
WINE LIST



  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.

1  Da Luca Prosecco £25.00
Italy   125ml  £5.50
Pear and peach fruit.  

2  Bottega Gold Prosecco Brut £38.00
Italy  
Williams pear, acacia flowers and lily of the valley.  

3  Bottega Gold Rosé £38.00
Italy  
Mixed red berries alongside floral and white 
fruit aromas.  

4  Bouché Père et Fils Cuvée Réservée Brut £48.00
France  
Elegant and dry, good maturity and flavour.  

5  Bouché Père et Fils Brut Rosé £54.00
France  
Rich, summer fruit.  

6  Veuve Clicquot Yellow Label Brut £65.00
France  
Rich and dry with great depth.  

  VERY DRY, LIGHT, DELICATE WHITE
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.

7  Cuvée des Vignerons Blanc,  £16.00 
  Vin de France

France  
A crisp, dry, fragrant blend.  

8  Parini Pinot Grigio delle Venezie £19.00
Italy   250ml  £6.60
Soft, fresh and lively with notes of ripe pear.   175ml  £5.20

9  Gavi La Doria, Cascina La Doria £25.00
Italy   250ml  £8.50
Dry, refreshing light apple and citrus.   175ml  £6.20

10  Chablis Gloire de Chablis,  £34.00 
  J. Moreau et Fils

France  
Distinctive, dry, flinty elegance.  

  DRY, HERBACEOUS OR AROMATIC WHITE
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.

11  Casa Vista Sauvignon Blanc, £16.95 
  Central Valley 250ml  £5.80

Chile   175ml  £4.30
Delicious grapefruit and tropical fruit.  

12  Vinho Verde, Quinta de Azevedo £23.50
Portugal  
Delicious lemon-peel fruit.  

13  Waipara Hills Sauvignon Blanc,  £24.00 
  Marlborough 250ml  £8.20

New Zealand   175ml  £5.70
Melon with fresh grapefruit.  

14  Sancerre, La Gravelière, Joseph Mellot £34.00
France  
A classic, traditional Sancerre, packed with 
gooseberry fruit.  

  JUICY, FRUIT-DRIVEN, RIPE WHITE
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.

15  Cullinan View Chenin Blanc,  £16.00 
  Western Cape

South Africa  
Light fresh and creamy peach flavour.  

16  Between Thorns Chardonnay £17.50
SE Australia   250ml  £6.20
Juicy nectarine and peach.   175ml  £4.80

17  Da Luca Fiano, Terre Siciliane £19.50
Italy  
Mouth-watering citrus fruit on the palate.  

18  Picpoul de Pinet, Les Girelles, £26.00 
  Jean-Luc Colombo 250ml  £8.70

France   175ml  £6.40
Rich, with notes of fresh flowers and peach.  

125ml measure available upon request



  FULL-FLAVOURED, NUTTY, OAKED WHITE
Complex with spicy notes complementing 
ripe fruit flavours. European wines are 
delicious with seafood and all but the 
darkest meats, perfect with butter or 
cream-based sauces, whilst richer ‘new 
world’ examples work well with even 
spicier and richer sauces.

19  Blackstone Winemaker’s Select £24.00 
  Chardonnay, Monterey County 

USA  
Crisp and lively, tropical fruit.  

  ROSÉ
Rosés can range from being very dry to 
very sweet and 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 
summer-cuisine can all be enhanced 
with a chilled glass.

20  Whispering Hills White Zinfandel,  £16.95 
  California 250ml  £5.90

USA   £4.40
Fresh summer fruit, lively zing.  

21  Corte Vigna Pinot Grigio Rosé £17.95 
  delle Venezie 250ml  £6.30

Italy   175ml  £4.80
Off-dry delicate strawberry and cherry.  

22  Torres De Casta Rosado, Catalunya £22.00
Spain  
Dry and refreshing with fresh summer fruit aromas 
and flavours.  

  LIGHT, BRIGHT, FRESH 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. 

23  Élevé Pinot Noir, Vin de France £19.00
France 250ml  £6.60
blueberries and spice. 175ml  £5.10

24  Da Luca Nero d’Avola, Terre Siciliane £18.50
Italy  
Fresh cherry and bramble fruit.  

25  Fleurie Château de Fleurie,  £29.00 
  Domaine Loron 

France  
Vibrant violet and soft raspberry.  

  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. 

26  Montepulciano d’Abruzzo, Parini £16.95
Italy  
Plum and cherry with notes of violet.  

27  Casa Vista Merlot, Central Valley £17.50
Chile   250ml  £6.20
Blackberry and red plum fruit.   175ml  £4.80

28  Flagstone Longitude Shiraz-Cabernet £19.50 
  Sauvignon-Malbec, Western Cape

South Africa  
Dark berry fruit.  

29  Viña Pomal Centenario Rioja Crianza £24.00
Spain   250ml  £8.20
Black fruit, liquorice and mineral notes.   175ml  £5.70

30  Son Excellence Cabernet Sauvignon,  £19.00 
  Pays d’Oc

France  
Blackcurrant and bramble fruit.  

  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.  

31  Between Thorns Shiraz £16.95
SE Australia   250ml  £5.90
Cherry, raspberry and spice   175ml  £4.40

32  Callia Lunaris Malbec, San Juan £19.95
Argentina   250ml  £6.90
Cherry, plum with warming spice.   175ml  £5.40

33  Côtes du Rhône, Les Abeilles Rouge,  £24.00 
  Jean-Luc Colombo

France  
Fresh and silky on the palate, red fruits, liquorice and spice.  

34  Passori Rosso, Veneto £25.00
Italy  
Rich, smooth red wine, showing plum and dried fruit.  

  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.

35  JJ Hahn Reginald Shiraz-Cabernet,  £29.00 
  Barossa Valley

Australia  
Dark chocolate, sweet spice and black cherry, followed 
by white pepper and liquorice.  

36  Nobilo Icon Pinot Noir, Marlborough £36.00
New Zealand  
Vibrant cherry and smooth plum.  
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Food Allergies & Intolerances
Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink


