
WINE &  
DRINKS  
Menu



    GIN 
       25ml 

Tanqueray    43.1%   4

Tanqueray Orange  41.3%   4.6

Bombay Sapphire   40.0%   4.4

Dorset Conker   40.0%   5

Hendricks    41.4%   5

Salcombe    38.0%   5

Didsbury Original Gin   40.0%   4.5

Didsbury Raspberry  
& Elderflower Gin    40.0%   4.5

Didsbury Strawberry  
& Sicilian Lemon Gin   40.0%   4.5

                     WHISKY 
       25ml

Glenfiddich 12yrs   40.0%   5.1

Glenmorangie 10yrs  40.0%   5.1

Laphroaig 10yrs   40.0%   5.8

Balvenie 12yrs   40.0%   5

Dalmore    40.0%   4.9 

Haig Clubman   40.0%   4

Monkey Shoulder   40.0%   5

Black Label J.W   40.0%   4.7 

Jameson     40.0%   4 

Roe & Co.    40.0%   4

Jack Daniels   40.0%   4

Woodford Reserve   43.0%   5.1

Bourbon Bullet   40.0%   4

 

         VERMOUTH | APERITIF 
      50ml 
Martini Rosso   15.0%   4

Martini Extra Dry    15.0%   4

Martini Bianco   15.0%   4

Campari    25.0%   4

Aperol     11.0%   4

Pimm’s & Lemonade  25.0%   7

                   VODKA 
      25ml 
Ketel One    40.0%  4

Titos     40.0%  4.5 
Ciroc     40.0%  4.5

Belvedere    40.0%  5 
 

                     RUM   
      25ml 
Malibu    21.0%  3.5

Bacardi    37.5%  4

Captain Morgan White   40.0%  4

Captain Morgan Spiced   40.0%  4

Captain Morgan Dark   40.0%  4  
 

      PORT & SHERRY 
      50ml 
Harveys Bristol Cream  17.5%     4

Tio Pepe    15.0%   4.5

Cockburn’s Ruby   19.0%     4.5

Cockburn’s LVB   20.0%   4.5

Graham’s Tawny   20.0%   4.8 
 

           BRANDY 
      25ml 
Remy Martin VSOP   40.0%    6

Hennessy VS    40.0%   4.5 

Janneau VSOP    40.0%   5  
 

                 LIQUERS 
       25ml

Limoncello    28.0%   4

Chambord    16.5%   3.8

Cointreau    40.0%   4

Crème de Cassis   17.0%   3.7

Disaronno Amaretto  28.0%   4

Peach Schnapps   21.0%   3.5

Pernod    40.0%   4

Tia Maria    20.0%  4

Southern Comfort   40.0%  4

Kahlua    20.0%  3.8 

      50ml

Baileys    17.0%   5.5

  Drinks Menu

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

 Cocktail Menu

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Mojito | 9.5
Bacard | Lime Juice | Brown Sugar | Mint Leaves | Soda

Cosmopolitan | 9.5
Ketel One Vodka | Triple Sec | Lime Juice | Cranberry Juice

Royal Sapphire | 9.5
Bombay Sapphire | Lemonade | Cranberry Juice

 
Garden Spritz | 9.5

Argentinia Brut | Valencia Orange Liquor | Spices & Herbs  
Orange Wheel | Sprig of Rosemary 

Aperol Spritz | 12.5
Aperol | Prosecco | Soda

Mai Tai | 12.5
White & Dark Rum | Triple Sec | Lime Juice | Orgreat Syrup | Orange Bitters

Espresso Martini | 12.5
Espresso | Ketel One Vodka | Kahlua | Sugar Syrup

Tequila Sunrise | 11
Tequila, Orange Juice, Grenadine 

Pina Colada | 12.5
Bacardi | Malibu | Coconut Syrup | Double Cream | Lime Juice | Pineapple Juice

Haven Long Island Iced Tea | 12.5
Vodka | White Rum | Gin | Triple Sec | Lime Juice | Pepsi

