
 
 

 
BOURGOGNE - BEAUJOLAIS 

Fleurie (Gamay), Coeur de granit, Château de chenas V    2018 33 
Pinot Noir, Côtes Chalonnaise, Buissonier V     2018/9 35 
Givry, Vieilles Vignes, Domaine Parize     2019 48 
Marsannay les finottes, Domaine Bart V      2015 62 
Volnay Domaine Javillier  V       2017 85 
 

PROVENCE - VALLÉE DU RHÔNE 

Coulombaud by GAZETTE, Côtes de Provence  V    2019 19.5 
Terre de Mistral, Vignerons d’Estézargues, Rhône V    2019 25 
Cuvée Fabre, Côtes du Rhône  V     2019 28 
Syrah, Domaine des Vigneaux, Ardèche, Rhône V   2019 32 
Vacqueyras, Domaine Grandy, Rhône   V    2018 39 
Châteauneuf du Pape, Domaine Roc Saint Ayme, Rhône  V   2018 68 
 

LANGUEDOC ROUSSILLON 

Merlot, Domaine Henri Nordoc, Pays d'Oc V     2018 22 
Corbières, Cuvée Alice, Ollieux-Romanis, Aude V     2018 25 
Fitou, Cuvée Jean de Pila, Domaine de Roudène V    2017 32 
Minervois « Arbalette et Coquelicots », Domaine JB Senat  V    2019 39 
 

SUD-OUEST  

Les Trois Fontaines, Côtes de Gascogne      2017 26 
Marcillac, Domaine Du Cros V      2018 29 
Malbec, Cahors, Héritage du Cèdre V       2016/7 32 
Madiran constance, domaine berthoumieu V     2015/6 33 
Fronton, Chateau Plaisance, Marc Penavayre V     2017/8 34 
     

LOIRE (Served chilled but not on ice)                   
Gamay de Touraine, Domaine desloges    2018 29 
Chinon, Les Graviers, Domaine des Clos Godeaux          2018 30 
Bourgueil Diptyque, Domaine de la Chevalerie V          2017 34 
Le Pepie, Cot Rouge, Domaine de la Pepiere V     2018 35 
 

BORDEAUX 

Château Haut-Bicou  V       2016 26 
Château Haut Maginet      2016 29 
Château Cayla, Cadillac, Côtes de Bordeaux      2016 32 
Château Chanteloiseau, Graves  V      2016 34 
Château de la Cour, Saint Emilion V      2015 38 
Château Teyssier, Montagne Saint Emilion    2015 48 
Château Rocher-Bonregard, Pomerol    2016 59 
 

 

Château Siaurac, Lalande de Pomerol     2009 82 
Château Malescot, Grd cru classé, Margaux    2009 122 
Château Pibran, Pauillac      2009 122  
Château La Pointe, Pomerol      2009 138 
Château Giscours, Grd cru classé, Margaux    2002 155 
Chateau Cantenac, Saint Emilion     2009 182 
Château Giscours, Grd cru classé, Margaux    2005 182 
Château Pichon Longueville Comtesse de Lalande, Grd cru classé, Pauillac 2002 288 
Chateau Léoville-Las Cases 'Grand Vin de Léoville', Grd cru classé, Saint Julien2001 385 
Château Lafite Rothschild, 1er Grd cru classé, Pauillac   2002 1200 
Château Batailley, Grand cru classÉ, Pauillac  9 litres   2009 1100 

     18 litres   2012 1899 
     18 litres   2011 1999 

 

Château Giscours, Grand cru classÉ, Margaux  6 litres   2009 999 
Château Les Tourelles de Longueville, Pauillac  15 litres   2011 1200 

 
 

 
 
 
 
 
 
 
  Art from the series “Chauffement Climatique”  
  by local artist Kid’s Caprice 

 
A 12.5% discretionary service charge Applies 

Pricing includes VAT at 20% 

 
The following wines are available in 175ml glass, 1/2 bottle & 500ml carafe 
 

Crémant de Loire, Domaine de La Treille, brut   7.8 36    
“Champagne” method, very fine bubbles, nutty with dry 
fruit & woody flavours, it’s called the king of Loire wines 
for a reason.  
  
Champagne Janisson-Baradon, Brut, Épernay  11.3 52  
Made with 25% of reserve wine, this is a typicaly dry 
champagne with notes of cherries, brioche flavours, 
tropical fruit & flowers, it is made with pinot noir, pinot 
meunier & chardonnay. 

