
Wines by the glass available in 125ml glass - Please ask for details 
v=vegetarian friendly    ve=vegan friendly    o=organic 

 

 

 

 

 

wine list 
 

White wines 
                                                                                    175ml Glass  250ml Glass  Bottle 
Sol Mio Bianco, Grecanico/Catarratto, Sicily, Italy £4.10 £5.40 £15.25 

A versatile blend creating an easy drinking dry and fresh white from two of 
Sicily’s local grape varieties - appetizers, mixed salads, fish and fresh cheese. 
 

Pinot Grigio, Cortefresca, Italy £5.40 £7.20 £19.95 

Pinot Grigio has become a popular choice to enjoy on its own as well as with 
white meat, seafood or grilled fish. 
 

Verdicchio, Classico, Amphora, Marche, Italy (v, ve) £5.90 £7.75 £22.50 

Dry, fresh and citrus, perfect with shellfish, fish dishes or chicken. 
 

Sauvignon Blanc, Honu, Marlborough, New Zealand £6.50 £8.40 £24.50 

The success of ‘Kiwi’ Sauvignon Blanc shows no sign of diminishing. Honu (the 
Maori name for a turtle), delivers a Francophile style of fruit. 
  

Bacchus Reserve, Toppesfield Vineyard, Essex £6.50 £8.50 £25.00 

Bacchus has become a key British grape variety for still white wines - aromatic 
and full flavoured - try with goats cheese, cheese salads and seafood. 
 

Gavi, Alasia, Italy (ve) £6.70 £8.75 £25.50 

For Italians food is an obligatory partner to the wine experience and here in  
Piedmont the Cortese grape is the place to start and enjoy the crisp dry whites of 
Gavi.  
 

L'Ormarine 'Duc de Morny' Picpoul de Pinet, France (v,ve) £6.70 £8.75 £25.50 
This tiny region is located just inland from the 'Bouzigues' oyster beds so no 
surprise that Picpoul is a perfect match for mussels, shellfish and oysters. 
 

Barrel Fermented Sauvignon Blanc, Greystone, Waipara, New Zealand  (v, ve, o) £34.00 

Fruity and intensely aromatic with well ripened fruit flavours cleverly 
integrated with oak. 
 

Sancerre Blanc, Moulin des Vrilleres, Lauverjat, Loire, France £34.50 
The Loire is home to some of the most sublime examples of Sauvignon Blanc in 
Europe. A crisp, dry, fruit driven style that suits seafood, fish and goats cheese. 
 

Chablis, Domaine de la Motte, Burgundy £36.50 
Classic Chablis from Chardonnay vines grown on the famous kimmeridgian 
clay. Match with chicken, Thai style dishes or simply grilled fish. 
 

Pouilly Fume, Cuvee Kimeride, Jean Pabiot, Loire, France  £36.50 

A silky and rich Sauvignon blanc which retains all its freshness, whilst 
structured, aromatic and elegant. 
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Red wines  
 175ml Glass  250ml Glass  Bottle 
The Rambler, Vivo Tavola, Araldica, Piemonte, Italy (v, ve) £4.60 £6.00 £17.25 

An easy drinking red made with the Barbera grape. Ideal with burgers, pasta 
and pizzas. 

Merlot, Los Pastos, Valle Centrale, Chile (v) £5.40 £7.20 £19.95 

Merlot is a welcome glass on its own, yet it also suits both rich red meats and 
gently textured white and red meat dishes.  

Malbec, Listening Station, Victoria, Australia (v, ve) £6.50 £8.40 £24.50 

Intense ripe blackcurrant flavours are linked to appealing aromas of fruit. A 
structured red wine suitable for red meat and cheese dishes.  

Rioja Crianza, Bodegas Carrizal, Spain £6.50 £8.40 £24.50 

Rioja needs little introduction as it remains one of the most popular red wines, 
enjoy this Tempranillo with lamb dishes. 

Reserve de Fleur, Organic, Cotes du Rhone, France (v, ve, o) £6.80 £9.00 £26.25 
Deep in colour with wonderful fruit driven flavours of Syrah and Grenache 
from southern France. 

Pinot Noir, Kuda, Kalfu, Chile (v, ve)   £35.00 
An elegant, yet, full flavoured Pinot Noir that will appeal to fans of Burgundy. 

Brouilly, Vieilles Vignes, Moulin de Favre, France   £36.50 
Brouilly is one of the ten 'Crus' of the Beaujolais region - supple yet flavoured 
Gamay. Perfect with casseroles, charcuterie or roast pork. 

Massaya Le Colombier Red, Bekka Valley, Lebanon £36.50 

Using Cinsault as the majority grape, alongside Syrah and Cabernet Sauvignon, 
helps make the wine highly approachable. Drink to enjoy and support the team 
making this wine in such a geo-political hotbed. 

Valpolicella Ripasso, Crosara, Montresor, Italy (v, ve) £36.50 

Full flavoured with concentrated crunchy black cherry and spice. Try with lamb, 
mushroom pasta or hard cheeses. 

Chateau Siaurac, Lalande de Pomerol, Bordeaux, France £62.50 
Full bodied, generous with great structure, made by the team at Chateau Latour. 
Perfect with red meats and roasts. 

Rose wines 
Pinot Grigio Blush, Villa Benizi, Treviso, Italy  (v, ve) £5.70 £7.50 £21.50 

A dry style of ‘blush’ to match with salads, ham, soft cheeses or chicken dishes. 

Burlesque White Zinfandel Rose, California £5.70 £7.50 £21.50 

Lively and fruity, an easy drinking fresh style with rich supple fruit flavours.  

Château de la Deidiere Rose, Provence, France   £28.50 

Enjoy the dry delicate flavour of the Grenache grape either as an aperitif or as a 
match with lamb, fruits de mer, salmon or seabass. 

Sparkling & champagne 
   20cl bottle Bottle  

Di Maria, Prosecco, Veneto, Italy (v, ve)  £6.75 £24.00 

Prosecco needs little introduction. Excellent as an aperitif and a perfect 
accompaniment to hors-d’oeuvres and delicate fish courses.   

H. Blin NV Brut Champagne, France   £45.00 

To celebrate any occasion, but also to enjoy with roast poultry, fresh seafood 
and a lovely surprise with fresh fruit salad. 

Louis Roederer Brut Premier, Champagne, France   £58.00 

Perfect to celebrate any occasion or try with white meats, fish and shellfish. 
 

Please ask what other champagnes we have available 

port 
Reserve Churchill Graham Port  £6.00 £32.75 
 

Late Bottled Vintage Churchill Graham Port   £37.95 

100ml glass 


