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G.H.MUMM
Champagne Flight

75

it ‘ ‘

At the heart of Champagne since 1827. GH.MUMM still remains
an official supplier of Champagne to Her Majesty Queen Elizabeth II,
as evidence by the Royal Warrant given 1904. So only fitting to be
serving these Royal bubbles at Reign at the QVB.

RSRV 2015 RSRV
4.5 Grand Cru Blanc de Blancs

7oml 75ml

Grand Cordon

75ml

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.
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World of
Collaboration Flight

40

In this ever-changing modern world, the new trend is to
collaborate and create, exchange new thoughts and ideas — and it
is no exception in the wine world. Keep the mind fresh, the palate

enticed and enjoy new creations from these quality wine brands.

Mumm

Kilikanoon Penfolds

X
X X
‘ll\g/lrartlk;c;zzzgg Vouvray ‘Brut’ Thiénot ‘Rosé’
Sl;arklingg Sparkling Champagne
- 75ml 7oml
7oml

50/

Jredit card surcharge 1.5%, or more people 10%s gratuity, Sunday surcharge 10% and public holiday surcharge 15%.
Credit card surcharge 1 10 le 10% gratuity, Sunda harge 109 1 public holida harge 159
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Royal Warrant
Flight

%60

Queen Elizabeth was known for many things — one of them having great taste in Champagne.
Below is a flight of three Champagnes — all which hold Royal Warrants. Holding a Royal
Warrant is a huge deal — the honour dates back to the 12th century, and companies can only

apply after they’ve been regular suppliers to the Royal Household for a period of years.

NV Laurent ,PCI'I“ICI‘ NV Charles Heidsieck NV G.H.Mumm )
‘La Cuvée’ . , S ‘Grand Cordon Rosé’
Brut Réserve’ Reims

Tours-sur-Marne Reims
_ 7oml ~
75ml 75ml

50/

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.



BY THE GLASS

\T/ Using the latest in Coravin Technology to offer premium Champagnes by the glass

CHAMPAGNE
NV G.H.Mumm ‘Grand Cordon — Brut’, Montagne de Reims
Classic — peaches and cream, buttered brioche, chalky mineral note
NV G.H.Mumm ‘Grand Cordon — Rosé’, Montagne de Reims
Pink grapefruit flesh, raspberries, rose petals, soft
NV Perrier-Jouét ‘Grand Brut’, Epernay, Vallée de la Marne
Elegant, fresh bouquet of white lillies, seamless, immaculate
NV Laurent Perrier ‘La Cuvée’, Tours-sur-Marne, Vallée de la Marne
Eau de Parfum notes of Chamomiles & daisies, lemon curd texture, subtle and balanced
NV Penfolds x Thiénot Rosé¢, Montagne de Reims
Grenadine, grapefruit and mandarins contrasted with freshness and delicate bubbles
NV Noél Bazin ‘I’Unanime Blanc de Blancs’ Villers-Marmery Montagne de Reims

26

29

29

29

39

28

100% Chardonnay creates a dry, crisp & redfreshing Champagne from this Grower Producer

‘15 G.H.Mumm ‘RSRV Blanc de Blancs’ Céte des Blancs
Bright, crisp and clean — fleshy white peach, oyster shell minerals, citrus blossom and
a chalky grippy texture with a powerhouse finish

NV G.H.Mumm ‘RSRV 4.5 — Brut’ Grand Cru

Power and precision. Nutty, toasted brioche notes, pure glossy fruit, soft moreish bubbles
NV Charles Heidsieck ‘Brut Réserve’ Montagne de Reims

Partial barrel-ferment makes a robust and creamy champagne with hints of vanilla blossom

‘12 Dom Pérignon, Vallée de la Marne
Rich, complex concentrated stone fruils, fresh croissants, and a lingering oyster shell finish

SPARKLING WINE
NV Bandini Prosecco ‘Extra Dry’, Veneto, Italy
Your friendly neighbourhood Prosecco — fleshy pear; lemon zest, refreshing finish

