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B Y  T H E  G L A S S  &  C A R A F E  

 
 
 
 
  
 
ROSÉ  
GAZETTE VINEYARDS by Coulombaud    8.6 17.3 21.5 31 
Côteaux Varois 2024 
Our own wine from the heart of Provence with the perfect light rose petal colour, summer 

aromas of berries, balanced by a very dry crisp palate. Made with Grenache Noir & Syrah 

grapes. Close your eyes and you might hear the “cigales.”   
 
 
  
ROUGE 
GAZETTE Vineyards by Coulombaud    7.9 15.8 20.2 29 
Côteaux Varois  2022 
Our own wine from the heart of Provence, winner of 2 Gold medals at the “Syrah du Monde” 

competition. This Côteaux Varois is full of ripe fruit flavours & gentle power, balanced by 

delicate notes of violet & wild flowers.    
  
Malbec      9.7 19.8 24.2 36 
Cahors, Héritage du Cèdre 2022 
All the spice you expect from the Malbec grape with some ripe black fruit aromas, and 

enough alcohol to keep you going to the next glass. 

 
Les Oliviers     9.7 19.8 25.2 36 
Les Vignerons d’Estezargues Côtes du Rhône  2023 
Ripe red/dark fruit aromas and that characteristic garrigue and pepper notes. Lovely softness 

in the mouth with velvety tannins and confit fruits, hints of tobacco and leather.  

  
Pinot-Noir/Gamay    9.7 19.8 25.2 36 
Côteaux Bourguignon 2024  
Small appellation from burgundy offering a very pleasant blend, fresh light red made juicy  

with pinot noir & gamay.  

  
Château Haut-Bicou     10.2 20.4 25.9 38 
Bordeaux 2023 
Trust the Bordeaux guys to know what to do with a merlot, this is a classic blend with a 

touch of cabernet sauvignon & franc. Notes of ripe berry, a smooth palate & long finish. An 

ideal organic partner for all meats & meets. 

  
 
 
      

 
Vintages may vary between reprints and some references kept in limited number, we do apologise if at times some 

may become unavailable. 

 

175 ml  
Glass 

 
A P E R O  B I S T R O  

 
CLASSIC 
Ricard     20 ml 7 

Pernod   20 ml 7 

Kir Breton  150 ml 6 

Kir vin blanc   150 ml 8 
Kir Royal   150 ml 11 

Suze   50 ml 6 

Campari / orange  50 ml 7 
Martini Blanc / Rouge  50 ml 7 
 

RHUM 
Mount Gay   50 ml 8 
Sailor Jerry  50 ml 9.5 

Planteray,   50 ml 11.5 
 
VODKA 

Froggy B (FR.Bio) 50 ml         10 
Zubrowka  50 ml         10.5 
Grey Goose   50 ml         14 
    ADD A MXER   2.5 
LA PLANCHE APERO 
GAZETTE board, mix charcuteries, country terrine, cheese & condiment           18 

Olives “Petits Lucques”  ●                     5  
Ail Garlic bread  ●                                      5.5  
Cacahuetes         3 

  

LEMOS 
Classic Lemo  - Fresh lemon juice, sugar & sparkling water         4.5 
Apple Flower - Apple, elderflower, lemon & sparkling water      5 

Tropic lemo    - Passion fruit & mango, grenadine, lime & sparkling water  5.5 

Ginger Beer 3.5 Sprite 3.5      Coca / Diet / Zero 3.5   Orangina Maison  4.5 

Kingsdown water (STILL/SPARKLING)  4 Sirop a l’eau  1.5 (MINT/GRENADINE/ELDERFLOWER/LIME) 

 
B E E R S  &  C I D E R  

DRAFT 
GAZETTE Pilsner     4.2°   3.6  (HALF)  6.5  (PINT) 
La Chouffe Session (lite)   4°  5 (33CL)   8.1 (50CL) 
 

BOTTLE 

Cidre Wignac Ardennes CIDER   5.5° 33CL  5.7 

Mongozo   PILSNER (GLUTEN FREE) 5° 33CL  6 

Kwak   AMBER   8° 33CL  7.8 

Vedett   BLOND   5.2° 33CL  6.2 

Delirium Tremens TRIPLE   8.5° 33CL  7.5 

Westmalle trappist TRIPLE   9.5° 33CL  10 
Jupiler    BLOND NO ALCOHOL  0° 25CL  3.8 

