RESTAURANT

TWENTY-TWO

CAMBRIDGE

Wine and Drinks List

Here at Restaurant 22 our sommeliers have carefully curated our wine list
with a selection of wines from all around the world, with a large selection of
bottles available. We are pleased to work with the Coravin™ System so we
can offer a range of fine wines by the glass.

We work alongside a range of independent local suppliers who continue to
support us as much as we support them, bringing us wines from some of the
highest achieving vineyards from all over the globe.

This includes Grape Britannia who specialise in British and source us wines
from some of the best English vineyards, including a few which aren’t too
far from us!

We also use Cambridge based Thorne wines who has worked with us since
the beginning. Thorne specialises in wines from Spain and South Africa in
particular, as well as many other countries around the world.

At Restaurant 22 we feel very strongly about the use of English wines as the
flavours match perfectly alongside the locally sourced produce used in the
kitchen, also using English wines helps to enforce our ethos of using local
and sustainable ingredients which we feel should include grapes too!
Whether it is English or international wines the team will help you to select
the ideal bottles to compliment all the chef’s hard work. We hope you enjoy
drinking them as much as we have enjoyed choosing them!



Wine Pairings
Full Tasting Menu Wine Flight — £79.50pp

Hidalgo, Las 30 Del Cuadrado, Cadiz, Spain, 2019 * — Amuse

Markovitis, Alkemi Rosé, Naoussa, Greece, 2022 — Starter

Jean-Claude Boisset, Les Ursulines, Nuits-Saint-George, France, 2022 — Fish

Undurraga, Terroir Hunter, Cabernet Franc, Maipo Valley, Chile 2020, — Main

Loxwood Meadworks, Festival, Mead, Surrey, NV * — Pre dessert

Dom. Comelade, Le Barral, Rivesaltes Ambre, Roussilon, France, 1989 - Dessert

Full Tasting Menu Fine Wine Flight — £149pp

Grifoll Declara, Gran Predicat Blanc de Bota, Priorat, Spain, 2018* — Amuse

José Luis Ripa, Ripa Rosado, Rioja, Spain, 2019 - Starter

Etienne Sauzet, Jardin du Calvaire, Cotes de Beaune, France, 2021- Fish

Ridge Vineyards, East Bench Zinfandel, Sonoma County, USA, 2020 - Main

Inniskillin, Gold Vidal Icewine, Niagara Peninsula, Canada, 2021%* - Pre dessert

Justino’s, Colheita Madeira, Madeira, Portugal, 1999 - Dessert

(We also offer a short wine and fine wine flight at £49pp/£99pp alongside both the short and the full tasting
menu, comprised of 4 glasses. Wines displayed with * will not feature in the short wine flight.)



Restaurant Twenty-Two Aperitifs
Cocktails created by our drinks team, using unique ingredients and techniques.

Jasmine & Plum Daquiri £14.00
Silver Tip Jasmine Tea, Plum Sake, Diplomatico Planas, Apple

Twenty — Two Espresso Martini £14.00

Muscovado, Chocolate Bitters, Coffee Liqueur, Diplomatico Mantuano

Goose Fat & Pear Negroni £14.50

Infused with Goose Fat, Roasted Pear and Orange

Coastal Gin Martini £15.50

Coastal Dry Vermouth — Vault Aperitivo Saffron Walden (may contain Mollusc :
Made with Oyster Shell), Restaurant 22 Gin — Cambridge Distillery

Cambridgeshire Negroni £18.00

Restaurant 22 Gin — Cambridge Distillery, Forest Red Vermouth — Vault Aperitivo
Saffron Walden, Bitter Rosemary and Orange — Vault Aperitivo Saffron Walden

Aperitifs

French ‘75’ £12.00
Kir Royale £16.00
Classic Champagne Cocktail £19.50
Classic Amaretto Sour £12.00
Old Fashioned £12.00
Aperol Spritz £9.00

