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Single & sharing woods will be served with mixed nuts, grapes and baguette!

SINGLE WOOD SHARING WOODS

LE BARON ~ 35
Terrine | Duck Rillettes | Saucisson

Terrine ~ 13
Duck Rillettes ~ 15
Parma Ham ~ 20

Saucission ~ 12 LE PRINCE ~ 39

Iberico Bellota 36 Months ~ 24 Beef Bresaola | Parma Ham |
Foie Gras ~ 25 Saucisson

Cheese (Assorted, your choice) LE COMTE ~ 49

Terrine | Duck Rillettes | Saucisson |
One ~12/Two ~ 22/

Three ~ 30 / Four ~ 38 / Five ~ 45

2 Cheeses

LE MARQUIS ~ 59
Terrine | Foie Gras |
Iberico Bellota

CATALONIAN COCA I
B R EAD Terrine | Foie Gras |

Iberico Bellota | 2 Cheeses
COCA IBERICO ~ 34

Iberico Bellota 36 months | Mesclun | LA ROYALE ~ 152

Emmental | Tartufa 4 Terrine slices | Foie Gras |
Duck Rillettes | Iberico Bellota |

COCA PARMA ~ 29 Saucisson | 5 Cheeses

Parma Ham | Stracciatella Cheese |
Mesclun

COCA TOMATO ~ 26
Sun Dried Tomato | Stracciatella
Cheese | Basil | Balsamic Reduction

COCA FICO ~ 25
Fig Chutney | Mix Cheeses
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A LA CARTE

13% SIGNATURE

SOUP OF THE DAY -9

Please check with the staff
on the SOD special

BURRATA - 28

Burrata | Marinated Tomatoes | Grilled
Peach | Balsamic Caviar | Mesclun

BEEF TARTARE - 42 (Limited Avail)

Chopped Onions | Cornichons |
Capers | Grilled Bread |
13% Fries | Salted Butter | Parsley

MARROW - 18

Bone Marrow | Balsamic onion |Crilled
Bread | Mesclun Salad

PAN SEARED FOIE GRAS - 36
Duo Pan seared Foie Gras | Beetroot

puree | Beetroot pickle | Apple Pencil |
Port Wine | Brioche

SIDES

Garden Greens - 10

Homemade Mashed Potato - 11
Sauteed French Beans - 9
Roasted Pumpkin - 9
Roasted Baby Potatoes - 9

MAIN COURSES

AQUA PAZZA SEABASS - 39

Pan seared Seabass 200 gm | Butter herbs
Couscous |[Tomato Nage

CHICKEN SCHNITZEL - 30

Chicken Breast | 13% Fries | Pickled
Cucumber | Lemon Wedge

PLUMA - 46

Herbs Marinated Pluma Iberico (300gm) |
Mustard | Sweet Potato Fries | Pickled
Cucumber | Cherry Tomato

OCTO - 53

Marinated Spanish Octopus | Paprika |
Zucchini | Romesco Sauce | Squid Ink
Cracker

TENDERLOIN - 85

Wagyu Tenderloin 300gm | Mashed Potato |
Ratatouille | Red wine Sauce

LAMB LEG - 63

Roasted Lamb Leg 500gm | Salsa Verde |
Roasted Potato | Grilled Vegetable

PLANT-BASED LASAGNA - 39

Bechamel Sauce | Tomato Concasse
Spinach | Mushroom | Plant-base
Bolognase

DUCK CONFIT - 35

Duck leg | Mashed Potato | Potato Chips |
Mesclun| Masala Jus

13% BURGER - 36

Angus Beef | Sticky Bacon | Double
Emmental Cheese | Sauteed Onion |
Gherkin | Cherry Tomato | Mesclun



TO SHARE

ROASTED CAULIFLOWER ~ 15
Salsa Verde | Yoghurt | Parsley

PADRON PEPPERS ~ 15
Spanish Peppers | Paprika

CRISPY FISH BITE ~ 19
Snapper | Remoulade | Lemon Wedges

BAKED CAMEMBERT ~ 29

Honey and Thyme |
Crilled Bread

CRAB CAKE ~ 25
Blue Crab | Balsamic Onion | Shallots |
Paprika | Remoulade

13% FRIES ~ 13
Mayo

TRUFFLE FRIES ~ 16

Parmigiano Reggiano | Parsley | Mayo |
Truffle Oil

SWEET POTATO FRIES - 15
Mayo

ESCARGOTS ~ 16
Garlic Parsley Butter | Grilled Bread

RACLETTE POTATO ~ 15

Raclette Cheese | Baby Potatoes |
Paprika

GRILLED SAUSAGE PLATTER ~ 34
Thuringer Snail | Lamb Merguez | Beef

Bratwurst | Homemade Sauerkraut |
Red Wine Sauce

BUFFALO SPICY DRUMMET ~ 19
Chicken Drummet | Honey Siracha |
Toasted White Sesame Seed | Mesclun

GAMBAS AL AJILLO ~ 28

Cajun marinated Tiger prawn | Padron
Pepper | Garlic | Smoked Olive Oil |
Chili flakes | White Wine | Parsley

CALAMARI ~ 26
140gm | Deep Fried | Five Spice
Seasoning | Remoulade

GRILLED AUBERGINE ~ 25

Grilled Aubergine | Plant-base Ragu |
Mesclun

PICANHA ~ 28
Angus Sirloin (160-180gm) | Camembert
Sauce

MANGO PANNA COTTA

Fresh Mango | Mixed Berries Compote
| Mint Leaf

HOMEMADE TIRAMISU
Espresso | Kahlua | Ladyfingers |
Mascarpone cheese | Cocoa

CHOC
Moelleux 65% Cacao | Italian
Mascarpone | Raspberry Coulis



/ - ¢ /| - Min. 3 pcs per selection:

N2 FRESHLY SHUCKED FRENCH OYSTER
FRESH
1PC $5,50, ¥2 DOZ $27

N2 FRESHLY SHUCKED CANADIAN
OYSTER - FRESH
1PC $5, 1/2 DOZ $25

N2 CUCUMBER GRANITA - SHAVED ICE
IPC $5, 2 DOZ $25

KILPATRICK - OVEN BAKED
IPC $5, ¥2 DOZ $26

ROCKEFELLER - CHEESEBAKED
IPC $5, ¥2 DOZ $26

VONGOLE ~ 19
WHITE CLAMS | WHITE WINE SAUCE | PARSLEY | GRILLED BREAD

1ISWINEBISTRO.COM



IT'S WINE & BEER
O'CLOCK!

