HIBISCUS

Wine List

This is a sample wine list. For more information and current prices,
please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Wines by the Glass 2-3
Champagne 4-5
Sparkling Wines 5
“Orange Wines” 6
White Wines 7-20
Alsace 7
Burgundy 8-9
Jura & Savoie 10
Rhéne Valley, Provence & Corsica 11
Languedoc-Roussillon, South-West, Auvergne & Bordeaux 12-13
Loire Valley 14-15
Germany & Austria 16
Slovenia & Croatia 17
Italy 18
Spain & Portugal 19
USA, Australia, New Zealand & South Africa 20
Red Wines 21-37
Burgundy 21-24
Alsace, Beaujolais, Jura & Savoie 25
Rhéne Valley, Provence & Corsica 26-27
Languedoc-Roussillon 28-29
Bordeaux 30-31
South-West, Auvergne & Loire Valley 32
Italy 33-34
Spain 35
Austria, Australia & New Zealand 36
USA & Chile 37
Magnums 38-41
Rosé Wines 42
Dessert Wines 43-44
Port & Sherry 45
Digestifs 46-47

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change



HIBISCUS

Wines by the glass

Champagne & Sparkling Wine

Billecart Salmon Brut Reserve NV £14.00
Billecart Salmon Rosé NV £16.50
Larmandier-Bernier, Grand Cru, Blanc de Blancs 2004 £25.00
White

“Version Nature” Domaine La Coste 2009 £6.00
Provence, France

“Biancospino” AA Fonterenza 2010 £11.00
Tuscany, ltaly

“Le Grand Blanc” Henri Milan 2007 £11.50
Provence, France

“Timotheus” Gut Oggau 2009 £12.00
Burgenland, Austria

“Jequitiba” Olivier Riviere 2010 £12.50
Rioja, Spain

Domaine de Souch, Jurancon Sec 2009 £14.00
South-West, France

“Les Corvées sous Curons” Domaine de la Tournelle 2008 £15.00
Jura, France

“Franc de Pied” Julien Courtois 2005 £15.50
Loire Valley, France

"Géneral de la Révolution”, Cuvée Collection 2008 £22.50
Domaine Comte Abbatucci, Corsica, France

Chassagne-Montrachet 1er Cru Téte de Clos 2007 £25.00

Vincent Dancer, Burgundy, France

(Champagne and Wines served in 125ml glasses)
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HIBISCUS

Wines by the glass

Red

Mas Nicot 2008 £6.00
Languedoc, France

“Les Reflets” Domaine Saint Nicolas 2009 £9.50
Loire Valley, France

“Lo Terrau” Julien Peyras 2009 £9.50
Languedoc, France

“El Nifio” Le Casot des Mailloles 2009 £12.50
Roussillon, France

“La Griffe” Domaine de Villeuneuve 2009 £12.50
Rhéne Valley, France

Bourgogne, Fanny Sabre 2010 £13.00
Burgundy, France

“Loncomilla” Clos Ouvert 2008 £14.00
Maule Valley, Chile

"Lupo Di Fonterenza” Fonterenza 2007 £15.00
Montalcino, Tuscany, Italy

Mondeuse “Tradition”, Domaine Prieuré Saint Christophe 2007 £16.00

Savoie, France

Rosé

“Canta Mariana” Le Casot des Mailloles 2010 £9.50
Roussillon, France

(All wines served in 125ml glasses)
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HIBISCUS

Champagne
Non-Vintage
Billecart-Salmon Brut Réserve £80.00
Agrapart et Fils, “Terroirs” Avize Grand Cru Blanc de Blancs £95.00
Jacques Lassaigne, “Les Vignes de Montgueux” Blanc de Blancs £95.00
David Léclapart, “I'’Amateur” 1er Cru Blanc de Blancs £100.00
David Léclapart, “I'’Apétre” Ter Cru Blanc de Blancs £225.00
Vouette et Sorbée, "Fidéle” Blanc de Noirs £115.00
Ulysse Collin, Blanc de Blancs £115.00
Georges Laval, Ter Cru Brut Nature £115.00
Larmandier-Bernier, “Terre de Vertus” 1er Cru Blanc de Blancs £120.00
Jacques Lassaigne, “Le Cotet” Blanc de Blancs £120.00
Jéréme Prévost, “La Closerie les Béguines” £140.00
Béréche, "Reflet d’Antan” £140.00
Cédric Bouchard, “Inflorescence” Blanc de Noirs £100.00
Cédric Bouchard, “"Roses de Jeanne La Haute Lemblée” Blanc de Blancs £160.00
Francis Boulard, “Les Rachais” Blanc de Blancs £165.00
Jacques Selosse, “Initial” Blanc de Blancs £350.00
Jacques Selosse, “Substance” Blanc de Blancs £645.00
Non-Vintage Magnum
Billecart-Salmon Brut NV £180.00
Rosé
Billecart-Salmon Brut NV £110.00
Francis Boulard Extra-Brut NV £115.00
Larmandier-Bemier, “"Rosé de Saignée” NV £125.00
Vouette et Sorbée, “Saignée de Sorbée” NV £135.00
Gosset, “Grand Rosé” NV £150.00
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HIBISCUS

Champagne

Vintage

Larmandier-Bernier, Grand Cru, Blanc de Blancs 2004 £160.00
Billecart Salmon, “Nicolas Francois Billecart” 1998 £160.00
Agrapart et Fils, “L'Avizoise”, Grand Cru 2004 £170.00
Agrapart et Fils, “Venus”, Grand Cru 2004 £220.00
Gosset, “"Celebris” Extra-Brut 1998 £280.00
Dom Ruinart 1998 £300.00
Krug 1990 £690.00
Dom Pérignon, Oenotheque 1988 £790.00
Bollinger Vieilles Vignes Francaises 2000 £1000.00

Sparkling Wines

Sparkling Wines

Bugey “Cerdon Méthode Ancestrale” NV £40.00
Domaine Renardat-Fache

“Préambulles” NV £43.00
Domaine Causses Marines

Poiré “Granit” NV £44.00
Eric Bordelet

Prosecco di Valdobbiadene NV £45.00
Casa Coste Piane

"Festejar” NV £48.00
Domaine de la Boheme, Daniel Bouju

Vouvray, “La Dilettante” NV £49.00
Catherine & Pierre Breton

Moscato d'Asti NV £49.00

Vittorio Bera
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HIBISCUS

“Orange Wines”

An orange wine is made exactly like a red wine but with white grapes. Grape skins, pips and sometimes
stems are macerated in their own juice for days or even months. Orange wines have delicious, unique
flavour profiles and an unusual tannic intensity.

