
WINE MENU

Champagne selection

WINE MENU

Taittinger Brut Reserve NV
Grape variety: Chardonnay, Pinot Noir, Pinot Meunier

£80

Taittinger Prestige Rose NV
Grape variety: Chardonnay, Pinot Noir

£100

Taittinger Prelude Grands Crus NV
Grape variety: Chardonnay, Pinot Noir

£110

Taittinger Comtes de Champagne Blanc de Blancs Brut 2006 £175



Selection by the glass
The Gore Hotel is proud to partner with the top Champagne house which remains 
owned and run by the family, the Taittinger’s. Their much acclaimed Chardonnay-led 
style provides a fi ne, elegant and delicate signature to all their wines. 
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White Glass Bottle

Grenache Blanc – Petit Papillon
France, Languedoc. Refreshing aromas and flavours of peach and 
pineapple, along with fresh almonds and white flowers.
Grape variety: Grenache Blanc, Macabeo, Sauvignon Blanc

£7 £27

Verdicchio – Marotti Campi
Italy, Le Marche. Dry, savoury, aromas of acacia, wildflowers, 
chamomile and almonds, with a pleasant crisp finish.
Grape variety: Verdicchio

£8.50 £33

Sauvignon Blanc-Spy Valley
New Zealand, Marlborough. Crisp and vibrant, with flavours of citrus 
and passion fruit and a refreshing finish.
Grape variety: Sauvignon Blanc

£10 £39

Riesling – Prinz Von Hessen
Germany, Rheingau. Lemon and citrus fruit hints, fresh with a mineral 
and acidic balance.
Grape variety: Riesling

£11 £42

Chablis – Domaine Jean Defaix
France, Burgundy. A classic Chablis. Bright, refreshing with notes of 
citrus fruit.
Grape variety: Chardonnay

£14 £55

Rosé Glass Bottle

Côtes de Provence – Chateau d’Astros
France, Provence. Intense nose of grapefruit and other exotic fruits. 
Fruity, well-balanced and generous with plenty of citrus fruit flavours.
Grape variety: Cinsault, Syrah, Mourvedre

£10 £41

Red

Grenache Merlot – La Croix
France, Languedoc. This is from relatively low yielding fruit and has a 
characteristic, hedgerow fruit and racy acidity. The Merlot adds some 
plumpness and a sweet fruit finish.
Grape variety: Grenache, Merlot

£7 £28

Zinfandel – The Bulletin
USA, California. Medium bodied, velvety smooth red with aromas and 
flavours of dark fruits and hints of warm spice.
Grape variety: Zinfandel

£8.50 £31

Beaujolais – Les Roches
France, Burgundy Bourgogne. Floral rose-like aromas with a palate 
full of juicy strawberry and a crack of pepper.
Grape variety: Gamay

£10 £38

Rioja – Vivanco
Spain, Rioja. Medium-bodied with aromas of violets, bright red fruit, 
vanilla and spice. There is a pleasant light toasty note which lingers 
on the finish.
Grape variety: Tempranillo, Graciano

£11 £43

Shiraz – Yering Station
Australia, Victoria. Classic young, intense Shiraz Viognier. Intensely 
fragrant and perfumed, a very classy wine showing dark fruits, spice, 
pepper, blackberry jam and violets.
Grape variety: Shiraz, Viognier

£14 £52
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We cannot guarantee the absence of nuts in our dishes. If you require any 
further information on food allergens, please ask one of our team members. 

A discretionary service charge of 12.5% will be added to your bill.

Main Course

À LA CARTE MENUWINE MENU
White

France Languedoc-Roussillon
Petit Papillon- Grenache Blanc
Grape variety: Grenache Blanc, Macabeo, Sauvignon Blanc

£27

Alsace
Pinot Blanc- Jean Biecher
Grape variety: Pinot Blanc

£33

Rhone
Côtes du Rhone Blanc-Chateau de Saint Cosme
Grape variety: Roussanne, Viognier

£48

Loire
Sancere Le Manoir-Andre Neveu
Grape variety: Sauvignon Blanc

£52

Burgundy
Chablis-Domaine Jean Defaix
Grape variety: Chardonnay

£55

Germany Rheingau
Riesling Kabinett-Prinz von Hessen
Grape variety: Riesling

£42

Austria Kremstal
Gruner Veltliner-Mantlerhof Weitgasse
Grape variety: Gruner Veltliner

£48

St. Brides free range chicken
with tagliatelle, cavolo nero and wild mushrooms

£21

Pan fried plaice
with hispi cabbage, potatoes, shallot and light curry sauce

£23

Duo of pork
pork chop and crispy belly with salsify, wild mushroom and chestnuts

£26

Line caught cod
with white bean puree, white beans, spinach, tomato confit and roasted garlic

£26

Wild mushroom risotto
with parmesan cheese and herbs

£18

Beef short rib
with potato mash, roasted shallot, pickled onion and carrot confit

£24



We cannot guarantee the absence of nuts in our dishes. If you require any 
further information on food allergens, please ask one of our team members. 