Margarita | 12.5
Tequila, Triple Sec, Lime Juice

Old Fashioned | 12.5
Whiskey | Angostura Bitters | Brown Sugar

Negroni | 12.5
Campari | Gin | Martini Rosso  

 



      

Espresso            4.1

Double Espresso            4.7

Americano            4.7

Flat White             4.7

Cappuccino           4.7

Latte or Mocha           4.7

Macchiato            4.1

Syrups (Vanilla, Caramel, Almond )          0.8

Extra Shot            2.0

Liqueur Coffee           8

 
       
Appletiser      250ml   2.9

Schweppes Cordials  50ml  1.3 

Coke/Diet Coke Bottles  200ml  2.6

Draught Pepsi/Lemonade  285ml  2.3

J2O’s Orange & Passion Fruit 275ml  3

J2O’s Apple & Raspberry  275ml  3

Belu Spring Mineral Water 330ml  2.5

Belu Spring Mineral Water 750ml  4.3

Orange Fruit Juice   285ml  2.4

Apple Fruit Juice   285ml  2.4 
Pineapple Fruit Juice  285ml  2.4 

  Drinks Menu

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

                       BEERS & CIDERS   
  
                 500ml

Cornish Orchard Blush  4.0% 5.5 

Cornish Orchard Blackcurrant 4.0% 5.5  
London Pride   4.7% 6 

Wadworth 6X   4.3% 5 

                 300ml 
Corona    4.5%  5 

Peroni 0.0 Alcohol Free    0.0%  5

Peroni Gluten Free   5.1%  5

          DRAUGHT BEERS & LAGER   
  
      Pint      1/2

Becks Vier    4.0%   5 3

Stella     4.8%   5.1 3

Orchard Pig   4.5%      5 3

Peroni   5.1%   7.5 4

Corona   4.5%   6 3

Innis & Gunn Lager 4.6%   6 3

Innis & Gunn IPA  4.2%   6 3

 

Cranberry Fruit Juice  285ml  2.4

Tomato Fruit Juice   285ml  2.4 
Fevertree Tonic   200ml  2.8

Fevertree Tonic Slimline  200ml  2.8

Fevertree Tonic Aromatic 200ml  2.8

Fevertree Tonic Mediterranean 200ml  2.8

Fevertree Tonic Elderflower 200ml  2.8

Fevertree Tonic Ginger Ale 200ml  2.8

Fevertree Tonic Ginger Beer 200ml  2.8

Belvoir Cordial Elderflower,   25ml  1.3 

Clipper Decaf Tea           3.2

Clipper English Breakfast Tea            3.2

Clipper Earl Grey             3.2

Clipper Wild about Mint            3.2

Clipper Pure green Tea             3.2

Clipper Cool Camomile           3.2

Clipper (various herbal & fruit teas)    3.2

Hot Chocolate           3.7 

+ Cream & Marshmallows          1.1

HOT BEVERAGES 

MINERALS

  Rose Wine

20

21

22

23

24

25

26

27 

28

29

Provence Rosé, France
Rose-pink with wild strawberry, raspberry and redcurrant aromas,  
the palate offers a combination of ripe red fruits and zesty appl. 

Wicked Lady White Zinfandel, California, USA
The wine with a salmon-pink colour, shows red-fruits on the rich, juicy palate 
Cullinan View Chenin Blance Rose, Western Cape, South Africa
Vibrant rosé made in an off-dry style, lovely crisp acidity with summer berry fruit flavours.  
  

               125ml      Bottle

Beres Tokaji Aszu 5 Puttonyos, 2007, Hungary         11.6      58
It is incredibly sweet, flavours of dried apricot, fig and lime sit alongside  
a fabulous balancing acidity that leaves the palate refreshed.  

Bottle 
39

29

26

Our collection of wines extend across countries,  

vintages, varietals and price points.

11

12

13

14

 

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

  Dessert Wine

Our collection of wines contain a variety of wines that extend across countries,  

vintages, varietals and price points.???