Pithos 2009 £54.00
AA Cos, Sicily, Italy

Els Bassots 2007 £59.00
Conca de Barbera, Spain

Ageno 2006 £62.00
AA La Stoppa, Emilia, Italy

“Dinavolo” 2008 £65.00
AA Denavolo, Emilia, Italy

Greco di Tufo “T'ara ra” 2008 £68.00
Cantina Giardino, Campania, Italy

Vitovska 2008 £68.00
AA Skerlj, Venezia Giulia

“Jakot” 2009 £80.00
Dario Princic, Venezia Giulia, Italy

Munjebel Vino da Tavola 2006 £75.00
AA Frank Cornelissen, Sicily, Italy

“Bianco del Paino” 2008 £85.00
AA Le Coste di Gradoli, Lazio, Italy

Fiano “Antece” 2008 £92.00
Viticoltori de Conciliis, Italy

“Kaplja” 2005 £96.00
Podversic Damijan, Venezia Giulia, Italy

Ribolla 2002 £120.00
Gravner, Venezia Giulia, Italy

Ribolla Gialla, “Rebula” 2007 £75.00
Klinec Medana, DOC Brda, Slovenia

Pinot Grigio, “Gardelin” 2007 £75.00
Klinec Medana, DOC Brda, Slovenia

“Jakot” 2009 £80.00
Klinec Medana, DOC Brda, Slovenia

Malvasia, “Malvazija” 2007 £75.00
Klinec Medana, DOC Brda, Slovenia

Sv. Jakov, “Malvazija”" 2009 £80.00
Giorgio Clai, Croatia

Ottocento Bijeli 2009 £80.00

Giorgio Clai, Croatia
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Alsace

Pinot Gris, “Le Fromenteau”
Domaine Josmeyer

Pinot Auxerrois, “"Cuvée H"

Domaine Josmeyer

Riesling, “K"

Audrey & Christian Binner

Riesling

Domaine Marcel Deiss

Riesling, Grand Cru Hengst “Samain”
Domaine Josmeyer

Gewurztraminer Grand Cru Hengst
Domaine Zind Humbrecht
Gewurztraminer Grand Cru Furstentum
Domaine Weinbach

HIBISCUS

White Wines

2009

2008

2007

2009

2000

2001

2006

£65.00

£75.00

£55.00

£62.00

£125.00

£125.00

£175.00
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HIBISCUS

White Burgundy

Chablis

Chablis 2009 £55.00
Chéteau de Béru

Chabilis 1er Cru Beauregard 2009 £69.00
Domaine Pattes Loups

Chablis Ter Cru Vaillons 2004 £130.00
Domaine Frangois Raveneau

Chablis Grand Cru Blanchot 1999 £395.00

Domaine Frangois Raveneau

Cote de Beaune

Savigny-les-Beaune 2009 £85.00
Fanny Sabre

Beaune 2008 £80.00
Fanny Sabre

Beaune 1er Cru Les Aigrots 2005 £140.00
Domaine Michel Lafarge

Puligny-Montrachet 2008 £105.00
Domaine Alain Chavy

Puligny-Montrachet 1er Cru Le Cailleret 2004 £210.00
Domaine de Montille

Puligny-Montrachet 1er Cru Les Folatieres 2008 £360.00
Domaine Leflaive

Puligny-Montrachet 1er Cru Les Folatiéres 2006 £390.00
Domaine Leflaive

Chassagne-Montrachet 1er Cru Téte de Clos 2007 £95.00
Vincent Dancer

Chassagne-Montrachet Ter Cru Les Chaumées 2008 £175.00
Philippe Colin

Meursault Ter Cru “Gouttes d'Or” 2008 £160.00
Domaine Jean Michel Gaunoux

Meursault Ter Cru Charmes 2008 £160.00
Fanny Sabre

Bienvenue-Béatard-Montrachet Grand Cru 2004 £800.00

Domaine Leflaive
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HIBISCUS

White Burgundy (continued)

Bourgogne & Cote de Nuits

Bourgogne “Condemaine” 2008 £67.00
Domaine Comte Armand

Bourgogne Hautes-Cétes de Nuits “Cuvée Marine” 2008 £73.00
Domaine Anne Gros

Nuits Saint Georges “La Gerbotte” 2007 £115.00
Domaine de L'Arlot

Morey Saint Denis 2007 £130.00

Domaine Dujac

Cdtes Maconnaise & Chalonnaise

Macon-Chaintré 2008 £58.00
Domaine Valette

Mécon Cruzilles “Les Geniévrieres” 2009 £65.00
Domaine Guillot-Broux

Mécon Cruzille “Les Chassagnes” 2009 £85.00
Clos des Vignes du Maynes, Julien Guillot

Pouilly-Fuisse “Tradition” 2007 £80.00

Domaine Valette
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HIBISCUS

Jura & Savoie

Jura

Arbois

Domaine de la Tournelle “Terre de Gryphées”
Arbois

Domaine de la Tournelle “Terre de Gryphées”
Arbois

Domaine de la Tournelle “Fleur de Savagnin”
Arbois

Domaine de la Tournelle “Fleur de Savagnin”
Arbois

Domaine de la Tournelle “Les Corvés sous Curons”
Cotes du Jura

Domaine Ganevat “Grusse en Billat”

Savoie

Roussette de Savoie “Altesse”
Domaine Prieuré Saint Christophe
Roussette de Savoie “Altesse”
Domaine Prieuré Saint Christophe

