
W I N E  L I S T



champagne & sparkling
bottle glass

white

9 Pol Roger Reserve, Epernay 94.00
a great aperitif with all aspects of body & elegance

8 Bollinger Special Cuvee, Ay 93.00
a full bodied robust Champagne

3 Veuve Clicquot Yellow Label, Reims 90.00
plenty of fruit & depth

4 Laurent Perrier Brut, Tours sur Marne 84.00
citrusy grapefruit & orange blossom

7 Nyetimber Classic Cuvee, Sussex 84.00
biscuit notes with a very refined apple & fruit blend

13 Taittinger Nocturne Sec, Reims 78.00
fresh with white blossom and ripe fruit, yellow peaches and dried apricots

1 Taittinger Brut Reserve, Reims 73.00 16.00
fine pale gold bubbles with aromas of biscuit and brioche

11 Prosecco DOC, Veneto 46.00 12.00
flavours such as green apple, melon, pear & honeysuckle

rose champagne & rose sparkling wine
bottle glass

rose

5 Laurent Perrier Rose, Tours sur Marne 110.00
intense long lasting raspberry flavours

14 Taittinger Nocturne Rose Sec, Reims 90.00
flamboyant pink, reveals delicious aromas of red fruits & summer pudding

2 Taittinger Reserve Rose, Reims 85.00 17.50
a blend with elegance & finesse

12 Prosecco Rose, Piedmont  48.00 13.00
flavours of strawberries, raspberries, passionfruit & rose



prestige champage
25 Armand de Brignac ‘Ace of Spades’, Reims 500.00

brut gold is creamy, with fantastic depth & long, silky finish

23 Krug Grand Cuvee, Reims 280.00

notes of toasted bread, hazelnut & nougat with lasting hints of apples

24 Dom Perignon, Reims 280.00

aromas of almond & powdered cocoa

22 Taittinger Comtes de Champagne, Reims 260.00

bright aromas of lemon, cream, stone fruit & almonds

21 Tattinger Prelude Grand Crus, Reims 100.00

aromas quickly develop into green apple and ripe citrus with floral scents

magnum
1500ml

31 Taittinger Brut Reserve, Reims 180.00
fine pale gold bubbles with aromas of biscuit & brioche

jeroboam
3000ml

32 Taittinger Brut Reserve, Reims 350.00
fine pale gold bubbles with aromas of biscuit & brioche

alcohol free sparkling/wine
bottle glass

701 Teetotaler Sparkling 35.00 7.00
delivers a dry, yet refreshing experience. With notes of apples and roses

702 Teetotaler White 21.00 5.00

crisp notes of apples and roses and is smooth on the finish

703 Teetotaler Red 21.00 5.00

a dry, full bodied wine with notes of oak, cherries and plum. The finish is 
smooth and has the perfectamount of tannins.

704 Teetotaler Rose 21.00 5.00
subtle notes of apricots and strawberries



white wine
bottle glass

FRANCE

102 Pouilly-Fuissé, Autour de Fuissé, Burgundy 71.00
layers of subtle notes of stone fruit & spiced hazelnut

106 Chablis 1er Cru Domaine Robin, Burgundy 69.00
rich & oily on the palate, flavours of honey &apple

121 Santenay les Terrasses, Burgundy 60.00
apples, honey & nutmeg on the nose with a buttery, creamy flavour

103 Sancerre, J.De Villebois, Loire Valley 58.00
fherbaceous, gooseberry and citrus aromas, balanced by a vibrant and 
refreshing crisp palate

105 Pouilly-Fume, Domaine Chatelain, Loire Valley 55.00
boasts a pale yellow colour, with flavours of citrus and passionfruit 

104 Chablis, Jean Marc Brocard, Burgundy 53.00
light sense of oak on the pallet with steely elegance

109 Sauvignon Blanc, J.De Villebois, Loire Valley 42.00
intense gooseberry and citrus aromas lead to a palate bursting with 
blackcurrant

107 Oak Aged Chardonnay, Les Argelieres, Languedoc 37.00
a lovely balance, with fresh stone fruit & buttery oak

108 Picpoul de Pinet, St Claire, Languedoc 36.00
notes of citrus fruit, floral notes alongside delicate touch of saltiness