NV Mumm Marlborough ‘Brut Prestige’, Marlborough, N
Cooler climates using traditional grapes & methods. Dry, saline, green apple, zippy

NV Swift ‘Brut’, Orange, NSW

Local lovely — creamy palate, nectarines, buttered toast, balanced

NV Kilikanoon ‘Brut’ Vouvray, Loire Valley, France
Mastering the balancing act between ripe pear & red apples, and a moreish juicy acidity

NV 42 Degrees South ‘Premier’ Rosé, Coal River Valley, TAS
Strawberries & cream, soft mousse and elegant finish

20  Fiore Moscato, South East Australia
Turkish delight, soft bubbles, sweet sherbet

NON-ALC SPARKLING WINE
NV Lyre’s Classico Italian Style Sparkling (can)

62

38

42

80

15

17

19

16

15

13

12



CHAMPAGNE

MONTAGNE DE REIMS

Where Pinot Notr sits proud on the limestone rich soils of the Reims ‘Mountain’.

NV Canard-Duchéne ‘Parcelle 181 — Extra Brut’
NV Charles Heidsieck ‘Brut Réserve’

MV Krug ‘Grande Cuvée’

NV G.H.Mumm ‘Grand Cordon — Brut’

NV G.H.Mumm ‘RSRV 4.5 — Brut’, Grand Cru
NV Ruinart ‘Brut’

NV Taittinger ‘Cuvée Prestige’

NV Veuve Clicquot

‘02 G.H.Mumm ‘R. Lalou Reserve’

‘09 G.H.Mumm ‘RSRV Blanc de Noirs’
‘00 Krug ‘Vintage’

‘04 Krug ‘Vintage’

‘08 Krug ‘Vintage’

‘08 Louis Roederer ‘Cristal’

‘12 Veuve Clicquot ‘La Grande Dame’
‘08 Veuve Clicquot

VALLEE DE LA MARNE

Early budding Pinot Meunzere avouds the early morning frost here, and adds a floral, fleshy

Jruit and aromatic complexity to the bubbles

NV Billecart-Salmon ‘Sous Bois’, Mareuil-Sur-Aj

NV Jacquesson ‘Cuvée No. 741 Extra Brut’, Digy

NV Laurent Perrier ‘La Cuvée’, Tours-sur-Marne

NV Laurent Perrier ‘La Grande Siecle’, Tours-sur-Marne
NV Perrier Jouét ‘Grand Brut’, Epernay

‘00 Dom Pérignon ‘P2 - Second Plenitude’

‘02 Dom Pérignon

‘12 Dom Pérignon

‘02 Billecart-Salmon ‘Cuvée Nicolas Frangois’, Mareuil-Sur-Aj
‘04 Bollinger ‘R.D’, 45

‘13 Perrier Jouét ‘Belle Epoque’, Epernay

245
225
550
150
210
245
195
175

565
340
1,200
975
1,060
895
480
265

420
295
175
450
165

950
795
480
685
750
480

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10%o and public holiday surcharge 15%.



CHAMPAGNE

COTES DES BLANCS
Chardonnay ts king here a pure expression highlighting the famous chalk rich soils of Champagne

NV Frerejean Freres ‘ler Cru Blanc de Blancs’ 265
NV  Charles Heidsieck ‘Blanc de Blancs’ 280
NV Perrier Jouét ‘Blanc de Blancs’ 225
NV Ruinart ‘Blanc de Blancs’ 295
‘07 Dom Ruinart ‘Blanc de Blancs’ 950
‘15 G.H.Mumm ‘RSRV Blanc de Blancs’ 340
‘06 Salon ‘S’ Blanc de Blancs Le Mesnil-sur-Oger 1,800
‘07 Taittinger ‘Comtes des Champagne Blancs de Blancs’ 625

GROWER CHAMPAGNE

Watch this space for the more modern & progressive winemakers, highlighting nuances village to village.
NV  Noél Bazin ‘L’'Unanime Blanc de Blancs’ Villers-Marmery Montagne de Reims 165
‘13 Benoit Lahaye ‘Le Jardin de Pa Grosse Pierre - Grand Cru’, Bouzy, Reims 325

NV Vouette et Sorbée ‘Fidele - Blanc de Noirs’ Buxiéres-sur-Arce Cotes-de-Bar 320
ROSE

Ever so popular so unfortunately increasing in price — but worth it every time.