A discretionary service charge of 12.5% will be added to your bill.

À LA CARTE MENU

Desserts

WINE MENU

Baked fig
with almond ice-cream and shortbread crumble

£8

Dark chocolate mousse
with pink grapefruit sorbet and orange zest confit

£8

Caramelised pear
with Szechuan pepper and cardamom ice cream

£8

Cheese selection
Selection of 3 or 6 farmhouse cheese with crackers and chutney

£12/£18

Ice cream and sorbet 
Choice of ice cream and sorbet

£6

White

Italy Le Marche
Verdicchio dei Castelli di Jesi Classico Superiore-Marotti Campi
Grape variety: Verdicchio

£33

Piedmont
Gavi di Gavi – Monte di Saracco
Grape variety: Cortese

£46

Spain Galicia
A2O Albarino – Bodegas Castro Martin
Grape variety: Albarino

£42

New Zealand Marlborough
Satellite Sauvignon Blanc – Spy Valley
Grape variety: Sauvignon Blanc

£39

South Africa Stellenbosch
50 Barrel Fermented Chenin Blanc – Stellenrust
Grape variety: Chenin Blanc

£55

USA Washington Columbia Valley
Kung Fu Girl Riesling – Charles Smith
Grape variety: Riesling

£45

Argentina Mendoza
Chardonnay – Catena
Grape variety: Chardonnay

£42

Rosé

France Provence
Côtes de Provence Rosé – Chateau d’Astros
Grape variety: Cinsault, Syrah, Mourvedre

£41

Italy Veneto
Pinot Grigio delle Venezie Blush – Lamberti
Grape variety: Pinot Grigio

£33



  

WINE MENUÀ LA CARTE MENU

Starters

We cannot guarantee the absence of nuts in our dishes. If you require any 
further information on food allergens, please ask one of our team members. 

A discretionary service charge of 12.5% will be added to your bill.

Leek and potato Velouté
Leek and heritage potato velouté with poached quail egg and grated truffle

£9

Butternut squash and swede soup
with caramelised chestnut and brioche 

£9

Pan-fried mackerel fillet
with warm potato salad, spring onion and pickled radish

£10

Duck liver parfait
with autumn fruit chutney and warm brioche

£12

Game terrine
pressed pheasant and guinea fowl with pickled carrot and orange dressing

£12

Beetroot salad
heirloom beetroot with goats cheese, herbs and leaves

£10

          

Red

France Languedoc-Roussillon
Grenache Merlot– La Croix
Grape variety: Grenache Merlot

£28

Rhone Valley-Côtes Du Rhone
Côtes du Rhone Rouge- Humbert et Fils, Cellier Des Princes
Grape variety: Grenache, Syrah, Mourvedre

£30

Burgundy-Bourgogne
Beaujolais-Les Roches
Grape variety: Gamay

£38

Bordeaux
Chateau Gardegan Bordeaux Superior-Compagnie Medocaine
Grape variety: Merlot

£45

Bordeaux
St Emilion-Chateau La Croix Ferrandat
Grape variety: Merlot, Cabernet Franc, Cabernet Sauvignon

£63

Italy Tuscany
Chianti Riserva Orange Label-Piccini
Grape variety: Sangiovese, Colorino, Canaiolo

£44

Italy Piedmont
Barolo-Angelo Veglio
Grape variety: Nebbiolo 

£64

Spain Rioja
Rioja Crianza-Dinastia Vivanco
Grape variety: Tempranillo, Graciano

£43

Portugal Douro
Douro Tinto-Quinta do Vallado
Grape variety: Tinta Roriz, Touriga Nacional, Touriga Franca, Tinta 
Amarela

