
1. Champagne Gruet, Brut N.V.              9.95  47.00
 (Epernay)

Made exclusively from Pinot Noir grapes, this Champagne is full bodied, well structured and
powerful with exquisite aromas

2. Champagne Jean Paul Deville, Cuvée Rosé N.V.           55.00
 (Reims)

Red and black fruits dominate a seductive, silky, palate.

3. Champagne Jean-Paul Deville Vintage Brut 2005           67.00
 (Reims)

Silky and generous leading to a rich and lengthy finish.

4. Champagne Veuve Clicquot “Yellow Label”, Brut N.V.          65.00
 (Reims)

A perfect balance of finesse and power. With discreet aromas of brioche and vanilla.

5. Laurent Perrier Rosé, N.V.                  86.00
(Bouzy)

 Using only Pinot Noir from grand cru villages and the more unusual soak-on-the-skins
 method, it has delicious raspberry and redcurrant-fruit flavours with a subtle brioche finish.

6. Cuvée Dom Perignon, Brut 2006                165.00
 (Epernay)

This famous name needs no introduction!

7. Prosecco Spumante, Pure, N.V.              7.50  32.00
(Friuli - Italy)

 Absolutely the  fashionable “fizz” of the moment, subtle, fruity, light and stylish

Champagne & Sparkling
125ml  Bottle

Alessandro, and Jerome from Bijou Bottles, selected these wines
focusing mainly on Europe but with other wines from across the globe.

Our wine list reflects the wealth of wines Alessandro has tasted and
enjoyed over the years and which compliment the varied menu here
at Bishop’s Dining Room.

      Ciao! Allessandro



FRANCE

12. Sauvignon Blanc, Henri de Richemer, 2016 (Côtes de Thau)     6.50  22.00
Bright, citrus fruit on the nose, refreshing, pleasing palate. Classic sauvignon blanc.

13. Viognier, Cellier de l’Ephebe, 2016 (Côtes de Thau)          23.00
Very fashionable grape variety, exotic and refreshing, perfect summer drinking.

14. Chablis A.C.,Colette Gros, 2015 (Burgundy)         8.50  38.00
This family owned estate makes classic Chablis with “zippy” mineral edge.

15. Pouilly Fumé, Domaine des Berthiers, Dagueneau, 2015 (Loire Valley)    45.00
Classic smoky, sauvignon with plenty of fruit and a typical “flinty” character.

16. Côtes du Rhône Blanc , Guillaume Gonnet, 2015 (Rhône Valley)      31.00
Mineral and apricot aromas on the nose. Dry palate, with a refreshing acidity and a crisp minerality.

17. Mâcon Solutré, Maison Auvigue, 2015  (Burgundy)       8.50  32.00
Un-oaked chardonnay, this wine has ripe green-apple aromas, and just a hint of tropical fruit on the palate.

18. Sancerre Blanc, “Vignes Blanches” Henri Bourgeois, 2015 (Loire Valley)    42.00
Great, traditional, Sancerre with citrus flavours and “stony” mineral undertones.

ITALY

19. Trebbiano d’Abruzzo, Cantina Frentana 2015 (Abruzzo)     6.50  23.00
Light and fresh with just a hint of floral lemony creaminess.

20. Pinot Grigio, Trefili 2015 (Veneto)               23.00
Perfect as an aperitif or with seafood, light and zingy with a nicely rounded finish.

21. Gavi di Gavi Le Marne, 2016 (Piedmont)              32.00
An enticing nose of white peach and pear with hints of fresh lime and gooseberry. Fresh and light zesty
citrus notes and crisp acidity.

23. Greco di Tufo, Cantine Vadiaperti, 2015 (Campania)          39.00
Classic Greco with elegant refined notes of ripe fruit, golden delicious apples .

SPAIN

24. Albariño, San Campio, 2015 (Rias Biaxas)             38.00
The albariño grape produces Spain’s answer to Chablis … fabulous!

NEW ZEALAND

25. Sauvignon Blanc, Framingham Estate, 2015 (Marlborough)        37.00
Classic N.Z. sauvignon with an up-front gooseberry nose and fresh, lively palate.

