
Wine List

Recommendation
Here are some wines we particularly recommend for their excellent value for money and easy to 
drink style. The Grillo is very easy drinking but also compliments seafood. If you are looking for 
something with a little more legs then why not try out Patagonia, Pinot Noir to which boast many 
delightful characteristics.   

Whites 
  Bottle 175ml 250ml

28 Grillo, Legato Sicily, Italy £23.00 £5.50  £7.75
 Abundantly aromatic with lush notes of apricot, lemons and herbs. 

30 Sauvignon Blanc, Tokomaru New Zealand £26.00   £6.25  £8.75
	 Classic	grass	and	gooseberry	flavours	and	a	touch	of	tropical	fruits.	Packed	with	flavour.

20 Unwooded Chardonnay, De Wetshof South Africa £26.50  £6.25  £8.85
	 Crisp,	fresh	citrus	flavours	and	a	creamy	aftertaste	with	elegant	fruit	and	a	long	yeasty,	nutty	finish.

19 Mas Puech Picpoul de Pinet Coteaux du Languedoc France £26.50 £6.25 £8.85
	 If	you	like	Sauvignon	Blanc,	try	this,	wonderfully	crisp	and	fresh	wine.	Perfect	with	fish. 

Rosés
46 Rose de Syrah, La Serre South of France £24.00  £5.60 £8.00
	 Bursting	with	ripe	fresh	strawberry	and	raspberry	fruit	flavours.	 

A	firm	structure	and	grip	from	the	red	Syrah	grape	helps	it	go	just	well	with	food	as	on	its	own.

47 Pinot Grigio Blush, II Conto Vecchio Italy £25.00   £5.85 £8.35
 Very light pink in colour and a touch of sweetness make this a classic Pinot Grigio with a twist.  

If you want something not too dry and very drinkable, this is for you. 

Reds
51 Merlot, La Serre South of France £23.50 £5.50 £7.85
 Soft	and	smooth,	easy	drinking,	gentle	ripe	fruit	with	plum	and	blackberry	flavours.	

62 Ciconia’, Herdade Sao Miguel Portugal   £25.00 £5.85 £8.35
 Multi-award winning. Big and rich in style, packed full of ripe cherry and blackberry fruit  

with hints of chocolate and spice, it is made from a blend of grapes including Shiraz. 

69 Malbec, Argento Mendoza, Argentina £25.50 £5.95 £8.50
	 Dark	violet	colour	with	intense	aromas.	Rich,	concentrated	fruit	flavours	and	soft	tannins.	 

Accompanies all meats, especially beef, extremely well

54 Pinot Noir, Pasarisa Patagonia     £27.50 £6.50 £9.25
	 A	delicate,	floral	Pinot	Noir	with	soft	cherries	and	strawberries	on	the	nose.	 

The palate is medium-bodied, fresh and bright with crisp red fruit, smooth supple tannins  
and a savory, spicy chocolate edge from the French oak.



Italian & English Sparkling Wines

1 Prosecco, Le Contesse 20cl Italy £7.50
 Sparkling wine obtained from an exclusive selection of grapes from the Treviso plains area. It is light  

straw	yellow	colour	with	fine	bubbles.	Fruitful	and	typical	nose.	Soft	and	lightly	aromatic	taste.

2 Prosecco, Pinot Rose, Le Contesse 20cl Italy £7.50
	 Fresh	and	creamy	with	generous	red	currant	notes	from	the	Pinot	Noir	and	citrus	fruit	flavours	from	the	 

Chardonnay	with	a	round,	soft	finish.	Enjoy	on	its	own	or	with	tapas.	

3 Vaporetto Prosecco Italy £23.50
 Taking their name from the “Little Steamer” boats that used to run along the canals of Venice,  

Vaporetto	have	their	roots	firmly	planted	in	the	north	of	Italy.	

4 Belstar Cuvee Rose Sparkling NV Italy £25.50
 Soft fruity and refreshing, a lovely sparkling wine for any occasion. 

5 Fitz Sparkling NV England £30.00
	 A	new	style	of	English	fizz,	made	from	a	blend	of	grapes	including	Chardonnay.	Soft	and	easy	drinking,	 

Well balanced with good length.