£54

USA California
Zinfandel -The Bulletin
Grape variety: Zinfandel

£31



À LA CARTEÀ LA CARTE

WINE MENU
Red

Argentina Mendoza
Malbec-Catena
Grape variety: Malbec

£48

New Zealand Marlborough
Pinot Noir – Ara Single Estate
Grape variety: Pinot Noir

£49

Australia Victoria
Village Shiraz Viognier-Yering Station
Grape variety: Shiraz, Viognier

£52

South Africa Stellenbosch
The Pastors Blend-Journey’s End
Grape variety: Merlot, Cabernet Sauvignon, Shiraz

£45

Chile Valle Central
Reserva Carmenere – Lorosco
Grape variety: Carmenere

£45

Sweet wine

Glass Bottle

France Bordeaux
Sauterns-Chateau Caillou
Grape variety: Semillon

£10 £95

Hungary
Royal Tokaji-Aszu, 5 Puttonyos
Grape variety: Furmint, Harslevelu, Sagamuskotaly 

£9 £48

Port and fortified wine

Portugal Douro
Tailor’s 10 years Tawny £9 £75
Calem White and Dry £6 £50



SOMMELIER’S 
SELECTION

We cannot guarantee the absence of nuts in our dishes. If you require any 
further information on food allergens, please ask one of our team members. 

A discretionary service charge of 12.5% will be added to your bill.

PRE-THEATRE MENU

Starters

Main Course

Desserts

Butternut squash and swede soup
with caramelised chestnut and brioche

Pan-fried mackerel fillet
with warm potato salad, spring onion and pickled radish

Duck liver parfait
with autumn fruit chutney and warm brioche

St. Brides free range chicken
with tagliatelle, cavolo nero and wild mushrooms

Pan fried plaice
with hispi cabbage, potatoes, shallot and light curry sauce

Wild mushroom risotto
with parmesan cheese and herbs

Dark chocolate mousse 
with pink grapefruit sorbet and orange zest confit

Caramelised pear 
with Szechuan pepper and cardamom ice cream

Cheese selection
Selection of 3 or 6 farmhouse cheese with crackers and chutney

2 courses for £26
3 courses for £30



190 Queen’s Gate by Daniel Galmiche features a unique menu 
created by dynamic French Chef, Daniel Galmiche.

Classic cuisine with a contemporary twist, Michelin Star Chef Daniel draws upon 
his unique experience and passion to share his love of food at 190 Queen’s Gate 
at The Gore Hotel. Daniel has created a unique menu showcasing his authentic 

French cuisine with a British twist and locally sourced ingredients.

Daniel is a regular guest chef on BBC 1’s Saturday Kitchen, and has written 
a regular column for various publications as well as his fi rst book, The French 

Brasserie Cookbook, successfully published in September 2011, and now selling 
in 11 countries in 6 different languages. His latest book, Revolutionary French 

Cooking was published in May 2014. He is also an Ambassador for the Norwegian 
Seafood Council, representing Fjord sea trout helping to introduce this beautiful, 

sustainable fi sh into the retail sector.

Daniel regularly cooks at events around the world including The Regency 
Intercontinental at Bahrain’s Festival of Fine Food, is a frequent guest chef in the 
Rotana hotels in Dubai and Abu Dhabi, and at Gourmet Food Festivals in South 

Africa. He has taught cookery at Anton Mosimann’s Academy in London and also 
in Southern France. In 2015 he was cooking on board P&O Britannia as one of a 

line-up of top chefs in their ‘Cookery Club’.

Sommelier’s selection

WINE MENU

		

2010 Chasagne-Montrachet 1er Cru En Virondot, Marc Morey
Grape variety: Chardonnay

£170

1993 Chateau Montrose, Saint-Estephe, 2eme Cru
Plenty of various black fruit and spicy aromas with a delicate and 
velvety texture, concentrated and dense structure and well-balanced 
bouquet.
Grape variety: Merlot, Cabernet Franc

£138

1994 Chateau Magdelaine, Saint-Emillion, 1er Grand Cru
Dark red fruit on the nose and hints of cedar wood. Very smooth on 
the palate with hints of spice.
Grape variety: 80% Merlot, 20% Cabernet Franc

£120

1994 Chateau Belair, Saint-Emillion, 1er Grand Cru
Dark fruit, hints of prune and tobacco. Medium finish with refined 
power and elegance.
Grape variety: 80% Merlot, 20% Cabernet Franc

£165

1978 Chateau de Sales, Pomerol
Dark fruit, hints of prune and tobacco. Medium finish with refined 
power and elegance.
Grape variety: 70% Merlot, 15% Cabernet Sauvignon,
15% Cabernet Franc

£170


