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We also offer our wines available by the glass  
in a 125ml serving, please ask at the bar.

If a particular wine or shipper is unavailable, a suitable alternative will be offered. 

All quality wines on this list have an alcohol content of between 8% and 15% by volume.



	 Champagne 
	 & Sparkling Wines
1.	 Pink Pink Fizz Spain	 2	 -	 -	 £19.50
	 Gentle citrus nose of soft fruits, elegant bubbles soft and creamy  
	 texture with plenty of zing. Good balanced fruit and finish.

2.	 Sartori Prosecco Italy	 2	 -	 -	 £22.95
	 Produced in the Veneto, this is Italy’s finest sparkling wine.  
	 With delicate fruit flavours and soft intensity.

3	 Vollereaux Brut	 2	 -	 -	 £39.00
	 A light and delicate wine with a fine mousse.  
	 It is a dry, crisp yet refreshing Champagne.

4	 Vollereaux Rosé	 2	 -	 -	 £42.00
	 A deliciously soft, subtle rosé with elegant, light fruit flavours.		 White Wines
	 Crisp, Dry Whites
	 Ideal with seafood - shellfish like lobster, crab or prawns and 	plain-grilled white fish. 	
	 Simply prepared withe meats like chicken. Salads with creamy dressings like Caesar. 	
	 Pasta dishes with creambased sauces. Mild coconut-based Indian and Thai dishes.

5.	 Raffine Airen Sauvignon Blanc Dry	 2	 £3.75	 £4.80	 £13.95
	 La Mancha - Spain  
	 Attractive dry white with floral aromas and crisp finish.

6.	 CYT Sauvignon Blanc Chile	 2	 £3.80	 £5.00	 £14.95
	 Pure Sauvignon flavours jump out of the glass giving a  
	 refreshing mouthful of grassy fruit; clean and fresh.

7.	 Pinot Grigio Villa Mura IGT Italy	 2	 £4.25	 £5.60	 £15.95
	 Light, fresh and beautifully aromatic white with just a hint of spice. .

	 Dry, Fruity Whites 
	 Ideal for meaty fish with richer sauces based on tomato or reduced, concentrated 	
	 stock or cooked with pulses, beans or olives and capers. Chicken and Turkey with 	
	 BBQ marinades made from honey & crushes spices. 

8.	 Cape Promise Chenin Blanc  
	 Western Cape – South Africa	 2	 £3.75	 £4.80	 £13.95
	 Refreshing ripe melon and citrus fruit with a lively, clean finish.

9.	 One Tree Hill Unoaked Chardonnay  
	 South East Australia	 2			   £13.95
	 A restrained fresh and slightly creamy melon Chardonnay. It has  
	 some attractive soft fleshy pithy textures with a fine acid finish.

10.	Macon Villages Albert Bichot 
	 Burgundy - France	 2	 £3.85	 £5.00	 £21.95
	 Fine peach, melon and granny smith apple  
	 notes and a wave of crisp, citrussy acidity.

11.	La Baume Chardonnay France	 2	 £4.25	 £5.60	 £16.95
	 Light buttery aromas with pleasant lime and lemons.  
	 Good fruit and acidity with a pleasant, lingering finish.

	 Aromatic, Dry Whites 
	 Ideal for dishes with more aromatic flavourings like ginger, lemongrass ground  
	 spices 	and/or lots of iron-rich herbs like Dill or Tarragon. Seafood stews or  
	 Boiulla basse with 	saffron or tumeric. Strong crab dishes with mustard.

12.	McGuigan Black Label  
	 Gewurztraminer Riesling Australia	 1	 -	 -	 £19.50
	 A lush, fruity palate of pineapple and melon with grapefruit and  
	 lime flavours. Balanced, with good acidity, leaving a clean finish.

13.	Anapai River Sauvignon Blanc  
	 Marlborough – New Zealand	 2	 -	 -	 £21.95
	 A combination of flowers and fruit, orange blossom and ripe  
	 apricot with hints of pineapple. Refreshing and persistent.

14.	Sancerre Domaine Serge Laporte  
	 Loire – France	 1	 -	 -	 £27.50
	 This Sancerre stands out for its aromatic intensity, citrus, exotic fruits  
	 and minerality. A perfect balance between softness and acidity. 

	 Red Wines
	 Light, Fruity Red 
	 Ideal with simply cooked red meats with light sauces and seasonings. Roast Chicken,  
	 Coq au Vin and stews with white meats like Pork Tenderloin with plenty of herbs like  
	 Chicken Chasseur. Chicken & chips or Maryland style (crumbed or coated).

15.	Raffine Tempranillo La Mancha - Spain	 B	 £3.75	 £4.80	 £13.95
	 A very popular easy-drinking fruity red wine.  
	 Mouth filling, deep flavoured and silky smooth.

