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FIZZ AND CHAMPAGNE
By the Glass / Bottle

Lunetta Prosecco

Proper Prosecco. Light, lively and effortlessly drinkable.

Lunetta Prosecco Rosé
No, we didn't add a splash of Ribena. A splash of Pinot Noir

adds the kink and colour.

Germar Breton Rosé Champagne
Fine, precise, quictly serious but loudly delcious. Red berry,

chalk and a composed finish lingering intently.
Taittinger NV Champagne

One of the last Grande Marque Champagne houses still

owned by its founders. Pride in heritage over shareholders!

WHITE WINE

By the Glass 175ml
Glass

Terre Allegre Trebbiang, Italy 585

Clean, citrus-led and refreshingly no-nonsense—easy to like,

even easier to finish.

Campo Flores Organic White, Spain 6.35

Fresh, unfussy and organically grown. Bright cicrus with a

clean, happy ending.

Bella Modella Pinot Grigio Italy 6.35

Effortlessly elegant, much like yourself. Crisp pear and citrus

to start, with a softer, peachier finish.

Lisse Soie d'Ivoire Chenin Blanc, France 8.60

As the name suggests (if you read French!), silky and poised.

Apple, quince and a gentle honeyed edge to complete.

Sibiliana Grillg Sicily 740

Zesty citrus fruic with a flick of salted almond and a splash of

sea-spray.

Cape Wild Chardonnay, South Africa 740

Rounded and happy, with ripe stone fruit and a gentle lick of’

toasty oak.

Mayfly Sauvignon Blanc, Marlborough 895

Proper Marlborough punch—lime, gooseberry and a cut of

fresh grass. 'Av it!

La Battistina Gavi, ltaly 9.25

Clean-cut and quictly classy—sleck lemon and green apple

fruit with a catchy almond twist.

Glasses available in 125ml, 175ml and 250ml. All prices include VAT ar 20%.

125ml
Glass

7.00

720

375ml

Carafe

12.50

13.50

13.50

17.50

15.50

15.50

1795

18.95

75c¢l

Bottle

32.00

34.00

70.00

80.00

75c¢l

Bottle

24.00

25.00

26.00

33.00

30.00

30.00

35.00

38.00

Our Wines

Carefully curated with our friend Jon Campbell at
Define Wines, our wines are designed to delight a
wide range of tastes and pockets.

We believe there are different wines suited to
different occassions. You may want to experiment a
lictle dependent on your food or indeed, who you
are drinking with! That is whg we offer half bottle
carafes as well as three different sizes of glass.

Go on....be brave. Try something different. If you
reallg don't like it we will happilg replace it and try
it ourselves! After all, life is too short to drink bad

wine!

Ju]cs 'l'aglor Marlborough Sauvignon Blanc

FOODY WHITES

By the Bottle
75¢l

Bottle

Colin Bourisset Chardonnay, Languedoc 35.00

The vinous equivalent of a squeeze of lemon. Perfect with our
fish and chips and anything that came ouf of the sea!
Picpoul Mare Nostrum, France 36.00
Clean-cut and quietly classy—sleck lemon and green apple

fruit with a catchy almond twist.

Vila Nova Alvarinho, Portugal 38.00

Citrus, white peach and alight saline edge, with a crisp,

mineral finish.

Lyrarakis Assyrtiko, Crete 39.00
Taut and mineral combining lemon and stone fruit witha
long, chiselled finish.

Cline Viognier, California 45.00
Apricot, peach and orange blossom with a soft, rounded

rexture and a subtle touch of oak.

Hippolyte Reverdy Sancerre 48.00

Fine and focused, with citrus and grapefruit and a classy,

stony finish.

50.00

Top drawer Kiwi Sauvignon, with lime, passion fruit and a

herbal complexity.

Christelle Greftet Pouilly Fuissé 55.00

Polished and quictly luxurious. Ample without excess, with a

calm, composed finish.

