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P R O S E C C O ,  R I F L E S S I ,  D O C 			   7.00				    35.00	
Dry, fresh, crisp, sweet lemon, pear, soft.

C R E M A N T  D E  L O I R E ,  D E  C H A N C E Y,  B R U T  R O S E  N V                		  8.00				    48.00

Almond, powdered cocoa, white fruit, dried flowers, rounded.

H E N R I O T  C H A M PA G N E , B R U T,  S O U V E R A I N  N V 	 	 			   45.00		  80.00	

Complex, elegant, ripe fresh green apple, classic brioche notes.

S P A R K L I N G  &  C H A M P A G N E
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G R E N A C H E  R O S E ,  T E N D E M  D O M A I N E  B R U N O  A N D R E U 	  	 8.00		  10.50		  30.00

Pale pink, light and dry, strawberry yoghurt pot.

C O T E S  D U  R H O N E  R O S E ,  D O M A I N E  L ’A N C I E N N E  E C O L E  						      35.00

Crushed cranberry and raspberry, textured.

R O S E
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V E R D E J O ,  D I E Z  S I G L O S ,  R U E D A 					     8.50		  11.50		  33.00

Full bodied, citrus, white pear, fresh apricot notes and a lovely mineral quality on the finish.

S A U V I G N O N  ‘ T E N D E M ’  B R U N O  A N D R E U 	 			   7.50		  10.00		  30.00

Full of  mouth-watering green fruit, citrus notes and a little tropical 

fruit coming through on the finish.

P I N O T  G R I G I O ,  T E R A Z Z E  D E L  L U N A 	 				    8.00		  11.00		  32.00

Pale lemon in colour with a clean, floral nose. The palate shows delicate yet complex 

floral notes and some nice white fruit with fresh acidity on the finish and rich oily texture.

C H A R D O N N AY,  L A K E F I E L D ,  C R A N S W I C K 				    9.50		  12.00		  34.00

Ripe peach and melon flavours with soft oak notes which produces a richly textured 
creaminess and a fresh, acid finish.

A L B A R I Ń O ,  B O A L  D E  A R O U S A ,  G A L I C I A  								        39.00

Fresh, fat, and quite sweet. Once more, we find notes of  citrus and stone fruits.

W H I T E

I N G R I D  G R O I S S  G R U N E R  V E L T L I N E R 								        37.00

White pepper, crushed sage and a touch of  citrus promise savoriness.The palate delivers 

with full-on white pepper spiciness, slender freshness, and lovely, pithy, salty, yeasty texture. 

P I C P O U L  D E  P I N E T  D O M A I N E D E  B E L L E  M A R E     							       40.00                                                                                                                              
The bouquet shows white peach, bananas, parfume of  white roses. 
This wine is crisp and bright, with with subtle floral and mineral notes on the finish. Bracing acidity backs up this lively wine.

P O U I L LY  F U M E  D O M A I N E  S E B A S T I E N  T R E U I L L E T 							       46.00

Leesy flinty, rich with lovely mouth feel, white honeyed fruits, spicy apple, soft, silky.

C H A B L I S  S E G U I N O T  B O R D E T,  B U R G U N D Y   								        55.00                                                                                                                              
Spiced apple, crushed lime, rich textured, savoury.
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S H I R A Z ,  PA A R L  H E I G H T S  W E S T E R N  C A P E ,  S O U T H  A F R I C A 	 7.00		  9.50		  27.00

Warm, spicy, smooth texture, bramble fruit, peppery finish.

M E R L O T  ‘ T E N D E M ’  B R U N O  A N D R E U ,  S O U T H E R N  F R A N C E  	 7.50		  10.50		  30.00

Elegant, refined soft red berry, cassis, spicy, savoury notes.

M A L B E C  M O L I N I L L O ,  M E N D O Z A ,  A R G E N T I N A 			   9.00		  12.00		  34.00

Full bodied, dark berry fruit, smooth tannins, chocolatey and warm spice finish.

C A B E R N E T  S A U V I G N O N  R E S E R VA ,  C A S A S  D E L  B O S Q U E		  8.50		  11.50		  33.00

Aromas of  blackcurrent and sweet cassis leading to intense blackberry and

 vanilla flavours, spicy, savoury notes, star anise and tobacco.

R E D

M E R L O T,  C H A T E A U  R I VA L  B E L LV U E 									        37.00

Soft, ripe, well-structured, luscious wild berryfruit, toasty, spicy oak, liquorice 						    

L E  S A L A R E  M O N T E P U L I C I A N O  D ’A B R U Z Z O 								        38.00

Dark fruited, juicy, crunchy red fruit, lovely soft tannins

R I O J A  R E S E R VA ,  G R A N D  B O H E D A L 	 								        50.00

Soft wine with dark plum and cassis fruit, tobacco, liquorice and savoury notes, creamy fruit and sweet spice.

A T A M I S Q U E  S E B R A L  C A B E R N E T  F R A N C 								        55.00

Full bodied, dark berry fruit, smooth tannins, chocolatey finish.

VA L P O L I C E L L A  R I PA S S O  F U M A N E L L I 								        50.00		
Sweet fig and cherry fruit, silky core, juicy tannins, velvety finish.

													           
K A L I A N  B E R N A S S E  “ G O U R M A N D I S E ”  M O N B A Z I L L A C  H A L F 			   		  40.00	
A lively little wine which offers floral aromas mixed with notes of  pink grapefruit and marmalade. Honeyed notes and 
orange peel come through on the palate along with a balancing crisp acidity. It’s sweet but not sickly sweet and works really well 
with hard cheese and fruit puddings.

P U D D I N G

Service Charge - Most of  our guests now prefer to pay via debit or credit card including a service charge for great service. To make this easier we have added an automatic service 
charge - we’ve made it a default 10% and you can change it to any level you wish including no service charge. Our teams have always shared service charge and this is no different 
- every penny you might want to give is shared equally by our teams through our “Fair Fund”. There is no administration cost or anything retained by the company, what you may 

give is guaranteed to go to 100% to our team. Service charge is entirely optional, if  you would like us to remove it, you need only ask.


