
 

HOUSE WHITES 

1. Esporão Pé Branco, Alentejo, Portugal       £18.00 

Citrus and honey notes abound.  

250ml  £6.00 

175ml £5.00 

 

2. Villarrica Sauvignon Blanc, Maule Valley, Chile     £19.00 

Fresh, vibrant and unoaked, with prominent citrus, gooseberry and grapefruit 

flavours which fill the mouth and culminate in a lingering finish. 

250ml £6.00 

175ml £5.00 

 

White Wine 

3. La Casada Pinot Grigio, Veneto, Italy       £18.00 

Soft, fresh, and subtle. Honeyed, floral aromas, are joined on the palate with 

apple and lemon flavours.  

250ml £7.50 

175ml £6.00 

 

4. Brookford Chardonnay Semillon, South East Australia    £19.00 

Pale lemon in colour with aromas of pineapple, melons and white peaches. 

Crisp and clean on the palate with fresh juicy tropical fruit flavours. 

250ml £7.50 

175ml £6.00 

 

5. Porta 6 Branco, Lisboa, Portugal       £20.00 

Aromas of citrus, honey and tropical fruits (passion fruit). Round, full flavoured 

palate with refreshing finish. Recommended with grilled fish, seafood, pastas, 

white meats.   

 

6. Deakin Estate Chardonnay, Victoria, Australia      £20.00 

Fresh, Balanced, elegant. Taste, White peach, pear, hints of citrus. Vegetarian 

and Vegan Friendly.  

 

7. The Jumper Riesling, Marlborough, New Zealand     £22.00 

Crisp, fresh, and dry with zingy lemon, lime, grapefruit flavours with a hint of 

honey.  



8. The Holy Snail Sauvignon, Loire, France      £23.00 

Captivatingly fresh, beautifully balanced, long and full in the mouth, it 

unleashes many complex aromas (exotic fruits, blackcurrant buds, grapefruit, 

peach), as well as floral notes. 

  

9. Domaine des Lauriers Picpoul de Pinet, Languedoc, France    £23.00 

Fine notes of honey, citrus fruit, green lemon skin and asparagus which 

intensify in the mouth. Supported with a lively finish.   

 

10. The Jumper Sauvignon Blanc, Marlborough, New Zealand    £24.00 

The bouquet is gorgeously ripe and lifted showing peach, passionfruit and 

subtle herbaceous characters.  It’s succulent and powerfully flavoured on the 

palate with bright acidity and a lingering fruity finish. 

 

11. MAN Family Wines Chenin Blanc, Coastal Region, South Africa   £25.00 

Well balanced with light honeyed notes, a touch of orange rind and dried mango 

towards the second half with decent weight and length. 

 

12. Spring Creek Sauvignon Blanc, Marlborough, New Zealand     £25.00 

Crisp but rich aromas of asparagus, gooseberry and passionfruit. These carry on 

to the palate with a vibrant intensity.  

 

13. Hunter’s Sauvignon Blanc, Marlborough, New Zealand    £29.00 

Delightful lifted aromatic nose and a bold yet elegant palate of nectarines and 

melons. 

 

14. Lamblin et Fils Chablis, Burgundy, France      £35.00 

Bright, elegant crisp minerality and refreshing citrus-like acidity. Beautifully 

balanced, this is benchmark Chablis. 

 

15. Domaine Fouassier Sancerre, Loire, France      £39.00 

Sauvignon Blanc at its elegant best. Classic cut grass, gooseberry and flint 

aromas which follow through on the palate. Delicate lychee fruit rounds off the 

wine creating a well-rounded mouthfeel.  

 

 

 

 



Rosé Wine 

16. Campo Nuevo Grenache Rosado, Navarra, Spain     £16.00 

Excellent with food. Red fruit aromas and flavours with good structure and 

balance. Dry but not bone dry. 

 

17. Island Fox Zinfandel Blush Rose, Puglia, Italy     £17.00 

Juicy and zesty medium sweet rose with red fruit flavours. 

250ml £6.00 

175ml £5.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



House Reds 

18. Esporão Pé Tinto, Alentejo, Portugal       £18.00 

Ripe, full-bodied character...smooth. For all red meat dishes. 

250ml £6.00 

175ml £5.00 

 

19. Villarricca Cabernet Sauvignon, Maule Valley, Chile     £19.00 

A smooth, lush, easy-drinking red, oozing with blackcurrant and berry flavours. 

Soft tannins but enough body to handle full-flavoured dishes. 

250ml £6.00 

175ml £5.00 

 

Red Wine 

20. Kintu Merlot, Central Valley, Chile       £17.00 

Notes of black cherries and plums intermingled with vanilla notes. Round and 

velvety on the palate. Medium bodied. 

250ml £6.50 

175ml £5.50 

 

21. Brookford Shiraz Cabernet, South Eastern Australia     £19.00 

Packed with dark berry aromas, sweet vanilla oak and hints of stewed plums. 

