
  
  12.5cl 75cl
   
2006 Cuvée Royale Thai 5.50 19.50
 Josmeyer Blanc d'alsace A.O.C.
 
2006 Minervois Famille Léonor,  5.50 19.50
 Roussillon, France
 
2006 Anjou domaine, Domaine de 5.50 19.50
 Montgilet Loire, France
 
2007 Minervois Rosé, Famille Léonor, 5.50  19.50
 Roussillon, France

VINS MAISON

VINS AU VERRE

   

  12.5cl 75cl

NV Duval Leroy Brut Rosé 10.00 56.00
NV Blue Elephant Champagne Brut   9.00 42.00

CHAMPAGNE

ALLIANCES WITH OUR CUISINE
The Blue Elephant Group of restaurants have always distinguished themselves by going off 
the beaten track and offering an innovative and interesting wine list.
 
Full flavoured grape varieties such as Gewürztraminer, Arneis and Cerdena perfectly match 
our cuisine. If you preference is for red wines then Shiraz, Grenache and Cabernet Franc are 
types of grape that will bring a pleasant balance to your palate.
 
Within our eclectic wine list you will find a selection of wines that we not only hold in high 
esteem for their flavour but also value for money and compatibility with Indian cuisine. 

The management reserves the right to change the vintage without notice, we apologise for any inconvenience caused.
Price includes VAT. A discretionary 12.5% service charge will be added to your bill.

The management reserves the right to change the vintage without notice, we apologise for any inconvenience caused.
Price includes VAT. A discretionary 12.5% service charge will be added to your bill.

*La Porte des Indes reserves the right to cancel any class due to insufficient enrolment. If a class is cancelled, 
we will contact you by telephone and transfer your fee to another class of you r choice or refund your fee. 

With a sumptuous four course buffet lunch. 

Sunday Brunch
at La Porte des Indes 

When
The last Friday of the month
  
Time
12.00noon - 1.30pm and Lunch from 1.30 pm.
  
What does it include
• Welcome Drink
• Tour of the Kitchens
• Cookery Demonstration and food tasting
• Food and Wine pairing
• Three course Lunch
• Certificate of Participation
• Complimentary Spice Mix.

ERY

WHITE WINES
2008 Pinot Gris “Y series”, Yalumba, Barossa Valley, Australia 5.50
2007 Viognier, Domaine de Triennes,VDP du Var, France 7.00
2008 Chardonnay, Côte du Ventoux, Château Pesquié, France 6.00
2008 Rovereto de Gavi, Michele Chiarlo, Piemonte, Italy 8.00

RED WINES
2002 L'Enclos du Château Lezongars, Bordeaux, France 6.50
2007 Zinfandel, Héritage Vines, Rancho Zabaco, 9.00
 California, USA
2007 Shiraz Viognier “Y series”, Yalumba,  5.50
 Barossa Valley, Australia

Lunch with a difference
Monday to Saturday 12.00 - 2.30

www.laportedesindes.com


