
WINE LIST



RED 
12.    PORTILLO PINOT NOIR, UCO VALLEY, MENDOZA          £32.00
   The grapes were grown at over 1,300 metres above sea level on the El Portillo estate; this resulted in a long ripening period and outstanding levels of 

maturity. Fruit-forward aromas of fresh, ripe cherry, strawberry and blackberry on a well-balanced youthful palate with soft tannins.

13.  TANGLEY OAKS MERLOT, NAPA VALLEY, CALIFORNIA         £35.00
  Napa Valley Merlot grapes were tank fermented and the wine aged for 20 months in French oak barrels. Shows ripe plum, dark cherry and savoury herb 

notes on the nose. The medium-bodied palate, with its smooth and rounded texture, replays the fruit shown on the nose but adds a touch of mocha.

14.  PRIMITIVO DEL MANDURIA, GOCCE, FEUDI SALENTINI         £40.00
  The best hand-harvested Primitivo grapes are selected, from old vines grown in the heart of the Manduria wine production region, to make this  

full-bodied wine. After a controlled fermentation, the wine is aged in a mixture of French and American barriques for at least ten months, prior to  
final blending and bottling. It has a rounded palate with a bouquet reminiscent of wild berries, both fresh and in a jam, and notes of caramel.  
The finish is smooth and rich with ripe fruit flavours appearing alongside spicy aromatic notes.

15.   ALPASION MALBEC, MENDOZA, ARGENTINA          £45.00
  Grapes grown in the high, Uco Valley sub-region of Mendoza are employed to make this robust full-bodied Malbec. The hand-harvested grapes are 

fermented whole in small concrete vats using indigenous yeast and the wine is moved through the winery by gravity flow: no pumps are used to move 
the wine. The wine is aged for 10 months in new French oak Bordeaux barrels; no filtration is carried out prior to bottling. Full-flavoured, with a classic 
Malbec palate, plenty of pure, ripe, red and black fruit aromas, backed with notes of vanilla and smoke; it shows a good balance between fresh acidity  
and supple, silky tannins. The label features the fingerprints and signatures of all the owners.

16.  MEIOMI PINOT NOIR, MONTEREY-SONOMA-SANTA BARBARA,  
CALIFORNIA, USA           £50.00

  A blend of Pinot Noir from three distinct vineyard regions; about half from Monterey, the fruit that provides dark fruit flavours and defines much of the 
texture and structure; a quarter from Sonoma, adding bright cherry and strawberry flavours, and a quarter from Santa Barbara which adds bright red fruit 
again with notes of Christmas spice. Aromas of bright strawberry and jammy fruit, mocha, and vanilla, along with toasty vanilla oak lead off; the palate 
shows blackberry, dark cherry, juicy strawberry, and toasty mocha; finishing with supple, silky tannins.

17.  CHATEAUNEUF-DU-PAPE, JEAN-LUC COLUMBO, FRANCE         £60.00
  A bright and intense ruby blend of Syrah, Grenache and Mourvèdre. On the nose a powerful wine, full, complete and silky with notes of ripe fruit,  

liquorice, and gingerbread. The palate is elegant, rich and deep with mature and velvety tannins. The finish is long and fresh with a well-balanced  
structure. Matured in part in large oak barrels for 16 months. ‘Quite fruit-driven, with a big ball of cassis and red liquorice waiting to expand,  
while notes of Linzer torte, fruit cake and plum pudding fill out the broad, polished finish.’ 90 pts (2009) Wine Spectator

DESSERT WINE 
21.   HIDALGO TRIANA PEDRO XIMÉNEZ          £7.00 £30.00
  Sweet, smooth and persistent with a bouquet of raisins and dry figs, delicious as dessert  

or pour over ice cream with fruit salad or dried fruits.

22.   GRAHAM’S LATE BOTTLED VINTAGE PORT         £4.00 
  Blended from wines of a single year, LBV ages from four to six years in cask and is ready  

to drink when bottled. 11 has a concentrated fruity flavour of cherry, blackcurrant through  
to liquorice spice. It’s firm full-bodied style makes it an ideal match for chocolate desserts  
and blue cheeses.

23.   DOW’S LATE BOTTLED VINTAGE PORT          £5.00
  Full-bodied. rich but perfectly balanced with soft peppery tannins and with a fine acidity  

that ensure perfect balance on the palate. The classic Dow’s dry finish is always present  
in the house’s LBV.

