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wine list
White Wines 
 
Bin

1	 Vouvray, le Cormier, 2006/07 France	 £19.50
	 A refreshing white, yet slightly honeyed on the nose.

2	 Pinot Grigio Terre degli Osci, Italy	 £19.50
	 A delightfully fresh wine with a distinctive slightly spicy
     taste and excellent fruit. A truly refreshing wine.

3	 Chardonnay, Patriarche, France	 £18.50
	 Real genuine Chardonnay flavours of citrus and 
	 delicate vanilla.

4	 Nobilo Dry Lands, Sauvignon Blanc, Australia	 £25.50
	 Ripe, rich herbal and tropical fruit flavours combine
     in a vibrant burst of flavour on the palate.
 

5	 Viognier, VdP d’Oc, France	 £16.50
	 Bags of exotic fruit aromas and a palate that explodes 
    	with white fruit flavours and a long lingering finish.

6	 Chablis Gloire de Chablis, J Moreau & Fils, France	 £30.50
	 A traditional Chablis, dry, flinty and elegant.

7	 Macon Villages, France	 £28.50
     Produced in Southern Burgundy, this wine is well 
	 balanced, fleshy on the palate. An aromatic white,  
	 sporting fruity flavours.

8	 Sancerre, La Fuzelle, France	 £31.50 
      Classic Sancerre, a wine full of crisp, ripe acidity
      and gooseberry fruit.

9	 Chenin Blanc, Kleine Zalze, South Africa	 £17.00 
	 Soft and creamy with a hint of tropical fruit on the finish 
	 and delicious vanilla sweetness from the oak.
 

10	Pouilly Fume, Joseph Mellot, France	 £31.50
	 An elegant wine full of finesse and high in minerals,  
	 with a crisp dry finish goes well with seafood, strong  
	 cheese, poultry.

11	Pouilly Fume, Pascal Jolivet, France	 £39.50
	 Full dry mineraly white showing the complexity and vivacity
     obtained by ageing on the lees and true terroir. At the very 			
	 peak of what Loire Sauvignon Blanc is capable of.

12	Hardy’s The Riddle, Chardonnay Semillon	 £15.50
	 A popular blend, that delivers a crisp dry white
	 wine with lime flavours and subtle oak.
                                                                                           

Red Wines 
 
Bin

21	Rioja Faustino Rivero Ulecia Crianza, Spain	 £22.50
	 Made from Tempranillo & Garnacha grapes, matured in 
	 American oak casks for over 12 months, has spicy  
	 aromas with moderate tannins.

22	Cote de Beaune-Villages, 1999/2000, France	 £29.50
	 A bouquet of soft red fruit and spices perfectly
	 balanced, from one of the star producers.

23	Syrah, VdP d’Oc, France	 £16.50
	 Medium bodied red with a delicate touch of spice  
	 & vanilla

24	Vipra Rossa, Merlot-Sangiovese, 2005/06,Italy	 £19.50
	 Mostly Merlot, this juicy soft red has a lightly
	 spiced cherry character

25	Merlot, Fortant VdP d’Oc, 2005/06, France	 £18.50
	 A soft fruity wine with ’New World’ character.

26	Bourgogne Pinot Noir, 2003/04, France	 £26.50
	 Good example of Burgundy’s famous red grape,  
	 with lighter zesty, thirst quenching character and  
	 raspberry like fruit.
 

27	Fleurie, Les Muriennes, 2006, France	 £26.50
	 An elegant and plump wine, silky texture, full
	 ripe red fruits ending in a harmonious finish.

28	Shiraz, Berri Estate, 2004/05, Australia	 £19.50
	 Medium-bodied, fruity with blackberry and cherry
	 aromas, coffee and toasted vanilla flavours combine
	 to provide good complexity on the palate.

29	Faustino VII Rioja Tinto, Spain	 £23.50
	 Lively fresh fruit, subtle touch of oak.

30	Cabernet Sauvignon, Klein Zalze, South Africa	 £21.00
	 Barrel Matured, rich blackcurrant, soft ripe tannins and
	 vanilla overtones from oak aging.

31	Chateuneuf du-Pape, Caves Saint-Piere, France	 £39.50 
	 A rich, southern Rhone red from the area’s most  
	 prestigious  appellation and presented in the classic  
	 embossed bottle.

32	Hardy’s The Riddle, Shiraz-Cabernet, Australia	 £15.50
	 A classic Australian blend, spicy pepper, lightly
	 oaked, a soft finish with mellow tannins.



House Wines

Bin

13	Houghton Priv Bin, Australia	 £17.50
	 Chardonnay-Verdelho, 2004/05          			
	 Wonderfully fresh and fruity, unoaked with  
	 ripe fruit characters and a long clean finish.

33	Houghton Priv Bin, Australia	 £17.50
	 Cabernet-Shiraz, 2003/04 	               
	 Elegant with wonderful, dark, ripe, berry fruit
	 flavours, fine tannins and well balanced oak.

34	Sangiovese Rosé, 2005/06, Italy	 £17.00 
	 Delicious summer fruit flavours of strawberry and
	 tart raspberry, light vibrant and fresh with a hint
	 of sweetness.

35	Pinot Noir, Rosé VdP d’Oc, 2005/06, France	 £16.50 
	 A lively pink, fresh on the palate with a crisp finish.

Sparkling Wines & Champagne

Bin

41 Hardy’s Stamp of Australia, Australia	 £20.50
	 The fine beaded sparkle with lifted citrus and berry  
	 fruit flavours makes this a great enjoyable drinking wine.

42 Echo Falls, Sparkling White Zinfandel Rosé	 £17.50
      A floral and fruity effervescent rose with a fresh  
	 strawberry Bouquet.

43 Rocco Venezia, Prosseco Rosé	 £35.50
	 A very elegant Prosseco, produced from a blend of 
	 Pinot Noir & Raboso grapes. Shows red fruit flavours  
	 on a deliciously soft and creamy palate.

44 Rocco Prosseco Brut	 £34.00
      Delicious abundant, creamy fizz with a dry finish;  
	 delicately flavoured citrus notes, including a twist of 
	 peel, define this classic sparkling Prosseco.

45. Lanson Black Label Brut	 £50.50
	 A very crisp and lemony style Champagne. Only grapes  
	 from the best vineyards are used to produce this Champagne.

46. Lanson Brut Rosé	 £57.50
      Pale pink with orange highlights, aromas of honey,  
	 flowers and fresh berries on the nose.

47. Taittinger Brut Reserve	 £59.50
      Famous for its elegance and lightness of its champagnes,  
	 has a high percentage of Chardonnay in this blend.

48. Veuve Clicquot, Yellow Label Brut	 £56.00
	 Well-known for both its full-bodied, biscuity style and  
	 its consistency.

Mineral Waters

Strathmore Still 1 Litre Bottle	 £3.95

Strathmore Sparkling 1 Litre Bottle	 £3.95

Corkage Charges			
		
Wine per 75 cl Bottle	 £9.50
Sparkling Wine per 75 cl Bottle	 £10.50
Champagne per 75 cl Bottle	 £16.50

All our prices are inclusive of VAT

The alcohol by volume of wine is between 13% and 14.5%. We reserve the right 
to offer alternative wines or vintages if the above are not available.
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