
WINE LIST

ROSÉ Glass 125ml Bottle

FRANCE
Chateâu d’Ollières 2011 (Rouy – Côteaux Varois en Provence) 5.25 28.00
Classic Provence pale pink, this dry spicy rosé is crisp and fresh with excellent 
acidity and notes of red summer berries.

SPARKLING Glass 125ml Bottle

SPAIN
Cava Brut Nature (Dominio de Tharsys – Valencia) 4.75 26.00
Selected from 20-year old vines, this is how Cava should be – fresh, with a fine 
mousse, clean floral notes and nice grassy aromas.

ITALY
Prosecco Spumante Extra Dry NV (Colli Euganei – Veneto) 5.00 28.00 
Made in the Euganean Hills of the Veneto, this is a fine example of the classic 
Italian aperitif. Crisp and fruity with a refreshing bouquet.

FORTIFIED / SHERRY Glass 100ml

SPAIN
Fino (Fernando de Castilla) 4.70
From one of the best known boutique Bodegas in Jerez, this is classic fino, pale 
and dry, delicious at any time.
Manzanilla ‘Barbiana’ (Rodriguez La-Cave) 6.00
The coastal cousin of Fino, produced in Sanlucar de Barrameda, this Manzanilla is 
a winner – dry and tangy with a salty complexity.
Amontillado ‘Goyesco’ (Rodriguez La-Cave) 6.00
Light amber colour and dry in style, this is wonderfully delicate with nutty, savoury 
aromas. A perfect accompaniment to a plate of jamon.
Oloroso ‘Gobernador’ (Emilio Hidalgo) 6.50
Lovely amber coloured  oloroso, dry but complex  with flavours and aromas of 
roasted walnuts, bittersweet chocolate, coffee and iodine.

Glass 75ml

Palo Cortado ‘Antique’ (Fernando de Castilla) 8.95 
The ‘Antique’ range from Fernando de Castilla is very classy – complex and elegant, 
this dry wine has a richness layered with nuts, orange peel and caramel.

Glass 100ml
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A bitter-sweet vermouth made in the traditional way with herbs and aromatic plants 
macerated in white wine and aged in American oak barrels. On its own, or with ice and 
a slice of lemon. Or try warmed-up, on cooler nights, for our version of ‘vin chaud’!

Glass 75ml
PORTUGAL
Unfiltered Late Bottled Vintage Port, Quinta do Infantado, 2008 5.75
Dark ruby, with youthful aromas of red berries, spice and chocolate. Rich black cherry 
and mocha notes on the palate, elegant and long finish with a hint of vanilla. 
Great on its own or with cheese.



RED Bottle

SPAIN
Viña Borgia Garnacha 2011 (Borsao – Campo de Borja) 22.00
Dark red/violet, 100% Garnacha, red berry fruits and vanilla, medium bodied, 
spicy full finish.
‘Hécula’ Monastrell 2010 (Castaño – Yecla) 25.00
100% Monastrell from 35-year old vines. Round with dry velvety tannins and slightly 
spicy with notes of raspberry, green pepper and leather.
Ribera del Duero Cuatro Meses 2011 (Bodegas Fuentenarro – Burgos) 27.00
100% Tempranillo. Dark ruby hue with smoky dark berry fruit aromas, lightly oaked. 
Very appealing.
Rioja Crianza 2010 (Hacienda Grimon – Rioja) 28.00
Organically grown Tempranillo, Garnacha and Graciano grapes, this rioja has the 
classic rich spicy, earthiness mixed with warm cherry and cassis fruit and a lick of 
vanilla oak.
Vetus ‘Flor de Vetus’ 2010 (Angel Ortega – Toro, Castilla y Leon) 37.00
100% old vine Tinta de Toro (Tempranillo). Black cherry colour, with aromas of fresh 
red and black berry fruit. Medium to full bodied with well integrated oak.

ITALY
Salice Salentino, Giardinelli Vineyard 2009 (Agricole Vallone – Puglia) 24.00
90% Negroamaro, 10% Malvasia. Ripe fruit nose, with hints of liquorice and raisins. 
Black fruit and ripe tannins – sweet with a hint of spice.
Montepulciano D’Abruzzo Colle Morino 2010 (Barba – Abruzzo) 28.00
Full of cherry and plum fruit, and classic almond character on the nose. Full-bodied, 
great rustic texture, with very well integrated tannins and elegant finish.
Vigna Grande, DOC Castel del Monte 2009 (Conte Spagnoletti Zeuli – Puglia) 29.00
Made from 100% Nero di Troia. Floral aromas and a palate of small red berry fruits, 
black cherries and plums with a whiff of oak. 
Chianti Dei Colli Senesi 2010 (Canine Vittorio Innocenti – Tuscany) 32.00
Made from Sangiovese and Canaiolo Toscano grapes, a delicious meaty style 
of Chianti with flavours of ripe cherries, roasted herbs, leather and liquorice.
Valpolicella Superiore Ripasso 2011 (Torre del Falasco – Veneto) 34.00
Cherry and dark plum with hints of dark chocolate on the nose, the palate is rich and 
full, with spiced fruit and raisin characteristic of the ‘ripasso’ style.

