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                        BOTTLE        ½ BOTTLE       175ML GLASS


HOUSE WINES

Glass (175ml)  £3.90       Bottle (750ml)  £15.00

3
Sauvignon Blanc, Chile

Crisp and refreshing with a tropical fruit character

8
Chardonnay, South Africa

Light and fresh with tropical fruit flavours and a hint of oak

21
Viura, Spain

Juicy aromas with well balanced flavours and a good finish

33
Rose, Spain


Packed with fresh fruit flavours

40
Cabernet Sauvignon, Chile 
A balanced wine with ripe juicy fruit and a good finish

44
Merlot, Chile
Plummy fruit aromas with touches of spice

50
Shiraz, Australia
Soft warming aromas with berry flavours

Glass (125ml)  £4.50    Bottle (375ml)  £13.00

30
Orange Muscat & Flora, Australia
Beautifully light and lively with a clean, fresh finish

CHAMPAGNE

The most northerly wine producing region of France and at the limits of the vines cultural zone.

The climate is harsh, softened only by an oceanic influence.  A mineral rich, pure white chalky soil,

the vines position on the slopes provides the best sunlight and the run-off of any excess water.

1a
TESTULAT, Carte D'Or Brut Blanc de Noir

£35.00
£21.00


From a producer steeped in history and situated in Epernay, 

 
comes a fantastic champers made entirely from red grapes.  

 
Rich, fruity champagne with notes of vanilla and peaches.  

 
Elegant and well-balanced.

1b
MOET ET CHANDON, Brut Imperial

 
£43.00
£27.00


A classic blend of Champagnes from different years.  A nutty fruit nose,


on the palate a round soft character, with good depth. Distinctly warm and dry


but with a well balanced conclusion.  Chardonnay 30%, Pinot Noir 40% and 


Pinot Meunier 30%.    200 ml £18.00

1c
BOLLINGER, Special Cuvee Brut


£49.00
£31.00


Delicious, dry, full flavoured champagne from one of the top houses. Partly 


fermented in oak casks giving a richer, more mature style.  A light golden 


colour with a fine necklace of bubbles.  Excellent with food.  Chardonnay 25%, 


Pinot Noir 60% and Pinot Meunier 15%.

1d
MOET ET CHANDON, Rose Imperial

 
£49.00



Rose Imperial combines vivacity and finesse with generosity and structure.


 
An intense and aromatic blend of Pinot Noir, Pinot Meunier and Chardonnay. 

SPARKLING WINE

2a
ASTI MARTINI D.O.C.G., Martini & Rossi

£18.00


Piedmont, Italy


The fermentation is stopped at two thirds of its natural sugar potential. The 


resulting wine is low in alcohol, low in acidity, fresh, fruity and highly aromatic. 


An excellent aperitif or a great partner to fruity desserts, pastry and ice cream.

2b
PROSECCO DI VALDOBBIADENE, Guerrieri Rizzardi

£22.00


Veneto, Italy

 
One of the best Proseccos on the market!  A beautifully constructed wine

 
with elegant aromas of apple and pear moving to a dry, refreshing and super juicy palate.

2c
ROSE DE' SALICI BRUT
 

£24.00


 
Veneto, Italy


A charming pastel pink colour, aromas of red fruit and pears, 

 
and a refreshing red cherry palate are lifted by a fine, delicate sparkle. 

SAUVIGNON BLANC



With naturally high acidity, Sauvignon Blanc is always tangy, tart, nervy or zesty 



and this character pervades even sweet and dessert versions.  Sauvignons are 



very versatile in accompanying food and can handle components such as 



tomatoes, peppers, garlic, smoked cheese or other pungent flavours that would 



clash with or overpower many Chardonnays and almost all other dry whites. 

3 < >
SAUVIGNON BLANC, Gran Hacienda, Santa Rita, 2010

£15.00
£9.00
£3.90


Lontué Valley, Chile


Crisp and refreshing, with aromas of green fruit and

 
lemon peel lending a fresh balance to the tropical fruit character.½'s 2009

5
SAUVIGNON BLANC, Buitenverwachting, 2010

£18.00


Constantia, South Africa


The wine has a bouquet reminiscent of green figs

 
with hints of gooseberries and an intrusion of green peppers.

 
It is dry, full bodied and has a long lingering finish.

6 < >
SAUVIGNON BLANC, Hunters, 2010


£24.00


Marlborough, New Zealand


Lifted medley of aromas including gooseberry, cut red capsicum,

 
tropical passion fruit and newly mown hay. The palate is concentrated

 
with gooseberry and melon flavours and the finish is typically crisp and refreshing.

