
 
 

A discretionary 18% service charge will be added to your bill 

 

Wine List 
 
 

 

By the Glass 
 
 
Champagne 

Laurent-Perrier Brut – Served from the Magnum  
 
 
White 

Gavi 2022, La Scolca, Italy 

Albariño 2022, Pazo Señorans, Spain 

Sancerre “Chavignol” 2023, Pascal Jolivet, France 

Pinot Grigio "Dessemis" 2022, Italy 

Chardonnay 2023, Far Niente, USA 

 

Rosé  

M Rosé 2023, Minuty, France 

 
 
Red 

Chianti 2022, Barone Ricasoli, Italy 

Pinot Noir “Heritage Reserve” 2022, Deloach, USA 

Zinfandel 2022, Seghesio, USA 

Merlot "3 Palms" 2016, Duckhorn, USA                                                                         

Cabernet Sauvignon 2022, Caymus, USA 

 
Sweet 

Sauternes "Carmes de Rieussec" 2019, Château Rieussec, France 

 
 
 
 
 
 

 
 
Wine pairing for the tasting menu                                                                           115pp 

Our signature six-course meal is complemented by an exceptional wine pairing experience. We take pride in 
offering carefully selected wines to enhance each dish, ensuring a harmonious and memorable dining 
journey. Our knowledgeable staff is available to provide details about the types of wines included, offering 
insights into the origins, flavors, and characteristics of each selection. Whether you prefer a robust red, a 
crisp white, or something sparkling, our pairings are designed to elevate your culinary experience. Feel free 
to inquire with our team for recommendations or to explore the unique variety of wines we’ve curated for 
your enjoyment. 
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A discretionary 18% service charge will be added to your bill 

 
Champagne 

 
"I only drink Champagne on two occasions, when I am in love and when I am not." 

Coco Chanel 

 
Laurent-Perrier Brut 

Laurent-Perrier Brut Magnum 

Bollinger Special Cuvée 

Ruinart Blanc de Blanc 

Dom Pérignon 2013 Vintage 

Krug Grande Cuvée 170ème Édition 

 
Billecart-Salmon Brut Rosé 

Laurent-Perrier Cuvée Rosé 

 
 
 

Rosé Wines 
 
M Rosé 2023, Minuty, France 

 
 
 
 

White Wines 
 
 
Gavi 2022, La Scolca Italy 

Albariño 2022, Pazo Señorans, Spain 

Chablis 2022, Domaine Laroche, France 

Sancerre “Chavignol” 2023, Pascal Jolivet, France 

Pinot Grigio "Dessemis" 2022, Vie de Romans, Italy 

Vistamare 2022, Gaja Ca' Marcanda, Italy 

Chardonnay 2023, Far Niente, USA 

Puligny-Montrachet 2022, Joseph Drouhin, France 

Château Grillet 2020, France 
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A discretionary 18% service charge will be added to your bill 

 
Red Wines 

 
 

 
Chianti 2022, Barone Ricasoli, Italy 

Pinot Noir “Heritage Reserve” 2022, Deloach, USA 

Zinfandel 2022, Seghesio, USA 

Merlot "3 Palms" 2016, Duckhorn, USA 

Pinot Noir 'Clarke &Telephone' 2023, Belle Glos, USA 

Mille Una Notte 2017, Donnafugata, Italy 

Amarone della Valpolicella Classico 2019, Tommasi, Italy 

Cabernet Sauvignon 2022, Caymus, USA 

Barolo "Garretti" 2018, La Spinetta, Italy                                                                                         

Cabernet Sauvignon 2020, Far Niente, USA 

Cabernet Sauvignon 2019, Dominus Estate, USA 

 

 
 
 
 
 
 
 

Sweet Wine 
                                                      
 
Sauternes "Carmes de Rieussec "2019, Château Rieussec, France 
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