HAPPY HOUR
Monday - Friday 12pm - 5pm
By the Glass

WINE ~ 10
BUBBLY ~ 12

BEER
Kronenbourg 1664 Lager
BEVERAGES Kronenbourg 1664 Blanc
250mI| ~ 9 /500mI ~ 15
BY THE GLASS Happy Hour ~ 10

*ask for available selections

White | Red | Rose Wine
(125m1) ~ 15

Sparkling Wine (125ml) ~ 19
13 % Champagne ~ 23

MINERAL WATER ~ 9 COFFEE / TEA

Perrier (75cl)
Panna/Vittel (75cl)

Affogato ~ 9
Long Black ~ 5

SOFT DRINKS ~ 8 Single Espresso ~ 5
Coke (Reg, Light or Zero) Double Espresso ~ 7
Sprite Espresso Macchiato ~ 6
Cappuccino | Latte | Flat
Orange | Lime | Cranberry |
Pineapple Hot Tea ~ 5

Fresh Lime Soda _
Earl Grey | English Breakfast

| Peppermint | Chamomile |
Green Tea



WHISKY, BOURBON

@ COGNAC

BALLANTINES FINEST 15
JOHN JAMESON 17
BULLEIT 17

PRUNIER VSOP 22
REMY MARTIN VSOP 22
MARTELL VSOP 22

LIQUEURS &
DIGESTIVE

MORAND ABRICOT 22
KAHLUA 15

BAILEYS IRISH CREAM 15
APEROL 15

CAMPARI 15

AMARETTO 17
JAGERMEISTER 17
SAMBUCA VACCARI 17

SHERRY & PORT

TIO PEPE 20
TAYLOR'S FINE TAWNY 20

777 ;:;T.::’-I"/
AL 775N

MOUNT GAY BARBADOS RUM ECLIPSE 17
CAPTAIN MORGAN SPICED GOLD RUM 17
PLANTATION ORIGINAL DARK RUM 179

JOSE CUERVO ESPECIAL GOLD TEQUILA 15

SPIRITS

BIC
GORDON'S LONDON DRY GIN 15
BOMBAY SAPPHIRE GIN 15
HENDRICK'S 17
MONKEY 47 DRY GIN 19
*FEVER-TREE INDIAN TONIC

ABSOLUT VODKA 15
BELVEDERE 17
GREY GOOSE VODKA 19
*SODA

*STRAIGHT-UP / ON THE ROCKS

MACHETAZO MEZCAL 18
*STRAIGHT-UP
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COCKTAILS Q’.

153% SLING 29

Gin / Malibu / Fruit Ligueur /
Grenadine /Pineapple Juice /
Lime Juice

MOJITO 20

Rum, Fresh Lime, Mint Leaves,

Ginger Ale

MARGARITA 20
Tequila, Triple Sec, Lime Juice

MAI TAI 23
Whlte Rum, Dark Rum,
. 'Cfa nge ??_f??u'féicat F resh Lime

APEROL SPRITZ 253
Aperol / Prosecco

SPARKLING GIN PUNCH 25
Gin, Squeeze Lemon Juice,
Cranberry Juice, Prosecco

WHITE SANGRIA 25
Creme de Bananes, Orange
Juice, White Wine, Cava

CHAMPAGNE MIMOSA 27
Orange Juice & Champagne

KIR ROYALE 27
Creme de Cassis &

. MANHA'ITAN 2% Champagne
Bulleit, Sweet Vermouth,
Angostura, Lemon Twist NEGRONI 23
Gin, Campari, Sweet
Vermouth
—~ MOCKTAILS

{7 o - 13% SIGNATURE 13
Passm@ fruit / Grapefruit / Lemon / Mint Leaves / Ginger Ale

TROPICAL SUNRISE 10
Earl Grey / Grapefruit / Passion fruit flavour / Strawberry flavour

VIRGIN MOJITO 10
Fresh Lime / Mint Leaves / Sugar / Soda

.LL.T 10

English Breakfast Tea/Lemon



CHAMPAGNE

Philippe Fays, Brut 13% ~ 100% Blanc de Noirs NV 99
w tropical fruit citrus fine acidity / round-balanced finishing

Philippe Fays, Brut Rosé NV 129
w fresh citrus acidity / abundant notes of red cherries and violet flowers

Philippe Fays, "Cuvée Belle Vendange", Brut 2014 156
w White flowers and candied citrus, follow by dried fruits and brioche aromas

Mangin ‘a Le Chene-La-Reine’, Brut NV 149
100% Meunier, Blanc de Noirs
w Peach and Apricot aromas with a finish of honey and dried fruits

Mangin ‘a Le Chene-La-Reine’, Brut Nature NV 189
100% Meunier, Blanc de Noirs
w All freshness and blends gloriously grapefruit with white flower

Lacuisse Freres Adagio En Bulles Brut, Premier Cru NV 115
Chardonnay, Pinot Noir, Pinot Meunier
w Apple, brioche, citrus, fruit with hint of sweetness

Louis Brochet Heritage Brut - Chardonnay, P. Noir, P. Meunier NV 109
w green apple, orange, minerals and pear. Citrusy, complex, round, fine and elegant

Dom Perignon, Vintage 2013 659
w Tropical fruit on the nose, stone fruit with line. Citrus brioche toast, apple, minerals, honey

SPARKLING

Zardetto Prosecco DOC Extra Dry NV 89

w Orange hues of ripe fruit, refreshing aromatics rich with fruity aromas of apple
and pear a delicate touch of citrus interplayingwith floral notes

Domaine Vitteaut Alberti, Cremant de Bourgogne, CdB Blanc de Blancs NV 84

w Purity of the mineral freshness of a Blanc de Blanc crémant, with an elegant
and persistent finish

Vinexpo is one of the largest exhibitions for wine
and spirits professionals
from all over the world,
held in Bordeaux in uneven years.

