WINE - WINTER 2019
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FOLLOW US AT ELABARRIQUE OR ON FACEBOOK AND CHECK US OUT ON #WINEWEDNESDAY #WW
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SPARKLING

NV CA’ DI ALTE PROSECco EXTRA DRY | VENETO - ITALY

CRISP & DRY WITH FRESH FRUITY AROMAS AND DELICIOUS ORCHARD FRUIT FLAVOURS.
NV PATRIARCA ‘PINK’ SPUMANTE | VENETO - ITALY

LOVELY PINK BUBBLES WITH RIPE RED BERRY FRUIT AND A HINT OF CIRTUS

NV CHAMPAGNE BRUT BARON DE MARCK BY GOBILLARD | CHAMPAGNE - FRANCE
TOASTED BRIOCHE AROMAS WITH PLENTY OF RIPE PEAR & GREEN APPLE.

NV BRUT ROSE, CHAPEL DOWN | KENT - ENGLAND

BEAUTIFUL COMBINATION OF RASPBERRIES & STRAWBERRIES - LOVELY PINK FIZZ

WHITE

‘17 ALTO VUELO SAUVIGNON BLANC | CASABLANCA - CHILE

IF YOU ARE A KIWI SAUVIGNON FAN THEN YOU WILL LOVE THIS CHILEAN COPYCAT. y
LIME & GRAPEFRUIT WITH REFRESHING ACIDITY AND A LOVELY FINISH 51 N {
‘16 C’EST LA VIE CHARDONNAY & SAUVIGNON | VIN DE PAYS - FRANCE \ \ - \W/ﬂ
WE LOVE THIS CLASSIC FRENCH BLEND WITH PLENTY OF LEMON, LIME AND FRESH ) B  \WINE CAFE
PINEAPPLE ALONG WITH A LITTLE JASMIN. NS X
‘17 VINHO VERDE, CASA SANTA EULALIA | PORTUGAL R S~ N b= e

MADE WITH TRAJADURA & ALVARINHO. THIS IS A FRESH, VIBRANT WINEWITH RIPE - - ‘ W
LEMON, TANGERINE AND FRESH LIME. ALWAYS A WINNER >
‘16 GRUNER VELTLINER, VOM HAUS, PFAFFL | NIEDEROSTERREICH - AUSTRIA

A BEAUTIFULLY CRAFTED GRUNER WITH AMAZING AROMATICS OF STONE FRUIT

& A HINT OF BLACK PEPPER. AN INCREDIBLY ENJOYABLE WINE. . 7
‘16 PicPOUL DE PINET, CAVES DE MONTAGNAC | LANGUEDOC - FRANCE =i \ 2R
A COOL PICK WITH THOSE WITH A PASSION FOR ALL THINGS FRENCH & WHO LIKE A \ - “ACA\
WINE THAT REALLY DELIVERS. DELICATE WITH NICE HINTS OF LEMON & MINERAL. ' & 2

‘16 CORTE DEI MORI VERMENTINO GRILLO | SICILIA - ITALY JDR’S WHITE PICK! ¥ ‘
OUR ITALIAN WHITE IS BEAUTIFULLY FRUITY, CRISP AND LIGHT SO PERFECT oS ! =X NSl {
FOR A SICILIAN STYLE SUMMER. LOVING THIS WITH OUR PANZANELLA SALAD A e e Ny AL —
‘16 VERDEJO, BOTAS DE BARRO | RUEDA - SPAIN : ;
VERDEJO IS OFTEN OVERLOOKED BUT IS A RISING STAR. FRESH AND EASY GOING
SLIGHTLY AROMATIC WHITE WINE WITH TROPICAL MELON & MINERAL FINESSE.

‘15 CHABLIS, MAISON ALBERT BICHOT | BOURGOGNE - FRANCE

A CLASSIC ENJOYED FOR CENTURIES IN LONDON RESTAURANTS & WINE BARS.

OURS IS FROM OUR FIRENDS AT ALBERT BICHOT. LIGHT WITH LEMONGRASS & APPLE

e

PINK

‘17 CREATION NoO. 7 ROSE | GRAND LUBERON - FRANCE

A LOVELY ROSE FULL OF RIPE SICILIAN FRUIT. TRULY A SUMMER WINE FOR

A SUMMER’S DAY.

17 BICHOT ‘C’EST LA VIE’ ROSE | VIN DE PAYS - FRANCE

THIS IS A DELIGHTFULLY LIGHT SYRAH ROSE JUST PERFECT FOR ENJOYING AS AN
APERITIF WITH LIGHT BERRY FRUIT AND INCREDIBLE FRESHNESS.