White Wines
175ml  Bottle

125ml glasses are available, please ask a member of staff.



FRANCE
27. Merlot, Henri de Richemer, 2015 (Vin de Pays)        6.50  21.00

A very smooth, fruitful red with a lovely juicy character and bags of black fruit.

28. Côtes du Rhône “Mathilde”, 2014 (Rhône Valley)        7.00  28.00
Delicious, gently spicy wine with lashings of juicy fruit and smoky undertones.

30. Fleurie Calvaire de Roche-Grès, Didier Desvignes, 2015 (Cru Beaujolais)    35.00
This is Fleurie as it used to be, a really smooth, natural expression of pure fruit .

31. Pinot Noir, Moulin de Gassac, 2016 (Pays d’Oc)           25.00
Lovely fresh Pinot fruit on the nose, perfumed on the palate, with a zip of tannic backbone for structure.

32. Château Marzelle, St Emilion Grand Cru , 2010 (Bordeaux)        59.00
Stunning St. Emilion from a great vintage, full of bramble and cassis fruit.

ITALY
33. Montepulciano d’Abruzzo, Gianni Masciarelli 2014 (Abruzzo)       29.00

Blackcurrant and damson fruit with taut tannins and notes of liquorice and spice.

34. Morellino di Scansano, Cotozzino, 2014/15 (Tuscany)         35.00
Fresh and tangy with enough complexity to interweave the fruit, tannins and oak.

35. "R" Valpolicella Superiore Ripasso, Alpha Zeta, 2014 (Veneto)       37.00
Smooth and velvety with ripe, concentrated fruits. Wonderfully fresh with soft tannins.

36. Barbera d’Alba “Ausario”, Tenuta Molino, 2014  (Piedmont)    8.00  33.00
This is a smooth, supple red from the foothills of the Alps, where cooler air ensures a bright, vivid note

 to the red cherry and wild raspberry fruit flavours. Hints of vanilla and elegant spice ensure a silky finish.

37. Brunello di Montalcino, AA Pian Dell’Orino 2010 (Tuscany)       89.00
A powerful style of Brunello imbued with superb depth in its earthiness, game, wild cherries and herbs.

38. “A” Amarone, Alpha Zeta, 2013 (Veneto)             55.00
A bold, sumptuous and generous Gina Lollobrigida of a wine!

SPAIN
39. Castillo de Almansa Crianza, 2014 (La Mancha)        7.00  24.00

Dark robust red with aromas of leather, prunes and pepper. Very vibrant, rich, plum, fruitcake,
good acidity, body, soft tannins and rounded oak, lingering aftertaste.

40. Yllera Crianza, 2011 (Castilla Y León)              33.00
Dark and brooding, this is full of black, brambly fruit and some spice from judicious oak ageing.
The tannins are fine and lend a good structure.

NEW ZEALAND
41. Pinot Noir, Le Petit Clos, 2015 (Marlborough)            38.00

Lovely red cherry and wild strawberry notes accented by nuances of forest floor and cinnamon stick.

ARGENTINA
42. Malbec, Finca Decero, 2014 (Mendoza)           8.00  33.00

A rising star in the firmament of Southern Hemisphere wines, rich and full-bodied.

LEBANON
43. Château Musar 2009 (Bekaa Valley)               47.00

Serge Hochar’s classic, a bold red from the remarkable vineyards of Beirut.

Red Wines
175ml  Bottle

125ml glasses are available, please ask a member of staff.



FRANCE

45. Côte de Provence Rosé, Cuvée Elégance, 2015 (Provence)     7.50  28.00
A wonderfully aromatic, salmon pink, perfumed Provencale Rosé.

46. Bandol Rosé, Domaine la Suffrene, 2015 (Bandol)          38.00
Very fresh in style, with elegant raspberry and strawberry flavours.

