
Wine ListWine List  
White WinesWhite Wines  
PINOT GRIGIO, COL DI SOTTO, ITALY - £11.95 or £2.45 (glass)£11.95 or £2.45 (glass) 
Great Pinot Grigio-fresh and crisp with an appley melon twist.  Everything you would 
expect in a Pinot Grigio and a lot more! 
 

SAUVIGNON BLANC, LAS CONDES, CHILE- £11.95 or £2.45 (glass)£11.95 or £2.45 (glass) 
Intensely floral with elderflower notes and a grassy quality.  The palate reflects the 
same fruit profile with crisp acidity and a touch of citrus fruit on the finish.  This is a 
dry, crisp and refreshing wine. 
 

SEMILLON/CHARDONNAY, JACOBITE RIDGE, AUSTRALIA - £12.55£12.55 
A rich, buttery and smooth classic Aussie Chardonnay with added complexity—very 
subtle and balanced. 
 

VERDELHO, FINCA LA NINA, ARGENTINA - £13.15 £13.15  
Unique to Argentina this wine is dry and has lovely floral aroma along with citrus and 
stonefruit flavours which are perfectly balanced with crisp acidity in the mouth  
 

VIOGNIER ORGANIC, YALUMBA, AUSTRALIA - £14.50£14.50 
This wine shows musk, stone fruit and citrus aromas and flavours across textured 
layers 
 

CHENIN BLANC, MULDERBOSCH, SOUTH AFRICA - £15.00£15.00 
A clean, lively wine with nuances of nutmeg and cloves.  Well balanced, dry and 
elegant, but with weight and a powerful follow-through on the palate. 
 

CHARDONNAY, CASTILLO DE MONJARDIN, SPAIN- £15.75£15.75 
Light straw-coloured, it exhibits a perfume of pear, apple and white peach. This is 
followed by a crisp, vibrant mouthfeel with lively acidity, good concentration, spicy 
flavors and good length.  
 

MACON BLANC, JOSEPH DROUHIN, FRANCE - £16.30£16.30 
Pale straw golden colour, exhibiting classic white Burgundy aromas, butter and 
bread, with rich Chardonnay fruit on the palate. 
 

GAVI LA ZERBA, PIEDMONTE, ITALY - £16.95£16.95 
A lovely pure wine with a perfumed nose of honeysuckle and pear.  This reflects onto 
the palate and is balanced by some tropical fruit and lovely mineral fresh acidity. 
 

CHABLIS, DOMAINE DU COLOMBIER, FRANCE - £18.20£18.20 
A perfect example of what can be done in the region.  It is a pure and authentic wine 
vinified and aged in stainless steel tanks to retain all its freshness and  
mineral character. 
 

SAUVIGNON BLANC, CLOUDY BAY, NEW ZEALAND - £23.50£23.50 
Layers of pure, bracing fruit flavours on the palate finish with terrific intensity and 
length and the crispness of a crunchy green apple. 
 

BubblesBubbles  
CAVA CASTELL LLORD BRUT NV NATURE, SPAIN - £13.95£13.95 
This is a clean, fresh and dry bubbly that is sophisticated enough for just about any 
meal. 
 

PROSECCO BAROCCO NV, ITALY - £14.95 or £3.25 £14.95 or £3.25 (glass)(glass) 
Wonderfully dry, crisp and refreshing sparkling wine from Northern Italy.  Citrus and 
apple notes dominate the palate, an elegant mousse and finish make this wine the 
perfect aperitif. 
 

CHAMPAGNE  M MAILLART BRUT NV, FRANCE- £23.80£23.80 
A remarkable Champagne– 75% Chardonnay from Nicolas Maillart’s own vineyards.  
Delicate dry with light biscuit flavours and finesse. 
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Red WinesRed Wines  
 
TEMPRANILLO, QUINTANA, SPAIN- £11.95 or £2.45 £11.95 or £2.45 (glass)(glass)  

This combines ripe red fruit flavours , a hint of dark chocolate and some spicy notes 
picked up during barrel ageing. Surprisingly complex! 
 

MERLOT, LAS CONDES, CHILE - £11.95 or £2.45 £11.95 or £2.45 (glass)(glass) 
Smooth and easy, on the palate these develop to show plum and prune flavours 
with an accessible structure. 
 

SHIRAZ/CABERNET, JACOBITE RIDGE, AUSTRALIA- £12.50£12.50 
Sweet cherry and liquorice flavours and a gorgeous velvety  
texture. A real charmer. 
 

MONTEPULCIANO D’ABRUZZO, ITALY - £13.00£13.00 
Intense ruby red in colour with violet reflections; lovely ripe aromas of red fruits and 
cherries.  On the palate this is full and smooth. 
 

MALBEC, FINCA LA NINA, ARGENTINA - £13.50£13.50 
Fine and elegant aroma with a perfect combination of ripe red fruits and spices, 
enriched by the use of French oak.  In the mouth it is balanced with soft tannins. 
 

COTES DU RHONE, PARCELLES 38, FRANCE - £14.25£14.25 
A blend of Grenache, Syrah and Mourvèdre, this is serious Cotes du Rhone, full 
flavoured with the structure to support the ample fruit. Delicious!  
 

SHIRAZ, CERAVOLO, AUSTRALIA - £15.75£15.75 
Well balanced and rich giving excellent structure with a good depth of flavour.  
Wonderful with red meats, pasta dishes and cheese. 
 

RIOJA CRIANZA, VINA AMATE, SPAIN - £15.95£15.95 
This Crianza was aged in American oak barrels for 12 months, with a further 12 
months in bottle, creating a soft and smooth Rioja with hints of vanilla and        
chocolate on the nose. A good match with a rich meat casserole.  
 

PINOTAGE, SPRINGFONTEIN, SOUTH AFRICA - £16.50£16.50 
The wine is spicy, with a good balance of wood on the nose and palate.  The    
tannins are soft and velvety, a classic wine from South Africa. 
 

LES CENT RANGS, CHATEAU LAGRANGE LES TOURS 
FRANCE - £16.65£16.65 
All we can say about this wine is how truly fantastic it is. Bordeaux can often be 
underestimated, don’t underestimate this one, it’s too good!  
 

ZINFANDEL, KNOTTY VINES, RODNEY STRONG, USA £18.50£18.50 
Fresh, bright berry fruit combined with the ripe peppery jamminess to make a   
wonderful diversity of flavour showcasing the best that Zinfandel can offer. 
 
 

Rose WinesRose Wines  
 

CINSAULT, CUVEE VALONNEE, FRANCE-£11.50 or £2.45 £11.50 or £2.45 (glass)(glass) 
An easy drinking light rose, a perfect partner to salads and lighter dishes, but also a 
very pleasant aperitif. 
 

ZINFANDEL, MELLOWOOD, USA—£12.50£12.50 
Enjoy this easy drinking rose wine, full of fruit aromas.  Light bodied and  
refreshing, this wine is rich in flavours of red berry fruits. 
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Our wine list has been created to allow quality wines  
to match your meal experience.   

This is why our wines have only a flat £6 mark up on the cost price to us. 
  We hope you will enjoy some quality wines with us 
 which may normally be double or more our price. 