The first event dates back to year 1981 gathering
524 exhibitors from 21 countries 11,000
professional visitors from 50 countries.

In 2015 it grew to 2,350 exhibitors (2,400 in




ROSE

Minuty Prestige Rosé, Cote de Provence (Grenache) 2021
w Citrus, yellow apple, citrus minerals, floral notes. Light bodied with medium acidity

Lar de Paula Rosé, Rioja, Spain (Tempranillo) 2020
w Herbal, floral nose, citrus peel and thyme. Medium body, low acidity

Carm, Rosé, Douro, Portugal 2021
w Freshness with red fruits aroma on the nose, elegant and tasty with some sweetne

San Marzano Tramari Rosé, Puglia, Italy (Primitivo) 2020
w Strawberry peach and apple on the nose with a light palate of strawberry lime hints of stone

WHITE
ALSACE

Domaine Francois Schwach, Riesling 2020
wMineral and Citrus apple lemon zest, dry and acidic

Domaine Francois Schwach, Gewurtraminer 2020
wpear, white berries, dried apricot, zest. Floral and fruity nose, long finish with spices

Domaine Schwach Vieilles Vignes, Pinot Blanc 2021

w Fresh, crisp and light. Lemon zest and green apple on the nose,
grapefruit and pears on the taste.

LANGUEDOC-ROUSSILLON

Domaine Singla, “Agost”, IGP Cotes Catalanes (Macabeo and Rousanne) @ 2017
w» Tones of dried fruit and candied pineapple / dry concentrated finish

Domaine S. Delafont (Viognier Blanc) 2017
w Nicely balanced with notes of Apple, Pear, little flowers and nice hazelnut

CAHORS

Georges Vigouroux, “Chenin de Mercueés”, IGP Cotes du Lot 2018
w Explosive bouquet of floral, pear aromas & notes of vanilla with a long, persistent finish

LOIRE

Domaine Serol, “Pourquoi Faire Sans Blanc 2021
w Dry, pear and apple up front, citrus, floral on the nose and mineral and smooth

BEAUJOLAIS

Domaine Matray, “Charme” Beaujolais Blanc (Chardonnay) 2021
w Aromas candied apple, peach vanilla, red apple, complex, medium bodied

79

74

69

85

69

69

62

69

64

77

79

69



WHITE

BURGUNDY

Domaine Du Chardonnay, Chablis 2021 99
w Fruity, citrus, green apple, oak, crips and minerality. Medium acidity, medium bodied, dry

Domaine Du Chardonnay, Vaillons Chablis ler Cru 2020 125
wGreen apple, citrus minerals, cream honey, oak, fruity, medium body, long finished

Domaine Marc Colin, Bourgogne 2020 85
w White fruits, peach, grapefruit, citrus and a touch of almond, medium
bodied with a lot of finesse, fine acidity

Domaine Felix Helix, Bourgogne 2020 99

w buttered with aromas of lemon and clementines. Nice acidity with citrus,
lactic notes and some oak

Domaine Dujardin, Meursault 2018 155
w Mouthwatering nose with notes of wild flowers, butterscotch, oak and grass. Fruity and well balanced

Pierre Boisson, Bourgogne Aligote 2019 84
w Citrus lemon, white flower, minerals stone, stone fruit oak, medium full body, medium high acidity

Domaine Jean Charles Rion, “Les Terres Blanches”, Nuits-Saint-Georges ler Cru 2019 175

w fresh, tangy, lightly wooded white with notes of struck-match and grapefruit
with a touch of nectarine

Domaine Bachelet-Ramonet, Bourgogne Chassagne Blanc 2019 165
w Elegant, complex and classy. Notes of butter, oak and honey

Domaine Bachelet-Ramonet, Bourgogne Meursault Les Cromins Bachelet Blanc 2019 179
w Fresh and rich in style with buttery, oaky, citrus and long finish

Domaine Henri Delagrange et Fils, Bourgogne Hautes-Cotes de Beaune 2021 99
w Dry, oaky, simple lemon, citrus, grapefruit, soft Mineral, med acidity + med body

Domaine Simon Bize, Savigny-les-Beaune Blanc, Cote de Beaune 2018 129
w Mineral, citrus, cream, oak, honey, pear, apple, grapefruit and slight toast

Domaine Coffinet-Duvernay, Chassagne-Montrachet 2018 159
w» peach, lemon, oak spice and stone flavors / Balanced and
persistent citrus and spice-infused finish

Domaine Fernand & Laurent Pillot, “Les Vergers” 2018 285

Chassagne-Montrachet ler Cru

wyellow flowers, citrus, stone, quince and vanilla in the nose.
A little honey and hint of apple



WHITE

RHONE

Chateau Des Roques, Cuvee Blanche Vacqueyras
w Fresh, good acidity, well balanced. Peach, touch of kiwi, nice finish

Michel Gassier, “Nostre Pais"” Blanc, Costieres de Nimes
(Bourboulenc, Clairette, Roussanne and Viognier)
w Light buttery oaky flavor followed by honeysuckle dried floral and smooth tannins

Yves Cuilleron, Viognier Les Vignes d'a Cote.
(Viognier)
w Tropical fruits, pear, apricot, acacia, honey on the nose. Full creamy smooth, low acidity

Pierre Gaillard, Saint Peray, Blanc (Marsanne, Roussanne)
w peppery, lightly smoky notes on a lemony palate

SWITZERLAND

Roland und Karin Lenz, “Cuvée 1844", Viognier, Thurgau
w» fruity notes of apricots and red apples / fresh acidy, full bodied and long finish

Stéphane Rémondeulaz, Humagne Blanche, Chamoson AOC Valais
w A fruity without being sweet wine. Nice length in mouth and well balanced

Stéphane Rémondeulaz, Johannisberg de Chamoson, Valais
w» notes of sweet almond and lemon/ pleasant fruity mineral finishes

Stéphane Rémondeulaz, Petite Arvine, AOC Valais
w intense aromas of alpine floral & rhubarb, rich structured salty touch aftertaste

Stéphane Rémondeulaz, Fendant, Chamoson AOC Valais (Chasselas)
w intense nose, herbal, chamomile, citrus, dry, fresh and zingy, high acidity, medium body