NV  Piper Heidseick, Montagne de Reims 145
NV Billecart-Salmon ‘Brut’, Mareuil-Sur-Ay, Vallée de la Marne 320
NV G.H.Mumm ‘Cordon Rouge’, Montagne de Reims 165
NV  Perrier-Jouét ‘Blason’, Epernay, Vallée de la Marne 225
NV Duval Leroy ‘Prestige Cuvée ler cru’, Vertus, Cote des Blancs 255
NV Penfolds x Thiénot, Montagne de Reims 195
NV Laurent Perrier ‘Brut’, Tours-sur-Marne, Vallée de la Marne 235
‘08  Veuve Clicquot, Montagne de Reims 315
‘04 Dom Ruinart, Montagne de Reims 920
‘03 Gosset ‘Celebris Extra Brut’, Ay, Vallée de la Marne 525

MAGNUM PARTY!

‘06  Kreglinger ‘Brut’, Pipers Brook, TAS 225
NV  Perrier-Jouét ‘Grand Brut’, Epernay, Champagne 375
NV Veuve Cliquot ‘Yellow Label’, Reims, Champagne 380
NV  Charles Heidsick ‘Blanc de Blancs’, Reims, Champagne 595

‘10 Dom Perignon, Reims, Champagne 1488

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10%o and public holiday surcharge 15%.
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‘Methode Traditionnelle’

Aka—Champagne’s OG method to make bubbles

Make a ‘normal o . s
still wine Liquer de Tirage

Put still wine in a
special bottle... add a
little yeast, sugar...
& put a crown

Yeast eats the
sugar, which in
turn creates

bubbles!

seal on it

Riddle me this?

How do we get those After all the sugar
yummy lees out? is gone, the yeast
die & form sediment
We turn those bottles, called Lees

pop that cap, et Viola! RIP

‘Liquer d’Expedition’
‘Dégorgement’

< Option Time!

Bye Lees! Thanks for the AX Can add a little bit more

added complexity! sugar before adding the
cork & cage

Last step — ‘Enjoyment’

Created by @louthesomm

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.



SPARKLING

METHODE TRADITIONNELLE AUSTRALIA

NV Tyrrell’s ‘Chardonnay Pinot Noir Brut’, Hunter Valley, NSW 75
NV Swift ‘Cuvée — Brut’, Orange, NSW 110
NV Chandon ‘Blanc de Blancs’, Yarra Valley, VIC 98
NV Seppelt ‘Salinger Select Cuvée’, Great Western, VIC 110
NV House of Arras ‘Brut Elite’ Tasmania 125
NV  Delamere Vineyards Cuvée Pipersbrook, Tasmania 90
NV Croser ‘Cuvée’, Adelaide Hills, SA 70
NV Nova Vita ‘Firebird’, Adelaide Hills, SA 70
NV Howard Park Jeté’, Great Southern, WA 86
‘17 Three Ponds ‘Neptune’, Hunter Valley, NSW 65
‘16 Oakridge ‘Blanc de Blancs’, Yarra Valley, VIC 115
‘12 Swift ‘Cuvée — Brut’, Orange, NSW 98
‘12 Yabby Lake ‘Cuvée Nina — Single Vineyard’, Mornington Peninsula 120
‘09 Croser ‘Cuvée — Blanc de Blancs’, Adelaide Hills, SA 145
‘16 Deviation Road ‘Loftia’, Adelaide Hills, SA 195
‘09 House of Arras ‘Blanc de Blancs’, Tasmania 245
‘04 House of Arras ‘E.J. Carr — Late Disgorged’, Tasmania 450
‘10 Grant Burge ‘Helene Cuvée’, Tasmania 245
‘15  Kreglinger ‘Brut’ Pipersbrook, Zasmania 150