2008

2007

2009

2008

2008

2008

2000

1993

£53.00

£50.00

£65.00

£63.00

£65.00

£66.00

£130.00

£165.00
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HIBISCUS

Rhone Valley, Provence & Corsica

Rhone Valley

Cébtes du Rhéne, “Clémentia blanc” 2008 £36.00
Domaine Les Aphillanthes

Vin de Pays de I'Ardeche 2010 £58.00
Domaine Romaneaux Destezet

Cotes du Rhéne, “Vie on y est” 2009 £60.00
Gramenon

Crozes-Hermitage "K” 2007 £80.00
Dard et Ribo

Cotes du Rhéne Village Cairanne 2010 £90.00
Domaine Richaud

Hermitage 2005 £380.00
Domaine Jean-Louis Chave

Hermitage 2002 £280.00

Domaine Jean-Louis Chave

Provence & Corsica

“Version Nature” 2009 £26.00
Domaine La Coste, VAP des Bouches du Rhéne

“Le Grand Blanc” 2007 £50.00
Henri Milan, VdT

“Sans Soufre”Henri Milan 2010 £55.00
Vin de Table

“Analepse” 2009 £52.00
Domaine Les Terres Promises, VdT

“Faustine” 2010 £63.00
Domaine Comte Abbatucci, Ajaccio, Corsica

"Géneral de la Révolution”, Cuvée Collection 2008 £135.00

Domaine Comte Abbatucci, VAT, Corsica
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Languedoc-Roussillon

“Cool Moon"” Domaine Les Enfants Sauvages

VdP de Cétes Catalanes

“Silice” Les Eminades

VdP des Coteaux de Fontcaude
Domaine Clos du Rouge Gorge

VAP des Cétes Catalanes

Domaine Ledogar “Blanc 10"
Corbieres

“Les Quilles Libres” Clos de I'Origine
VdP des Cétes Catalanes

Domaine Léon Barral

VAP de I’'Hérault

Les Clos Perdus “I'Extreme”

VdP de Cétes Catalanes

“Trélans” Alain Chabanon

Vin de Pays d'Oc

“Trélans” Alain Chabanon

Vin de Pays d’Oc

“Trélans” Alain Chabanon

Vin de Pays d’Oc

“Valcabrieres” Clos Fantine

Vin de Table

"Restaké” Yoyo

Vin de Table

“Blanc du Casot” Le Casot des Mailloles
Vin de Table

“Blanc du Casot” Le Casot des Mailloles
Vin de Table

HIBISCUS

Languedoc-Roussillon

2009

2008

2007

2010

2008

2009

2009

2007

2006

2002

2008

2010

2009

2008

£49.00

£52.00

£55.00

£55.00

£56.00

£56.00

£69.00

£72.00

£72.00

£99.00

£74.00

£90.00

£105.00

£100.00
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HIBISCUS

South-West, Auvergne & Bordeaux

South-West & Auvergne

Chateau Lassolle “Le Blanc qui Tente”

Vin de Table

Domaine Causse Marines “Zacmau”

Vin de Table

Arretxea “Hegoxuri”

Irouléguy

Domaine de Souch

Jurancon Sec

Domaine de la Boheme, Daniel Bouju “The Blanc”
Vin de France, Auvergne

Bordeaux

“Marie Cécile” Chéateau Le Puy
Vin de Table

2005

2008

2009

2009

2009

2009

£43.00

£48.00

£70.00

£73.00

£45.00

£95.00
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HIBISCUS

Loire Valley

Loire Valley

Cheverny “Les Veilleurs”

Domaine de Veilloux

Fiefs Vendéens “Les Clous”
Domaine Saint Nicolas

Anjou

Domaine René Mosse

“Epidote”

Domaine de Bel Air, Joél Courtault, VAT
Montlouis, ‘Clef de Sol’

Domaine Le Grange Tiphaine
"QOriginel”

Julien Courtois VAT

“Franc de Pied”

Julien Courtois VAT

"Gilbourg”

Benoit Courault VAT

Vouvray “Le Mont”

Domaine Huet

“"Genese” Les Jardins d’Esmeraldins
Xavier Caillard VAT

Sancerre “Skeveldra”

Domaine Etienne et Sebastien Riffault
Sancerre “Les Monts Damnés”
Francois Cotat

2008

2009

2009

2007

2009

2008

2005

2008

2007

2001

2008

2008

£40.00

£45.00

£52.00

£52.00

£58.00

£55.00

£95.00

£59.00

£63.00

£95.00

£75.00

£90.00
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Loire Valley (continued)

Pouilly Fumé

Domaine Alexandre Bain

Blanc Fumé de Pouilly

Domaine Dagueneau

Blanc Fumé de Pouilly “Pur Sang”
Domaine Dagueneau

Blanc Fumé de Pouilly “Silex”
Domaine Dagueneau
Savenniéres “Les Vieux Clos”
Nicolas Joly

Savenniéres “Becherelle”
Nicolas Joly

Savenniéres "Coulée de Serrant”
Nicolas Joly

Savenniéres “Coulée de Serrant”
Nicolas Joly

Savenniéres “Coulée de Serrant”
Nicolas Joly

HIBISCUS

2010

2008

2008

2008

2007

1997

2008

2007

2006

£63.00

£135.00

£185.00

£230.00

£80.00

£139.00

£145.00

£175.00

£175.00
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HIBISCUS

Germany & Austria

Germany

Riesling Spatlese “Saaris” Mosel

Orea

Riesling Spatlese Trocken “Ar” Mosel

Orea

Riesling Auslese “Abtsberg, Cask 190" Ruwer
Maximin Grinh&user

Riesling Auslese “Scharzhofberger” Mosel
Egon Muller

Riesling Auslese “Scharzhofberger” Mosel
Egon Muller

Austria

Griner Veltliner “Theodora” Burgenland
Gut Oggau

Griner Veltliner "Metchild” Burgenland
Gut Oggau

Gewurztraminer “Emmeram” Burgenland
Gut Oggau

Riesling Smaragd “Vom Stein” Wachau
Nikolaihof

Grlner Veltliner "Hefeabzug” Wachau
Nikolaihof

Griner Veltliner Smaragd "Weingebirge” Wachau
Nikolaihof

2009

2009

2001

1997

1997

2010

2009

2009

2003

2009

2006

£32.00

£37.00

£96.00

£225.00

37.5cl £125.00

£40.00

£150.00

£70.00

£83.00

£50.00

£85.00
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Slovenia & Croatia

Ribolla Gialla, “Rebula”, DOC Brda
Klinec Medana, Slovenia

Pinot Grigio, “Gardelin”, DOC Brda
Klinec Medana, Slovenia

Jakot, DOC Brda

Klinec Medana, Slovenia

Malvasia, “Malvazija”, DOC Brda
Klinec Medana, Slovenia

Sv. Jakov, “Malvazija”