‘17 VINHO VERDE ‘PLAINAS’ ROSE SANTA EULALIA | PORTUGAL JDR’s PINK PICK!
THIS IS A DELIGHTFULLY LIGHT ROSE MADE WITH ESPADEIRO & IS JUST PERFECT FOR
ENJOYING AS AN APERITIF WITH LOTS OF RED FRUITS AND DELIGHTFUL ZING

RED

‘16 BICHOT ‘C’EST LA VIE’ ROUGE | VIN DE PAYS - FRANCE

THIS IS A SIMPLY FANTASTIC COMBINATION OF SYRAH & PINOT NOIR MADE BY OUR
GOOD FRIENDS FROM BURGUNDY. LOTS OF RIPE CHERRIES & RASPBERRIES.

‘14 CLOS PuYy ARNAUD ‘CUVEE LES ORMEAUX’ | BORDEAUX - FRANCE
EXTRAVAGANT BORDEAUX BLEND OF MERLOT & CABERNET FRANC MADE BY
ORGANIC & BIO-DYNAMIC WINEMAKER THIERRY VALETTE. STUNNINGLY GOOD!

‘16 ‘ORIGEN’ PINOT NOIR BY CHOCALAN | MAIPO - CHILE

STRAWBERRY, RASPBERRY & A LITTLE CHERRY WITH LOVELY LIGHT SMOKINESS AND
HINT OF VANILLA. A CURVACIOUS PINOT WITH A DELIGHTFUL PERSONALITY.

‘16 CORTE DEI MORI NERO D’AVOLA | SICILIA - ITALY

ANOTHER STUNNING RED WINE FROM SICILY. LOTS OF SUNKISSED RIPE RED AND
BLACK BERRIES WITH ELEGANT OAK AND SUPPLE TANNINS. DELICIOUS!

‘17 MONTES CLASSIC MERLOT | COLCHAGUA - CHILE

THIS IS AN AMAZING MERLOT WITH PLENTY OF BLACKBERRY, RASPBERRY & PLUM &
LOVELY KIRSCH FLAVOURS. WELL INTEGRATED WITH A SMOOTH FINISH.

‘13 VITRUM MALBEC | MAIPO - CHILE

AN ANDEAN CROSS-OVER WITH AROMAS OF RIPE PLUM & TOBACCO, VANILLA & A
BUNCH OF BERRIES ON THE PALATE. A TRULY EXPRESSIVE MALBEC!

‘15 BOTAS DE BARRO TEMPRANILLO | RIOJA - SPAIN

‘DIRTY BOOTS’ WINE GRAPES WERE PREVIOUSLY USED BY A FAMOUS WINERY; NOW
RESCUED AND IN THIS MELLOW RIOJA WITH BLACK CHERRY, VANILLA & HINT OF SPICE.
‘17 SIERRA DE LOS SUENOS MALBEC | MENDOZA - ARGENTINA

FLORAL AROMAS WITH A HINT OF SPICE & PLENTY OF BLACKBERRY & PLUM. EASY
GOING ON THE PALATE WITH SUPLE TANINS & PLEASANT OAK. JDR’s RED PIcCK!

‘16 ‘CANNONBALL’ CABERNET SAUVIGNON | SONOMA - USA

A LOVELY MIX OF FOREST BERRIES WITH RIPE STRAWBERRIES & AN UNDERLAYER OF
CHOCOLATEY OAK, VANILLA & FIVE SPICE. FANTASTIC CALI CAB!

’10 RIOJA RESERVA, VALENCISO | RIOJA - SPAIN

TEMPRANILLO FROM A BODEGA MAKING ONLY ONE RED WINE. PACKED WITH BLACK
CHERRY, VANILLA SPICE, TOBACCO & A LITTLE CHOCOLATE. AMAZING MODERN RIOJA!




D F OUR FOOD IS FRESHLY PREPARED & WE WORK HARD TO SOURCE
R l N Ks oo D ONLY THE BEST INGREDIENTS FROM OUR SUPPLIERS - ENJOY!
HOUSE SPECIALS £ LET’S GET IT STARTED!