REST OF THE WORLD

NV Mumm Marlborough ‘Brut Prestige’, Marlborough, NZ 80
NV Quartz Reef ‘Brut’ Bendigo, Central Otago, N 80
NV Veuve Ambal ‘Cremant de Bourgogne’, Burgundy, France 85
NV Kilikanoon ‘Brut’ Vouvray, Loire Valley, France 90
NV Cesarini ‘Sforza Brut’, Trento, ltaly 135
NV  Bellavista Alma Gran Cuvée — Brut’, Franciacorta, Italy 120
NV  Lonia ‘Cava Brut’, Catalunya, Spain 75
NV Hattingley ‘Classic Reserve Brut’, Hampshire, England 175
‘06 Bellavista ‘Alma Gran Cuvée — Brut’, Franciacorta, Italy 120
‘13 Villa Mon ‘Saten’, Franciacorta, Italy 220

‘07 II Mosnel ‘Pas Dosé Riserva’, Franciacoria, Italy 220

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10%o and public holiday surcharge 15%.



SPARKLING

PROSECCO
NV Bandini Prosecco ‘Extra Dry’, Veneto, Italy 65
‘17 Tolardo-Severino Prosecco ‘Millesimato Extra Dry’, Ponte di Piave, Veneto, Italy 98

ROSE

NV 42 Degrees South ‘Premier’, Coal River Valley, TAS 80
NV Swift ‘Brut’, Orange, NSW 100
‘09 House of Arras ‘Brut’, Regional Blend, TAS 135

PETILLANT-NATUREL
The OG bubbles before they discovered disgorgement. The below tended to with a natural winemaking
hand and a cloudy disposition (quiet literally it’s cloudy because the lees are still inside).

NV Blind Corner, Margaret River; WA 80
‘19 Cullen ‘Rose Moon’, Margaret Rwer; WA 130
‘16 Laurent Barth ‘Extra Brut’, Alsace, France 140
‘16 Vincent Caille x Bulles, Lowre Valley, France 110
‘16  Les Clos Gravillas Jour de Teuf,” Languedoc-Roussillon, France 120

SPARKLING SHIRAZ

Authentically Australian. Best enjoyed on a hot summer’s day — particularly at Christmas with all the
nibbles.

NV  Seppelt ‘Original’, Great Western, VIC 79
NV Teusner ‘MC’, Barossa Valley, SA 148
21  Majella, Coonawarra, SA 110

NON-ALCOHOLIC
NV Lyre’s Classico Italian Style Sparkling 50

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.



(80
Wine




BY THE GLASS

\/ Poured under the Coravin Preservation Unit to maintain freshness and quality

WHITE WINE

‘19

22

‘16

‘19

20

20

Four Winds Riesling, Murrumbateman, NSW

Dry, refreshing Riesling from the cooler climates of NSW. Citrus with chalky undertones

Totara Sauvignon Blanc, Marlborough, N

Classic Marlborough, tropical fruits, bellpepper & a Greywacke gravel minerality

Pichot ‘Clos de Berger - Demi-Sec’ Chenin Blanc, Vouvray, Loire

Off-dry (slightly sweet) Red apple skin, wet gravel, button mushroom, sherbet sweetness

Red Claw, Pinot Gris, Mornington Peninsula, VIC
Glossy pear; parmesan cheese rind, medium bodied, smooth finish

Domaine Drouhin Chardonnay, Chablis, Burgundy, France
Clean, white nectarines, lemon curd, oyster shell, chalk, brie cheese

Clandestine “V’ Chardonnay, Margaret River; WA
Peaches and cream, roasted hazelnuts, vanilla bean