Giorgio Clai

Ottocento Bijeli

Giorgio Clai

HIBISCUS

Slovenia & Croatia

2007

2007

2007

2007

2009

2009

£75.00

£75.00

£75.00

£75.00

£80.00

£80.00
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Italy

“Masieri” IGT Garganega del Veneto
AA La Biancara

Malvasia

Corsio, Edi Kante

Langhe Bianco

Piedmont, Alfredo & Luca Roagna
Colombaia Bianco

Tuscany, AA Nadia Castagnedi
“SP 68"

Sicily, A.V Occhipinti

Greco di Tufo “T'ara ra”
Campania, Cantina Giardino
Fiano “Antece”

Campania, Viticoltori de Conciliis
"“Biancospino”

Tuscany, AA Fonterenza
Verdicchio dei Castelli di Jesi Classico Riserva
Marche, AA Fattoria San Lorenzo
Kuen Hof Stdtirol Eisacktaler Sylvaner
Alto Adige, Peter Pliger

"Ageno”

Emilia, AA La Stoppa

“Dinavolo”

Emilia, AA Denavolo

Vitovska

AA Skerlj, Venezia Giulia

" Jakot”

Venezia Giulia, Dario Princic
“Bianco”

Lazio, AA Le Coste di Gradoli
“Bianco del Paino”

Lazio, AA Le Coste di Gradoli
“Kaplja”

Venezia Giulia, Podversic Damijan
Ribolla

Venezia Giulia, Josko Gravner
“Pithos”

Sicily, AA Cos

“Munjebel 4" Vino da Tavola
Sicily, AA Frank Cornelissen

HIBISCUS

Italy

2008

2005

2010

2009

2009

2008

2008

2010

2007

2006

2006

2008

2008

2009

2008

2008

2005

2002

2009

2006

(50cl)

£32.00

£38.00

£43.00

£45.00

£48.00

£68.00

£92.00

£60.00

£60.00

£65.00

£62.00

£65.00

£68.00

£80.00

£73.00

£85.00

£96.00

£120.00

£54.00

£75.00
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Spain

Bodega Marafiones “Picarana”

Vinos de Madrid

“Jequitibd” Olivier Riviere

Rioja

“Basquevanas” Olivier Riviere
Arlanza

Bodega Escoda-Sanahuja “Els Bassots”
Conca de Barberd

Bodega Ossian

Vino de la Tierra de Castilla y Ledn
Bodega Barranco Oscuro “Tres Uves”
Andalucia

Raul Pérez, “Ultreia”, La Claudina
Bierzo

Portugal

" Afros”
Vinho Verde

HIBISCUS

Spain & Portugal

2010

2010

2009

2007

2009

2006

2008

2009

£48.00

£55.00

£135.00

£59.00

£69.00

£79.00

£120.00

£31.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

USA, Australia, New Zealand & South Africa

USA

Chardonnay “Flowers”

Flowers Vineyard, Sonoma Coast
Chardonnay, Hyde Vineyard
Kistler, Carneros

Australia

Pinot Gris “Basket Range”
Domaine Lucci, Adelaide Hills
Roussanne “Aeolia”

Giaconda, Beechworth, Victoria
New Zealand

Chardonnay

Felton Road, Central Otago

South Africa

Chenin Blanc Testalonga, “El Bandito”
Swartland

2008

2006

2010

2006

2009

2009

£135.00

£265.00

50cl £44.00

£139.00

£65.00

£72.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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Burgundy
Bourgogne
Bourgogne
Fanny Sabre
Cote de Nuits

Marsannay
Méo-Camuzet

Cétes de Nuits Villages “Clos du Chapeau”

Domaine de ['Arlot

HIBISCUS

Red Wines

Gevrey-Chambertin “Mes Favorites” Vieilles Vignes

Domaine Alain Burguet
Gevrey-Chambertin 1er Cru Cherbaudes
Domaine Jean marie Fourrier

Gevrey-Chambertin 1er Cru Clos St Jacques

Domaine Jean Marie Fourrier
Gevrey-Chambertin “Mes Cing Terroirs”
Domaine Denis Mortet
Gevrey-Chambertin “Au Vellé”
Domaine Denis Mortet
Gevrey-Chambertin

Domaine Denis Mortet
Gevrey-Chambertin

Domaine Denis Mortet

Morey Saint Denis Ter Cru Les Ruchots
Domaine Arlaud

Chambolle-Musigny

Domaine Jean Marie Fourrier
Chambolle-Musigny 1er Cru Les Charmes
Alain Hudelot-Noellat

Vosne-Romanée

Domaine Jean Grivot

Vosne-Romanée

Domaine Mugneret-Gibourg

2010

2004

2007

2003

2007

2007

2004

1999

1995

1990

2007

2008

2006

2008

2008

£55.00

£60.00

£92.00

£135.00

£150.00

£325.00

£190.00

£320.00

£225.00

£280.00

£100.00

£120.00

£200.00

£120.00

£150.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Burgundy (continued)
Cote de Nuits (continued)

Vosne-Romanée 1er Cru “Aux Reignots”
Domaine Sylvain Cathiard

Vosne-Romanée “Le Clos Goillotte” Monopole
Domaine Prieuré Roch

Nuits Saint Georges Ter Cru Les Petits Plets
Domaine de I'Arlot

Nuits Saint Georges 1er Cru Aux Thorey
Domaine Sylvain Cathiard

Nuits Saint Georges 1er Cru Clos de la Maréchale
Domaine Jean Frédéric Mugnien

Nuits Saint Georges ler Cru Les Corvées Pagets
Domaine Robert Arnoux

Cote de Beaune

Saint Aubin “Le Ban”

Domaine Catherine et Dominique Derain
Aloxe-Corton

Fanny Sabre

Beaune

Fanny Sabre

Pommard “Les Perriéres”

Vincent Dancer

Pommard 1er Cru Charmots

Fanny Sabre

Pommard 1er Cru Les Rugiens

Domaine de Courcel

Pommard “Clos de Epeneaux Monopole”
Domaine Comte Armand

2006

2001

2008

2006

2007

1995

2008

2008

2009

2008

2008

2006

2004

£220.00

£520.00

£120.00

£185.00

£195.00

£195.00

£72.00

£105.00

£85.00

£75.00

£135.00

£185.00

£190.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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Burgundy (continued)
Cote de Beaune (continued)

Volnay

Fanny Sabre

Volnay 1er Cru Fremiets

Domaine Comte Armand

Volnay “Vendanges Selectionnées”
Domaine Michel Lafarge

Volnay 1er Cru Les Mitans

Domaine Michel Lafarge

Volnay Clos du Chéateau des Ducs Monopole
Domaine Michel Lafarge

Codte Chalonnaise

Macon Cruzilles “Beaumont”
Domaine Guillot-Broux
Mercurey “Les Marcoeurs”
Alain Hasard

