
WINE & COCKTAIL 
LIST



WHITE WINE BY THE GLASS & CARAFE 

1.Reserve St Michel, France			   5.5      7.5      15    

2. Chenin Blanc, Neil Joubert, South Africa	 6         8         16

3. Sauvignon Blanc, Santa Alegra, Chile		  6         8         16

4. Pinot Grigio, Terre del Noce, Dolomiti, Italy	 6.5      9         18

5. Unoaked Chardonnay, Whistling Duck, Australia	 7         9.5      19
 

SPARKLING & CHAMPAGNE BY THE GLASS

6. Prosecco, Galanti, Italy, Brut NV			       6

7. Champagne Testulat, Brut NV			       8.5

WHITE WINE BY THE BOTTLE

8. Reserve St Michel, France				        19
	  
9. Viura, Candidato Bujanda, Spain			       19.5	
 	  	  
10. Chenin Blanc, Neil Joubert, South Africa		      21.5

11. Marsanne Vermentino, Joie de Vigne, IGP, France   	     22	
	  	
12. Sauvignon Blanc, Santa Alegra, Chile			       22.5

13. Chardonnay, Les Templiers, Languedoc, France		      23.5 	
 	
14. Picpoul de Pinet, Beauvignac, Languedoc, France		     23.5

15. Pinot Grigio, Terre del Noce, Dolomiti, Italy		      24.5  

16. Grillo, Feudo Arancio, Sicily			       25

17. Unoaked Chardonnay, Whistling Duck, Australia		     26
 
18. Viognier, ‘Revelation’, Badet Clement, Languedoc, France	     27 	
 	
19. Gruner Veltliner, Zero-G, Wagram, Austria		      28
	  	  
20. Gaillac, Chateau Lions Lamartine, Pyrenees, France	     29

21. Sauvignon Blanc, Featherdrop Hill, Marlborough, NZ	     29.5
	  
22. Rias Baixas, Albarinho, Pazo de Villarei, Galicia, Spain	     31
	  
23. Gavi di Gavi, La Meirana, Piemonte,  Italy		      36

24. Chablis, Domaine Hamelin, Burgundy, France		      40
	   
25. Pouilly Fume ‘Les Chailloux’,  Domaine Chatelain, Loire, France   45

SPARKLING & CHAMPAGNE BY THE BOTTLE

26. Prosecco, Galanti, Italy, Brut NV			       29

27. Champagne Testulat, Brut NV	  		      48	
 	
28. Veuve Clicquot Yellow Label, Brut NV 			      78

29. Laurent Perrier Rose, Brut NV	  		      85

30. Dom Perignon, Brut Vintage	  		      180

 175ml    250ml   500ml  

 125ml

750ml

750ml

Wines also available in 125ml measures



RED WINE BY THE GLASS & CARAFE 

31. Reserve St Michel, France			   5.5      7.5	     15 

32. Cabernet Sauvignon Merlot, Mancura, Chile	 6         8	     16	

33. Merlot La Prade, Languedoc, France		  6.5      9         18

34. Malbec Reserva, San Felipe, Mendoza, Argentina	7         9.5	     19

35. Pinot Noir, Le Versant, Vin de Pays, France	 7         9.5	     19	

36. Rioja Crianza, Marques del Atrio, Spain  	 7.5      10       20

ROSÉ WINE BY THE GLASS & CARAFE

37. Reserve St Michel, France			   5.5      7.5	     15

38. Pinot Grigio, Mannara, Italy			  6.5      9	     18

39. Blush Zinfandel, Beringer, California		  6.5      9	     18	

RED WINE BY THE BOTTLE

40. Reserve St Michel, France				        19		
			 
41. Tempranillo, Valderomeda , Spain 			       19.5

42. Cabernet Sauvignon Merlot, Mancura, Chile		      21.5

43. Primitivo, Visconti della Rocca, Puglia, Italy		      22.5

44. Merlot, La Prade, Languedoc, France			       23.5
 
45. Shiraz, Whistling Duck,  Australia			       25

46. Nero d’Avola, Feudo Arancio, Sicily, Italy		      25

47. Salice Salentino Riserva, Ducale, Puglia, Italy		      27

48. Malbec Reserva, San Felipe, Mendoza, Argentina		     27.5

49. Pinot Noir, Le Versant, Vin de Pays, France 		      28

50. Corvina, Modello, Masi, Veneto, Italy			       28.5
	
51. Cabernet Merlot, Buitenverwachting, Constantia, Sth Africa    29

52. Rioja Crianza, Marques del Atrio, Spain		      29.5

53. Corbieres, Chateau Serres St Lucie, Roussillon, France	     30

54. Petite Sirah, Guenoc, California			       32

55. Pinot Noir, Opawa, Marlborough, NZ		    	     36

56. Chateau Lalande de Gravet, St Emilion Grande Cru, France	     49      

57. Chateauneuf du Pape, Domaine de Beaurenard, Rhone, France	    65	

ROSÉ WINE BY THE BOTTLE
					                                              

58. Reserve St Michel, France 				        19

59. Pinot Grigio, Mannara, Italy 			       23

60. Blush Zinfandel, Beringer, California 			       23
	
61. Cotes de Provence, St Roch Les Vignes, France 		      29

  

 175ml    250ml   500ml  

750ml

 175ml    250ml     carafe  

750ml

Wines also available in 125ml measures



JOIN OUR LOYALTY CARD SCHEME

Register for your loyalty card now and for every £10 you spend 
in Simons Bar Kitchen we’ll give you a £1 back.

CHAMPAGNE & SPARKLING 
COCKTAILS
Classic Champagne Cocktail 				    9.5
Remy Martin VSOP Champagne Cognac blended with demarara 
sugar & Angostura bitters topped with V. Testulat Champagne.

Chambord Royale 					     9.5
V. Testulat Champagne gently mixed with Chambord.

Bellini 						      9
Our deliciously smooth Prosecco laced with either peach 
or strawberry.

SIGNATURE & CLASSIC COCKTAILS
Mojito 						      8
Bacardi Carta Blanca, fresh lime & mint leaves, demarara 
sugar topped up with soda.

Daiquiri 						      9
Bacardi Carta Blanca, sugar syrup shaken with fresh lime juice. Choose 
from strawberry, raspberry, peach, passion fruit or simply have it naked.

Margarita 						     8.5
Jose Cuervo Especial, Cointreau shaken with fresh lime juice, 
served with light salt rim.

Cosmopolitan 					     8.5
Grey Goose L’ Citron, Triple sec, fresh lime juice 
shaken with cranberry juice.

Classic Martini 					     8.5
Star of Bombay Gin / Grey Goose Vodka stirred or shaken with dry 
vermouth.

Old Fashioned 					     8.5
Woodford Reserve blended with demarara sugar & Angostura bitters.

Sours 						      8
A simple blend of spirits, fresh lemon juice, sugar syrup, egg whites. 
Choose from Bulleit Bourbon, DIsaronno Amaretto, Pisco, Tuaca.

Grey Gosse Le Fizz 					     8.5
Grey Goose Vodka, St. Germain elderflower liqueur shaken with fresh 
lime juice, topped with splash of soda.

Negroni 						      8.5
Bombay Sapphire blended with Campari & Punt e Mes.

Porn Star Martini 					     9
Absolut Vanilla, Passoa, passion fruit, vanilla syrup shaken with fresh 
lime juice. Served with a shot of prosecco.

Ultimate gin-tonic 					     11
Bombay sapphire, fever tree tonic, grapefruit slice, thyme, 
elderflower cordial, fresh lime

AFTER DINNER COCKTAILS
Espresso Martini 					     9
Finladia Vodka, Kahlua, Crème de Cacao, shaken with 
Frangelico & a shot of Lavazza espresso.

Grasshopper 					     8.5
Crème de Menthe & Crème de Cacao shaken with fresh cream.

Brandy Alexander 					     9
Courvoisier Cognac, Crème de Cacao shaken with fresh cream. 
Served with grated nutmeg.

GUILT FREE COCKTAILS
Passion Fruit Daiquiri 				    4
Passion fruit, fresh lime juice, sugar syrup shaken with apple juice.

Mojito 0% 					     4
Lime juice blended with demarara sugar & mint leaves topped with soda.