101 Viognier, Tornee Du Sud, Languedoc 35.00
fresh, lively apricot flavours with hints of ripe pears

ITALY

125 Funtanliras Vermentino, Sardinia 45.00
bright & fresh wine with zingy lemon & orange aromas

111 Gavi di Gavi, La Contessa, Piemonte 44.00
aromas of golden apple & notes of green fruit

110 Nina Pinot Grigio, Veneto 32.00 8.00
delicately structured infused with fresh pear & almond notes

AUSTRIA

127 Zero-G Gruner Veltiner, Niederösterreich 39.00
flavoured with typical white pepper and crisp green fruit aromas



white wine
bottle glass

SPAIN

122 Rioja Blanco, Nivarius Edicion Limitada, Rioja 54.00
floral & balsamic notes, layered with nutty tones

112 Coral Do Mar, Albarino, Rias Baixas 41.00 10.00
intense, fruity aromas and delicate hints of flowers

123 Verdejo Rey Santos, Rueda 38.00
nose of green apple and tropical fruits, dry  & full of citrus

126 La Traca Blanco, Valencia 37.00
ripe and refreshing peach & pineapple flavours

PORTUGAL

129 Esporoa Reserva Branco, Alentejo 47.00
aromas of grapefruit & white peach with subtle toasty oak

ROMANIA

128 Solevari Reserva Feteasca Regala, Recas 40.00
floral notes of jasmine white peach with flavours of apricot

SOUTH AFRICA

117 Hazy View Chenin Blanc, Western Cape 37.00
ripe tropical fruit flavours with a lively crisp balance

NEW ZEALAND

116 Cloudy Bay Sauvignon Blanc, Marlborough 71.00
infusions of fresh ginger, sweet basil & lemon grass

115 Bishops Leap Sauvignon Blanc, Marlborough 42.00 10.50
aromas of gooseberry, passion fruit & grapefruit

AUSTRALIA

114 Berton Pinot Grigio, South East Region 39.00
flavours of pear, lemon & peach with crisp acidity

113 Berton Viognier, Southern Region 37.00
flavours of citrus zest & tropical fruits fill the palate

118 First Fleet Chardonnay, South East Region 34.00 8.50
red apple & melon fill a palate that is dry, yet well-rounded



white wine
bottle glass

SOUTH AFRICA

117 Chenin Blanc, Hazy View, Western Cape 37.00
ripe tropical fruit flavours with a lively crisp balance

USA

120 Old Stage Chardonnay, Monterey 47.00
textured with notes of citrus, pear, tangerine & a touch of oak

ARGENTINA

124 Pasarisa Salta Torrontes, Salta 39.00
floral notes of roses, citrus aromas & a hint of spice

CHILE

119 Sauvignon Blanc, Caliterra 39.00
well-rounded medium body with crisp citrus & herbaceous notes

URUGUAY

130 Ignacio Reserve Albarino, Maldonado 43.00
intense on the nose with peach & citrus notes

white magnum
1500ml

601 Gavi di Gavi La Meirana, Broglia 90.00
floral notes of jasmine and lily of the valley, fruity tones of pear, pineapple and 
apricot

602 Sauvignon Blanc Vette, Tenuta San Leonardo 100.00

typical hints of white peach, green peppercorn over a pleasing note of sage



rose wine
bottle glass

201 Chateau La Coste, Cote de Provence, France 65.00 16.00
aromas of white peach, yellow apple, pear and white grapefruit, with a gentle 
lining of red berries

202 Tramari, Puglia, Italy 40.00
rich coloured rose with intense aromas of wild cherries & raspberries

203 Nina Pinot Grigio Blush, Veneto, Italy 39.00 9.50
light-bodied dry rose, delightfully refreshing with an aroma of acacia flowers

rose magnum
1500ml

603 Chateau La Coste, Cote de Provence, France 130.00
aromas of white peach, yellow apple, pear and white grapefruit, with a gentle 
lining of red berries



red wine
bottle glass

FRANCE

322 Chateau Batailley, Pauillac 135.00
notes of blackcurrant, plum, cedar, tobacco and stoney minerality

307 Pomerol, Chateau L’Evangelist, Bordeaux 87.00
full-bodied red wine, black cherries, truffle & a slight smoke

306 Chateauneuf du Pape, le Vieux Terrons, Rhone Valley 75.00
smoky aromas with rich flavours of red fruit

304 Crozes Hermitage, Domaine De La Ville Rouge, Rhone Valley 56.00
giving a rich, spicey wine with complex aromas of pepper, violets, earth and 
herbs

302 Fleurie Oliver Ravier, Rhone Valley 48.00
quintessential fleurie with subtle floral aromas surrounding a core of deep red 
fruit

303 Ferraton Cote du Rhone, Rhone Valley 40.00
fresh cherry and berry fruit is followed by a savory earthy note

305 Chateau Moulin de Mallet , Bordeaux 39.00
aromas of blackberries & nutmeg with flavours of vanilla

301 Les Argelieres Pinot Noir, Languedoc 38.00 9.50
fresh red berries with a slight presence of chocolate

SPAIN

329 Time Waits for No One Monastrell, Murcia 70.00
juicy, punchy, opulent red with attractive floral aromas, ripe fruit & balsamic

