
 

 

 
 
 Bottle price 
 (ex vat) 

HOUSE WHITE WINES 
1. Prince de la Garde Ugni Colombard (France) £11.88 

This easy drinking blend gives dry, fresh fruit flavours 

2. Sauvignon Blanc, Chante d’Or (France) £11.88 
A lovely, full yet refreshing style of Sauvignon Blanc dominated by clean and zesty 
citrus fruits 

3. Semillon Chardonnay, Logan Rock (Australia)  £12.46 
Stylish Australian winemaking creates a perfect balance of opulent UNOAKED fruit 
and refreshing tropical fruit tones with a lively citrus finish 

4. Chenin Blanc, Cape Collection (South Africa) £12.46 
Very easy going with crisp apple flavours mixed with hints of tropical guava and 
passionfruit 

 

 

 

 

 

HOUSE RED WINES 
5. Prince de la Garde Cabernet Merlot (France) £11.88 

A rounded blend full of soft black fruit charm 

6. Merlot Carignan, Chante d’Or (France) £11.88 
Appealing French red, beautifully soft with gentle berry characters 

7. Shiraz Cabernet, Logan Rock (Australia)  £12.46 
Opulent sun ripened Australian blend displaying sweet fruit with spicy notes from the 
family owned winery of De Bortoli 

8. Pinotage, Cape Collection (South Africa) £12.46 
A medium to full bodied, fruity dry red with a unique plum/berry character. 
 

 

 
 
 
ROSÉ 
9. Cabernet Rosé, San Elias (Chile) £12.98 

Bold & deep summer fruited, a balance of great fruit intensity & a crisp fresh uplifting 
finish 

10. White Zinfandel Rosé ‘Night Harvest’, R.H.Phillips (USA) £16.98 
A sweeter style of Californian blush, this wine acts as a gateway for novice palates 

 

 



 

 
 
 Bottle price 
 (ex vat) 

LIGHT, CRISP WHITES 
11. Oppenheimer Krotenbrunnen Kabinett (Germany) £11.88 

Popular medium white with crisp aromatic fruits from the  Rhine Valley 

12. Sauvignon Blanc, San Elias Estate (Chile) £12.98 
A model Chilean Sauvignon – a vibrant mix of apple and citrus fruits, dry and 
refreshing 

13. Muscadet Sevre et Maine, Chereau Carre (France) £12.98 
Crisp, minerally and dry from the mouth of the Loire, traditionally a great 
accompaniment to shell fish 

14. Pinot Grigio, Altana Di Vico (Italy) £14.04 
A lightly spiced approachable style with peachy hints and more weight than usual 

15. Sauvignon Blanc, Steenbok (South Africa) £15.32 
Elegant, clean and medium bodied with tropical fruit flavours and underlying pepper 
tones. Full on the palate with a crisp, dry finish. 

 

MEDIUM BODIED & FRUITY WHITES 
16. Chardonnay, El Torero Estate (Chile) £12.98 

A mouth watering estate bottled Chardonnay from award winning Vina Siegel in the 
Colchagua Valley 

17. Chardonnay, Lizard Point (Australia)  £15.32 
Clean, fresh and fruity Chardonnay 

18. Rioja Blanco, ‘Genoli’ Vina Ijalba (Spain) £17.02 
Refreshing, organically made floral zippy wine. 

19. Willowglen Riesling, De Bortoli (Australia) £17.02 
Fresh and flavoursome aromatic with floral and citrus notes a just a hint of sweetness 

20. Macon Villages, Cave de Lugny (France) £17.02 
Classic creamy white Burgundy dry wine from the Chardonnay grape 

21. Silverlake ‘Marlborough’ Sauvignon Blanc (New Zealand) £21.28 
Classic Marlborough Sauvignon with abundant, gooseberry and herbaceous aromas 

22. De Wetshof ‘Bon Vallon’ Unoaked Chardonnay (South Africa) £21.28 
Unoaked Chardonnay matured on the lees, fresh and lemony with a nutty tone 

23. Petit Chablis, Domaine Pauliere (France) £23.83 
Fresh green apple, citrus fruit and limestone minerality and a steady crisp finish  

 

RICH, INTENSE & COMPLEX 
24. Chardonnay Reserva, Crucero Estate (Chile) £16.94 

A superb New World Chardonnay presenting rich, intense apple and tropical fruits 
with a touch of vanilla and with additional hints of nuts and butterscotch. 

25. St Veran, Cave Prissé (France) £27.23 
From the warmer southern half of Burgundy, giving the wine more body and weight 
with intense, ripe fruits yet still with the tell-tale Burgundian mineral edge 

26. Sancerre Les Rochettes (France) £25.53 
A fine example of the definitive Sauvignon Blanc from the most famous central Loire 
vineyards. Zesty fresh and packed with gooseberry and nettley aromas. 

