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WINE LIST



Class  Class £
175ml 250ml  Bottle
WHITE WINE
1. Sauvignon Blanc, Las Condes ~ Chile 3.60 490 13.95

Intensely floral with elderflower notes. The palate reflects the same fruit
profile with crisp acidity and a touch of citrus fruit on the finish. Dry
white/medium body.

2. Chenin Blanc, The Veldt Range

~ South Africa 360 490 13.95
A really well balanced wine: the aromas are reminiscent of melon and
lychees with soft tropical fruit flavours dominating the palate and an
elegant, refreshing acidity on the finish.

3. Trebbiano d’Abruzzo A zienda Vinicola Arche ~ Italy 13.50
Super soft, ripe with lovely white pear and apple on the palate.
Herbaceous however the fruit shines through making this a super
aperitif. Works very well with white fish dishes.

4. Chardonnay, Coorong Estate ~ Australia 14.95

Enticing aroma of inviting peach and citrus aromas fill the nose. Rich
rounded flavour of tropical fruit but balanced out by a crisp clean finish.

5. Pinot Grigio Col di Sotto ~ Italy 14.95
A delicious, silky white, with pear, apple and notes of honey and
almond. Easy drinking, refreshing yet delicate Perfect with fish.

6. Sauvignon Blanc, Francesca Bay ~ New Zealand 18.50

The superb crunchy Granny Smith apple fruit, with tropical fruit notes.
Ideal for seafood.

7. Petit Chablis, Domaine du Colombier ~ France 24.95
Classic Petit Chablis. Minerally, tight and racy with cool flavours and
perfect balance.

8. Domaine Sylvain Bailly, Quincy “Beaucharme”, Loire

~ France 24.95
Striking, green gooseberry, mineral elegance with lots of expansive
length. Delicious an exciting wine from the second oldest appellations
in France.

ROSE WINE

9. Mellowood Zinfandel Rose ~ California~ 3.60  4.90  13.95
A fresh, lively wine with a refreshing crisp finish of strawberries and
melon.

RED WINE

10. Merlot, Las Condes ~ Chile 360 490 13.95
An attractive nose with ripe red and stone fruits overlaid with a herbal
quality. On the palate these develop to show ripe plum and prune
flavours.

11. Ruby Cabernet, The Veldt Range

~ South Africa 360 490 1395
The opulent black fruit character twinned with low levels of tannin
ensure that our Ruby Cabernet is perfect for early drinking.

£
Bottle
RED WINE (Cont..)
12. Sangiovese Rubicone, Azienda Vinicola Arche ~ Italy 13.50

Lovely soft, spicy Sangiovese. Dark ruby in colour with herbaceous
cherries and violets on the nose and a good medium weight palate.

13. Tempranillo Quintana Tinto ~ Spain 14.95
A wine offering outstanding value as it combines ripe red fruit flavours,
a hint of dark chocolate and some spicy notes picked up during barrel
ageing. Surprisingly complex.

14. Shiraz , Coorong Estate ~ Australia 14.95
Rich ripe plum and blackcurrant flavours with a touch of mint. Smooth
and full bodied on the palate with spicy flavours of dark berried fruit,
velvety tannins and a long lingering finish.

15. Chateau La Rose Tour Blanche, Grand Vin De Bordeaux

~ France 15.95
Exceptionally soft and forward claret wine — it exhibits great depth of
character and wild bramble fruit with enough structure to compliment
all red meat dishes.

16. Rioja Crianza, Vina Amate ~ Spain 18.50
This Crianza was aged in American oak barrels for 12 months, with a
further 12 months in bottle, creating a soft and smooth Rioja with hints
of vanilla and chocolate on the nose.

17. Crozes Hermitage Rouge, Etienne Barret, Rhone ~ France  29.95
Oak flavours are restrained to let the fruit shine through, a characteristic
of Etienne’s wines. Medium to full bodied and easy to drink.

DESSERT WINE

18. Chateau du Cros, Loupiac ~ France Half Bottle 25.50
Clean, refreshing, beautifully elegant wine showing excellent richness
and complexity.

SPARKLING & CHAMPAGNE

19. Prosecco Barocco NV ~ ltaly 16.95
This wonderful Prosecco from the Veneto region of Northern Italy is
perfect for any special occasion. It shows a peachy fruit character and

a gentle mouth feel, and while this would make a lovely aperitif, it

has enough character to accompany many shellfish dishes too.

20. Champagne Poilvert Jacques Brut NV ~ France 35.00
20% Chardonnay, 30% Pinot Noir, 50% Pinot Meunier. A subtle and
elegant wine with floral aromas and on the palate a freshness and
harmony which is ideal served as an aperitif but can be enjoyed
throughout the meal.

PORT

21. Noval LBV Quinta do Noval 70 ml Glass 2.60

WHISKY

22. Single Speyside Highland Malt 10 Year ~ 35ml Glass 2.70



