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CHAMPAGNE

Laurent-Perrier Collection
Glass Bottle

Laurent-Perrier La Cuvée 13.5 75.0

La Cuvée is Laurent-Perrier’s signature champagne, defining the House style
with its characteristic lightness, freshness and elegance. With up to 55%
Chardonnay and a minimum of four years ageing in the cellars, La Cuvée is
delicate yet complex with crisp notes of citrus fruit and white flowers, and
great length on the finish.

Laurent-Perrier Cuvée Rosé 16.0 95.0

Using the highest quality Pinot Noir grapes, this iconic rosé is ane of the few
rosé champagnes that is made by drawing the juice from black grapes in the
val, instead of blending red and white wines. This gives it the highly expressive
bouquet and delicious raspberry and wild cherry flavours that have made it a
benchmark for rosé champagnes around the world.

Laurent-Perrier Vintage 2006 18.0  110.0

Laurent-Perrier is highly selective and only produces a vintage in the very best
years. Whilst staying true to the House style of freshness and elegance, the
Vintage also aims to show the quintessential character of the individual year.
With equal parts of Chardonnay and Pinot Noir, the blend is made from the
most prestigious growths in Champagne and is bottle-aged in the Laurent
Perrier cellars for a minimum of seven years. The result is rich and rounded
champagne with a silky finish.

Laurent-Perrier Ultra Brut 125.0

During the last century, The House of Laurent-Perrier was known for its
“Grand Vin Sans Sucre”. This is a totally natural champagne made without
the addition of the sugar dosage found in most Champagnes. Now called
'Ultra Brut' this delicate champagne is still zero dosage and is essentially
champagne in its purest form. Ultra Brut can only be made in years when the
grapes are at optimum ripeness with a good balance of acidity and natural
sugar.

Grand Siecle by Laurent-Perrier 230.0

To produce Laurent-Perrier's luxury cuvee, late family member and chairman
Bernard de Nonancourt decided to concentrate on the two mainstays of
Champagne's know-how: the blending of different crus (wines from separate
villages) and the blending of different harvest years. The epitome of
Champagne 'assemblage’, the specific vintages in Grand Siecle are never
revealed and are kept the secret of the Cellar Master.

Alexandra Rosé 2004, Laurent-Perrier 625.0

Bernard de Nonancourt took the opportunity of his elder daughter Alexandra's
marriage in 1987 to create this rare vintage rosé champagne. Only hand sorted
grapes from the very best plols are used in the blend which is then carefully
aged for at least six years in the Laurent-Perrier cellars. Lively and crisp, this
exclusive champaane is full-bodied

Laurent-Perrier Demi-Sec 80.0

Whilst displaying the elegance and freshness that is the signature of the
House, the Demi-Sec is a softer style of champagne with a delicate sweetness
coming from a slightly higher dosage. An ideal accompaniment to desserts
and pastries, it is full-bodied, rich and generous with delicate aromas of dried
fruits and toasted hazelnuts.

Champagne by the glass are served in quantities of 125 ml
All wines listed are bottled in their country of origin. Vintage may vary.
A 12.5% discretionary service charge will be added to your bill.



THE CELLAR ROOM CHAMPAGNE FLIGHT
300

Here, at The Cellar Room, we present the opportunity

to try a flight of three Laurent-Perrier champagnes
tasters each perfectly paired with a canapé.

with Crab and avocado tartare lemon oil
Scottish scallop au natural marinate with meyer
lemon and extra virgin olive oil

with smoked salmon and marie rose rolls
Crab marinated in the classical tangy marie
rose dressing served en paupiette in smoked salmon

with asparagus ratatouille crostini
Summer asparagus and vegetables
with tomatoes on a herbed bread crisp

COCKTAIL OF THE MONTH 150

Champagne tasters are served in quantities of 75 ml each
A

[wines listed are bottled in their country of origin. Vintage may vary.
A 12.5% discretionary service charge will be added to your hill



CHAMPAGNE

Taittinger Brut

Bollinger Special Cuvée Brut

Ruinart Brut

Ruinart Blanc de Blanc

Thienot Brut Magnum

VINTAGE CHAMPAGNE

Veuve Clicquot Vintage Reserve 2004

Dom Perignon Brut 2005
Louis Roederer Cristal 2005
Krug Brut 2000

ROSE CHAMPAGNE
Thienot Rosé Magnum
Krug Rosé Brut

Dom Perignon Rosé

SPARKLING WINES
Marta Reserva Brut Nature Cava, Spain

Valdobbiadene Prosecco Superiore DOCG,

Ruggeri
Nyetimber, England

CHAMPAGNE COCKTAILS

Laurent -Perrier Cuvée Rosé, Rose Syrup,
Elderflower Cordial

Gosling’s Dark rum, cinnamon syrup,
Laurent-Perrier La Cuvée

Crazy Gin, lemon juice, Laurent-Perrier La
Cuveée

Remy Martin V.5.0.P, angostura bitters,
sugar cube, Laurent-Perrier Champagne

Hendricks gin, rose syrup, lemon juice,
Laurent-Perrier Cuvée Rosé
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