
Set Menus
PRIVATE DINING AT THE DELAUNAY

MENU A
Watercress Velouté with Horseradish Cream (v)

Seared Fillets of Mackerel  
with pickled vegetables ‘à la grecque’ 

Baked Vanilla Cheesecake

Coffee, Tea and Petits Fours

62.00 per person

MENU B
Leek, Pea & Ricotta Tart (v) 

Grilled Spatchcock with Salsa Verde 

Dark Chocolate Mousse  
with raspberries and pistachios 

Coffee, Tea and Petits Fours

67.00 per person

MENU C
‘Severn & Wye’ Smoked Salmon

Confit of Duck  
paysanne salad and a grain mustard dressing  

or 
Whole Baked Sea Bream  

cherry tomatoes, black olives and beurre noisette  

Seasonal Apple Crumble  
with a vanilla anglaise

Coffee, Tea and Petits Fours

82.50 per person

MENU D
 King Prawn & Avocado Cocktail 

Chargrilled Tranche of Halibut with Sauce Choron 
or 

Roast Fillet of Beef with Seasonal Greens and Sauce Bearnaise

Classic Strudel with Vanilla Ice Cream (vegan alternative available)

Coffee, Tea and Petits Fours

90.00 per person

The following menus have a choice of main courses to choose from on the day. 
Should you require a swifter service a pre-order will be required.

CHEESE SELECTION
A Cheese selection can be added to each Menu

for a supplement of

14.50 per serving

please note our menus change seasonally ~ we can cater for dietary requirements and kindly ask to be advised in advance



175ml 500ml

WHITE & ROSÉ WINES

~ PAGE TWO~

                                                                                                  Glass   Carafe  Bottle

Trebbiano-Garganega 2022, Ponte Pietra, Veneto, Italy                              9.25 23.00 31.50
Côtes de Gascogne ‘Cuvée Marine’ 2021, Domaine de Ménard, SW France     9.75 24.50 33.00
Pharos Rioja Blanco 2022, Rioja, Spain                                                       11.00 27.00 38.00
Picpoul de Pinet 2022, Grange des Rocs, Languedoc                                  11.25 28.50 40.00
Viognier 'French Ambush' 2022, Domaine de Cabrials, Languedoc             11.50 29.00 41.00
Muscadet de Sèvre et Maine ‘Sur Lie’ 2022, Hauts Pémions, Loire               11.75 29.50 42.00
Bianco di Custoza 2021, Monte del Fra, Veneto, Italy                                  12.00 30.00 44.00
Dry Furmint ‘Princesse Piroska’ 2016, Château Megyer, Tokaji, Hungary     12.25  30.50 45.00
Grüner Veltliner 2022, Loimer, Kamptal, Austria                                         13.00 32.75 49.00
Chardonnay du Pesquié 2022, Paul Chaudière, Rhône                                13.75 34.50 50.00
Tricollis, Riesling-Traminer 2022, Archabbey, Hungary                               14.50 36.00 51.00
Sauvignon de Touraine 2022, Domaine Guy Allion, Loire                            15.00 37.25 53.00
Soave Classico 2022, Pieropan, Veneto, Italy                                              15.50 38.50 55.00
Pinot Grigio 2022, Franz Haas, Alto Adige, Italy                                          15.75 39.25 56.00
Gobelsburger Grüner Veltliner ‘Löss’ 2022, Kamptal, Austria   .   .   .   .  16.00 39.75 57.00
Riesling 'Schnait' 2022, Andi Knauss, Alsace                                               16.75 42.00 60.00
Gavi di Gavi ‘Lugarara’ 2022, La Giustiniana, Piedmont, Italy   .   .   .   .  17.75 44.25 62.50
Te Wa- Sauvignon Blanc 2020, Ata Rangi, Martinborough, N Z                     18.00 45.00 63.00
Chablis 2022, Domaine Gilles & Nathalie Fèvre, Bourgogne                        18.50 45.50 65.00
Estate Riesling Trocken 2020, Sybille Kuntz, Mosel, Germany   .   .   .   .   .  ― ― 66.00
Pinot Blanc 2022 'Seeberg', Prieler, Burgenland   .   .   .   .   .   .   .   .  19.00 47.25 67.00
Sancerre 2022, Domaine A&S Dezat, Loire                                                   19.25 48.00 68.00
Côte d'Or Blanc 2020, Domaine du Château Philippe le Hardi, Bourgogne ― ― 79.00
Condrieu 2020 'La Berne', Lionel Faury, Rhône                                                 ― ― 89.00
Pernand-Vergelesses 'Les Caradeaux' 1er Cru 2018, Domaine Chanson,  
Bourgogne                                                                                                  ― ― 105.00
Chassagne Montrachet 1er Cru ‘La Maltroie’ 2018,  
      Maison Caroline Lestimé, Bourgogne                                                          ― ― 141.00
Puligny-Montrachet 2021, David Moret, Bourgogne                                       ― ― 160.00
Corton-Charlemagne Grand Cru 2017, Vincent Girardin , Bourgogne              ― ― 210.00