6 Ridgeview Bloomsbury Brut NV England £40.00
 A light golden colour. Citrus fruit aromas with hints of melon and honey. Chardonnay dominance brings  

finesse,	along	with	crisp	freshness.	The	Pinots	add	depth	and	character	leading	to	a	beautifully	balanced	finish.	 
Will age gracefully over time as the Chardonnay matures.

7 Ridgeview Fitzrovia Brut Rose NV England £45.00
	 A	delicate	salmon	colour	with	an	abundance	of	fine	bubbles.	Chardonnay	brings	freshness	and	finesse,	 

while	the	Pinots	add	the	classic	red	fruits	for	which	England	is	so	acclaimed.	A	raspberry	and	redcurrant	 
nose carries through to a fresh fruit-driven palate.

English	Sparkling	wines	have	surged	in	popularity	recently	as	their	quality	has	improved	and	
production	has	increased.	Even	some	of	the	French	champagne	houses	have	invested	in	vineyards	
in	the	South-East	corner	of	England.	Fitz	Sparkling	Wine	is	a	new	style	made	using	the	Charmat	
method, which produces a soft fresh easy-drinking style that isn’t too serious or too dry. Ridgeview, 
first	planted	in	1995	on	the	chalky	soils	of	the	South	Downs	in	Sussex,	is	now	an	established	
vineyard making more serious champagne-method wines from Pinot Noir, Pinot Meunier and 
Chardonnay. Italian Prosecco is still incredibly popular too if you are looking for a lighter more 
delicate style that slips down a treat.



Champagne

8 Palmer & Co Brut Reserve NV France £55.00
 Probably the best Champagne house you may not have heard of. Their Brut NV is aged on lees for 4 years  

before	disgorgement	and	is	made	using	20%	Reserve	wines.	Pure	elegance	with	a	nice	creamy	finish. 

9  Also available in half bottle (37.5cl)  £30.00

10 Palmer & Co Brut Rose Reserve France £57.00
 Lovely	salmon-pink	colour	with	fresh	wild	strawberry	and	blackcurrant	flavours	and	a	long	rich	finish.	 

Aged	for	3	years	on	lees.	A	serious	premium	Rose	fizz.

11 Moet & Chandon Brut ‘Imperial’ France £65.00
 Probably the world’s most famous Champagne house. Always elegant and sophisticated. 

12 Bollinger Brut ‘Special Cuvee’ France £65.00
 Bollinger makes wines of real depth and power.

Only the sparkling wines made in the region of Champagne in north east France can be called 
Champagne.	They	are	wines	to	be	savoured	as	well	as	celebrated	with	and	can	be	enjoyed	with	
food	just	as	much	as	an	aperitif.		Palmer	&	Co	are	a	quality-driven	co-operative	formed	in	1947	in	
Reims.  They now own over 400 hectares of vineyards of which over 200 are Grand and Premier 
Cru in the Montagne de Reims area. Their wines are aged in their cellars for at least 4 years before 
disgorgement, producing a naturally pure and elegant style. 



Crisp, Light and Fresh Whites

These light-bodied dry white wines are perfect examples of uncomplicated wine making, using 
modern	techniques	designed	to	produce	refreshing	young	approachable	wines.	They	tend	to	come	
from cooler climate northern hemisphere countries like France, Italy and Portugal. The emphasis 
here	is	on	wines	with	crisp,	elegant,	subtle,	fresh	flavours	that	can	drunk	on	their	own	or	with	salads,	
seafood,	fish	or	chicken.	

14 Vermentino/Sauvignon Blanc, La Croix South of France £23.00
	 This	blend	of	70%	Vermentino	and	30%	Sauvignon	Blanc	has	a	lovely	fresh	aromatic	character	 

with	savoury	notes	and	a	long	refreshing	finish. 

15 Sauvignon Blanc, La Serre France £24.00
 Lovely, fresh, pure varietal character. Soft and lively palate of melon, peach and pear mixed  

with tangy, lemony notes. 

16 Soave, Lamberti Ca Preella Italy £24.50
	 Medium-bodied	with	notes	of	almonds	and	apples,	with	a	soft	but	fresh	finish.	 

From the local Garganega grape.

17 Pinot Grigio, II Conto Vecchio Italy £25.00
	 A	real	crowd	pleaser.	A	subtle	fragrant	grape	with	a	touch	of	lemon	citrus	flavour.	