White Port & Tonic £9.00

Valdespino Fino ‘Innocente’ Pago de Macharnudo £8.00

Coastal Dry Vermouth £7.50
May contain Mollusc : Made with Oyster Shell

Coastal Dry Vermouth & Fevertree Soda or Tonic £9.00
May contain Mollusc : Made with Oyster Shell



Alcohol Free Aperitifs

Botivo & Soda £8.50
Nogroni £8.00
Muri — Passing Clouds £9.00
Muri — Nuala £9.00

Cambridge Juice Company - Apple & Raspberry £4.00

Breckland Orchard - Cloudy Lemonade £3.50
Breckland Orchard - Pear & Elderflower £3.50
Breckland Orchard - Ginger Beer £3.50
Cloudwater Fresh IPA (0.5%) £6.00

Light Aperitifs
Decem - London Dry light spirit & Tonic (10%)  £10.00
Decem- Caribbean Rum light spirit & Coke (10%) £10.00

‘We wanted to give moderating drinkers a lighter alternative to
traditional 40% ABYV spirits’- Decem



Gins (25ml)

Includes Fevertree Tonic or Fevertree Light Tonic

Malfy Gin Rosa £9.00

Malfy are notable for incorporating citrus and gin together, and this
truly lives up to the expertise of Malfy. Named Rosa meaning Pink
in Italian features Sicilian pink Grapefruit peel and Rhubarb.

The Botanist Islay Dry Gin £10.00

A progressive exploration of the botanical heritage of the isle of
Islay. 22 hand-foraged local botanicals delicately augment nine
berries, barks, seeds and peels during an achingly slow distillation.
The first and only Islay dry gin is a rare expression of the heart and
soul of the remote Scottish island

Monkey 47 Dry Gin £10.00

A gin from the Black Forest Germany. The ‘47’ comes from the 47

botanicals that are used to make the gin. There is distinct juniper, a
tangy and crisp citrus note, a sweet floral aroma, a hint of peppery
spices and subtle bitter fruit.

Restaurant 22 x Cambridge Distillery Dry Gin ~ £10.50

Curated by Will Lowe (Master of Spirits & Master of Wine) and
Alex and Sam, this gin is a blend of Alex and Sam’s favourite
botanicals. It has a base note of basil and root ginger, a heart of
orange zest and top notes of Rose. A perfect aperitif.

Yodka (25ml)
Black Cow Pure Milk Vodka £8.50

The world’s first Pure Milk Vodka, made from the milk of grass
grazed cows. Exceptionally smooth and creamy, Black Cow
champion sustainability and use whey, a by-product of cheese
making, to create their vodka.



Beer & Cider

Balfour Jake’s Cider (330ml) 5.4% £5.00
Coming from Balfour’s Hush Heath estate in Kent. Made
exclusively from Cox, Egremont russet and Bramley apples.
Fermented using wine yeasts from Balfour Wineries unique
selection. This cider has delicate aromas, structured body and racy
English acidity.

Augustiner Helles Lager (500ml) 5.2% £6.50
Augustiner Lagerbier Hell is a refreshing long stored beer that’s
mild, sparkling and relatively light. This classic Bavarian lager has
fresh and fruity lemon notes and pleasing citrus flavour. It is brewed
with the German Purity laws, and is brewed with all Bavarian hops
and malt.

Baron Brewing Pale Ale (500ml) 4.2% £6.50
‘Baron Brewing is a playground for beer, where no two batches are
the same. Made for the fun and love of the process”. Fuzz — A pale
ale made up of Mosaic & Strata hops. Expect delicious aromas of
the signature hops.

Cloudwater Fresh IPA (440ml) 0.5% £6.00

‘A total thirst-quencher, this AF IPA is brimming with bright hop
flavours, hints of zesty orange and juicy peach, all capped off with a
lip-smacking savoury finish.’



