White Wines

Bin 01 Sauvignon Blanc, Aires Andinos
A fresh, crisp and smooth Sauvignon Blanc which is dry with
pleasant acidity and a balanced finish. Excellent with shellfish,
risotto and chicken

Glass 5.5

½ pitcher 12

Bottle 24

Bin 02 Viognier, Domaines les Charmettes
Full bodied with peach and apricot fruitiness. Very smooth creamy
texture. Perfect match with seafood, poultry and spicy vegetarian
dishes

Glass 5.5 ½ pitcher 12.5 Bottle 25
Bin03 Chardonnay, J. Moreau et Fils
Unoaked, dry and round with good concentrated ripe fruity
flavours and elegant hints of buttery flavours on the finish

Glass 6

½ pitcher 13

Bottle 26

Bin 04 Rueda/Verdejo Viura, Monte Alina
Crisp with citrus and typical verdejo exotic fruitiness. Perfect as an
aperitif or with salads, seafood and rice dishes.

Glass 6

½ pitcher 13

Bottle 26

Bin 05 Chardonnay, Macon-Charnay 32
An exquisitely balanced Chardonnay from the South of Burgundy
with intense and lingering fruitiness

Bin 06 Sauvignon Blanc, Vidal, Marlbourough

32

A dry light style of wine offering fresh sweet garden herbs. Ideal
with oysters and all other seafood and shellfish

Bin 07 Rias Baixas, Albarino, Martin Codax

32

Aromatic citrus character with a hint of grapefruit. Ideal with any
seafood, pasta and salad dishes

Bin 08 Due Uve IGT Venezia Giulia 32
50% Pinot Grigio %0% Sauvignon Blanc. Velvety & aromatic on the
palate with good sapidity and a long finish. Nose of ripe peach
against background of elderflower

Bin09 Gavi di Gavi DOCG Masseria dei Carmelitani 34
Made with 100% Cortese grape. Pleasantly crisp, dry and full
bodied on the palate. Great structure. Rich, full and floral bouquet

Bin10 Vermentino di Gallura, DOCG Funtanaliras 36
A dry and mellow wine from the Vermentino grape. Elegant
bouquet, hints of quince, acacia blossoms and notes of toasted
almonds.

Bin11 Chablis 1er Cru “Beauroy”

42

A smooth and classy touch. Lovely fruit and texture. A treat with all
seafood.

Rosé Wine
Bin 12 Grenache, Domaine les Charmettes
Salmon pink coloured with a delightful versatile gentle fruit
character. Perfect for the Summer

Glass 6

½ pitcher 13

Bottle 26

Sparkling Wines
Bin 13 Prosecco Snipe, Teresa Rizzi

8.00

Fresh, clean and dry yet delightfully soft. Pale yellow in colour with
fine bubbles and an intensely fruity flavour

Bin 14 Prosecco Royale, Teresa Rizzi

9.50

A Prosecco Snipe with a dash of Creme de Cassis

Bin 15 Corte del Cali Prosecco Fizzante 24.00
The nose is pleasant and fruity with good intensity. It has a fresh
flavour, and to the palate the wine is pleasant and harmonious

Bin 16 Touraine “Fine Bulles”, Domaine de la Girardiere 42.
A rare and unique sparkling wine made with 80% of the local
Arbois grape and 20% Chardonnay. Made from the Champagne
method which enhances flavour and texture. Very smooth, it makes
an ideal match with crab or oyster dishes or simply as an aperitif.

Red Wine
Bin 17 Malbec, Aires Andinos
Intense red colour with ruby hues. Red fruit aromas, great dark
fruit complexity in the palate with sweet tannins

Glass 5.5

½ pitcher 12

Bottle 24

Bin 18 Freixenet Mia
Aromas of plums and violets over a hint of orange peel. The palate
is richly fruity with a hint of spice. Fine tannins, great balance and a
lingering finish

Glass 5.5

½ pitcher 12

Bottle 24

Bin 19 Cabernet Sauvignon, Domaines les Charmettes
An excellent Cabernet Sauvignon with deep, intense blackcurrant
spicy fruitiness.

Glass 6

½ pitcher 13

Bottle 25

Bin 20 Nero d’Avola, IGP Kore, Sicilia

27

100% Nero d’Avola grape. Good Structure with plum, cherry and
light spices on the nose. Ample, persistant and fruity.

Bin 21 Ardo Rioja, Marques de Riscal

27

A medium bodied wine with attractive ripe fruit flavours, delicious
savoury character and a hint of toast on the finish

Bin 22 Bardolino DOC Le Nogare

31

Rondinella, Corvino, Molinara grapes. Light-bodied wine with
intense notes of marasca cherry. On the palate it is sapid with a
lightly bitter aftertaste.

Bin 23Cahors (100% Malbec), Domaine de Maison Neuve 33
The country side around the town of Cahors in the South West
France is the birth place of the Malbec grape and produces an
outstanding Bordeaux style of wine with extra toasty and smoky
fruitiness. Great with Duck, Casseroles and strong Risottos.

Bin 24 Shiraz, Paal 001

32

Nousara a region on the border with Rioja. 100% Shiraz made from
38 year old vines, complex and elegant with black fruit on the
palate

Bin 25 Saint-Amour, Beaujolais Cru

34

Intense and attractive fruitiness from the Gamay grape grown in
the north of Beaujolais. Versatile and stylish red wine that suits all
dishes including seafood.

Bin 26 Chianti Classico DOCG Gallo Nero Borgo Scopeto 34
Sangiovese, Merlot & Colorino grapes. Full-bodied, dry and austere
with balanced tannins. The nose is clean and fruity with hints of
raspberry and wild fruits

Bin 27 Valpolicella Ripasso DOC Rubens

35

Corvine, Corvinone, Rondinella and Molinara grapes. A full-bodied,
opulent wine that is refermented on Amarone pomace. Pleasant
notes of cherry, chocolate and ripe red fruits on the palate. An
intense, persistant bouquet.

Bin 28 Saint-Emilion Grand Cru

42

A very smooth Merlot based wine with some Cabernet Franc made
in a traditional style. It has matured perfectly and its fruits unfold
gracefully once opened.

Bin 29 Brunello di Montalcino DOCG

53

Sangiovese grapes. A warm, dry flavour with silky mouthfeel. The
bouquet is penetrating, very full and varied, reminiscent of wild
berries.

Bin 30 Amarone della Valpolicella DOCG

58

Rondinella and Corvina grapes. Rich blackberry and minty notes
with soft tannins wrapped in cherry flavours. Complex nose of
cherry, sour cherry and red berries

Bin 31 Barolo DOCG

90

100% Nebbiolo grapes. Full-bodied with silky tannins and a
chocolatety, spicy, woody aftertaste. Lovely plum, berry and light
spices on the nose.

Dessert Wine and Port
Bin 32 Monbazillac 2005, Chateau Vari

glass 8 ½ bottle 24

This very light, not too sweet and lovely dessert wine results from a
late harvest. Suits fruit based desserts, especially based on
chocolate. It is also great with blue cheese or as an aperitif.

Bin 33 Graham’s 10 year old Tawny Port

Glass 8

Concentrated and well integrated displaying a balance of rich fruit.
The palate has a rich intensity balanced by a mellow smooth mouth
feel finish. Works well with chocolate based desserts.

