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TATE OF BOB CARLOS CLARK




G.H. Mumm Cordon Rouge NV
?150mI 115 / Bottle 565

G.H. Mumm Brut Rosé NV
?150ml 145 / Bottle 690

Veuve Clicquot, Brut NV
Bottle 750

Bollinger, Brut Special Cuvée
Bottle 1190

Perrier Jouet, Belle Epoque 2007
Bottle 2500

Moet & Chandon, Dom Pérignon 2006
Bottle 2900

Krug, Grande Cuveée
Bottle 4500

SPARKLING WINE

Le Dolci Colline, Prosecco, Italy

?150mI1 69 / Bottle 335

Bernardi, Prosecco Superiore 'Corderie’, Italy
Bottle 370

Triple Zero, Domaine De La Taille Aux Loups, France
Bottle 550

Ca’' Del Bosco, Franciacorta Cuveée Prestige, Italy
Bottle 990

_ ROSEWINES

Pair these wines with lighter food flavours.
Perfect with seafood and salads.

Boutinot, Cotes Du Rhone ‘Les Cerisiers’
Bottle 290

Gabbiano, Rosato ‘Il Cavaliere’, Italy
?150ml 70 / Bottle 310

Cotes De Provence ‘Diane’, France
Bottle 365



WHITE WINES

|deally suited to partner lighter flavours in food.
Salads, seafood and Mediterranean dishes.

Botter, Pinot Grigio, Italy
?150ml 49 / Bottle 220

Wyndham Estate, Chardonnay,
Bin 222, Australia

?150mI 59 / Bottle 285

Balthasar Ress, Riesling Feinherb ‘Villa Franz’,
Germany

?150mI 55 / Bottle 265

Domaine William Fevre, Chablis, France

Bottle 510

Corralillo, Chardonnay, Matetic, Chile

Bottle 350

WHITE WINES

Wonderfully racy, these wines are great with poultry,
seafood and pork. Brilliant with spicy or herby sauces.

Jackson Estate, Shelter Bay, Sauvignon Blanc,
New Zealand

?150mI 64 / Bottle 310

Michel Redde Et Fils, Petit Fumeé, France

Bottle 490

Hamilton Russel Vineyards, Sauvignhon Blanc
‘Southern Right’, South Africa

Bottle 350

Yabby Lake, Pinot Gris ‘Red Claw’, Australia

Bottle 595

Cloudy Bay, Sauvignon Blanc, New Zealand

Bottle 690



WHITE WINES

With more body and weight of flavour, these work well with
poultry, pork, creamy sauces and stronger flavoured fish.

Miller’s Mile, Chenin Blanc

Bottle 290

Beni Di Batasiolo, Roero Arneis, Italy

Bottle 350

Paco & Lola, Albarino, Spain
Bottle 490

Trimbach, Gewurztraminer, Alsace, France

Bottle 490

Pascal Jolivet, Sancerre, France

Bottle 615

- OAKY, NUTTY WHITE WINES e

With bold, rich flavours, these fuller bodied white wines
need creamy sauces, meatier fish, poultry and pork to bring
out their best.

Domaines Barons De Rothschild, Réserve Spéciale,
Bordeaux, France

Bottle 320

Kendall-Jackson, Chardonnay ‘Vintner’s Reserve’, USA

Bottle 490

Pio Cesare, L’altro Chardonnay, Italy

Bottle 590

Chateau Mont-Redon, Chateauneuf-du-Pape, France

Bottle 740

Sprindfield Estate, Chardonnay ‘Methode Ancienne’,
South Africa

Bottle 865

Bouchard Pére Et Fils, Meursault, France
Bottle 990




e | IGHT BODIED, EASY GOING -
RED WINES

Very versatile with food. Salmon, pork and poultry
are complemented admirably.

Folonari, Valpolicella, Italy

?150mI 55 / Bottle 275

Jackson Estate, Homestead Pinot Noir,
New Zealand

?150mI 64 / Bottle 310

Balthasar Ress, Pinot Noir ‘Villa Franz’,
Germany

Bottle 290

Bouchard Pere & Fils, Bourgogne ‘La Vignhee’
Pinot Noir, France

Bottle 450

T MEDIUM BODIED, FRUIT LED -
RED WINES

Great partners for fuller flavoured pork and poultry with
rich, dark sauces. Also good with most red meat.

Agostino Inicio, Cabernet Sauvignon, Argentina

?150mI1 69 / Bottle 320

Casa Lapostolle, Merlot, Chile

Bottle 250

Ruffino, Chianti Classico ‘Riserva Ducale

Bottle 520

Descendientes De Jose Palacios, Péetalos, Spain
Bottle 490

Warwick Estate, The Trilogy, South Africa

Bottle 615




R FULLER BODIED. SPICY. oo
PEPPERY RED WINES

Bolder food flavours work best. Lamb, steak, burgers.
Turns up the heat with spicy sauces.

The Black Craft, Shiraz, Australia
?150mI 75 / Bottle 335

Enrique Foster, Malbec ‘lque’, Argentina

Bottle 320

Bodegas Pingon, Caramimbre, Spain

Bottle 400

Luigi Righetti, Amarone Della Valpolicella Classico, Italy

Bottle 615

Stag’'s Leap Wine Cellars, Merlot, USA
Bottle 865

CONCENTRATED RED WINES

Intensely flavoured red wines are a match for strongly
flavoured lamb, beef and game. Avoid delicate seafood.

Chateau Haut Beyzac, Cru Bourgeois, Bordeaux, France

Bottle 335

Michel Rolland, Clos De Los Siete, Argentina

Bottle 550

Boekenhoutskloof, Chocolate Block,
South Africa

Bottle 740

Clos De L'oratoire Des Papes, Chateauneauf-Du-Pape,
France

Bottle 750

Gaja, Ca’marcanda ‘Promis’, Italy
Bottle 790
Domaine Henri De Lagrange, Volnay ‘Vieilles Vignhes’,
France

Bottle 940




 PORT & DESSERT WINES

Taylor’s Tawny, Portugal

?150ml 55

Klein Parys, Muscadelle, South Africa,
375ml|

?150ml 49 / Bottle 170

Keith Tulloch, Botrytis Semillon, Australia,
375ml|

?150ml 55 / Bottle 290

Michele Chiarlo, Moscato D’asti, Italy,
375ml|

Bottle 270

Chateau Tirecul La Graviere, Monbazillac ‘Les Pins’,
France, 375ml

Bottle 290

Peller Estates, Ice Cuvée, Canada

Bottle 890




