
 
Please notify to your waiter of any specific food allergies you may have. The food and beverage team will do their best 
to provide you with the information that you need to help you to make your choice of food. A 12.5% discretionary 
service charge will be added to your bill.  

 
 

 

 

 

Laurent Perrier Deck Bar 
 

 

Champagne, that bubbly beverage that pops its cork for celebrations, is named after 

the region in northeast France where it’s produced. The name “Champagne” is 

protected and only sparkling wine produced in the Champagne region can be called 

Champagne. The same goes for the process that assures those trademark bubbles: It’s 

called the méthode champenoise and only Champagne-makers in Champagne can 

claim its use.  

Champagne, though not quite as we know it today, first arrived in England with the 

exiled Norman, Chevalier de Saint-Évremond, in 1670 and rapidly assumed prime 

position as Charles II’s favourite libation. 

Shortly after, in 1674, the invention of lead glass by George Ravenscroft changed the 

art of glassmaking forever. Ravenscroft’s discovery was only made possible by the 

higher temperatures maintained over longer periods achieved by coal- (as opposed to 

wood-) fired ovens. It would, of course, have important ramifications. 
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Signature cocktails with Laurent-Perrier La Cuvée 

 

Le Fizz…      £15.00  

St. Germain elderflower liquor, fresh lemon juice and Laurent-

Perrier La Cuvée. 

Sippin` Dusk…      £15.00  

Napoleon mandarin liquor, Passoa passion fruit liquor Laurent-

Perrier Cuvée Rosé 

Gran Torino…      £15.00  

Lajita mezcal, Galliano vanilla liquor and Laurent-Perrier La 

Cuvée. 

Bitter Truth…      £15.00  

Aperol, Noilly Prat dry vermouth and Laurent-Perrier La Cuvée. 
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Bottles… 
       125ML 750ML  

Laurent-Perrier La Cuvée   £14.50 £68.00  
     

Tasting characteristic… 

La Cuvée is pale gold with a steady stream of fine bubbles. The nose has delicate 
aromas of citrus fruits, underpinned by hints of white flowers. A perfect balance 
between freshness and finesse, the palate is full-bodied, complex and creamy, 
displaying great length on the finish.  

 

       125ML 750ML  

Laurent-Perrier Cuvée Rosé   £16.00 £93.00    

Tasting characteristic… 

 Cuvée Rosé’s enticing colour varies naturally between light strawberry and pale salmon 
pink. The nose is fresh and refined, with a broad range of berry fruit – raspberries, 
redcurrants, strawberries and black cherries. The wine is slightly more structured on the 
palate: the impression of freshness remains while the red berry fruit flavours add depth 
and complexity.  
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More Champagne     750ML  

         

Louis Roederer Brut NV, Reims Champagne   £110.00  

     

Pol Roger Brut Reserve NV, Epernay Champagne  £120.00  

     

‘R’ de Ruinart NV, Reims Champagne    £150.00 

  

Krug Grand Cuvée NV, Reims Champagne   £400.00 

 

 

“In victory, you deserve Champagne. In defeat you need it.” 

                                                             ~Napoleon Bonaparte~ 

 



 
Please notify to your waiter of any specific food allergies you may have. The food and beverage team will do their best 
to provide you with the information that you need to help you to make your choice of food. A 12.5% discretionary 
service charge will be added to your bill.  

 

 

 

 

 

 

 

 

Nibbles 
 

Crab and lobster arancini with lemon aioli   £6.50 

Crispi calamari with tartare sauce   £6.50 

Prawn bowl with Marie Rose dip   £7.50 

 

 

To share      £15.00 
 

Scottish smoked salmon, seafood cocktail, prawns with Marie 

Rose, crab & lobster arancini with pickles, lemon crème fraiche 

served with rustic bread 