La Chouffe   BLOND NO ALCOHOL  0.4° 33CL  6 

Paulaner Weiss   WHEAT NO ALCOHOL  0° 50CL  6 

 

 

GIN 
Beefeater  50 ml      10 
Tanqueray   50 ml      10.5 
Bombay Sapphire  50 ml      10.5               

Whitley Neil Blackberry 50 ml      11 

Hendricks   50 ml    12 
Citadelle (FR)  50 ml    12 
 

WHISKEY / BOURBON/ SCOTCH 

Evan Williams   50 ml     10 
Woodford   50 ml     12 
JW Black Label   50 ml     12 
Laphroaig 10yo   50 ml     13 
Lagavulin  16yo   50 ml     15 
 

TEQUILA 
Olmeca Silver   50 ml     9 

Cuervo Gold   50 ml     10 

Cazcabel Coffee   50 ml     12 



 

 

  
 

C O C K T A I L S  
 
 
GAZETTE SPECIALS   

GAZETTE’s Bloody Mary Vodka, Horseradish, tomato juice, spices & condiments   12 

My Bellini   Purée, sparkling wine: strawberry, passion fruit or mango 11 

GAZETTE “Super” Royale  Sparkling wine with strawberry “crème & purée“                   11 

Mojitos    Havana Club Gold 3yr old Rum, mint, lime & sugar   12 

   Go classic or choose your flavour: strawberry, mango or passion fruit  
 

Slow Death by Chocolate Baileys, chocolate & vanilla ice-cream, fresh mint, chocolate cookies 12.5  

Irish Coffee                           Jameson, shot of espresso & cream                                 13.5  
 

S P R I T Z   
Aperol Spritz   Aperol, soda water, sparkling wine   10.5 

Lillet Spritz  Lillet, strawberry purée, soda water & sparkling wine  10.5 

Mandarine Spritz Mandarine, lime, soda water & sparkling wine   10.5 

Elderflower Spritz St-Germain, elderflower, soda water & sparkling wine 10.5 

 
 
N E G R O N I  & S O U R  
Negroni “classic” Gin, Campari, Red Vermouth   12 

White Negroni  Gin, Lillet, Suze      12 

Smokey Negroni  Whitley gin, Campari, Chambord, smoked with oak 12 

Sours   lemon juice, sugar & egg white   12 

   Choose: Whiskey, Amaretto or Blend Passionfruit 

 
 
M A R T I N I  
Le Martini   Beefeater Gin or Froggy B Vodka? Shaken or stirred?  11.5  

Golden Margarita  Tequila Cuervo gold, Cointreau, lime & salt  11.5 

Passion Fruit Martini  Froggy B Vodka, Blend passion fruit & purée, Vanilla 11.5 

Lychee Martini   Froggy B Vodka, lychee liquor & juice, Vanilla  11.5 

Espresso Martini                Froggy B Vodka, Kahlúa, espresso shot & vanilla            12  

Tiramisu Martini                 Froggy B Vodka, Kahlúa, cacao liquor, cream & vanilla   12  

 

 
M O C K T A I L 
Nojito    Virgin rum, mint, lime, mango, & ginger  9.7 

Martino   Passion Fruit, virgin gin, lemon, egg white  9.7 

Nogroni   Virgin gin, non alcoholic Rosso   9.7 

No-Spritz  Virgin spritz, tonic water & orange   9.7 

 

Note that we also serve non-alcoholic G&T, Rum &Coke 
 

 
 
 

B Y  T H E  G L A S S  &  C A R A F E  

 
 
 
 
 
PETILLANT/ CHAMPAGNE  
Bouvet Saphir Saumur AOP Brut Vintage    8 29  
“Champagne” method, very fine bubbles, nutty with dry fruit & woody flavours, it’s called the 

king of Loire wines for a reason.  
 
Champagne Bernard Remis    15 62 
Allemant, brut Carte Blanche   
A small family house champagne made with mainly pinot noir, chardonnay, but also Pinot 
meunier, this is a typicaly dry champagne with toasty biscuit notes in the finish 
 
 
 
 
BLANCS  
GAZETTE Vineyards by Coulombaud                    7.9 15.8 20.2 29 
Côteaux Varois 2024 
Our own wine from the heart of Provence. This Coteaux Varois is fruity on the nose with fine 

mineral characteristics. Beautifully refreshing on the palate, Made from the Rolle grape. 
 