ORANGE/ROSE

21

21

21

‘19

‘18

‘14

‘07

NV

K-P ‘Naturally’ Chenin Blanc, Margaret Rives, WA
Lppy, skinsy, savoury, orange blossom, Angostura bitters
Tatachilla ‘White Admiral’, McLaren Vale, SA

Dry, juicy cranberries, bergamot skin, dried rosemary

Mirabeau ‘Classic’, Céles de Provence, France
Dries; strawberries & cream, fresh roses, wet stones

cD WINE

Quartier by Port Philip Est. Pinot Noir, Mornington Peninsula VIC
Opulent Mornington fruit. Silky red berries, violets and baking spice

L.Tramier & Fils, Pinot Noir, Bourgogne Hautes Cétes de Beaune
Fragrant, pot pourri, wild berries, forest flooy; dried chestnuts

Hentley Farm “Villain & Vixen’ Grenache, Barossa Valley, SA
Dried cranberries, licorice, grenadine, Mediterranean herbs

Penfolds ‘Bin 28’ Shiraz, Multi-Regional, SA

The bold and the beautiful. Silky berries, olives, smoked meats, vanilla bean

Bois de Rolland Merlot Blend, Bordeaux, France
Creme de Cassus, plum, dried violets, cigarbox and pencil shavings

DESSERT/FORTIFIED WINE

Briar Ridge Late Harvest Gewtrztraminer, Hunter Valley, NSW
Peach jam, ginger spice, quince, juicy

Bastor-Lamontagne, Sauternes, Bordeaux, France

Glossy peach, marmalade, honey, beeswax, vanillin

Penfolds Grandfather 25yo Rare Tawny, Regional Blend, SA
Old school - Christmas pudding spice, caramel, dates

\4

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10%o and public holiday surcharge 15%.
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16

20

17

28

19

16

15

17

18

29

15

25

17

15

19

25



BY THE BOTTLE
WHITE WINE

‘19 Your Winds Riesling, Murrumbateman, NSW

20 Staffelter Hof ‘Magnus - Trocken’Riesling, Mosel, Germany

‘18  Margan ‘White label’ Semillon, Hunter Valley, NSW

22 Totara Sauvignon Blanc, Marlborough, N

21 Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA

21 Salmon ‘Clos de Criots’ Sauvignon Blanc, Pouilly-Fume, Loire
‘16 Pichot ‘Clos de Berger - Demi-Sec’ Chenin Blanc, Vouvray, Loire
21 Pikes ‘Luccio’ Pinot Grigio, Clare Valley, SA

‘19 Red Claw, Pinot Gris, Mornington Peninsula, VIC

‘18 Joseph Caittin Pinot Blanc, Alsace, France

‘20 Domaine Drouhin Chardonnay, Chablis, Burgundy, France

20 Clandestine ‘V’ Chardonnay, Margaret River; WA

‘19  Penfolds ‘Cellar Reserve’ Chardonnay, 74

ORANGE/ROSEL

21 K-P ‘Naturally’ Chenin Blanc, Margaret River; WA
21  Delatite ‘Hell’s Window’ Field Blend, Mansfield, VIC
21 Tatachilla “White Admiral’, McLaren Vale, SA

‘20  Mirabeau ‘Classic’, Gites de Provence, France

‘21 Maison Saint AIX, Aix-en-Provence, France

RED WINE

21 First Creck ‘Botanica’ Pinot Noir, Central Ranges, NSW

‘19  Oakridge Pinot Meunier, Yarra Valley, VIC

20 Quartier by Port Philip Est. Pinot Noir, Mornington Peninsula VIC
20 L.Tramier & Fils, Pinot Noir, Bourgogne Hautes Cétes de Beaune

