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White Wines

1. Bianco di Sicilia, Cantine Settesoli, Italy, 2008. Made from local Sicilian grape varieties, this great wine is

light bodied yet full of of ripe fresh fruit flavour.. £3.50 Gl. £13.95 Btl.

2. Tin Roof Chardonnay , Australia, 2007 A soft buttery Chardonnay, with a smooth mouthfeel and a rich fruity

finish. Whilst this wine makes an excellent companion to most types of food it is mellow enough to also be enjoyed
on its own. £3.75 GL. £15.00 Btl.

3. Vistasur Sauvignon Blanc. Central Valley, Chile. 2008. The Vistasur team, under winemaker Eugenia Diaz,

are constantly over-delivering on quality. This is a fabulous fruit-driven Chilean Sauvignon Blanc, lively, zesty, lime and 
grapefruit flavours and a deliciously crisp finish. £3.95 Gl. £15.95 Btl.

4. Pinot Grigio Superiore, Breganze. Cantina Beato Bartolomeo, Italy. 2008. A vibrant  Pinot Grigio 

that offers much more character and class than some. Showing delicious floral, honeysuckle aromas and crisp lemongrass 
and citrus fruit flavours. £4.25 Gl. £17.00 Btl.

5. Gavi La Lancellotta, Italy. 2008. La Lancellotta is the name of the vineyard just outside the picturesque town of gavi,

one  of the most celebrated of Italian white wines made from the  Cortese grapes which are native to Piedmont. Steely minerality,
delicious crispy citrus notes and refreshing acidity with descernible apricot and peach flavours that have a beautiful tangy finish. £19.95 Btl.

6. Rioja Blanco CVNE, Viña Real, Spain. 2006. A beautifully made white Rioja produced in a climate perfect for 

growing juicy ripe fruit. Light biscuit characters intermingle with hints of cinnamon and forward grapefruit flavours creating 
a mouth watering wine with a long and elegant finish. £22.00 Btl.

7. Pinot Blanc, Philippe Zinck, Alsace, France, 2007/08. An open floral nose where light lemony fruits flow 

through the body coupled with a crisp acidity giving balance and a sensational freshness.. £25.00 Btl.

8. Nautilus Sauvignon Blanc. Marlborough, New Zealand. 2007/08. A classic example of the brilliant levels of 

quality achieved in the Marlborough region, renowned as the NZ heartland for the Sauvignon grape. Ripe and zesty with an 
exquisite bouquet of fresh gooseberries and a long mouth-watering lime finish. £27.00 Btl.

9. Pouilly-Fumé “Les Griottes“, Jean-Pierre Bailly. Loire Valley, France. 2007/08. Patrice Bailly craftshis 

Pouilly Fumé  from vines up to 40 years old. This wine is crammed with fragrant citrus and gooseberry fruit balanced by flinty 
mineral laced acidity. £30.00 Btl.

10. Sancerre, Château de Sancerre, Loire Valley, France, 2007. This fabulous property is run by Marnier-Lapostolle,

owners of Grand Marnier. Their vineyards are much sought after with flinty South-East facing slopes, and old vines. Piercingly 
concentrated and aromatic fruit, overlaid with a fine mineral complexity, this is one of the finest wines of Sancerre. £38.00 Btl.

11. Chablis Premier Cru "Montmains", Vocoret, Burgundy, France, 2007. From one of the best premier 

cru vineyards, this is a classic steely dry Chablis with pure citrus fruit character and a wonderful mineral complexity £40.00 Btl.

12. St Aubin 1er Cru, Gerrard Thomas, Burgundy, France, 2007. Bordering the acclaimed vineyards of 

Puligny Montrachet, Gérard Thomas produces a St Aubin premier cru that challenges its pricier neighbour.
Barrel fermented with gentle hazelnut aromas and dry mineral complexity. £45.00 Btl.

13. Louis Latour Corton Charlemagne. Cotes De Beaune, Burgundy, France. 2004. Maison Louis Latour 

see their Corton Charlemagne as their flagship wine, it is considered one of the finest examples to come from this celebrated 
Grand Cru vineyard. With a complex nose of buttered corn, grilled nuts, white peach and vanilla, the palate is dense, rich and 
multi-layered with lovely harmony between fruit, structure and oak. £59.00 Btl.