             

01

02 

03 

04 

05 

06 

07

 Champagne«& Sparkling 

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Sparkling wine is great with food, mouth-watering and dry examples make excellent 

partners’ for fish and other seafood, as well as light chicken dishes, salads and  

many lightly flavoured starters.

CHAMPAGNE & SPARKLING WINE

ROSÉ CHAMPAGNE & SPARKLING WINE

                                                   
Moet & Chandon Brut Imperial, France          
Classical assemblage of Pinot Noir and Pinot Meunier, on the palate it’s green apple  
and citrus fruit, white flowers, brioche and mineral notes.  
Moet & Chandon Ice Imperial, France
A voluptuous fresh fruit salad flavour combines with sweetness of caramel and quince  
followed by a refreshing acidity of grapefruit and ginger.  
Dom Perignon Brut, France
Roughly equal proportions of Pinot Noir and Chardonnay are blended and then  
left to mature for seven years prior to release.  
Sette Bello, Prosecco Extra Dry, Italy
With juicy peach and apricot aroma’s, it has a fresh citrus palate with a touch  
of richness and a clean, lingering finish.  
Veuve Clicquot Yellow Lable Brut, France
A black grape dominated blend, using Pinot Noir and Pinot Meunier together  
with Chardonnay.  
Chapel Down, Classic Brut, England
A subtle array of flavours from lemon sherbet and strawberry to brioche and  
fresh bread characters. 

Chandon Garden Spritz, Argentina 
Combining sparkling wine with a bitter liqueur made from orange peel extract and spices. 

Bottle 
68

75

210

38

75 

48

57

             

08

09 

10 

                                                   
Bottega Rose Brut, Italy
The wine with notes of mixed red berries to go alongside floral and white fruit aromas.  
Moet & Chandon Rosé Imperial, France
It has a lively, intense aromas of red fruits such as wild strawberry and raspberry  
with hints of rose and peach.  
Laurent Perrier Cuvee Rosé NV, Champagne, France
Made, unusually, using 100% Pinot Noir grapes from Grand Cru villages.   

 
45 

81

130

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

2004 Comte Armand Clos des Epeneaux 
Elegant and fine, this red wine is magnificently expressed through sharp redberry notes and 
presents a fine tannic structure. 

The Domaine des Epeneaux owes its name to Clos des Epeneaux, a magnificent plot of five 
hectares created by Nicolas Marey at the end of the 18th Century. Today, the Domaine 
des Epeneaux extends over a total area of 9 hectares and strives to produce wines that 
are, for each, the faithful expression of their terroir.
This Burgundy Côte de Beaune Red wine would be an excellent accompaniment to Duck 
and Game Birds   

  Red Rare Wines

Bottle 
90



Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

                            CHAMPAGNE & SPARKLING WINE             
                    125ml   Bottle 

Sette Bello Prosecco Extra Dry, Italy                         8          38  

Chapel Down Classic Brut, England               9          48   

Bottega Rosé Brut, Italy                    8.5       45  

Moet & Chandon Brut Imperial, France              12        68

     

               WHITE WINE 
                       175ml     250ml    500ml   Bottle    
Da Luca Pinot Grigio, Terre Siciliane, Italy             7.2     9.5     19        28.5 
Waipara Hills Sauvignon Blanc, Marlborough, NZ                      7.9      11.5    22.7     34

Raimat Castell Chardonnay, 2016 Spain             6.25   9        18        27 

Cullinan View Chenin Blanc, Western Cape, South Africa         6.5      8.7     17.5     26

Picpoul de Pinet, Petite Ronde, France                            7.4     10.2    20       30 

 

                       RED WINE
                     175ml     250ml    500ml   Bottle    
Rioja Crianza, Viña Real, Spain               7.65    10.9    21.7    32.5 
Atamisque Serbal Malbec, Tupungato, Mendoza, Argentina    9        12.7    24        36 

Fiorebella Rosso Appassimento, Rosso del Veneto, Italy           7.1      10.2    20.5     30.5 

