OPEN LATE

COVENT GARDEN
Open until Tam
Kitchen closes 12.45am
except Sunday 11pm
Week-end Brunch 11am to 4pm
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: PROSECCO FRIZZANTE Enrico Bedin, Veneto. 19.95 :
: PELORUS NV BRUT, Cloudy Bay Vineyards, Marlborough 6.95 27.95 :
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1 SOPHIE’S RESERVE BLANC 2008/09, Vin de Pays d’'Oc 3.95 14.50
A vibrant, juicy white, filled with fresh, tropical and citrus flavours.

2 ALTO BAJO SAUVIGNON BLANC 2009, Valle Central, Chile 4.50 15.95
Zippy, zesty Sauvignon with refreshing fruit and great balance.

3 ARABELLA CHARDONNAY 2009, Robertson, South Africa. 4.75 19.95
Fresh, unoaked Chardonnay frorn a superb estate. Fine and
not too overpowering!

4 PINOT GRIGIO SENTITO 2009, Veneto, Italy 525 21.50
Green apples and clean crisp fruit make this a delicious
and quaffable wine.

5 THE WAR HORSE CHENIN BLANC 2009, 550 21.95
Stellenbosch, South Africa
An utterly delicious easy drinking South African diamond.

6 BRANDAL ALBARINO 2009, Rias Baixas, Spain 24.50
Fresh and citrusy so enjoy this well chilled with any fresh fish
dish on the menu.

7 GRUNER VELTLINER ‘Lossterrassen’ 2008, Weingut 26.50
Stadt Krems, Austria
Spicy, interesting and delicious this is cool climate white wine
with crisp acidity and plentiful citrusy, dry fruit.

8 DURVILLEA ASTROLABE Sauvignon Blanc 2009, Marlborough 26.95
A cracking Kiwi Sauvignon with both the exotic mango and
passion fruit flavours and a degree of minerality

9 CHABLIS 1er CRU ‘Cote de Lechet’ 2008, Domaine Jean Defaix 35.00
Truly first class Premier Cru. Dry, minerally, complex (HALFBOTTLE)  19.50
and complete!

10 CLOUDY BAY Sauvignon Blanc 2009, Marlborough, New Zealand 39.95
The best known Kiwi Sauvignon from a great vintage.

ROSE WINE

11 SOPHIE’S RESERVE ROSE 2008/09, Vin de Pays d’'Oc 3.95 14.50
Fresh, vibrant & full of summer fruit.

CHELSEA

Sunday 11am to 11.30pm

JPEN Aii DAY

Monday to Friday 12noon to 12midnight
Saturday 11am to 12midnight

= 175ML GLASS
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SOPHIE’S RESERVE ROUGE 2008/09, Vin de Pays d’'Oc 3.95
Lovely southern French red with plenty of ripe plum,

blackcurrant and fruits of the forest.

NERO D’AVOLA 2008, Angelo Rocca, Sicily.

Spicy wine with deep flavours of red currants and black cherries.
LA CHAMIZA POLO AMATEUR BONARDA 2008,

Mendoza, Argentina

This Bonarda is rich and juicy with smooth tannin.

LOS CAMINOS MERLOT 2008, Colchagua, Chile 4.75
Although restrained in style this Merlot is both powerful and dry.
ARABELLA CABERNET SAUVIGNON 2007/08, 4.95

WO Western Cape, South Africa.

Sunshine in a glass best describes this Cabernet. Soft and
smooth and bursting with blackcurrant fruit.

TARQUINO MALBEC 2009, Argentina 5.0
Meaty and chewy with a hint of spice and lovely leathery tones.
PIMPALA ROAD SHIRAZ Geoff Merrill, McLaren Vale

Licorice and spice underpin the black fruit of this Aussie Shiraz
COTES-DU-RHONE VILLAGES SABLET 2007, 5.95
Bertrand Stehelin

Deliciously spicy cherry fruit intertwined with a healthy dollop

of pepper-like spice.

