WINES BY THE GLASS

1. SPAIN

2. CHILE

3. AUSTRIA
4. SPAIN

5. CHILE

6. AUSTRALIA

175ml

Glass Bottle
MACABEO/CHARDONNAY, Centelleo, 2009/10 3.95 14.75
Ripe, rounded Chardonnay is blended with crisp Viura to
give a delicious, tangy white wine that is ideal as an aperitif or
with salads, grilled white meats and fish.
SAUVIGNON BLANC, Los Espinos, 2009/10 4.00 15.50

Refreshing, crisp and slightly fragrant Sauvignon. Endlessly
quaffable and ideal with spicy or strongly flavoured dishes.

GRUNER VELTLINER, Federspiel Terrassen,

Domaene Wachau, 2009 4.75 18.50
A perfect and versatile food wine. Delicious, marked white pepper,

grapefruit and citrus aromas, elegant and long on the palate.

TEMPRANILLO/SYRAH, Castillo Del Moro, 2008/09 3.95 14.95
A silkky smooth red with plump ripe dark fruits, smoky spices and a succulent finish.
Ripened in the warm Spanish sunshine, this red is ideal with charcuterie, red meats
and stews.

MERLOT, Los Espinos, 2008/09 4.10 15.75
Juicy, fruit packed red with supple bramble and blackberry
fruit, soft, creamy tannins and a lip smacking finish.

SHIRAZ/CABERNET, “The Wrong Un”,

One Chain Vineyards, 2008/09 4.25 16.50
A bright spicy red with ripe berry flavours and lovely velvety texture.

Youthful and spicy, it is ideal on its own or with lightly spiced meats

or casseroles.

Please note that our Vintages are updated regularly, however there may be instances where
the current vintage does not correspond with the stated vintage. In these instances, one of

a comparable quality will be provided.

SCALE
WHITES ARE 1 -5 WITH 1 BEING THE DRIEST AND 5 THE SWEETEST.
REDS ARE A — E WITH A BEING THE LIGHTEST AND E BEING THE HEAVIEST.




SPARKLING

7. ALY “ORO”, Prosecco, Spumante DOC, N/V 19.95
A delightfully frothy sparkler with aromatic apple and pear flavours on
the nose followed by a crisp palate of succulent fruits. Gently foamy, just
off dry and possessing an enticing, bright finish.

CHAMPAGNE

8H. FRANCE PIERRE MIGNON “Grande Reserve”
Brut Champagne, N/V 22.95 39.50
A crisp, well balanced Champagne with citrus hints on the nose overlaid
with touches of brioche and yeastiness. The palate is fresh, clean and lively
with a creamy mousse and long finish.

9. FRANCE BOLLINGER "SPECIAL CUVEE", N/V 53.00
Much beloved by the UK market, Bollinger is a heavier style of
Champagne with nice fruit and some complexity.

10. FRANCE VEUVE CLICQUOT "Yellow Label", N/V 54.00
One of the best and most consistent non-vintages. Nice
depth of flavour and good character.

HALF BOTTLE SELECTION

11. SPAIN RIOJA Crianza, Finca Manzanos, 2004/05 10.95
Sourced from the family run vineyards close to the winery in Azagra, this Crianza
benefits from 18 months careful storage in oak and in bottle. The resulting wine
is silky soft, mellow and savoury with hints of red berries and dried fruits.

12. FRANCE CHABLIS, Jean Claude Martin, 2008/09 14.95
Crisp and dry with racy acidity and taught apple and citrus fruit flavours.
Well balanced, showing some complexity and a clean refreshing finish.



WHITE WINE SELECTION
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Bottle

PINOT BLANC, Caves JB Adam, 2009 22.50
Dry and crisp with refreshing apple and citrus fruit character.

SAUVIGNON BLANC, “Stoney Range”,

Sherwood, 2009/10 23.95
A pronounced, herbaceous nose with plenty of ripe gooseberries, guava

and nettles on the nose - very typically Marlborough style. The palate is crisp,

racy and mouth-watering with hints of grapefruit, guava and gooseberry

followed by a long, enticing finish.

