
 

 
 

The hallmark of the Taittinger blend is the high percentage of Chardonnay it 
contains, this gives the wines ultimate elegance, delicacy and finesse. This can be 
anything from 40% in the Brut Reserve NV to 100% in the prestigious Comtes de 

Champagne Blanc de Blancs. Exceptional value especially with most champagnes 
going up in recent weeks. 

         GLASS  BOTTLE 

         100ML  750ML  

     BRUT RÉSERVE     £10.00 £58.00     

Very expressive champagne has both fruit and brioche on the nose, aromas of peach, white flower 

and vanilla, lively with a finish of fresh fruit and honey.   

  BRUT PRESTIGE ROSÉ     £12.00 £68.00 

Brilliant pink, with a fresh nose of crushed raspberries, cherry and blackcurrant, velvety on the 

palate and a clean fresh fruit finish.  

   COMTES DE CHAMPAGNE    £30.00 £210.00 

                 BLANC DE BLANCS 1998 
One of my favourite Prestige champagnes; pale yellow with silver glints nose of mineral aromas, very 

delicate fragrance of white blossom, fresh almonds, vanilla. Superb energy and freshness, with citrus 

fruit, lemon zest and a lively aftertaste, long & complex.    



 

 

 

 

 

TAITTINGER BRUT RÉSERVE (100ml) 

TEMPURA CORNISH COD, BLACK PUDDING, PEA PUREE 

      £22.00 

      

 

 

 

Although Taittinger Brut Reserve is a perfect aperitif champagne it is also perfect to go with our 

Tempura Cornish Cod with Black Pudding and Pea Puree. The freshness and fruity flavours of the 

wine will be a great balance to this dish, and cut through the crisp tempura batter.  

 

 

 



 

 

 

 

 

TAITTINGER BRUT PRESTIGE ROSÉ (100ml)  

CHILLI SQUID & CARAMELISED KELMSCOTT PORK 

£24.00 

 

 

 

More commonly drunk with strawberry or raspberry enhanced desserts, we prefer to recommend 

this elegant Rose with our Chilli Squid with Caramelised Confit of Kelmscott Pork. The delicate fresh 

berry fruit gives this Asian inspired dish a lovely lift and refreshing appeal.   

 

 



 

 

 

 

 

COMTES DE CHAMPAGNE BLANC DE BLANCS 1998 (100ml) 

CARPACCIO OF WILD SEA BASS, SAKURA SHOOTS 

£40.00 

 

 

Enjoying Comtes with anything would be a pleasure, even ones own company, but to really 

appreciate the beauty of this prestigious champagne try it with our Carpaccio of Wild Cornish Line 

Caught Sea Bass with Sakura Shoots.  The wafer thin translucent sea bass is drizzled with a touch of 

extra virgin olive oil, some Halen Mon Sea Salt and a squeeze of lime. The peppery Sakura Shoots 

give it an extra spice. The freshness of the Comtes, with its citrus fruit and balance is perfectly 

matched with this really sea fresh dish.      