ROSÉ W INES

Domaene Gobelsburg Rosé 2022, Niederosterreich, Austria    .   .   .   .  10.25 25.50 35.50
Rosé de Triennes 2022, IGP Méditerranée  .   .   .   .   .   .   .   .   .   .   14.00 35.00 46.00
Sancerre Rosé 2022, Domaine Sautereau, Loire   .   .   .   .   .   .   .   .  19.00 47.25 67.00
Domaines Ott Rosé 2022, 'Clos Mireille', Côtes de Provence     .    .    .    .   24.00 62.00 87.00



                                                                                                 Glass  Carafe Bottle

Moulin de Gassac Classic 2022, Hérault                                                        9.25 23.00 31.50
Cabernet Sauvignon 2021, Côteaux de l’Ardèche, Rhône                          10.25 25.75 34.25
Corbières 2019, Château La Bastide, Languedoc Roussillon                     11.50 28.00 39.00
Tempranillo 2021, López de Haro, Rioja                                                       11.75 28.75 42.00
Pinot Noir 2021, ‘La Muse de Cabestany’, Pays d’Oc                                  12.00 30.00 44.00
Merlot 2021, San Simone, Friuli, Italy                                                        12.25 31.00 45.00
Chinon 2021, Domaine Langlois-Chateau, Loire                                        13.50 34.00 49.00
Valpolicella Classico Superiore ‘Rafaèl’ 2020, Tommasi, Veneto, Italy        14.00 35.25 52.00
Cahors Malbec ‘Héritage’ 2020, Château du Cèdre, SW France                  14.50   37.00 53.00
Côtes du Rhône 2020, Domaine La Soumade, André Roméro                   15.75 39.00 57.00
Zweigelt 2021, Zantho, Burgenland, Austria                                               16.50 41.00 59.00
Brouilly 2021, Château de Pierreux, Beaujolais                                           16.75 42.00 61.00
Pinot Noir 2021, Pittnauer, Burgenland, Austria                                          17.75 44.00 65.00
Syrah ‘Jumurdzsák’ 2016, Korona Estate, Eger, Hungary                             18.25 45.00 66.00
Shiraz 2019, Hartenberg, Stellenbosch, South Africa                                  19.00 47.00 68.00
Rioja Reserva 2017, Marqués de Murrieta, Spain                                         19.50 49.00 71.00
Blaufrankisch 'Johanneshohe' 2018, Prieler, Burgenland                           20.00 50.75 72.00
Mercurey Rouge 'Vieilles Vignes' 2021 
 Domaine du Château Philippe le Hardi, Bourgogne                                     ― ― 74.00
Langhe Nebbiolo 2020, Paolo Scavino, Piedmont, Italy                                 ― ― 78.00
Spatburgunder 'Malterdinger' 2019, Bernard Huber, Baden                          ― ― 81.00
Château Peyrabon 2016, Cru Bourgeois, Haut-Médoc, Bordeaux                  ― ― 83.00
Pinot Nero 2020, Franz Haas, Alto Adige, Italy                                               ― ― 88.00
Châteauneuf du Pape ‘Les Sinards’ 2019, Famille Perrin, Rhône                    ― ― 92.00
Pauillac 2018, J M  Cazes, Bordeaux                                                                ― ― 96.00
Brunello di Montalcino 'La Manella' 2017, Cortonesi, Tuscany, Italy              ― ― 98.00
Nuits St Georges 2019, Domaine Faiveley, Bourgogne                                  ― ― 101.00
Réserve de la Comtesse 2017, Pauillac, Bordeaux                                          ― ― 112.00
Blaufrankisch 'Lutzmannsburg' Alte Reben 2013, Moric, Burgenland, Austria  ― ― 114.00
Amarone della Valpolicella Classico 2019, Allegrini, Veneto, Italy                 ― ― 119.00
Côte Rôtie 'Cuvée Ampodium' 2017,  
   Domaine René Rostaing, Northern Rhône                                                    ― ― 124.00
Gevrey-Chambertin 2019, Domaine Taupenot-Merme, Bourgogne              ― ― 135.00
Ornellaia 2017, Toscana                                                                                  ― ― 259.00

RED WINES

175ml 500ml

~ PAGE THREE~

A smaller glass size of 125ml is available for all wines sold by the glass 
All wines contain sulphites and some may contain allergens 