On the palate brooding flavours of blackcurrants, raisins and mocha emerge.   

250ml £7.50 

175ml £6.00 

 

22. Austral Semi Crianza Rioja, Spain       £20.00 

Wild strawberry and raspberry notes with cracked pepper and just a hint of 

vanilla. Very sumptuous  

 

23. Porta 6, Lisboa, Portugal        £20.00 

The aroma shows intense, ripe summer pudding fruits with a spicy accent. 

Refreshing, modern style with linen-textured tannins and bright acidity, the fruit 

and oak are well-integrated.  

 

 

 

 



24. Domaine Les Yeuses Merlot, Languedoc, France     £22.00 

Medium bodied, ripe red with damson and plum notes.  

 

25. Albret Estate Cabernet/Merlot/Tempranillo Crianza, Navarra, Spain  £22.00 

A blend of Tempranillo, Cabernet Sauvignon and Merlot.  A full rich, spicy mix 

of current, plum and strawberry fruits. Sumptuous toasted oak complexity.  

 

26. Deakin Estate Shiraz, Victoria, Australia      £22.00 

Rich, smooth, juicy. Ripe red berries, plum, hints of vanilla and spice. 

Vegetarian and Vegan Friendly. 

 

27. MAN Family Wines Cabernet Sauvignon, Coastal Region, South Africa  £23.00 

Full bodied fruit recalling blackberries and black cherries and a few nice 

nuances around the edges. 

 

28. Masi Renzo Chianti, Tuscany, Italy       £23.00 

Medium to full bodied with juicy red and black cherry tones. 

 

29. Finca La Estacada Tempranillo 6 months oak, Ucles, Spain    £23.00 

Perfume of damp earth, violets, spice box, and red currants. Jam-packed with 

ripe, spicy fruit, soft tannins. 

 

30. Finca La Linda Malbec, Mendoza, Argentina      £25.00 

Aged in French oak for three months. Velvety, elegant and modern.  

 

31. Stoneburn Pinot Noir, Marlborough, New Zealand     £27.00 

A medium bodied Pinot Noir with black cherry and plum fruit aromas. The 

palate is soft and full combining plum fruit flavours, spice and subtle oak.  

 

32. Château de Fleurie, Beaujolais, Burgundy, France     £35.00 

Medium bodied, dry, and fresh with crunchy redcurrant, black cherry, and a 

little woody spice. Has lots of fruit but with a firm structure underneath.  

 

 

 

 

 

 



CHAMPAGNE & SPARKLING 

33. Conde de Caralt Brut N.V.  Penedes, Spain      £23.00 

A bright bubbly, light and crisp, with hints of vanilla and nut accenting the 

modest apricot and lemon notes. 

 

34. Conde de Caralt Rosado Cava N.V., Penedes, Spain     £23.00 

The wine explodes with strawberry and raspberry aromas. These continue on 

the palate, with black cherry notes adding further complexity. The palate is soft 

but quite full with good structure and a bright acidity.  

 

35. Romeo & Juliet Spumante Rose, Treviso, Veneto, Italy    £24.00 

Fresh on the nose with notes of pear and red fruits. On the palate it is dry with 

hints of red fruits and refreshing acidity.  

 

36. La Pieve Pergolo Spumante Prosecco N.V., Veneto, Italy       £24.00 

Here the fizz comes from secondary fermentation Green apple and floral 

aromas. Bright and fresh. 

 

37. Louis Nouvelot N.V. Brut, Champagne, France     £55.00 

Offers fresh mixed fruit scents (exotic fruits, citrus) with similar characters on 

the palate, young and lively. 

 

38. Moet & Chandon Imperial, Champagne, France      £79.00 

Radiant aromas, revealing bright white-fleshed fruits, citrus, floral nuances and 

elegant blonde notes.  The palate is seductive, richly flavourful and smooth 

combining generosity and elegance, fullness and finesse, followed by a 

delicately fresh crispiness, to reveal the magical balance of champagne. 

 

39. Veuve Clicquot NV Brut, Champagne, France      £85.00 

Aromas of fresh yeasty green apple skin opening up to buttery tarte tatin and 

tart gooseberry.  Slight sweetness on the palate balanced by clean acidity. Well 

integrated, ripe fruit (honey dew melon), nuts and delicate orange blossom 

honey. Biscuity honey finish with a lingering sweetness.  

 

 

 

 



DESSERT WINE 

40. Campbells Rutherglen Muscat N.V., Rutherglen, Victoria, Australia (37.5cl)  £34.00 

           Glass £5.95 

The sensational non-vintage Muscat possesses a deep amber colour, good 

unctuosity, and a sweet bouquet of brandy macerated raisins, molasses, 

caramels, and toffee.  

 

 

 

 


