
Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

  

 

 

 

 

 

 

 

 

 

 

 

 

ESPELETTE 
 

 

 
Family-run, biodynamic domains are the centrepiece for this extraordinary crafted wine list designed 

especially for Espelette by The Connaught Sommelier team. The superior quality of these wines 
undoubtedly reflects the careful, organic cultivation of the grapes by these smaller wine producers. 

Fewer chemicals are used during the winemaking process itself and we at Espelette, do hope you will 
consider these lesser-known but equally fine wines. 

 
     Hugues Lepin 

     Head Sommelier 

 

 

 

 

 

 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Champagne 
 
 
 
 

BY THE GLASS     175ml 

 

 

 NV Laurent-Perrier       15.00 

 NV Lanson, Extra Age, served by Magnum    18.00 

 NV Bollinger, Spécial Cuvée       21.00 

 

 NV Laurent-Perrier, Brut Rosé      24.00 

 

 

 
NON-VINTAGE     75cl 

 

 White 

  Laurent-Perrier       60.00 

  Laurent-Perrier, Ultra Brut      85.00 

  “R“ de Ruinart       68.00 

  Ruinart, Blanc de Blancs      95.00 

Veuve Cliquot Ponsardin, Yellow Label    85.00 

  Louis Roederer, Brut Premier     85.00 

  Bollinger, Special Cuvée      95.00 

Billecart-Salmon Brut Réserve     125.00 

 

 Rosé 
  Laurent-Perrier       95.00 

  Ruinart        95.00 

  Bollinger       125.00 

 

 

 
GRANDES CUVÉES 

 

 White 

 NV Laurent-Perrier, “Grand Siècle”     180.00 

 NV Krug, Grande Cuvée      230.00 

 

 2000 Bollinger, “La Grande Année”     145.00 

 1999 Pol Roger, “Cuvée Sir Winston Churchill”    195.00 

 2002 Dom Pérignon       210.00 

 2002 Louis Roederer, “Cristal”      295.00 

 

 Rosé 

 NV Krug        375.00 

 2002 Bollinger, “La Grande Année”     210.00 

 1996 Dom Ruinart       270.00 

 2002 Louis Roederer, “Cristal”      650.00 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

White Wines By The Glass 
 

 

 

 

 

 
          125ml 

 

 

 

2008 Côtes-du-Rhône “Clementia Blanc”, Domaine les Aphillanthes 8.00 
 60% Viognier, 30% Roussane, 10% Clairette 

 

 

2008 Métis, Hawkes Bay, New Zealand     9.00 
 100% Sauvignon Blanc 

 

 

2010 L’Altro Chardonnay, Pio Cesare, Piemonte, Italy   10.00 

 served by Magnum, 100% Chardonnay 

 

 

2009 Chablis, Château de Béru, Burgundy    11.00 
 100% Chardonnay 

 

 

2007 Schloss Gobelsburg, “Tradition",  Austria    14.00 

 served by Magnum, 100% Grüner Veltliner 

 

 

2010 Sancerre “Le Chêne Marchand”, Domaine Jolivet, Loire Valley 15.00 
 served by Magnum, 100% Sauvignon 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Red Wines By The Glass 
 

 

 

 

 

 
          125ml 

 

 

 

2008 Le Petit Merle aux Alouettes, Alain Chabanon, Vin du Pays d’Oc 9.00 
 100% Merlot 

 

 

2008 “Carmin”, Mas des Agrunelles, Languedoc    10.00 
 30% Syrah, 30% Grenache, 30% Carignan, 10% Cabernet Sauvignon 

 

 

2009 “La 50/50”, Anne Gros and Jean-Paul Tollot, Languedoc  10.00 
 Carignan, Cinsault, Grenache 

 

 

2010 Terravin, Malborough, New Zealand     12.50 
 100% Pinot Noir 

 

 

2005 Lillian Shiraz Mataro, John Brocksopp, Pemberton, Australia  13.00 

 Syrah, Mourvèdre 

 

 

2007 Rosso di Montalcino, San Polino, Tuscany    15.00 
 100% Sangiovese 

 

 

2006 Rioja Réserva, Bodegas Roda, Rioja    16.00 
 80%Tempranillo, 10% Garnacha, 10% Graciano 

 

 
 

 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Terroir Inspiration 
 

 
White Wines 

 
75cl 

 

 

 
ALSACE 

 

6071 2008 Riesling “Le Kottabe”, Domaine Josmeyer    69.00 
 100% Riesling  

 

6072 2007 “Fleur de Lotus”, Domaine Josmeyer    55.00 
 40% Pinot Blanc, 35% Gewurztraminer, 25% Riesling & Chasselas 

 

 
LOIRE  

 

6117 2009 Cheverny, Domaine Veilloux     45.00 
 70% Sauvignon Blanc, 30% Menu Pineau 

