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SPARKLING

Tempio Prosecco Extra Dry 
Veneto, Italy

Aromas of white peach, pear and flowers. 
Fresh, not too dry, and clean through to the finish. 

125ml 9.50 / Bottle 38.50

Casa Canevel Prosecco Extra Dry  
Veneto, Italy

Supremely drinkable Prosecco: soft, aromatic and fresh 
with the perfect balance between crisp apple and floral 
blossom notes, carried by the gentle, seductive mousse.

Bottle 39.50

Prosecco Rosé, Serena 1881  
Veneto, Italy

Delicate pink in colour, with aromas of summer berries. 
Flavours of strawberries and orchard fruits on the 

refreshing palate.
125ml 10.00 / Bottle 40.50

Rotari Brut Rosé, Mezzacorona  
Trentino, Italy

Elegant traditional-method rosé, showing the delicious 
red berry fruit of cool-climate Pinot Noir.

Bottle 60.50

Marchese Antinori 
Franciacorta Cuvée Royale 

Lombardia, Italy
Superb traditional method fizz from the 

Antinori stable – crisp apple fruit with lemony 
finesse has acquired subtle richness and perfect 

tiny bubbles from extended time on the lees. 
Bottle 70.00

Steinbock Alcohol-Free Riesling Sparkling  
Germany

Fresh and crisp, with a fine mousse. A harmonious blend 
of aromatic stone fruit and floral flavours, with a perfectly 

balanced streak of acidity. 
125ml 9.00 / Bottle 29.00

CHAMPAGNE

Castelnau Champagne Brut 
Champagne, France

Lemon and yellow apple aromas. Delicate, 
with a well balanced structure.

125ml 12.50 / Bottle 61.50

Veuve Clicquot Yellow Label Brut  
Champagne, France

White and yellow fruits, accented with delicate citrus notes, 
rich pastry aromas, and a subtle hint of dried fruit.

Bottle 95.00

Moët & Chandon Brut Impérial  
Champagne, France

Generous and tasty, white fruit notes including pear, 
white peach and apple, unfurl on the palate in the 

company of fine, light bubbles.
Bottle 98.00

Dom Pérignon  
Champagne, France

Aromas of stone fruit, buttered toast, pear, 
almonds and clear honey.

Bottle 280.00

Laurent-Perrier Rosé  
Champagne, France

Aromas of red fruit, full bodied, with a long finish and 
a delicate mouth-feel.

Bottle 146.00 

FOOD MATCHING KEY:

  � Chicken

� Duck

� Lamb

 � Beef 

  � Pork

� Fish

� Shellfish

 � Pizza

 � Pasta

� Vegetables



BIANCHI
WHITE WINE 

From the Southern Regions 

Regaleali Bianco, Tasca 	 Bottle� 46.00 
Sicily, Italy	 175ml	 12.00
Delicately fruity nose with apple, peach and 
pink grapefruit notes. The palate is quite intense 
and crisp, with plenty of fresh fruit flavours.
 

Verdicchio Cast Buscareto 		  Bottle� 36.00
Marche, Italy 		  175ml	 10.00
Fresh and fruity, with a typical combination of green 
apple fruit and a hint of bitter almonds. Bright and 
aromatic, lifted by a clean streak of acidity on the finish.

Vermentino Gallura 		  Bottle� 44.50
Sardinia, Italy
Intense, persistent floral bouquet with notes of thyme 
and greengage. A winning combination of depth and 
freshness on the palate. This is benchmark Vermentino.

Sassolino Bianco 		  Bottle� 26.00
Tuscany, Italy 		  175ml	 7.50
Delicately floral, with notes of apple blossom and 
citrus peel. Fresh and lively to taste, crisp orchard 
fruits intermingle with riper peach flavours, and subtle 
almond notes add depth to the finish.

Our Recommendation

This famous estate in Sicily has been making this blend of local 
white grape varieties for well over 50 years and they get it right. 

Tasca’s sustainability practices help maintain this quality. For example, 
to preserve and enhance the physical, chemical and microbiological 

fertility of the soil, all vineyards are grassed over during the winter 
with annual and perennial species. 

 BIANCHI
WHITE WINE 

From the Southern Regions 

Rocca Leoni Falanghina Villa Matilde  		  Bottle	 44.00 
Campania, Italy	
A rich wine with flavours of tropical and stone 
fruits, combined with subtle floral and herbal notes.  
Medium bodied, with a refreshing and balanced acidity, 
leading on to a finish laced with hints of bitter almonds. 

Stemmari Grillo, Sicilia 		  Bottle� 34.50
Sicily, Italy		  175ml� 9.50
Tropical notes of mango and papaya combine 
beautifully with hints of Jasmine and acacia flowers.

Pecorino Vellodoro, Umani Ronchi,  
Marche, Italy (Organic) 

A refreshing, light-to-medium-bodied Pecorino, combining tangy 
green apple fruit flavours with hints of herbs, stones and almonds. 