16.	Trulli Montepulciano  
	 Italy	 C	 £3.80	 £5.00	 £14.95
	 Deep ruby colour, delicate aromas of liquorice and  
	 forest fruits, with soft tannins and a long finish..

17.	CYT Merlot Chile	 C	 £3.95	 £5.35	 £15.50
	 Succulent damson fruit flavours fill the senses in this  
	 delicious Chilean Merlot. Soft and approachable.

18.	Fleurie Loron et Fils Burgundy - France	 B	 -	 -	 £22.95
	 Aromatic with vibrant, summer-pudding fruit flavours and glorious floral character.

19.	Anapai River Pinot Noir  
	 Marlborough - New Zealand	 B	 £4.65	 £6.15	 £23.95
	 A complex nose of cherries and cloves, with a touch of mint. 
	 Soft tannins and light oak to balance the rich fruit.

	 Smooth, Medium Rounded Reds 
	 Ideal with BBQ dishes like ribs, steaks and sausages. Bangers & mash or  
	 Shepherds Pie and Cottage Pie. In rich meat gravy slow cooked in root vegetables. 	
	 Sausage & Mash or Meditteranean-style roasted root vegetables and Mousakka.

20.	One Tree Hill Shiraz – Spain	 B	 £3.85	 £5.00	 £13.95
	 Made in a classic Australian style, this is a big wine with juicy  
	 black fruit, laced with leathery spice. Great barbecue wine.

21.	Bordeaux Merlot Cabernet  
	 Bordeaux - France	 C	 £3.75	 £4.90	 £13.95
	 Autumnal berry fruit on the nose. Harmonious, well balanced,  
	 with rich cherry and bramble fruit, crisp acidity and mellow tannins..

22.	Cape Promise Pinotage  
	 Western Cape - South Africa	 C	 £4.35	 £5.70	 £16.95
	 Bursting with damsons and spice flavours with a delicious, lasting finish. 

23.	Montebuena Rioja Crianza  
	 Rioja Alavesa – Spain	 C	 £5.05	 £6.85	 £19.95
	 Classic Rioja character with sweet vanilla oak  
	 beautifully integrated. Persistent and balanced.

24.	Chianti Classico, Conti  
	 Serristori DOCG Tuscany - Italy	 C	 -	 -	 £24.95
	 Complex bouquet of fragrant of ripe grapes, violets and irises, with hints of fruits of  
	 the forest and vanilla. An elegant, lingering aftertaste of raspberries and almonds.

	 Full Bodied & Robust Reds 
	 Ideal with best-cut, Oxtail, etc with rich wine based or spice-based  
	 sauces like Maderia & Wild Mushroom or Peppercorn. Osso Buco  
	 and Game stews using Venison, Wild Boar etc

25.	Côtes du Rhône ‘Heritage’  
	 Ogier Rhone - France	 C	 -	 -	 £22.95
	 Spicy summer fruit combining with a super smooth palate  
	 that would like to be considered alongside a Châteauneuf.

26.	Chateauneuf du Pape Caves de Monterail 
	 Rhône – France	 C	 -	 -	 £29.95
	 The high percentage of Grenache makes soft, early  
	 ripening wine. Some enticing spice and a velvet finish.§	 Rose Wines
	 Fruity Roses 
	 Mild to medium-hot Indian dishes and stir-frys etc. Strong-flavoured herby sausages 	
	 with dark onion gravy, vegetable casseroles. Moussaka and white meat stews. 
	 Lasagne, chilli con carne, etc. Lightly spiced Paellas and North African rice dishes.

27.	Trulli Pinot Grigio Blush IGT Italy	 2	 £4.50	£5.75	 £16.50
	 Soft pink colour, refreshing burst of strawberries;  
	 a very easy style of wine. A crowd pleaser!

	 Fruity, Medium Dry Rose
	 Ideal with iron-rich leafy green salads with strong oil, mustard, vinegar or lemon 
	 based dressings. Hot garlicy mayonnaise or Caesar dressing using anchovies  
	 even Thai style ones with chilli. Mild to medium hot Indian dishes and stir-frys etc.

28.	Humboldt Coast Zinfandel Rosé California	 4	 £3.95	 £5.10	 £14.50
	 A great, light, fresh rosé from the home of this style. Bags of ripe,  
	 red fruits and a good touch of sweetness adding balance.

175ml
Glass

175ml
Glass

250ml
Glass

250ml
Glass

75cl
Bottle

75cl
Bottle

Taste Guide
Champagne, White and Rosé wines are designated numbers
from 1 to 9, with 1 being the driest and 9 being the sweetest.
Red wines are designated letters from A to E, with A being
the lightest and softest and E being the deepest and fullest.


