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Charcuterie platter for two 25
Salami Milano, Jamon Serrano, Suffolk chorizo,

Prosciutto di Parma, Italian olives, caperberries, rosemary

and sea salt focaccia, Lamlash caramelised onion chutney

British artisan cheese board for two 25
Cropwell Bishop Stilton, Westcombe Keen’s Cheddar,

Berkswell goat’s cheese, Bruton Brie, Murcia quince cheese,

grapes, selection of Berkshire biscuits (beetroot cracker,

rye and buttermilk cracker, charcoal cracker)

Caviar plate 49
30 grams Italian white sturgeon caviar, blini, fried capers,
onion, chives créme fraiche

Olives 5.45
Mixed nuts 5.45
Truffle nuts 5.45

PLEASE ASK US ABOUT ALLERGENS IN OUR FOOD
We use a wide range of ingredients in our kitchen, some of which may contain allergens.

Please let us know if you have a specific allergy or dietary requirements so we can let you know
of the most appropriate food choice.

125ml 750 ml

Laurent-Perrier, NV, Champagne, FR 17.5 95
A delicate nose with hints of fresh citrus and white flowers.

The wines complexity is expressed in successive notes such as those

of vine peach and white fruit. A perfect balance between freshness

and delicacy with fruity flavours very present on the finish.

Laurent-Perrier Harmony Demi-Sec 95
Brilliant golden yellow in colour. An intense and rich nose with notes

of dried fruit (almonds and hazelnuts) as well as toasted or grilled

aromas. After a few years of ageing, the nose evolves towards deeper

notes of honey and pine resin.

Laurent-Perrier Rosé, NV, Champagne, FR 24 130
A precise nose of extraordinary freshness and a wide range of red fruits:
raspberry, redcurrant, strawberry, and black cherry. On the palate, it offers
the sensation of plunging into a basket of freshly picked red berries.

Laurent-Perrier Vintage 2012 145
The Vintage is the choice of an exceptional year from which only

a selection of the Chardonnay and Pinot Noir Grands Crus will enter

into a future iteration of Grand Siécle. It is a rare and outstanding wine

that expresses the character of the year in the Laurent-Perrier style.

Laurent-Perrier Ultra Brut 120
Very pale and crystal bright in colour. Intense and complex on the nose with
a wide range of aromas, including fruits (citrus and white fruit), flowers
(honeysuckle) and iodine notes, which give an impression of freshness.

Laurent-Perrier Blanc de Blancs 150
Thanks to his perfect mastery of the winemaking of Chardonnay,

a rare and demanding grape variety, Laurent-Perrier offers an exceptional
100% Chardonnay champagne in the Brut Nature category of which

the House is the initiator. From the best Coteaux of the Cote des Blancs

and the Montagne de Reims, Blanc de Blancs Brut Nature is characterized

by very high purity and delicious lemon notes.

Laurent-Perrier Grand Siécle #24 300
Vintage in Champagne is usually synonymous with excellence for Prestige
Cuvées. Three exceptional years are chosen for their complementarity
among the rare Laurent-Perrier vintages. A majority of Chardonnay
complemented by Pinot Noir from a maximum of 11 Grands Crus out

of the 319 Crus in the Champagne region.