Please inform your server if you have any food allergies or special dietary needs



~ PAGE FOUR~

150ml 375ml
  Glass      Bottle Half

Crémant de Loire Brut, Domaine Langlois-Chateau NV                           13.50 59.00 ―

Pommery Brut Royal NV                                                                                  18.00 *81.00 40.00
Bründlmayer Brut, Kamptal NV                                                                     18.25 85.00 ―

Ayala Rosé Majeur NV                                                                                      20.00 85.00 ―

Bründlmayer Rose Brut, Kamptal NV                                                           19.00 86.00 ―

Furleigh Estate Cuvée 2018, Dorset                                                              19.25 87.00 ―

Paul Bara Brut Reserve NV, Bouzy                                                                    ― 87.00 ―

Pol Roger Brut Réserve NV                                                                                 ― 97.00 ―

Billecart-Salmon Rosé NV                                                                                   ― 106.00 53.00
Billecart-Salmon Brut Blanc de Blancs NV                                                       ― 123.00  ―

Krug Grande Cuvée                                                                               ―  ― 140.00 
Bollinger Grande Année 2014                                                                           ― 164.00 ―

Pommery Cuvée Louise 2005                                                                            ― 214.00  ―
Dom Pérignon 2013                                                                                            ― 269.00  ― 
*Magnums available at double the bottle price

CHAMPAGNE  AND SPARKLING

MAGNUMS

Pouilly Fumé 2021, Domaine Thibault, Loire                                                                   108.00
Chablis 1er Cru ‘Vaulorent’ 2016, Nathalie & Gilles Fèvre, Bourgogne                             170.00

~
Chateau la Tour de By 2015, Médoc                                                                                 102.00
Chateauneuf de Pape, ‘Cuvée Olivets’ 2017, Roger Sabon, Rhône                                   113.00
Gevrey Chambertin 'En Champs' 2017, Domaine Livera, Bourgogne                              198.00

08

CHAMPAGNE ~ DESSERT~ PORT

100ml
 Glass Bottle

Fonseca Unfiltered LBV Port 2016                                                                              11.25 62.00 750ml

Fonseca 10 year old Tawny Port                                                                                 13.75 50.50 500ml

Fonseca Vintage Port 1985                                                                                          20.75 112.00750ml

PORT

100ml
 Glass Bottle

Côteaux du Layon 2021, Château La Tomaze, Loire, France                                    10.75 61.00 750ml

Chardonnay Beerenauslese 2020, Helmut Lang, Burgenland, Austria                   17.75 63.00 375ml

Château Filhot 2016, 2ème Cru Classé, Sauternes, Bordeaux, France                    21.00 68.00375ml

Gewürztraminer ‘Cuvée Christine’ Vendanges Tardives 2018, 
   Domaine Schlumberger, Alsace, France                                                                  22.00 69.00375ml

Pajzos Tokaji Aszu 6 Puttonyos 2016, Hungary                                                            23.00 98.00500ml

DESSERT WINES



FEATURED PRODUCERS 

E l i o  A l t A R E , 
P i E m o n t E ,  i t A l y 

~ PAGE ONE~

Shaw + Smith began over a long lunch in 1989 when cousins Martin Shaw and  
Michael Hill Smith decided to realise a long-held dream to make wine together.  

Their vision remains to make exciting, refined wines, exclusively from the Adelaide Hills,  
that rank among Australia’s best.They specialise in grape varieties suited to the cooler  

climate, namely Sauvignon Blanc, Chardonnay, Pinot Noir and Shiraz.

S h A W  + S m i t h , 
S o u t h  A u S t R A l i A

Elio Altare is one of the star producers of Piemonte and makes a stunning  
and unique range of wines.They are packed with vivid character and always  

deliver a seductive, silky texture.Viticulture is organic and sulphur usage  
is incredibly low.These are some of the most honest, pure and  

environmentally friendly wines in the region.

     Glass Carafe  Bottle

Dolcetto d'Alba 2021, Piemonte                                                                     17.75 44.00 65.00
Nebbiolo d'Alba 2021, Piemonte                                                                    19.50 48.25 69.75
Barolo 2017, Piemonte                                                                                        – – 124.00
Barolo 2015 'Cerretta', Vigna Bricco, Piemonte                                              – ― 186.00

175ml 500ml

     Glass Carafe  Bottle

Adelaide Hills Sauvignon Blanc 2022                                                            17.75 44.00 65.00
'M3' Adelaide Hills Chardonnay 2021                                                               ― ― 89.00

~

Adelaide Hills Shiraz 2019                                                                                   ― ― 89.00
Adelaide Hills Pinot Noir 2021                                                                             ― ― 92.00

175ml 500ml