 

6098 2008 Saumur Blanc “Insolite”, Domaine Thierry Germain   59.00 
 100% Chenin Blanc 

 

 

JURA 

 

6119 2007 Arbois “Terre de Gryphées”, Domaine de la Tournelle  40.00 
 100% Chardonnay 

 

 
RHÔNE 

 

6315 2008 Côtes du Rhône “Clementia Blanc”, Domaine les Aphillanthes  43.00 

 60% Viognier, 30% Roussane, 10% Clairette 

 

 
SOUTH-WEST – LANGUEDOC 

 

6009 2010 Bergerac sec “Cuvée des Conti”, Château Tour des Gendres  29.00 

 Sauvignon, Semillon, Muscadelle 

 

6043 2008 Gaillac “Les Greilles”, Domaine Causse Marines   47.00 

 Mauzac, Loin de l’oeil, Ondenc, Muscadelle 

 

6021 2008 Pacherenc du Vic Bilh “Vieilles Vignes”, Domaine Berthoumieu 45.00 

 Petit Manseng, Gros Manseng 

 

6008 2008 Jurançon sec, Domaine de Souch     75.00 

 Petit Manseng, Gros Manseng 

 

6018 2009 Mas de Daumas Gassac, Vin du Pays de L’Hérault   59.00 

 Chardonnay, Viognier, Mensang, Chenin 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Terroir Inspiration 
 

 
White Wines 

 
75cl 

 

 

 
PROVENCE - CORSICA 

 

6040 2008 Coteaux d’Aix-en-Provence “Pentes Douces”, Château La Coste 57.00 
 50% Vermentino, 40% Sauvignon Blanc, 10% Clairette 

 

6044 2009 Ajaccio “Cuvée Faustine”, Domaine Comte Abbatucci  75.00 
 100% Vermentino 

 

 
ITALY 

 

6350 2007 Ignaz Niedrist, Alto-Adige      45.00 
 100% Weissburgunder 

 

 
SPAIN 

 

6384 2009 Valminor, Rias Baxas      50.00 
 100% Albariňo 

 

 
AUSTRIA 

 

6430 2008 Neusiedlersee “Theodora”, Gut Oggau, Burgenland   50.00 
 60% Grüner Veltleiner, 40% Welschriesling 

 

 
HUNGARY 

 

6460 2007 Tokaj, Szepsy       75.00 
 100% Furmint 

 

 
NEW ZEALAND 

 

6629 2008 Métis, Hawkes Bay      45.00 
 100% Sauvignon Blanc 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Terroir Inspiration 
 

 
Red Wines 

 
75cl 

 

 

 
LOIRE VALLEY 

 

12307 2008 Cheverny “Les Veilleurs”, Domaine Veilloux   50.00 

 50% Pinot Noir, 50% Gamay 

 

 
SAVOIE 

 

12426 2006 Vin de Savoie “Tradition”, Domaine Prieuré Saint-Christophe  90.00 
 100% Mondeuse 

 

 
SOUTH-WEST – LANGUEDOC 

 

12427 2007 Cahors “Le Combal”, Domaine Cosse Maisonneuve   50.00 
 100% Malbec 

 

12428 2008 “Carmin”, Mas des Agrunelles     45.00 
 30% Syrah, 30% Grenache, 30% Carignan, 10% Cabernet Sauvignon 

 

12429 2007 “Le Pigeonnier”, Domaine La Terrasse d’Elise   60.00 
 100% Carignan 

 

12576 2008 Le Petit Merle aux Alouettes, Alain Chabanon, Vin du Pays d’oc 45.00 

  100% Merlot 

 

12809 2008 Corbières “La Compagnon”, Domaine Ledogar   50.00 
40% Mourvèdre, 30% Carignan, 15% Grenache, 15% Syrah 

 

12799 2010 Le Vin Des Amis, Mas Coutelou     45.00 
100% Syrah 

 

12118 2005 VDP de l’Hérault, Domaine de la Grange des Pères   135.00 
  40% Syrah, 40% Mourvèdre, Cabernet Sauvignon, Counoise 
 
PROVENCE - CORSICA 

 

12430 2006 Baux de Provence, Domaine Henri Milan    55.00 
 50% Grenache, 30% Syrah, 10% Cinsault, 10% Cabernet Sauvignon 

 

12431 2006 Ajaccio “Faustine”, Domaine Comte Abbatucci   72.00 
 60% Sciacarello, 40% Nielluccio 

 

 
AUSTRIA 

 

12793 2008 Neusiedlersee “Atanasius”, Gut Oggau, Burgenland   49.00 
 60% Zweiglt, 40% Blaufränkisch 

 

 

 

 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

 

 

 

Rosé Wine 
 

 

 

 
PROVENCE         175ml  75cl 

 

 

 

