
Here at VISTA we pride ourselves on offering our guests the 
best experience possible. Working closely with the award-winning 

wine specialist Hallgarten Wines we have created this fabulous 
list featuring some of the world’s top wine products.

This list is arranged by style to help guide you to an old favourite, 
or hopefully something new and exciting. We offer a large selection 
by the glass, allowing you to pair perfectly with your meal in VISTA.

If you have any questions, please don’t hesitate 
to ask one of our team.

WINE



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

What better way to start your meal with us? Try the spectacular Champagne 
Duval-Leroy, a favourite amongst Paris’ Michelin-starred restaurants.

CALMAGGIORE EXTRA DRY				                7.60		  40.00
Masottina | Treviso, ITALY							     

COLLEZIONE 96 ROSÉ DRY				                 8.20		  44.00
Masottina | Treviso, ITALY							     

CRÉMANT D’ALSACE BRUT							       55.00
Cuvée Julien, Dopff au Moulin | FRANCE						    

DUVAL-LEROY  					                  15.00		  78.00
Brut Réserve | Champagne, FRANCE	 						    

DUVAL-LEROY 	 							       99.00 
Rosé Prestige | Champagne, FRANCE	 						    

BOLLINGER 									         112.00
Special Cuvée | Champagne, FRANCE							     

LAURENT PERRIER								        138.00
Cuvée Rosé Brut | Champagne, FRANCE						    

RUINART 									         169.00
Blanc de Blancs | Champagne, FRANCE						    

KRUG										          340.00
Grande Cuvée | Champagne, FRANCE	

CHAMPAGNE & SPARKLING
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Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

FRESH, CRISP & MINERAL 
These wines are light and elegant with classic notes of minerality, 
perfect by themselves or a great match with our lighter style dishes. 
Try the Gavi di Gavi - trust us it is fabulous.

PIQUEPOUL TERRET 								        32.00
L’Arête de Thau, Côtes de Thau
Languedoc, FRANCE						      				  
	

PINOT GRIGIO				                8.70		  12.00		  35.00
Elf, Sacchetto |  Veneto, ITALY

SAUVIGNON BLANC ESTATE		                  10.40		  14.50		  42.00
Lomond Wines | Cape Agulhas, SOUTH AFRICA		

GAVI DI GAVI  	  								        42.00
‘Fossili’, San Silvestro | Piedmont, ITALY

SANCERRE 										          64.00
Domaine Merlin - Cherrier | Loire, FRANCE
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WHITE WINE



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

FRUIT-DRIVEN & AROMATIC
Here we move the flavour spectrum from citrus to more tropical, 
stone fruit, and floral, perfect with white meats like chicken and pork, 
but also great with spicy Asian dishes. The Viognier is well worth a try.

CHENIN BLANC				                7.40		  10.50  		  30.00
Wild Garden | Cape Coast, SOUTH AFRICA						    
	

VERMENTINO DI SARDEGNA							       37.00 
Cala Reale Sella & Mosca | Sardinia, ITALY				    	

VIOGNIER   					                 9.50		  13.50                 39.00
‘Off The Charts’, Bruce Jack Wines
Swartland, SOUTH AFRICA

SAUVIGNON BLANC 								        52.00
Te Muna, Craggy Range
Martinborough, NEW ZEALAND

WHITE WINE
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Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Not just for summertime, rosé can also be an excellent food wine, 
try with cured meats, smoked salmon, prawns and shellfish.  
The Ultimate Provence is a bright, vibrant and deliciously dry rosé 
that transports you right to the South of France.

ROSÉ di PRIMITIVO 			              	             8.70     	               12.00	    	 35.00 
‘TRAMARI’, 		               
San Marzano | Puglia, ITALY 			   	  				  

CÔTES DE PROVENCE ROSÉ 		                9.50     	                  12.70	    	 37.00
‘AUMERADE STYLE’       				     
Château de l’Aumérade | Provence, FRANCE

ULTIMATE PROVENCE ROSÉ 							       63.00  
Côtes De Provence | FRANCE

CÔTES DE PROVENCE ROSÉ							       70.00 
‘WHISPERING ANGEL’   		
Caves d’Esclans | Provence, FRANCE

ROSÉ
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Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

FRUIT DRIVEN & SILKY
The more delicate side of red wine, lovely juicy red fruits and a touch 
of spice. Great by themselves, but try with Lamb or tomato-based dishes.  
The Merlot, ‘La Petite Lestrille’ is made sustainably by third generation 
winemaker Estelle Roumage.  