APEROL SPRITZ 9.5 2.8

OUR INTERPRETATION OF AN ITALIAN
CLASSIC WITH PROSECCO, APEROL &

HOUSE OLIVES: OUR HOUSE MARINADED OLIVE MIX
2.5 BREAD BASKET: FOCACCIA & BAGUETTE WITH VIRGIN OLIVE OIL & BALSAMIC VINEGAR

8 BRUSCHETTA WITH BURRATA: TOMATOES, BASIL, RED ONIONS, GARLIC OIL & BURRATA ON FOCACCIA
FRESH ORANGE

£ £ 4.5 BARRIQUE DOUGH BALLS: 4 DOUGH BALLS FILLED WITH LOVELY ITALIAN GORGONZOLA
DRAFT BEERS PINT 1/2
BEDLAM PILSNER 5 2.5 OUR GARLIC BREADS
BRIGHTON, UK 3.5 TRADITIONAL: PiccoLo: SERVES 1 7.0 GRANDE: SERVES 2
KILLINGTON PALE ALE 5.4 2.7 4.5 DELUXE: PiccoLo: SERVES 1 9.0 GRANDE: SERVES 2
BRIGHTON, UK OUR DELUXE GARLIC BREAD HAS GORGONZOLA & CARAMELISED RED ONION - IT ROCKS!
BEDLAM PALE ALE 5.2 2.6 AFFETTATI - SLICED CURED MEATS
LONDON, UK 6 TANARA PROSCIUTTO DI PARMA: SUBTLE, IMPRESSIVE. SWEET, SALTY & A BIT NUTTY, AGED 18 MONTHS
MAHOU LAGER 5.4 2.7 4 VILLANI MORTADELLA: FROM BOLOGNA, MADE WITH PRIME CUTS FROM THE LEG, SHOULDER & BELLY
MADRID, SPAIN 5 RIGAMONTI BLACK ANGUS BRESAOLA: AIR-DRIED CURED BEEF

4 GERINI FINOCCHIONA SALAME: TUSCAN DRY CURED SALAMI WITH WHOLE FENNEL SEEDS

BOTTLED BEERS & CIDER £ 10 AFFETTATI BOARD: A MIXED SELECTION OF THE ABOVE CURED MEATS.
MEANTIME YAKIMA RED 4.8
LONDON, UK LEs FROMAGES - CHEESES
VEDETT EXTRA BLONDE 4.9 5 PECORINO D’ISOLA: SARDINIAN SHEEP’S MILK CHEESE, STRONGER THAN OTHER PECORINO, PASTEURISED
BRUSSELS, BELGIUM 4 WELSH CHEDDAR: A MILD CHEDDAR MADE FROM COW’S MILK, PASTEURISED
SAGRES 4.5 6 BURRATA: A SKIN OF MOZZARELLA FILLED WITH FRESH CREAM; CREAMY & HEDONISTIC, PASTEURISED
PORTUGAL 5 MANCHEGO CURADO: SHEEP’S MILK CHEESE FROM SPAIN, PASTEURISED
ALHAMBRA 1925 5.3 10 FROMAGE BOARD: A MIXED SELECTION OF PECORINO, CHEDDAR & MANCHEGO
GRANADA, SPAIN LA BARRIQUE SHARING BOARDS
MAHOU CINCO ESTRELLAS 4.5 THIS IS THE BOARD THAT PUT US ON THE MAP! PROSCIUTTO, MORTADELLA, BRESAOLA, FINICCHIONA,
MADRID, SPAIN PECORINO, CHEDDAR & MANCHEGO SERVED WITH BREAD, CHILLI JAM, VIRGIN OLIVE OIL & BALSAMIC VINEGAR
CURIOUS APPLE CIDER 4.5
KENT, UK 19 PiccoLo: SERVES 2-3 39 GRANDE: SERVES 4-6 - GREAT FOR GROUPS!
AVALON CIDER, SPAIN 4.8

INSALATE - SALADS

9 CARNE CRUDA: THINLY SLICED BRESAOLA, LEMON JUICE, OLIVE OIL, CAPERS, ARUGULA, & PARMESAN
SODAS BY COCA-COLA

COCA-COLA, DIET COKE 2.3
COKE ZERO 2.3

8 GORGONZOLA: HEARTS OF ROMAINE, HOUSE MADE GORGONZOLA DRESSING & DRY ROASTED PISTACHIOS
9 CAPRESE: FRESH BURRATA, SEASONAL TOMATOES, FRESH BASIL, PESTO, OLIVE OIL
10 PANZANELLA: RUSTIC SALAD OF CRUMBLED CROSTINI, BURRATA, SEASONAL TOMATOES, & BASIL OIL

8.5 TONNO: SICILIAN TUNA, CAPERS, OLIVES, FRESH CHILLI, GARLIC, PARSLEY, RED ONION & SPRING LEAVES
SAN PELLEGRINO SODAS

LIMONATA (LEMON) 2.3
ARANCIATA (ORANGE) 2.3
RoOssA (BLOOD ORANGE) 2.3

8.5 GREEK: FETA, TOMATOES, RED ONION, OLIVES, FRESH OREGANO & ROMAINE & LEMON INFUSED OLIVE OIL

4 SIDE RUCOLA SALAD: WITH RED ONION, CHERRY TOMATOES, FRESH SLICED FENNEL & HONEY VINAIGRETTE
4 SIDE SPRING SALAD: SPRING LEAVES, RED ONION & CHERRY TOMATOES WITH HOUSE VINAIGRETTE

FROBISHERS JUICES
ORANGE, APPLE 2.2
PINEAPPLE, CRANBERRY 2.2

WoobD FIRED OVEN SPECIALITIES
12 HOUSE LASAGNE: OUR AWESOME HOMEMADE CLASSIC MADE WITH MINCED BEEF, FRESH
LASAGNE & BLEND OF CHEDDAR & MOZARELLA.