  
Coulombaud by GAZETTE, Côtes de Provence, 2019 5.3 10.3 13.1 19.5 
House wines don't get better than this one, made 
exclusively for our restaurants in the heart of Provence. 
This Coteaux Varois has a light colour, is fruity on the 
nose, with fine mineral characteristics.  
Beautifully refreshing on the palate, the wine is mouth 
filling with good acidity.  Made from the Rolle grape  V 
 

Sauvignon blanc, Domaine Loizeau Clain, 2019 5.8 12.5 16.7 25 
Crisp, mineral, aromas of fresh herbs & elderflower. 
Sauvignon blanc…..what else !!.  V 
  

Picpoul de Pinet, La Grange Des Rocs, Pays d'Oc, 2019 6.1 13 17.3 26 
London’s fashionable drink is popular for a reason. This 
is a dry “Muscadet like” wine with floral notes of green 
apple & exotic fruit, nice acidity. V  
 

Montagny, Domaine Buissonier, Burgundy, 2016/8 7.9 17 22.7 34 
“La crème de la crème”, literally, a proper buttery 
chardonnay, ideal with food, the wine is mouth filling 
with good acidity. V     

Coulombaud by GAZETTE, Côtes de Provence, 2019 6.1 11.9 15.2 22 
Our house rosé offers what you expect from the heart 
of Provence, and more.. the perfect light rose petal 
colour, summer aromas of strawberries & fresh red 
berries, balanced by a very dry crisp palate. Made 
exclusively for our restaurants with Grenache Noir & 
Syrah grapes. Close your eyes and you might hear the 
“cigales”  V 

Coulombaud by GAZETTE, Côtes de Provence, 2019 5.3 10.3 13.1 19.5  
House wines don't get better than this one, made 
exclusively for our restaurants by a gold medal winning 
vineyard in Provence. This Côteaux Varois Syrah is full of 
ripe fruit flavours & gentle power, balanced by delicate 
notes of violet & wild flowers.  V 
 

Château Haut-Bicou, Bordeaux, 2016  V   6.1 13 17.3 26 
Trust the Bordeaux guys to know what to do with a 
merlot, this is a classic blend with the addition of 
cabernet sauvignon & cabernet franc. Notes of ripe 
berry, a super smooth palate & long finish.  
An ideal partner for all meats & meets 
 

Cuvée Fabre, Côtes du Rhône, 2019  V  6.5 14 18.7 28  
Rich & complex, medium to full, cherries & spices on the 
menu of this classic Southern Rhône. Notes of liquorice, 
pepper, silky tannins, a grape blend of syrah, grenache 
& mourvèdre.   
 

Malbec, Cahors, Héritage du Cèdre, 2016/7  7.5 16 21.3 32 
Cahors is where it all started for the great Malbec. Back 
to the roots with this dry red, well structured with red 
fruit jam flavours, silky tannins & a lot of caudalie !!! V  
 

Pinot-Noir, Buissonier, Côtes Chalonnaise, 2018/9   8.2 17.5 23.3 35  
Soft, fresh & juicy, a typical light bodied pinot noir V  

 
Monbazillac, Domaine de L’ancienne Cure 37.5cl V  6.9   26 

Jurançon La Magendia, Clos Lapeyre  37.5cl V  7.4   36 

Muscat de Rivesaltes, Chez Jau 50 cl  V   7.6   38 

Sauternes, Château Les Mingets 37.5cl   9.8   36 

 

1/2 
Bottle 

500 ml 
Carafe 

175 ml  
Glass 

150 ml  
Glass 

 

SPARKLING CREMANT      

Crémant de Loire, Domaine de La Treille, Brut      36 
Crémant de Loire, Domaine de La Treille, Brut (Rosé)    38 
Le Roc Ambulle, Negrette, Domaine le Roc, South West V    2019 37 
Pet Nat, Sauvignon/Chenin, les Gendres, South West V    2019 42 
 

CHAMPAGNE    

Champagne Janisson-Baradon, Brut, Épernay     52 
Ayala, Ay                68 
André Clouet, Bouzy (Rosé)       75 

 