HIBISCUS

2009

2008

2003

2006

1990

2009

2006

£110.00

£180.00

£125.00

£220.00

£600.00

£58.00

£68.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Burgundy (continued)
Grand Cru

Charmes-Chambertin

Domaine Arlaud
Charmes-Chambertin

Domaine Geantet-Pansiot
Clos de la Roche

Domaine Arlaud

Clos Saint Denis

Domaine Arlaud
Bonnes-Mares

Domaine Arlaud

Clos des Lambrays

Domaine des Lambrays
Clos-Vougeot

Domaine Jean Grivot
Clos-Vougeot

Alain Hudelot-Noellat
Clos-Vougeot, “Le Grand Maupertui”
Domaine Anne Gros
Echezeaux, "Les Loachausses”
Domaine Anne Gros
Echezeaux

Domaine Jean Grivot

Grands Echezeaux

Domaine de la Romanée Conti
Richebourg

Alain Hudelot-Noellat
Richebourg

Domaine Jean Grivot
Romanée-St-Vivant

Alain Hudelot-Noellat
Romanée-St-Vivant

Domaine de la Romanée Conti
Romanée-St-Vivant

Domaine de la Romanée Conti

2003

2006

2007

2007

2007

2006

2004

2003

2007

2008

2007

2002

2007

2007

2003

1988

1983

£130.00

£250.00

£190.00

£210.00

£285.00

£250.00

£180.00

£235.00

£320.00

£300.00

£480.00

£1775.00

£815.00

£1280.00

£420.00

£1625.00

£1175.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Alsace, Beaujolais, Jura & Savoie

Alsace

Alsace 1er Cru Burlenberg “La Colline Briilée”
Domaine Marcel Deiss

Beaujolais

Morgon

Marcel Lapierre
Morgon “Céte de Py”
Jean Foillard

Jura

Arbois Pupillin “Point Barre”
Philippe Bornard

Savoie

Mondeuse “Tradition”
Domaine Prieuré Saint Christophe
Mondeuse “Tradition”
Domaine Prieuré Saint Christophe
Mondeuse “Prestige”
Domaine Prieuré Saint Christophe
Mondeuse “Prestige”
Domaine Prieuré Saint Christophe

2005

2009

2009

2009

2005

2000

2002

2000

£105.00

£58.00

£63.00

£65.00

£88.00

£120.00

£175.00

£195.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Rhone Valley

Northern Rhéne

Crozes-Hermitage “Des Baties”
Dard et Ribo

St-Joseph

Domaine Barou

St-Joseph

Dard et Ribo

St-Joseph “Pitrou”

Dard et Ribo

St-Joseph “Sainte Epine”
Domaine Romaneaux Destezet
Cote-Rétie

Bernard Burgaud

Cote-Rotie

Bernard Burgaud

Cote-Rotie “Classique”
Clusel-Roch

Cornas “Les Terrasses de Serre”
Domaine du Coulet, Matthieu Barret
Cornas “Billes Noires”
Domaine du Coulet, Matthieu Barret
Cornas

Thierry Allemand

Cornas “Chaillot”

Thierry Allemand

Cornas “Chaillot”

Thierry Allemand

Cornas "Reynard”

Thierry Allemand

Cornas “Reynard”

Thierry Allemand

Hermitage

Domaine Jean-Louis Chave

2009

2009

2009

2009

2009

2006

2003

2005

2004

2006

2003

2007

2006

2007

2006

2000

£80.00

£65.00

£80.00

£95.00

£100.00

£79.00

£95.00

£100.00

£90.00

£118.00

£125.00

£140.00

£130.00

£175.00

£155.00

£380.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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Rhone Valley (continued), Provence & Corsica

Southern Rhéne

HIBISCUS

Les Vignerons d'Esterzargues “Cuvée des Galets”

Vin de Pays du Gard

Domaine Oratoire St Martin

Cotes du Rhéne Villages Cairanne
Domaine de Villeuneuve “La Griffe”
Cétes du Rhéne

Domaine des Aphillantes “L'Ancestrale du Puits”

Cétes du Rhéne Villages Cairanne
Domaine Richaud

Cétes du Rhéne Village Cairanne
Domaine Richaud “L'Ebrescade”
Cétes du Rhéne Village Cairanne
Gramenon “Les Hauts de Gramenon”
Cétes du Rhéne villages Vinsobres
Gramenon “La Sagesse”

Cétes du Rhéne

Gramenon “Ceps Centenaires”
Cétes du Rhéne

Domaine Henri Bonneau “Marie Beurrier”
Chateauneuf-du-Pape

Chéteau Rayas

Chateauneuf-du-Pape

Provence & Corsica

“Sans Soufre” Henri Milan

Vin de Table

“Clos Milan” Henri Milan

Baux de Provence

“Sur le Chemin” Les Comptoirs de Magdala
Bandol

“Faustine” Domaine Comte Abbatucci
Ajaccio, Corsica

2010

2007

2009

2004

2009

2007

2003

2005

1991

2003

1995

2008

2003

2006

2007

£26.00

£50.00

£50.00

£65.00

£80.00

£120.00

£50.00

£53.00

£155.00

£270.00

£950.00

£46.00

£95.00

£60.00

£56.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Languedoc-Roussillon

Languedoc-Roussillon

Mas Nicot 2008 £30.00
Coteaux du Languedoc

Mas Coutelou “Le Vin des Amis” 2010 £38.00
Vin de Table

Domaine La Terrasse d’Elise “le Pradel” 2009 £60.00
VdP de I'Hérault

Domaine Léon Barral 2008 £50.00
Faugeéres

Domaine Léon Barral “Jadis” 2008 £66.00
Faugeres

Clos Fantine “Courtiol” 2008 £60.00
Faugeéres

Julien Peyras “Lo Terrau” 2009 £40.00
Vin de Table

Julien Peyras “Coste fere” 2008 £49.00
Vin de Table

Julien Peyras “Las Fondudes” 2008 £49.00
Vin de Table

Domaine Fontedicto “Promise” 2005 £82.00
Coteaux du Languedoc

“Les Boissieres” Alain Chabanon 2000 £75.00
Coteaux du Languedoc Montpeyroux

“L'Esprit de Font Caude” Alain Chabanon 2003 £80.00

Coteaux du Languedoc Montpeyroux

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change



Languedoc-Roussillon (continued)