Provins, Defi Blanc Les Titans AOC, Valais (Muscat, Pinot Gris, Petite Arvine)
w» Fresh, chalky, honeyed exotic, mirabelle and peach / slightly peppered and lengthy

Provins, Heida Maitre de Chais, Valais (Savagnin Blanc)
w intense minerality of pear, peach & pomelo with fine saline long finishing

2020

2020

2020

2019

2017

2019

2021

2021

2021

2019

2020

72

69

69

85

92

89

89

104

84

115

94



WHITE

ITALY

Foradori Fontana Santa, Manzoni Bianco Vigneti Delle Dolomiti 2015
w Aromatic, mineral and zesty, citrus, apricot and peach for an elegant finish

Peter Zemmer Pinot Bianco Alto Adige “Punggl” DOC 2021

w The bouquet is fruity with light tones of apple. The flavour is dry, fresh, lively with
pleasing fullness

Peter Zemmer Pinot Grigio DOC 2021

w Elegant flowery aroma with typical tones of ripe fruit, pear, melon and spices.
Fruity mineral flavor, Full-bodied with fresh acidity

Antiche Terre Soave DOC, Venete (Chardonnay) 2020
w Fruity, flowerly light, salty with balanced acidity. Minerals and seashell in the aroma

Valditerra Vini ‘Gilli' Gavi DOCG (Cortese) 2020
w Sweet spice, exotic, candied and citrus fruit, acacia honey and elegant savoury-mineral appeal

AUSTRIA

Weingut Trapl, Gruiner Veltliner “Karpatenschiefer”, Carnuntum 2015

w Tobacco-like, ripe yellow pear fruit with a smoky background and a delicate
apple background

MEXICO

Altotinto, "Vino Blanco", Chardonnay, Ensenada o 2017
w» refreshing citrusy fruits (grapefruit, hearty lemon tart) / smooth and creamy
tease of melon on the finish

ISRAEL

Bin Nun Estate - Minuet White Wine 2021 - Chenin Blanc 2021
w Rich, notes of citrus and exotic fruit

96

135

135

89

15

89

69

93



WHITE

SPAIN

Bodegas Remirez de Ganuza Blanco,

Rioja DOCa (Malvasia, Macabeo, Grenache Blanc) 2018 99
w aromas of white fruit with hints of honey, anissed and note of herbs

Bodegas Val de Vid, Rueda (Verdejo) 2020 79

w Notes of green apple, pear and orange peel.
Nice acidity and freshness with a hint of minerality and saline.

Bodegas Gran Sello, Vino de La Tierra

de Castilla Rueda (Macabeo, Verdejo) 2020 69

w Fruity notes of lemon, pear and apricot, plus mineral
and a bit of cara mel.

Pares Balta, ‘Indegena’ Penedes 2020 85
w Tastes of Vanilla, licorice, citrus, raspberry, peach,

leather and caramel p=

Pago de Cirsus, Chardonnay 2019 65

w Green apple, hints of butter notes. Tropical notes of yellow apple,
melon, peach, a hint of [ime and minerals

PORTUGAL

Reynolds, “Julien Reynolds” Arinto,

Alentejo (Arinto de Bucelas and Antao Vaz) 2021 74

w Lush papaya, mango notes with touches of honey & oak
finishes with med acidity

Carm, Blanco 2021 62
w Lush papaya, mango notes with touches of honey & oak finishes with med acidity



RED

BORDEAUX

Chateau La Fleur de Bouard, Lalande-de-Pomerol 2011 125

w Blackberry, fresh dark berries, cedar, leather, potpourri and hints of
smoke on the nose. Dry, medium tannins, medium bodied and acidity

Chateau Lalande-Borie, Saint-Julien 2014 169

w Mix of dried fruits, sulfite and almonds on the nose. Waned flavor of
berries and earthy on the palate

Chateau Gloria, Saint-Julien 2012 299

w Full-bodied with raspberry and black currant fruit lined with ganache and
backed by chewy yet energetic grip

Chateau Potensac, Médoc 2012 119

w Balanced acidity and tannins with notes of blackberries, oak, carnation, plum,
black cherry. Long aftertaste.

Chateau Cantemerle, Grand Cru Classe, Haut-Médoc 2014 149
w Oak blackberry blackcurrant leather tobacco chocolate

La Demoiselle de Sociando-Mallet, Haut-Medoc 2017 99

w Deep carmine with garnet rim, leather, mushroom and forest floor. Blackcurrant and raspberry on
nose. Peppery, tobacco on finish. Moderate acidity, full bodied

Chateau Marjosse Rouge, Entre-deux-Mers 2016 84
w Medium bodied, round, forward, charming and fruity with a nice drizzle
of liqguorice and cocoa in the finish

Chateau Poujeaux, Moulis-en-Medoc 2012 145
w Deep oak and tobacco with cherry hint of licorice, earth notes, plum, medium bodied

Chateau Lilian Ladouys, Saint-Estephe 2014 129
w Cherry, spice, cassis, cedar, vanilla, leather, round tannins, medium body

Chateau Montrose, Tertio de Montrose Saint-Estephe 2017 115
w Deep ruby, nose of blackberry, oak, dry, medium body, medium acidity

Chateau Montrose, La Dame de Montrose Saint-Estephe 2015 199
w Vanilla, oak, dark fruits, blackberry, complex blend of minerals, medium+body, smoke, long finish



RED

BORDEAUX ~ cont.

Chateau Boyd Cantenac, Grand Cru Classe, Margaux 2010 279
w Nose is vert dry, leather, tobacco, stony earth. Flora field, deep black fruits, elegance, mild tannin

Roc de Cambes, Cotes de Bourg 2012 389
w Stellar, blackberry, smoke, leather, flint, round, good tannic and full bodied

Chateau La Tour Figeac, Saint-Emilion Grand Cru 2018 328
w Med-bodied with coffee, cacao, black berries, sweet spices and

well-balanced acidity

Chateau Jean Faure, Saint-Emilion Grand Cru 2016 189
w Smokey and blackfruits, vanilla and wood, medium garnet, very balanced

Chateau Corbin, Saint-Emilion Grand Cru 2011 165
w Ruby red color with ripe aromas of black fruits, leather and nutmeg on t

he nose. Medium full bodied

Chateau La Fleur, Saint-Emilion Grand Cru 2012 155

w Graphite, blueberry, earthy, mineral, dry, mild tannins, medium full body
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RED

BURGUNDY

Domaine Jerome Chezeaux, Bourgogne 2020 19
w Light, floral and dry, medium acidity and hint of mineral.

