Wines by the glass

‘White
#1 Agustinos Estate Pinot Gris - Chile
Ripe apple and quince, fresh, balanced. (2) (VE)
Bottle £29.00 - 125ml £5.55 - 175ml £7.35 - 250ml £9.80

#2 Avoir La Péche Chardonnay — France
Orange blossom nose, rich and peachy palate. (2) (VE)
Bottle £27.50 - 125ml £5.10 - 175ml £6.95 - 250ml £9.20

#3 Danger Bay Sauvignon Blanc - South Africa
Dry, crisp, passion fruit. (2) (VE)
Bottle £34.00 - 125ml £6.25 - 175ml £8.10 - 250ml £11.50

Red
#4 Tor del Colle Montepulciano d'Abruzzo Riserva - Italy
Intense, concentrated, cherry, liquorice. (C) (VE)
Bottle £32.50 - 125ml £5.95 - 175ml £7.95- 250ml £10.25

#5 ;Sepa Moya! Merlot- Chile
Mocha, spice with oak influences. (C) (VE)
Bottle £27.50 - 125ml £5.10 - 175ml £6.95 - 250ml £9.20

#6 Vega Red - Portugal
Rich, full-bodied and complex. (D) (VE)
Bottle £32.50 - 125ml £5.95 - 175ml £7.95 - 250ml £10.25

Rose
#7 Falling Petal Zinfandel Rosé - USA
Medium sweet with classic strawberry fruit. (4)(VE)
Bottle £27.50 - 125ml £5.10 - 175ml £6.95 - 250ml £9.20

#8 Laurent Miquel Cinsault-Syrah Rosé - France
Modern dry rosé, bright fruity style. (2) (VE)
Bottle £35.00 - 125ml £6.60 - 175ml £8.90 - 250ml £11.95

Sparkling
#9 Crémant de Bourgogne Brut Blanc, Simmonet-Febvre - France
French Sparkling Wine. Fine bubbles and citrus aromas. (2) (VE)
Bottle £50.00 - 125ml £9.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Crisp & Fresh Whites

#10 Miopasso Fiano - Italy
Crisp, citrus, honey. (2) (VE)
Bottle £33.50

#11 Aquae Picpoul de Pinet - France
Fresh, fruity, floral, zesty citrus. (1) (VE)
Bottle £37.00

#12 Muscadet de Sévre et Maine Sur Lie ‘Bleu’ - France
Classic Muscadet style, very dry, fresh. (1)
Bottle £34.75

#13 Sharpham Dart Valley Reserve - England
Zippy, full flavoured, structured. (2) (VE)
Bottle £38.00

#15 Sancerre Domaine Neveu — France
Gunflint, grassy gooseberry, citrus richness. (1)
Bottle £46.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Aromatic & Fruity Whites

#1 Agustinos Estate Pinot Gris - Chile
Ripe apple and quince, fresh, balanced. (2) (VE)
Bottle £29.00

#3 Danger Bay Sauvignon Blanc - South Africa
Dry, crisp, passion fruit. (2) (VE)
Bottle £34.00

#14 Grand’Arte Alvarinho - Portugal
Ripe orchard fruit and tropical character. (2) (VE)
Bottle £34.50

#16 Orchard Lane Sauvignon Blanc - New Zealand
Tropical, passion fruit, citrus (1)
Bottle £35.00

#17 Calasole Vermentino Rocca di Montemassi - Italy
Elegant, silky, mineral, melon, blossom. (1) (VE)
Bottle £36.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Rich & Complex Whites

#2 Avoir La Péche Chardonnay — France
Orange blossom nose, rich and peachy palate. (2) (VE)
Bottle £27.50

#18 Ermita de San Felices Blanco - Spain
Sweet overtones, well structured, great acidity. (2) (V)
Bottle £32.50

#19 Selon létang Viognier - France

Peach notes, honeysuckle and mandarin. (2)

Bottle £36.50

#20 Hahn Winery Chardonnay - USA
Banana, baked apple and toffee. (2) (V)
Bottle £52.00

#21 Chablis Jean Deligny - France
Rich, complex, charming, butter, brioche. (1) (VE)
Bottle £54.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Luxury Whites

#22 Hamilton Russell Chardonnay - South Africa
Glamorous in a racy Burgundian style. (2)
Bottle £80.00

#23 Cloudy Bay Sauvignon Blanc - New Zealand
Fresh fruit salad, iconic wine. (2)

Bottle £71.50

#24 Vignerons De Terres Secretes Pouilly Fuissé - France
Hazelnut, butter, vanilla, toast. (2) (VE)
Bottle £70.00

#25 Puligny-Montrachet Louis Latour - France
Floral, almond, vanilla, long-lived. (2) (V)
Bottle £145.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Lighter & Fruity Reds

#27 Caves des Grands Vin de Fleurie- France
Tart blackberries, powerful, smooth tannins. (B) (VE)
Bottle £36.50

#28 Valmoissine Pinot Noir Louis Latour - France
Strawberry, raspberry, hedgerow, cassis, mocha. (B) (V)
Bottle £45.00