7
SANCERRE, Christian Salmon, 2010


£28.00
£17.00


Loire, France

 
Clean, pure and dry with a gooseberry and citrus infused nose.

 
The palate is lively and packed with elderberry and grapefruit,

 
finished with a mineral crispness

CHARDONNAY



Burgundy is the ancestral home of the Chardonnay grape.  Very versatile 



lending its character to the base wines of California and Australia. The lighter 



unoaked Chablis complements the texture of sole or trout.  Slightly firmer fish such



as monkfish benefit from fuller bodied wine and match a New World Chardonnay.

8 < >
CHARDONNAY, Our Town Hall, Franschhoek Cellar, 2011 

£15.00
    -
£3.90


South Africa 


A thoroughly modern Chardonnay. Light, fresh and

 
bright with ripe tropical fruit flavours and a lingering finish. 

 
There is the merest lick of oak ageing for added complexity making

 
this ideal as an aperitif or as an accompaniment to fish or chicken dishes.

9
CHARDONNAY, Castel Firmian, Mezzacorona, 2009/2010

£18.00


Trentino, Italy

 
Elegant, fruity nose with hints of red apples, apricot,

 
white melon and citrus fruit. The palate is dry and crisp. 

11
CHABLIS, Domaine Jean-Marc Brocard, 2009

£24.00
£15.00

 
Chablis, Burgundy, France

 
Clear, bright and fresh, everything you want from a top class Chablis.

 
The palate has crisp green fruit, a wonderful mouth-feel and exceptional

 
balance and versatility.

12 < >
CHARDONNAY, Hunters, 2008/2009


£28.00


Marlborough, New Zealand

 
Ripe aromas of peach, melon and nectarine are backed by a palate of

 
peach and citrus. The creamy yeast characters of the part barrel ferment

 
are balanced by the fruit, acidity and oak treatment for a rounded, fresh finish.

RIESLING



Riesling is a very versatile, ubiquitous and prolific fine white grape.  The wine



produced has a youthful floweriness which develops in maturity to complex oily



scents. Riesling complements smoked fish and the positive acidity softened by

 

Müller- Thurgau works very well with fatty meats like duck and pork. 

15
PIESPORTER MICHELSBERG KABINETT, Franz Reh, 2008/2009
£16.00


Mosel, Germany

 
From the Mosel valley comes this great example of a classic wine.

 
Delicate floral aromas and generous fruit give this medium style

 
wine a fresh and harmonious character.

16 < >
CLASSIC RIESLING, Framingham, 2008

£22.00


Marlborough, New Zealand

 
A stunning, rich style of Riesling.  Just off-dry, this is a very

 
versatile wine to enjoy with fish and it is has a particular affinity

 
with shellfish.  Aromas of mandarin, lime and honeysuckle and hints

 
of minerality followed by intensely juicy flavours and a tight, refreshing acidity. 

WHITE REGIONAL VARIETALS

20 < >
CHENIN BLANC, Kanu, 2009


£15.00


Stellenbosch, South Africa


Intriguing nose of green melon, nectarines and honeysuckle

   
contrasting with a more savoury character. A broad mid-palate

  
underpinned by a lively acid structure, multidimensional in character.

21 < >
VIURA, Candidato, 2010


£15.00
     -
£3.90

 
La Mancha, Spain

 
Medium wine with fruity notes of green apples, grapefruit and quince. 

 
Silky and smooth on the palate with well-balanced flavours and a long finish. 

22 < >
PICPOUL DE PINET, Beauvignac, 2010


£18.00

 
Languedoc, France

 
Aromatic and subtle, showing stoned fruit on the nose.  

 
The palate is clean and fresh with flavours of lemon, 

 
apple and peach.  Superb with seafood.

23
PINOT GRIGIO, Guerrieri Rizzardi, 2010

£20.00


Veneto, Italy

 
Pinot Grigio the way it should be!  Full and superbly balanced aromas

 
of peach, pear and apple moving to a faultless palate with rounded


fruit character and a refreshing acidity.

24
PINOT BLANC, Michel Leon, 2009


£20.00


Alcase, France


 
A cracking example of an Alsace classic.  Aromas of red apple and

 
a touch of honey move to a fresh and delicate palate with floral hints.

 
The finish is clean, crisp and will partner light dishes well.

27
GAVI DI GAVI, La Meirana, Broglia, 2009
     
£24.00


Piedmonte, Italy

 
Great texture and precision, with distinctive greengage and almond

 
notes on the palate. Fresh and dry, this is particularly characterful Gavi. 