The lively acidity lifts the palate, providing a clean finish.
53.00

Roycello, Salento Fiano, Tormaresca,  
Puglia, Italy 	  	 Bottle� 60.00
This Fiano offers a delicate aroma of herbs, hay and 
stone fruit; the palate is dry yet with a certain richness 
of texture and an elegant, almost salty finish.
	
Cortese Nostru Carricante 		  Bottle� 42.00
Sicily, Italy
Carricante, a white grape local to Etna, here gives a 
fresh, incisive wine with pear, melon and mineral notes. 
The palate has some textural richness, balanced by lively 
acidity and an almost salty finish.

Tenuta Altavilla Greco di Tufo, Villa Matilde 	 Bottle� 48.00
Campania, Italy		
The wine offers bold flavours of white peach and 
apricot, giving way to notes of citrus and an appealing 
mineral streak. The palate is rich and well-structured 
and the finish leaves a subtle yet lingering flavour 
of sweet almonds.

 

125ml Available for wines served by the glass.

FOOD MATCHING KEY:

  � Chicken

� Duck

� Lamb

 � Beef 

  � Pork

� Fish

� Shellfish

 � Pizza

 � Pasta

� Vegetables



CLASSICI 
ITALIANI

BIANCHI

Gavi Villa Sparina 
Piedmont, Italy

Great texture and precision, with distinctive greengage 
and almond notes on the palate. Fresh and dry, 

this is particularly characterful Gavi.
175ml 14.50 / Bottle 53.00

Trovati IGT Pinot Grigio, Mezzacorona  
Dolimitis, Italy

Elegant and dry. Apple and banana aromas 
- floral, clean and crisp. 
175ml 9.50 / Bottle 37.50

Afix Riesling, Jermann   
Fruili, Italy

Crisp yet aromatic, with aromas of stone fruits, apples 
and white flowers, this wine has an attractive softness 

with a hint of apricot preserve on the palate and a 
subtle smoothness on the finish.

Bottle 70.00

Terre del Noce Chardonnay  
delle Dolomiti  

Trentino, Italy
Crisp, fruity Chardonnay with flavours of melon and 

white peach; harmonious and easy-drinking.
175ml 8.50 / Bottle 29.00

Visintini Friulano 
Fruili, Italy

Crisp yet aromatic, with aromas of stone fruits, apples 
and white flowers, this wine has an attractive softness 

with a hint of apricot preserve on the palate and a 
subtle smoothness on the finish.

Bottle 39.00

Basaltik Sauvignon Veneto 
Veneto, Italy

The inviting bouquet initially reveals notes of 
gooseberry paired with a touch of currant followed by 
nuances of elderflower, nettles and flint. Well balanced 

and firmly structured.
Bottle 41.00

ROSÉ

Pieno Sud Rosato, IGT Puglia 
Puglia, Italy

Refreshing‚ with red fruits and orange blossom, 
dry but full of flavour, finishing with hints of spice.

175ml 7.50 / Bottle 26.00

Sessola Pinot Grigio Rosé  
Puglia, Italy

The nose has elegant notes of raspberries and 
acacia flowers. Dry and well-balanced on the palate 

with gentle flavours of red fruits and berries.
175ml 9.50 / Bottle 32.00

Calafuria Negroamaro Rosato,  
Tormaresca Puglia, Italy

Peach petal pink in colour, this wine shows intense 
yet delicate fragrances of strawberry, pink grapefruit, 
peaches and violets. Fresh and balanced with savoury 

notes and excellent aromatic persistence. 
Bottle 46.00

M de Minuty Côtes de Provence Rosé 
Provence, France

On the nose, aromas of crisp red fruits emerge, 
followed by delicate peach.

Bottle 50.00

Whispering Angel, 
Côtes de Provence Rosé  

Provence, France
The palest of pale pinks, this delicate rosé‚ offers 

a core of pretty stone fruit with some herbal notes. 
The palate is dry but smooth-textured, with an 

appetising mineral finish.
175ml 14.00 / Bottle 56.00

Tormaresca is made up of two estates in different areas of 
the Puglia wine region of southern Italy. In the central, inland 

region of Castel del Monte they grow the Aglianico grape and 
in the Salento peninsula of the extreme south-east, Primitivo 

and Negroamaro grapes are grown. Cabernet Sauvignon and 
Chardonnay are grown in both zones, giving the winemaking 
team at Tormaresca a broad palette from which to blend the 

very consistent range of wines. 

Our Recommendation



CLASSICI  
ROSSI
RED WINE 

From the Southern Reigions

Cannonau Sard Cort 		  Bottle� 45.00 
Sardinia, Italy	 	 175ml	 12.50
Grenache by any other name, Cannonau here gives 
a typical rendition of peppery summer-berry fruit,  
full to begin with, then nicely dry on the finish.