CHABLIS, Jean Claude Martin, 2008/09 27.95
Crisp and dry with racy acidity and taught apple and citrus fruit flavours.
Well balanced, showing some complexity and a clean refreshing finish.

SANCERRE BLANC, Domaine Crochet, 2008/09 29.95
Classic Sancerre - dry with leaf blackcurrant and gooseberry fruit
and a cool, lingering finish.

PINOT GRIGIO, Bella Modella, 2008/09 19.95
A beautifully, light, vibrant white to be appreciated for its zesty, citrus

character and refreshing quality. Best enjoyed on its own or with a

salad of piquant grilled prawns.

VIOGNIER, Santa Rosa, 2009/10 20.95
Santa Rosa were one of the first wineries in Argentina to produce Viognier

and it has been a massive hit. Well balanced, with crisp acidity and measured
alcohol. Apricof fruit dominates with just a fouch of spice.

RIESLING, SMARAGD TERRASSEN,

Domaene Wachau, 2007/08 29.95
Profound and intense aromas with hints of exotic fruit and spice. Minerality on

the palate, knife edge balance and a sensationally long elegant, refined finish.

RIOJA BLANCO, Barrel Fermented,

Luis Canas, 2008/09 20.95
Refreshing barrel fermented Rioja, made from the fashionable Viura

grape variety. Toasty on the nose with hints of citrus fruit followed by

freshness and a good structured finish.

CHABLIS Ter Cru MONTMAINS,

Domaine Denis Race, 2008/09 33.95
A crisp, steely wine with medium weight citrus fruit and hints of mineral.

Elegant yet well concentrated, this is a great wine with serious fish dishes

and light white meats.

POUILLY FUISSE, Domaine Les Vieux Murs,

Fussiacus, 2007/08 36.95
A classic example of Southern Burgundy wine, this has an infense

mineral and citrus character with strong hints of complex nutty, buttery

flavours. Very well balanced with crisp acidity and good texture, this is

a concenfrated yet elegant wine.



ROSE

23.

41. AUSTRALIA

S/AFRICA

Bottle

PINOTAGE ROSE, McGregor, 2009 15.95
A vibrant, enficing pink packed with wild strawberry fruit and hints of cassis.
Crisp, mouthwateringly moreish and finishing with a flourish.

SHIRAZ/CABERNET/MERLOT ROSE, The Pimpernel

One Chain Vineyards, 2010 19.95
Fittingly, the Pimpernel Rose is a deliciously intriguing and beguiling wine.

Plump with ripe strawberry fruit but still lithe energetic and sensual, the Pimp

has an assertive character but the balance and poise of an aristocrat.

RED WINE SELECTION
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PINOTAGE, McGregor Estate, 2009 18.95
Arich velvety expression of South Africa’s native grape. Soft, Jammy,
slightly smoky fruit mingles with savoury spiciness and gentle oaking.

IWEIGELT, Domaene Wachau, 2007/08 19.95
A generous and rich red with aromas of red berries and a touch of
liquorice. Fine, aftractive tannin and a long finish.

PINOT NOIR, Nostros, 2009/10 20.50
A light, fragrant red made from grapes grown in the cooler Casablanca region of
Chile. Bright, wild strawberry and raspberry fruits dominate a soft, supple palate
which leads through to a gentle, warming finish.

FLEURIE, “Les Roches du Vivier”, Domaine Berrod, 2008/09 25.95
A youthful yet well concentrated Beaujolais displaying juicy violet and

raspberry fruit with a pleasantly savoury edge. Rounded and soft with an

elegant, silky finish.

COTES DU RHONE, Les Arnevels, 2005/08 19.95
This medium bodied red is filled with delicious savoury red fruits with

fouches of tobacco and spice. Made from the fraditional blend of Grenache
and Syrah, itis ideal with charcuterie or casseroles.