Domaine Clos du Rouge Gorge

VdP des Cétes Catalanes

“La Tranchée” Yoyo

Vin de France

“Chime.R” Yoyo

Vin de France

“KM 31" Yoyo

Vin de France

“El Nifio” Le Casot des Mailloles
Vin de Table

“Soula” Le Casot des Mailloles

Vin de Table

“Taillelauque” Le Casot des Mailloles
Vin de Table

“Vi Sin Num” Le Casot des Mailloles
Vin de Table

“Clos Des Cistes” Peyre Rose
Coteaux du Languedoc

“Clos Syrah Léone" Peyre Rose
Coteaux du Languedoc

HIBISCUS

2006

2010

2010

2010

2009

2007

2005

2007

2002

2002

£69.00

£79.00

£80.00

£85.00

£77.00

£110.00

£115.00

£115.00

£190.00

£190.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Bordeaux
Haut Medoc
Chateau Sociando Mallet 2000 £190.00
Moulis en Médoc
Chéateau Chasse-Spleen 1990 £225.00
Saint Julien
Chéateau Gruaud Larose 1996 £280.00
Margaux
Chateau Palmer 1979 £540.00
Pauillac
Chéateau Lynch Bages 1990 £650.00
Chéteau Lynch Bages 1985 £560.00
Chéateau Pichon Longueville “Comtesse de Lalande” 2000 £650.00
Chateau Latour 1990 £1,850.00
Chéteau Latour 1982 £3,800.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change



Saint-Emilion
Chéateau Figeac
Chéateau Cheval Blanc

Pessac Léognan
Chéteau Haut Brion

Bordeaux Céotes de Francs
Chéateau le Puy “"Emilien”
Chéateau le Puy “Emilien”
Chéteau le Puy "Emilien”
Chéateau le Puy "Emilien”
Chéateau le Puy “Emilien”
Chéteau le Puy "Emilien”
Chéateau le Puy "Emilien”
Chéateau le Puy “Barthelemy”
Chéteau le Puy "Barthelemy”

HIBISCUS

Bordeaux (continued)

2000
1996

1988

2007
2004
1990
1988
1986
1982
1970
2001
1995

£390.00
£960.00

£1000.00

£70.00
£76.00
£480.00
£270.00
£335.00
£1030.00
£925.00
£255.00
£290.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

South-West, Auvergne & Loire Valley

South-West & Auvergne

Domaine Causse Marines 2009 £38.00
Marcillac

Domaine Cosse Maisonneuve “La Fage” 2007 £46.00
Cahors

Domaine Cosse Maisonneuve “Les Laquets” 2004 £78.00
Cahors

Chateau Lassolle 2005 £62.00
Cétes du Marmandais

Elian Daros “Clos Baquey” 2006 £77.00
Cétes du Marmandais

Domaine de la Boheme, Daniel Bouju “Violette” 2009 £45.00

Vin de France, Auvergne

Loire Valley

Domaine de Montrieux 2006 £42.00
Coteaux du Vendémois, Emile Heredia

Chinon “Beaumont” 2010 £45.00
Catherine & Pierre Breton

“100%" 2007 £52.00
Julien Courtois VdT

Sancerre “Raudonas” 2008 £75.00
Domaine Etienne et Sebastien Riffault

Fiefs Vendéens “Les Reflets” 2009 £40.00
Domaine Saint Nicolas, Thierry Michon

Fiefs Vendéens “Cuvée Jacques” 2006 £66.00
Domaine Saint Nicolas, Thierry Michon

“Genése"” Les Jardins d'Esmeraldins 2004 £105.00
Xavier Caillard VAT

“Genese” Les Jardins d’Esmeraldins 2003 £110.00

Xavier Caillard VAT

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change



HIBISCUS

Italy
Piedmont
Barbera di Nizza 2009 £42.00
Bronda
Barbera “8 Filari” 2009 £48.00
Bronda
Barolo “La Rocca e la Pira” 2004 £120.00
Alfredo & Luca Roagna
Barolo Riserva “La Rocca e la Pira” 1998 £165.00
Alfredo & Luca Roagna
Barolo Riserva 2001 £140.00
Giacomo Borgogno & Figli
Barolo Riserva 1982 £295.00
Giacomo Borgogno & Figli
Barolo “Brunate” 1997 £500.00
Roberto Voerzio
Barbaresco “Montestefano” 1995 £120.00
Rivella Serafino
Barbaresco “Pajé"” Riserva 1998 £165.00
Alfredo & Luca Roagna
Sicily
"SP 68" 2010 £45.00
A.V Occhipinti
“Il Frappato” 2006 £48.00
A.V Occhipinti
Nero d'Avola “Siccagno” 2006 £48.00
A.V Occhipinti
“Contadino 4" NV £42.00
AA Frank Cornelissen
“Munjebel 6” Vino da Tavola 2008 £90.00
AA Frank Cornelissen
“Magma” 2008 £225.00

AA Frank Cornelissen

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change



HIBISCUS

Italy (continued)

Tuscany

"Campo Caturesi”

AA Macea IGT Toscana Rosso
Pinot Noir

AA Macea IGT Toscana Rosso
“Vigna Nuova” Colombaia
AA Nadia Castagnedi

“Lupo Di Fonterenza”

IGT Tuscany AA Fonterenza
Fonterenza

Brunello di Montalcino

Il Paradiso di Manfredi
Brunello di Montalcino

San Polino

Brunello di Montalcino Riserva
Soldera “Case Basse”
Brunello di Montalcino Riserva
Soldera “Case Basse”
Brunello di Montalcino Riserva
Sassicaia

Tenuta San Guido

Other regions...

