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Sparkling selection  
  
 
 
3 Champagne, A, Margaine, Le Brut Premier cru a Villers Marmery    £50 
 
This has pure fruit and refreshing acidity.  It is not a show off wine making it useful as both an aperitif and for light 
first courses.  This is super value for the clarity and precision.     75cl / 12.0% 

  
3a Leslie's Gold, Sparkling, Balfour Estate       £44 
 
This English sparkling wine, made by the award-winning Balfour winery in Staplehurst, Kent, has a very attractive 
autolytic nose with notes of red apple and honeysuckle.  It is inevitably compared with Champagne, but this is to 
mistake what is happening in English wine.  The wines now being produced have their own flavour profile and 
shape, and as the vines age the complexity of the wines is noticeably increasing.  This can be drunk both as an 
aperitif, when the vibrancy of the wine will show up, or with food when its lush and opulent textures will shine 
through.  It is a fantastic expression of the terroir and the varietals, here chardonnay, pinot noir and pinot 
meunier.           75cl / 12.0% 
 
29 Prosecco, Vinvita          £34 
 
Crisp and delicate with a complex bouquet of peach and green apple with notes of acacia and lilac. Fresh and light 
on the palate.          75cl / 11.0% 
      

  
30 Sea Change, Non-Alcoholic Sparkling, Italy        £20 
 

The bright straw-gold colour of Sea Change Free gives a clue of what is to come: hints of elderflower, crisp apple 

and summer mint set the taste buds alive. Free’s revolutionary production method creates a natural, sparkling 

beverage with no artificial additives or colouring.           75cl / 0% 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to VAT at the standard rate 
Please be aware that the vintage may be subject to change 
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White wines   
 
1 Verdejo, Pasos de la Capula, Tierra del Castillo 2021      £26 
 
This crisp white made from Verdejo is packed with greengage and citrus flavours, floral aromas give way to peach 
skin, adding complexity to the wine.  This is a great all-rounder: a good aperitif, but also robust enough for most 
light first courses, especially vegetarian.        75cl / 13.0% 
 
 
 

   
5 The Listening Station, Chardonnay, 2020 (Australia)      £27 
 
A refined compact mid palate keeps this wine from getting too rich or overly fruity.  It has an almond entry that 
gives way to hints of lime flower. This is an outstanding choice for fish dishes and poultry. 75cl / 12.0% 
 
 
 
 

7 ‘V’ Sauvignon Blanc, Marlborough, 2022, (New Zealand)     £30 
 
The 2022 ‘V’ is a benchmark expression of classic Marlborough Sauvignon Blanc. It brings the vibrant flavours of 
citrus and tropical fruits, alongside alluring aromas of gooseberries, lime and fresh herbs. 75cl / 12.5% 
 
 
 

   
8 Folli e Benato, Gavi, Piedmont 2024         £30 
 
Gavi is an ever-popular wine (for good reason!) but it’s not always produced to the levels it can reach. Folli & 
Benato have made it their mission to craft bottles that sing to the best of their potential and here, in this Gavi, the 
humble Cortese grape has never been so characterful. White peach, lemon balm and white blossom notes greet 
the nose. The palate is riper than you might expect with juicy pear and green apple notes flanking the firm peachy 
core. All of this is brought together by a lifting freshness in the finish that pulls you in to taste more. 75cl / 12.5% 
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White wines Continued…   
  
 
 
10 Funkstille, Grüner Veltliner, 2022 (Austria) **Limited Availability**    £32 
 
Subtle exotic hints, ripe pear and fresh citrus flavours. A rich palate with flavours of melon and grapefruit with a 
refreshing zippy finish!         75cl / 12.5% 
 
 
 
 
10a Granbazán 'Etiqueta Ámbar' Albariño Rias Baixas 2023            £33.50 
 
Fresh almost tropical aromas then stone fruit and citrus on the palate with a creamy texture, mineral notes, 
vibrant acidity and classic saline characters. Quite ripe and complex in style but with fresh balancing acidity and a 
classic saline character. The 2023 vintage, as for many other parts of Europe, is a return to a classical style. In 
contrast to some recent warmer vintages the fruit character is more citrus than stone fruit based, showing 
lightness of touch but with zest and energy and it makes a great aperitif as well as a great wine with all sorts of fish 
and seafood.          75cl / 12.5% 
 
 
 
 
11 Chenin Blanc, Terroir Selection, Springfontein, Walker Bay, 2018    £35 
 
A mid weight, fruity wine with hints of honeysuckle, made from the chenin grape. In South Africa it  
produces dry wines with excellent balance in contrast to the off dry and sweet wines made from this grape in the 
Loire valley in France.  It will be a support to dishes with cream and particularly good with  
vegetarian options.          75cl / 13.5% 

 
 
 
   
14 Chablis, 1er cru Vaillons, S.Dampt, 2011, (France)      £43 
 
This wine from Chablis in the northern sector of Burgundy has the classic ‘steely’ character of chardonnay from 
this appellation. There is a hint of lime flower at the entry but this quickly resolves into a flinty mineral core.   
This is a lovely wine for light first courses and also works very well as an aperitif.   75cl / 14.5% 
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Red wines   
 
2 Baron De Badassière, Carignan, Cotes De Thau, 2020, (France)    £26
  
Our house red is made from 100% carignan in the eastern Languedoc region of southern France.  It has a vibrant, 
redcurrant and strawberry entry that makes it very easy and versatile.  It has a lovely fruit/acid balance which 
brings the wine into focus at the finish.  This can be drunk as a light aperitif as well as with a wide range of dishes. 
Try it with a mushroom and cream or butter based dishes.  It also works well with poultry and with lighter meat 
based dishes, pointing up the flavours of southern herbs - oregano, marjoram.  It is one of the best value house 
wines we have found.          75cl / 12.5% 
   
