
 
 
whites 125ml 250ml bottle 

crisp & dry 
 

These white wines have light to medium-body and are easy drinking with 
fresh, citrus characteristics. They are great drunk on their own or with lighter, 
savoury dishes such as fish, salads or cured meats.  
 

1 Vermentino Sauvignon Blanc La Croix 2.50 5.00 15.00 
 2009 Languedoc, France  
2 Pinot Grigio Ca’Marengo 2.85 5.70 17.00 
 Veneto, Italy 
3 Picpoul de Pinet, La Cote Flamenc    18.50 
 Coteaux du Languedoc, France 
4 Menetou-Salon Cuvee Beatrice Domaine Henri Pelle  27.50 
 Loire, France 
5 Chablis Francois Chauvenet 2008   29.50 
 Burgundy, France 
 
Fresh, fruity & zesty 
 

From generally warmer regions, the following wines exhibit riper fruit 
characteristics and lovely freshness. They will pair well with richer fish dishes 
and those with a bit of spice.  
 

6 Sauvignon Blanc, Alto Bajo 2.90 5.80  17.50 
 Valle Central, Chile 
7 Chardonnay, La Serre  2.75 5.50 16.50 
 Languedoc, France 
8 Dry Riesling, d’Arenberg The Stump Jump       18.50 
 McLaren Vale, Australia 
9 Semillon Sauvignon, St Hallett       19.50 
 Barossa Valley, Australia 
10 Sauvignon Blanc, Spy Valley    22.50 
 Marlborough, New Zealand 
 
rich & full-flavoured 
 

Ripe and succulent with a creamy texture, these are wines that really benefit 
from being drunk with food. Risotto, pasta dishes, meaty fish and poultry 
would complement perfectly. 
 

11 Chenin Blanc SAAM Mountain  2.60 5.20 15.50 
 Paarl, South Africa 
12 Viognier de l’ Hospitalet    19.00 
 Sud de France 
13 Grenache Blanc  Cuvée  Centenaire, Domaine Lafage  23.00 
 Languedoc -Roussillion, France 
14 Chardonnay Journeys End   28.50 
 Stellenbosch, South Africa 
15 Meursault, Domaine Michelot   49.50 
 Burgundy, France 
  

fizz 
   125ml 

sparkling wine       
  

16 Jeio Prosecco Brut NV, Valdobbiadene, Italy    24.00 
17 Jeio Rose NV, Valdobbiadene, Italy  4.00 24.00 
 

champagne   
 

18 De Nauroy Brut NV, Reims  6.50 39.00 
19 Laurent-Perrier Brut NV, Tours-sur-Marne   50.00 
20 Laurent-Perrier Cuvée Rose NV, Tours-sur-Marne   68.00 
21 Louis Roederer Brut Premier NV, Reims   60.00 
22 Dom Perignon 2002, Epernay                   135.00 
23 Louis Roederer Cristal 2004, Reims                   180.00      
  
 
  

 
 

 
Rosé 125ml  250ml   bottle 
 

Rose wine comes in a variety of styles, from dry to sweet and the colour 
generally gauges the weight of the wine. The Pinot and Provence rose are 
beautifully pale whilst that from Chile is richer, fruitier and darker 
 

24 Pinot Grigio Blush, Conto Vecchio      2.75 5.50 16.50 
 Veneto, Italy 
25 Cabernet Sauvignon, Valdivieso   17.50 
 Curico,Chile 
26 Chateau St Baillons Reserve du Chateau   25.00 
 Cotes du Provence, France 

reds 
light & fruity 
 

These wines tend to be light and supple and very much reflect their origins. 
They can therefore be enjoyed on their own or match well with dishes from 
their respective countries. 
 

27  Carignan Merlot, La Croix      2.50 5.00 15.00 
 Languedoc, France 
28 Tempranillo Solarena      2.75 5.50 16.50 
 Carinena, Spain 
29 Pinot Noir Les Nuages St Pourcain       3.00 6.00 18.00 
 Loire, France 
30 Fleurie Millesime Cave de Fleurie       24.50 
 Beaujolais, France 
31 Cotes de Beaune Villages Roches Blanches, Domaine de Valliere            35.00 
 Bourgogne, France 
 

medium-bodied & satisfying 
 

These wines are full of juicy fruit with hints of spice. Flavoursome and ripe, 
they will match most meats perfectly. 
 

32 Montepulciano d’Abruzzo, Villa dei Fiori         15.00 
 Veneto, Italy 
33 Syrah Grenache Les Sablons, Cave TerraVentoux  17.00 
 Cotes du Ventoux, France  
34 Malbec, Piropo       2.70 5.40 16.50 
 Mendoza, Argentina 
35 Merlot, Palena      2.85 5.70 17.00 
 Lontue, Chile 
36 ‘Baby Super Tuscan’ Alle Viole, Ceppaiano   23.00 
 Tuscany, Italy 
37 Syrah, Marmesa    24.00 
 Central Coast, California, USA 
38 Chateauneauf du Papes, Chateau St Jean    45.00 
 Rhone, France 
 

richly-flavoured & full-bodied 
 

 Exhibiting depth and increasing complexity, these wines have great balance 
and persistence in the mouth. They will combine well with finer meats and 
cheese. 
 

39 Shiraz SAAM Mountain      2.75 5.50 16.50 
 Paarl, South Africa 
40 Cabernet Sauvignon Corvina, Thesaurum      3.00 6.00 18.00 
 Veneto, Italy 
41 Rioja Crianza, Castillo di Clavijo   19.50 
 Rioja, Spain 
42 Cotes du Roussillion Charles Rennie Mackintosh    25.00 
 Languedoc Roussillion, France 
43 Love Grass Shiraz d’Arenberg    25.50 
 McLaren Vale, Australia 
44 Rasteau Les Valats, Alain Jaume    27.00 
 Rhone, France 
45 Chateau Peyrabon Cru Bourgeois Haut Medoc 2001      35.00 
 Gironde, France 

sweet & sticky  100ml ½ bottle 
 

46 Late Harvest Noble Chenin Blanc L’illa                                  5.00                 17.50 
 Newton Johnson, South Africa  