Chateau de Melin, Pommard 2018 165
w Light, raspberry and cherry nose, dry, medium acidity, smoky graphite notes

Pierre Ferraud & Fils Bourgogne 2018 149
w Cherry, complexity, herbal, light bodied, balance acidity

Louis Jadot Couvent des Jacobins Bourgogne 2021 125
w Cherry, leather, earthy, minerals, light and fruity

Louis Jadot Coteaux Bourguignhons 2021 99
w Dark fruit, leather on the nose, plum and red fruit with oaky notes. Medium bodied, long finished

Louis Jadot Domaine Gagey ‘Clos Du Roy’ Marsannay 2020 99
w Medium dark ruby, raspberries, cranberries, red cherries, oak, dry, medium bodied

Louis Jadot Cote de Beaune-Villages 2020 139
w Strawberry and cheery on the nose, light, oak, earthy, forest notes

Louis Jadot Santenay Clos de Malte 2017 165
w Ripe cherry, rose petal, strawberry with a touch of vanilla, nice spice and red fruit on nose, medium bodied

Louis Jadot ‘Le Vaucrain’ Cote de Nuits 2017 165
w Green, leafy on the nose with mushroom and earthiness. Raspberry, cherry, oak, leather on the notes.

Domaine Anne Gros, Chambolle Musigny La Combe D’orveau Rouge, Cote de Nuits 2018 249
w Strawberry, rose petal nose, light to medium-bodied. Red cherry, cranberry on the palate

Domaine Henri Rebourseau, Clos de vougeot Grand Cru, Cote de Nuits 2007 799
w Blackberry cherry favours, leather, smoke, med-bodied

Domaine Henri Rebourseau, Gevrey Chambertin Fonteny
Premier Cru, Cote de Nuits 2010 399
w Notes of strawberry, raspberry, earth, forest floor, fresh leather, oak, super complex

Domaine Didier Delegrange, Volnay ler Cru “Clos des Chenes”, Cote de Beaune 2018 225
w Rich black cherry fruits with juicy acicity, earthy, leather, complex, medium bodied

Domaine Gilbert et Christine Felettig Coteaux Bourguignons 2019 89

w Deep colour and a nice freshness of dark red fruit. Bright, fresh some tannin but a
Generousity of deep fruit

Domaine Simon Bize, Savighy-les-Beaune “ler Cru Aux Vergelesses” 2015 219

w Intense reduction frames fresh pear, lemon, apple and flint minerality.
Full bodied on the palate



RED

RHONE

Pierre Gaillard, Cornas. 2019 139

w» Pepper nose / tannic with red fruit and plum / nutmeg, cinnamon,
and musk finish.

Pierre Gaillard, Saint-Joseph 2019 105

w Dark and brooding, pepper, meaty, rich, textured, spicy, perfectly aged. Dry, medium body, medium
tannin and acidity.

Stephane Oiger, “Le Temps Est Venu”, Cote du Rhone 2019 89
w Juniper, violet and pepper notes mingle out front before the core of kirsch and
plum fruit linger on the palate

Domaine Gassier, Grenache de Bek, Costieres de Nimes 2016 135
w Light cherry and oak, vanilla. Long finish, strong finish with raspberry

Domaine Gassier, Nostre Pais, Costieres de Nimes 2020 85

w blackberry, cherry and pepper on the nose, black cherry, leather and dark fruit on the pallet with dry
finish

Domaine Gassier “Mitchel & Tina” Cotes-du-Rhone, Rouge 2019 79
w Spicy and lively wine. Dark cherry, blackberry, herbes de Provence and garrigue. Earthy and peppery
tones complete the palate. Balanced and explosive, medium to full finish.

Domaine Paul Avril, Clos des Papes, Chateauneuf-du-Pape 2012 409

w Bouqguet of Kirsch, blackberries, Asian spices, cured meats followed
by round sweet tannins

Domaine de la Janasse, Chateauneuf-du-Pape 2018 219

w Dark fruit aromas of plums and blackberries, notes of cola,
dried spices and licorice. Medium to full-bodied

Chateau Pesquié, “Terrasses” Rouge, Ventoux (Grenache, Syrah) 2020 65

w Notes of smoked tea, lilac and black cherry perfume accented by a firm,
stony minerality

Chateau Pesquié, “Ascensio” Rouge, Ventoux (Grenache, Syrah) 2017 149
w Rich and overpowering nose of black raspberries, dark plums,
licorices, mineral, and dried herb notes



RED

ALSACE

Domaine Albert Mann, “Les Saintes Claire”, (Pinot Noir) 2018 149

w» juicy red berries, smoky black tea, bittersweet iris perfume / mouthwatering
salinity and powdery tannins

BEAUJOLAIS

Domaine Matray, “Saint Amour”, Julienas (Camay) 2021 69
w light fruity and floral bubblegum hints / light-bodied and light tannins

Domaine Matray, “Cuvée Les Paquelets ", Julienas (Camay) 2021 77

w ripe raspberries & blackkcurrant fruits with notes of peonies
/ structured melted tannins

Domaine Matray, “Prestige”, Moulin-a-Vent (Gamay) 2021 79
w fruity, fine tannins, low acidity, medium bodied

Domaine Jean Follard, Morgon (Gamay) 2020 79
wNose of salami skin, mushroom, hazelnhut, smoke, cedar, fresh cherry

LOIRE

Domaine Henry Pellé, Menetou-Salon “Les Bornes” Rouge (Pinot Noir) 2020 79
w aromas of ripe prune, licorice and chocolate finishes with lengthy finishing

Domaine Serol, Eclat de granite “Cote Roannaise” Rouge (Gamay) 2020 64

w juicy, vibrant, cherry, leather, florest floor, a touch of violet and purple fruit,
Delightful glou glou with a decent amount of depth

The Northern Rhéne accounts for just
6% or so of the Rhdne Valley’s wine
production — despite boasting many of
the region’s famous vineyard areas. The
reason for this small size is simple. The
climate here is continental with short
summers and harsh winters, so the
grapes only really ripen when grown on
the steep, sun-drenched slopes that
form the Valley wall. Most famously
Viognier is used here to make Condrieu

= g L gt Nl and the even more rare Chateau-Grillet,
d which is an appellation for a single
i estate covering just eight

and a half acres.




