
red wine

17.
Chile  

 £23.95
 £4.75
 £6.50

Terra Vega Reserva Merlot

The wine delivers a solid core of concentrated fruit,
hinting at blackberry preserves and damson plums.

18. Under the Sycamore Shiraz
Australia  

 £25.95
 £5.00
 £6.75Silky smooth with lashings of intense blackcurrant,

bramble and plummy notes, with warming spice finish.

19.
Chile

 £27.95
 £5.25
 £7.00

Riscos Malbec

Heavy, bold and brimming with stewed black fruits
and hints of coffee. A powerful and opulent red.

20.
France

 £29.95Baron De Baussac Carignan

This wine is crammed with concentrated and
voluptuous black cherry fruit, with subtle vanilla
providing a polished finish.

16. Conde De Castile Reserva Rioja
Spain 

 £31.95
 £6.00
 £8.00

Managers Choice

A complex wine that displays a harmonious blend
of dried, stewed fruits and nuances of leather,
vanilla and tobacco.

21.
Italy  

 £33.95Pasqua ‘Desire, Lush & Zin’ Primitivo

Intensely fruity & silky texture. Lush, ripe black-fruity
flavours, Think blackberry, plum, cherries & a hint
of black pepper.

22. Barolo Araldica
Italy  

 £49.95

This lovely ruby coloured wine exhibits aromas of plums,
leather and violets. The palate is rich with red fruits, spice
and a hint of smoke. The finish is long and complex.
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white wine

12.
Italy  
This is a crisp white with invigorating citrus
fruit. Honeysuckle meets pear drop notes for
a balanced palate.

 £25.95
 £5.25
 £6.75

Le Colline Di San Giorgio Pinot Grigio

15.
New Zealand
Bright notes of Gooseberry, pink grapefruit and tropical
passionfruit with a citrus backbone. Fresh acidity with
more mid-palate weight.

 £34.95
 £6.25
 £8.50

Kokako Sauvignon Blanc

11. Vina Carrasco Sauvignon Blanc
Chile

 £24.95
 £5.00
 £6.75Bursting full with grass, elderflower and

gooseberry flavours, this is a youthful
and invigorating white.

10. The Old Gum Tree Chardonnay
Australia

 £23.95
 £4.75
 £6.25This is a soft and rounded wine, with characteristics

of cooked apple and underlying notes of vanilla.

sparkling & champagne

2. Bel Canto Rosé Sparkling  £28.95
Italy  
An intense nose of a floral bouquet of roses and violets.
Fresh and full, with strawberry and raspberry notes on
the palate.

14. El Cante Albariño
Spain  

 £32.95

Nectarine, apricot and peach are in perfect balance with
a zesty and well defined citrus backbone.

9. Lua Nova Vinho Verde
Portugal 

 £27.95
 £5.50
 £7.00

Managers Choice

This wine is fresh, zesty and zippy. On the nose there
are notes of white flowers, and on the palate tropical
and stone fruits

1. Prosecco Bel Canto
Italy  

 £27.95
 £7.95

Delicate and aromatic with fine bubbles. This wine carries
lots of fresh peach, pear and an elegant zest.

13.
Spain 

 £29.95
 £5.75
 £7.50Floral aromas and fruits. Cream and honey are

Perceived in the background aromas, which give
it a very pleasant character.

Conde De Castile Blanco Rioja

4. Laurent-Perrier La Cuvèe
Champagne  

 £72.95

Apple and brioche lead the way in this medium bodied,
fruity and classically biscuity style of Champagne.

3. Drappier Premier Cru Brut
Champagne  

 £49.95

With a fresh bouquet of pear, sweet spice, vanilla and
honey with a long, toasty finish. Premier Cru, the best.

5. Laurent-Perrier Rosé NV
Champagne  

 £104.95

Elegant red cherry, raspberry & blossom notes that drift
through its delicate mouse, Its’ rosé Champagne at the
top of its game.

rose wine
6. Crescendo White Zinfandel Rosé

Italy  
 £23.95

 £5.00
 £6.75A fantastic example of an off-dry, easy drinking wine full

of summer fruit flavours with a hint of sweetness.

7.
Italy  

 £25.95Le Colline di San Giorgio Pinot Grigio Rosé
 £5.25
 £7.00A pale and delicate rosé with beautiful soft strawberry

flavours, nuances of nectarine and perfumed floral notes.

8.
South of France

 £29.95Château Pigoudet Rosé Coteaux d’Aix-en-Provence

Dry, crisp & super-light, the nose boasts red apples, ripe
cherries and flower petals. Fresh and citrussy, this aromatic
rosé lingers on a beautiful mineral finish.