27. Meursault, Louis Latour (France) £34.85 
Apples and pears on the nose, with a citrus fruit palate and delicate notes of white 
fruits 



 

 
 
 Bottle price 
 (ex vat) 

LIGHT, SOFT & EASY REDS 
28. Shiraz Malbec, Avanti (Argentina) £12.98 

Easy going and enticing cherry/stone fruit characters with a lovely velvety feel 

29. Merlot, El Torero Estate (Chile) £12.98 
Juicy bold fruit characters with an open texture 

30. Primitivo, Il Cantico (Italy) £14.25 
A soft and rounded wine with pretty morello cherry and plum flavours 

31. Pinot Noir, Domaine de Coussergues (France) £16.94 
A pretty, fragrant Pinot Noir with pure elegant raspberry and red fruit flavours 

32. Fleurie ‘La Colombere’, Pierre Dupond (Beaujolais) £27.23 
As the most popular 'Cru' of Beaujolais, Fleurie produces a fragrant wine, full of silky 
soft raspberry fruit 

 
 
 

MEDIUM BODIED, SMOOTH & FRUITY 
33. Cabernet Sauvignon, San Elias Estate (Chile) £12.98 

Concentrated yet enchanting cassis tones dominate this perfectly proportioned wine 

34. Shiraz, Lizard Point (Australia) £15.32 
Sweet redcurrant and plum characters - silky and delicious 

35. Domaine St Sophie, Saint Christol (France) £15.32 
This Syrah based wine demonstrates luscious, warm and rounded berry fruits 

36. Cabernet Sauvignon Reserve, Castle Creek (Australia) £16.17 
Well structured with full, firm berry fruit flavours and a touch of spice  

37. Special Reserve Claret (France)  £16.17 
A soft, pleasant claret with an easy drinking style 

38. Rioja Tinto ‘Livor’, Vina Ijalba (Rioja, Spain) £16.60 
A soft, fruit driven un-oaked Rioja with classic berried character  

39. Pinotage, Landskroon Estate (South Africa) £17.02 
Ripe full-bodied red with lots of smoky cherry fruit flavours 

 
 
 

RICH, FULL & ROUNDED 
40. Merlot Reserva, Crucero (Chile) £17.02 

A smooth, soft and silky Chilean with delicious plum fruit and creamy oaking 

41. Rioja Crianza ‘Murice’, Vina Ijalba (Spain) £21.28 
A thoroughly modern Rioja, with real pure fruit feel and intergrated creamy oak 

42. Chateau Noaillac 2003, Médoc (France) £25.53 
A big, ripe and smooth wine with lovely berry characters 

43. Rioja Reserva 2001, Coto de Imaz (Spain) £27.23 
Stylish oak-aged Rioja with ripe summer fruits and a soft creamy vanilla structure 

44. Chateau Teyssier 2003, Grand Cru St Emilion (France) £34.85 
A dynamic and constantly high quality St Emilion resulting in opulent dark berry fruits 
and a silky, plush structure 



 

 
 
 Bottle price 
 (ex vat) 

HOUSE CHAMPAGNE 
45. Moutardier Carte d’Or Brut £25.87 

Delicate and fragrant grower’s Champagne made from the Pinot Meunier grape giving 
it a fruity off dry approach 

 

CHAMPAGNE 
46. Moet et Chandon Brut Imperial £35.75 

The world’s leading non-vintage Champagne 

47. Bollinger Special Cuvée £49.15 
Superb, rich Champagne in a full bodied style by one of the legendary names of 
Champagne 

 

ROSÉ CHAMPAGNE 
48. Moutardier Rosé  £32.17 

An almost new world style Rosé with a bright reddish pink hue and deep berry fruit 
vivacity on the palate   

49. Laurent Perrier £58.09 
A true classic - salmon pink colour with wild strawberry flavours 

 

SPARKLING WINE 
50. Cava Brut Reserve Mont Marcal £15.15 

Stylish, lighter reserve Cava featuring excellent structure and elegance 

51. Cava Rosado Mont Marcal £16.04 
An abundance of dry and delicate, juicy strawberry flavours, showing a lovely 
refinement 

 

WINE & FOOD MATCHING 
 

White Wines Cuisine Style 
Light Crisp Whites (including House Whites) 
Fish & shellfish  simple style to light sauces (or Sancerre) 
Salads light style 
Vegetarian  simple 
 

Medium bodied & fruity whites 
Fish & shellfish rich sauces 
White meats Chicken, Turkey, Goose – simple style 
Indian or Asian especially Riesling or Sauvignon 
Salads strong flavours 
 

Rich, intense and complex whites 
Cheese including Sancerre with goats cheese 
White meats rich sauces 
Pork strong flavours/sauces 
 

Rosé Wines Cuisine Style 
Salads all 
Indian or Asian all 
Al fresco style all 

Red Wines  Cuisine Style 
Light, soft and easy (including House Reds) 
Pork traditional dishes including ham/gammon 
Vegetarian strong flavours 
Salads strong flavours 
 

Medium bodied, smooth & fruity 
Beef mince dishes or light stews 
Lamb traditional roasts, most cuts and stews/ 

casseroles 
Sausages 
Game most styles except those with very rich sauces 
White meats roast or strongly flavours sauces 
Indian or Asian 
 

Rich, full & rounded 
Cheese soft through to hard 
Beef classic joints, steaks or intense casseroles 
Lamb traditional roasts & most cuts with rich sauces 
Game the richest style 
 

After Dinner Cuisine Style 
Dessert wines all desserts and blue cheese 
Port all cheese styles 


