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White wines

Maison Sabadie réserve white, Vermentine and 
Colombard, Pays d’Oc, France 2015 
Notes of fresh grapefruit and pineapple. An approachable 
white, with a lovely classically designed label, that would be 
the perfect match for drinking either as an aperitif or with a 
range of light dishes. 
£16.50

Panul Sauvignon Blanc, Viñedos Marchigüe, Lontué Valley, 
Chile 2016 
In this sub region, winds from the Pacific Ocean cool the 
grapes and concentrate delicate aromas and flavours.  
Zesty, herbaceous and extremely refreshing.
£17.25

Lowry’s Pass Chenin Blanc, Western Cape, South Africa 2015 
Close to the Hottentots-Holland mountain range the air 
combined with cooling breezes from the nearby Indian 
ocean results in a crisp wine with fresh citrus fruit and great 
acidity to balance.
£22.10

Il Barroccio Gargangea, IGT Bianco Veneto, Italy 2015 
This lively white from the Veneto is refreshing and bursting 
with flavours of white peaches, pears and almonds with an 
underlying minerality and a zesty finish. 
£23.50

Puertas Antiguas Viognier, Central Valley, Chile 2015 
Made from a special selection of grapes from the producer’s 
best sites in the Valle Central, this wine bursts with 
flavours of stone fruit over notes of jasmine and hazelnuts, 
culminating in a fresh, long finish. 
£24

Chardonnay Les Grenadiers, IGP Côtes de Thongue, 
France 2015 
Easy drinking, benchmark Chardonnay from small, modern 
winemaking group flying the flag for the Côtes de Thongue. 
Ripe and round with creamy, peach fruit and spicy, 
vanilla notes. 
£24.50

Pinot Grigio Montevento, IGT Veneto, Italy 2015 
From the picturesque countryside surrounding Verona and 
Treviso in the north east of Italy this is well-balanced and 
refreshing with delicate notes of grilled almonds and a light, 
citrus finish.
£25

La Combe de Grinou Blanc, Sauvignon Blanc,  
Château Grinou, Bergerac, France 2015
Using organic techniques and from the rolling hills of 
Bergerac, this Sauvignon Blanc and Semillon blend 
is zippy and herbaceous, with delicate floral and ripe 
tropical notes. 
£25.70

Soave Terre di Brognoligo, Cecilia Beretta, Veneto, 
Italy 2015 
Refreshing yet weighty with flavours of stone fruit, citrus and 
green apple that are followed by an almondy finish, cutting 
through its creamy texture. 
£27.50

Ana Sauvignon Blanc, Marlborough, New Zealand 2016 
Named after winemaker Michiel Eradus’ daughter, Ana can 
be described as a typical Marlborough Sauvignon Blanc 
with cut grass aromas, gooseberry flavours and refreshing 
citric acidity. 
£30

Saint-Veran ‘Madame Noly’, Chardonnay,  
Domaine de la Chapelle, Burgundy, France 2015
A beautifully crafted, perfectly balanced Chardonnay with 
an elegant nose of subtle Burgundian flavours and hints 
of smoky richness from its three month spell in barrel. 
£35.50

Rheingau Riesling QbA, Schloss Schönborn, Germany 2013 
From a family making wine since the 14th century the 
Schönborn’s Estate Riesling is versatile, fresh and exuberant. 
It is ripe and grapey and goes well with light dishes, smoked 
foods and delicate spice.
£40
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Chablis, Domaine Vincent Dampt, Burgundy, France 2015 
Young and talented, Vincent has produced a Chablis with 
classic elegance and approachable style with flinty minerality 
and soft, creamy fruit.
£41.50

Sancerre, Domaine de la Grande Maison Chaumeau-
Balland, Loire, France 2015 
Grown on clay and limestone giving characteristic minerality 
to the wine. This mineral, sophisticated Sancerre with its silky 
texture pairs well with seafood and goat cheese dishes.
£41.50

Puligny-Montrachet, Domaine François Carillon, Burgundy, 
France 2014 
This elegant wine opens up gradually to present very precise 
orchard fruit and white flowers. It is soft and gentle on the 
palate yet with very attractive definition and a subtle tension.
£104

Rosé wine

La Muse de Cabestany Rosé, Celliers Jean d’Alibert, 
IGP Pays d’Oc, France 2015 
A blend of Grenache and Syrah with a splash of Cinsault; 
instantly approachable and bursting with creamy and juicy 
red berry notes and a refreshing finish. 
£22

Red wines

Maison Sabadie réserve rouge, Grenache and Merlot,  
Pays d’Oc, France 2015 
An extremely versatile blend of Grenache and Merlot which 
will appeal to all. Easy to match with all manner of foods, this 
red has a lovely nose of red and berry fruits, which continues 
onto the palate.  
£16.50

Panul Merlot Viñedos Marchigüe, Colchagua Valley, 
Chile 2015  
From the native word meaning ‘hug’, this is easy drinking, 
rich and juicy Merlot from a family owned vineyard in the 
idyllic Colchagua Valley.  
£17.25

Chamuyo Malbec, Mendoza Vineyards, Argentina 2016 
Produced from the region’s cooler zones to showcase the 
intense varietal fruit, this Malbec is a juicy, supple wine with 
ripe summer fruits, herbs and warm spice. 
£23.50

La Brouette Rouge, Celliers Jean d’Alibert, IGP Pays d’Oc, 
France 2015 
Located in the heart of the ancient Haut Minervois region, 
this well-established, quality-focused winery takes its pick of 
various terroirs to produce this plum-rich, savoury spiced and 
velvety blend. 
£24