DESSERT WINE

30
ORANGE MUSCAT & FLORA, Brown Brothers, 2009

   -
£13.00

 
Victoria, Australia

 
Made from the lesser known grapes Orange Muscat and Flora,

 
a cross between Semillon and Gewürztraminer, this wine has

 
marmalade and apricot with a refreshing citrus tang.  Beautifully

 
light and lively with a clean, fresh finish.     Available by the glass (125ml) £4.50

31
SAUTERNES, Mouton Cadet Reserve, 2007

   -
£17.00


Bordeaux, France

 
Archetypal Sauternes with a classic sweet blend of

 
Sauvignon and Semillon.  An attractive golden straw colour with a

 
nicely open nose of fruit preserve, bitter orange and acacia blossom.

 
Sweet fresh apricots and honey on the palate.

ROSE

1d
MOET ET CHANDON, Rose Imperial Champagne 

£49.00



Rose Imperial combines vivacity and finesse with generosity and structure.


 
An intense and aromatic blend of Pinot Noir, Pinot Meunier and Chardonnay. 

2c
ROSE DE' SALICI BRUT
 

£24.00


 
Veneto, Italy


A charming pastel pink colour, aromas of red fruit and pears, 

 
and a refreshing red cherry palate are lifted by a fine, delicate sparkle. 

33 < >
RIOJA ROSADO, Marques de Caceres, 2010

£15.00


Rioja, Spain

 
Lovely, rose pink in colour and packed with fresh

 
strawberry and cherry fruit flavours. 

34
ZINFANDEL ROSE, Beringer Stone Cellars, 2009/2010

£18.00


Napa Valley, California, USA

 
A softer and juicier rose from the States.  The nose is jam packed

 
with strawberry and candied fruit, moving to a fresh and juicy palate.

Please note that all vintages are correct at the time of printING BUT ARE SUBJECT TO CHANGE.

CABERNET SAUVIGNON



Cabernet Sauvignon requires more sunlight than any other red varietal.  It can 



therefore attain higher levels of ripeness in the New World, thus unnecessary 



to blend with other varietals.  Cabernet Sauvignon favours rare dark meats such 



as lamb whilst dairy products soften the tannins and highlight the fruit character.

40 < >
CABERNET SAUVIGNON, Gran Hacienda, Santa Rita, 2009/2010
£15.00
£9.00
£3.90


Central Valley, Chile

 
An elegant and balanced wine with a nose full of blackcurrant

 
and berry fruit.  The palate shows ripe, juicy fruit and a good finish.

41
CABERNET SAUVIGNON, Southern Hills, Wente, 2007

£20.00   


San Fransisco Bay, USA


Deep coloured, round and packed with blackcurrant


fruit flavours brought together with well balanced soft oak. 

42
CABERNET SAUVIGNON, Gran Coronas Reserva, Torres, 2006/2007
£24.00


Middle Penèdes, Spain

 
Cabernet and Tempranillo are classically expressed here with aromas of

 
small red and black berries. On the palate, the wine is full and silky with

 
dense, well-structured tannins leading to a complex, enduring finish

MERLOT



Merlot is responsible for the soft fruity wines of St Emilion and Pomerol but is also widely



planted worldwide. It has a thinner skin than other red wine grapes, which produces a less

 

tannic wine. When finished in oak it can take on the subtle overtones of chocolate. 

44 < >
MERLOT, Santa Helena, 2010


£15.00
    -
£3.90


Central Valley, Chile


A juicy little Merlot from sunny Chile.  Plummy fruit aromas

 
move to a soft and ripe palate with touches of spice.

46 
MERLOT, Castel Firmian, Mezzacorona, 2009

£18.00


Trentino, Italy

 
Hailing from just north of Lake Garda and from one of the best producers

 
in Italy is a stunning representation of a classic grape.  Intense fragrance

 
with a mixture of ripe fruit and hints of oak.  The palate is silky and dry

 
with a complex and well-structured palate.

48
MERLOT, Atrium Reserve, Torres, 2007


£22.00


Middle Penèdes, Spain

 
This has intense varietal aromas of jammy fruits and plums. 

 
The palate is ample and generous, with sweet tannins that evolve

 
towards a sensuous and persistent finish.

SYRAH / SHIRAZ



Syrah makes deep plumy-purple coloured, soft but alcoholic wine. Usually 



peppery, this can complement Haggis and other piquant foods well. In the 



southern hemisphere the traditional savoury bouquet is overlaid by delicate,



riper, exotic fruit flavours.

50 < >
SHIRAZ, Weighbridge, Peter Lehmann, 2009

£15.00
     -
£3.90


Barossa Valley, Australia


Soft warming aroma of pure jam and cedar give way


to a palate of strawberry & blackberry fruit.

52
SYRAH, Maycas del Limari Reserva, 2008

£24.00

 
Limari Valley, Chile

 
Warm, rich red with spicy plum fruit flavours

 
and a long lasting, lingering finish.