By the Glass 125ml

Champagne and Sparkling Glass Bottle
Pelegrim, Westwell, Kent, England, NV
Honeyed, toasty, citrus £16.00 £82.50

Canterbury Rosé, Simpsons, Kent, England, 2020
Delicate, strawberry sorbet, rose £17.00 £88.00

Special Cuvée, Bollinger, Champagne, Montagne de Reims, France,
NV

Complex, roasted apple, brioche £22.00 £120.00
White Glass Bottle
En Passant, Domaine Gayda, Languedoc, France, 2021

Clean, pear, blossom £5.50 £28.50

Sauvignon Blanc, Esk Valley, Marlborough, NZ, 2022
Aromatic, tropical fruit, saline £8.00 £40.00

Babiana, Vondeling, Voor-Paardeberg, South Africa, 2020
Creamy, honeyed, citrus £9.00 £45.00

Gravel Castle Chardonnay, Simpsons, Kent, 2022
Mineral, fresh, citrus £12.50 £60.00

Barrel Fermented Sauvignon Blanc, Lismore, Western Cape, South
Africa, 2020
Layered, ripe peach, toast £13.00 £65.00

Verdicchio Classico Riserva, Villa Bucci, Marche, Italy, 2018
Almond, apricot, honey £31.00 £154.00

St Aubin, Domaine Larue, Murgers ler Cru, Burgundy, France,
2021
Vibrant, pear, minerality £42.00 £210.00



Rose Glass Bottle

Rosé, Res Fortes, Cotes du Rousillion, France, 2021

Crisp, raspberries, strawberries £8.00 £40.00
Rosé, Gutter & Stars, Chesterton, England, 2022

Aromatic, blackcurrant, apple £11.00 £55.00
Red Glass Bottle
En Passant, Domaine Gayda, Languedoc, France, 2021

Bold, dark fruits, spice £5.50 £28.50

Valpolicella, Allegrini, Veneto, Italy, 2022
Bright, red cherry, liquorice £8.50 £42.00

Swartland Rouge, Kloof Street, Mullineux, Swartland, 2020
Smooth, black pepper, red fruits £9.50 £47.00

Haut-Médoc, Chateau Caronne Ste Gemme, France, 2016
Bold, blackcurrant, herbaceous £13.50 £68.00

Volnay, Vincent Girardin, Burgundy, France, 2017
Concentrated, black cherry, savoury £30.50 £152.00

Estate Cabernet Sauvignon, Ridge Vineyards, Sta Cruz, USA, 2019
Powerful, toasted oak, bramble fruit £32.00 £160.00

Amarone della Valpolicella, Tommasi, Veneto, Italy, 2019
Powerful, all spice, cherrywood smoke £32.00 £160.00



Sparkling

Champagne and Sparkling Bottle

Classic Cuvée, Three Choirs, Gloucestershire, England, NV
Light, elderflower, pear drops £50.00

Cremant de Limoux Rosé, Albert Doulet, Limoux, France, NV
Crisp, strawberries, cream £50.00

Classic Cuvée, Rathfinny, Sussex, England, 2018
Creamy, red apple, toasty £82.50

Pelegrim, Westwell, Kent, England, NV
Honeyed, toasty, citrus £82.50

Canterbury Rosé, Simpsons, Kent, England, 2020
Delicate, strawberry sorbet, rose £88.00

Blancs de Blancs, Bernard Remy, Champagne, Cote des Blancs,
France, NV
Crisp, honey melon, lemon zest £99.50

Cuvée Cherie, Nyetimber, Demi-Sec, Sussex, England, NV
Off-dry, apple, lemon curd £110.00

Special Cuvée, Bollinger, Champagne, Montagne de Reims, France,
NV
Complex, roasted apple, brioche £120.00

Rosé, Billecart-Salmon, Champagne, Mareuil-sur- Ay, France, NV
Fresh, orange peel, strawberries £175.00

‘1086’, Nyetimber, Sussex, England, 2010
Complex, croissant, orchard fruits £180.00



Half Bottles

White

Soave Classico, Pieropan, Soave, Italy, 2021

Fresh, almonds, white flowers £27.00

Red

Fleurie, Dominique Morel, Villes Vignes, Burgundy, France, 2022
Light, red fruits, violet £27.00
Valpolicella, Allegrini, Veneto, Italy, 2022

