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Wine list  
White region bottle lg / reg glass 
    

Humbolt Coast Colombard/Chardonnay California 
£13.50 £4.00 / £3.50 A good balance between fresh Colombard and the ripe, peachy fruit 

character of Californian Chardonnay. 
   

Three Choirs Medium Dry  England 
£13.50  Light clean aroma of honeysuckle and freshly picked pears, which leads to 

a delicious mouth filling medium dry wine. 
    

Alma Mora Viognier San Juan Argentina 
£14.95 £4.00 / £3.50 A combination of flowers and fruit, orange blossom and ripe apricot with 

hints of pineapple. 
   

Trulli Pinot Grigio delle Venezie Italy 
£15.50 £4.20 / £3.75 

Flowery young aroma with a hint of spice. Dry and crisp with good fruit. 
    

Ananpai River Sauvignon Blanc Marlborough New Zealand 
£19.50 £4.75 / £4.20 A vibrant, citrusy wine with an aroma of fresh gooseberries and packed with 

tropical fruit flavours.  Sommelier Bronze 2011, IWC Silver 2012. 
    

Chablis Le Finage France 
£22.50  A very stylish Chablis, with a lovely body and impeccable balance.  Steely 

and refreshing. 
    

Vignobles Guy Saget Sancerre ‘La Perriere’ France 
£25.95 

 
Made from ‘The pick of the bunch’ grapes. This is an outstanding Sancerre 

with great depth of flavour. 
    

 
Rose 
    

Humboldt Coast Zinfandel Rosé California 
£12.00 £4.00 / £3.50 A great, light, fresh rosé from the home of this style. Bags of ripe, red fruits 

and a good touch of sweetness adding balance.  
    

Trulli Pinot Grigio Blush delle Venezie  Italy 
£13.95 £4.20 / £3.75 

Soft pink colour, refreshing burst of strawberries; a very easy style of wine. 

 
Dessert Wine 
    

G7 Late Harvest Sauvignon Blanc Reserva  
Loncomilla Valley 

Chile   

Golden shades and tropical mature fruits, citrus and floral notes, complex 

notes of pineapple, mature peaches, apricots and fresh honey and 

mandarin. 
£15.95 £4.00 100ml 
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Wine list  

Red region bottle lg / reg glass 
    

Humboldt Coast Merlot California 
£13.50 £4.00/ £3.50 A fine blend of ripe, plummy fruit and soft, velvety tannins. Bright and 

youthful. 
    

Moondarra Shiraz Australia 
£13.95 £4.00/ £3.50 A rich, spicy mouthful of ripe plums and bramble fruits - soft, rich and warm 

in style and finish. Sommelier Gold 2011. 
    

Alma Mora Malbec San Juan  Argentina 
£16.95 £4.75/ £4.20 Full bodied wine with ripe red fruits flavour and an elegant touch of smoke 

and vanilla. 
   

Montebuena Rioja Crianza Rioja Alavesa Spain 
£18.95 £4.75/ £4.20 Classic Rioja character with sweet vanilla oak beautifully integrated. 

Persistent and balanced. 
   

Groot Eiland Shiraz/Pinotage  
Breede River Valley  

South Africa 
£19.95 £4.75/ £4.20 

Finely balanced wine combining the typical spicy flavours of a shiraz, with 

the soft, smokey character of Pinotage. 
   

Anapai River Pinot Noir Marlborough New Zealand 
£22.50  A complex nose of cherries and cloves, with a touch of mint. Soft tannins 

and light oak to balance the rich fruit. 
    

Chateauneuf Du Pape Cave De Monterail France 
£29.95 

 
Big and spicy with peppery blackberry and blueberry fruit and rip, sweet 

tannins alongside notes of vanilla, clove and cinnamon. 

 
Champagne & Sparkling 
    

Cava Spain £5.95 

20cl 
 Sparkling, irresistible and fun.  Light appley and refreshing with an exciting 

mouthful of bubbles. 
    

Veuve St. Vincent Brut France 
£14.95  

Dry, light and beautifully fresh.  
    

Trulli Prosecco DOC Italy 
£22.50  Elegant aromas of pear and apple.  A smooth, fresh and well balanced 

wine. 
    

Lanson Black Label Brut France 

£39.00  Crisp and mouth watering, with apple and floral aromas, ripe citrus fruit 

flavours and a long refreshing finish. Decanter Bronze 2011, IWSC Bronze 

2011. 
    

Veuve Cliquot Yellow Label Brut France 
£48.00  A fine mousse of bubbles and a toasty, honeyed nose in perfect balance. 

IWSC Bronze 2011.  

 


