CHAMPAGNE &
SPARKLING
Sparkling wine is great with food, mouth-watering and dry examples
make excellent partners for fish and other seafood, as well as light
chicken dishes, salads and many lightly-flavoured starters. They are
particularly good with salty ingredients, such as cheese or ham.
Bottle

1.

G.H. MUMM CORDON ROUGE BRUT NV
France

48

Distinctively soft and fruity without the assertive
crispness and a slight toasty richness, a high
proportion of Pinot in the blend. Taste Guide: 2

2.

59
TAITTINGER BRUT RÉSERVE NV
France
The intensely fragrant character, subtle biscuity
complexity and superb elegance is due to a
predominance of Chardonnay in the blend. Taste Guide:
2

3.

25
DA LUCA ROSATO SPUMANTE NV
Italy
Fresh and vibrant raspberry and strawberry scented rose made
from a blend of Merlot and Raboso.
Taste Guide: 3

4.

IMPERATIVO PROSECCO EXTRA DRY NV
Italy

23

Fine bubbles and delicately fruity aromas: the palate is crisp
and lively.
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

WHITE WINE
Juicy, fruit driven, ripe whites
Richly flavoured these wines have a rich, ripe, fruit-led personality.
They have the weight of flavour to cope with strongly flavoured
seafood, chicken and pork dishes, which may be lightly spiced or have
a creamy sauce.
Bottle

5.

GRANFORT CHARDONNAY, PAYS D’OC 2017
France

22

Soft, green apple-scented unoaked Chardonnay
with a refreshing finish.
Taste Guide: 2

6.

CULLINAN VIEW CHENIN BLANC 2017
Western Cape, South Africa

21

Deliciously fresh and creamy with peachy fruit character.
A classic South African style.
Taste Guide: 3

7.

DASHWOOD PINOT GRIS 2017
Marlborough, New Zealand

25

Spiced apple, quince and ripe Poire William
flavours are backed with hints of chai spice.
Taste Guide: 3

Zesty, herbaceous or aromatic whites
Great with white fish, chicken and other white meat dishes,
particularly when cooked with green herbs or in light creamy sauces.
The most aromatic and less-dry wines work well with lightly-spiced
dishes.

8.

LEEFIELD STATION SAUVIGNON BLANC 2017
Marlborough, New Zealand

29

A ripe, perfumed nose of lime zest, passionfruit and
musky pink grapefruit, with a palate of exotic citrus,
woody herbs and warm river stone.
Taste Guide: 2

SANCERRE, LA GRAVELIÈRE, JOSEPH MELLOT
9.

38

2017

Loire, France
Vibrant, aromatic Sauvignon Blanc at its best, opulent
on the nose and palate, stylishly dry on the finish.
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

WHITE WINE
Dry, refreshing, delicate, light whites
Delicately flavoured, crisp, generally with a very dry finish; ideally
suited to partner light, delicately flavoured dishes, particularly fish,
shellfish and light salads. They are particularly good with
Mediterranean dishes.
Bottle

10.

PACO & LOLA LOLO TREE ALBARIÑO 2017
Rías Baixas, Spain

28

Notes of zippy, green apple and lemon peel
with a hint of white-fleshed plum. Taste
Guide: 1

11.

GAVI CA’ BIANCA 2017 30
Piemonte, Italy
White flower and green fruit aromas, with a
touch of honey and refreshing minerality on
the palate. Taste Guide: 2

12.

CHABLIS, LES SARMENTS,
35
VIGNERONS DE CHABLIS 2016/17
France
Citrus and a touch of stone fruit: fresh with a minerally note.
Taste Guide: 2

ROSE WINE
Dry, elegant rosé wine
Rosés can range from being very dry to quite sweet, understanding
this is key to partnering them with food; they can be quite flexible
with food as long as the sweetness level of the dish is matched.
Chicken, fish and classic summer dishes can all be enhanced with a
chilled glass.

13. MARCHESI ERVANI PINOT GRIGIO ROSATO NV
Pavia, Italy
Pinky colour with copper highlights and a bouquet of
wild flowers and vanilla. Delicate strawberry fruit.
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

21

RED WINE

Juicy, medium bodied, fruit led reds
With their juicy fruit-led character, these wines make great partners
for fuller-flavoured pork and chicken dishes particularly those with
dark or rich sauces. Delicious with grilled lamb, roast beef, game,
char-grilled vegetables or baked pasta.
Bottle

14.

VERAMONTE CARMENÈRE 2017
Colchagua Valley, Italy

25

Notes of raspberry and cherry on the nose, ripe blue
and black fruits being added on the medium-bodied
palate; a touch of spice on the finish. Taste Guide: C

15.

THE GUV’NOR, TEMPRANILLO GARNACHA NV
23
Felix Solis, Spain
Shows plenty of rich, ripe, sweet red and dark
fruit flavours and a juicy finish. Taste Guide:
C

16.

KLEINE ZALZE CELLAR SELECTION
CABERNET SAUVIGNON 2017
Coastal Region, South Africa

24

A pronounced classic style, full of rich
blackcurrant flavours, hints of cedar wood and
vanilla oak. Taste Guide: D

17.