14. Pierre Morey Meursault. Cotes de Beaune, Burgundy, France. 2005 Pierre Morey makes the wines at Domaine 

Leflaive, for many the epitome of white Burgundy. This domaine wine is literally handcrafted following strict biodynamic principles.
The 2005 wine has only just been released and is ready to drink. This is classic Meursault with a nose of grilled hazelnuts, anise and 
greengage. The palate is dense and broad with well integrated oak, acidity and a very long finish. £70.00 Btl.

Champagne / Sparkling Wine

15. Prosecco di Conegliano Valdobbiadene Extra Dry NV. Italy. This fine, fruity Prosecco reveals hints of apples 
and pineapples. Ideal as an apéritif or to accompany light food. £5.00 Gl. £19.95 Btl.

16. Nicolas Feuillatte NV. Champagne, France. A light and fruity Champagne with fine discreet bubbles and subtle 

overtones of apples and pears. Has undergone two years cellar ageing. £7.95 Gl. £34.00 Btl.

17. Taittinger Brut Réserve NV. Champagne, France. A fine old house with a distinctively light, fresh, pure style.
With peach and acacia notes on the nose and a citrus-fresh, honeyed palate, this is a Champagne of considerable class £40.00 Btl.

18. Taittinger Vintage. Champagne, France. 2003. An elegant Champagne with the fruit reaching impressive levels of 
rich, creamy intensity £55.00 Btl.

19. Dom Perignon. Champagne, France. 2000. Exceptional depth, rich texture and great ageing potential.
Silver Medal - International Wine Challenge 2006 £110.00 Btl.
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Red Wine

20. Rosso di Sicilia, Cantine Settesoli, Italy. 2007. A warm,rich aroma, followed by classic Italian morello 
cherry flavours and a light fresh finish. £3.25 Gl. £12.95 Btl.

21. Pinot Noir La Grille, Loire Valley, France, 2007. A medium-bodied Pinot Noir with soft juicy fruit and lovely 

crisp finish. £3.75 Gl. £14.50 Btl.

22. Adobe Merlot. Central Valley, Chile. 2008. Deep cherry-red in colour, it shows intense strawberry and raspberry 
aromas, subtly lifted by notes of chocolate and cream. Silky tannins on the well rounded palate complete the finish of this 
deliciously smooth wine. Organic! £4.00 Gl £16.50 Btl.

23. Château Guiot. Costières de Nîmes, France. 2007. A blend of Grenache and Syrah grapes this beautifully scented 
wine offers spicy rich berry flavours. Silver Medal - International Wine Challenge 2006 “A winning blend of Grenache and Syrah 
sourced from one of the best appellations in France for bargain hunters. Aromas of blackberry and liquorice give way to an 
elegant, pleasantly peppery palate. This is at its best with food.” Tim Atkin, Sunday Observer £4.25 Gl. £17.50 Btl.

24. Beaujolais Villages, Château de Maladrets. Beaujolais, France. 2006. Produced from grapes grown on 
low-yielding, old vines that give wines with more body and complexity than ordinarily expected from Beaujolais Villages. Deep 
purple in colour with intense, blackcurrant aromas. Soft, rounded and juicy on the palate, showing elegant berry fruit flavours 
and a hint of white pepper. £4.50 Gl. £18.50 Btl.

25. Yali Reserve Cabernet Sauvignon, Chile, 2007. A rich and full bodied Cabernet with open aromas of cherries
and raspberries, tobacco and a hint of coffee.. £21.00 Btl.

26. Barbera D’alba Sucule, Villa lanata, Italy. 2006. This classy wine has a deep fragrance of violets, strwberries and cherries.
Moderately spicy and deliciously drinkable with a characterisitic acidity typical of the variety. Great with most foods,
but extraordinary with meats and red sauces. £23.00 Btl.

27. Scotchman's Hill 'Swan Bay' Shiraz, Victoria, Australia, 2006. Deep purple in appearance, a complex nose 
displays ripe, dark fruits with a touch of mint and licquorice. This is balanced by spice and notes of cedar oak. Full and fleshy,
dominated by plum and cherry fruits, rounded out by white pepper and spice on the finish. £27.00 Btl.