ALSACE - SAVOIE 

Riesling, Reserve particulière, André Scherer V    2019 29 
Pinot Blanc, André Scherer V      2019 32 
Roussette de Savoie, Frangy, Lupin V     2019 38 
 

BOURGOGNE 

Montagny, Domaine Buissonier  V      2016/8 34 
Petit Chablis, Domaine Tremblay V       2019 37 
Chablis 1er cru, Fourneaux, Domaine Colette Gros V    2018 54 
Chassagne-Montrachet, La Canière, Domaine Miolane V     2018 98 
 

PROVENCE - VALLÉE DU RHÔNE 

Coulombaud by GAZETTE, Côtes de Provence  V    2019 19.5 
Château Saint-Cyrgues, Costiéres de Nîmes  V     2019 24 
 

LANGUEDOC ROUSSILLON - SUD OUEST  

Chardonnay-Viognier, Moulin de Gassac, Pays d'Oc   2019 25 
Picpoul de Pinet, La Grange Des Rocs, Pays d'Oc V   2019 26 
Château Clément Termes, Gaillac V      2019 27 
Corbieres, Lo petit fantet d’Hippolyte, Domaine Ollieux-Romanis  V  2019 32 
 

LOIRE 

Sauvignon blanc, Cuvée de l’Etang, Domaine Loizeau Clain  V  2019 25 
Muscadet de Sèvre & Maine, Domaine La VinÇonnière V    2019 28   
Cheverny, Domaine du Salvard V      2019 32 
Sancerre, Domaine Crochet V     2019 39 
Pouilly Fumé, Domaine Gilles Chollet   V    2019 42 

Orange wines are made from grapes that might normally be considered for white wines, they are skin-
macerated (and even fermented with skins) exactly like red wines. The result is a wine with rich flavours, 
deep golden, coppery-pink/amber colour.   
 

Vincenzo bianco (Falanghina Trebbiano), Fattoria di Vaira Molise, Italy V 2019 32 
Malvazja, Piquentum Istria, Croatia V     2018 40 
A fleur de peau, Muscat, Clos de Gravillas, Languedoc V   2018 55 

 

Coulombaud by GAZETTE, Côtes de Provence  V    2019 22 
Château Hermitage Saint Martin, Cuvée Enzo, Provence  V  2019 45 

 

To confuse you even more we are introducing orange wines !! 
- Spot the spots - 

 

 Organic wines are broadly made without chemicals in the vineyard other than copper 
sulphate which is sprayed against mildew. The purpose of organics is to encourage life in the soil and 
biodiversity. 
  
 Biodynamics takes this a stage further. It is based on a series of homeopathic preparations 
designed to revive and enrich the soil. Biodynamics is also about finding natural solutions to natural 
problems; it is holistic and pre-emptive and about discovering a natural balance in the vineyard. 
Biodynamic activity in the vineyard and the winery follows the lunar calendar. 
  
 Natural wine is about making the fewest number of physical interventions during the 
winemaking process. This means fermenting with the natural yeasts in the vineyard (rather than bought
-in yeasts), not practising temperature control, not adding acid, or sugar or tannins or flavouring, not 
filtering or fining, and adding the bare minimum (or zero) sulphur dioxide. Natural winemakers believe 
in the primacy of the vintage and letting the vinification takes its course without chemical additions. 
 

Note that we source our wines directly from France and from “vignerons” practising sustainable 
agriculture. 
 

Natural wines may taste differently from a bottle to another, it is the very purpose of the wine methods 
to let the fruit, terroir & nature express themselves.  

 
Vintages may vary between reprints and some 

references kept in limited number, we do 
apologies if at times some may become 

unavailable. 
 

Wines marked V are Vegan 

100 ml  
Glass 



 

Orangina  3.5 Sprite 2.5 Ginger Beer 3 Coca / Diet / Zero 3 

Kingsdown water (Still/sparkling)  3.5 Sirop a l’eau  1.5 (Mint/Grenadine/Elderflower/Lime) 

 

 
 

G A Z E T T E  L A T T E S  
3.5 

 

C o c k t a i l s  

 

Le Martini    9 
Beefeater Gin or Absolut Vodka? Dry or extra dry? Shaken or stirred? Olive or twist? 
 