Bright, red cherry, liquorice £27.50
Saint-Emilion, Chateau Montaiguillon, Bordeaux, France, 2020
Silky, ripe plums, herbal £61.50
Magnum

Pessac-Léognan Rouge, Domaine de Chevalier, Bordeaux, France,
2009
Bold, raspberries, minerality £240.00



White Wine

France

Burgundy
Chablis, Domaine Nathalie et Gilles Fevre, 2022

Crisp, mineral, white peach £68.00

Pouilly-Fuissé, Gilles Morat, Les Bélemnites, 2021
Custard, peach, round £112.00

Chablis 1° Cru, ‘Les Lys’, Etienne Defaix, 2010
Rich, leesy, oily £140.00

St Aubin 1° Cru, Domaine Larue, Murgers des Dents de Chien,
2021

Vibrant, pear, minerality £210.00
Meursault, Xavier Monnot, Les Chevalieres, 2020

Expressive, stone fruits, white flowers £235.00
Loire Valley

Muscadet Sevre-et-Maine sur Lie, Chereau Carre, Chiteau de
Chasseloir, 2022

Bright, floral, citrus £34.00
Pouilly Fume, J. De Villebois, 2022

Elegant, smoke, tropical £64.50
Bordeaux

Pessac-Leognan Blanc, Chateau Lamothe-Bouscaut, 2019
Rich, toasty, savoury £90.00
Rhéne Valley

Cote Chatillon, Xavier Gérard, Condrieu, 2021
Creamy, apricot, bread £135.00



Languedoc-Rousillon
En Passant, Domaine Gayda, Languedoc, 2021

Clean, pear, blossom £28.50
‘White’, Res Fortes, Cotes du Roussillon, 2020

Textured, stone fruit, minerality £38.00
Italy

I Frati, Ca dei Frati, Laguna, 2021

Elegant, apricot, almond £57.00
Verdicchio Classico Riserva, Villa Bucci, Marche, 2018
Almond, apricot, honey £154.00
Spain

Verdejo, Alta Pavina, Castilla y Leon, 2021

Fresh, green apple, melon £44.00
Gran Predicat, Grifoll Declara, Blanc de Bota, Priorat, 2018
Structured, pears, toast £105.00
Portugal

Loureiro/Alvanrinho, Leme, Vinho Verde, 2021

Aromatic, mineral, orange £25.00

Encruzado, Seito, Dio, 2020
Crisp, lemon, orange blossom £52.00

Germany
Helden, Axel Pauly, Mosel, 2022

Clean, green apple, lemon £50.00



Austria
Gruner Veltliner ‘Langenlois’, Weingut Rabl, Kamptal, 2022

Bright, apple, pineapple £43.50
England

Element 20, Litmus, Essex, 2016

Complex, smoky, peach £60.00
Gravel Castle Chardonnay, Simpsons, Kent, 2022

Mineral, fresh, citrus £60.00
Play it cool Chardonnay, Gutter & Stars, Chesterton, 2021
Rich, apricots, butterscotch £70.00
Greece

Assyrtiko, Voila Vineyard, Lyrarakis, Crete, 2021

Crisp, citrus, saline £39.50
Australia

M3 Chardonnay, Shaw + Smith, Adelaide Hills, 2021

Clean, citrus, toasty £75.00
USA

Foxglove Chardonnay, Varner, Central Coast, 2018

Rounded, orchard fruits, citrus £52.50
Hildegard, Au Bon Climat, Santa Maria Valley, 2020
Concentrated, golden pear, vanilla £115.00
Chile

‘No es Pituko’ Viognier, Vina Echeverria, Valle de Curico, 2022
Natural, vibrant, peach £32.00



