
Wine List 



(vg) - suitable for vegans



9. Viña Carrasco Merlot, Chile (vg)
Offers good concentration and depth of fruit, 
with a soft and plummy texture, and hints of 
vanilla.

10. The Old Gum Tree Shiraz, Australia  
This is a classic fruit driven Shiraz with intense, 
ripe raspberry and cherry flavours with 
overtones of vanilla and spice.                           

£20.50
125ml £4.00
175ml £5.00
250ml £6.50

£20.50
125ml £4.00
175ml £5.00
250ml £6.50

11. Tierra Plata Malbec, Argentina (vg)        
A big and bold Malbec that leads with intense 
fruit. The oak gives a vanilla character and the 
small component of Cabernet provides a serious 
backbone to this wine with velvety soft tannins. 

£25.00
125ml £5.00
175ml £6.50
250ml £8.50

House White Wines

House Red Wines

1. Bel Canto Pinot Grigio, Italy (vg)
Straw-yellow with light golden hue in colour. 
Sweet spices and jasmine jump from the glass 
with a defined and harmonious perfume.

£20.50
125ml £4.00
175ml £5.00
250ml £6.50

2. Vina Carrasco Sauvignon Blanc, Chile
This crisp, fresh sauvignon blanc has flavours of 
citrus, melon and herbs and a beautifully clean 
finish. 

£22.00
125ml £4.50
175ml £5.50
250ml £7.80

3. EL Cante Albarino, Spain (vg) 
Nectarine, apricot and peach are in perfect 
balance with a zesty and well defined citrus 
backbone. 

£25.00
125ml £5.00
175ml £6.50
250ml £8.50

House Rose Wines
17. Bois de Violettes Rosé, Southern France
A nice and light style of rosé, full of peach, 
strawberry and citrus notes. Perfect with 
sunshine, this wine has a lovely kick of 
freshness.

£22.00
125ml £4.50
175ml £5.50
250ml £7.75

17a. Crescendo white Zinfandel Rose, Italy (vg) 
A fantastic example of an off-dry, easy drinking 
wine full of summer fruit flavours with a hint 
of sweetness.

£22.00
125ml £4.50
175ml £5.50
250ml £7.75



White Wines
4. Picpoul Plo D’Isabelle, Picpoul de Pinet (vg)                                      £25.00
A snappy nose of lemon and lime fruit, with vibrant green apple. 
A racy wine with a lip-tingling finish. 

5.  Fernlands Sauvigono Blanc, New Zealand                                                £28.50
Packed with grapefruit flavours, lime and passionfruit. A 
brilliantly refreshing wine that finishes with classic gooseberry 
zing. 

6. Chapel Down Bacchus, Kent England (vg)                       £30.00
The warm summer of 2013 shines through giving intense 
aromas of grapefruit, gooseberries and freshly cut grass. Fresh 
with green apple and nettles flavours leaving a clean, crisp finish.

7. Bread and Butter Chardonay, California USA                  £35.00 
Complex and layered, with distinctive notes of vanilla bean, 
almond husk and tropical fruit - it’s reminiscent of a decadent 
crème brûlée! 

8.  Sancerre duc Armand, France                                             £40.00 
This elegant Sancerre is made from Sauvignon Blanc grapes, 
selected from vineyards planted on the slopes of Sancerre’s hills, 
overlooking the Loire river. Serve chilled, this refreshing dry 
white wine will be perfect as an aperitif or with sea food or goats 
cheese.  



Red Wines
12. St Desir Pinot Noir, France                                                  £26.00 
Showing violets and sweet red berries on the nose the palate is 
light, velvety and intricate, with integrated toasted notes.

13. Apericena Appassimento, Italy (vg)                                       £28.00
Full-bodied, it is supple and well-balanced, with layers upon layers 
of dark fruit, fine tannins and a long and lingering finish.

14. Rioja Reserva, Barón de Ebro, Spain                                       £30.00
Exhibiting luscious bramble fruit, partnered with a spicy 
complexity, herbaceous notes and flavours of liquorice.

15.Esprit De lussac, Lussac St-emilion, Bordeaux (vg)                   £35.00
Lovely ruby red with violet reflections and fruit aromas of ripe 
red fruits on the nose. The palate is fresh and savoury and well 
balanced with good structure and an excellent finish.

16. Ch Ste Michelle Cabernet Sauvignon                                  £40.00
Notes of cedar and vanilla follow on to the silky smooth finish 
that lingers on the palate with the black currant and plum.

 



Dessert Wine
Late Harvest        Bottle (75cl) £14.00

Port
Croft Triple Crown Ruby Port  50ml glass £4.55 | Bottle (75cl) £25.50

Taylor’s LBV Port                        50ml glass £5.20 | Bottle (75cl) £35.50

Taylor's Quinta da Terra Feita  50ml glass £6.50 | Bottle (50cl) £48.00

Champagne
18. Nicolas Feuillatte NV Champagne          £45.00

Sparkling Wines
19. Prosecco Bel Canto Prosecco, Italy (vg)    Bottle (20cl) £7.50

20. Prosecco Bel Canto Prosecco, Italy (vg)     Bottle (75cl) £23.00

21. Chapel Down Brut NV, England                          £45.00

22. Chapel Down Rose Brut NV, England                          £48.00



Bin End
23. Valpolicella superiore ripasso La Casetta, Italy                             £35.00
A beautiful deep ruby hue and lots of cherry, plum and berry 
fruits complemented by vanilla hints. Fine and rounded, a 
velvety smooth palate bursting with intense and complex 
flavours.

24. Emilio Moro, Ribera del Duero, Spain         £38.00
Aged for 14 month in oak, it has excellent structure form 
balanced tannins and acidity, alongside complex notes of 
dark fruit, chocolate and vanilla spice.
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