Primitivo “Calamona”

Viticoltori Conciliis, Puglia

Terrano

AA Skerlj, Venezia Giulia

“Rosso del Piu”

AA Le Coste di Gradoli, Lazio

Aglianico “Nude”

Cantina Giardino, Campania

Foradori, Teroldego Vigneti delle Dolomiti IGT
AA Elisabetta Foradori, Mezzolombardo
Granato, Teroldego Vigneti delle Dolomiti IGT
AA Elisabetta Foradori, Mezzolombardo

2007

2007

2008

2007

2005

2004

2004

2002

1997

1999

2008

2008

2008

2005

2008

2000

£45.00

£53.00

£56.00

£88.00

£170.00

£170.00

£220.00

£335.00

£750.00

£490.00

£42.00

£70.00

£85.00

£93.00

£52.00

£150.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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Spain

Emilio Valerio “Laderos de Montejurra”
Navarra

Bodega Marafiones “Treinta mil Maravedies”

Vinos de Madrid

Olivier Riviére “Rayos Uva”

Rioja

Olivier Riviére “"Ganko”

Rioja

Olivier Riviére “Vinas del Cadastro”
Rioja

Olivier Riviére "El Quemado”

Arlanza

Bodega y Vifiedos Ponce “Buena Pinta”
Manchuela

Bodega Jimenez Landi “Bajondillo”
Méntrida

Bodega Jimenez Landi “Piélago”
Méntrida

Bodega Escoda-Sanahuja “Coll del Sabater”
Conca de Barbera

Bodega Escoda-Sanahuja “Los Paradetes”
Conca de Barbera

Raul Pérez, “Ultreia”, Saint Jacques
Bierzo

Raul Pérez, "Ultreia”, Valtuille

Bierzo

Raul Pérez, "Rara Avis”

Vino de la tierra de Castilla y Léon

Els Jelipins

Font Rubi

Els Jelipins

Font Rubi

HIBISCUS

Spain

2009

2008

2010

2008

2009

2009

2010

2009

2008

2005

2006

2009

2007

2009

2005

2006

£32.00

£42.00

£38.00

£53.00

£80.00

£135.00

£46.00

£39.00

£68.00

£53.00

£55.00

£40.00

£150.00

£130.00

£145.00

£145.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
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Austria, Australia & New Zealand

Austria

Gut Oggau “Atanasius”
Burgenland

Gut Oggau “Joshuari”
Burgenland

Schiefer “Eisenberg”
Sidburgenland

Australia

Shiraz "Georgia’s Paddock”
Jasper Hill, Heathcote

Pinot Noir Monomeith Vineyard
Adelaide Hills, South Australia
Mourvedre

Shobbrook Wines, Ebenezer, Barossa Valley
“Sauvage”

Castagna, Beechworth
“Genesis Syrah”

Castagna, Beechworth

Grange

Penfolds

New Zealand

Pinot Noir

Valli, Central Otago

Pinot Noir ‘Calvert’

Felton Road, Central Otago
Pinot Noir

Dry River, Martinborough

HIBISCUS

2008

2008

2008

2005

2010

2010

2003

2002

1981

2002

2007

2007

£40.00

£80.00

£48.00

£125.00

£90.00

£90.00

£65.00

£135.00

£690.00

£85.00

£99.00

£155.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk
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USA

“Pleiades”

Sean Thackrey

Syrah

Dumol, Russian River Valley

Pinot Noir

Antica Terra, Willamette Valley, Oregon
Pinot Noir “Beaux Fréres”

Beaux Freres Vineyard, Oregon

Cabernet Sauvignon “Diamond Mountain”
Lokoya, Napa Valley

Chile

“"Otofo”

Clos Ouvert, Maule Valley
“Loncomilla”

Clos Ouvert, Maule Valley
Pais “Huaso”

Clos Ouvert, Maule Valley

HIBISCUS

USA & Chile

2008

2006

2007

2007

1997

2008

2008

2008

£80.00

£115.00

£125.00

£230.00

£265.00

£48.00

£50.00

£60.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

White Magnums

Alsace

Pinot Blanc “Mise de Printemps” 2009 £115.00
Domaine Josmeyer

Pinot Auxerrois “Cuvee H" 2005 £190.00
Domaine Josmeyer

Riesling, Cuvée Frédéric Emile 1993 £280.00
Trimbach

Burgundy

Chabilis, Clos Béru 2006 £130.00
Chéateau de Béru

Chablis 1er Cru, Montée de Tonnerre 2006 £280.00
Domaine Frangois Raveneau

Batard-Montrachet Grand Cru 1999 £595.00

Chéteau de la Maltroye

French Country

“Le Grand Blanc” Henri Milan 2007 £100.00
Provence

Domaine de la Tournelle “Fleur de Savagnin” 2009 £150.00
Jura

“Blanc du Casot” Le Casot des Mailloles 2008 £225.00
Roussillon

“Blanc du Casot” Le Casot des Mailloles 2010 £228.00
Roussillon

Savennieres “Coulée de Serrant” Nicolas Joly 1988 £780.00
Loire Valley

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk
For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change



HIBISCUS

White Magnums (continued)

Germany

Riesling Kabinett “Abtsberg” Ruwer 1997
Maximin Grinhé&user

Austria

“Timotheus” Gut Oggau 2009
Burgenland, Austria

“Metchild” Gut Oggau 2009
Burgenland, Austria

Riesling, “Vom Stein” Federspiel 1998

Nikolaihof, Wachau

Italy

llBregll 2000
Josko Gravner, Venezia Giulia

£170.00

£140.00

£155.00

£175.00

£240.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change

p39



HIBISCUS

Red Magnums

Burgundy

Nuits Saint Georges 1er Cru “Les Petits Plets”
Domaine de I'Arlot

Nuits Saint Georges “Le Clos des Corvées” Monopole
Domaine Prieuré Roch

Volnay Ter Cru “Les Taillepieds”

Domaine de Montille

French Country

“Sans Soufre” Henri Milan

Provence

“Campredon” Alain Chabanon
Coteaux du Languedoc, Languedoc
Julien Peyras “Coste fere”

Vin de Table, Languedoc

Julien Peyras “Las Fondudes”

Vin de Table, Languedoc

Clos Fantine “Courtiol”

Faugéres, Languedoc

Domaine Léon Barral “Jadis”
Faugéres, Languedoc

Domaine Prieuré Saint Christophe
Mondeuse “Tradition”, Savoie

“Les Boissieres” Alain Chabanon
Coteaux du Languedoc Montpeyroux, Languedoc
“Le Merle aux Alouettes” Alain Chabanon
Vin de Pays d’Oc, Languedoc
“Soula” Le Casot des Mailloles