21 Bernard Metrat ‘La Roilette’ Gamay, Fleurie Cru, Beaujolais, France

21 Hentley Farm “Villain & Vixen’ Grenache, Barossa Valley, SA
‘18 Lunar Apogée Grenache Blend, Cites du Rhine, France

‘18  Yangarra Estate Shiraz, McLaren Vale, SA

‘19 Penfolds ‘Bin 28’ Shiraz, Multi-Regional, SA

‘18 Bois de Rolland Merlot Blend, Bordeaux, France

‘16 Zema Estate Cabernet Sauvignon, Coonawarra, SA

DESSERT/FORTIFIED WINE

‘14 Briar Ridge Late Harvest Gewiirztraminer, Hunter Valley, NSW
‘07 Bastor-Lamontagne, Sauternes, Bordeaux, France

NV Penfolds Grandfather 25yo Rare Tawny, Regional Blend, SA

‘20 Fiore Moscato, South East Australia

65
85
80
65
90
110
88
70
85
75
120
85
150

75
80
70
75
110

70
85
90
125
75
65
75
85
125
72
92

70
185
195

35
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Cocktails




SIGNATURES

RHUBI CROWN 19
Ketel One Vodka, Rhubi Rhubarb Liqueur, Bandini Prosecco, lime, Fevertree Raspberry Tonic
GINGER SNAP 22

Tanqueray Black Currant Gin, créme de gingembre, Cello Lemoncello,
lemongrass, lemon, whites

FIORI 21
Licor 43, Dolce Melone, lemon, passionfruit, whites

DAWN & DUSK 22
Buffalo Trace Bourbon, Cello Arancello, Orgeat, orange, lemon, Yangara Estate Shiraz

LA VISTA AZUL 23
Espolon Blanco Tequila with jalapefio, creme de peche, blue curacao, lime, agave, soda, whites
KYOTO ROSE 24
Poor Toms Strawberry Gin, St Germain, Campari, lychee, rose, lime

SANDIA SPRING 22

Pampero Blanco Rum, Aperol, watermelon, coconut, Fever Tree Elderflower Tonic

BE RESPONSIBLE

BERMUDA COLLINS 15
Lyre’s Italian Orange, Lyre’s London Dry, pineapple, Fever Tree Elderflower Tonic
AMALFI LYFSTYLE 15

Lyre’s Italian Orange, Lyre’s Classico, soda

CLASSICS Cassics available upon request

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.
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Beer, Cider
& Non Alcoholic




BEER & CIDERS

Heineken 11
Travla Low Carb Mid-Strength Lager 9
James Boag’s Light 9
Young Henry’s Newtowner, Pale Ale 12
Stone & Wood Pacific Ale 13
Mismatch Brewing Strawberry Sour 14
Heaps Normal Quiet XPA (non-alcoholic) 12
Young Henry’s Cloudy Apple Cider 12
NON-ALCOHOLIC

Lyre’s Non - Alcoholic G&T 10
Soft Drinks 5
Coke, Coke No Sugar, Sprite, Ginger Ale, Lemon Lime Biltters, Soda Lime Bitters

Fever-Tree )
Tonic water, Aromatic Tonic water

Ginger beer 6
Purezzza S5pp
Sparkling, Still

Fresh orange juice 8
Cloudy apple, pineapple and grapefruit juice 6
NON-ALCOHOLIC WINE

NV Lyre’s Classico Italian Style Sparkling 50
Ara 0% Sauvignon Blanc, Marlborough N 35

Chredit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.



HOT DRINKS

Coffee 5.00
Flat white, Latte, Cappuccino, Long black, Mocha, Chai latte, Piccolo latte, Hot chocolate
Macchiato, Short black 4.50
Dirty chai 6.00
Additionals: 1.00
Decaf, extra shot

Milk Options: 1.00
Soy, almond, oat milk

Tea (Tavalon) 6.00
NYC Breakfast, Aussie Breakfast, Earl Grey, Kama Chat Sutra, Royal Chamomile,

Lemongrass & Ginger; Pure Green, Jasmine Dream, Double Mint

COLD DRINKS

Iced coffee 6.00

Iced latte, Iced long black, Iced mocha, Iced chocolate

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.





