
White glass bottle

Cotes de Gasgogne Blanc 2022, Plaimont Les Lesc          9 25 34 75

Sauvignon Blanc 2022, Terrane, Gaillac                       10 50 38 50

Chardonnay 'L'Ostal' 2021, Famille J M  Cazes, Pays d'Oc   11 00 41 00

Picpoul de Pinet 2022, Château de la Mirande, Languedoc   12 00 45 00

Valençay Sauvignon Blanc/Chardonnay 2022, 
 Sébastien Vaillant, Loire                                      13 50 52 00

Bordeaux Graves Blanc 2022, Château Graville Lacoste    13 75 52 50
Côtes-du-Rhône Blanc 2022, Famille Perrin, Rhône             14 00 54 00

Bourgogne Aligoté 'en l’Asne' 2021, Jean-Baptiste Ponsot    14 25 55 00

Vourvray Chenin Blanc 2022,  
   Domaine Didier Champalou, Loire                         15 25 58 00

Riesling d’Alsace 2022, Cave de Hunawihr, Alsace          16 50 63 00

Petit Chablis 2022, Domaine du Colombier, Bourgogne   17 00 65 00

Sancerre 2022, Domaine Dezat, Loire                        18 50 70 00

Bourgogne Chardonnay 2021, Domaine Faiveley           18 75 72 00

Pinot Gris 'Kitterlé' Grand Cru 2013, Schlumberger,  
  Alsace                                                                  78 00

Chablis 1er Cru 'Fourchaume' 2021, N&G Fèvre,  
  Bourgogne                                                              86 00

Pouilly-Fuissé 2021 ‘Ame’, Domaine Eric Forest, Bourgogne     88 00

Condrieu 'La Berne' 2020, Domaine Lionel Faury, Rhône        98 00

Montagny Mont-Cuchot 1er Cru 2021, Domaine Berthenet    108 00

Chassagne-Montrachet 2021, Philippe le Hardi, Bourgogne      145 00
Meursault 'Clos du Murgers' 2020,  
   Domaine Albert Grivault, Bourgogne                                150 00

Puligny-Montrachet 2021, David Moret, Bourgogne             165 00

Rosé glass bottle

Rosé de Triennes 2022, Côteaux Varois, Provence           12 00 45 00
Sancerre Rosé 2022, Domaine Dezat, Loire                 16 25 63 00
'Whispering Angel' Rosé 2022, Château d'Escalans, Provence  17 75 70 00
'By  Ott' Côtes de Provence Rosé 2022, Domaine Ott          78 00

175ml

175ml

A smaller glass of 125ml are available for all wines sold by the glass
 500ml carafes are available for all wines sold by the glass

150ml
Champagne glass bottle
 
Pommery Brut Royal NV 18 75 89 00
Pommery Brut Royal NV (halves 375ml)                45 00
Ayala Rosé Majeur NV                                19 50 94 00
Louis Roederer 'Collection 244'                           98 00
Bollinger Spécial Cuvée NV                          22 00 105 00
Billecart-Salmon Rosé NV                                118 00
Billecart-Salmon Rosé NV (halves 375ml)              60 00
Charles Heidsieck Millésime 2012                       125 00
Pol Roger 2015                                              110 00
Ruinart Blanc de Blancs NV                              160 00

SparklingSparkling
Crémant de Loire Brut, Domaine Langlois-Chateau NV  11 50 55 00
Crémant de Loire Rosé NV, Domaine Langlois-Chateau  12 00 59 00

A discretionary 12.5% service charge will be added to your bill   ~   Prices include VAT 
No flash or intrusive photography please   ~   All gratuities are managed independently 

Red glass bottle

Vignes d’Oc Rouge 2022, Languedoc Roussillon             9 25 34 75

Nordoc Merlot 2021, Pays d’Oc                               10 50 38 50

Cabernet Sauvignon 2021, Côteaux de l’Ardèche            11 00 41 00

Corbières Rouge 2022, Château La Bastide, Languedoc    12 00 45 00

Pinot Noir 2022, ‘La Boussole’, Languedoc                  13 25 49 50

Bordeaux Superieur 2020, Château le Bedat                 13 50 51 00

Côtes-du-Rhône Rouge 2020, Domaine Saint Gayan      14 00 54 00
Massaya 'Le Colombier' 2020, Bekaa Valley, Lebanon      14 50 56 00

Cahors Héritage Malbec 2020, Château du Cèdre           15 50 58 00

Saumur-Champigny 2018,  
   Domaine Langlois-Chateau, Loire                         16 00 61 00

Brouilly 2021, Château de Pierreux, Beaujolais              16 50 63 00

Bourgogne Pinot Noir 2020, Joseph Drouhin, Bourgogne   17 00 65 00

Château Roudier 2019, Montagne-St Emilion, Bordeaux   17 25 66 00

Gigondas 2020, Domaine Raspail Ay, Rhône                18 00 70 00

Pinot Noir 'Réserve Personnelle' 2018, Léon Beyer, Alsace         82 50
St -Émilion Grand Cru 2019,  
   Château Fleur de Lisse, Bordeaux                                   95 00
St -Estèphe 2018, Marquis de Calon, Bordeaux                   102 00

Châteauneuf-du-Pape 2021, Père Caboche, Rhône                 115 00

Gevrey Chambertin ‘La Justice’ 2020,  
   Domaine René Bouvier, Bourgogne                                130 00

