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White Wine	 	 	 	 	 	 	 	 	 175 ml	 250ml	 Bottle


Light & Crisp

Borsao Blanco Macabeo, Campo De Borja, Spain	 	 	 	 £5.00	 £7.00	 £21.00

Fresh and lightly savoury aromas of peach, lemon and fennel and the flavour

is full of peach and cashew nut characters with a clean, fruity finish.

Pinot Grigio, Nello, Italy	 	 	 	 	 	 	 £5.25	 £7.50	 £22.00

Refreshing, clean Pinot Grigio; crisp and of-dry with bags of delicious apple

 fruit flavours followed by a fresh finish.

Picpoul de Pinet, Montmassot, France	 	 	 	 	 	 	 	 £28.00

A light bodied wine with bursting acidity cutting through flavours of peach

and melon. Undertones of spice, sea breeze and citrus compliment a salty finish.

Sauvignon Blanc, La Ponderosa, Chile	 	 	 	 	 	 £5.50	 £7.75	  £23.00

This wine has a brilliant yellow colour wit green hints and aromas of lemon,

pineapple, grass and has a fresh palate with a rich acidity.


Juicy & Fruity

Chenin Blanc, Still Bay, South Africa	 	 	 	 	 	 	 	 £22.00

South Africa’s classic white grape varietal, this Chenin Blanc has mouthwatering

tropical fruits balance by a racy acidity.

Fiano, Terre del Vulcano, Italy	 	 	 	 	 	 	 £6.50	 £9.00	 £27.00

tropical fruit flavours like pineapple and a distinct mineral character.

Sauvignon Blanc, Lawson’s Dry Hill, Marlborough, NZ.	 	 	 	 	 £32.00                            

Aromatically intense with nectarines, tropical fruits, gooseberries and lemon

zest. The palate has a fleshy entry and seamless flow, finishing with a script acidity.


Rich & Generous

Torrontés, Montañés, Argentina	 	 	 	 	 	 £6.25	 £8.75	 £26.00

Sweet floral aromas on the nose with flavours of white peach and lemon zest on

the palate. This wine is gentle, balanced and well-rounded with acidity.

Albariño, Veiga Naum, Spain	 	 	 	 	 	 	 	 	 £30.00

Pale golden lemon in colour, crips, elegant and fresh. Bone-dry and aromatic,

this is a lovely example of the variety Albarińo.

Chardonnay, Woodstock, Australia	 	 	 	 	 	 	 	 £33,00

Aromas of freshly cut apple and sherbet promise a long future. Subtle oak with

an initial apple zing and blend of stone and tropical fruits. 

Please speak to a member of our team if you have any questions about the menu or if you have any allergies or dietary requirements.

DF Dairy Free, GF Gluten Free, V Vegetarian, Vg Vegan, * Alterations Required
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Red Wine	 	 	 	 	 	 	 	 	 175 ml	 250ml	 Bottle


Soft & Velvety

Senso Sangiovese, Botter, Italy	 	 	 	 	 	 	 £5.00	 £6.75	 £21.00

This delicious red is dry and medium-bodied with blueberry and plum

flavours.

Merlot, Alvier, Chile	 	 	 	 	 	 	 	 	 	 £20.95

An intense wine with deep ruby red colour. Displays violet hues and offers

aromas of ripe black fruits, cherry and mulberry. Mouthfeel is young and fruity.

Pinot Noir, Boundary Hut, Marlborough, NZ		 	 	 	 £6.50	 £9.00	 £27.00

Aromas of fresh mixed red berries with hints of chocolate raisins. This wine is

light with a fresh fruit profile and a finely grained tannic structure.


Savoury & Elegant

Malbec, Montañes, Argentina	 	 	 	 	 	 	 £6.75	 £9.50	 £28.00

A nose of spicy mocha underlines the open fruitiness of the Malbec grape. The

taste is rich and vibrant with dark red fruits.

Rioja Crianza, Dom Ramos, Spain	 	 	 	 	 	 	 	 £30.00

The bright cherry red colour is matched with vibrant characters of strawberries

and a hint of spice. The palate is well-balanced and attractive with fruit flavours.

Shiraz, Katherine Hills, Australia	 	 	 	 	 	 £5.50	 £7.75	 £23.00

Lifted aromas of dark berries such as blackberry and raspberry immediately

attract the senses.


Rich & Powerful

Criteria Primitivo, Schola Sarmenti, Italy	 	 	 	 	 	 	 £28.00

An intense colour with a spicy, sun-drenched fragrance. Soft and fruity with a good

amount of tannin.

Cabernet Sauvignon, Marley Farm, Australia	 	 	 	 	 £7.00	 £10.00	 £29.00

Blackcurrants and bay leaves on the palate with complimentary hints of dark

mint chocolate. Elegant with firm tannins.

Amarone Classico, Domini Veneti, Italy	 	 	 	 	 	 	 £46.00

With gentle aromas of lavender and violets this wine is full-bodied and rich with

the classical Italian black cherry flavours and complexity of bitter chocolate and prunes.

Appassimento, Ca’Vittoria, Italy	 	 	 	 	 	 	 	 £30.00

Intense purple hues, endings onwards amber with a little bit of ageing. Very solid structure and balance between soft 
tannins. 

Please speak to a member of our team if you have any questions about the menu or if you have any allergies or dietary requirements.

DF Dairy Free, GF Gluten Free, V Vegetarian, Vg Vegan, * Alterations Required
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Rosé Wine	 	 	 	 	 	 	 	 	 175 ml	 250ml	 Bottle


White Zinfandel, Willowood, USA	 	 	 	 	 	 £4.70	 £6.65	 £19.95

A lively, fruity rosé wine with aromas of soft red summer fruits.

Pinot Grigio Rosé, La Casada, Italy	 	 	 	 	 	 £5.15	 £7.35	 £21.95

An oddity of the wind world that is refreshing, with crisp acidity.

Love Rosé (Organic), Ch. Leoube, Côtes du Provence, France	 	 	 	 	 £32.00

Pale pink with attractive fruit flavours of strawberry ad white peach, it has

a fine balance.


Sparkling Wine	 	 	 	 	 	 	 	 	 125ml	 Bottle


Cava Brut Reserva, Castillo Perelada, Spain	 	 	 	 	 	 £5.50	 £26.00

Pale yellow in colour with fine fruit aromas, good bubbles, balance and structure.

Prosecco Spumante, Barocco, Italy	 	 	 	 	 	 	 	 £29.00

Pale yellow in colour with fine perlage. Delicately fruity, slightly aromatic bouquet.

Prosecco, Tiamo, Italy	 	 	 	 	 	 	 	 	 20cl	 £7.95

Fizzy fun. An easy drinking Prosecco to enjoy as an apéritif.

Champagne Brut, Chimère, France	 	 	 	 	 	 	 	 £34.95

Expressive fruit and white flower aromas, with an elegant and long finish.

Champagne Brut Majeur, Ayala, France	 	 	 	 	 	 	 £46.00

Commonly known as Bollinger’s little sister, this Champagne exudes elegance.

Please speak to a member of our team if you have any questions about the menu or if you have any allergies or dietary requirements.

DF Dairy Free, GF Gluten Free, V Vegetarian, Vg Vegan, * Alterations Required