Dom Billaud Simon Chalis Prem Cru Vaillons 80.00
Sleck and beautiful with an oyster minerality. Chiselled yet

pretey like Arnie in a summer frock.
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ROSE WINE

NO/LO
By the Bortle

75¢l
Borttle
Sparkling Tempranillo Rosé 0% 20.00
Luna de Murviedro - Fresh and ﬁ‘uirg withno regrets on the
finish.
Dr Thanisch 0% Riesling 35.00

Crisp apple and citrus with a clean, off-dry edge—Riesling,

with nowt, bar the alcohol, taken out.

Food Pairings

Enhance your visit with a reallg good wine! We are
happy to help choose from a big malbec to go with
your steak or a perky Picpoul with your fish.

A couple of brothers brave]g ﬁ)rging ahead with their
ambitious projectin the most challenging ofbackdrops Buya

bO[th O.I’Id raise a 910.55 to our Lebanese friends.

By the G]ass/BottIc 175ml  375ml 75¢l
Glass Carafe Bottle

Burlesque White Zinfandel 595 1250 25.00

Apink to make you blush! Naughty, but very nice.

Mirabello Pinot Grigio Rose 635 1325 2500

Pale, crisp and quietly seductive with wild scrawberry and an

ickle tickle ont' finish.

Chateau Saint Pierre Rose, Proyence 925 1950 38.00

No post code lottery here- worth the premium!

Pic Roseé, Languedoc 30.00

Provence rosé in all but legal name, withour the post code

premium. Pale, delicate, sassy.

La Mascaronne Provence Rosé 50.00

Sod it. If you can afford it, it, and you, are worth it.

RED WINE

By the Glass
175ml  375ml 75¢l
Glass Carafe Bottle

Centelleo Tempranillo Syrah Spain 6.25 13.00 25.00

Juicy, supple and good fun. Ripe dark fruit with a soft, casy

l‘hg[]wﬂ.

Sierra Grande Merlot, Chile 6.60 14.00 27.00

Plush, juicy and perhaps a bit simple, but best friends are

usually not the brightest!

Wild Cape Shiraz South Africa 715 15.00 29.00

Bold, but not brash, with impressive dark fruit, spice witha

warm, satisfying finish.

Collequicto Montepulciano d'Abruzzo 850 18.00 34.00

A generous red- first up to buy the next round! Delicious

black che Iy fruit with a mocha twist.

Camino Real Crianza Rioja 8.75 1850 36.00

Classic Crianza, with toasty, spicy notes from barrel ageing

framing smooth, juiicy red fruic

Los Olivos Malbec, Argentina 895 1850 38.00

Chunky, slightly funky red, with bruising black and blue fruit

and asolid backbone.

Iconic and Strongly Recommended Red!
Massaya Le Colombier, Lebanon 48.00

FOODY REDS

By the Bortle
75¢l

Bottle

Pic Rouge, Languedoc 30.00
Arugged, characterful red with a fragrant, wild herb
fragrance leading to bright berry fruit and alick of spice.
Colin Bourisset Pinot Noir, Lang uedoc 35.00
Alighter, easier option with seductive red berry fruic and a
SOVOUTH ColTlp lCXl[U

Beatrice Primitivo, Puglia 36.00
Dark, sun-soaked and a lictle bit unruly—black fruit, warmth
and real swagger.

Pisano Tannat, Uruguay 42.00
Dense, structured, awesome! Not for the fainthearted- more

for the bravehearted. Fortune...

Meerlust Estate Red, South Africa 44.00

A consistently reliable source of a Bordeaux blend, at half the

price it would cost you in Bordeaux.

Fonterutoli Chianti Classico, Tuscany

50.00

Rooted in centuries of Tuscan know-how—sour cherry, fine

tannin and a savoury, composed finish.

The Chocolate Block, South Africa

Amodern icon. Rich, layered and unmistakable—dark fruit,

55.00
spice and that signature cocoa note. A bold, polished finish.

Chateau Cantemerle 2016

Classic claret with a modern polish. Blackcurrant, cedar and

70.00
graphite with subtle tannins from all that bottle age.

Lopez de Heredia Rioja Reserva 2013

A classic icon! Timeless old-school Rioja—red fruit, leacher

85.00

and spice, with head-scratching elegance and complexity.