16 Dolcetto di Diano d’Alba, San Bartolomeo, 2022, (Italy)     £27 
 
Vibrant red fruits characterise this wine which has good acidity at the close.  This is a beautiful match for Italian 
dishes as it bursts with fruit and sunshine.  Outstanding with roast meats.   75cl / 13.5% 
   
17 Clos Bagatelle À L’Origine Rouge, AOP Saint-Chinian, 2022, (France)    £28 
 
A fresh, herby, garrigue nose is followed by full-flavoured and intense pallet of typically southern flavours. Equal 
measure of Syrah, Carignan and Grenache and a dash of Mouvèdre result in a vibrant red with excellent balance 
and a generous, gentle structure        75cl / 13.5% 
   
18 Bila-Haut, Cotes du Roussillon Villages, Chapoutier, 2017, (France)    £29 
 
This wine from the internationally acclaimed domain of Chapoutier in the Northern Rhone has a  
refreshing entry with juicy red fruits.  It is a medium-bodied wine that is very easy to drink and also extremely 
versatile for food matches. It would accompany both poultry and red meats and could also be drunk slightly chilled 
with fish.          75cl / 14.5% 
   
18a Diamantakis Diamantopetra, 2019, (Crete) **Limited Availability**    £30 
 
This fragrant red wine is comprised of 70% Syrah and 30% of their native Mandilaria grape. The Cretan Mandilari 
offers the strength, tannins and the acidity while the international and distinguished Syrah brings in richness and 
firmness of the wine. The two varieties are vinified separately before spending 12 months in American and French 
oak barrels.             75cl /13% 
   
19 Santa Julia Vinos Naturales Organic Malbec Torrontes Clarete Natural 2024   £32 
 
A fresh and fruit-driven wine with aromas of strawberries, cherries and raspberries and floral notes,  
grapey too.           75cl / 13.5% 
   
20 Primitivo, Terre di Montelusa, 2023           £33 
 
Dark, ruby-red wine with violet highlights. Intense and fragrant bouquet with a rich variety of sensations. Pleasant, 
harmonic and velvety taste         75cl / 15% 
   
21 The Unforgettable Grenache Shiraz Mataro 2021 (Australia)     £34 
 
The Unforgettable is a generous blend of 3 varieties (grenache, shiraz, mataro), all of whom are long-term friends 
that know the benefits of teamwork. Working in cahoots, they produce a wine with succulent red berry fruit with 
hints of spice and chocolate. A clever, friendly wine.      75cl / 13.5% 
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Red wines continued…    
    
22 Cotes du Rhone, St Cosme 2016         £33 
 
This syrah based wine is full bodied with a distinct blackberry aroma.  It is made by one of the most respected 
winemakers in the appellation of gigondas and is amazingly consistent year by year.  This is a very good wine for 
hearty vegetarian and meat dishes.              75cl / 14.5% 
Limited availability  
 
23 Bodegas Ontanon Rioja Crianza, Spain        £31 
 
Ontanon Rioja Crianza in Spain has aromas of black cherry, spice and toasty oak with flavours of bright intense 
tangy black and red cherry fruit with fresh acidity on the palate. It is silky with soft ripe tannins and a lingering 
finish.                   75cl / 14% 
    
24 Château Puygueraud, Francs Côtes de Bordeaux (France) 2016      £43 
 
Produced in Bordeaux’s smallest appellation, the Cotes de Francs this is an earthy claret with soft tannins. 
The 80% Merlot blend lends acidic, juicy red fruits.            75cl / 14.5% 

 
 

Port & Dessert and Fortified wines  
 
4 King’s College Ruby Port          £30 
 
A robust and fruity port that displays a lovely mixture of red and black fruit, dark plum and  
damson flavours                75cl / 20% 
 
29 Chateau Rabaud-Promis Sauternes Premier Cru 1996     £40 
 
A Sauternes offering a perfect balance of richness and freshness. Reaching maturity between five to twenty years, 
the wines emerge as more full-bodied, sensual and intense as they age. An elegant and perfectly balanced wine 
with creamy and vanilla notes.          75cl / 13.5% 

  
 

 

 

 

The King’s cellar has a selection of vintage Port, sherry, 

and Madeira that we are able to source via our Wine Butler.  

 

Please get in touch if you would like more information. 
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King’s cocktails  
Price per jug – 6 glasses per jug 

 
Citrus Mule           £48 
Vodka, ginger beer, lime juice, orange juice  

  
Rum Fizz           £48 
Spiced rum, prosecco, grenadine 

  
Warm Spiced Cider          £39 
Traditional cider, apple juice, amaretto, lemon juice, cloves, star anise, cinnamon  
  
 
 
 
King's Mocktails & Non-Alcoholic Drinks   

Price per jug – 6 glasses per jug 
 
Cranberry Ginger Fizz          £16 
Cranberry, ginger beer, lime juice   

  
Virgin Apple Mojito          £16 
Apple juice, sparkling water, fresh lime, mint leaves   

  
Homemade Raspberry Lemonade         £16 
Fresh raspberries purée, lemon juice & sparkling water  
  
Sparkling elderflower          £16 
Fresh orange juice          £16 
Fresh apple juice           £16 
Cranberry juice           £16 

  
Bottles of still & sparkling mineral water (750ml)       £4.30 

  
 
 
Bottled Beers  
Please see below our house options and please ask for any specific requests   
Price per bottle 
 
London Pride 4.7%          £4.41 
Peroni 5.1%           £4.41 
Camden Hells 4.6%          £4.41 
Aspall Draught Bottled Cyder 5.5%         £4.41 
  

All prices are subject to VAT at the standard rate 
Please be aware that the vintage may be subject to change  

 

 