Cullinan View Shiraz, Western Cape, South Africa            6.5       8.7    17.5     26 

Luis Felipe Edwards Gran Reserva Cabernet Sauvignon, Chile 7.6      10.7    21.5     32

 

          ROSÉ WINE
                    175ml     250ml    500ml   Bottle    
Cullinan View Chenin Blanc Rosé, Western Cape, South Africa 6.5        8.7   17.5     26 

Provence Rosé, France                          9         13       26       39 

Wicked Lady White Zinfandel, California, USA            7.25     9.6     19       29

           

      

 Wines By The Glass  Red Rare Wines

Our cellar contains a variety of wines that extend across countries, vintages and varietals to 

suit all tastes. However, these pages are dedicated to the rarest of our collection. We are keen 

collectors of wines and love seeking out rare, one of a kind vintages. Enjoy reading through  

these pages and maybe you will discover your favourite amongst these exquisite wines. 

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

2005 Château du Domaine de L’Eglise 
Château du Domaine de L’Eglise is one of Pomerol’s oldest estates, its seven hectares (17 
acres) of vineyard lying just north of the hamlet of Pomerol itself. 
 
This Bordeaux Pomerol wine would be an excellent accompaniment to Beef, Lamb, Game 
(Venison) or Poultry . 
                                           
2006 Côte-Rôtie  
Classic, strong, elegant and ready for drinking. Opaque dark garnet colour. Gorgeous 
perfumed, evolved nose of tapenade, violets and saddle leather. Spicy, dark fruit with 
pronounced tannin kept in check by high acidity. A lovely complex wine! 

This Northern Rhône Côte-Rotie wine would be an excellent accompaniment to Beef, 
Lamb, Game (Venison) or Poultry. 
 
2009 Clos du Mont-Olivet France   
With notes of barbecued meat, smoke, red cherry, black cherry, blackberry and pepper. 
 
The vineyard is located in Châteauneuf-du-Pape, France and has been producing red and 
white wines from the region since 1932. The estate is owned by the Sabon family and is 
managed by third-generation family members Celine, David and Thierry Sabon.
This Southern Rhône Châteauneuf-du-Pape red wine would be an excellent 
accompaniment to Lamb, Pork, Poultry
 

Bottle 
60

60

45

FRENCH RARE WINES



FRANCE

  White Wine

20

21

22

23

24

25

26

27 

28

29

Chablis, Les Sarments, Vignerons de Chablis, France
Fresh, lively with a citrus and white blossom character backed by a finish  
tinged with minerality.  
Bourgogne Clos de Loyse, Chateau des Jacques, Louis Jadot, France
A harmonious palate of fruit flavours such as pear, peach and lemon with vanilla spice  
and rich buttery notes acquired from the oak.  
Sancerre, Domaine des Chaintres, Joseph Mellot, France
Aromatic floral aromas of white blossom and grapefruit on the nose;  
the palate is refreshing and dry.  
Picpoul De Pinet, Petite Ronde, France 
A citrussy and stone fruit character highlighted with floral notes.  

Our collection of wines extend across countries,  

vintages, varietals and price points.

20

21

22

23

 

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Bottle 
 50

 
 52

 50.5

 30

 

 

Gavi Ca Bianca, Italy  
White flower and green fruit aromas, with a touch of honey  
and minerality on the palate.  
Da Luca Pinot Grigio, Terre Siciliane, Italy 
Aromas of white flowers, pink grapefruit and Cox’s apple; the palate displays  
melon and guava flavours with a crisp acidity and rich finish.  
Raimat Castell Chardonnay, Spain 
A stunning, youthful wine which reveals plenty of delicate, aromatic notes  
followed by vibrant, refreshing fruit on the palate.  