South Africa
Babiana, Vondeling, Voor-Paardeberg, 2020

Creamy, honeyed, citrus £45.00
Chenin Blanc, Cat’s Cradle, Thorne & Daughters, Swartland, 2021
Textured, apple blossom, lemon balm £50.00
Sandstone, Ashbourne, Hemel-en-Aarde, 2020

Saline, lime, pear £58.00

Barrel Fermented Sauvignon Blanc, Lismore, Western Cape, 2020
Layered, ripe peach, subtle oak £65.00

Rose

Rosé, Res Fortes, Cotes du Rousillion, France, 2021
Crisp, raspberries, strawberries £40.00

Nannette’s Rose, Balfour Hush Heath, Kent, England, 2021
Fresh, red berries, floral £48.00

Rosé, Gutter & Stars, Chesterton, England, 2022
Aromatic, red berries, grapefruit £55.00

Ripa, José Luis Ripa, Rosado, Rioja, Spain, 2018
Layered, morello cherry, dried herbs £80.00

Orange

Supernova, Danjou-Banessy, Roussillon, France, 2021
Delicate, peach iced tea, jasmine £68.50



Red Wine

France

Burgundy
Cote Chalonnaise, Vignerons de Buxy, 2021

Fresh, morello cherry, raspberry £46.00

Savigny-les-Beaune 1°F Cru, ‘Les Serpentieres’ Patrick Javillier,
2019
Silky, raspberry, vanilla £147.00

Volnay, Vincent Girardin, 2017
Concentrated, black cherry, savoury £152.00

Gevry-Chambertin, Domaine Claude Dugat, 2019
Powerful, blackcurrant, clove £280.00

Bordeaux
Fronsac, Chateau Puy Guilhem, 2010
Powerful, savoury, blackberry £65.50

Haut-Médoc, Chateau Caronne Ste Gemme, 2016
Bold, blackcurrant, herbaceous £68.00

Saint-Emilion, Chateau Puy-Blanquet, 2014
Fresh, blackcurrant, raspberry £84.00

Saint-Julien, Chateau Langoa Barton, 2012
Expressive, cherry, vanilla £214.00

Margaux, Chateau Rauzan-Ségla, 2014
Charming, cassis, spice £298.00

Saint-Estéphe, Chateau Calon Segur, 2005
Complex, black cherry, gamey £315.00



Rhone Valley
Terres de Mandrin, Jeanne Gaillard, N. Rhone, 2022

Light, juicy, blackberry £37.00

Crozes-Hermitages, Les Coulaires, Domaine Vendome, N. Rhone,
2022
Bright, red fruit, black pepper £60.00

Chateauneuf-du-Pape, Les Vallons de La Solitude, Domaine de la
Solitude, S. Rhone, 2021
Decadent, bramble fruits, leather £85.00

Gigondas, Racines, Domaine Les Pallieres, S. Rhone, 2019

Complex, blackcurrant, balsamic £105.00

Languedoc-Rousillon
En Passant, Domaine Gayda, Languedoc, 2021

Bold, dark fruits, spice £28.50
The Bee-Side Grenache, Domaine of the Bee, Rousillon, 2021
Juicy, cherry, fennel £55.00
Spain

Pinot Noir/Tempranillo, Alta Pavina, Castilla y Leon, 2019
Smooth, red cherry, vanilla £42.00

Tossals Seleccid, Grifoll Declara, Mountain Wines, 2018
Elegant, red berry fruits, vanilla £51.00

12 Volts, 4 Kilos, Palma de Mallorca, 2020
Vibrant, strawberry, cedarwood £70.00

Oro Reserva, Bodegas Perica, Rioja, 2011
Bold, blackberry, tobacco £110.00



Italy
Anima Osca Rosso, Tenimenti Grieco, Molise, 2020

Juicy, cherry, wild berries £25.00

Valpolicella, Allegrini, Veneto, 2022
Bright, red cherry, liquorice £42.00

Palazzo della Torre, Allegrini, Valpolicella, 2019
Velvety, red cherry, herbal £56.50

Amarone della Valpolicella, Tommasi, Veneto, 2019
Powerful, all spice, cherrywood smoke £160.00

