, a statement that the Domaine became a refuge for 
the last wolves of Provence one hundred years ago. 
Our grapes are hand picked, hand sorted, organic and bio as the vineyard has never 
known any toxic chemicals. 


In recent years our wines have won 4 gold medals including 2 at the very prestigious 
global concours “Syrah du Monde”.