28. Rioja Reserva, Muga. Spain. 2005. Certainly among the very best Bodegas of the Rioja Alta region producing traditional 
Riojas of much character and class. Their Reserva has a lovely bouquet of vanilla and strawberry aromas that follow through 
elegantly on the palate. £29.00 Btl.

29. Château Caronne St-Gemme, Cru Bourgeois, Haut-Médoc, Bordeaux, France, 2004. The second wine 
Aged for 12 months in French barrels, this is fullsome, ripe and well styled. Juicy black berry fruit and woody aormas linger onto 
the palate. £35.00 Btl.

30. Châteauneuf-du-Pape, Domaine Lucien Barrot, Rhône Valley, France, 2006. This is a powerful,
yet softly structured Châteauneuf. Juicy blackcurrant and blueberry flavours fill the mouth while aromas of leather, smoke 
and Asian spices fill the nose. Good heady stuff! £40.00 Btl.

31. Cloudy Bay Pinot Noir, Marlborough, New Zealand, 2006. The highly esteemed Cloudy Bay Estate have 
surpassed themselves in the production of this innovative Pinot Noir, as elegant and delicate as their famed white wines.
The subtle cherry fruit hints at a Burgundian style wine, whilst the finish is well-balanced and structured. £45.00 Btl.

32. Catena Alta Malbec. Mendoza, Argentina. 2006. Deep, dark purple in colour, the nose shows intense blackberry 
fruit aromas with hints of violets and sweet spice. Full bodied on the palate this elegant wine explodes with black cherry fruits and 
spices like black pepper. Soft tannins follow to a lingering finish. £58.00 Btl.

33. Château de Sales, Pomerol, Bordeaux, France, 2001. “This property, the largest vineyard in Pomerol, has been 
coming on strong over recent vintages. Soft, caramel-infused cherry candy-like aromas jump from the glass of this 
dark ruby/purple-tinged, hedonistic 2001. Plush with good expansiveness, sweetness and a sexy, up-front, opulent personality.”
Robert Parker, Wine Advocate £65.00 Btl.

Rose
34. Cuvée des Amandiers Rosé, Vin de Pays d'Oc, France, 2008. A fresh jammy Rosé giving a wonderful dark

pink colour with opulent strawberry, cherry fruits on the palate. £3.75 Gl. £14.50 Btl.

35. Château Guiot Rosé Costières de Nîmes. France. 2008. An elegant wine with an intense aroma of fleshy, juicy 
fruit, and refreshingly persistent flavours. Grenache, Syrah and Cinsault are grown on the unique rolling pebbles, “Gress,”
of Château Guiot. £4.10 Gl. £16.50 Btl.

36. Rioja Rosado, Muga, Rioja, Spain, 2008 . The Muga Rosé is a deep salmon colour, with intensely fresh, fruity 
aromas. The domination of the Garnacha grape provides plenty of warm, spicy fruit. £22.00 Btl.

37. Sancerre Rose, Daniel Chotard, Loire, France, 2008. A classic Sancerre rosé showing elegant floral notes and 
subtle hints of red cherry, red currants and strawberries on the nose. Crisp and refreshing on the palate, with clean, mineral
flavours, typical of the terroir, this makes a perfect aperitif. £32.00 Btl.

Dessert Wine
38. Almond Grove Noble Late Harvest Riesling, Robertson. South Africa 2007. Showing rich flavours of dried 

apricots, almonds and honey on both the nose and palate, this is a concentrated yet delicate wine. The delicious sweetness of ripe 
peaches is balanced by fine, fresh acidity on the lingering finish. £5.00 Gl. £15.50 1/2 Btl.

39. Royal Tokaji 5 Puttonyos. Hungary. 2005. “Tokaji Aszu is the greatest and probably the first sweet wine. Tokaji blends 
sweet wines from shriveled aszu berries together with dry table wine from the previous vintage – the acidity cutting through the 
cloying sweetness, leaves you refreshed and uplifted.” Rory Ross, The Daily Telegraph. £35.00 1/2 Btl.


