WINE LIST
Our wine list has been designed to compliment our menu perfectly. Please ask your server for any guidance
in choosing a wine.

WHITES
FINCA VALERO, MACABEO, SPAIN......................................................£22
G

STATUA, PINOT GRIGIO, ITALY...........................................................£24

Made from the Macabeo grape, this fruity white has refreshing peach and apple
notes on the palate and a fresh acidity on the finish

This delicately fruity wine has a light aroma of white flowers and a fresh palate of citrus
fruits.

G
ACACIA TREE, CHENIN BLANC, SOUTH AFRICA.....................................£22

TOKOMARU BAY, SAUVIGNON BLANC, NEW ZEALAND...........................£29

Fresh citrus and peach flavours with zippy acidity and a refreshing finish.

A fresh white wine with aromas and flavours of fresh cut grass, ripe peaches and
gooseberries.

G
THE OLD PRESS, CHARDONNAY, AUSTRALIA........................................£22

TUFFOLO, GAVI, ITALY.....................................................................£31

A juicy, sun-packed Australian white wine with peach and tropical fruit flavours.

Delicate with pronounced fruit and lemon characteristics. Clean and fresh with a long
lingering citrusy finish.

REDS
G
FINCA VALERO, TEMPRANILLO GARNACHA, SPAIN.................................£22

SAN ABELLO, MERLOT, CHILE...........................................................£24

Made from Tempranillo and Garnacha grapes, this easy-going red boasts dark berry
fruits with a hint of pepper on the finish.

Intense aromas and flavours of ripe plums and sweet spice, with subtle notes of
cinnamon, coffee and dark chocolate. Medium-bodied with a soft and smooth
mouthfeel.
EL CUYO, MALBEC, ARGENTINA........................................................£26

G
GABLE VIEW, CABERNET SAUVIGNON, SOUTH AFRICA ..........................£22
Smooth Cabernet Sauvignon with ripe dark berry fruit, sweet spice and well balanced
tannins.
THE OLD PRESS, SHIRAZ, AUSTRALIA.................................................£22
G

This wine has the typical deep, dark violet colour of Argentine Malbec. The nose
offers intense aromas of black stone fruit interwoven with notes of chocolate and
sweet spice. Balanced acidity leads into a long, velvety finish
DOMAINE ERIC LOUIS, PINOT NOIR, FRANCE .......................................£33

A good ripe tannin structure, friendly and approachable. With rich plum and red berry
fruit.

A fine nose with strong aromas of red fruits. There is a perceptible soft roundness on
the palate with the red fruit flavours contributing to the long length.

S PA R K L I N G
G
VITELLI, PROSECCO, ITALY...............................................................£30

VEUVE CLICQUOT, FRANCE.............................................................£65

This sparkling wine is pale, golden straw in colour. Bubbles are full textured and
persistent. Fruity and fragrant with clean notes of citrus, pears and apple along with

This iconic yellow label is a guarantee of getting superb, medium weight champagne
with developed flavours of citrus, mineral & some biscuit notes. Lovely soft, creamy

BARON DE VILLEBOERG, BRUT CHAMPAGNE, FRANCE...........................£45
This iconic yellow label is a guarantee of getting superb, medium weight champagne
with developed flavours of citrus, mineral & some biscuit notes. Lovely soft, creamy

ROSE
G
FINCA VALERO, GARNACHA ROSADO.................................................£22

RIPTIDE, WHITE ZINFANDEL, USA......................................................£25

Made from the Garnacha grape, this dry rose is bursting with strawberry and
raspberry flavours on the palate, balanced by a crisp finish.

Gently sweet bit incredibly refreshing this wine balances strawberry and cream
flavours with a zesty crisp finish.

WINES BY THE GLASS
Wines marked with a G are availble by the glass in the following sizes.

125ml - £41

175ml - £5.50

250ml- £7.50

375ml Carafe – £11