311 Ondarre Rioja Gran Reserva, Rioja 59.00
complex and mature bouquet offering rich fruit aromas, hints of spice

310 Ondarre Rioja Reserva, Rioja 36.00 9.50
fine grained tannins & concentrated dark fruit flavours

PORTUGAL

335 Quinta Dos Murcas Minas, Douro 45.00
ripe red fruit, floral & balsamic aromas, fresh and lively palate



red wine
bottle

ITALY

325 Brunello di Montalcino Riserva, Tuscany 150.00
hints of vanilla, deep red cherries, raspberry & a touch of liquorice

326 Barolo Riserva Costa di Bussia, Piedmont 95.00
complex aromas of exotic spice, dried flowers & herbaceous

308 Amarone, Masi Valicella Costasera, Vandemmia 76.00
deep garnet with aromas of wild cherry & spice

331 Li Veli Askos Susumanielo, Puglia 57.00
aroma of black & red berries, spicy notes, hints of liquorice & cocoa 

309 Primitivo, Salento ‘II Pumo’, Puglia 46.00
full-bodied with hints of chocolate, earthy, tobacco, blackberry & cherry

327 Negroamaro Salento ‘II Pumo’, Puglia 38.00
aromas of blackcurrants & wild fruit complemented by subtle notes of spice

333 Feudo Arancio Neo d’avola, Sicily 38.00
lush notes of blackcurrant, wild strawberry & crunchy pomegranate

GREECE

321 Agiorgitiko, Gaia Estate 47.00
flavours of cherry, vanilla, plum, blueberry & strawberry 

ROMANIA

334 Solvevari Reserve Feteasca Neagra, Recas 40.00
rich aromas of blackberry, red cherry & black pepper

SOUTH AFRICA

328 Lismore Estate Syrah, Western Cape 90.00
cassis, blackberry & cherry on the nose, hints of white pepper, ground herbs

316 Groot Constantia Merlot, Western Cape 45.00
aromas of black cherry and plum with a touch of tobacco and cedar

315 Neil Joubert Pinotage, Western Cape 35.00
plum, blackcurrant, blackberry, cherry & dark chocolate



red wine
bottle glass

AUSTRALIA

312 Foundstone Merlot, New South Wales 39.00
youthful aromas of plums, blackberries with a velvety palate

313 Opal Ridge Shiraz Cabernet, South East Region 37.00
black pepper & spice on the nose with a dark cherry & chocolate taste

314 First Fleet Shiraz, New South Wales 37.00
mulberry & plum fruit mixes with spice on a smooth textured palate

NEW ZEALAND

323 Babich Pinot Noir, Marlborough 45.00
the fresh fruits are layered with vanilla and forest floor complexity while the 
very fine tannins fade into a pleasing cocoa on the spicy finish

CHILE

324 Carmenere Maipo Alto Vina Perez, Maipo Andes 48.00
complex and elegant with blackfruit, spice and savoury notes

318 Norton Cabernet Sauvignon Reserve, Mendoza 40.00
complex aromas of ripe red fruits and mint, with dark chocolate notes

317 Mancura Merlot, Central  Valley 36.00 9.00
delivers deep flavours of blackberries and dark cherries

ARGENTINA

330 Catena Zapata Malbec, Mendoza 140.00
blackberries with blue fruit & dark chocolate with black truffle undertones

319 El Camino Malbec, Mendoza 39.00 9.50
well-balanced with aromas of plum jam, through to a fresh juicy palate

USA

336 Ridge Vineyards Lytton Springs, California 85.00
blackberry, pepper and liquorice notes on nose, full-bodied with ripe plum

320 Old Stage Pinot Noir, Monterey 47.00
aromas of strawberry, raspberry & rhubarb & a touch of sage



red magnum
1500ml

604 Ondarre Rioja Reserva, Rioja 80.00
fine grained tannins & concentrated dark fruit flavours

605 Chateau Montaiguillon, Montagne-St-Emilion 100.00
delicious supple red fruit character of plums, blackcurrants and cherries 
backed up by good structure and ripe tannins

pudding wine
bottle glass

FRANCE

401 D V Sauternes, Bordeaux 40.00 7.00
refreshing citrus acidity with a long fruity finish

AUSTRALIA

402 Berton Botrytis Semillion 35.00 6.00
honey flavours of peach and apricot with natural acidity

AMERICA

403 Elysium Black Muscat, California 35.00 6.00
aromas of ripe berries, rose and strawberries with a vibrant acidity

HUNGARY

404 Chateau Dereszla, Tokaji 5 Puttonyos 95.00 16.00
citrus orange, candied fruit and honey notes on the nose and the palate

port
bottle glass

Ferreira Tawny 10 Years 55.00 7.50
a balance of floral and ripe fruit aromas

Taylor’s LBV 50.00 5.50
notes of ripe plums, dark chocolate and liquorice on the palate



Prices include VAT at current rate.  Please inform the manager of any aller-
gens prior to ordering as well each time you place an order. It is the respon-
sibility of the guest to inform us of any allergens prior to ordering any drinks.            
30.04.2024