Stemmari Passiata 		  Bottle	 31.50 
Sicily, Italy		  175ml	 9.00
Fruity, with notes of red berry, such as blackberry, 
raspberry and cherry with floral hints of violet. 
Spicy notes from Syrah and hints of tobacco and 
vanilla coming from the refinement in wood.

Core Rosso | Montevetrano  � Bottle 62.00 
(Aglianico) Campania, Italy
Powerful yet elegant, the dark and savoury 
aromas of Aglianico shine through in this wine, 
with blackberries, cassis and dark cherries.

JNoir, Fattoria Mancini, 		  Bottle	 66.00
Marche, Italy �
Delicate and fresh, with juicy summer berries leading 
the nose. Poised, with vibrant, silky tannins.

Vialetto Negroamaro,		  Bottle	 27.50 
Puglia, Italy  		  175ml	 8.00
Ripe and juicy, with dark fruit. Satisfyingly rich with 
elegant, spicy undertones and hints of liquorice.

Aglianico is a red wine grape variety of Greek origin originally planted in 
the Campania and Basilicata regions of southern Italy over 2,500 years 

ago when southern Italy was a Greek colony known 
as Magna Graecia or Oenotria.

125ml Available for wines served by the glass.

ROSSI
RED WINE 

From the Southern Reigions

Codici Masserie Primitivo, Puglia, Italy  	�  46.50
Full-bodied, with bold red-berry fruit flavours. 
Soft and well-rounded, with hints of spice.

Angelo Montepulciano d’Abruzzo 		  Bottle� 33.00 
Abruzzo, Italy		  175ml	 9.00
A super-juicy wine, with masses of black cherry 
fruit, a smooth, round texture, and a light dusting 
of Montepulciano spice.

Ghiaia Nera Nerello Mascalese, 		  Bottle� 58.00 
Tascante, Sicily, Italy
A delightful, clear ruby-coloured wine, offering 
aromas of red fruit, flowers and leather. The palate 
is fluid and silky, with an appetising mineral quality. 

Tenuta Conte Cirò Ross Class  		  Bottle� 70.00 
Campania, Italy
An incredibly approachable expression of this variety, 
with well-rounded tannins, bright red berry fruit, 
with notes of Mediterranean herbs on the fresh 
and lifted finish.

L’Atto Aglianico, Cantine del Notaio 	 Bottle   54.00 
Basilicata, Italy
Intense red fruit and spice aromas lead to a full, 
fruity palate, with rich cherry and blackberry fruit, 
hints of spices and herbs.

Ducale Salice Salentino Riserva 		  Bottle� 40.00 
Puglia, Italy
A classic wine from southern Italy, this Salice Salentino 
offers deliciously harmonious mature fruit, with notes 
of black cherry, raisins and leather.

CLASSICI 

FOOD MATCHING KEY:

  � Chicken

� Duck

� Lamb

 � Beef 

  � Pork

� Fish

� Shellfish

 � Pizza

 � Pasta

� Vegetables

Our Recommendation



CLASSICI 
ITALIANI

ROSSI

Bardolino Pietro  
Veneto, Italy

Intense aromas of fresh cherries and raspberries 
accompanied by hints of spices such as cloves. 

Refreshing on the palate with a long finish of vanilla 
and cherry notes. 

175ml 10.50 / Bottle 45.50

La Piuma Chianti   
Tuscany, Italy

Red fruits and bitter cherries, with hints of spice. 
The finish is lifted by a fresh acidity with gentle tannins. 

35.00

Bonacosta Valpolicella Classico, Masi  
Veneto, Italy

Intense aromas of cherries and raspberries, with hints 
of spice. Refreshing, with a long finish.

175ml 14.50 / Bottle 48.00

Costasera Amarone Classico, Masi  
Veneto, Italy

Plums and cherries on the nose with hints of bay leaf. 
Magnificently rich and soft on the palate with rich 

cherry and blueberry and some sweet spice.
Bottle 95.00  

Colombini Brunello Di Mont �  
Tuscany, Italy

Cherry fruit, alongside Mediterranean herbs, tobacco 
and subtle balsamic notes. Elegant and refined.

Bottle 105.00 

Vie Cave Malbec,  
Fattoria Aldobrandesca   

Tuscany, Italy
A complex nose of black fruit, liquorice and spice. 

Silky with, notes of coffee and dark chocolate 
on the finish.
Bottle 80.00 

FOOD MATCHING KEY:

  � Chicken

� Duck

� Lamb

 � Beef 

  � Pork

� Fish

� Shellfish

 � Pizza

 � Pasta

� Vegetables



OUR WINE LIST

We travel extensively meeting 
producers and selecting wines for 
our restaurants, many of which you 
will not find anywhere else in UK. 

With more than twenty wines by the 
glass and using the latest in wine 
preservation technology – our list 
showcases not only some of the 
finest wines from Italy, but also our 
affinity for winemakers who work 
in sync with nature by producing 
characterful wines using only 
organically grown grapes.


