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WINE SPECIALS

*limited gty

WHITE

Cari Lentozzi “Pinot Grigio delle Venezie”, Veneto - Italy

Extremely fresh taste with notes of citrus and white nectarine, crisp acidity and a subtle mineral aftertaste

Satera “ESSE Sauvignon Blanc”, Crimea - Russia

Fresh taste, medium body and good acidity.Serve with white poultry, white fish under a spicy marinade, light curd cheeses.

Les Celliers Jean d’Alibert “Le Grand Noir Winemakers Selection Chardonnay”, Languedoc-Roussillon - France
Round, buttery and refreshing on the palate, with delicate acidity and hints of apple pie in the aftertaste.
An excellent aperitif and pairing with Asian cuisine, sea fish and white meat dishes.

Bodega San Telmo “San Telmo Torrontes”, Mendoza - Argentina
Intense fruity taste with notes of white pepper and bitter almonds, balanced acidity and a spicy fresh aftertaste.

Villa degli Olmi “Fioramaro” Pinot Grigio delle Venezie, Veneto - Italy

The wine has a light, nutritious, clean, harmonious taste with hints of tropical fruits, balanced acidity and a refreshing, dry aftertaste.

Pradio “Priara” Pinot Grigio DOC, Friuli Venezia Giulia - Italy
The wine has a soft, fresh, elegant taste with a smooth texture, spicy acidity and a long citrus aftertaste.

La Scolca “Gavi Il Valentino”, Piedmont - Italy
It is good in combination with light snacks, salads, fish and seafood dishes.

“Riesling Bockstein GG” Nik Weis St. Urbans-Hof, Mosel - Germany
Light and refined wine with floral notes and recognizable smoky slate soils of this terroir.
RED

Cari Lentozzi “Merlot”, Veneto - Italy
Soft taste with rounded silky tannins, moderate acidity, notes of berry jam and spicy nuances

Castellani “Cacciata Chianti” DOCG, Toscana - Italy
Bright berry flavor with soft velvety tannins, harmonious acidity and juicy fruity aftertaste.

Pagos del Rey “Condado de Oriza” Crianza DO, Ribera del Duero - Spain
Recommended to serve with dishes of veal, duck, mushrooms, soft cheeses with white mold.

“Blauer Spatburgunder” Knipser, Pfalz - Germany
Perfectly balanced on the palate with soft, integrated tannins and notes of red fruits in the finish.

SPARKLING

Batasiolo Moscato Rosé Dolce Spumante, Piedmont - Italy

750ml
P2500

£3000

£3000

£3500

£3500

£4000

P4000

£9000

750ml
£2500

P3500

£4000

P7500

750ml
P6500

Exquisite aroma of cherries, red currants, strawberries, garden flowers, lollipops. Bright taste of red berries and fruits, the perfect balance of sweetness

and freshness, delicate perlage and harmonious long aftertaste with hints of berry sorbet.

Joseph Verdier “Trésor de Loire” Crement de Loire AOC, Loire Valley - France
Fresh, elegant, with characteristic aromas of flowers, ripe fruit and brioche.
Serve with cold appetizers, fresh fish and seafood dishes, green salads, soft fragrant cheeses.

Should a wine or vintage become unavailable we will be pleased to offer a suitable alternative.

£6500

All wines on the list contain between 8% and 15% alcohol by volume. Prices may vary from hotel to hotel; all prices include VAT 20%. For those with special dietary requirements or allergies who may

wish to know about ingredients used, please ask a member of staff.
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CMNEUMATIBHOE MPEAJTOXKEHNE
*KONNMYECTBO OrpaHNYEeHHO
BEJTOE BUHO 750Mn

“Kapu Jlentouuu” ITuHo I'pupxuo, BeHeTo - UTanusa P£2500
Ype3sblualiHo ceexcull 8KyC C HOMamu yumpycossix U 6e1020 HeKmapuHa, Xxpycmsaujeti KUC/I0MHOCMbI0 U MOHKUM MUHePabHbIM NOC/Ae8KyCUeM

CaTtepa “3CCE CoBuHBOH Bnian”, KpsiMm - Poccus £3000
Caedcutl 8KyC, CO CpeOHUM mesoM U xopouwlel kucromHocmuro.ITodagams k 61100am u3 6e1020 maca nmuybl, 6ea0U pblbe no0 NPAHLIM
MApuHaooM, 1e2KUM MEOPOXCHBIM CbIPAM.

Jle Cenbe XXaH pg/Anu6ep “Jle I'paH Hyap BaiiHmelikepc CenexiiH IlllappoH3”, JlaHrefok-PyccuiioH - PpaHIuA £3000
Okpyanoe, MACAAHUCMOE U 0C8eXcarollee 80 8Kyce, C 0enUuKamHol KUC/I0MHOCMbI0 U 0MmeHKaMu 16/104H020 NUP02a 8 NOC/Ae8KYCUU.

OmauuHbll anepumue u couemaue ¢ azuamckoll KyxHetl, 61100amu u3 Mopckotl pelbbl U 6€1020 MACA.

