
1. 	 Les Courtades Blanc	 £3.50	 £4.95	 £13.75
	 Vin de Pays – France

Easy drinking, soft and ripe with a touch of elderflower 
cordial and a crisp finish.

2. 	 Sauvignon Blanc, 	 £3.75	 £5.00	 £13.95
	 Turi – Chile

Crisp, zesty lime and a touch of freshly mown grass. 
Nice and tangy.

3. 	 Chardonnay	 £3.75	 £5.00	 £13.95
	 Turi Estate - Chile

Tropical banana and pineapple with a citrus twist.

4. 	 Viognier, Las Manitos – Argentina			   £13.95
Pale gold, limpid and soft with a strong apricot scent 
and flavour.

5. 	 Pure Pinot Grigio, Trentino 			   £14.50
	 Italy

Crisp, steely and fresh with a hint of almond butter.

6. 	 Chardonnay Pitch Fork			   £19.00
	 Chalk Hill - Australia

Wonderfully fresh and fruity with hints of buttered toast 
and grapefruit.

7. 	 Kuki Sauvignon Blanc, Marlborough			   £19.95
	 New Zealand

Powerful, intense and pungent Sauvignon with layers 
of elderflower, capsicum and gooseberry.

8.	 Riesling, Pauletts, Clare, SE Australia			   £22.00
Uplifted and intense fruity character – citrus fruit, crisp 
quenching finish and layer upon layer of lime and a 
hint of cereal.

9.	 Colombard/Chardonnay, Eagles Point - Australia		  £16.50
Broad spectrum of ripe tropical fruit and supporting 
oak, medium bodied and creamy.

10.	 Sancerre ‘ Le Pierrier’, Domaine Thomas, Loire - France	 £26.50
100% Sauvignon Blanc – showing a crisp minerality 
and fresh tangy, cut grass character.

11.	 Chardonnay 7 Lunas, Archaval - Argentina			   £16.95
Big, ripe and rounded with hints of Braeburn apple 
and vanilla oak.

12.	 Chablis, Domaine Testut, Burgundy - France			  £22.50
Rounded and full bodied with layers of complex 
creamy apple fruit, a hint of brioche and a distinct 
minerality.

13. 	 Les Courtades Rouge 	 £3.50	 £4.95	 £13.75
	 Vin de Pays – France

Dark red, soft and fruity with a nice edge of mulled 
red fruits.

14. 	 Tempranillo, Epoto - Spain			   £13.95
Soft, easy drinking and full of crushed red fruits and a 
twist of pepper spice.

15. 	 Pinot Noir, Jean Didier - France			   £16.00
Made in the warm south of France, this is generous 
and warming with a light finish.

16. 	 Rioja Vega, Crianza, Spain	 £3.95	 £5.50	 £16.95
Mainly Tempranillo with some Grenache and 
Graciano, aged in American oak for 18 months. Soft, 
rounded, complex and supple.

17. 	 Shiraz/Malbec, Las Manitos - Argentina			   £14.95
Dark red, gushing red and black fruits and a smattering 
of spice.

18. 	 Merlot Turi Estate, Chile	 £3.75	 £5.00	 £13.95
Dark crimson, penetrating nose of crushed black 
cherry and mocha – wonderfully fresh and richly 
layered.

19. 	 Sangiovese de Puglia, Southern Italy			   £16.50
Baked cherry, hint of liquorice, a balance of sweet 
oak and a smooth finish. Very nice!

20. 	 Shiraz/Viogner, L’ Aristocrate - France			   £15.25
Powerful, dark, dense and peppery – a wonderfully 
refined blend of 95% Shiraz and 5% white Viognier.

21. 	 Malbec, 7 Lunas - Argentina			   £18.95
Malbec is the red grape that Argentina made famous 
– this is lush, full of black fruits, roasted coffee and a 
large twist of pepper.

22. 	 Rioja Reserve, Lorinon - Spain			   £28.50
Big, rich, smooth and mellow with a core of creamy 
raspberry and blackcurrant fruit, edged in sweet 
vanilla oak, cedar and a hint of tobacco leaf. Big, 
rounded and very complex.

23.	 Shiraz, Pitchfork, Chalk Hill - Australia			   £21.50
Dark, dense, jammy and warming – full bodied and 
powerful!

24.	 Cabernet Sauvignon ‘the Owl House’, Avondale		  £26.00
	 South Africa

Tastes like a £50 bottle of top claret – as good a 
Cabernet as you can get – and its organic to boot!

25.	 Telegramme, Chateauneuf du Pape - France		  £31.50
France’s most powerful and full bodied red, with a 
generous warmth, grip and peppery spicy character. 
This is the 2nd wine of the famed Vieux Telegraphe 
estate.

We also offer wine in a 125ml serving – please ask if required

26.	 Blush Zinfandel, Route 66 - California	 £3.75	 £5.00	 £13.95
Medium sweet, light and very fruity with a strong lick 
of strawberry.

27.	 Les Courtades Rose, Vin de Pays	 £3.50	 £4.95	 £13.75
	 France

Off dry, light and rounded – some raspberry fruit atop 
a bowl of red currants

28.	 Pinot Grigio Rosato, Villa Sandi - Italy			   £15.25
Lovely crisp, crunchy red fruits with a medium bodied 
steely finish.

			   per	 per
		  	 1/2 bottle	 bottle

29. 	 Baron de Beaupre Brut NV 		  £17.50	 £27.50
The House Champagne. Loads of fresh fizzy fruit with 
a slight toastiness.

30. 	 Baron de Beaupre Brut Rose			   £30.00
Aromas of ripe summer fruits, hints of strawberries and 
a full voluptuous finish.     

31. 	 Laurent Perrier Rose NV 			   £69.50
Salmon-pink in colour, with hints of soft red fruits, such 
as strawberries, redcurrants, raspberries and black 
cherries on the nose.

32.	 Bollinger Cuvee Special, Brut NV			   £55.00
Rich & expansive - one of the great Champagnes of 
the World.

33.	 Dom Perignon 2000 Vintage			   £120.00
The most famous Champagne in the World, named 
after the monk who started the process of making 
Champagne as we know it today.

			   125ml	 per
			   glass	 bottle

34.	 Prosecco Vetriano - Italy		  £3.50	 £18.00
Frothy, creamy and grapey with a fresh light finish.

35.	 Pinot Grigio Rose, Frizzante NV Brut - Italy			   £19.00
A crisp mouthful of steely ripe strawberry with a hint of 
sharp lemon that refreshes the palate.

			   75ml	 per	
			   glass	 1/2 bottle	

36. 	 Muscat Blanc, Avondale Estate - South Africa 	 £3.50	 £15.00
Sweet, honeyed and full of candied peel and 
crystalised fruit flavours.

	 Dessert Wine 
	 Selection

(arranged in style, from light, crisp and fruity to full bodied and mouth-filling) (we have grouped the following red wines from light and fruity to full bodied and chewy!)

		  175ml	 250ml	 per
		  glass	 glass	 bottle
	 White Wine 
	 Selection

		  175ml	 250ml	 per
		  glass	 glass	 bottle
	 Red Wine 
	 Selection

		  175ml	 250ml	 per
		  glass	 glass	 bottle
	 Rose Wine 
	 Selection

	 Champagne 
	 Selection

	 Sparkling 
	 Selection
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