
Tag us in your experience on social media @firepitatcave
Please speak to a member of staff about any allergens.

WINE MENU



WINE BY THE GLASS

CHAMPAGNE

Baron Fuente Brut Grande Reserve NV - 125ml £14
Taittinger Brut Reserve NV - 125ml £23
Taittinger Prestige Rose NV - 125ml £25

SPARKLING

Prosecco ‘Extra Dry’  Fonte - 125ml £8
Villa Sandi Rose, Spumante ‘Il Fresco’ NV - 125ml £8

Chapel Down Brut NV - 125ml £14
Chapel Down Brut Rose - 125ml £16

Gusbourne Estate Brut Reserve - 125ml £18

WHITE WINE

Mezzora Pinot Grigio Garganega - Italy
175ml - £10 250ml - £13

Viognier de Pennautier - France
175ml - £10 250ml - £13

Picpoul Baron de Badassiere - France
175ml - £11 250ml - £14

Robert Oatley Signature Chardonnay - Australia
175ml - £14 250ml - £17

Whitehaven Sauvignon Blanc - New Zealand
175ml - £12 250ml £15

Sancerre Cotes Des Embouffants - France
175ml - £15 250ml £18

Please inform your server if you or anyone in your party has any dietary restrictions or allergies,
so we can accommodate your needs to the best of our ability. An optional 12.5% charge will be

added to your bill.



RED WINE

Boonaburra Shiraz - Australia
175ml - £10 250ml - £13

Showdown Cabernet Sauvignon - USA
175ml - £11 250ml - £14

Cotes Du Rhone ‘La Galatiere’ Organic Loron - France
175ml - £11 250ml - £14

Anuela Merlot ‘Colchagua Valley’ - Chile
175ml - £10 250ml - £13

Septima Malbec Mendoza - Argentina
175ml - £12 250ml - £15

Rioja El Coto De Imaz Reserva - Spain
175ml - £14 250ml - £17

ROSE

English Garden Rose - England
175ml - £12 250ml - £15

Frescura Pinot Grigio Rose - Italy
175ml - £10 250ml - £13

Saint Mitre ‘Cuvee M’ Provence Rose - France
175ml - £12 250ml - £15

Whispering Angel Rose - France
175ml - £20 250ml - £23

DESSERT WINE

Royal Tokaji ‘Late Harvest’ - Hungary
100ml - £10

Please inform your server if you or anyone in your party has any dietary restrictions or allergies,
so we can accommodate your needs to the best of our ability. An optional 12.5% charge will be

added to your bill.



Please inform your server if you or anyone in your party has any dietary restrictions or allergies,
so we can accommodate your needs to the best of our ability. An optional 12.5% charge will be

added to your bill.

CHAMPAGNE

Baron Fuente Brut Grande Reserve NV - £70
Charles Heidsieck Brut Reserve - £95

Bollinger Special Civee NV - £100
Taittinger Brut Reserve NV - £100
Taittinger Prestige Rose NV - £110
Laurent Perrier Civee Rose - £130

Taittinger Comtes De Champagne Blanc De Blancs 2013 - £200
Dom Perignon 2013 - £250

Cristal Brut Vintage ‘Louis Roederer’ 2015 - £450

SPARKLING

Prosecco ‘Extra Dry’ Fonte - £40
Villa Sandi Rose, Spumante ‘Il Fresco’ NV - £40
Jaffelin Cremant de Bourgogne Brut NV - £40

Canterbury Rose ‘Simpson’s Estate’ - £60
Gusbourne Estate Brut Reserve - £70

Chapel Down Brut NV - £70
Chapel Down Brut Rose - £75

Gusbourne Estate Brut Rose - £80
Domaine Evremond Classic Cuvee NV - £100

DESSERT WINES

Royal Tokaji ‘Late Harvest’ ‘20 - Hungary - £48
Aromas of apricot and a hint of orange peel later turning to honey

Petit Guiraud ’Sauternes’ ‘23 - France - £46
Tropical fruit, a fresh & modern Sauternes, well balanced with long lingering flavours



WHITE WINE

Mezzora Pinot Grigio Garganaega ‘24 - Italy - £35
The infamous must have ’Italian’ wine, a basket of summer fruits

Viognier de Pennautier ‘24 - France - £35
An eruption of fresh peach, passionfruit and apricots in this smooth delicious wine

Montecalvo Falanghina ’23 - Italy - £36
Ripe lemon and apple characters, hints of pineapple & candied peel

Picpoul ‘Baron de Badassiere’ ‘24 - France - £36
Pale lemon in colour, flavours of ripe yellow plum, greengage fruit, fresh and zippy

English Garden ’Bacchus’ ‘23 - England - £45
Aromas of rose petal and elderflower with vibrant citrus flavours and hints of crips apple

2 Amigos Albarino ’24 - Spain - £45
White peach, apricot, citrus fruits and hints of jasmine, dry and lively with firm fresh acidity

Robert Oatley Signature Chardonnay ‘23 - Australia - £45
A bright mid-weight white peach scented wine with a creamy citrus elegance delivered from

it’s short time in French oak barrels

Whitehaven Sauvignon Blanc ‘24 - New Zealand - £45
’Malborough’ wine, intense aromas of passionfruit & gooseberry, fine acidity & perfect balance

