
Wine menu 
CAFÉ - RESTAURANT -  BAR



Crémant Prestige Brut, Jaillance
fine mousse - complex - elegant 

Established Est. Magnolia Sparkling Tea 0,0% 
alcohol free tea - aperitif

Cava Brut Nature, Ferré i Catasús
fine mousse - citrus - great aperitif

7/42

9/49

11/55

SPAIN

FRANCE

NETHERLANDS

Champagne, Blanc des Blancs, Lequien et Fils
blanc de blancs - elegant - complex - feeling festive

Sauvignon Touraine ‘24, Domaine Octavie 
white flowers - citrus - refreshing - tasty

Viognier ‘24, Louis Cheze 
floral - fresh citrus - spice

Bouquet d’Alsace ‘24, Domaine Joseph Scharsch 
exotic harmony - peach - white flower - herbal

8/40

48

Chardonnay ‘Auromon’ ‘24, Domaine Paul Mas
soft & round - creamy

55

65Chablis ‘24, Domaine Hamelin 
layered & alive - orange zest - creamy & juicy

Sancerre ‘23, Cherrier et Fils 
fresh citrus - minerality - dry

63

68Bourgogne Chardonnay ‘24, Domaine Famille Paquet 
light golden colour - fresh fruit aroma - round finish

78Bordeaux Blanc Passac-Leognan ‘18, Chateau de France 
white flower - exciting - mineral - fresh

FRANCE

90Pouilly Fuisse 1er Cru Au Vignerais ’22, Domaine des Trois Dames
Burgundy - peach - almond - vanilla - oak - tempting & complex

98Chenin Blanc ‘Arcane’ ‘23, Chateau de Fosse Seche 
complex - floral - white fruit - rich & long finish

15/87

Sparkling

White

9/45



Rioja Blanco ’23 Marques de Garoa
white tempranillo - barrique - marmelade - Spanish muscle

Albarino ‘Ledes’ ‘18, Bodegas Casa Monte
tropical - mineral - fresh - grapefruit

42

56La Figaflor ’23, Bell Cros
aromatic - white flowers and grapefruit - so fresh so clean

59

SPAIN

Riesling ‘Knochentrocken’ ’23, Dr. Loosen
plum - nectarine - dry - doctors advice

52

63Weissburgunder Reserve ‘25, Bettenfled Spanier
fresh - elegant - peach - creamy - oak

GERMANY

Silvaner Trocken ‘23, Weingut Glaser-Himmelstoss
apple - citrus - white pepper spice - fine mineral acidity

68

Coteaux d’Aix-en-Provence ‘24, Bernardus
peach - grapefruit - red fruit - flora

Instant Rosé ‘24, Domaine les Charmettes 
red fruit - watermelon - pink grapefruit - summer rose

7/35

60

FRANCE
Rosé

Pinot Grigio ’25, Italo Cescon
fresh citrus - minerality - dry

Malvasia ’19, Borgo San Daniele
Friuli - aromatic - lime blossom - long finish 

Manzoni Bianco ‘MADRE’ ‘21, Italo Cescon
peach - citrus - round finish - mineral touch - big wine

6/36

90

58Trebbiano ‘Tinnari’ ’23, Falzari 
white flower - pear - apricot - fresh - savory with notes of almond

60

ITALY

Verdicchio Riserva ‘22, Marotti Campi
white fruit - wild flowers - almond bitter

49



Merlot ’23, Les Domaines Montariol Degroote
Merlot - blackberry - structured - full bodied 

Tempranillo ’24, Casa Lluch
Valencia - silky smooth - red fruit - pepper

Malbec, Cotes de Bourg ’23, Château de la Grave
black fruit - complex - leather - laurel - great tanins 

Côtes du Rhône ’24, Thibon - Macagnon
grenache, syrah and mourvedre - juicy - red fruit - spices

6/36

7/39

45Reuilly Pinot Noir, Les Lignis ’24, Domaine Valery Renaudat 
Pinot Noir from Loire - herbal - fruity - mineral power 

48

49

Rioja ‘Ad Libitum’, Juan Carlos Sancha
spice - chocolate - floral - intens - rich & full bodied 

49

SPAIN

FRANCE

Red

Ribera del Duero Crianza ‘22, Arzuaga Navarro
Tinto Fino - bold red fruit and figs - elegant & creamy

79

Morgon ‘Delys’ ‘24, Domaine Daniel Bouland
fresh - crisp - purple fruit - cherry - plums

57

Lalande Pomerol ‘22, Chateau des Tourelles
juicy fruit - earthy - laurel & leather - soft spices

59

Gewurz. & Pinot Noir ‘Rien ne Bouge’ ‘23, Vignoble du Reveur 
fresh - aroma of red fruit - alive & joyful

60

90Cabernet Franc ‘21, Domaine Clau de Nell
juicy - elegant - red & black fruit - complex 

Crozes-Hermitage Vieilles Vignes ‘23, Tardieu Laurent
pure & authentic - wild - gamy - spiced

95

Gevrey Chambertin ‘Les Crais’ ‘23, Gerard Sequin
Burgundy - Pinot Noir - raspberry - ruby red - delicate & balanced 

100

Saint-Emilion Grand Cru Classe ‘15, Chateau la Fleur
Bordeaux - refined  - rich - silky smooth - spice - red fruit

125

Casa Lluch ‘Orange’ ’24, Bodegas Enguera
orange - clementine - bright colour - inviting 

SPAIN
8/42

Orange



ITALY
Chianti D.O.C.G. ’22, La Striscia 
Tuscany - Sangiovese - medium bodied - plum - herbal 

8/42

Nebbiolo ‘24, Ca’ del Baio
Piemonte - strawberry - black cherry - dark chocolate - mineral 

48

Valpolicella Ripasso Cl. Sup. ’22, Vigneti di Torbe, Domini Veneti
Veneto - black cherry - dark chocolate - mineral 

60

Etna Rosso ‘23, Monteleone
Juicy start - present tanins - clear ruby red - floral and fruity

75

Barbaresco ‘Autinbej’, ‘22, Ca’ del Baio
intens - dried red fruit - floral - subtle tannins

87

Caiarossa ‘20, Aria di Caiarossa
Super Tuscan - full red fruit - plum - chocolate - nut

110

Brunello di Montalcino ’18, San Polino
Tuscany - Sangiovese - deep oaky red - touch of vanilla - dark fruit

120

Spätburgunder Trocken ’22, Weingut Kruger-Rumpf
Pinot Noir - clear ruby red - black cherry - rose petal - small touch of oak

50
GERMANY

Barolo ‘21, Giacomo Fenocchio
Barolo - delicate - herbal 

93
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