DON JACOBO RIOJA CRIANZA 2014
Rioja, Spain

27

Silky, smooth raspberry and cream . Abundant bright
raspberry aromas mingle with sumptuous cherries and
layered with a creamy barrique character.
Taste Guide: C

When one vintage ceases to be available then the next suitable one will be
offered

RED WINE

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

Spicy, peppery, warming reds
Their spicy character and often rich, fruity style make them a good
selection with strongly flavoured beef and lamb dishes. The richest,
ripest wines, when paired with spicy foods, intensify the foods spicy
nature – they turn the heat up.
Bottle

18.

NEDERBURG THE MANOR SHIRAZ 2017
Western Cape, South Africa

23

An abundance of prunes and oak-spice aromas: met
on the palate by flavours of ripe plums and
cherries. Taste Guide: D

19.

CÔTES DU RHÔNE, LES ABEILLES ROUGE 2016 26
JEAN-LUC COLOMBO
Rhone, France
Fresh and silky on the palate, the aromas of small red
fruits follow through, prolonged by notes of liquorice
and spice. Taste Guide: C

20.

RED KNOT SHIRAZ 2017 29
Mclaren Vale, Australia
Ripe strawberry and blackberry are embellished with
floral, milk chocolate and black pepper nuances. Taste
Guide: D

21.

CHÂTEAUNEUF-DU-PAPE, LES BARTAVELLES 2016
40
JEAN-LUC COLOMBO
Rhone, France
On the nose a powerful wine, full, complete and silky
with notes of ripe fruit, liquorice and gingerbread. The
palate is elegant, rich and deep with mature and velvety
tannins.
Taste Guide: E

When one vintage ceases to be available then the next suitable one will be
offered

RED WINE

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

Oaked, intense, concentrated reds
Intensely flavoured wines, a match for full-flavoured lamb, beef and
strongly flavoured game dishes.
Bottle

22.

ALMA MORA RESERVE MALBEC 2017
San Juan, Argentina

25

This is a full-bodied wine, displaying ripe red berry
and fleshy plum flavours, with an elegant touch of
vanilla from the new American oak barrels. Taste
Guide: D

23.

TENUTE PICCINI ‘POGGIO CHETO’
CHIANTI CLASSICO 2015
Tuscany, Italy

27

Dark brilliant ruby. Wonderfully refined nose, full of ripe
plum and cherry aromas filled out tantalizing spicy notes.
The fruit is lush and forward on the palate with sweet
toasty oak flavours blended with bitter chocolate and ripe
raspberry. Taste Guide: C

24.

THE FEDERALIST 1776 ZINFANDEL 2016
Lodi, California

40

Plum and cherry dominate, backed up by cinnamon spice: fullbodied,with a long smooth finish.
Taste Guide: E

Sophisticated, polished, complex reds
Sophisticated wines for the sophisticated dining experience. Perfect for
classic French or modern British dishes based upon red meat or game;
they also work well with autumnal vegetables and mushrooms.

25.

WAIPARA HILLS PINOT NOIR 2016
Central Otago, New Zealand
Bramble fruit, cherry, spice and a hint of smoke on the nose:
black cherry and plum on the palate supported by vanilla
spice.
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

30

HOUSE WINE SELECTION
SPARKLING WINE
26. IMPERATIVO PROSECCO EXTRA DRY NV
Italy
125ml 5.50 Bottle 23
Fine bubbles and delicately fruity aromas: the palate is crisp and
lively. Taste Guide: 3

WHITES
27.

MONTE VERDE SAUVIGNON BLANC 2018
Central Valley, Chile
125ml 3.95 175ml 5.50
250ml 6.75 Bottle 19.95
Classic gooseberry flavours enhanced by tropical fruit and zesty
lemon. Taste Guide: 2

28.

BELVINO PINOT GRIGIO 2017
Veneto, Italy
125ml 3.95 175ml 5.50
250ml 6.75

Bottle 19.95

Delicately flavoured with notes of green apple and pear, with just
a hint of sweetness. Taste Guide: 1

ROSE
29.

VENDANGE WHITE ZINFANDEL 2017
California, USA
125ml 3.95 175ml 5.50
250ml 6.75 Bottle 19.95
A brief time with juice and skin together gives this delicate wine
delicious strawberry aromas and zingy freshness. Taste Guide: 4

REDS
30.

TEKENA MERLOT 2018
Central Valley, Chile
125ml 3.95 175ml 5.50
250ml 6.75

Bottle 19.95

Fruit-driven, raspberry and blueberry fruit leading to a soft finish.
Taste Guide: C

31.

LUNA DEL SUR MALBEC 2017
San Juan, Argentina
125ml 3.95 175ml 5.50
250ml 6.75

Bottle 19.95

Ripe berries, spice, cinammon and vanilla. A Classic Argentinian
Malbec.
Taste Guide: D
Taste Guide: A = Light to E = Full-bodied
Taste Guide: Whites 1 = Driest to 9 = Sweetest

When one vintage cease to be available then the next suitable one will be
offered