RED

LANGUEDOC - ROUSSILLON

Annes Gros & Tollot, “La Cinso”, Cotes du Brian (Cinsault)

w aromas of black cherries, plums, bay leaf and a hint of dried oregano
with a slight peppery touch

Domaine S Delafont, Languedoc Mosaique Rouge
(Grenache, Syrah, Mourvedre)

w A rich wine with notes of red and black fruits. The palate is generous
and full, with very fine tannins.

Domaine S Delafont, Libre Cours Rouge (Pinot Noir, Grenache)

w Notes of gooseberry, raspberry and some herbs on the nose, blackberry;
notes of cigar on the mouth, good tension, firm tannins with a spicy finish

SWITZERLAND

Wiengut Zum Talheim 3 Bar Pinot Noir

2019

2020

2021

2018

w Very subtle notes of gravel and pepper, earthy, hint of minerals. Medium bodied on the palate

Provins, Cornalin Maitre de Chais, AOC Valais
w Intense aromas of wild berries & cherries / fine tannins and a velvety texture

Provins, Syrah Grand Metral, AOC Valais
w Delicious red and black fruit. Plum, vanilla, raspberry. Soft and elegant style

Stéphane Rémondeulaz, Pinot Noir AOC Valais
w Fruity, medium body wine, smooth on the palate and clean finish

Stéphane Rémondeulaz, Syrah Barrique Rémondeulaz Chamosan, Valais

w» Notes of vanilla and toast. Black fruits, black peppercorns
and a touch of herbal notes

Stéphane Rémondeulaz, Humagne Rouge, Chamosan, Valais
w Darkfruits, spicy, crisp, coffee, elder, medium bodied

Stéphane Rémondeulaz, Cornalin, Valais (Cornalin)
w Blackberry, blackcurrant, dry, medium tannins, medium + bodied

2018

2018

2021

2018

2021

2021

84

79

75

105

109

89

89

115

109

125



RED

SPAIN

Finca Sobreno, Tinta de Toro (Tempranillo) 2019 94
w Big mouthfeel with a dry, oak, cherry and blackberries

Artuke, Paso Las Manas, Rioja (Tempranillo) 2018 135
w Oak, leather, tobacco, smoke, blueberry, cherry, mineral

Blas Munoz, Cepas Viejas (Tempranillo) 2015 99
w Soft but full, oak and blueberries, vanilla and tobacco notes.

Dominio de Cair Cuvee, Ribera del Duero 2018 149
w Oak, ripe plum, blackberries, vanilla and hint of tobacco. High acidity, intense nose with red fruits

Bodegas Gran Sello, Excelencia GST (Garnacha, Syrah, Tempranillo) 2017 89
w Hints of orange, cedar, oak and minerals. Complex full bodied wine

Pago de Cirsus, Oak Aged, Navarra (Tempranillo, Merlot, Syrah) 2020 89
w Very smooth and velvety. Lots of cassis and dark cherries. Vanilla, tobacco and mocha

Pares Balta, Garnatxa Hisenda Miret (Garnacha) 2018 109
w Med intensity. Red fruit, cherry, promegranate,.smoke and earthy notes. Dry & medium body

Eulogio Pomares Caino Tinto, Rias Baixas (Caino Tinto) 2018 115
w Fresh intense raspberries aroma, black currant, mineral, spicy and elegant

PORTUGAL

Raynolds, "Carlos Reynolds" Tinto, Alentejo VR

(Alicante Buschet, Touriga Nacional) 2020 69
w Concentrated flavours of plums, cinnamon, pepper and ripe red plums
Carm Rerseva Tinto 2020 69
w Fresh and intense with notes of wild black fruits and black cherries
balanced with seductive, hints of liquorice
Monte do Zambujiero, Alentejo (Aragonez, Alicante Buschet) 2019 89
w Long lasting intense flowery bouquet with an exotic touch of red berries
fruit and some pepper
Terra do Zambujiero, Alentejo (Aragonez, Alicante Bouschet) 2017 159
w Solid structured full bodied wine completely handcrafted and carefully
aged for 2 years in French oak barrels.

USA
Joel Gott, Zinfandel 2019 119

w cherry, blackberry, oak, hint of vanilla, medium bodied, medium tannins, dry



RED

ITALY

Sartori Valpolicella Classico DOC 2020 119
w Deep ruby with violet flashes. Black fruit, spices, ripe cherry, balsamic notes with hints of vanilla

Sartori “Regolo” Valpolicella Classico Superiore Ripasso 2020 139
w Berries, black currants, black cherries, spices and hints of chocolate. Rich, full-bodies, dry And velvety

Sartori Amarone della Valpolicella Classico Riserva “Corte Bra” DOCG 2015 329

w A wide bouquet, fine and complex with characteristic notes of red fruits jam and spices.
Intense fragrances of cherry, dried fruit and tobacco stand out

Grattamacco Rosso Bolgheri DOC (Cab Sauv, Cab Franc, Merlot, Sangiov) 2020 209
w The nose is combo of dark fruiots and chocolate with notes of plum and black currants, elegant and full
with fresh balsamic finish

Tenuta San Giorgio Brunello di Montalcino “Ugolforte” DOCG (Sangiovese) 2017 349
w An abundance of dark fruit, red and black berry fruit layered with earth, leather, smoke and herbs.
Complex and elegant

Bindi Sergardi Chianti “La Boncia” DOCG (Sangiovese) 2022 99

w Earth nose presents clay pot and tobacco notes. Good acidity with flavours of red currant and cherry
and maybe some roasted tomato

Cantine Volpi Barbaresco DOCG - (Nebbiolo) 2017 219
wMedium-bodied and rich with flavors of tart cherries, rose petals, and hints of truffle with long impressive
finish

Ascheri Barolo “Blue Label” DOCG (Nebbiolo) 2018 249

w Notes of cherry, oak, raspberry and leather. Beautiful long finish

Albino Rocca Rosso Langhe Nebbiolo DOC (Nebbiolo) 2021 149
w Aromatic light-bodied Nebbiolo, sweet red cherry, blood orange and spice linger

Albino Rocca Dolcetto D'Alba DOC (Dolcetto) 2021 129
w The nose and attack are all about cherries and cranberry set against a floral background

Torre Dei Beati Montepulciano D'Abruzzo Organic DOC /’ (Montepulciano) 2020 129
w The nose is elegant and classic, with very clean and crisp notes of fruit and spice

Cantele Primitivo Salento “Fanoi” IGP (Primitivo) 2017 289
w Made from the fruit of bush vines, this has aromas of boozy cherry, chocolate, wild herbs and liquorice.