CHATEAU LAMOTHE CISSAC,

Haut Medoc Cru Bourgeois, 2003/04 27.50
A traditional style of Bordeaux that has elegance and savoury fruit in

abundance. Medium bodied with well integrated tannins and cedary oak
flavours on a long, complex finish.

CHATEAUNEUF DU PAPE,

“Les Combes D’Arnevels” Vignobles Jerome Quiot, 2007/08 33.95
Classic, medium bodied Chateauneuf with arichly textured palate of spicy

violet and cherry fruit overlaid with a little subtle oak ageing.

ST EMILION GRAND CRU, Chateau Saint Poly, 2005 36.50
Medium bodied red with supple redcurrant and plum fruit, soft, silky
tannins and gentle oak influences.



RICH AND CONCENTRATED

32. CHILE

33. SPAIN

36. AUSTRALIA

34. AUSTRALIA

35. SPAIN

PORT

37. PORTUGAL

38. PORTUGAL

39. PORTUGAL

DESSERT

40. AUSTRIA

Bofttle

MERLOT, Armador, Odfjell, 2006/08 22.95
Chile's favourite red grape is coaxed into making a fleshy, ripe, plummy
red with tasty licks of chocolate and coffee.
VALMORO TORO, Alvarez Y Diez, 2006 24.95
The Toro region has a reputation for making some of Spain's best reds
and now that the rather robust tannins are being handled better there has
never been a better time to try them. Alvarez & Diez' briliance for making
white wines has not hindered them in making a superb, modern example of
Toro. This is full bodied but relatively soft and creamy with dark ripe fruit,
hints of chocolate and fobacco.
SHIRAZ, Terra Barossa, 2008/09 25.50
Thorn-Clarke's family history of grape growing date back to the 1850's
and as such they have some of the oldest Shiraz vines in the country. This
wine is deep crimson red with bright, juicy black fruits and hints of spice. Soft,
creamy fruit and touches of coffee on the palate make for a superb
value example of classic Barossa Shiraz.
TEMPRANILLO, Stella Bella, 2005 28.95
Stella Bella have come up with an off the wall stunning example, of this
Rioja grape variety. Full Bodied, rich , voluptuous and seriously decadent,
jam packed with dark brooding bramble and blackcurrant, fruit, overlaid
with restrained spicy oak.
RIOJA RESERVA “Seleccion de la Familia”,
Luis Canas, 2003/04 33.95
A reserva wine specially selected to represent the epitome of great Rioja.
Dark garnet red colour with a pronounced bouquet of ripe strawberries
and plums. Deep, rich and savoury on the palate showing well infegrated
tannins, elegant, silky fruit and subtle oak.

Glass Bofttle
RUBY Vinzelo, N/V 2.80 27.00
A bright, fruity port with hints of brambles, wood spice and liquorice.
Deep colour and great depth of fruit concentration make for an
easy drinking style.
LATE BOTTLE VINTAGE PORT, 2000/03 3.95 39.00
Ventozelo's jaw droppingly beautiful vineyards yield concentrated, complex
grapes with which to make this dense, complex style of LBV. Avoiding
filtration, Ventozelo allow all the natural intensity of fruit to come through
which, when coupled with judicious wood maturation, produces one of the
finest ports of its type.
VINTAGE PORT, 2000/03 58.00
Ventozelo make vintage ports that whilst more than capable of ageing for
decades, also provide a beautifully balanced port in its youth. Dense,
brambly fruit with licks of liquorice, spice, coffee and tobacco followed
by along lingering finish.

50ml  37.5cl Bil
BOUVIER TROCKENBEERENAUSLESE,
Weingut Alfred Fischer, 2006/07 4.20 31.50

A remarkable wine made near the shores of the vast Lake Neusiedler
where the warm humid nights provide ideal conditions for the production
of great “Noble rot” wines. Exofic, rich and luscious with a streak of
refreshing acidity that keeps you coming back for more!