Rosé Wines

Fine Wine Collection

WHITE WINES

50. Chassagne Montrachet “Blanchots Dessous”, Domaine Coffinet-Duvenay, 2014   65.00

51. Meursault , Domaine Michelot, 2014              69.00

52. Puligny Montrachet 1er Cru Les Puits, Domaine Larue, 2014       70.00

53. Soave Classico, Pieropan 2015                35.00

RED WINES

54. Châteauneuf du Pape, Cuvée des Sommeliers, 2010          50.00

55. Barolo, Bricco Boschis, 2012                 70.00

56. Chateau Segla, Margaux, 2008                67.00

57. Sarget de Gruaud Larose, St Julien 2007             85.00

58. Château Smith Haut Lafitte, Graves, 2003             125.00

A small selection of classic wines that need no introduction

175ml  Bottle



Alessandro’s Special Collection

SPARKLING WINE

59. Crémant d’Alsace, Gustave Lorentz (Alsace - France)          35.00
Clean and zesty, there's a lemon rind quality to the nose along with whiffs of red fruit. The palate is
refreshing, balanced and has a big personality.

WHITE WINES

22. Falanghina Rami, Di Majo Norante, 2015 (Molise)          35.00
Full and expressive with  a flinty minerality, almond notes and a bouquet of cut limes.

60. Sauvignon de Tourraine, Domaine Cartier, 2015 (Loire - France)      30.00
Warm peach and apple blossom aromas lead to a firmly structured palate of flinty, lemony fruit.

61.  Piquepoul, Henri de Richemer 2015 (Languedoc - France)        23.00
Refreshing hints of fresh lemon and green apple accompany crisp acidity, making this wine a
perfect match for seafood.

RED WINES

63. Nero d’Avola, Cento Cavalli, 2015 (Sicily - Italy)           26.00
This traditional Italian is a fresh and fruity wine with lots of red cherry fruit and soft supple tannins.

64. Sangiovese Di Majo Norante , 2015 (Molise - Italy)          28.00
Expansive and persistent hints of fully ripe red fruits on the nose where the palate is dry with fine

 structure and outstanding roundness.

65. Shiraz / Viognier, Victoria Park 2015 (South Eastern - Australia)    25.00
A stylish, lively, medium-bodied wine with remarkably intense and spicy black cherry and blackberry fruit.

66. Mercurey Rouge, Château Mipont 2015 (Burgundy - France)       49.00
This wine has a really fruity powerful nose, which mixes red and black fruit aromas and woody flavours.

67. Beaune Premier Cru Cent Vignes, Domaine Jessiaume, 2012 (Burgundy - France) 53.00
A wonderfully fruity, silky-smooth red Burgundy, aromatic with ripe, rounded flavours of juicy strawberry

 and plum and a subtle hint of spice and roasted nuts.

68. Chianti Classico, Lecci e Brocchi, 2013 (Tuscany)          36.00
Juicy and slightly spicy, a lovely mouth-filling 100% Sangiovese from a top estate.

A small selection of classic wines chosen by your charming host.



Dessert Wines
& Digestifs

DESSERT WINES
                        Glass  Bottle
Muscat de Beaumes de Venise, Domaine Delas, 2015 (Provence) 37.5cl      26.00
Wonderfully fragrant nose and rich lychee fruit flavours.

Dindarello, Maculan, 2015 (Italy) 37.5cl             8.50  28.00
Subtly perfumed, a delicate under-stated “sweetie”.

Terret Moelleux, Terre et Mer, 2015 (France)           6.00  28.00
An amber and light coloured wine that is full of flavours including white flowers, fresh fruits, pear
and white peach. Quite delicate, the mouth is tender with a beautiful fruit balance.

Sparkling Vidal Icewine, Inniskillin, 2014 (Canada)            85.00
Citrus, mango, lychee and pineapple flavours are balanced by a crisp acidity and lively effervescence,
which rounds out this Inniskillin classic.

WHISKY SELECTION
                           25ml
A Selection of Malt Whiskies                   9.50
Please ask for more information.

BRANDIES
                           25ml
Maxime Trijol V.S.O.P. Cognac          8.50

Hennessy Fine           Cognac          10.00

Maxime Trijol X.O.          Cognac          14.50

Baron de Sigognac V.S.         Armagnac          10.00

Calvados             Calvados          9.00

PORTS
                           50ml
House Port                        7.50

Niepoort 2003                       9.00

Warres 1977                        12.00


