
Champagne & Sparkling

Prosecco Spumante Brut, Lunetta	 Italy	 £5.50		  £25.00 
Fashionable fizz – lively bubbles & a creamy texture
Rosé Royal, Vino Spumante, Montresor ❤	 Italy	 £6.00		  £27.50 
Sparkling rosé from a family estate near Verona – perfect for Summer
Jansz Premium NV Cuvée Brut	 Tasmania			   £27.50 
Champagne flavour at a sparkling price from one of Australia’s best fizz specialists
Champagne Ayala NV	 France	 £7.50		  £40.00 
Ayala is owned by Bollinger – light, fruity & spot-on for any kind of celebration
Veuve Clicquot NV, Champagne	 France			   £55.00 
The iconic orange bottle that never goes out of style
Laurent-Perrier Cuvée Rosé Brut NV	 France			   £75.00 
Special rosé for a special occasion

	 125ml	 Bottle
Rosé

Ca’Solare Pinot Grigio Rosé	 Italy	 £4.85	 £6.60	 £19.75 
Highly drinkable fruity pink
Côtes du Rhône Rosé 2012, Les Cerisiers	 France	 £5.25	 £7.30	 £21.50 
Salmon coloured, Provençal in style, dry and mouth-watering
Vinea Tempranillo Rosado 2011, Cigales	 Spain			   £22.50 
A rosé of some stature - Intense strawberry nose, ripe cherry flavours & a soft finish
Château du Galoupet, 2011, Cru Classé, Provence	 France 			   £27.50 
Sometimes only an absolutely classic high quality Provence rosé will do – our all-time favourite. 

	 175ml 	 250ml	 Bottle

White

Cuvée Jean Paul, Côtes de Gascogne	 France			   £15.50 
Lively & enjoyable citrusy white from Southern France
Freedom Cross Chenin Blanc	 South Africa	 £4.10	 £5.65	 £16.00 
Dry & zesty New World chenin blanc
Preciso Grillo, Terre Siciliane	 Italy			   £18.00 
Grillo’s a grape with character - good smoky nose, attractive easy-going fruit
False Bay Sauvignon Blanc	 South Africa	 £4.50	 £6.35	 £18.50 
Fresh, grassy sauvignon with good minerality. New World, but nicely restrained
Torre del Falasco Garganega	 Italy			   £19.00 
Easier to drink than to say – the grape used in Soave. Soft, rounded, a lovely glass
Tanner’s Chardonnay, Languedoc	 France 	 £4.75	 £6.55	 £19.50 
Juicy & full, with ripe pear & buttery flavours
Nebla Verdejo, Rueda	 Spain			   £19.50 
Fresh & racy white from one of Spain’s newer regions		
Alpha Zeta Pinot Grigio delle Venezie	 Italy	 £4.95	 £6.80	 £20.00 
Light, refreshing & well-balanced
Picpoul de Pinet 2012, Domaine des Lauriers ❤	 France	 £5.25	 £7.25	 £21.50 
A Summer favourite of ours – lively, bone-dry, zesty – sunny day drinking
Amalaya White 2012, Salta ❤	 Argentina			   £22.50 
Excitingly different white. Decanter International Trophy & IWC Trophy winner. 
Aromatic Torrontes nose, mouth-watering lime & steel on the palate
A Mano Fiano Greco 2012, Puglia	 Italy			   £23.50 
Fresh summery white from a stunning part of Italy
Tummil Flat Sauvignon Blanc 2012, Marlborough	 NZ	 £5.75	 £7.90	 £24.50 
Classic Marlborough Sauvignon – clean, crisp, nettles & gooseberries
Mâcon-Vergisson 2011, Les Rochers, N & M Guerrin	 France			   £27.50 
Made from a single parcel of vines, mineral Chardonnay with nice brioche notes. Great with fish or shellfish
All Saints Marsanne 2010, Rutherglen	 Australia			   £28.50 
Double medal-winning Aussie take on a Rhône variety. Lemon & honey, good acidity.	
Chablis 2011, Le Classique, Bouchard	 France			   £29.50 
Nicely complex Chablis – fresh with a hint of richness
Gavi di Gavi 2012, Lugarara, La Giustiniana	 Italy			   £30.00 
One of our favourite Italian whites – rich, full, lovely with food or without
Sancerre 2010, Domaine de Pré Semelé, Les Chasseignes	 France			   £32.50 
Single vineyard sauvignon blanc from its Loire homeland – grassy & racy

	 175ml 	 250ml	 Bottle

Pleno Tempranillo, Navarra	 Spain			   £15.50 
Well-made fruity red – strawberry & blackcurrant flavours
Ladera Verde Merlot, Central Valley	 Chile	 £4.10	 £5.70	 £16.75 
Very quaffable everyday Merlot – typically smooth & gentle 
Molino Loco Monastrell Shiraz	 Spain	 £4.35	 £5.95	 £17.50 
Shiraz blended with Mourvedre (called Monastrell in Spain). 
Deep, rich bramble fruit flavours & rounded tannins – lots of character
Les Cépages Oubliés Cinsault-Grenache	  France			   £19.00 
And now for something completely different! Old varieties from old vines produce an intense 
summer pudding nose and sweet bramble & herbal flavours
Tanner’s Douro Red ❤	 Portugal	 £4.85	 £6.90	 £20.00 
Red wine from the Douro Valley is the next big thing. Lovely, juicy red. Smooth & ripe 
58 Guineas Claret, Bordeaux	 France			   £21.00 
Medium-bodied, well-balanced with youthful fruit & claret structure.
Finca los Primos Malbec 2012, Valentin Bianchi	 Argentina	 £5.15	 £6.95	 £21.50 
Top choice to partner a steak – rich, weighty feel with a soft silkiness
Côtes du Rhône Villages 2009, Les Coteaux ❤	 France	 £5.35	 £7.50	 £22.50 
Berry aromas & rich, satisfying cherry flavours with hints of spice
Rioja Artesa Crianza 2009	 Spain	 £5.60	 £7.90	 £23.50 
Fresh fruit flavours backed by subtle oak. Loves roast lamb
Willunga 100 Cabernet Shiraz 2010, McLaren Vale	 Australia			   £25.50 
Gold medal winner – bright blackcurrant Cabernet flavour with added Shiraz spice 
Fleurie 2010, Domaine de la Viroylette, Charlet	 France			   £27.50 
Good Beaujolais with a little time in bottle to integrate – nice, civilised drinking
Palazzo della Torre, 2010, Allegrini, Veneto	 Italy			   £29.50 
Delicious, fruity, very drinkable wine from a top maker – a baby Amarone
Pinot Noir 2012, Mission Estate, Central Otago	 NZ			   £31.50 
Violet & cherry aromas, red berry flavours & well-integrated tannins. 
Museum Real Reserva 2008, DO Cigales	 Spain			   £32.50 
Tempranillo from old vineyards, aged in oak for 2 years. Rich, deep & satisfying.
Chorey-lès-Beaune 2010, Maison Roche de Bellene	 France			   £35.00 
Nicolas Potel’s new venture - elegant, cherry & berry-scented Burgundy, slips like silk over the taste buds
Isole e Olena Chianti Classico 2010, Tuscany ❤	 Italy		   	 £36.00 
Made by a legend - chosen by Decanter as the best Chianti Classico of the year 
Rioja 2001, Coto de Imaz Gran Reserva	 Spain			   £39.50 
Deep ruby, full flavoured – a classic Rioja.

	 175ml 	 250ml	 Bottle
Red

All wines served by the glass are also available as 125ml glasses.  If you would prefer this, please ask.