Gavi di Gavi ‘Vigneti Lugarara ’23 - Italy - £50
Cortese grapes gently pressed; a wine with a great concentration of flavours & balanced acidity

Chablis Premier Cru ‘Beauroy’ ‘22 - France - £75
Full bodied, elegant and distinctive wine, classic Burgundy from a family estate

Chateauneuf du Pape Blanc ’Domaine de la Presidente’ ‘22 - France - £90
Stylish, elegant and refined; this classic Rhone has lovely peach and citrus flavours

Savigny Les Beaune ’Close des Guettes’ ‘22 - France - £110
Aromas of white fruits give a delicacy and finesse only found in the wines of Louis Jadot

Please inform your server if you or anyone in your party has any dietary restrictions or allergies,
so we can accommodate your needs to the best of our ability. An optional 12.5% charge will be

added to your bill.



RED WINE

Bonnaburra Shiraz ‘23 - Australia - £35
Classic Australian red has the flavaours of ripe black summer berries, smooth and delicious

Chateau Lamothe ‘Madame Etienne’’ ‘20 - Bordeaux - £35
Deep puerple with masses of blackberry and red fruits, with just a hint of spicy pepper

Showdown ’Man with the Ax’ Cabernet Sauvignon ‘23 - USA - £35
Rich cassis and black cherry fruit on the palate with a soft, juicey yet long finish

Anuela Merlot ‘Colchagua Valley’  ‘23 - Chile - £35
Aromas of plum and fresh mulberries; it is soft and elegant

Ontanon Crianza Rioja ‘21 - Spain - £40
Ripe aromas of black fruits, cherry plum, with hints of vanilla, liquorice & chocolate

Runnymede Island Marlborough Pinot Noir ’23 - New Zealand - £45
Aromas and flavours of ripe black cherry, soft, silky and lasting

Septima Malbec Mendoza ‘22 - Argentina - £45
Plums, blackberries & quince, soft tannins with a hint of vanilla from it’s time in oak

Fleurie Domaine de la Bouroniere ‘23 - France - £45
Intense raspberry fruit flavour that delivers excellent quality

Chianti Rufina ’Selvapiana’ ‘23 - Italy - £50
Perfumes of ripe blackberry fruits and red cherry, ripe & juicy with a floral finish

Rioja El Coto de Imaz Reserva ‘20 - Spain - £50
From one of the top Bodegas; great fruit and structure, stunning consistent quality

ESK Valley Syrah ‘Artisanal Collection’ ‘22 - New Zealand £55
Fruit bomb of ripe berries & a touch of pepper makes this a soft generous & elegant wine

Museum Red Reserva ’Cigales’ ‘20 - Spain £60
Deep red cherry colour. Notes of red berries, blackcurrants and cranberries

Rabbit Hole Pinot Noir Simpson’s Estate ‘22 - Kent - £65
Redcurrant & blackberry fruit, exotic spice, silky tannins make this a smooth pleasure

Chateau de Saint-Pay ’St Emilion Grand Cru’ ‘19 - France - £70
Elegant red fruit aromas & berry flavours makes for a silky smooth and aromatic wine

Please inform your server if you or anyone in your party has any dietary restrictions or allergies,
so we can accommodate your needs to the best of our ability. An optional 12.5% charge will be

added to your bill.



ROSE WINE

Domanine de Pannautier Rose - France - £35
Fresh floral and berry aromas, and the flavour of ripe summer raspberries

English Garden Rose - England - £45
A fruit basket of ripe summer Kent strawberries and raspberries

Frescura Pinot Grigio Rose - Italy - £35
Coming from the beautiful hills outside Verona, this delicious light rose has an explosion

of ripe summer berries

Saint Mitre ‘Cuvee M’ Provence Rose ‘24 - France - £45
Elegant floral aromas, flavours of fresh strawberries and summer fruits

Sancerre Rose ‘Domaine Sautereau’ ‘23 - France - £60
Lively aromas of strawberry and raspberries, flavours of fruits of the forest

Whispering Angel ’24 - France - £65
Pale peach-pink in colour, soft berry fruits; elegant silky smooth

The Chocolate Block ’22 - South Africa - £80
An opulent style with super-fine tannins and a luscious palate named for it’s distinctly chocolatey notes

La Dame d’Angludet ‘Margaux’ ‘21 - Bordeaux - £95
Delicious blackberry jammy fruit, hints of vanilla, elegant & charming

’A’ Amarone ‘22 - Italy - £95
Well balanced, flavour of cherry, vanilla & coffee, the finish is long and lingering

Barolo ’Le Albe’ ‘20 - Italy - £115
The true classic Italian. Elegant and stylish with a delicate floral & summer fruit aroma

Louis Jadot Beaune 1er Cru Celebration ’18 - France - £120
Brilliant Burgundy, in cask for eighteen months

Please inform your server if you or anyone in your party has any dietary restrictions or allergies,
so we can accommodate your needs to the best of our ability. An optional 12.5% charge will be

added to your bill.