PINOT NOIR					                 8.70		  12.00  		  35.00
Viña Edmara | Valle de Casablanca, CHILE						    
	

MERLOT 					                 10.00		  13.50		   39.00	
Bordeaux Rouge, La Petite Lestrille 
Château Lestrille | Bordeaux, FRANCE	
	

BARBERA D’ASTI  									         48.00
Le Orme | Michele Chiarlo Piedmont, ITALY
		

PINOT NOIR 										          57.00
Monterey | Old Stage California, USA 
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RED WINE



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

BOLD & FULL-BODIED
These wines have more structure and can withstand full-flavoured dishes, 
great with venison and well-aged beef. The Andeluna Malbec is a real 
standout, coming from some of the highest vineyards in the world, 
it is one of the best we tasted.

CABERNET SAUVIGNON GRAN RESERVA 					     35.00
Viña Echeverría | Valle de Curicó, CHILE				  

PRIMATIVO  					                 9.00		  12.50   		 36.00
Il Pumo | San Marzano Puglia, ITALY 					   

MALBEC 					                 11.00		  14.50 		  42.00
1300 Andeluna Bodegas Ondarre
Valle de Uco, ARGENTINA

AMARONE DELLA VALPOLICELLA 						      	 79.00 
La Collina Dei Ciliegi | Veneto, ITALY 				  
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RED WINE



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

SAVOURY & SPICED
Richer with the added oak complexity, this brings notes of sweet spices and 
sometimes hints of tobacco and leather. These wines need more robust dishes, 
slow cooked beef and game or just a great steak. 

SYRAH		             		           	             8.20                 	 11.50	    	 33.00 
Tumbleweed Big Sky 
Bruce Jack Wines | Swartland, SOUTH AFRICA				    			 
	

MONTEPULCIANO D’ABRUZZO     	             			          	              		 35.00 
Avegiano, Bove | Abruzzo, ITALY

CÔTES DU RHÔNE   							                   		 40.00
Rouge Parallèle 45, Paul Jaboulet Aîné
Rhône, FRANCE

RIOJA CRIANZA  				                11.50                    15.70	              47.00 
Finca San Martin, Torre De Ona
Rioja, SPAIN
				  

RED WINE
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Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

No meal is complete without a good ‘sweetie’, great with dessert 
but a must-try with cheese. The legendary Tokaji is famously  
dubbed ‘wine of kings’ by Louis XIV of France.

CHÂTEAU SUDUIRAUT SAUTERNES PREMIER		  8.50	   	 40.00
Cru Classé | Bordeaux, FRANCE				     			 
	

TOKAJI FURMINT						      8.50  		  54.00		
Late Harvest, Disznóko | Tokaji, HUNGARY					   
	

10 YEAR OLD TAWNY PORT	   				    7.50
Barros | Douro, PORTUGAL

DESSERT & FORTIFIED
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Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Made from certified organic grapes, through natural fermentation 
and innovative processes, the Levin 0% range of  Villa Noria offers 
an authentic and flavourful alternative to alcoholic drinks. 
Vegan, free of additives and sulphites.

BLANC DE BLANCS (Sparkling), LEVIN 0% 			   6.00		  28.00
VILLA NORIA | Languedoc, FRANCE					   

CHARDONNAY, LEVIN 0%,					     6.50  		  25.00
VILLA NORIA | Languedoc, FRANCE					   

ROSÉ, LEVIN 0%,						      6.50  		  25.00
VILLA NORIA | Languedoc, FRANCE

PINOT NOIR, LEVIN 0%,					     6.50  		  25.00
VILLA NORIA | Languedoc, FRANCE				  
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ALCOHOL-FREE