Rosario Cabernet Sauvignon San Pedro, Maipo, Chile 2015 
Teaming with ripe red currants and kissed with spice, this 
juicy red wine is an approachable red with bright berry 
aromas, a fresh open palate and soft, ripe tannins.
£24.50

Altos de Baroja Rioja Joven, Spain 2014 
This Rioja is exactly as a joven should be: juicy and fruit-
driven, showcasing dark cherry fruit and subtle spice. 
Based in Alavesa, the finest part of the region, this innovative 
winery shows the potential of Tempranillo. 
£27.50

Chartron La Fleur, Bordeaux, France 2012 
This is from a selection of vineyard parcels within the Entre-
Deux-Mers Region. A Merlot and Cabernet Sauvignon blend 
which is matured in a mix of stainless steel and oak, creating 
a balance of freshness and texture. 
£29.50
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Montepulciano d’Abruzzo Roccastella, Abruzzi,  
Italy 2015 
Belief in the local Montepulciano grape and terroir, 
together with help from a renowned oenologist, has 
resulted in a pure, expressive wine with ripe, dark fruit 
and a lingering savoury spice. 
£30

Fleurie Grand-Pré Domaine Lathuilière Gravallon, 
Beaujolais, France 2015 
5th generation Cathy and Cedric aim to strike a balance 
between the old and the new. This wine displays sweet 
red Gamay fruit, but also an impressive finesse and body 
drawn from its pink granite soils. 
£35.50

Bourgogne Pinot Noir Domaine Cyrot-Buthiau 2014
From the village of Pommard, this shows pretty, perfumed, 
red and black berries with a light smokiness underneath. 
There’s excellent structure and minerality showing notes 
of crushed forest fruits, earth and spice.
£44.50

Côtes-du-Rhône, Vignobles Gonnet, France 2015 
Bertrand and his brother Guillaume’s Côtes-du-Rhône 
is exceptional for its elegance and structure, exuding all 
the violet, dried herb and spicy dark fruit for which the 
appellation is famous. 
£45

Crozes-Hermitage, Domaine Guillaume Belle, Rhône, 
France 2015 
Only the best, hand-picked berries go into making this 
elegant, complex Crozes-Hermitage. With rich forest fruit 
and dark chocolate flavours, velvety tannins and fresh finish. 
£45

Château de Lamarque, Haut-Médoc, Bordeaux 2014 
A classic balance of fruit, structure and texture allied to 
upbeat freshness. This is perfumed with violets on the 
nose and lifted black cherries. There’s ferrous black fruit 
on the palate that’s firm and grippy. 
£55.50

Volnay, Domaine Cyrot-Buthiau, Burgundy, France 2014 
From a tiny plot, everything is carried out by hand with 
a faultless attention to detail. Full of delicate cherry fruit 
and dark spice, combined with floral and earthy notes, 
the texture is smooth and silky; extremely elegant. 
£89.90

Sparkling wines 
and Champagne

Corney & Barrow Sparkling Blanc de Blancs, Methode 
Traditionnelle, France NV 
The unpolluted lakes and mountain air of the Savoie give this 
champagne method wine a characteristic freshness. A blend 
of local grape varieties, this wine is bone dry with delicate, 
crisp apple and light brioche notes.
£28

Rosato Spumante Cecilia Beretta, Italy 
A sparkling wine with elegant pale pink hue and fresh red 
berry aromas. The palate shows hints of pear and red fruit 
over refreshing sherbety and creamy bubbles.
£26.50

Prosecco, Cecilia Beretta, Treviso, Italy NV 
From Glera grapes on the hills of Treviso this has delicate 
fruit aromas and notes of sweet almonds on the nose.  
In the mouth the wine is fresh, persistent and fruity.
£28

Wiston Estate Brut, West Sussex, England NV 
From the beautiful family-run Wiston Estate nestled in the heart 
of the South Downs. This offers a balanced wine combining 
delicate primary fruits, zest and a characterful richness.
£75

Delamotte Brut, Champagne, France NV 
One of the oldest Champagne houses, this is hand crafted and 
of fantastic quality. The high proportion of Grand Cru grapes 
gives this blend a lovely balance of fresh, well-rounded fruit 
and floral notes.
£75
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Dessert wines and Ports

Château Briatte, Sauternes, Bordeaux, France 2011 Half 
Lemon gold in colour, this shimmers in the glass. The palate 
combines honeyed orchard fruit with citrus refreshment. 
Ripe and accessible, this will go equally well with puddings 
and cheeses.
£38.50

Noble Late Harvest Semillon, Nelson Estate, Paarl, 
South Africa 2014 Half
Bright gold in colour, the nose shows apricot, peach and 
hints of pineapple with delicate honey flavours. The palate 
is smooth and richly textured with a crisp acidity that keeps 
the wine fresh and balanced.
£39

Fonseca Guimaraens Vintage Port, Portugal 1998 
Ripe raspberry and cherry jam aromas, with lovely aromatic 
dimension. Vibrant berry fruit flavours. Plump, rounded 
tannins giving good weight and texture. Finishes with lots 
of flavour and length.
£77.50

Non-alcoholic cocktails
 
To add some variation to the soft drinks you serve, 
why not consider some of our freshly prepared 
non-alcoholic cocktails: 
£8.60 per jug

Sting of the bee 
Honey, lemon & ginger cordial, lime juice, soda water 
topped with fresh mint leaves. 

Apple cart
Cloudy apple juice, lime juice, elderflower cordial. 

Virgin mule
Fresh lemon juice with homemade ginger beer. 

Pomegranate calmer
Watermelon flesh blended with pomegranates and 
fresh raspberries. 

English garden
Cucumber blended with fresh basil and elderflower  
cordial, cloudy apple juice.
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