ITALY & SPAIN

24

25

26

 
32.5

28.5

27

  

Cullinan View Shiraz, Western Cape, South Africa
Has a typical deep colour and spicy flavour mingled with sweet vanilla oak from  
the maturation in small oak barrels.  
Waipara Hills Pinot Noir, Central Otaga, New Zealand
Bramble fruit, cherry, spice and a hint of smoke on the nose, black cherry and  
plum on the palate supported by oak spice.  
Luis Felipe Edwards Gran Reserva Cabernet Sauvignon, Chile
Cassis, black cherry, mocha, cedar and a touch of mint and eucalyptus.  
Very dense, dark and brooding mixture.  
Tekena Merlot, Central Valley, Chile 
A fruit-driven Merlot with raspberry and blueberry fruit leading to a soft finish.  
Atamisque Serbal Malbec, Mendoza, Argentina
Intense ruby-red, the nose shows aromas of red fruit and violet,  
with hints of plum and damson. 
  

NEW WORLD
 

49   

50

51

52

53

  Red Wine

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Bottle 
26

42

32

27

36



Word of Mouth Viognier, Flagstaff, South Africa
Aromas of fresh, ripe watermelon and juicy peach are encased in a delicate hint of spice. 
full-bodied but with a richness to the palate.  
Cullinan View Chenin Blanc, Westren Cape, South Africa
South Africa’s most popular grape variety. Youthful, fruity character  
and a fresh, zesty acidity.  
Waipara Hills, Sauvignon Blanc, Marlborough, New Zealand
A fresh, grassy-gooseberry and Cool-fermented in stainless steel and  
bottled early to maintain the freshness and fruit.  
Te Awa Left Field Albarino, Gisborne, New Zealand
Citrus flowers, melon and peach on the nose, rich stone fruit and lime on the palate.   
Tekena Sauvignon Blanc, Central Valley, Chile
A refreshing Sauvignon Blanc with citrus and tropical fruit flavours and a crisp finish.  
Drifting Chardonnay, Lodi, USA 28 
Tropical fruit and green apple aromas are backed by toasted oak spice.  
The palate finishes with notes of zesty lemon.  

27   

28

29

30
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32

  White Wine

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Bottle 
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NEW WORLDFRANCE

  Red Wine
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22
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Crozes-Hermitage, Jean-Luc Colombo, France
The wine possesses typical aromas of small red fruits, blackcurrants,  
supported by spicy notes.   
Brouilly Chateau de Corcelles, France
It is light and fresh with a developed cherry and raspberry fruit  
and backed by a smooth finish.  
Eleve Malbec, Pays d’oc, France 
Velvety, fruit-driven wine with bramble fruit and violet aromas  
alongside some spice on the palate.  

Bottle 

55

45 

27

Our collection of wines extend across countries,  

vintages, varietals and food pairing.

40
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42   

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Valpolicella Classico, Superiore Ripasso Le Poiane, Italy
Complex, with a fine perfume of red and black cherry, plum and notes  
of cinnamon and nutmeg.  
Chianti, Antica Cinta, Tenute Piccini, Italy
A soft, ripe and fruit-led wine with black cherry flavours and a soft touch of tannins.  
Feudi Salentini 125 Primitivo del Salento, Itlay
Intense aroma, with notes of ripe plum, cherry jam, tobacco leaf and cocoa,  
followed by notes of white pepper spice.  
Fiorebella Rosso Appassimento, Rosso del Veneto, Italy
Intense ruby-red, with a bouquet reminiscent of cherry, dried fruit,  
chocolate and prune, with a spiciness and linge  
Montepulciano d’Abruzzo, Italy  
Intense ruby red colour with purple nuances. Red fruit with delicate hints of ripe cherry.  
Rioja Crianza, Vina Real, Spain
Fruity wine with rich aromas of fruit cake and spice, smooth and supple in the mouth,  
all supported by a lovely weight of fruit.  

ITALY & SPAIN

43

44

45
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2014 Chassagne-Montrachet 1er Cru, Domaine Paul Pillot, Clos Saint-Jean 
Pale golden coloured this wine has a wonderful nose of faint vanilla and citrus. On the 
palate it is a great balance of oak and fruit. Big citrus finish with a creamy oaky upfront 
punch.  