18 Vinho Verde Branco, Conde Villar Portugal £26.00
 Beautifully clean, fresh and crisp. This light, delicate style of wine is making a huge come back in popularity,  

helped by its lower alcohol content and matching perfectly with seafood. 

19 Mas Puech Picpoul de Pinet Coteaux du Languedoc France £26.50
	 If	you	like	Sauvignon	Blanc,	try	this,	wonderfully	crisp	and	fresh.	Perfect	with	fish.	

20 Unwooded Chardonnay, ‘Bon Vallon’, De Wetshot Africa £26.50
 Beautifully clean, fresh and crisp. This light, delicate style of wine is making a huge come back in popularity,  

helped by its lower alcohol content and matching perfectly with seafood. 

21 Pinot Grigio, ‘Riff’, Alois Lageder Italy £27.00
	 Aromas	and	flavours	of	pears,	apples	and	elderflower	with	a	smooth	texture	and	a	crisp	finish.		 

A step up from your everyday Pinot Grigio.

22 Muscadet Sur Lie, Chateau des Templiers France £27.00
	 Still	one	of	the	best	matches	with	shellfish	and	fish	salads.	A	real	spritzy	zing	and	subtle	flavours. 

23 Gavi, Tuffolo Italy £27.50
	 This	is	a	fantastic	example	of	Gavi,	with	floral	aromas	and	intense	white	and	citrus	fruit	flavours.	

24 Gruner Veltliner, Mantlehof Weitgasse Austria £28.50
	 Try	something	a	little	different	with	this	organic	Gruner.	A	lovely	floral	spicy	aroma	and	clean	fresh	finish.

25 Chablis, Domaine De Marronniers France £33.50
 Classic elegant mineral structure from a small family estate. Unoaked Chardonnay at its best.



Aromatic and Fruitier Whites

These	wines	have	stronger	aromas	on	the	nose	and	more	flavour	and	body	when	tasted.	You	will	
find	some	of	the	classics	such	as	Macon	Lugny,	Vouvray	Sec	and	Pouilly	Fume	here	but	also	some	of	
the new world wines such as Tokomaru Bay, Sauvignon Blanc or an Argentinian Torrontes. 

26 Chardonnay, The Paddock Australia £22.00
	 Juicy,	sun-packed	Australian	wine	with	peach	&	tropical	fruit	on	the	nose.	The	palate	keeps	up	the	 

exotic	theme	with	refreshing	peach	and	pineapple	notes	with	some	crisp	lemon	acidity	on	the	finish.	

27 Chenin Blanc, Acacia Tree Africa £23.00
	 Delicious,	ripe	citrus	and	peach	flavours	with	a	refreshing	crisp	finish.	

28 Grillo, Legato Sicily, Italy £23.00
 Abundantly aromatic with lush notes of apricot, lemons and herbs. 

29 Sauvignon Blanc, Valdivieso Chile £24.50
 The warmer climate gives this more roundness of style, with subtle hints of ripe tropical fruits.  

So	easy	to	drink,	with	a	lovely	mouth-watering	finish.	

30 Sauvignon Blanc, Tokomaru Bay Marlborough, New Zealand £26.00
	 Classic	grass	and	gooseberry	flavours	and	a	touch	of	tropical	fruits.	Packed	with	flavour.

31 Macon Lugny, ‘Les Charmes’, Cave de Lugny Burgundy, France £26.50
 Floral aromas and also peach and pear which continues onto the palate – opulent, rich with  

nuts and honey, very rounded and soft with a hint of ginger. 

32 Riesling Rheinhessen , Peth Wetz Estate Germany £26.50
	 A	dry	Riesling	with	a	delicate	fragrance	of	white	peaches,	apricots	and	juicy	pears.	

33 Albarino, Raimat Saira Spain £27.00
	 Aromas	of	white	flowers,	mango,	melon	and	grapefruit,	bursting	with	flavour.	

34 Torrontes, Pasarisa Argentina £28.00
	 Delicate,	elegant	and	distinguished	with	floral	notes	of	roses,	citrus	aromas	and	a	spicy	hint.

35 Vouvray Sec, ‘Clos De Nouys’, Paul Buisse Loire Valley, France £28.50
	 A	fruity,	well-balanced	wine	with	flavours	of	citrus	fruit,	white	flowers	and	redcurrants.