Cantele Primitivo Puglia “Cantele” IGP (Primitivo) 2021 129
w Plenty of ripe and juicy berry fruit, vanilla oak. Full-bodied with some freshness and tannins. Good
power, length.



RED

ITALY (continued)

Le Volte ‘Ornellaia, Toscana (Merlot) 2020 109
w fresh raspberry, dark chocolate, touch of leather, vanilla. Balanced acidity, medium to bold

Tenuta Luce Lucente, Toscana (Merlot, Sangiovese) 2017 129
w 0ak cherry, blueberries plum, chocolate, black currant on the nose. Moderate acidity, medium bodied

Colomba Bianca Nero d'Avola Principe di Granatey DOC 2020 99
w Dense ruby red with medium purple hues. Ripe fruity bouquet of plums, liquorice, coffee and tobacco, an
earthy mineral touch

LEBANON

Domaine Wardy Bekaa Valley (Tempranillo, Cab Sauv, Merlot) 2018 94
w Savoury notes of cigar leaves coupled with blackberry, pepper and a long finishes

Aurora “Chateau” (Cab Sauv, Merlot) /’ 2017 109
w Scents of mocha, caramel black fruits with balanced minty acidity

ISRAEL

Bin Nun Estate - Deep Purple - Cabernet Franc 2019 149
w Medium intensity, notes of oak, raspberry, cherry, berry jam, dry with medium tannins

Bin Nun Estate - Song of David, Single Vineyard - Cab Sauv, Merlot 2019 164
w Round and blended and elegant tannins, oak and elegant red fruits

While wines from the Middle East are
unknown to the average wine drinker,
winemaking in the region dates back
to biblical times, before waves of
Islamic rule stamped out the trade.
But over the past two decades,
winemaking, mostly notably in
Lebanon and Israel, has been
undergoing a renaissance that has
the potential to put the countries on
the international wine map.




?\)“ MAGNUM

CHAMPAGNE / SPARKLING

Philippe Fays, 13% Extra Brut ~ 1500ml NV 219
w» Fine citrus acidity/ round-balanced finishing

Domaine Vitteaut Alberti, Cremant de Bourgogne, Cote de Beaune, Blanc de Blancs NV 175
w Purity of the mineral freshness of a Blanc de Blanc crémant, with an elegant and persistent finish

ROSE

Chateau Pesquié, “Ventoux Terrasses” Rosé, Rhone (Grenache) ~1500ml 2019 139
w Lovely spice notes of ground cinnamon and clove dusted over strawberry & raspberry

RED

Domaine Sérol “Les Originelles”, Cote Roannaise Rouge, Loire 2020 166
w Lush notes of chocolate, raspberries and subtle minerality on the palate

Domaine Henry Pellé, Menetou-Salon Morogues Rouge (Pinot Noir) 2019 166
w Aromas of ripe prune, liquorice and chocolate finishes with lengthy finishing

Domaine Matray, “Prestige”, Moulin-a-Vent (Gamay) 2019 155
w Fruity, fine tannins, low acidity, medium bodied

Chateau Pesquié, “Ventoux Terrasses” Rouge, Rhone (Grenache) 2020 149
w» Intense nose with black pepper notes & red berries / round tannins, floral & spicy flavours

Chateau Pesquié, “Ventoux Terrasses” Rouge, Rhone (Grenache) ~ 3000ml 2016 309
w» Intense nose with black pepper notes & red berries / round tannins with, floral & spicy

Carlos Reynolds Tinto, Alentejo VR (Alicante Bouschet, Touriga Nacional) 2020 129
w Concentrated flavours of plums and cinnamon and pepper ~1500m|

Carm Rerseva Tinto 2019 129
w Fresh and intense with notes of wild black fruits and black cherries
balanced with seductive, hints of liquorice.

Chateau Marjosse Rouge, Entre-deux-Mers 2016 179
w Medium bodied, round, forward, charming and fruity with a nice drizzle of liquorice
And cocoa in the finish

Domaine des Péres de L'Eglise, “Le Calice de Saint Pierre*, Chateauneuf-du-Pape 2015 419
w Rich dark cherry, licorice and smoky earthiness with mild peppery tannins, long finish

Mas Du Chéne, “Marche Arriere Carignan”, Rouge IGP Gard, Languedoc 2021 166
w Raspberries and stone fruits, reasonable acidity, low tannins

Domaine Jean Charles Rion, Savigny-lés-Beaune ler Cru, Vieilles Vignes 2018 239
w Good expressive nose of griotte, strawberry and a little oak to bring it some earthiness



WHITE
Domaine Rion, “Les Terres Blanches”, Nuits-Saint-Georges Premier Cru 2017 248
w Abundant toasty brioche, honeyed on a background of white flower notes

Domaine Jacques Dury, Rully “La Chaume” Blanc 2018 219
w» Fresh, well-balanced, hints of ripe apricot and subtle buttery notes / good persistence
finishes

Domaine Breton, Pierres Rousses Vouvray 2018 209
~> Aromatic notes of apples, pear and green apple,. Perfect balance of citrus and minerality

Andre Defat & Fils, Sancerre Blanc 2019 185
~> Round and fruity with citrus and green apple. perfect balance of citrus and minimality

PETITE

CHAMPAGNE
Philippe Fays, 13% Extra Brut ~ 375ml NV 59
w» Fine citrus acidity/ round-balanced finishing

