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White Wine

1. Umbrele, Chardonnay ( Romania) £16.95
A wonderfully fresh and fruity Chardonnay with amazing fruit and power. Ripe and thick, with lots of mango and
toasted oak

175ml Glass £3.95

250ml Glass £4.95

2. Los Espinos, Sauvignon Blanc (Chile) £15.50

Crisp and dry with melon and citrus fruit overtones. Light and dry, fruity flavour with a splash of lemony acidity.
The palate is a judicious combination of zesty characters with a refreshing after taste. A very enjoyable glass of
white wine.

175ml Glass £4.50

250ml Glass £5.95

3. Aloe Tree, Chenin Blanc (South Africa) £16.95

A delightfully crisp, fruit driven white with hints of green apple and pear on the nose. Bright, juicy fruit on the
palate with a tangy, refreshing finish

175ml Glass £4.50

250ml Glass £5.95

4. Domaine, Sainte-Irénée, Chardonnay (France) £17.95

The nose is elegant and characterised by cedar, apricot and peach as well as some fresh floral notes.
175ml Glass £4.95
250ml Glass £6.50

6. Le Clos Des Chaumes, Fiefs Vendéens Chenin Blanc (France) £18.95

Chenin Blanc & Chardonnay. Pale golden yellow wine. The aromas open out with floral and fruity scents of white
flowers and citrus fruit. Refreshing on the palate with lightness and elegance and a fine balance between acidity
and fruitiness.

7. Chateau du Coing de St Fiacre, Muscadet Sévre et Maine (France) £21.95

The perfect companion to seafood. Delicate with light floral aromas of jasmine, pear and lightly toasted bread.
The palate is juicy with pure, citrus fruit character and a long, fine-textured finish

8.Muriel, White Rioja (Spain) £19.95
This refreshing white wine is limpid and vivid. lts nose is redolent of bright tropical and citrus fruits complemented

by white flowers. The palate has a well-balanced acidity and a freshness that carries through to the persistent
finish.

9.Laureatus, Albarino (Spain) £21.95

Pale golden in colour, this Albarino's fresh fruit and clean acidity make it the perfect accompaniment to fish and
delicate vegetarian dishes.
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10. Dandelion Vineyards, Riesling (Australia) £24.95

The nose has a scented bouquet with invigorating, intense smells of lime blossom. The palate has an
extraordinary precise and clean fruit spectrum of lemon and other citrus fruit flavours and stone-fruit including
apricot as well as classic mandarin on the mid palate, developing into rich lemon meringue tart-like flavour.

11. Tinpot Hut, Sauvignon Blanc (New Zealand) £26.95
Infense aromas of blackcurrant, crushed lemongrass and thyme mingle with passion fruit and melon
highlights.Underlying ripe fruit and mineral notes from the grapes grown in the Blind River sub region of
Marlborough combine well with the more tropical notes from the Wairau Valley vineyards.

12. Laroche, Chablis (France) £32.00

Youthful, Pungent nose with mineral nuance, fresh and harmonious palate with flavours of white fruit and spring
blossom.

14. Domaine Borgeot Morgeot, Chassagne Montrachet Premier Cru (France) £65.00

Pronounced minerality and focus, with smoky notes underpinning the fruit and adding to the structure and finish.
This is a pleasure to drink, with hints of cream on the palate and finishing with bright, lively acidity.

Red Wine

15. Terre Affegre, Sangiovese (italy) £15.50
Young Sangiovese has fresh fruity flavours of strawberry and a little spiciness,

175ml Glass £4.50

250ml Glass £5.95

16. Castillo Del Moro, Syrah Tempranillo (Spain) £16.25

A silky smooth red with plump ripe dark fruits, smoky spices and a succulent finish.
Ripened in the warm Spanish sunshine, this red is ideal with charcuterie, red meats and stews.
175ml Glass £4.75

250ml Glass £ 6.20

17. Cornaro, Merlot (Italy) £15.50

Packed with deep, dark berry fruit and nuanced hints of cocoq, herb and earth with a soft structure. Its velvety
texture makes merlot instantly appealing and an obvious alternative to similar, more tannic bordeaux varieties.
Thoroughly Enjoyable!

