CHAMPAGNE AND SPARKLING
1

MUMM CORDON ROUGE N.V.
Champagne, France

£48

Aromas of lemon and grapefruit with hints of vanilla and honey
are followed by complex, fresh fruit and caramel flavours that
lead to a delightfully long finish. Simply a joy to drink!
A good apéritif, but can be enjoyed throughout the meal
Taste Guide: 2

2 MUMM ROSÉ N.V.
Champagne, France

£55

Salmon pink in colour with a delicate, sparkling mousse. Luscious
summer fruit aromas and flavours with hints of caramel and
vanilla that lead to a long, rounded finish.		
Use as an apéritif or an accompaniment for fish dishes
Taste Guide: 2

3 TAITTINGER (DWWA Gold) N.V.
Champagne, France

£59

A beautifully balanced Champagne with crisp, elegant fruit.
The height of elegance and sophistication.
This fizz is made for shellfish
Taste Guide: 2

4 CAVA ROSADO N.V.
Vilarnau, Spain

£27

Ripe, red fruit flavours of strawberry and raspberry dominate the
nose of this Cava. The palate is soft and fresh with a creamy finish.
A good match for any light dish
Taste Guide: 2

5 PROSECCO SPUMANTE N.V.
Botter, Italy

£23

Pale yellow in colour with fine perlage and a delicately fruity,
slightly aromatic bouquet. Well-balanced, light and harmonic
at the taste.
A perfect apéritif
Taste Guide: 2

Taste Guide: 1 = Driest to 9 = Sweetest

When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

White Wines
Light & Crisp
6 CHABLIS RÉSERVE DE MONTAIGU 2016
J. Moreau et Fils, Chablis, France

£35

The vines grow on gentle slopes along the perimeter of the
Chablis Grand Cru and Premier Cru appellations. Pale gold
in colour with slight green tinges and a fruity nose followed by
butter and hazelnut aromas.
A natural partner to all seafood, particularly shellfish
Taste Guide: 1

7 SAUVIGNON BLANC 2015
Lomond Vineyard, South Africa

£29

Although powerfully flavoured and full-bodied, this is a very
elegant wine with prominent flavours of green fig, ripe pineapple
and gooseberry. DWWA Bronze.
Fish and chicken dishes
Taste Guide: 2

Softer, Rounded Whites
8 RIOJA BLANCO 2015
Dom Ramos, Spain

£23

Made from 100% unoaked Viura, this is a young, clean, crisp,
fresh Rioja Blanco. It has hints of white flowers and pear drops,
backed with good, racy acidity.
This is excellent as an apéritif or with fish, poultry and salad dishes
Taste Guide: 1

9 CHARDONNAY 2016
Señora Rosa, Chile

£21

Ripe peach and other tropical fruits jump out of the glass. This
is an extremely modern style of Chardonnay, which is sure to
be a crowd-pleaser.
Fantastic with lightly flavoured fish, pasta and risotto
Taste Guide: 2

10 SAUVIGNON BLANC 2016
Torreón de Paredes, Chile

£23

A softer, mellower style of Sauvignon from a very reliable
producer. Gooseberry and elderflower hints with a lovely, smooth
finish.
A match to fine seafood and also to poultry served with a sauce
Taste Guide: 1
Taste Guide: 1 = Driest to 9 = Sweetest
When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

White Wines
Rich & /or Aromatic Whites
11 SAUVIGNON BLANC 2016
Boundary Hut, New Zealand

£28

A nose full of ripe capsicums, gooseberries and lime followed by
flinty notes of tomato leaf. A round but crisp palate with a nice
backbone of acidity.
Perfect with smoked fish or mildly spiced dishes
Taste Guide: 2

12 POUILLY-FUMÉ LES CHAMPS 2016
Roger Pabiot, France

£35

One of the better known wines of the Loire Valley, this crisp,
dry, Sauvignon-based white wine has elegant flavours of lime
and elderflower.
Smoked salmon and lightly cooked poultry are great with this
refreshing white
Taste Guide: 1

13 YOUNG VINES CHENIN BLANC 2016
De Waal, South Africa

£22

A refreshing, mouthwatering wine full of pineapples and other
tropical fruits.
Lightly spiced foods or meat cooked in creamy sauces
Taste Guide: 1

Rosé wine
14 PINOT GRIGIO ROSATO 2016
Ca’ Lunghetta, Italy

£21

Light rose in colour. The elegant bouquet has intense notes
of acacia flowers. Dry, soft and well-balanced on the palate
followed by a round and full-bodied structure.
Fantastic with white fish, spicier dishes and salads
Taste Guide: 3

Taste Guide: 1 = Driest to 9 = Sweetest

When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

Red Wines
Soft & Fruity
15 BEAUJOLOAIS 2014
Fessy Fleurie, France

£33

Lusciously soft and light, this wonderful example of Fleurie
displays attractive raspberry fruit.
A good red wine for poultry but also great with cold meats and
pasta
Taste Guide: C

16 CÔTE DE BROUILLY BEAUJOLAIS 2014
Henry Fessy, France

£27

A soft, subtle red with a wonderful aroma of fresh summer fruits
and soft tannins.
Excellent with spring lamb or roast beef
Taste Guide: C

