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Wine List   
"Drink wine, not labels." - Dr. Maynard Amerine   

2018 

White Wine  
 
1 Art Indomita Sauvignon Blanc, Chile| Great with shellfish or goat’s cheese  £15.00 

Zingy, zesty mouth-watering fruit make this wine a real joy to drink. 
 

2 Coldridge Estate Chardonnay, Australia | Great with pasta, chicken or fish  £16.00 

Soft buttery chardonnay with a smooth mouth feel and a rich fruity finish. 
 

3 Parlare Pinot Grigio, Italy | Great with white fish or pasta    £16.50 

Straw yellow-colour with golden reflections and a fruity intense aroma. 
 

4 Drostdy-Hof Steen Chenin Blanc, South Africa| Great with seafood or pasta  £17.00  

The palate is full and rich, bursting with flavours of dried fruit & nice fresh taste 
 

5 Branken Hill Sauvignon Blanc, Marlborough, NZ | Great with white fish or chicken £19.00 

This wine displays an attractive balance of stone fruit, gooseberries and capsicum.  

An aromatic experience, it finishes with tantalising zest and persistence. 
 

6 Chateau de Fontaine Audon Sancerre, Langlois-Chateau, France | Great with vegetarian £19.50 

This stunning wine has an intense nose of grapefruit and passionfruit.   

Full fresh elegant palate with a mineral finish. 
 

7 Ropiteau Chablis, France | Great with fish, poultry, goats cheese   £23.00 

Ripe apples and brioche flavour, elegantly dry with delicate mineral notes. 

 
Red Wine 
 
8 Art Indomita Merlot, Chile | Great with beef      £15.00 

Intense bright red – violet colour, well defined aroma of red ripe fruit, plum & blackcurrant. 
 

9 Coldridge Estate Shiraz Cabernet, Australia | Great with spicy food or red meat  £16.00 

A soft fruity red with ripe berry fruit and gentle spicy flavours in a mid-weight easy drinking style.
  

10 Montepulciano D’Abruzzo, Italy | Great with grilled steak    £17.00 

This wine is full bodied with rich dark fruit flavours, hints of vanilla and cocoa powder  

lead to a soft lingering finish.  
 

11 Gran Vedema Crianza (Rioja), Spain | Great with cured meats or grilled steak  £17.50 

A well balanced wine superb on its own or with a variety of dishes. 
  

12 E. Guigal Cotes du Rhone Rouge, France | Great with sausage, ribs or beef   £19.50 

A full bodied, rich and aromatic wine with a soft finish and plenty of elegance and  

finesse due to the well balanced tannins and fruit. 
 

13 Ropiteau Les Plants Nobles Pinot Noir, France | Great with rich fish or poultry  £22.00 

Aromas of red fruits and lots of full bodied flavours.  
 

14 McGuigan’s Reserve, Cabernet Sauvignon, Australia| Great with fillet steak  £24.00 

 Vibrant, well rounded wine, with lifted blackcurrant aromas. Gentle oak ageing adds  
 subtle vanilla hints and gives a smooth, rich finish.  
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Rose Wine 
 

15 Sierra Creek White Zinfandel, California USA | Great with salads or desserts  £16.00 

An easy drinking Californian Rose full of strawberry and raspberry fruit aromas, light  
-bodied with a refreshing aftertaste whilst being rich in flavour of berries. 
 

 

Sparkling &   Champagne 

 

16 Riondo Prosecco, Italy | Great on its own      £18.50 

There is not much body or weight in this crystal clean, pure, sparkling white.  

An off-dry and lively bubbly with peachy overtones. 
 

17  Ayala Champagne, France | Great on its own      £49.00 

Pinot Noir gives this wine richness and a long finish while Chardonnay, from  
the finest soils of the Cotes des Blancs, adds delicacy, liveliness and freshness.  
 
 

18 Bollinger N.V., France | Great on its own      £80.00 

A golden colour with very fine bubbles. Opulent, creamy-mouth feel, vinous style,  

full, rich in aroma, balanced by wonderful freshness 

 

 

Quarter Bottles 

 

20 Art Indomita Sauvignon Blanc, Chile| Great with shellfish or goat’s cheese  £4.50 

Zingy, zesty mouth-watering fruit make this wine a real joy to drink. 
 

21 McGuigan’s Black Label Chardonnay, Australia | Great with pasta or chicken  £4.50 

This combines great tropical fruit and melon flavours of Chardonnay with a touch  

of caramel oak. A flavoursome wine with a soft, smooth creamy palate. 
 

22 Orario Pinot Grigio, Chile | Great with seafood or pasta     £4.50 

Delicate but fragrant hints of citrus fruits, with clean crisp acidity and subtle floral flavours. 
 

23 Art Indomita Merlot, Chile| Great with beef      £4.50 

Intense bright red – violet colour, well defined aroma of red ripe fruit, plum & blackcurrant. 
 

24 McGuigan’s Black Label Shiraz, Australia | Great with tomato-based food or red meats £4.50 

This rich red’s tastes weighs in with new flavours, from ripe plum, blackberry jam  

and spice to a touch of vanilla, cinnamon, pepper and caramel. 
 

25 Sierra Creek White Zinfandel, California USA | Great with salads or desserts  £4.50 

An easy drinking Californian Rose full of strawberry and raspberry fruit aromas, light  
-bodied with a refreshing aftertaste whilst being rich in flavour of berries. 

 

26 Sartori Prosecco, Italy (200ml)  | Great with pork, fish or fruit    £5.70 

Straw yellow in colour with light-green hues; delicate fruit bouquet, reminiscent  

of wild apples and acacia flowers; dry, with subtle fruit and nut flavours. 