Sauvignon Blanc    8.6 17.3 21.5 31 
Touraine, Les Pepites, Guy Allion 2023 
A fresh & zippy Sauvignon from the Touraine Valley in Loire. Citrus based, a lean texture 
and notes of asparagus, elderflower.    
 
Muscadet de Sèvre & Maine   9.1 18.8 24.2 34 
Domaine La VinÇonnière 2023   
Vivacious & vibrant, quite like our wonderful team, get a full glass of oyster’s best friend, 

with all its citrus and dryness. Made from a grape called “Melon de Bourgogne”, yet from the 

Loire!!!. 
 
Picpoul de Pinet,     9.7 19.8 25.2 36 
La Grange Des Rocs, Pays d'Oc 2024 
A superior example of a distinctly understated wine, a touch of savoury brininess, a  
hint of white flowers. Crisp, herbal and slightly buttery - very easy to drink indeed.  
 
Montagny,  
Domaine Buissonier, Burgundy 2024               10.4 20.7 26.4 39 
“La crème de la crème”, literally, a proper buttery chardonnay, ideal with food.      
.      
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VIN ROSÉ 
Coulombaud by GAZETTE, Côtes de Provence (Dark rosé)     2024     31 

Sancerre, Les Baronnes, Chavignol (Pinot Noir)       2024     49 

 

VIN ROUGE 
LOIRE (Served chilled but not on ice)                   

Saumur Champigny,Bio, Domaine Du Val Brun, Parnay(Cabernet franc)2023    31 

Bourgueil rouge, Jean Carmet Bio (Cabernet Franc)       2022   38 

 
 

BOURGOGNE - BEAUJOLAIS -VALLÉE DU RHÔNE 

Beaujolais villages, les 3 madones (Gamay)       2022     31 

Fleurie « Coeur de granit » Château de chenas (Gamay)      2023     36 
 

Pinot-Noir/Gamay, Côteaux Bourguignon           2024      36 

Rully, Domaine Buissonier (Pinot Noir)       2022     52 

Saint-Aubin 1er Cru "Perrieres", Domaine Patrick Miolane(Pinot Noir) 2020   85  

Volnay, “Grappes entières”, Domaine Javillier (Pinot Noir)                2022    105 
  

Les Oliviers, Côtes du Rhône (Grenache, Cinsault, Carignan, Syrah )    2023     36 

Vacqueyras, Domaine Grandy, Rhône (Grenache, Syrah, Mourvèdre)    2024     43  

Châteauneuf du Pape, Dom Roc Saint Ayme (Grenache, Syrah, Mourvèdre)2023     73 

 

PROVENCE - LANGUEDOC ROUSSILLON -SUD-OUEST 

Coulombaud by GAZETTE, Côtes de Provence (syrah, Grenache)    2022     29 
 

La Boussole, Pays d'Oc (Pinot noir)       2024     30 

Merlot, Domaine Henri Nordoc, Pays d'Oc (Merlot)      2022     31 

Corbières, Cuvée Alice, Ollieux-Romanis, Aude (Carignan, Grenache)    2023     37 
 

Cahors, Héritage du Cèdre (Malbec)        2022     36 

Madiran, Constance, Domaine berthoumieu (Cabernet Sauv, Mansois, Tannat) 2022     41 

 

BORDEAUX 

Château Haut-Bicou (Merlot, Cabernet Sauvignon, franc)      2023     38 

Château La Claymore,Lussac Saint Emilion(Merlot, Cabernet franc, Malbec)2020    49 

Château Tour Léognan, Pessac Léognan(Merlot, Cabernet Sauv)        2022     57 

Château Rocher-Bonregard, Pomerol (Merlot, Cabernet Sauv, franc)  2020     66 

Château Paveil de Luze, Margaux (Merlot, Cabernet Sauv, franc)    2018     87 
 
 
 

   BOTTLES             
 

VIN PETILLANT / CHAMPAGNE 
PETILLANT 

Bouvet Saphir Saumur AOP Brut Vintage             29 

Crémant de Loire, Domaine Haut Fresne, Brut (Rosé)         46  

 