Barolo Cannubi, Comm G.B Burlotto, Piedmont, 2017
Fresh, cranberry, orange peel £675.00

England
English Red, Radlow Hundred, Herefordhsire, NV

Silky, red cherry, peppery £48.00

Rabbit Hole Pinot Noir, Simpsons, Kent, 2022
Concentrated, red berries, mocha £55.00

USA
Pinot Noir, Au Bon Climat, Santa Maria Valley, 2020
Autumnal, herb smoke, cherries £92.50

Estate Cabernet Sauvignon, Ridge Vineyards, Santa Cruz, 2019
Powerful, toasted oak, bramble fruit £160.00

Argentina
Grand Malbec, Piattelli Vineyards, Cafayate Valley, 2020

Full, ripe blackberry, vanilla £50.00



Georgia
Vachnadziani, Saperavi Classical, 2019

Smooth, wild berry, smoky £28.00
South Africa

Swartland Rouge, Kloof Street, Mullineux, Swartland, 2020
Smooth, black pepper, red fruits £47.00
Australia

Adelaide Hills Shiraz, Shaw + Smith, Adelaide Hills, 2019

Rich, dark fruits, chocolate £85.00

New Zealand
Pinot Noir ‘The Devil’s Staircase’, Rockburn, Central Otago, 2022
Decadent, smooth, black plums £57.00



Sweet Wines
Glass 75ml  Bottle 375ml

Noble Riesling, Saint Clair, Marlborough, New Zealand, 2019

Syrupy, candied citrus, apricot £9.50 £46.50
Sauternes, La Fleur d’Or, Bordeaux, France, 2018

Luscious, sweet peach, honey £11.00 £49.00
Liastos, Lyrarakis, Alagni, Crete, 2017

Marmalade, apricot, peach £11.50 £52.00
Tokaji Szamorodni, Szepsy, Hungary, 2016

Sweet, orange peel, sultana £17.00 £120.00
Vin Santo del Chianti Classico, Fontodi, Italy, 2013

Deep, apricot, dates £20.00 £100.00
Fortified

Reserve, Justino’s, 5 year old, Madeira
Medium rich, fig, chocolate £8.00 £80.00

Quinta do Seixo, Vintage Port, Sandeman, Porto, Portugal, 2013
Rich, blackberry and mocha £10.00 £90.00

Pedro Ximinez Afiarda, Ximinez-Spinola, Jerez, Spain, 2020
Rich, raisin, dates £12.00 £60.00

20yr Old Tawny Port, Sandeman, Porto, Portugal, NV
Very complex, caramel, nuts £14.00 £130.00



Whisk(e)y (25ml)

Add a Coca Cola or Diet Coke mixer for £2.50

Green Spot Single Pot Still Irish Whiskey £5.00
Creamy, spice, peppermint

Makers Mark Kentucky Bourbon £6.50
Creamy, spice, peppermint

Suntory Hakushu Distillers reserve £7.60
Herbal, yuzu, cucumber

Bruichladdich The classic Laddie, Islay single malt £8.00
Clean, smoky, sweet malt

Glen Scotia Victoriana Campbeltown £12.50
Rich, vanilla, smoky

Glenfarclas 15yo Speyside £16.00

Sherried, walnuts, orange peel

Rum

Diplomatico, Mantuano £5.00
Sweet, spicy oak, caramel and nuts

Diplomatico, Sherry cask, 2007

Rich, intense, dried fruit £18.00

Brandy
Maxime Trijol, Cognac, VSOP £9.00

Rich, fruity, raisin notes and leather

Pere Magloire, Calvados, XO £14.50
Oaky, caramel, red apple

Baron de Sigognac, 20 year old, Armagnac £20.00
Powerful, smooth, fig

Digestifs

Bepi Tosolini Saliza Amaretto

Intense, marzipan, apricot £6.50
Bepi Tosolini Fragol Strawberry liqueur

Syrupy, wild strawberries £6.50



