Wine - Autumn 2019
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SPARKLING
Castello di Roncade Prosecco Extra Dry ǀ Veneto - Italy
Crisp & dry with fresh fruity aromas and delicious orchard fruit flavours.
NV Patriarca ‘Pink’ Spumante ǀ Veneto - Italy
Lovely pink bubbles with ripe red berry fruit and a hint of cirtus
NV Champagne Brut Baron De Marck by Gobillard ǀ Champagne - France
Toasted Brioche aromas with plenty of ripe pear & green apple.

WHITE
‘17 Alto Vuelo Estate Sauvignon Blanc ǀ Casablanca - Chile
If you are a Kiwi Sauvignon fan then you will love this Chilean copycat.
Lime & Grapefruit with refreshing acidity and a lovely finish
‘16 ‘Origen’ Chardonnay by Chocalan ǀ San Antonio - Chile
Easy going white wine for anytime of the day. Plenty of lemon, apricot
& fresh pineapple with incredible minerality
‘16 Thomas Goss Riesling ǀ Adelaide Hills, Australia JDR’s White Pick!
A fantastic cool climate Riesling from Adelaide Hills. Spicy pear and
green apple with clean minerality and a long complex finish
‘17 Sierra de los Sueños Torrontes ǀ la Rioja, Argentina
Beautifully aromatic with aromas of honeysuckle & jasmin with crisp
citrus flavours. Easy going and a little less dry than our other wines
‘17 Picpoul de Pinet, Chapelle des Penitents ǀ Languedoc - France
A cool pick with those with a passion for all things French & who like a
wine that really delivers. Delicate with nice hints of lemon & mineral
‘17 Corte dei Mori Grecanico Inzolia ǀ Sicilia - Italy
Our Italian white is beautifully fruity, crisp and light so perfect
for a Sicilian style summer
‘16 Verdejo, Botas de Barro ǀ 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 ǀ Bourgogne - France
A classic enjoyed for centuries in London restaurants & Wine Bars.
Ours is from our firends at Albert Bichot. Light with lemongrass & apple
PINK
‘17 Création No. 7 Rosé ǀ Grand Luberon - France
a lovely rosé full of ripe Sicilian fruit. Truly a summer wine for
a summer’s day
‘17 Rose Infinie Rosé ǀ Cotes de Provence - France JDR’s Pink Pick!
Top notch rosé from our friend Benjamin down on the south coast of
France. Lovely aperitif with light berry fruit and pale pink complexion.
RED
‘16 ‘C’est la Vie’ Rouge ǀ 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 Puy Arnaud ‘Cuvée Les Ormeaux’ ǀ 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 ǀ 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 ǀ Sicilia - Italy
Another stunning red wine from Sicily. Lots of sunkissed ripe red and
black berries with elegant oak and supple tannins. Delicious!
‘17 Chocalan Reserva Merlot ǀ Maipo - Chile
Blackberry, raspberry & plum & lovely kirsch flavours. Super smooth!
An amazing Red Wine and one of our favourites!
‘15 Vitrum Malbec ǀ Maipo - Chile
An Andean cross-over with aromas of ripe plum & tobacco, vanilla & a
bunch of berries on the palate. A truly expressive Malbec!
‘16 Botas de Barro Tempranillo ǀ 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 ‘Estrella del Sur Malbec ǀ Valle de Uco - Argentina
Opulent flavours of blueberry & blackberry with notes of roasted coffee
& cinnamon & a long, lavish finish JDR’s Red Pick!
‘17 ‘Estrella del Sur’ Cabernet Sauvignon ǀ Valle de Uco - Argentina
A smooth Cabernet with red cherry, Liquorice, vanilla & asiatic spices.
Nicely integrated & supple tannins enhance a long velvety finish.
’12 ‘Marques de Caceres’ Reserva ǀ Rioja - Spain
Tempranillo, Garnacha & Graciano by a classic winery. Packed with black
cherry, vanilla spice, tobacco & a little chocolate. A classic Rioja Reserva!
‘16 Fleurie ‘La Madone’ by Albert Bichot ǀ Beaujolais - France
Elegant Beaujolais made with 10% Gamay. A floral nose with iris &
carnation notes folowed by lots of rasperries & a long flavourful finish.
Check us out on Facebook @barriquelondon

Drinks
House Specials

Food

		

Aperol Spritz		
9.5
Our interpretation of an Italian
classic with Prosecco, Aperol &
Fresh Orange

Draft Beers
Bedlam Pilsner
Brighton, UK
Sagres Lager
Portugal
Bedlam Pale Ale
Brighton, UK
Mahou Lager
Madrid, Spain

£
2.9
2.5
4.5

£
£
pint 1/2
5.0 2.5
5.3 2.7
5.4 2.7

La Barrique Prosciutto & Parmegiano Board

We have had our famous boards on the menu since 2011 when we first opened La barrique.
Whilst we have made it a little more simple over the years we still happily serve only
the very best quality ingredients from some of our favourite producers in Italy.
Our board includes Prosciutto produced by Tanara from Langhirano in the Province de
Parma. The Prosciutto we have selected is aged for 18 months and has a mellow but distinctive
flavour.