36 Sauvignon Blanc, Little Beauty Marlborough, New Zealand £30.00
 Delightful aromas of honeydew melon and lemon grass followed by citrus notes beautifully balanced  

by	flavours	of	pink	grapefruit	and	basil.		

37 Sancerre Blanc, Le Pierrer Domaine Thomas Loire Valley, France £32.50
	 This	refreshing	white	wine,	made	from	Sauvignon	Blanc,	has	aromas	and	flavours	of	bright	citrus	fruit,	 

with	hints	of	gooseberry	and	freshly	cut	grass.	It’s	light-bodied,	with	a	mineral	note	on	the	finish.

38 Pouilly Fume, Domaine Des Cassiers Loire Valley, France £34.00
 This dry wine is mineral and fresh, with a delicate, fruity nose and aromatic palate. It is full-bodied,  

with	a	hint	of	citrus,	finishing	with	vivacity	and	finesse.

39 Chablis 1er Cru, ‘Montmains’,  
Domaine de Marronniers Burgundy, France £37.50

 A step up from straight Chablis, this Premier Cru from the Montmains vineyard has increased complexity  
and a little more rich minerality.



40 Viognier, Valdivieso, Valley Selection Chile £27.50
	 The	Viognier	grape	is	gaining	popularity.	Peach	and	apricot	on	the	nose,	fruit	driven,	bursting	with	flavour.	

41 Chardonnay, Truchard Carneros, U.S.A £40.00
	 Intense	nose	of	pineapple,	green	apple	and	honeysuckle,	with	hints	of	nutmeg	and	fig.	 

The	mouthfeel	is	bright	and	balanced,	with	flavours	of	fresh	pear,	lemon	and	lime.	Complex	and	 
balanced	with	a	hint	of	tasty	oak	on	the	finish.

42 Pouilly Fuisse, Les Croix, Robert Denogent Burgundy, France £45.00
	 The	Viognier	grape	is	gaining	popularity.	Peach	and	apricot	on	the	nose,	fruit	driven,	bursting	with	flavour.	

43 Meursault, ‘Cuvee Charles Maxime’, Latour-Giraud Burgundy, France £52.00
 Meursault and Puligny are neighbouring appellations but different in style. Meursault is slightly softer,  

richer	but	less	lively	and	fruity	than	Puligny.	This	has	great	concentration	and	a	firm	buttery	flavour	with	 
a	long	complex	finish.	Owner	Jean-Pierre	Latour	has	11	hectares	of	prime	Meausault	vineyards	and	his	 
village wine is consistently good. 

44 Puligny-Montrachet, ‘Les Enseigneres’, Roux Burgundy, France £60.00
 Puligny produces some of the best white wines in Burgundy. The vineyards are perfectly situated and  

produce	an	almost	unbelievable	concentration	of	purity,	succulence	and	definition	in	their	wines.	 
The Roux brothers have access to some of the best vineyards and have made a wine of great elegance,  
balance	and	complexity	with	long	lasting	finish.	

Fuller Bodied and Lightly Oaked Whites

Here	you	will	find	some	of	the	more	serious	and	complex	French	dry	white	wines	and	ripe	full	
flavoured	New	World	wines.	Many	winemakers	have	begun	to	reduce	the	amount	of	oak	they	use	
during fermentation and for a maturation, in order to allow the ‘terroir’ (soil) to really express itself. 
These	wines	have	more	weight	in	the	mouth	and	a	longer	finish.	They	will	show	more	flavour	and	
give	more	enjoyment	when	paired	with	food.	



45 Zinfandel Rose, The Bulletin U.S.A £23.50
 If you like it sweet-ish, strawberry and lush, you will adore this wine. It is fun in a bottle. 

46 Rose de Syrah, La Serre South of France £24.00
	 Bursting	with	ripe	fresh	strawberry	and	raspberry	fruit	flavours.	A	firm	structure	and	grip	from	the	red	 

Syrah	grape	helps	it	go	just	as	well	with	food	as	on	its	own.	

47 Pinot Grigio Blush, II Conto Vecchio Italy £25.00
 Very light pink colour and a touch of sweetness make this a classic Pinot Grigio with a twist.  

If you want something not too dry and very drinkable, this is for you. 

48 Cote de Provence Rose, Chateau d’Astros   Provence, France £27.50
 From the sun-drenched south of France, Provence is considered one of the best areas for rose.  

