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  Dry, refreshing, 
  delicate, light white

Tangy, zesty, offering a mouth-tingling freshness, great with 
fish and chicken prepared with green herbs.

  Chablis, Paul Deloux       £37.00
France  
Flowery, lively, fresh and mouth-watering 
with a crisp fruity palate and that flinty 
backbone only found in true Chablis.  

   Da Luca Pinot Grigio, Terre Siciliane   £21.00
Italy   £7.50
Aromas of white flowers, pink grapefruit £5.50 
and Cox’s apple: the palate displays melon 
and guava.  

  Picpoul de Pinet, Reserve Sainte-Anne     £25.00
France  
Citrussy southern French white made from 
the Picpoul grape.  

  Zesty, herbaceous or 
  aromatic white

Tangy, zesty, offering a mouth-tingling freshness, great with 
fish and chicken prepared with green herbs.

  Vavasour Sauvignon Blanc, Awatere Valley    £28.00
New Zealand  
Flaunts a powerful bouquet of fresh herbs, tomato stalk and 
blackcurrant, layered with ripe stone fruit and bright citrus 
flavours.  

  Sancerre, La Gravelière, Joseph Mellot      £34.00
France  
Vibrant, aromatic Sauvignon Blanc at its best, opulent on the 
nose and palate, stylishly dry on the finish.   
BRONZE (2014) International Wine Challenge 2015.

   Tekena Sauvignon Blanc, Central Valley    £19.00
Chile   £7.50
Refreshing, with citrus and tropical fruit £5.50 
flavours and a crisp finish.  

  Juicy, fruit-driven, ripe 
  white

Richly flavoured with a ripe, often tropical fruit character. 
Enjoy with strongly flavoured and even spiced seafood, 
chicken and pork dishes.

  Gewürztraminer Alsace, Portrait Range,    £28.00 
  Domaine Zinck

France  
O-dry, with a balancing fresh fruit character 
of pear, rose petal and lychee: enhanced with 
exotic notes of spice and a pinch of peppermint.  

  Bespoke Chenin Blanc, Western Cape    £19.00
South Africa   £7.50
Lively fruit-led, with a typical richness to the palate.   £5.50

   Rare Vineyards Marsanne-Viognier, Pays d’Oc  £21.00
France   £7.50
Soft and aromatic with notes of peach blossom £5.50 
and citrus on the deliciously refreshing finish.  

  Mill Cellars Chardonnay     £19.00
SE Australia   £7.50
Rich and rounded citrus and tropical fruits £5.50 
seasoned with vanilla spice.  

  Blackstone Winemaker’s Select Chardonnay,   £23.00 
  Monterey County

USA  
Crisp, lively acidity, delicious tropical fruit 
flavours, great depth and richness, a delicate 
touch of tasty oak on the finish.  

  Elegant, intricate, 
  mineral-laced, white

Showing delicate flavours and brilliantly fresh palates, these 
wines are great with white fish, shellfish, pan-fried light 
meats, green herbs and creamy, white sauces. 

  Leiras Albariño, Rías Baixas       £28.00
Spain  
Exhibits fresh green apple and citrus aromas 
with a pinch of spice on a dry, minerally palate.  

  Camel Valley Bacchus Dry, England     £33.00
England  
Has an intense, aromatic fruit character showing 
grapefruit, lemon and greengage “ not unlike a 
good Sauvignon Blanc.  

  Light, Simple, delicate 
  red

Light in body these are silky, deliciously fruity wines; they 
are also flexible food wines, as good with tomato-based 
sauces, as grilled chicken. 

   Côtes du Rhône, La Dentelière    £21.00
France   £7.50
The warmth and sunshine of the Rhône Valley £5.50 
encourages the ripe berry style with pepper 
hints. Easy-drinking and medium-bodied.  

  Chapel Down Union Red      £29.00
England  
Attractive cherry and strawberry flavours in 
a light refreshing red.  

  Juicy, medium-bodied, 
  fruit-led red

These wines have a juicy fruitiness to them, particularly 
those from regions with warmer climates. A good all-round 
selection for meat or vegetable dishes with plenty of flavour. 

   Rare Vineyards Pinot Noir, Vin de France    £21.00
France   £7.50
From the foothills of the Pyrenees, soft, lightly £5.50 
oaked cherries and blueberries with a hint of spice.  

   Viña Pomal Centenario Rioja Crianza    £25.00
Spain   £8.50
Black fruit, liquorice and subtle mineral £6.50 
notes, cocoa and toasty notes from barrel 
ageing: supple and balanced.  

   Tekena Merlot, Central Valley    £19.00
Chile   £7.50
Fruit-driven, raspberry and blueberry fruit £5.50 
leading to a soft finish.  

   Errázuriz 1870 Carmenère, Rapel Valley   £20.00
Chile   £7.50
Velvety displaying red-fruit aromas matched £5.50 
with spice: the palate is intense, juicy and fresh.  