ROSE
Carte Noire, “Cotes de Provence” Rosé, Provence (Grenache, Cinsault) ~ 375ml 2019 49
w Complex, fresh, feminine, with fruity and spicy nuances of light, fine structure
and a long finish

WHITE
Domaine Luquet Roger, “Saint-Véran”, Cuvée Tradition, Maconnais ~ 375ml 2018 49
w Citrus lemon, golden apple, white peach, earthy mineral note,
followed by a long finish

RED
Chateau Paveil de Luze, Margaux 2016 65
w Aromatically discreet, fine red fruit, soft and supple texture with good volume and weight,
Fine spice and tobacco notes and long, silky warm finish

yweet bbbl

Prunotto Moscato d’Asti DOCG Piedmont, ltaly pAOYA 79
w Honey pear, peach apple, tropical fruits, medium acidity, bubbly, 750ml

Domaine Anne Gros, La Frivole Muscat de Saint-Jean de Minervois 2019 49
w Apricot, peach pear, white peach, honey acacia elderflower, medium body, 375ml

Albert Mann, Pinot Gris Altenbourg, Sel. de Grains Nobles ~ 375m| 2015 117
w Extremely complex and intense aromatic bouquet of candied fruits, quince, honey,
toffee apples and dried apricot
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FEELS LIKE HOME

13% WINE BISTRO WITH 13 CELLAR

FINDING THE BEST WINES,

AT THE BEST PRICES, HAS
ALWAYS BEEN oUR MiSSION.
THIS 1S WHY ALL OF OUR
WINES ARE PERSONALLY MPORITED
AND CURATED BY LS.

67

WINE BISTRO

OPENING HOURS OPENING HOURS
visit us visit us
Monday - Friday Monday - Friday
12pm- Midnight 10am-5pm
Saturday Saturday
>pm-Tipm closed
BOOKINGS@I3WINEBISTRO.COM ORDER@13CELLAR.COM
WHATSAPP QR ERE WHATSAPP QR [ERiE
[&¢ _

1ISWINEBISTRO.COM

123 A/B TELOK AYER STREET
068592 SINGAPORE
TEL: +65 9116 5753



WINE BISTRO

CORPORATE EVENTS

ADDRESS: 123A Telok Ayer Street, second floor.

PHONE: +65 9231 2401
EMAIL: CONTACT@IAWINEBISTRO.COM

67

WINE BISTRO

Located in a prime part of Singapore’'s central business
district, our Telok Ayer Street venue can seat a total of 48
people or accommodate 60 standing.

It also features an outdoor garden area with standing room,
as well as a smoking area.

MRT: Telok Ayer, Tanjong Pagar

CARPARK: OMB Carpark, Metro
e 5 o ) 4, Parking or CIDC Carpark

el Fk 4 @ LukesOYStei! Ba Nl A 2

R AN &7Ch®pH_ous§l_'_-_ /k ~5 1| OPENING HOURS:

e Mo/TU/We/Th/Fr
&/ )% from 12:00pm to 12:00am
Sat from 5:00pm to 12:00am




MXECUTIVE LUNCH

2 COURSE SET $30++

STARTER

| B {7

PEE—
WINE BISTRO

MONDAY TO FRIDAY
11.30 - 2.30 PM

13% BEEF TARTARE +%$7

Chopped onions, Cornichons,
Capers, egg yolk, grilled toast

OR
BURRATA
Burrata, Mesclun, Sundried
tomatoes, Balsamic Caviar
PORK TERRINE +%$3 OR
served with baguette

OR
DUCK RILLETTE +%$3
Crostini, Gherkin & Olive

OR

SOUP OF THE DAY
Ask staff for the special

MAINS

DESSERT ADD ON+ $8

MANGO PANNA COTTA

Fresh Mango, Mixed Berries
Compote, Mint Leaf

HOMEMADE TIRAMISU

Espresso, Kahlua, Ladyfingers,
Mascarpone cheese, Cocoa

CHEESE PLATTER

Duo Cheese Selection, Crostini,
Quince Paste, Dried Fruit

PRAWN AGLIO OLIO

Fresh Tiger Prawn, Linguine Pasta,
Chili, Olive Oil, Garlic, Parley

OR
13% DUCK CONFIT
Duck leg confit, roasted new
potatoes, Au Jus

OR

CHICKEN SCHNITZEL

Chicken breast, Fries, Remoulade,
Lemon wedge

OR
IRISH SHEPHERD'S PIE

Minced Lamb, Tomato Concasse,

Green Peas, Carrot, Comte, Mashed
Potatoes

FISH & CHIP
Beer battered Snapper Loin, 13%
Fries

STEAK FRITES +$5

Crass Fed Black Angus Sirloin, Fries,
Tarragon Bearnaise

FOLLOW US!




- o
- A | Our example for the following sharing
SHARING MENU package for based upon 45pax (totally
PROPOSAL privatized event) — tables of 5/10.

.. ' Crgr e ¥ * ++
0 ‘ o~ $99++ [/ per person
_ o'} FOOD - SHARING PLATTERS
« val gt e Cold cuts and cheese platter
‘ ' e Coca Tomato

e Fries

e Grilled vegetables

e Pluma (lberico pork)

e Octopus

BEVERAGES
(4 bottles of wine per table of 5-1n a form
of wine tasting)
e Singla - La Coste
(Languedoc Roussillon - white blend)
e Domaine Matrais - Julienas
(Beaujolais red — Gamay)
e Michel Gassier
(Rhone valley red - blend)
e Carlos Reynolds
(Portugal — red blend)

Minimum Spend for full Outlet
Privatization: (Mo-Tu-We-Sa) $4,000++
(Th-Fr) $5,000++
Min 10pax

Bill settled before 23:30pm
All prices are subject to service charge and
government taxes

YOU'VE GOT THE VENUE, BUT WINE IS MISSING?
WE SOURCE AND IMPORT OUR OWN WINES,
THEREFORE WE HAVE A GOOD RANGE OF WINES
TO CREATE A PERFECT PARTY BUNDLE FOR YOUR
SPECIAL DAY AT HOME, CRUISER OR A RESTAURANT.
ASK ALSO OUR B2B OPTIONS!

WWW.ISCELLAR.COM