Vin de Table

“Soula” Le Casot des Mailloles

Vin de Table

“Vi Sin Num” Le Casot des Mailloles
Vin de Table

Domaine de Trévallon

VAP des Bouches du Rhéne

2008

2001

1997

2009

2009

2008

2008

2006

2007

2007

2000

1999

2010

2009

2010

1995

£240.00

£610.00

£520.00

£100.00

£100.00

£100.00

£100.00

£125.00

£140.00

£175.00

£210.00

£390.00

£228.00

£235.00

£260.00

£375.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Red Magnums (continued)

Bordeaux

Chéteau le Puy
Chéateau le Puy, Cétes de Francs
Chéateau Pichon Longueville “Comtesse de Lalande”

Italy

Granato

Elisabetta Foradori

Barolo “La Rocca e la Pira”
Alfredo & Luca Roagna

New Zealand

Pinot Noir Block 5
Felton Road, Central Otago

2007
2002
1995

2003

2000

2003

£155.00
£265.00
£750.00

£220.00

£240.00

£285.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Rosé Wine

France
“Rosé Trémier” Alain Chabanon 2008 £39.00
Coteaux du Languedoc
“Bellugue” Chéateau La Coste 2010 £45.00
Coteaux d'Aix en Provence
"Canta Manana” Le Casot des Mailloles 2010 £58.00
Vin de Table, Roussillon

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk p42
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HIBISCUS

Dessert Wines

France
Jura

"Vin de Paille” Domaine de la Tournelle
"Vin de Paille” Domaine de la Tournelle

Loire Valley

Coteau Du Houet, La Ferme de Sansonniere, Mark Angeli
Vouvray “Le Mont” Huet
Vouvray “Le Clos du Bourg” Huet

Languedoc-Roussillon, South-West & Bordeaux

“Le Villard” Alain Chabanon Vin de Table
Muscat de Rivesaltes, Domaine Les Enfants Sauvages

Maury, Clos de |'Origine
Maury, 1928 Solera, Les Vignerons de Maury
Banyuls Blanc, “Rivage”, Domaine Vial-Magneres

Banyuls, 8 years old, "Gaby Vial”, Domaine Vial-Magneres

Banyuls “Al Tragou”, Domaine Vial-Magneres
Gaillac Doux “Grain de Folie”, Domaine Causse Marines
Jurancon, Domaine de Souch

Jurancon, Domaine de Souch “Marie-Kattalin”
Sauternes, Chateau d'Yquem
Sauternes, Chateau d'Yquem

2004
2005

2006
1995
1969

2001/03
2010

2008
NV
2007

1985
2010
2005

2006
1997
1986

(Dessert wines served in 75ml glasses)

37.5cl
37.5cl
Glass

75cl
75cl
75cl

50cl
50cl
Glass
50cl
50cl
75¢l
Glass
75¢l
Glass
75¢l
50cl
75¢l
Glass
75¢l
75¢l
75¢l

£100.00
£100.00
£18.00

£140.00
£98.00
£350.00

£75.00
£43.00
£7.50
£54.00
£55.00
£65.00
£8.00
£55.00
£7.50
£120.00
£40.00
£80.00
£10.00
£140.00
£600.00
£790.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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Hungary

Tokaji Aszi 6 Puttonyos, Disnoko

Italy

AA La Biancara, Gambellara Recioto
Veneto

“Un Piculit del Sis” Marco Sara
Savargnano del Torre, Udine

Massa Vecchia, Passito Rosso
Tuscany

Spain

"Penélope” Vifiedos de Ithaca
Priorat

Fernando de Castilla, Pedro Ximenez
Jerez

(Dessert wines served in 75ml glasses)

HIBISCUS

Dessert Wines (continued)

1999

NV
NV

NV

2006

50cl

50cl

50cl

37.5cl

50cl

50cl

£195.00

£83.00

£96.00

£105.00

£68.00

£76.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Port & Sherry

Port
Taylor's 20 Years old, Tawny

Fonseca Guimaraens
Graham's

Graham's

Warre's

Sherry

Fino, Emilio Lustau

Manzanilla Pasada, Emilio Lustau

Amontillado del Puerto, Emilio Lustau

Capataz Andres Deluxe Cream, Emilio Lustau
Manzanilla, “La Bota di Manzanilla” Equipo Navazos
Amontillado, Bodegas Tradicion

Oloroso, Bodegas Tradicion

Pedro Ximénes, Bodegas Tradicion

(All Port and Sherry served in 75ml glass)

1996
1997
1977
1963

75¢l
Glass
75¢l
75¢l
75¢l
75¢l

Glass
Glass
Glass
Glass
75¢l
75¢l
75¢l
75¢l

£120.00

£14.00
£120.00
£140.00
£280.00
£490.00

£7.00
£7.00
£7.00
£7.00
£75.00
£155.00
£155.00
£180.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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HIBISCUS

Digestifs
Cognac
Rémy Martin VSOP
Ragnaud Sabourin, Grande Champagne XO
Ragnaud Sabourin, Grande Champagne, Fontvielle n°35
Bas Armagnac
Francis Darroze, Reserve Spéciale
Francis Darroze, Domaine de Jouanchicot 1987
Francis Darroze, Domaine de Gaube 1972
Francis Darroze, Domaine de Peyrot 1965
Domaine Boingnéres, Cépages Nobles 1985

Calvados

Calvados Pays d'Auge, Réserve de Sémainville, Adrien Camut
Calvados Pays d'Auge, Réserve d'Adrien, Adrien Camut

Eau de Vie

Goutte de Reine-Claude Dorée, Laurent Cazottes
Goutte de Poire Williams Passerillée, Laurent Cazottes

(All spirits served in 50ml glass)

£8.50
£25.00
£29.00

£11.00
£18.00
£24.00
£38.00
£33.00

£28.00
£38.00

£20.00
£20.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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Highland Malt

Glenmorangie 10yo
Glenlivet 12yo
Glenfiddich 12yo
Glenfarclas 15yo

Islay Malt
Laphroaig 10yo
Talisker 10yo
Blended Whiskey
Famous Grouse

Chivas Regal 12yo
Johnny Walker Black

HIBISCUS

Digestifs (continued)

(All spirits served in 50ml glass)

£9.00
£9.00
£9.00

£9.00
£9.00

£7.00
£7.00
£9.00

29 Maddox Street, London W1S 2PA Tel: 020 7629 2999 www.hibiscusrestaurant.co.uk

For more information and current prices, please contact our Sommelier team on wines@hibiscusrestaurant.co.uk

Our wine list constantly being updated, so please do notify the restaurant should you have something particular in mind. Vintages and listings are subject to change
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