MINERAL WATERS 750ML
SOLAN DE CABRAS (STILL) 3.5
SAN PELLEGRINO (SPARKLING) 3.5

12 HOUSE CALZONE THE BEST YOU ARE LIKELY TO EVER HAVE WITH CLASSIC FILLING &
TOPPED WITH ROCKET, FRESHLY CARVED PARMA HAM & PARMEGIANO

12 CHICKEN PARMIGIANA FRESH CHICKEN BREAST, DIPPED IN BREAD CRUMBS LIGHTLY FRIED BEFORE
BEING COVERED IN OUR LOVELY NAPOLI SAUCE & BLEND OF MOZZARELLA
8& PARMEGIANO CHEESES.
COFFEES & TEAS FROM 1.8 10 VEGGIE PARMIGIANA OUR VEGETARIAN VERSION OF THE THE CLASSIC DISH MADE WITH

SPIRITS FROM £3.5
PLEASE ASK FOR OUR SELECTION

PLEASE ASK FOR OUR SELECTION AUBERGINE

WoobD FIRED PIzZzA
WE MAKE OUR PIZZA FROM SCRATCH AND LOVE MAKING IT JUST THE WAY YOU LIKE. LET YOUR
SERVER KNOW IF YOU WOULD LIKE TO CUSTOMISE YOUR PIZZA IN ANY WAY.

HOURS
MON - SUN 11:30AM - 11:00PM

9 VENETO: TRADITIONAL TOMATO, MOZZARELLA & FRESH BASIL
WAREHOUSE K, WESTERN GATEWAY 10.5 SIcCILIA: MOZZARELLA, PEPPERONI & CRACKED BLACK PEPPER
LONDON E16 1DR T.020 7474 8042 10.5 BOURGOGNE: GOAT’S CHEESE, RED ONION & SPINACH
WWW.LABARRIQUE.CO.UK 9.5 NAPA: HAM & PINEAPPLE

10 BORDEAUX: ARTICHOKES, HAM, OLIVES & MUSHROOM
WE LOVE HOLDING YOUR EVENTS! 10 TOSCANA: SPINACH, PARMESAN, FREE RANGE EGG & CRACKED BLACK PEPPER
IF YOU ARE ORGANISING AN EVENT 10 PIEMONTE: QUATTRO FORMAGGI - 4 CHEESES FROM 4 NATIONS
PLEASE CHAT WITH US OR CONTACT 9.5 RHONE: TOMATO, MOZZARELLA, CHEDDAR & MUSHROOMS
EVENTSRLABARRIQUE.COM

10.5 RIOJA: SERRANO HAM & ROCKET

WE HOPE THAT YOU LOVE US AT 9.5 BAROSSA: GORGONZOLA & SUN-DRIED TOMATOES
THE LB SO PLEASE LET THE WORLD 10 LOIRE: CLASSIC HAM & MUSHROOM
KNOW ON YOUR FAVOURITE SOCIAL 11.5 CASABLANCA: ROAST CHICKEN, MOZZARELLA & PADRON PEPPERS
MEDIA CHANNEL, TRIPADVISOR OR 12 CATALUNYA: SQUID, BABY OCTOPUS, CUTTLEFISH & MUSSELS
GOOGLE.
IF YOU ARE NOT HAVING A GREAT DESSERTS
TIME PLEASE LET ELENA OR ANY OF 4.5 TIRAMISU: HOMEMADE ‘PICK ME UP’ MADE DAILY BY OUR SWEET LOVING CHEFS
THE TEAM KNOW SO WE CAN MAKE 4.3 CHOCOLATE MOUSSE: ANOTHER CLASSIC MADE IN HOUSE
IT RIGHT. PLEASE FEEL FREE TO 4 AFFOGATO: VANIILLA ICE CREAM DROWNED IN A SHOT OF ESPRESSO

CONTACT OUR OWNER ANYTIME AT
JOHN@DALZIELANDVINE.COM

SHOULD YOU WISH TO REVIEW OUR ALLERGEN INFORMATION YOU CAN DO SO BY VISITING WWW.LABARRIQUE.CO.UK/ALLERGENS