53
CROZES HERMITAGES, ‘Les Meysonniers’, Michel Chapoutier, 2009
£28.00


Rhone Valley, France

 
The wine is made from old vines and this quality is displayed in its

 
extraordinary richness. Hints of blackberry, raspberry and violet

 
on the nose with a full, concentrated palate and long, satisfying finish.

54
MCRAE WOOD SHIRAZ, Jim Barry, 2005

£38.00


Clare Valley, Australia 


A charismatic and robust wine, has won many international awards.

  
The nose displays intense aromas of dark berries with hints of violets

 
and nutmeg. The palate is dense with excellent length on the finish.

BORDEAUX VARIETALS



Cabernet Sauvignon, Cabernet Franc, Merlot and Petit Verdot. The soil tends

 

to be light gravel, producing a very fleshy, beefy wine. However the maritime

 

climate does create vintage variations both in style, weight and quality. 

56
CHATEAU TERREFORT-LESCALLES, 2009

£18.00

 
Macau, Bordeaux, France

 
A very drinkable Bordeaux blend, excellent value. Juicy bramble and

 
red fruit on nose, followed by a well made and approachable palate.

58
CHATEAU CISSAC, Cru Bourgeois, 2006

£29.00
£17.00


Haut Médoc, Bordeaux, France





The bouquet has a dash of oak, perfumed cassis and mint aromas coming 


through.  Medium-full bodied with flavours of cherries, plums and cedar.

61
CHATEAU PHELAN-SEGUR, 2004


£42.00

 
St Estephe, Bordeaux, France

 
51% Merlot, 47% Cabernet Sauvignon and 2% Cabernet Franc

 
Dark red in colour, very fruity and pure aromas. Nice tannins

 
with a smooth and solid structure. Very aromatic with a long finish.

TEMPRANILLO



The most important Spanish red grape. Tempranillo ages well in oak to produce a 



deeply coloured, strawberry and vanilla scented wine.

62
RIOJA, Paternina, Monte Haro Crianza, 2009

£18.00


Rioja, Spain


80% Tempranillo and 20% Garnacha, Classic Rioja

 
with all the hallmarks!  Juicy, jammy fruit mingle with spice

 
on the nose and a soft, rounded and medium bodied palate.

63 
TINTO PESQUERA, Crianza, 2007


£28.00

 
Ribero del Duero, Spain.

 
A straight up Tempranillo, the nose displays intense dark fruit

 
and spicy aromas moving to a sumptuous palate finishing with touches of spice.

RED REGIONAL VARIETALS

65
CHIANTI, Colli Sensi, 2010


£18.00


Panezio, Italy


Silky smooth palate with an intense bouquet,


rich and fruity with hints of oak. 

66
BEAUJOLAIS VILLAGES, Chateau de la Pierre, 2009

£18.00
£11.00


Fleurie, Beaujolais, France




 
Classic Beaujolais Villages with superb, juicy

 
'sweet shop' aromas and soft fruit flavours

 
with the merest hint of spice.

67
MALBEC, Finca Perdriel, 2006


£20.00

 
Mendoza, Argentina

 
High-quality, well-structured wine from the producer’s

 
best vineyards.  It has a rich full palate of black-fruit flavours, 

 
fruitcake spice and black pepper. Great with venison or lamb.

68
VALPOLICELLA Classico DOC, Guerrieri Rizzardi, 2009

£20.00
£12.00


Veneto, Italy

 
A complex nose of red and black cherries with spice and earthy notes.

 
The palate is round and rich with good structure.  Like the people of

 
Valpolicella, this wine packs a punch!

69
PINOTAGE, Delheim, 2010


£22.00

 
Stellenbosch, South Africa

 
Big, bold and rich Pinotage from a cracking producer!

 
Full-on nose of rich bramble fruit and spicy, meaty aromas.

 
The palate is concentrated and full of dark fruit.  

70
PINOT NOIR, Stoneburn, 2009


£22.00

 
Marlborough, New Zealand

 
This wonderfully smooth and generous Pinot Noir

 
offers ripe cherry, plum and raspberry fruit combined

 
with a touch of sweet spice followed by a soft and elegant finish.

72
CHATEAUNEUF- DU- PAPE, Chemins des Papes, 2009

£30.00

Rhone Valley, France

 
This wine is concentrated, deep, powerful and richly coloured,

 
based on Syrah and Grenache. The nose has aromas of vanilla, 

 
red fruit and cinnamon and the palate carries through some spice.

Please note that all vintages are correct at the time of printING BUT ARE SUBJECT TO CHANGE.
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