 

 

8010 2009 Coteaux d’Aix en Provence “Bellugue”, Château La Coste  14.50 58.00 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

The Classics 
 

 
White Wines 

 
75cl 

 

 

 
ALSACE 

 

6068 2002 Riesling “Clos Saint Hune”, Domaine Trimbach   295.00 

 

 
LOIRE VALLEY 

 

6110 2010 Pouilly Fumé, Château Favray     52.00 

6088 2010 Sancerre “Grandmontains”, Domaine Laporte   56.00 

6139 2008 Côteaux du Giennois, “Les Genêts Gris”, Jean-Fernand Thibault 52.00 

 

 
BURGUNDY 

 

6154 2009 Chablis, Château de Béru      75.00 

 

6198 2009 St Aubin 1
er

 Cru “Vieilles Vignes“, Domaine Larue   75.00 

6033 2008 Chassagne-Montrachet, Domaine Chanson    115.00 

6034 2008 Puligny-Montrachet, Domaine Chanson    125.00 

6157 2008 Meursault, Domaine Michelot     99.00 

 

6284 2008 Rully, Domaine Ponsot       65.00 

 

6163 2006 Corton Charlemagne, Domaine Laleure-Piot    185.00 

 

 
BORDEAUX 

 

6250 2006 Blanc de Lynch-Bages            125.00 

 

 
RHÔNE VALLEY 

 

6297 2009 Condrieu “La Petite Côte”, Domaine Yves Cuilleron   115.00 

 

6292 2008 Saint-Joseph, Domaine du Monteillet    59.00 

 

6291 2008 Châteauneuf-du-Pape, Château La Nerthe    105.00 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

The Classics 
 

 
White Wines 

 
75cl 

 

 

 
ITALY 

 

6333 2009 Pinot Grigio, Jermann, Friuli-Venezia-Giula    49.00 

 

6354 2009 Gavi di Gavi, “La Minaia”,Nicola Bergaglio, Piemonte  45.00 

 

 
NORTH AMERICA 

 

6484 2007 Chardonnay “Au Bon Climat“, Santa Ynez Valley, California  50.00 

 

 
NEW ZEALAND 

 

6615 2010 Sauvignon Blanc, Cloudy Bay, Marlborough    55.00 

 

 

 

 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

The Classics 
 

 
Red Wines 

 
75cl 

 

 

 
BURGUNDY 

 

12096 2008 Gevrey Chambertin “Vieilles Vignes”, Domaine Herestzyn  115.00 

12172 2007 Nuits St Georges, Domaine Vincent Lécheneaut   155.00 

12116 2004 Vosne Rosmanée, Domaine René Engel    170.00 

12755 1999 Grands Échezeaux, Domaine Baron Thénard    375.00 

 

12178 2009 Chorey les Beaune, Domaine Maillard    59.00 

12154 1997 Santenay 1
er

 Cru Les Gravières, Domaine de La Pousse d’or  75.00 

12171 2000 Pommard “Les Perrières”, Domaine Jean-Michel Gaunoux  110.00 

 
BEAUJOLAIS 

 

12743 2008 Chénas “Cuvée Quartz”, Domaine Piron-Lameloise   45.00 

 
BORDEAUX 

 

12381 2006 Château Belgrave, Haut Medoc     79.00 

 

12242 2007 Château Haut-Beauséjour, Cru Bourgeois, St Estèphe   59.00 

 

12403 1989 Château Léoville Barton, 2ème Cru Classé St Julien   440.00 

 

12349 2002 Château Pontet Canet, 5ème Cru Classé, Pauillac   175.00 

12379 2002 Château Lynch Bages, 5ème Cru Classé, Pauillac   195.00 

12304 1982 Château Lafite Rothschild, 1er Grand Cru Classé, Pauillac  2950.00 

 

12373 2002 Ségla, Margaux       95.00 

12335 2001 Château Palmer, 3ème Grand Cru Classé, Margaux   540.00 

 

12391 2006 Aromes de Pavie, St Émilion     95.00 

12404 2006 Château Le Castelot, St Émilion Grand Cru    85.00 

12404 2004 Château Le Castelot, St Émilion Grand Cru    85.00 

 

12268 2000 Château Pomeaux, Pomerol     145.00 

 

 
RHÔNE VALLEY  

 

12705 2009 Côtes-du-Rhône, Domaine de La Mirandole    39.00 

12204 2008 Crozes-Hermitage “Etincelle”, Domaine Saint Clair   59.00 

12183 2009 Saint-Joseph, Domaine Barou     65.00 

12224 2007 Côte Rotie “Bassenon”, Domaine Cuilleron    125.00 

 

12432 2006 Châteauneuf-du-Pape “Vielles Vignes”, Domaine de Villeneuve 115.00 

12184 2005 Châteauneuf-du-Pape, Domaine du Vieux Télégraphe   95.00 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