Pale	pink-salmon	colour,	this	classic,	popular	style	of	French	rose	has	delicious	ripe	fruit	flavours	of	 
soft berry fruits. Ideal as an aperitif. 

49 Sancerre Rose, Andre Neveu Loire Valley, France £31.00
 Pure Pinot Noir that has been ages for a short time in cask to add complexity to the palate.  

Light	and	bursting	with	red	berry	fruit	with	nuances	of	spice	and	liquorice.	Best	served	slightly	chilled	 
but not excessively so. It makes a great wine for lunchtime drinking. 

Refreshing Rosés

Rose	wines	are	the	perfect	drink	on	a	warm	summer’s	day	but	can	also	be	enjoyed	all	year	around	
both with or without food. 



Softer and Lighter Reds

These	reds	are	at	the	lower	end	of	the	alcohol	spectrum	–	around	12.5	to	13.0%	-	and	have	less	
weight	and	body.	They	are	supple	and	smooth	but	still	with	good	fruit	and	plenty	of	juicy	acidity.	As	
such they can be really tasty when slightly chilled. 

50 Tempranillo Merlot, Pez de Rio Carinena, Spain £22.50
 Dark cherry, blackcurrant and forest fruits combine with an earthiness and sweet spice. 

51 Merlot, La Serre South of France £23.50
	 Soft	and	smooth,	easy	drinking,	gentle	ripe	fruit	with	plum	and	blackberry	flavours.

52 Tempranillo Rioja, Castillo Clavijo Rioja, Spain £25.00
 Garnet colour with purple glints, the wine has a nose of black cherries. With good intensity and smooth  

complexity with aromas of ripe red berries, spices and vanilla, the palate of ripe fruit is soft and creamy. 

53 Pinot Noir, Le Versant South of France £26.50
	 Ruby	red	colour	with	an	aromatic	nose	of	black	cherries	and	elegant	floral	notes.	 

This Pinot Noir is silky and well balanced with smooth tannins. 

54 Pinot Noir, Pasarisa Patagona, Argentina £27.50
	 A	delicate,	floral	Pinot	Noir	with	soft	cherries	and	strawberries	on	the	nose.	The	palate	is	medium-bodied,	 

fresh and bright with crisp red fruit, smooth supple tannins and a savory, spicy chocolate edge from the French oak.

55 Fleurie, Cave de Fleurie Beaujolais, France £29.00
	 Fleurie	is	one	of	the	primary	villages,	or	‘Cru’	in	Beaujolais.	More	colour	and	depth	while	retaining	all	the	 

juicy	freshness	you	expect.	

56 Pinot Noir, Little Beauty Marlborough, New Zealand £37.50
	 An	elegant	and	refined	red	made	by	former	Cloudy	Bay	winemaker	Eveline	Fraser.	The	wine	is	packed	with	 

aromas of raspberry, black cherry and red fruit compote with some savoury notes and soft, silky tannins. 



Medium Bodied Reds

These wines have slightly more weight and body, a touch more alcohol and some have had time 
maturing	in	oak	barrels.	You	will	find	wines	from	Chile,	South	Africa,	Portugal,	Spain,	Italy	and	France	
within the selection.  

57 Pinotage, Acacia Tree South Africa £23.00
	 A	soft,	easy-drinking	red	wine	with	flavours	of	blackcurrants,	cherries	and	plums.

58 Carignan Merlot, La Croix South of France £24.00
	 Dark	red	fruits	and	a	rustic	flavoursome	feel	with	just	a	hint	of	spice.	

59 Montepulciano d’Abruzzo, Villa Dei Fiori Italy £24.00
	 Ripe	and	rounded	flavours	combining	spicy	black	olives	with	Morello	cherries.		 

Made from the Sangiovese grape in the Abruzzo region.

60 Chianti, ‘Le Piazze’, Piccini Italy £24.50
 A smooth elegant and velvety wine, with aromas of ripe cherries and a hint of spice.  

Made from Sangiovese in Tuscany.

61 Merlot, Valdivieso, Rapel Chile £25.00
	 Smooth	and	juicy	with	blackberry	and	damson	fruit	served	up	with	lashings	of	mocha	coffee	and	chocolate. 

62 Ciconia’, Herdade Sao Miguel Alentejo, Portugal £25.00
 Multi-award winning. Big and rich in style, packed full of ripe cherry and blackberry fruit with hints of  

chocolate and spice, it is made from a blend of grapes including Shiraz. 