Sours     8 
Lemon juice, sugar & egg white 
 Choose:  Bourbon or Amaretto 
 

Mojitos     8 
Havana Club Gold 3yr old Rum, mint, lime & sugar 
 Choose:  strawberry, mango or passion fruit  

 

French Martini    8 
Absolut Vodka, Chambord & fresh pineapple 
 

French 75    9.5 
Beefeater Gin, lemon juice, sugar, topped with sparkling wine 

 

Aperol Spritz    8 
Aperol, sparkling wine & soda water 
 

Elderflower Spritz   8 
St-Germain, elderflower, mint, sparkling wine & soda water 
 

Spritz In The Park   8.5 
Gin & cucumber, Sparkling wine & tonic, soda water 
 

My Bellini    9.5 
Fruit & sparkling wine 
 Choose:  strawberry or mango 
 

Gazette “Super” Royale   7 

Sparkling wine with strawberry “crème & purée“ 

 

Passion Fruit Martini   8 
Absolut Vanilla Vodka, Passoã & passion fruit 
 

Lychee Martini    8 
Absolut Vodka, lychee liquor & juice, Vanilla 
 

Eton Mess    8 
Absolut Vodka, strawberry, vanilla & meringue  

 

Hendrick's Mojito   8 
Hendrick's Gin, cucumber, lime, sugar & soda water 
 

Gazzettoska    8 
Absolut Vodka, fresh lime, strawberry & ginger 

 

Slow Death By Chocolate   9 
Baileys, crème de cacao, vanilla & chocolate ice cream, fresh mint 
 

Espresso Martini    8 
Absolut Vodka, Kahlúa, espresso shot & vanilla  
 

Tiramisu Martini    8 
Absolut Vodka, Frangelico, Kalhúa, cacao, cream & vanilla  
 

Apple Pie Shake    9 
Spiced Rum, cinnamon schnapps, apple juice, honey & vanilla ice cream 
 

  

 

3.8 

The Next Morning   
Apple, mint, ginger   
 

VaVaVoom    
Passion fruit, guava, papaya, peach, 
pineapple, aloe vera   
 

Life extension    
Spinach, avocado, apple, spirulina, basil & 
lime  
 

Tickly tongue   
Acai, strawberry, blueberry, mango  
 

Virgin pina   
Coconut & pineapple  
 

Recipes cannot be amended 

B E E R S  &  C I D E R  
  DRAFTS 

GAZETTE Pilsner     4.2° 2.8 5.5 
   

  BOTTLES & CANS 

ENGLAND 

Gamma Ray, Beavertown American pale ale  5.4° 33cl 6 

Lupuloid, Beavertown  IPA    6.7° 33cl 6.5 

London Steam, Belleville brewery, Lager  4.5° 33cl 5.5 

Commonside   Pale Ale   5° 33cl 5.5 
 

BELGIUM 

Jupiler (Very Low Alcohol) blond   0° 25cl 3.5 

Mongozo (Gluten free) Premium pilsener  5° 33cl 6 

Kwak   amber   8° 33cl 7.5 

Vedett   blond   5.2° 33cl 5.8 

Duvel   blond   8.5° 33cl 7.8 

Delirium Tremens  Triple   8.5° 33cl 7.5 

Orval   trappist   6.2° 33cl 8 
 

FRANCE 

Bellerose   blond   6.5° 33cl 7 

Blanche de Cambrai  white/cloudy  5° 33cl 6.5 
 

GERMANY 

Paulaner Weiss   Wheat   5.5° 33cl 4.2 

 

Cidre Breton, Brittany     33cl 4.8 

 

GAZETTE’s  

Bloody Mary 
 

Vodka, Horseradish, 
tomato juice, spices 

& condiments 
 

8.5 

  

 

Classic Lemo  3.2 
Fresh lemon juice, sugar & sparkling 
water 
 
Strawberr-ouiiiiiiiiii !!! 4 
Strawberry purée, vanilla, lime & 
sparkling water  
 
Apple Flower  4 
Apple juice, elderflower, lemon & 
sparkling water    

  

Orange / Apple / Carrot          3.5 
 

   

Vanilla / Chocolate  / Strawberry     5.5 
 

s o f t

1/2 Pint Pint 

     5pm to 7pm - Monday to Friday ½ price cocktails 

nutty   
praline, hazelnut, Almond milk & pistachio 
 
Fraise 
Strawberry, coco Milk, vanilla 

MACHA 
Macha tea, honey & soja milk 

tumeric 
Tumeric, ginger, caramel & coco milk 