CHAMPAGNE 

Bernard Remy, Brut carte blanche, Allemant          62 

Palmer, La Réserve, Reims                 94 

André Clouet, Bouzy (Rosé)            95 

Louis Roederer, collection 243, brut, Reims        155 

 

VIN BLANC 
ALSACE - SAVOIE 

Riesling, Reserve particulière, André Scherer        2023      37 

Roussette de Savoie, Frangy, Lupin (Altesse)               2022      44 
 

LOIRE -BOURGOGNE 

Sauvignon Blanc Touraine, Les Pepites, Guy Allion      2023      31 

Muscadet de Sèvre & Maine, Chéreau Carré (Melon de B )                  2024      34  

Cheverny, Domaine du Salvard (Sauvignon blanc, Chardonnay)          2023      40 

Saumur Blanc, La Nompareille, bio, (Chenin blanc)      2021      42 

Sancerre, Domaine Gerard Fiou (Sauvignon blanc)              2024      59 
 

Montagny, Domaine Buissonier, Burgundy (Chardonnay)        2024       39 

Petit Chablis, Domaine Tremblay (Chardonnay)         2023      46 

Meursault Sous la Velle, Domaine Perrin (Chardonnay)      2023    122 

 

PROVENCE - VALLÉE DU RHÔNE 

Coulombaud by GAZETTE, Côtes de Provence (Rolle)         2024      29 

Saint-Cyrgues, Costiéres de Nîmes (Roussanne, Viognier, Grenache)       2024      34  

“Cuvée Mathilde”, Côtes du Rhône (Grenache Blanc, Clairette)           2023      41 

 

LANGUEDOC ROUSSILLON - SUD OUEST 

Domaine Menard, Côtes de Gascogne (Colombard, Ugni Blanc)      2023      28 

Château Clément Termes, Gaillac (Mauzac, Sauvignon Blanc)     2023      30 

Picpoul de Pinet, La Grange Des Rocs, Pays d'Oc (Folle Blanche)     2024      36 
 

 
 



 

 

 

        V I N  L I Q U O R E U X  / P O R T O                             

                                                                   100 ml glass 

Parfum d'Automne, Villa Brichot, Gascogne   75CL   7                34 

Monbazillac, Domaine de L’ancienne Cure      37.5CL  9  28 

Sauternes, Château Le Juge, Les Mingets         75CL   12.9  78 

Jurançon La Magendia, Clos Lapeyre              37.5CL   12.5  39 

Dow’s  Fine Tawny                                                                  8.5 

Dow’s  Late bottled vintage                                                     11 

D I G E S T I F        

                        50 ml glass               

Cognac          Martel  VS   9.5 
         Maxim Trijol   X.O   25 

Armagnac,   Baron de Sigognac VS   10 

Calvados      Norman Soul 5Years  70%apple, 30% pear 9.5 

Liqueur de Poire     Norman Soul    10 

Baileys       9 

Cointreau      10 

Grand Marnier      11 

Tia Maria      9 

Green Chartreuse     9 

Disaronno Amaretto     10 

Eau de Vie, Framboise / Poire     12 

« Chichipanpan » GAZETTE’s House Liqueur      8 

   

B A R I S T A  By Julius Meinl 
 

French Press “Cafetière”       4.5 Espresso / Ristretto  2.8 

Hot Chocolate by Whittard    5.5 Americano    3.4 

Iced coffee (Black or White)       6  Double Espresso   3.5 

Iced tea & Citrus        6.5 Cappuccino  / flat white  3.6 

Mocha         4 Latte    3.4 

Latte praline (hazelnut, Almond milk & praline)   4.5 

Decaf   60p  Alternative Milk    80p        Syrup (Vanilla/Hazelnut/Caramel)   50p 

 

T E A S  &  H E R B A L  By whittard of Chelsea 
 

Black tea      London Breakfast       3.2     Earl Grey              3.5          

Green tea   “Gunpowder”                 2.8     Jasmine flower    3.3          

Herbals       Golden Camomile        3.3       Peppermint / Fresh mint 3.6 

     Apple & Elderflower   3.6       Lemon & Ginger   3.6 