63 Chateau de la Bouyere Bordeaux, France £25.50
 Rich and complex with aromas combining ripe black fruits and roasted savoury notes which evolve  

on	the	palate	with	hints	of	vanilla,	species	and	a	smooth,	balanced	finish.	

64 Cotes du Rhone, ‘Secret de Famille’, Paul Jaboulet Rhone Valley, France £27.50
	 A	blend	of	Syrah	and	Grenache,	this	wine	has	aromas	and	flavours	of	red	fruits	blended	with	warm	spices.	 

The	tannins	are	firm	and	well	rounded.	A	long	and	elegant	finish	with	a	final	spicy	note	on	the	palate.

65 Rioja Crianza, Dinastia Vivanco Rioja, Spain £28.00
	 Intense	cherry	colour	with	aromas	of	violets,	vanilla	and	spice.	Concentrated	red	fruit	flavours	from	ripe	Tempranillo	

grapes	with	well	integrated	oak	flavours	from	16	months	in	French	and	American	oak,	and	a	long	elegant	finish.	

66 Chateau La Croix Ferrandat Saint-Emilion, France £31.50
	 Intense	red	fruit	flavours,	silky	tannins	and	good	structure	helped	by	the	blending	of	10%	Cabernet	Sauvignon.	

67 Petit Corbin-Despagne Saint-Emilion, France £33.50
 A blend of Cabernet Franc, Cabernet Sauvignon and Merlot, showing elegant red and black fruits with  

fine	tannins	and	a	long	finish.	



Rich and Fuller Bodied Reds

These	wines	have	dark	red	fruit	flavours,	firmer	tannins	and	more	complexity.	They	may	have	a	
degree or two more alcohol and they will have seen some oak, either during fermentation or 
maturation	if	not	both,	and	so	will	have	more	weight	and	depth,	and	therefore	should	definitely	be	
matched	with	hearty	meat	dishes	such	as	our	fillet	steak	or	beef	Stroganoff.	

68 Shiraz, The Paddock Australia £22.00
 Rich fruits on the nose, including plums and red berries that carry through onto the palate with a good ripe  

tannin structure. Friendly and approachable. 

69 Malbec Seleccion, Argento Mendoza, Argentina £25.50
 Malbec was born to be grown in Argentina and accompanies all meats, especially beef, extremely well.  

Dark	violet	colour	with	intense	aromas.	Rich,	concentrated	fruit	flavours	and	soft	tannins. 

70 Cabernet Sauvignon, Xanadu Exmoor Western Australia £27.00
	 From	Margaret	River	in	Western	Australia,	packed	full	of	juicy	fruits	of	the	forest,	cassis	and	dark	chocolate.	 

Full-bodied	with	a	lovely	lingering	finish.	

71 Valpolicella Ripasso, Villa Belverdere Italy £27.00
	 Distinctive	dark	red	fruit	flavours,	with	a	hint	of	black	pepper.	The	Ripasso	method	produces	a	more	 

full bodied style that can age well.

72 Barolo, Angelo Veglio Italy £35.00
 Intense and harmonic with good persistent polished tannins and a delicate vanilla aftertaste.  

73 Blueprint Syrah, De Trafford South Africa £39.00
 Deep red colour. Aromatic with dark cherry and plum fruit aromas, complemented with white pepper,  

floral,	nutty	and	herbal	notes.	Full,	elegant	palate	packed	with	complex	fruit	and	soft	ripe	tannins.	 
Finely	textured	with	a	long	dry	finish. 

74 Le Croix Bonis de Chateau Phelan Segur Saint-Estephe, France £41.00
 Rich, blackcurrant fruit on top of a deeply satisfying tannin structure. 

75 Chateauneuf-du-Pape, ‘Les Olivets’, Roger Sabon Rhone Valley, France £43.00
	 80%	Grenache	with	the	rest	Syrah	and	Cinsault	blended	to	make	attractive	notes	of	Kirsch	liqueur,	 

sweet roasted herbs, lavender and spice box ensuring a medium to full-bodied, luscious wine. 

76 Segla, 2nd wine of Chateau Rauzan-Segla Margaux, France £49.50
 A little fruit complexity, laced with white pepper. Pure and creamy on the palate.