FRANCE
La Petite Syrah du Mas Montel 2011 (Mas Montel – Pays du Gard) 23.00
Ripe red  fruits with earthy aromas, notes of spice, leather and liquorice make this 
Languedoc ‘bebe’ a perfect expression of young Syrah.
Lo Petit Fantet d’Hippolyte 2012 (Ollieux Romanis – Corbieres) 26.00
Old Carignan, Grenache and Syrah, this is a mouthful of sweet raspberry and kirsch fruit 
with a whiff of thyme and rosemary and a delicious freshness.
Marcillac ‘Lo Sang del Païs’ 2012, Domaine du Cros (P Teulier – Marcillac) 29.00
From deep in the Lot valley, this has a lovely mix of leafy, green pepper aromas and 
raspberry, brambly fruit with an earthy minerality.
Saint-Nicolas de Bourgueil “L’Hurluberlu” 2012 (Domain Sébastien David – Loire) 33.00
Delicious crunchy Cabernet Franc made without use of sulphur. Aromatic and refreshing 
with notes of cherry, cranberry and a hint of savoury liquorice.
Rimauresq Cru Classé Rouge 2011 (Pierre Duffort – Côtes de Provence) 36.00
Provence meets Bordeaux here – dry herby aromas set the scene; complex black fruits 
of mature Cabernet mesh with warmer spicy old vine Carignan and Syrah. A class act.

WHITE Bottle

SPAIN
Blanc Planell 2012 (Castell del Remei – Costers del Segre) 25.00
This blend of Macabeo and Sauvignon Blanc from one of the pioneers of Catalan 
winemaking is fresh and crisp with aromas of peach, green apples and fennel.
Rioja Blanco ‘Pharos’ 2012 (Bodega Classica – Rioja Alta) 26.00
Modern-style white Rioja, 90% Viura and 10% old vine Malvasia this is light and fresh 
with a delicate creamy texture from a touch of oak ageing.
‘Boca do Monte’ 2011 (Rafael de Haan – Valdeorras) 28.00
This blend of Palomino and Godello grapes has a delicate mineral and floral nose – 
medium bodied, well balanced and a long finish.
Sameiras Blanco 2011 (Antonio Cajide – DO Ribeiro Galicia) 33.00
A fascinating blend of mainly Treixadura grapes, with Albarino and Godello, this 
classic Galician white combines lovely floral aromas and delicious minerality, with good 
body and complexity.
Albariño Abadia de San Campio 2012 (Bodegas Terras Gauda – Rías Baixas) 36.00
Pale gold with green tints, the nose is suggestive of citrus fruits – limes and 
grapefruit – with a clean, persistent finish. Delicious – a really fine example of Albariño.

ITALY
Grecanico 2012 (Caruso & Minini – Sicily) 24.00
Made from Grecanico, a Sicilian specialty. Dry, medium bodied and vibrant on the 
palate, with hints of apricot and melon on the nose.
Pallio di San Floriano Verdicchio 2011 (Monte Schiavo – Marche) 26.00
Pale lemon in colour with hints of fresh herb and almonds, this 100% Verdicchio 
has a delicious peachy fruit palate with a slight savoury finish.
Gewürztraminer 2012 (Bodega Vinai – Trentino) 28.00
A fine example of the grape – aromas of rose and lychee, with hints of spice and 
orange peel. A fresh, lemony finish – a good choice with raclette.
Langhe Favorita ‘Sarvai’ 2012 (Deltetto – Piemonte) 33.00
The Favorita grapes (similar to Vermentino) for this wine were grown in the 
Roero Hills. A bouquet of orange and citrus, with a refreshing finish.
Pinot Bianco 2012 (Alois Lageder – Alto Adige) 36.00
Crisp, minerally wine with very fine aromas of apples, peaches and lemon. 
Organically made by one of Italy’s top winemakers.

FRANCE
Folle Blanche du Pays Nantais 2012 (Pierre Luneau Papin – Loire) 24.00
What you might expect from a veteran Muscadet producer – crisp, with melony 
freshness and added richness from time spent ‘sur lie’. Delicious!
Grenache Gris Blanc Côtes Catalanes 2012 (Lafage – Roussillon) 26.00
From 80 year old vines, hand-picked and using first press juice only, this has a hint 
of smoky minerality, notes of pear and nice depth and freshness.
Valençay 2012 (Sebastian Vaillant – Loire) 28.00
80% Sauvignon Blanc and 20% unoaked Chardonnay, this delicious blend 
combines freshly cut grass and a crisp lively palate with added depth and butter.
Mâcon Villages ‘Crepillone’ 2012 (Domaine Fichet – Burgundy) 35.00
Dry but luscious with a hint of buttery oak, this stands up well against many a more 
expensive Chablis – excellent value.