24.   BERES TOKAJI ASZU 5 PUTTONYOS          £6.80
  Tokaji, the great sweet wine of Hungary (the name coming from the Tokaj-Hegyalja region)  

is made predominantly using the Furmint grape variety. In 1730, long before classification  
systems were employed in Portugal and France to guarantee the wines pedigree, they were  
instigated in Hungary specifically for this regal wine. The wine spends two years maturing  
in oak barrels; it is incredibly sweet, with around 150 g/1 residual sugar, flavours of dried  
apricot, fig and lime sit alongside a fabulous balancing acidity that leaves the palate refreshed.

NON ALCOHOLIC WINE
23.   TORRES NATUREO SYRAH (0.5% ABV)            £16.00

24.   TORRES NATUREO MUSCAT (0.5% ABV)             £16.00

25.   TORRES NATUREO ROSE (0.5% ABV)             £16.00

26.  CODORNÍU ZERO, ALCOHOL FREE SPARKLING WINE           £17.00

    Bottle

RESERVE WINES WINES

WHITE 
1.   PANUELO SAUVIGNON BLANC-AIREN, SPAIN     £3.50 £4.80 £6.50 £13.00 £19.00
  A blend of Airén and Sauvignon Blanc; Airén is planted extensively in  

the centre of Spain as it copes well with the hot summer temperatures.  
Unoaked it shows aromatic and fruity notes of melon and pear.

2.   MARCHESINI PINOT GRIGIO DI PAVIA, ITALY     £3.90 £5.50 £7.70 £15.35 £23.00
 A crisp, dry wine made to a fuller style than is typical of this popular grape variety.  
 Cool-fermented for maximum fruit and acidity retention, the wine is bottled while  
 young and fresh. 

3.  KLEINE ZALZE CELLAR SELECTION CHENIN BLANC, SOUTH AFRICA  £4.10 £5.80 £8.10 £16.25 £24.00
 Tropical-fruit flavoured Chenin Blanc. Medium bodied with a lovely round and soft finish.

4.   VINE TRAIL VIOGNIER, CHILE     £4.10 £5.60 £7.90 £15.60 £23.50
  Made from 100% Viognier, this wine shows notes of peach, apricot, pear and white blossom,  

balanced with a citrus acidity on the palate.

5.  SOUTHERN RIVERS SAUVIGNON BLANC, MARLBOROUGH REGION,   £5.35 £7.60  £10.50 £21.00 £32.00 
NEW ZEALAND 

 A fresh, grassy-gooseberry Sauvignon Blanc bottled early to maintain the freshness and fruit.

6.  ERRAZURIZ CHARDONNAY, CHILE     £5.35 £7.60  £10.50 £21.00 £32.00
 A fresh, tropical fruit flavoured Chardonnay, a small percentage of the blend undergoes oak  
 ageing allowing the wine to maintain a refreshing citrusy lift. 

ROSE 
7. LAVENDER HILL WHITE ZINFANDEL, CALIFORNIA     £3.90 £5.40 £7.50 £15.00 £23.00
 Medium-sweet with a hint of acidity which makes it seem a touch drier;  
 shows plenty of watermelon, strawberry and redcurrant fruit.

8.  RARE VINEYARDS CINSAULT ROSE, FRANCE    £4.00 £5.70  £7.95 £15.90 £24.00
 Made from 100% Cinsault and bottled early to capture all the fresh summer-fruit flavours.  
 Shows notes of raspberry and cherry on a refreshing palate.

SPARKLING WINE 
9. GALANTI PROSECCO EXTRA DRY     £5.80      £29.00
 Shows the typical fruit spectrum of apple and pear with a hint of peach; 
 followed by a fine persistent soft fizz.

10.  GALANTI ROSE PROSECCO      £5.50      £28.00
 Light, carnation-pink coloured rose with generous raspberry 
 and strawberry fruit both on the nose and palate.

11.  VILLA CONCHI BRUT SELECCION      £6.50      £36.00
 Cava, racy and stylish with citrus aromas and a refreshing finish.

CHAMPAGNE 
18.   PIPER-HEIDSIECK BRUT      £10.50       £66.00
 Elegant with rich base notes of toasted brioche and smoke adding depth. 

19.   PIPER- HEIDSEICK VINTAGE            £105.00
  The 2006 is a near 50/50 blend of Chardonnay and Pinot Noir and is both powerful and  

structured, yet displays an elegant fruit expression with minerality on the finish.

20.   PIPER HEIDSIECK RARE            £370.00
  Silky textured with exotic, rich, tropical fruit flavours including pineapples, kiwi and  

passion fruit, its backed by a fresh minerally finish and rediscovered spice noted.