Pomerol 2016, Château Gombaude-Guillot, Bordeaux           165 00
Cornas 2014, Domaine Auguste Clape, Northern Rhône          180 00

Pommard 1er Cru ‘Clos des Epeneaux’ 2014, 
   Domaine du Comte Armand, Bourgogne                         215 00

Château Pichon-Longueville Comtesse de Lalande 2017,        250 00 
   Cru Classé Pauillac

Dessert glass bottle

Côteaux du Layon 2021, Château La Tomaze, Loire        8 00 59 00

Muscat de Beaumes de Venise 2021, Domaine de Durban 8 50  66 00

Maury Rouge 2020, Domaine Mas Amiel, Roussillon      13 50 78 00 
~

Lt  de Château de Sigalas Rabaud 2018, Sauternes          11 50 36 00

Fonseca 10 years old Tawny Port (500ml bottle)              12 00 61 00

175ml

100ml

demi

FEATURED PRODUCER: FAMILLE CAZES, 
BORDEAUX & LANGUEDOC 

The Cazes family has been remarkably important in the development of 
the Medoc over the past 90 years.  From very humble roots, the chance 
came to buy a local wine estate, Lynch Bages in Pauillac.  The Château 
is now one of the largest and most forward thinking in the appellation, 
with 4th generation Jean Charles Cazes now at the helm. Wines, both in 
the Médoc and at the Ostal Estate in the Minervois, are made in styles 
which reflect their origins; classically structured in Bordeaux, whilst 
generous and fruit forward in the South of France. 
 glass bottle

Chardonnay 'L'Ostal' 2021                              11 00    41 00
Minervois 'Estibals' 2020                                12 00    45 00
Pauillac de Lynch Bages 2018                                     89 00
Château Ormes de Pez 2017, Saint-Estèphe                  92 00

Scan to view a menu with calories. 
Adults need around 2,000 kcal a day.



Classics & Variations

Noisette Old Fashioned 
ron zacapa 23 centenario rum, frangelico, orange bitters

Silk Road Daiquiri  
havana club 7yr rum, lime juice, sugar, cinnamon & clove

Bergamot Sour 
casamigos blanco tequila, italicus, early grey reduction,  

lime juice, aquafaba 

Mule 1629 
ketel one vodka , lime juice, ginger, passion fruit syrup,  

soda water, angostura bitters 

Honey Badger 
bulleit bourbon, yellow chartreuse, lemon juice, honey water,  

ginger, lemon bitters

Chilli Margarita 
batanga blanco tequila, briottet triple sec, lime juice, red chilli flakes

Mai Tai 
bacardi ocho anos rum, havana club 7yr rum,  

lime juice, orgeat syrup

Last Resort 
poire williams, pear liqueur, lemon juice, sugar,aquafaba,  

peychaud's bitters, absinthe 

French 75 
pommery champagne, plymouth gin, lemon juice, sugar

Vieux Carré 
bulleit rye whiskey, martell cognac, martini rubino,  

peychaud’s & angostura bitters

Clover Club 
tanqueray gin, fresh raspberries, lemon juice, sugar, aquafaba

Racine Rouge 
ketel one citroen, lime juice, triple sec, beetroot juice, grapefruit zest

Godfather 
bulleit bourbon, amaretto, maraschino liqueur

All 15.00



Soutine’s Favourites
All 15.00

Perè Lachaise 
 camut 6yr calvados, grand marnier, lillet blanc,  

lemon juice, sugar, absinthe rinse 

Figurative 
vodka, fig, lemon juice, apple juice,  

maple, fresh basil 

La Belle Hélène 
grey goose poire vodka, lillet blanc, lemon juice,  

apple juice, sugar, aquafaba

Transatlantique 
calvados, pisco, lillet blanc, lemon juce,  

sugar, aquafaba 

La Blonde 
tanqueray gin, st. germain, lillet blanc,  

grapefruit juice

Étoile Filante 
tanqueray gin, lemon juice, maple syrup,  

cinnamon, aquafaba 

Low A.B.V.
All 11.50

French Quarter 
green chartreuse, lime juice, sugar, cream, aquafaba, soda

Adonis 
lustau fino & PX sherries, dry vermouth, martini riserva  

rubino, chocolate bitters

Chambord Fizz 
chambord, benedictine, lemon juice, soda water

Le Jardin 
 martini ambrato, lillet blanc, lemon juice, basil syrup,  

aquafaba, fresh sage & cardamom

Soutine Hot Toddy 
tosolini amaretto, honey, lemon, cloves, orange peel



Non-Alcoholic 
All 8.50

Eden 
seedlip garden, lemon juice, basil syrup, aquafaba, 

fresh sage & cardamom

Koko 
seedlip grove, ginger ale, lime juice, coconut syrup

Sunrise 
pineapple & orange juices, grenadine

Green Tea Mojito 
green tea reduction, apple juice, sugar syrup,  

fresh limes, fresh mint, soda 

Pomegranate Fizz 
seedlip spice,  pomegranate molasses, lemon juice,  

fever-tree elderflower tonic

Dessert Cocktails
13.50

Pistache Noyé 
pistachio ice cream, vodka, coffee liqueur, amaretto, fresh espresso 

After Eight 
vodka, crème de menthe, baileys, crème de cacao

Blackforest  
vodka, vanilla, kirsch, chambord, cream

Bordeaux Encore  
sauternes, armagnac, benedictine, orange bitters

A discretionary 12.5% service charge will be added to your bill.
All gratuities are managed independently.

No flash, or intrusive photography.