Domaine Paul Pillot is a leading Burgundy estate based in Chassagne-Montrachet. It 
produces restrained, minerally wines made from Chardonnay as well as several wines from 
Pinot Noir. The fermentation process is conducted with wild yeasts and after, the lees are 
not allowed to settle before the wine is placed in barrel, which is said to contribute silkiness 
to the final wines. Domaine Paul Pillot uses minimal amounts of new oak – around 20 
percent for most of the white Premier Crus. 

2015 Corton-Charlemagne Grand Cru, Domaine de Montille  
Classic Corton-Charlemagne is considered to be amongst the finest of Burgundy’s whites, 
and is famous for its combination of fruit flavors (figs and baked pears) and mineral 
character (flint). 

Domaine de Montille is a Burgundy producer known for its Pinot Noir from highly regarded 
vineyards in Côte de Beaune and Côte de Nuits. The family has an extensive history in 
Burgundy, and the estate has carried the de Montille name since 1863.

  
2019 Puligny-Montrachet 1er Cru Champ Canet, Jean-Marc Boillot
Very pale yellow. Aromas of apple and toasty lees. In a polite style but with good density 
and attractive lemony cut. The slowly mounting finish throws off notes of lemon, grapefruit 
and blood orange. 

Domaine J.M. Boillot (also known as Domaine Jean-Marc Boillot) is a Burgundy wine estate 
producing pure, aromatic wines from Pinot Noir and Chardonnay. 
The white wines are aged for around 11 months in oak, around 30 percent of which is new. 
The wines are not racked, although the lees are stirred weekly. Wines are sampled just 
before bottling to determine whether fining or filtration are required.

  
  

  White Rare Wines

Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 

Bottle 
65

125

115

FRENCH RARE WINES

  White Rare Wines

2015 Chablis Grand Cru Les Clos, Jean-Paul & Benoît Droin 
Fresh and vibrant; this Chablis has transporting aromas of green apples, lemon zest, spring 
flowers, and characteristic flint and chalk notes. 

Jean Paul & Benoît Droin is one of the oldest wine producers in Chablis with nearly 400 
years of wine-growing history. The estate is well known for its spread of impressive vineyard 
land, including plots in five of the seven Chablis Grand Cru vineyards, the most important of 
which is Les Clos. The subsequent portfolio is based entirely on Chardonnay.

2014 Chablis Grand Cru, Valmur, Jean-Claude et Romain Bessin 
With shellfish, you can think of the wine as a squeeze of lemon – tangy, crisp, minerally 
wines tend to be particularly successful with salty, metallic, raw shellfish. 

Valmur is a central climate of the Chablis Grand Cru hill in northern Burgundy. The vineyard 
covers a small valley cut into the slope, rising from the Serein valley below to the forested 
peak of the hill. Valmur Grand Cru wine is considered by many to be one of the best 
expressions of Chardonnay produced in Chablis: producing steely, powerful wines made for 

ageing.

2014 Chablis Grand Cru, Les Clos, Domaine Pinson 
Chablis Les Clos wines are generally more powerful and intense than the other Grand Crus, 
and are often associated with ripe stonefruit, orange peel and honey. 

Les Clos is the largest, most widely known, and - according to many - the best of the seven 
climats of the Chablis Grand Cru appellation. It covers a single, southwest-facing slope 
above the town of The 66 acre vineyard is situated at the southern end of the Grand Cru 

slopes. 

Bottle 
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Our cellar contains a variety of wines that extend across countries, vintages and varietals to 

suit all tastes. However, these pages are dedicated to the rarest of our collection. We are keen 

collectors of wines and love seeking out rare, one of a kind vintages. Enjoy reading through  

these pages and maybe you will discover your favourite amongst these exquisite wines. 
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Please call 01202 707 333 to book a table or visit www.fjbhotels.co.uk. The Haven Hotel, 161 Banks Road, Poole, BH13 7QL  
Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  

We can provide an allergen chart for all of our dishes if required.  
Please note a 10% service charge will be added to your bill, which will be shared with the whole team. 