17 MERLOT 2016
Le Versant, France

£28

Ruby red in colour. Aromatic on the nose with aromas of red fruits
combined with woody hints and notes of tobacco. A pleasant
mouthfeel, both full-bodied and supple. The tannins are elegant
and harmonious.
A great choice for beef but also with duck or other, gamier poultry
Taste Guide: C

18 PINOT NOIR 2015
Boundary Hut, New Zealand

£28

Aromatic notes of fresh mixed red berries with hints of chocolate
raisins. This wine is light with a fresh fruit profile and a finely
grained tannic structure. The palate is brimming with red cherries
and plums.
Excellent with red meats from the grill
Taste Guide: C
Taste Guide: A = Light to E = Full-bodied

When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

Red Wines
Warm & Spicy
19 CHIANTI CLASSICO 2016
Botter, Italy

£27

From the heart of Tuscany, this is an excellent red wine to serve
with food. It is medium-bodied with lovely cherry flavours.
A must with steak, particularly if cooked pink in the middle
Taste Guide: C

20 SHIRAZ 2016
Katherine Hills, South Australia

£26

Full of concentrated plums and blackcurrants with warming
spice on the finish.
This calls for roast beef
Taste Guide: C

21 RIOJA CRIANZA 2013
Dom Ramos, Spain

£27

90% Tempranillo and 10% Garnacha, this wine spends fourteen
months in oak and twelve months in bottle prior to release. The
result is a classy Crianza with cherries, red berries, vanilla and
luscious tannins.
Grilled steak, roast lamb or meat based pasta dishes
Taste Guide: C

22 CABERNET SAUVIGNON RESERVA 2013
Torreón de Paredes, Rengo, Chile

£30

A rich example of Chilean wine made to a very high standard.
Blackcurrant flavours with a leafy, leathery note in the
background.
This is a good choice for any of the red meat on our menu
Taste Guide: C

Taste Guide: A = Light to E = Full-bodied

When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

Red Wines
Rich & Full-Bodied
23 MALBEC 2014
Château Crozes de Pys Cahors, Fance

£26

A supple, balanced Malbec with red berry fruit and a touch of
oak spice.
Excellent with robust entrées and cheese
Taste Guide: D

24 YOUNG VINES PINOTAGE 2015
De Waal, Stellenbosch, South Africa

£26

Pinotage is unique to South Africa — the result of a 1925
crossing between Pinot Noir and Cinsault in Stellenbosch.
The De Waal family were one of the very first to plant this
varietal commercially and the De Waal Pinotage reflects an
elegant, modern style with a silky texture, smoky notes and lush
brambleberries.
This wine is excellent with richer meats and pasta dishes
Taste Guide: D

25 SHIRAZ 2015
Chocolate Box, South Australia

£34

Aromas of coffee, chocolate, blackberries and spice fill the glass,
supported with sweet vanilla oak. A long and silky-smooth finish
awaits all.
Any red meat but also spicy pasta dishes
Taste Guide: E

26 CHÂTEAUNEUF DU PAPE 2015
Rèserve des Argentiers, Rhône Valley, France

£40

Grenache has a 65% dominance of this blend with the remaining
35% made up of Syrah, Mourvèdre and Cinsault. The wine has
a complex bouquet with fruits and spices followed by a long,
rewarding, silky finish.
Excellent with red meat and rich sauces
Taste Guide: D

Taste Guide: A = Light to E = Full-bodied

When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

HOUSE WINE SELECTION
27 SAUVIGNON BLANC 2017		
Still Bay, South Africa
125ml £3.95
175ml £5.50
250ml £6.75 Bottle £19.50
Rich and fruity aromas with hints of grass, ripe gooseberries and
pears on the palate.
Delicious with seafoods and salads
Taste Guide: 1

28 PINOT GRIGIO 2016 		
Botter, Italy
125ml £3.95
175ml £5.50
250ml £6.75 Bottle £19.50
A lovely, soft style of white with hints of pear and spiced apple.
A great apéritif but good with chicken and pork
Taste Guide: 2

29 ZINFANDEL ROSÉ 2016		
Willowood, USA
125ml £3.95
175ml £5.50
250ml £6.75 Bottle £19.50
Lively and fruity with aromas of red summer fruits on the nose
followed by an attractive, crisp sweetness on the palate.
Just off-dry, this wine is excellent as an apéritif
Taste Guide: 4

30 MERLOT 2016 		
Botter, Italy
125ml £3.95
175ml £5.50
250ml £6.75 Bottle £19.50
An easy-drinking wine with plenty of colour, fruit and mouthfeel.
A good choice throughout the meal, particularly with red meats
Taste Guide: B

31 MALBEC 2017		
La Poderosa, Chile
125ml £3.95
175ml £5.50
250ml £6.75 Bottle £19.50
Aromas of cherries and plum jam are underscored by a touch
of vanilla.
A lovely, spicy red, particularly at home with grilled meats
Taste Guide: C

32 PROSECCO SPUMANTE N.V. 		
Botter, Italy
175ml Glass £5.50 		
Bottle £23
Pale yellow in colour with fine perlage. Delicately fruity with a
slightly aromatic bouquet.
Well-balanced, light-bodied and perfect as an apéritif
Taste Guide: 2
Taste Guide: Whites 1 = Driest to 9 = Sweetest
When one vintage ceases to be available then the next suitable
one will be offered.
All quality and table wines have an alcoholic content of
between 7 & 15%.