The Classics 

 

 
Red Wines 

 
75cl 

 

 

 
ITALY 

 

12470 2005 Barbaresco, Produttori del Barbaresco, Piemonte   59.00 

12466 2006 Barolo “Pisapola”, Ascheri, Piemonte    99.00 
 

12465 2008 Chianti Classico, Fonterutoli, Tuscany    49.00 

12511 2007 Rosso di Montalcino, San Polino, Tuscany    75.00 

12630 2005 Brunello di Montalcino, Helichrysum, San Polino, Tuscany  135.00 
 

 

SPAIN & PORTUGAL 

 

12533 2006 Rioja Roda Reserva, Bodegas Roda     69.00 

 

12562 2007 Douro Reserva, Quinta do Crasto     59.00 

 

 
NEW ZEALAND 

 

12794 2010 Pinot Noir, Terravin, Malborough     75.00 

 

12781 2008 Syrah “Gimblett Gravels”, Trinity Hill, Hawkes Bay   52.00 

 
AUSTRALIA 

 

12653 2004 Cabernet Merlot, Prelude, Leeuwin Estate    70.00 

 

12174 2004 Hill of Grace, Henschke Barossa Valley    650.00 

 
 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Half Bottles 
 

 
37.5cl 

CHAMPAGNE NV 

 

2001  Laurent Perrier, Brut      34.00 

2003  Veuve Cliquot Ponsardin, Yellow Label    48.00 

2002  Bollinger Special Cuvée      52.00 

 

2005  Ruinart Rosé       52.00 

 

 

 
WHITE WINES 

 

2210 2009 Sancerre “Les GrandMontains", Domaine Laporte   29.00 

 

 

2211 2009 Chablis, Domaine Gérard Tremblay     25.00 

 

2530 2006 Chassagne-Montrachet “Les Pierres”, Jean-Marc Pillot  52.00 

 

2206 2009 Meursault, Domaine Dupont-Fahn     59.00 

 

 

 
RED WINES 

 

2414 1998 Château Pichon-Longueville Comtesse de Lalande, Pauillac  105.00 
 2ème Cru Classé 

 

2432 2006 Château Castelot, Saint-Émilion Grand Cru Classé   65.00 

 

2408 2004 Château Bellegrave, Pomerol     59.00 

 
 

12672 2005 Morey Saint Denis, David Duband,  Burgundy   65.00 

 
 

2404 2006 Châteauneuf-du-Pape, Domaine du Vieux Télégraphe, Rhône Valley 59.00 

 

 

 

 

Magnums 

 
150cl 

 
WHITE WINE 

 

5059 2007 Schloss Gobelsburg, Grüner Veltliner, “Tradition", Austria  145.00 

 
RED WINE 

 

5060 2010 Collioure, Coume Del Mas, Roussillon    155.00 
Grenache, Carignan 



Please note vintages may vary 

Please note a discretionary service charge of 12.5% will be added 

Sweet Wines 
 

 

 

 

 
BY THE GLASS         125ml 
 

 2006 Jurançon, “La Magendia”, Clos Lapeyre, France   12.50 

 2005 Castelnau de Suduiraut, Sauternes     14.50 

  
100ml 

 

2005 Vin de Constance, Klein Constantia, South Africa   18.50 

 

 
BY THE BOTTLE 

 

10002 2004 Cabidos Petit Manseng Doux, Comte Philippe, France, 50cl  39.00 

10117 2006 Jurançon “La Magendia”, Clos Lapeyre, 75cl    69.00 
 

       10016 2005 Castelnau de Suduiraut, Sauternes     80.00 

10006 2005 Vin de Constance, Klein Constantia, South Africa, 50cl   79.00 

 

10140 2006 Tokaj, Szepsy, “Szamorodni”, 6 puttonyos, Hungary, 50cl  95.00 

 

10007 2005 Riesling Beerenauslese, Hattenheimer Nussbrunnen, Germany, 37.5cl 220.00 

 

 
PORT WINES  

 

210037 20 yrs Ramos Pinto, Quinta do Bom Retiro, Tawny, 50cl   95.00 

 

 
PORT & DRY SHERRY WINES BY THE GLASS       125ml 

 

 1999 Quinta da Gaivosa LBV      9.00 

 20 yrs Ramos Pinto, Quinta do Bom Retiro, Tawny    13.00 

 

 Fino Marismeño, Sanchez Romate Hnos, Jerez    7.00 

Amontillado 1830, Bodegas Maestro Sierra     21.50 

 Oloroso Extra Viejo, Bodegas Maestro Sierra    45.00 

 

 
SWEET SHERRY WINE BY THE GLASS      100ml 

 

 Pedro Ximenez, Sanchez Romate Hnos     12.50 

  

 

 

 


