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Originally founded in 1812, the House of Laurent-Perrier  
has been defined by its pioneering role in innovating 
Champagne throughout its history. Internationally  

recognised as one of the foremost names in Champagne,  
its success can be attributed to a deliberate policy of 

challenging conventional techniques, whilst honouring 
traditional values: a respect for nature and a passion for 

quality, and strong, lasting relationships. Laurent-Perrier’s  
success must also be attributed to the energy of the  
de Nonancourt family, headed by the late Bernard  

de Nonancourt, who assumed control in 1948.

The Laurent-Perrier portfolio consists of eight  
Champagnes including Grand Siècle, which was originally 
launched in 1959 and blends three outstanding vintages  

to enable the creation of the perfect year. In 2018,  
Laurent-Perrier celebrated half a century of its Cuvée  

Rosé – the original “modern” rosé Champagne - which  
was born in 1968 by defying conventions and using  

innovative wine making techniques.
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 Laurent-Perrier  
Champagne

Laurent-Perrier La Cuvée  
glass £18.50 / bottle £110*

Laurent-Perrier Cuvée Rosé 
glass £21.50 / bottle £129*

The LP Winter 
Laurent-Perrier La Cuvée, honey, sloe gin,  

lemon juice, clove, rosemary & berries  

£20

Rosé Mémoire 
Laurent-Perrier Cuvée Rosé, redcurrant jelly, 

clementine juice & redcurrants 

£20

*Bottle includes Chef ’s canapés

Prices include VAT at 20%. A discretionary  
12.5% service charge will be added to your bill.

We are happy to provide information pertaining  
to allergies & intolerances upon request.

Laurent-Perrier  
Winter Cocktails

Truffle arancini, 
black truffle mayonnaise (v) 

£14

Venison bolognese  
croquettes  

£12

Chestnut hummus,  
grilled pitta bread (v)  

£11

Reblochon, Alsace bacon, 
caramelised onion flatbread  

£13.50

Laurent-Perrier Cuvée Rosé  
Champagne truffles  

(to take away) 

£14

Food