Smooth & Juicy Reds

#4 Tor del Colle Montepulciano d'Abruzzo Riserva - Italy
Intense, concentrated, cherry, liquorice. (C) (VE)
Bottle £32.50

#5 ;Sepa Moya! Merlot - Chile
Mocha, spice with oak influences. (C) (VE)
Bottle £27.50

#29 Urmeneta Carménére - Chile
Spiced tobacco, green pepper, red fruits. (C)
Bottle £28.50

#30 Laurent Miquel Syrah-Grenache - France
Smoky, spicy, hedgerow fruit, solid. (C)
Bottle £35.50

#31 Ermita de San Felices Crianza - Spain
Smart, modern Rioja; smoky, spicy fruit. (C) (V)
Bottle £45.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Full Bodied Reds

#6 Vega Red - Portugal
Rich, full-bodied and complex. (D) (VE)
Bottle £32.50

#32 Vitis Nostra Primitivo - Italy
Fresh fruit, raspberries, ripe cherry. (C) (V)
Bottle £29.00

#33 Trueno Malbec - Argentina
Chocolate, coffee, tobacco and caramel. (E) (V)
Bottle £38.50

#34 Valpolicella Superiore Ripasso Zonin - Italy
Rich, complex, cherries, chocolate, dry, robust. (E) (VE)
Bottle £48.00

#35 Hahn Winery Cabernet Sauvignon - USA
Cherry jam, vanilla and caramel. (D) (V)
Bottle £52.00

#36 Old True Zin Zinfandel - Italy
Cherry jam, tobacco, cocoa and coffee. (D) (VE)
Bottle £29.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Luxury Reds

#37 Nuits-Saint-Georges — France
Classtc earthy character, rich vanilla, ripe cassis, black cherry.(B) (VE)
Bottle £110

#38 Gevrey-Chambertin Domaine Chanson - France
Red berries, integrated oak, spice, vanilla. (C)
Bottle £120.00

#39 Cossetti Barolo - Italy
Fruity, velvety, spicy. (E)
Bottle £77.50

#40 Chateau Musar 2015 - Lebanon
Concentrated, black fruits, spice. (D) (VE)
Bottle £82.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Rosé Wine

#41 Interno Pinot Grigio Rosato — Italy
Fresh, delicate, fruity. (2) (VE)
Bottle £25.00

#7 Falling Petal Zinfandel Rosé - USA
Medium sweet with classic strawberry fruit. (4) (VE)
Bottle £27.50

#8 Laurent Miquel Cinsault-Syrah Rosé - France
Modern dry rosé, bright fruity style. (2)
Bottle £35.00

#42 Chateau de la Deidiére Rosé - France
Classic Cotes de Provence dry rosé. (1)
Bottle £37.00

#55 Crazy Tropez Rosé - France
Deliciously fun and fruity off dry rosé. (3) (VE)
Bottle £32.50

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Sparkling Wine & Champagne

#43 Prosecco Spumante Divici - Italy
Creamy bubbles, lemony and floral. (1) (VE)
Bottle £35.00

#9 Crémant de Bourgogne Brut Blanc, Simmonet-Febvre - France
French Sparkling Wine. Fine bubbles and citrus aromas. (2) (VE)
Bottle £50.00

#44 Crazy Bulles Sparkling Rosé - France
Berries, pink, sparkler. (2) (VE)
Bottle £40.00

#45 Joseph Perrier Cuvée Royale Brut - France
Balanced and fresh, an over-performer. (1) (VE)
¥ Bottle £32.50 - Bottle £65.00

#46 Camel Valley Brut - England
Elegant, elderflower, truly brut. (1) (VE)
Bottle £72.50

#47 Bollinger Special Cuvée Brut - France
Dry, rich, intense, brioche notes. (1)
Bottle £112.00

#48 Pol Roger Blanc De Blanc - France
Citrus fruit, brioche, dried peach, hazelnut. (1) (VE)
Bottle £185.00

#49 Krug Grande Cuvée Brut - France
Magzsterial, full, crisp and vibrant. (1) (VE)
Bottle £290.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



Dessert Wine

#50 Deen Vat 5 Botrytis Semillon De Bortoli - Australia
Marmalade and dried fruit peel. (5) (V)
37.5¢l Bottle £28.00 - 100ml £9.00

#51 Campbells Rutherglen Muscat - Australia
Raisin, oak, toffee, malty. (5) (VE)
37.5¢l Bottle £37.00

Fortified Wine

Walter Hicks Western Hunt Ruby - Portugal

Intense blackcurrant and cherry. (4)
50ml £4.60

Taylor’s Late Bottled Vintage - Portugal
Redcurrant, raspberry, blueberry with liquorice hints.

50ml £5.90

Taylor’s 10 Year Old Tawny - Portugal
Ripe berries and a delicate nuttiness.

50ml £6.00

Wine Guide:

White, Rosé & Sparkling Wines: 1 (driest) to 5 (sweetest) | Red Wines: A (lightest) to E (deepest)
Wines on this list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.
(V) Vegetarian | (VE) Vegan



