White Wines

175ml
Marqués del Puente Nuevo Sauvignon Blanc, £6.50
Airen
Castilla-La Mancha, SPAIN
With a subtle floral scent on the nose this white has flavours
of melon, citrus fruits and a touch of fennel.
The Old Gum Tree Chardonnay £7.50

South East Australia, AUSTRALIA

Lifted peach and cream with lemon blossom, soft juicy palate and crisp
cleansing finish make this an enjoyable easy drinking wine.

Gufetto Pinot Grigio £7.75
Terre di Chieti IGT, Abruzzo, ITALY

Straw yellow, with hints of exotic white fruit, white floral

scents, fresh and fragrant wine.

Luis Felipe Edwards Riscos Viognier Reserva £7.95

CHILE

A soft, rounded wine with notes of ripe peach and soft floral aromas.
On the palate are fruity notes, with silkiness and freshness.

Finger Post Sauvignon Blanc
Marlborough, NEW ZEALAND

An elegant Sauvignon Blanc with aromas of gooseberries
and tropical fruit leading to a crisp and refreshing finish.

Macon-Villages La Cave d’Azé
Burgundy, FRANCE

Aromas of mango, pineapple, hazelnut and toasted almond.
Fresh and elegant flavours of citrus, ripe nectarine and green
apple for a perfect balance with a beautiful minerality.

A 125ml glass of wine is available upon request.

250ml
£8.75

£9.25

£9.50

£9.95

Bottle
£25.00

£26.00

£27.50

£28.00

£32.00

£38.00

10.

11.

Red Wines

175ml
Marqués del Puente Nuevo Tempranillo, Garnacha £6.50
Castilla-La Mancha, SPAIN
Raspberry and black cherry fruits on the nose that also
emerge on the palate, complemented by a touch of spice.
The Old Gum Tree Shiraz £7.50

South East Australia, AUSTRALIA

This is a classic, fruit driven Shiraz with intense, ripe raspberry
and cherry flavours with overtones of vanilla and spice.

Valle Antigua Merlot
Central Valley, CHILE

Soft, plummy and eminently drinkable, this possesses
harmonious fruit flavours and just a touch of oak flavour
on the silky finish.

£7.75

Camino Acero Malbec £8.25
Mendoza, ARGENTINA

This is an elegant, juicy Malbec with lots of pure blackcurrant
fruit character. A little grip of tannin helps balance the wine.

Balade Romatique Pinot Noir
Languedoc-Roussillon, FRANCE

Both elegant and delicate, this Pinot Noir wine offers fine
aromas of raspberry, blackcurrant and cherry complemented
by slight hints of spices.

Chateau Caronne Ste-Gemme, Haut-Médoc
BORDEAUX

A bright nose of red fruit with a perfumed edge follows
onto the palate with added nuances of smoke, black pepper
and subtle oak.

A 125ml glass of wine is available upon request.

250ml
£8.75

£9.25

£9.50

£9.95

Bottle
£25.00

£26.00

£27.50

£29.00

£32.00

£43.00
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Rosé Wine

175ml  250ml  Bottle
Marqués del Puente Nuevo Tempranillo £6.50 £8.50 £25.00
Garnacha Rosé
SPAIN
A fresh, ripe strawberry fruit character make this an
approachable style of rosé.

Crescendo White Zinfandel Rosé £7.50 £9.00 £27.00
ITALY

Elegant pink colour. Fresh strawberry and raspberry fruit flavours

Balade Romantique Rosé £30.00
FRANCE

Provence-style rosé at a snip of the usual asking price.

Bursting with aromas of stone fruit, raspberry, strawberry and white flowers,

and a stroke of acidity on the finish.

Sparkling & Champagne

Apericena Prosecco £29.00
Prosecco DOC, ITALY 20cl £8.50

Delicate and aromatic with fine bubbles. This wine
carries lots of fresh peach, pear and an elegant zest.

Fiammetta Prosecco Rosé £32.00
Prosecco DOC, ITALY

Light pink in colour, with typical copper hues. The bouquet
is intense. Delicate hints of acacia flowers, typical of Glera
variety, blend with violet and raspberry notes from Pinto Nero.

Cattier Premier Cru Brut £50.00
Champagne, FRANCE

It is bright and equally intense, with brioche and peach notes

giving way to citrus fruits. These are followed by softer nutty

flavours, and notes of acacia honey and forest fruits.

The finish is long, with a wonderful freshness that will keep

you reaching for your glass.
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