  Spicy, peppery, warming 
  red

Made from grapes such as Shiraz and Malbec, these wines 
have a natural peppery or spicy nature; a good choice for a 
beef or lamb dish with a rich sauce.  

  Mill Cellars Shiraz     £19.00
SE Australia   £7.50
Forest fruits such as blackberries dominate £5.50 
the fruit-packed palate.  

  Flagstone Writer’s Block Pinotage, Western Cape    £28.00
South Africa  
Intense concentrated aromas of wild blueberry 
and ripe cherry, supported by smoky, spicy 
undertones: ripe and generous: blackberry 
and plum flavours.   
SILVER (2013) Sommelier Wine Awards 2015.

  Passori Rosso, Veneto      £26.00
Italy  
Rich, smooth red wine, showing plum and dried 
fruit followed by notes of spice and vanilla.   
BRONZE (2014) Decanter World Wine Awards 2015.

  Crozes Hermitage, Petite Ruche, M.Chapoutier   £33.00
France  
Top quality northern Rhne: 100% Syrah 
with ripe red-berry fruit flavours, pleasant 
lingering spice and warm oak.  

   Callia Lunaris Malbec, San Juan   £20.00
Argentina   £7.50
Enticing aromas of cherry, plum with a background  £5.50 
of warming spice, with freshness to the finish.  

  Starve Dog Lane, Shiraz, Clare Valley     £29.00
Australia  
Flaunts a palate of bright ripe raspberry fruit 
flavours intertwined with dark chocolate and 
minty tannins with subtle cedar notes.  

  Sophisticated, 
  polished, complex red

Often from Europe’s classic wine regions, these are 
sophisticated wines for the sophisticated dining experience; 
perfect for classic French or modern British dishes

  Drylands Pinot Noir, Marlborough      £29.00
New Zealand  
Lifted cherry and plum flavours layered with 
an attractive earthy, gamey character and a 
smooth, lingering finish.   
BRONZE (2013) International Wine Challenge 2015.

  Oaked, intense, 
  Concentrated red

Full-bodied, oak-aged reds, the best show elegance alongside 
the power and plenty of complex fruit flavours; a good 
choice for rich red meat dishes.

  Château des Annereaux, Lalande-de-Pomerol    £36.00
France  
A Merlot based Claret from the satellite 
region adjoining Pomerol. The rich raisin 
fruit and subtle ripe tannins make this 
approachable now.  

  Luis Felipe Edwards Gran Reserva   £24.00 
  Cabernet Sauvignon, Colchagua Valley

Chile  
Exceptional example of Chilean Cabernet with 
bags of bright cherry fruit, mint, eucalyptus 
and smoky vanilla oak.  

  Rosé
Often from Europe’s classic wine regions, these are 
sophisticated wines for the sophisticated dining experience; 
perfect for classic French or modern British dishes

   Belvino Pinot Grigio Rosato delle Venezie    £20.00
Italy   £7.50
Slightly drier in style, full of fresh summer £5.50 
berry fruit aromas.  

   Wicked Lady White Zinfandel, California    £19.00
USA   £7.50
Medium-sweet, with delicious raspberry and  £5.50 
strawberry flavours.  

  Refreshing, racy, 
  medium-sweet wine

The perfect partner for that sweet moment, match the wine’s 
weight and sweetness to the delight selected.

  Concha y Toro Late Harvest Sauvignon Blanc,  £13.50 
  Maule Valley 

Chile  
Sumptuous, sweet wine with ripe papaya, peach 
and honey aromas. Light, fresh and fruity with 
a long, subtle, honeyed finish.  

  Sparkling & 
  Champagne

Champagne and sparkling wines make ideal apéritifs and 
certainly start off any occasion with a bang, or should that 
be a fizz!

  Galanti Prosecco Extra Dry      £25.00
Italy   £7.00
Fine, persistent, soft fizz surrounds a fruit 
spectrum of apple, pear with a hint of peach.  

  Galanti Spumante Rosé      £25.00
Italy  
Light, carnation-pink coloured rosé with 
generous raspberry and strawberry fruit.  

  Taittinger Brut Réserve       half bottle £35.00
France  
The intensely fragrant character, subtle biscuity 
complexity and superb elegance is due to a 
predominance of Chardonnay in the blend.  

  Taittinger Brut Réserve      £60.00
France  
The intensely fragrant character, subtle biscuity 
complexity and superb elegance is due to a 
predominance of Chardonnay in the blend.   
SILVER (NV) Sommelier Wine Awards 2015.

  Taittinger Prestige Brut Rosé      £70.00
France   half bottle £35.00
Stylish and dry with delicious summer fruit 
aromas and a long, full-bodied flavour typical 
of Pinot Noir based Champagnes.  

  Taittinger Brut Vintage      £90.00
France  
An intense elegance divinely presents a full 
richness yet lively crispness with lingering finesse.   
SILVER (2008) International Wine & Spirit Competition 
2015.

125ml measure available upon request
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