      Carafe  
125ml 175ml 250ml 500ml Bottle

   50ml



RED 
12.   PANUELO TEMPRANILLO-CABERNET SAUVIGNON, SPAIN   £3.50 £4.80 £6.50 £13.00 £19.00
  A light, soft and unoaked blend of Tempranillo and Cabernet Sauvignon with a little Garnacha.  

Shows ripe red and dark berry fruit flavours.

13.  LUNA DEL SUR MALBEC, ARGENTINA     £3.90 £5.60 £7.80 £15.60 £23.50
   Plenty of ripe, soft berry fruit flavours with the usual pinch of spice associated with Malbec  

as well as cinnamon and vanilla notes from some brief oak ageing.

14.  THE GUV’NOR, SPAIN     £4.80 £6.00 £8.50 £17.00 £26.00
 This spectacular wine is made to a fruit-driven style it shows notes of vanilla from a short  
 period of oak ageing. This is a no-nonsense wine, which shows plenty of rich, ripe,  
 sweet red and dark fruit flavours and a juicy finish.

15.   ERRAZURIS 1870 TENO BLOCK MERLOT, CHILE    £4.80 £6.50 £9.00 £17.50 £27.00
  Plentiful sunshine from the Curico region ripen the Merlot Grapes to perfection to  

produce a wine with a juicy plum fruit character which shows hints of oak and smooth  
tannins on the finish.

16.  ELEVE PINOT NOIR, FRANCE     £4.80 £6.00 £8.50 £17.00 £26.00
  Partially aged in French oak, this Pinot Noir shows cherry and blueberry flavours  

on the soft palate, finishes with a hint of spice.

17.  ERRAZURIZ 1870 MAPUCHE BLOCK CABERNET SAUVIGNON, CHILE  £4.80 £6.50 £9.00 £17.50 £27.00
   Typical Chilean Cabernet Sauvignon showing plenty of blackcurrant and bramble fruit  

flavours on a well-structured palate. Partially oak aged gives this wine a hint of vanilla,  
softens the finish and adds depth and complexity.

DESSERT WINE 
21.   HIDALGO TRIANA PEDRO XIMÉNEZ      £7.00      £30.00
  Sweet, smooth and persistent with a bouquet of raisins and dry figs, delicious as dessert  

or pour over ice cream with fruit salad or dried fruits.

22.   GRAHAM’S LATE BOTTLED VINTAGE PORT    
  Blended from wines of a single year, LBV ages from four to six years in cask and is ready  

to drink when bottled. 11 has a concentrated fruity flavour of cherry, blackcurrant through  
to liquorice spice. It’s firm full-bodied style makes it an ideal match for chocolate desserts  
and blue cheeses.

23.   DOW’S LATE BOTTLED VINTAGE PORT    
  Full-bodied. rich but perfectly balanced with soft peppery tannins and with a fine acidity  

that ensure perfect balance on the palate. The classic Dow’s dry finish is always present  
in the house’s LBV.

24.   BERES TOKAJI ASZU 5 PUTTONYOS    
  Tokaji, the great sweet wine of Hungary (the name coming from the Tokaj-Hegyalja region)  

is made predominantly using the Furmint grape variety. In 1730, long before classification  
systems were employed in Portugal and France to guarantee the wines pedigree, they were  
instigated in Hungary specifically for this regal wine. The wine spends two years maturing  
in oak barrels; it is incredibly sweet, with around 150 g/1 residual sugar, flavours of dried  
apricot, fig and lime sit alongside a fabulous balancing acidity that leaves the palate refreshed.

NON ALCOHOLIC WINE
23.   TORRES NATUREO SYRAH (0.5% ABV)            £16.00

24.   TORRES NATUREO MUSCAT (0.5% ABV)             £16.00

25.   TORRES NATUREO ROSE (0.5% ABV)             £16.00

26.  CODORNÍU ZERO, ALCOHOL FREE SPARKLING WINE           £17.00

      Carafe  
125ml 175ml 250ml 500ml Bottle

WINES RESERVE WINES

WHITE 
1.   DR. LOOSEN RIESLING, GERMANY            £30.00
  The Riesling grapes used to make Dr L come exclusively from traditional vineyards with steep slopes and slate soils. The best vineyard sites are close to 

the River Mosel: the water keeps the air warmer at night and during the day often reflects sunlight onto the vines. Fresh and light with the classic Mosel 
raciness, it shows citrus fruits such as grapefruit and lime with mineral notes and a touch of spritz on the finish.