5.0
4.4

Our Parmegiano cheese is made by Parmareggio and aged for a minimum of 22 months.
This is simply a classic when it comes to Italy’s most exported cheese.
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5.3
4.5
4.6

9
6

2.6
2.6

Parma Sharing Board: 		

Serves 2-3

Insalate - Salads

Caprese: Fresh mozzarella, seasonal tomatoes, fresh basil, pesto, olive oil
Verde: Mixed seasonal leaves with red onion, green apple & house vinaigrette

The La Barrique Wood Fired Oven

We make our pizza from scratch and love making it just the way you like. Please
allow us a little time when we are busy as the oven gets full and as such it
sometimes takes a little while for your pizza to arrive.

San Pellegrino Sodas
Limonata (Lemon)
Aranciata (Orange)
Rossa (Blood Orange)

2.4
2.4
2.4

Frobishers Juices
Orange, Apple
Pineapple, Cranberry

2.4
2.4

13

Mineral Waters 750ml
Panna (still)
3.6
San Pellegrino (sparkling) 3.6

13

We serve our pizzas as they become ready so often on a large table this means that
pizzas arrive at different times.

Wood Fired Oven Specialities
House Lasagne:		
				

Our awesome homemade classic made with minced beef, fresh
lasagne & blend of cheddar & mozarella.

House Calzone		
				

The best you are likely to ever have with classic filling &
topped with rocket, freshly carved parma ham & parmegiano

Wood Fired Pizza

Spirits from £3.5

Please let your server know if you would like to customise your pizza in any
way with any extra toppings (ask our team).

Please ask for our selection

Coffees & Teas from

House Olives: Our house marinaded olive mix
Bread Basket: Freshly baked Baguette with Virgin Olive Oil & Balsamic Vinegar
Barrique Dough Balls: 4 Dough Balls filled with lovely Italian Gorgonzola

7.0 Traditional:
Grande:
Serves 2
9.0 Deluxe:		 Grande:
Serves 2
Our Deluxe Garlic Bread has Gorgonzola & Caramelised Red Onion - it rocks!

£
5.0

2.8

Let’s get it Started!

Our Garlic Breads

5.4 2.7

Bottled Beers & Cider
Meantime Pale Ale
London, UK
Vedett Extra Blonde
Brussels, Belgium
Sagres
Portugal
San Miguel 0.0%
Alcohol Free, Spain
Alhambra 1925
Granada, Spain
Curious Apple Cider
Kent, UK
Dos Equis
Mexico
Sodas by Coca-Cola
Coca-Cola, Diet Coke
Coke Zero

Our food is freshly prepared & we work hard to source
only the best ingredients with our suppliers - enjoy!

1.8

Please ask for our selection

We can also make your pizza ‘rosso’ style without cheese if you prefer or
with vegan cheese. We also prepare some gluten free pizza bases most days so
please ask for availability.

Hours
Mon - Sun 11:30AM – 11:00PM
last kitchen orders at 2215
We love holding your events!
If you are organising an event
please chat with us or visit
www.labarrique.co.uk/events
We hope that you love us at
the LB so please let the world
know on your favourite social
media channel, Tripadvisor or
Google.
A discretionary 12.5% Service
Charge will be added to your
bill. Should you wish us to
remove this please let your
server know. If you are not
having a great time please let
Luke, Elena or any of our team
know so we can make it right.
Please feel free to contact us
anytime by emailung us at:
hello@labarrique.co.uk
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9.5
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9.5
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11.5
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Veneto:			
Traditional Tomato, Mozzarella & fresh basil
Sicilia:			
Mozzarella, Pepperoni & cracked black pepper
Bourgogne:		
Goat’s cheese, red onion & spinach
Napa:				Ham & Pineapple
Bordeaux:			
Artichokes, Ham, olives & mushroom
Toscana:			
Spinach, Parmesan, free range egg & cracked black pepper
Piemonte:			
Quattro Formaggi - Our 4 Cheese Pizza
Rhone:			
Tomato, Mozzarella, Cheddar & mushrooms
Rioja:			
Serrano Ham & Rocket
Barossa:			
Gorgonzola & sun-dried tomatoes
Loire:			
Classic Ham & Mushroom
Casablanca:		 Roast Chicken, Mozzarella & Padron Peppers
Catalunya:		
Squid, baby octopus, cuttlefish & mussels
La Barrique Dessert

4.9

Tiramisu
Yes, we have only one dessert so apoligies if this is not your favourite dessert.
It certainly is ours and we hope you enjoy our version of this Italian classic.
				

Should you wish to review our allergen information you can do so by visiting www.labarrique.co.uk/allergens

