Whites
Ripe & Fruity
Mr Goose Chardonnay

Australia 13%

A light, refreshing Chardonnay with aromas of candied lemon, lime
and honeydew melon.

Bottle £16.50 • 125ml £4.10 • 175ml £5.00 • 250ml £5.90
Seafood and rich, creamy sauces

La Serenite Cuvee L'Esprit

France 12%

Born on the sunny slopes of the Mediterranean vineyards, this fruitywhite
seduces with perfumes of peach, apricots and exotic fruits. rich and
sustained by fresh acidity.

Bottle £19.00 • 125ml £4.80 • 175ml £5.70 • 250ml £6.80
Great with chicken

Muga Rioja Blanco Barrel Fermented

Spain 13%

Deep fruit and toasted oak on the nose. Rich and concentrated fruit on the
palate with good, balanced oak flavours.

Bottle £24.50 • 125ml £6.10 • 175ml £7.40 • 250ml £8.80
Pork and chicken

Crisp & Refreshing
Oude Kaap, Chenin Blanc

South Africa 12.5%

This fresh medium-bodied wine has ripe tropical fruit aromas,
crisp acidity with layer of flavours.

Bottle £18.00 • 125ml £4.40 • 175ml £5.40 • 250ml £6.40
Great with seafood and chicken

Il Caggio Pinot Grigio

Italy 12%

This delicately refreshing dry white is lemon yellow in colour.
Flavours of fresh green apple and citrus on the palate are
balanced well by aromas of stone fruit.

Bottle £18.00 • 125ml £4.50 • 175ml £5.40 • 250ml £6.40
Fish and seafood

Hen Pecked – Picpoul de Pinet

France 13%

Suprisingly bright and fresh for a wine produced in such a warm climate.
it's rather like a fuller bodied Muscadet with plenty of citrus fruit.

Bottle £20.00 • 125ml £5.00 • 175ml £6.00 • 250ml £7.10
Fish and seafood

= Food match suggestion

Whites
The Sauvignon Collection
Steenbok Sauvignon Blanc

South Africa 12.5%

Tropical undertones of gooseberries. Well balanced and easy drinking.

Bottle £16.50 • 125ml £4.10 • 175ml £5.00 • 250ml £5.90
Great with our fish and chips

Riviera Sauvignon Blanc

France 11.5%

A fruity Sauvignon Blanc with notes of white flowers and tropical fruits.
Delicious served on its own.

Bottle £17.50 • 125ml £4.40 • 175ml £5.30 • 250ml £6.30
Fish and mussels

Aroha Bay Marlborough Sauvignon

New Zealand 12%

Lively, fresh-cut grass nose with zippy kiwi fruit. Unmistakable wine!
Green Opal Fruit (sorry, Starburst) flavours. Enjoy!

Bottle £21.00 • 125ml £5.30 • 175ml £6.30 • 250ml £7.50
Fish and seafood

Reds
Smooth & Easy
Mariquita Merlot

Chile 13%

This classic Merlot is elegant and rich. Aromas of chocolate and
cherry combine with ripe plum flavours to give a warm spiciness.

Bottle £16.50 • 125ml £4.10 • 175ml £5.00 • 250ml £5.90
Lamb, beef and cheese dishes

El Volquete Tempranillo

Spain 13%

Medium intensity bright youthful cherry red colour. On the palate it is fresh
fruit forward and juicy. Red berry fruits with a touch of herbaceousness on
the nose. Inviting fruitfilled nose leads to a soft, juicy and fresh palate.

Bottle £17.00 • 125ml £4.30 • 175ml £5.10 • 250ml £6.10
Great with our lasagne

Jean Balmont – Pinot Noir Reserve

France 12.5%

Exceptionally smooth, with soft, silky tannins, red fruit aromas and cherry
flavours. A classic Pinot Noir in a modern style.