2.   LOLO ALBARINO, SPAIN            £32.00
  The Albariño grapes for Lolo come from young vines in the Val do Salnés sub-region of Rías Baixas. Cool-fermented it shows notes of green apple and 

lemon peel with a hint of stone-fruit, such as white-fleshed plum. The palate is fresh, with zippy fruit and a balancing bitter note on the finish.

3.  FUEDI SALENTINI 125 MALVASIA, ITALY           £33.00
 Fashioned from hand-harvested Malvasia grapes, from vineyards around Taranto, about half way up the ‘heel’ of Italy. Straw-yellow with golden hints;  
 it shows tropical and grapey fruit flavours, with notes of almond, apricot and blossom. The palate is off-dry with honeyed fruit and a fresh finish.

4.   JOSEPH MELLOT SANCERRE, FRANCE           £40.00
  Fermented at low temperature and aged on its lees up until bottling to keep it fresh; this wine is stylish and racy, with the classic blackcurrant leaf and 

gooseberry character and minerally finish.

5. CHABLIS 1ER CRU, VIGNERONS DE CHABLIS, FRANCE         £45.00
  About a quarter of Chablis vineyards are designated Premier Cru, these are planted on sites which not only have good, typical soils but are also blessed with  

slightly warmer meso-climates. In Chablis, which has a very cool-climate, the warmest vineyards produce the grapes with the most flavour components.  
This wine is a blend of grapes from more than one Premier Cru vineyard, it shows typical mineral-laced citrus and stone-fruit flavours.

6.  CLOUDY BAY SAUVIGNON BLANC, MARLBOROUGH          £60.00
  Grapes from eight estates in Rapaura, Fairhall, Renwick and Brancott provide the fruit for this intensely grassy-gooseberry Sauvignon Blanc. Fermented  

at controlled temperature in stainless steel tanks and bottled some five months after the vintage, during which time the wine has rested on the yeast lees 
to enhance the flavour complexity. Intense, concentrated and focused with mouth-watering acidity that gives structure and textural intrigue to the palate. 
It is a hallmark expression of Marlborough Sauvignon Blanc. An iconic wine. 

ROSE 
7. LUMIERE ESTANDON ROSE, PROVENCE, FRANCE           £32.00
  Coteaux Varois lies about 15 miles north of Toulon surrounded by the larger Côtes de Provence region; it is generally cooler here than its more famous 

neighbour and the grapes ripen slower. A blend of Grenache, Syrah and Cinsault; cool-fermented to retain the grapes aromatics. Salmon-pink,  
the nose shows vibrant aromas of peach and strawberry; the dry palate reflects the nose, but is also backed by citrus fruit on the refreshing finish.

8.  THE PALM ROSE, WHISPERING ANGEL, FRANCE          £32.00
  The Palm is a blend of Grenache, Cynsault and Syrah made from grapes which are selected from the best vineyards in the appellation Côteaux 

d’Aix-en-Provence. Pale pink with green hues both of which are clear & very expressive. Great aromatic freshness on the nose followed by  
more subtle, fruity notes on the palate. The freshness is coupled with exceptional length and roundness. Crisp and suave finish.

SPARKLING WINE 
9. GALANTI PROSECCO EXTRA DRY     £5.80      £29.00
 Shows the typical fruit spectrum of apple and pear with a hint of peach; 
 followed by a fine persistent soft fizz.

10.  GALANTI ROSE PROSECCO      £5.50      £28.00
 Light, carnation-pink coloured rose with generous raspberry 
 and strawberry fruit both on the nose and palate.

11.  VILLA CONCHI BRUT SELECCION      £6.50      £36.00
 Cava, racy and stylish with citrus aromas and a refreshing finish.

CHAMPAGNE 
18.   PIPER-HEIDSIECK BRUT      £10.50       £66.00
 Elegant with rich base notes of toasted brioche and smoke adding depth. 

19.   PIPER- HEIDSEICK VINTAGE            £105.00
  The 2006 is a near 50/50 blend of Chardonnay and Pinot Noir and is both powerful and  

structured, yet displays an elegant fruit expression with minerality on the finish.

20.   PIPER HEIDSIECK RARE            £370.00
  Silky textured with exotic, rich, tropical fruit flavours including pineapples, kiwi and  

passion fruit, its backed by a fresh minerally finish and rediscovered spice noted.

      Carafe  
125ml 175ml 250ml 500ml Bottle