Bopera CaH Tenbmo “CaH TenibMo ToppoHTec”, MeHj0Cca - ApreHTUHa £3500
HacweiujeHHbIU hpykmoswlll 8KYC ¢ Homamu 6e/1020 nepya U 20pbk020 MUHOA/14, C6A/IAHCUPOBAHHAA KUC/0MHOCMb U NUKAHMHOe ceedxcee
nocneskycue.

Villa degli Olmi “Fioramaro” Pinot Grigio delle Venezie, Veneto - Italy £3500
O6sadaem ne2KuM, NUMKUM, YUCMBIM, 2APMOHUYHBIM 8KYCOM C OMMeEHKAMU Mponuveckux (ppykmos, c6anaHcupo8aHHoU KUC/IOMHOCMbIO U
0C8eXHCaArW UM, CYXUM NOCME8KYCUeM.

IMpapuo “Ilpuapa ITuHo I'pupxo” DOC, Ppuynu-BeHenus-IHxynus - Utanus P4000
BuHO umeem msaeKul, cgexcull, U3AAWHbIU 8KYC C 21a0KOU meKcmypol, NUKaHMHOU KUCAUHKOU U 0/1UMe/NbHbIM YUMpPYCO8bIM NOC/Ae8KYCUEM.

Uns BanentuHo “Jla Ckonbka 'aBu” DOCG, [IbeMOHT - UTanus £4000
Xopowio 8 couemaHuu ¢ 1eeKUMU 3aKycKamu, canamamu, 6100amu us pblobl U MOpenpodykmos.

“PucnuHr BokurraiiH GG” Huxk Batic, Mo3esb - [epmaHus £9000
JIe2koe U U3blCKGHHOE BUHO C UBEMOUHbIMU HOMAMU U Y3Ha8aemotl ObIMHOCMbIO C/IAHUe8bIX NOUE8 OGHHO20 meppyapd.

KPACHOE BUHO 750Mn

“Kapu JIenTouu” Mepro, BeHeTo - UTanus £2500
Msazkutl 8KyC € OKpy21blMU WeAKO8UCMBIMU MAHUHAMU, YMepeHHOU KUCA0MHOCMbI0, HOmamu 1200H020 0x4cema U NPAHbIMU HIOGHCAMU.

Kacrennauu “Kauuarta KesiHTH"” DOCG, TockaHa - UTanus £3500
Apomam euHa ¢ moHaMu KPacHoU 8UWHU, UepewHU, npsaHocmell, huanku. Apkull A200HbIU 8KYC C MASKUMU 6apXamucmusimu MaHUHAMU,
2APMOHUYHOU KUCIOMHOCMbBIO U COUHBIM (DPYKMOBLIM NOC/NEBKYCUEM.

IMaroc pens Peii “KoHpaapo e Opuca” KpuaHca DO, Pu6epa gens [lyepo - UcnnaHus £4000
PexomeHOym nodosams K 61100aM U3 MeAAMUHbL, YMKU, 2pu608, MALKUM Cblpam ¢ 6ea10U naeceHbsio.

“IlIneT6ypryHpep bnaysp” Kuucnep, Ipansel - lepmaHus P7500
IIpexpacHo c6anaHcupos8aHHoe 80 8KyCe C MASKUMU, UHMe2PUPOS8AHHBIMU MAHUHAMU U HOMAMU KPACHbIX (hPYyKMO8 8 NoCAe8KyCUU.
WTPUCTOE BUHO 750mn
BaTa3suosio “MocTtkaTto Po3e Jlonsye CnymaHTe”, [IbeMOHT - UTanus P6500

H3b1CKaHHBLU apomMam 8UWHU, KPACHOU CMOPOOUHb, KAYGHUKU, cadosblx yeemos, nedeHy08. pkutl 8KyC KpacHwlx f200 U hpykmos, udeansHbulil
6anamc cnadocmu U ceexcecmu, HexcHbLl NepAAXC U 2apPMOHUYHOe 00/120€ NOC/Ae8KyCcue C OMmmeHKaMuU A200H020 copbema.

XKo3zed Bepane “Tpe3op Ae Jlyap” KpemaH fe Jlyap AOC, lonuHa Jlyaps! - PpaHIiusa P6500
Caeodtcee, 3/12aHMHOe, C XApaKMepPHbLIMU apomMamamu 4gemos, cneasvlx hpykmos u 6puowiu.
ITo0asamb K X0100HbIM 3aKyckam, 61100am U3 ceedxcell pblobl U MOPenpodyKkmos, 3e/1E€HbIM CaAamam, MASKUM APOMAMHBIM CbIPAM.

Ecnv BUHO 1nn BUHTaX CTaHOBATCA HEAOCTYMHbLIMUW, Mbl 6yAeM paAbl NPEAN0XKUTL MOAXOAALLYIO anbTepHaTVBY. Bee BHa B cnncke cogepxat oT 8% A0 15% cnnpTa no o6bemy. LieHbl
MOTyT BapbMpOBaTbCA OT OTE/IA K OTeS0; BCe LieHbl BktoyatoT HAC20%. Ecnvy Bac ocobble aneTnieckune npeanoyuTeHVs v aaneprus, noxanyncra, obpatutecs K COTPYAHUKY OTENS..