RIOJA CRIANZA 'Edicion Limitada’ 2006, Bodegas 6.25
Ramon Bilbao (MAGNUM)
Soft, velvety, juicy Rioja as well as mature and full bodied.

CHIANTI SUPERIORE 2007/08, Fattoria Terrafina,

DOCG Tuscany

Predominantly Sangiovese this is spicy and hot with tasty red
cherry and currant flavours.

FLEURIE 2008, Jean Pierre Large, France GOLD MEDAL

BOTTLE

14.50

16.50

18.95

19.25

19.95
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23.50

24.95

25.50
45.50

27.95

28.50

Pure and fresh with expressive cherry fruit on both the nose and palate.

ANGUS ‘THE BULL’ Cabernet Sauvignon 2007/08

Southern Australia (MAGNUM)
A monster of a red specifically for drinking with steak!! (HALF BOTTLE)
MEERLUST RED 2008, Stellenbosch, South Africa

South African wine royalty! Packed with red creamy fruit,

spiciness and a powerful mineral aroma.

HUIA PINOT NOIR 2007, Marlborough, New Zealand

Fruity and smooth with terrific complexity.

LA CHAMIZA ‘Martin Alsina’ MALBEC 2006, Mendoza,
Argentina

A blockbuster of a Malbec that's full of ripe black velvety fruit.
PANAMERA ‘CUVEE NAPA’, Cabernet Sauvignon 2007/08,
Napa Valley

29.95

49.95

16.50

31.95

35.50

39.95

45.50

Smooth, flavoursome Cabernet with velvet like tannins and terrific length.

BAROLO ‘Serralunga Single Vineyard’ 2005, Rivetto,
Piedmont, Italy

Meaty and monstrous but also interesting and delicous too.
VOLNAY 1erR CRU SANTENOTS 2003, Rossignol-Trapet
Elegant and complex, smooth and fruity too from the
Cotes de Beaune

49.95

57.50

CHATEAUNEUF-DU PAPE CUVEE RESERVEE 2005, Dom Pegau 69.00

12 CONTO VECCHIO PINOT GRIGIO BLUSH 2009 495 19.95 This is top shelf Chateauneuf — a great example of Southern
Light and refreshing , perfect as an aperitif or with light salad dishes. Rhone wines with a bit of maturity.
13 CHATEAU BEAULIEU RosE 2009Y Aix-en-Provence. 2250 33 CHATEAU BRANE CANTANAC 2003, 2eme CI’L,I Classe I\/Iargaux 85.00
Spicy, fruity and dry , this is delicious and classic rosé from the Superb Bordeaux from one of the finest Chateaux in Margaux.
South of France Drinking really well already — smooth, fruity, full bodied and complex.
2 13
MALT WHISKY -  COGMAC & ARMAGNAC - LIQUEURS :
50ML 50ML BOML
Glenmorangie 10 years 5.50 Martell 5.00 Hennessy XO 12.00 Amaretto 5.50
Talisker 10 years 7.50 Hennessy 5.50 Janneau VSOP 6.95 Baileys 5.50
Glenlivet 12 years 5.50 Rémy Martin XO 12.00 Calvados 5.50 Cointreau 5.50
Oban 14 years 7.50 Calvados Dupont D’Age 7.50 Drambuie 5.50
Lagavulin 16 years 7.50 Frangelico 5.50
Macallan 18 years 12.00 - < Grand Marnier 5.50
PORT ,i BESSERT WINE JOOML HALFBOTTLE BOTTLE Sambuca 5.50
Taylor's LBV Port 2002/03 5.00 30.00 Kummel 5.50
Chéateau Grand Piquey 2004, AC Sauternes 750 25.50 Grappa 5.80

SOME VINTAGES MAY VARY FROM TIME TO TIME

29-31 WELLINGTON STREET THE OPERA QUARTER LONDON WC2E 7DB TELEPHONE 020 7836 8836
311-313 FULHAM ROAD LONDON SW10 9QH TELEPHONE 020 7352 0088
www.sophiessteakhouse.com