Bottle £19.50 • 125ml £4.90 • 175ml £5.90 • 250ml £7.00
Great with roast lamb

= Food match suggestion

Reds
Ripe & Fruity
Mr Goose Cabernet Merlot

Australia 14%

Deep crimson red in colour. the palate is soft yet full-bodied with rich, ripe
flavours of plum, black currant and berry, following on to a long elegant
oak finish.

Bottle £16.50 • 125ml £4.10 • 175ml £5.00 • 250ml £5.90
Roast dinner and red meats

Zapa Malbec

Argentina 13.5%

A medium bodied easy drinker with good concentration and length. An
amazing wine for the price. Soft, elegant and persistent, with a pinch of
fruit and spice flavours.

Bottle £19.00 • 125ml £4.80 • 175ml £5.70 • 250ml £6.80
Great with steak and roast beef

Don Placero – Rioja Joven

Spain 13.5%

Simple, easy-going rioja with a soft damson fruit and delicate tannins.

Bottle £19.00 • 125ml £4.80 • 175ml £5.70 • 250ml £6.80
Great with our burgers

Rich & Spicy
Honest Valley Shiraz

Australia 14%

The palate is generous and concentrated showing blackberry, black
cherry and plum flavours. Complex oak characters of coffee, vanilla and
caramel complement the full fruit flavours and create a rich long
satisfying finish.

Bottle £19.00 • 125ml £4.80 • 175ml £5.70 • 250ml £6.80
Steak and red meats

Appassimento Rosso Puglia IGT

Italy 14.5%

The grapes for this wine are dried naturally on vines for around
15 days (after which 50% of their weight has vaporised). This gives
characteristic notes of ripe fruits, including plums and raisins.
Pleasantly rounded and full-bodied.

Bottle £21.00 • 125ml £5.30 • 175ml £6.30 • 250ml £7.50
Great with steak and ribs

The Black Shiraz

Australia 14.5%

An espresso of a wine! Strong, purple-black and full of intense fruit
flavours. An amazing wine.

Bottle £23.00 • 125ml £5.80 • 175ml £6.90 • 250ml £8.20
Game meats, beef and hard cheeses

= Food match suggestion

Rosé
Buffalo Ridge Zinfandel

USA 10.5%

Refreshing and easy drinking with a sweetness and a hint of
ripe red fruits.

Bottle £17.00 • 125ml £4.30 • 175ml £5.10 • 250ml £6.10
Spicy dishes and pasta

Cardone Pinot Grigio Blush

Italy 12.5%

Light and refreshing with gentle hints of summer fruits
and a long enjoyable dry finish.

Bottle £17.50 • 125ml £4.40 • 175ml £5.30 • 250ml £6.30
Rather good with pasta

#Lou Peyrassol Côtes de Provence Rosé

France 12.5%

Clear, brilliant appearance. Pale pink colour with bluish reflections. The
aroma is highly expressive – spicy notes combined with many small red
fruits and Peach Melba, with citrus notes at the finish.

Bottle £24.50 • 125ml £6.10 • 175ml £7.40 • 250ml £8.80
Great with fish and mussels

Sparkling
Mano di Flori Prosecco Spumante DOC

Italy 11%

This beautiful prosecco has a light, crisp and refreshing flavours of green
apple, acacia blossom and apricot.

Bottle £21.00 • Glass £5.30
Great with our fish & chips

Gruet Blanc de Noirs Champagne

France 12%

A light, fresh, vigorously youthful Champagne with a fine elegant, slightly
lemony nose, lively mousse and long, crisp palate.

Bottle £45.00
Gruet Rosé NV Champagne

France 12%

This lovely Champagne is salmon pink in colour and brings a refreshing
bouquet of red fruits to the nose and the palate.

Bottle £45.00
Veuve Clicquot Champagne

France 12%

A lovely biscuity, appley nose and an almost apple-crumble
palate give out generous fruit overlaid with a yeasty toastiness.
Great complexity and a pleasing depth.

Bottle £65.00

= Food match suggestion