Half Bottles

White
77 Grenache Blanc, Les Combes Rhone, France £14.50
	 The	wine	is	fresh	and	crisp,	with	citrus	fruit,	apples,	white	flowers	and	a	well-balanced,	rich	mouthfeel.	 

It	pairs	well	with	white	fish,	chicken	and	summer	salads. 

78 Pinot Grigio, Lageder Italy £21.00
	 Aromas	and	flavours	of	pears,	apples	and	elderflower	with	a	smooth	texture	and	a	crisp	finish.		 

A step up from your everyday Pinot Grigio.

Red
79 Grenache Rouge, Les Sablons Rhone, France £14.50
	 This	is	a	gentle	but	very	fruity	blend	of	Grenache	and	Syrah,	with	aromas	and	flavours	of	cherries,	 

plums	and	some	gentle	pepperiness	on	the	refreshing,	long	finish.	

80 Fleurie, Cave de Fleurie Beaujolais, France £19.00
	 Fleurie	is	one	of	the	primary	villages,	or	‘Cru’	in	Beaujolais.	More	colour	and	depth	while	retaining	 

all	the	juicy	freshness	you	expect.



Dessert Wines

Ports

   Bottle 100ml

100 Botrytis Semillon, ‘Eclat’, Valdivieso (37.5cl) Chile £22.50 £4.50
 Lovely honeyed grapefruit with some gentle candied lemon on the nose.  

Very intense on the plate with some good natural fruit sweetness and vibrant acidity. 

101 Maury, Domaine Lafage (50cl) France £25.00 £5.00
 This is a deliciously sweet red wine made from Grenache. It is full-bodied and rich,  

with	intense	flavours	and	aromas	of	dried	red	fruits,	chocolate	and	coffee.

102 Tokaji Aszu, Blue Label 5 Puttonyos (50cl) Hungary £35.00 £7.00
	 A	medium	amber	colour	with	a	nose	of	orange	peel,	figs	and	cinnamon.	 

The	sugar	on	the	palate	is	well-balanced	by	the	fine	acidity,	leading	to	a	clean,	refreshing	finish.

   Bottle 100ml

103 Dows Fine Ruby Port Portugal £50.00 £3.30
 Dow’s Fine Ruby was aged in seasoned oak casks at our lodges in Vila Nova de Gaia for an average of  

3	years,	and	bottled	when	ready	to	drink.	Exuberant	youthful	fruit	flavours	make	it	perfect	for	informal	drinking. 
It	is	ready	to	drink	and	enjoy	when	bottled	and	does	not	require	further	ageing.

104 Dows Fine Ruby Port Portugal £60.00 £4.05
 Dow’s	LBV	is	full-bodied,	rich	but	perfectly	balanced	with	soft	peppery	tannins	and	with	a	fine	acidity	 

that	ensure	perfect	balance	on	the	palate.	The	classic	Dow’s	dry	finish	is	always	present	in	the	house’s	LBV;	 
it	is	one	of	the	finest	LBV	Ports	available.

105 Dalva Rose Port Portugal £60.75 £4.05
 A	very	fruity	Port	that	must	be	served	cold	or	with	a	slice	of	orange.	A	wine	with	strong	flavours	 

of raspberry, strawberry, notes of cherry, honey and grapefruit. A good balance of sweetness. 

106 Dalva Dry White 10 years old Portugal £82.50 £5.50
 Elegant	aroma	reminiscent	of	ripe	tangerine,	with	delicate	almond	nuances.	 

The rich nutty palate Is full-bodied and with a fresh acidity.

107 Dalva Colheita Port 1995 Portugal £90.00 £6.00
 Intense	aroma	and	taste	of	fruit	jelly,	quince	jam,	spices,	in	the	younger	wines.	 

With age the wine develops other tastes of nuts, cinnamon, coffee, but always fresh and elegant.

There is no better way to round off your meal than with a delicious glass of dessert wine.  They are 
not	fortified	so	not	high	in	alcohol.	They	are	naturally	sweet	without	being	too	rich	or	heavy	and	
have beautiful acidity to keep them fresh. Perfect with all kinds of puddings and cheeses.  ‘Botrytis’ 
and ‘Aszu’ mean they have been made with late-harvested grapes affected by ‘noble rot’ ie similar 
to Sauternes in Bordeaux.