175ml Glass £4.50

250ml Glass £5.95

18. Calusari, Pinot Noir (Romania) £16.75

A beautifully delicate pale garnet colour leads through to aromas of violets, dried cherries and hints of fobacco.
Juicy, light and berry filled on the palate with a velvety finish

175 ml Glass £ 3.95

250ml Glass £4.95

19. Recoleta, Malbec (Argentina) £19.95
A scent of bright and juicy blackberries, raspberry and cherry cola. A touch of vanilla and black pepper. Full and
rich on the palate with some noticeable ripe tannins. Blackberry and cherry flavours with a decent length.

175ml Glass £5.50
250ml Glass £6.95
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20. Mont Rocher, Carignan (France) £17.00

This juicy wine has a beautiful cherry red core with an intense berry fruit and hints of vanilla. The palate is soft, full
flavoured with a smooth easy drinking finish

21 . Montes, Cabernet sauvignon (Chile) £21.95

Intense ruby-red color. The nose has layer upon layer of caramel, cinnamon and candy with hints of mint, but
without any dominance of oak. A spicy, full-flavored wine, with good body, fruit and firm tannins and an engaging
strong finish.

22. Chateau du Bos, Bordeaux (France) £21.95

Harmonious and prominent aromas of dark fruit and liquorice plus a complex hint of tobacco. This wine has
flavours of prunes and ripe fruit with a superb balance between subtle sensations and silky tannins

23. Muriel, Rioja Crianza (Spain) £23.50

Red cherry colour introduce a fine aromatic profile of red fruit, vanilla, coconut is followed by a strong palate with
a spicy finish.

24. 1zadi, Rioja Reserva (Spain) £25.00

Shiny ruby colour. Rich aromatic intensity with a nice balance of red fruit, liquorice and spices and hints of smoke
in the background.

25. Farnese Fantini, Montepulciano d'Abruzzo (France) £24.50

Bright ruby red with garnet reflections. An intense, fruity bouquet with floral hints and some richer spicy notes. A
full, well balanced palate with lovely ripe dark red fruits and soft tannins.

26. Cartlidge & Browne, Pinot Noir (California) £24.95

Cherry, strawberry and rhubarb notes define the aromatics of this wine and are backed by hints of cinnamon and
oregano. Bright flavours of cherry, raspberry and ripe tomato are balanced by a layer of earthy mushroom.
Smooth and silky!

27. Sembro, Ribera del Duero (Spain) £26.00

This wine is fruity, creamy and juicy on the palate, fresh with sweet and ripe tannins, that become very pleasant,
without hard tannins surround.

28. Monsieur Moustache, Cru Bordeaux (France) £28.00
On the nose, There is fresh and fruity notes remembering strawberry jam, peppermint, blackcurrant cream and
a hint of violet flower. In the mouth, a delicious wine with soft tannins on a fleshy body. A round final while
providing a nice fruity aromatic length.

29. Riglos Gran, Malbec (Argentina) £45.00
Dense carmine red with luminous amethyst edges. Ripe blackberry, black plum and cassis aromas are
counterbalanced by floral tones of primrose and tulips. Juicy palate, yet firm and round, with balanced acidity
and a concentrated, lengthy finish.
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Rose
30. Centelleo, Tempranillo (Spain) £15.95

This Rosado is crammed full of juicy wild strawberry, raspberry and cranberry fruit. Rich in colour, the wine is crisp
and well balanced with a long finish of strawberries and cream

175ml Glass £4.50

250ml Glass £5.95

31. Bella Modella, Pinot Blush (Italy) £16.95
This delicately pale blush wine from the Veneto region of Italy starts with a hint of strawberry, before following
through with a lovely, fresh, crisp palate.

175ml Glass £5.50

250ml Glass £6.95

Prosecco, Champagne & Sparkling
32. Casa Defra, Prosecco (Italy) Glass 150mI £6.00

A delightfully frothy sparkler with aromatic apple and pear followed by a palate of crisp succulent fruits. Gently
foamy, an enticing, bright finish

33. Biscardo,Millesimato, Prosecco (Italy) £19.95
Crisp, deliciously bubbly and filled with ripe apple and citrus fruit character, this is the model of a perfect
Prosecco

34. Bolney Bubbly, Bolney Estate, (England) £35.00

Delightful floral and brioche notes combine with zesty citrus fruit, honeysuckle and elderflower. It is delicate and
well balanceq, finishing with a soft fresh hint of sweetness.

35. Charles Heidsieck Brut Reserve, Champagne (France) £55.00
Biscuity, creamy notes with ripe apricot fruit and floral hints. Generously fruity and toasty with terrific freshness on
the finish.



