Welcome to our 2020/21 Wine list
We have tried to cover as many wine options as possible however if there is a wine
style not listed please ask and we will try our best to help.

House White
1. Aloe Tree Chenin Blanc, South Africa £16.50 Aromatic guava and orange blossom jump
from the glass – this Chenin Blanc is dry with hint of sweetness from the ripe apples,
peaches and a hint of orange peel on the palate. The elegant crisp finish makes this a
fantastic wine for all occasions.
2. Calusari Pinot Grigio, Romania £16.50 Lovely, opulent aromas of grapefruit and peach
follow through to a lithe body, with loads of fruit as well as abundant melon and apple
character and citrusy acidity.
3. Tierra del Rey Sauvignon Blanc, Chile £16.50 Pale lemon in colour, this Sauvignon Blanc
combines aromas of fresh grapefruit and lime, followed by green gooseberry and melon
on the palate. Herbaceous flavours marry exquisitely with fresh tingling acidity creating a
crisp lively finish.

House Red
4. Calusari Pinot Noir, Romania £16.50 Light, soft and welcoming nose of autumn fruits. Soft
smooth & spicy flavours throughout with generous soft red fruit flavours & a lovely elegant
finish.
5. Umbrele Merlot, Romania £16.50 A dark violet colour is well complimented by rich aromas
of dark fruits, plum and blackberry, with notes of spice and a hint of vanilla. Medium
bodied, but full of jammy fruit flavours- black current, even a hint of dark chocolate, with
warm tannins and a fine finish.
6. Los Pastos Cabernet Sauvignon, Chile £16.50 This is an easy-drinking, very approachable
style that will satisfy with or without food. Deep in colour this Cabernet Sauvignon

combines aromas of ripe cherries and juicy plums with flavours of jammy blackcurrants
and blackberries on the palate. Full bodied and well balanced with a smooth lingering
finish.

White Wines
7. Los Pastos Chardonnay, Chile £16.50 Smooth and satisfying with ripe peach and pineapple
flavours, and a hint of creamy richness and a touch of oak, Chilean Chardonnay is often
underrated. Serve well chilled as it is, or enjoy with smoked fish, seafood and white meats.
8. Dr Zenzen 1636 Mosel Riesling, Germany £17.50 Delicious on it’s own as an aperitif, but
also an excellent match with Asian seafood dishes such as spicy squid or sweet and sour
dishes, soft shell crabs and all manner of sushi.
9. Mont Rocher Viognier, France £18.50 A haunting honeysuckle and apricot aroma and
rich, almost unctuous palate that is somehow still dry, tangy and refreshing.
10. Aotearoa Sauvignon Blanc, New Zealand £19.50 With a plethora of fresh tropical fruit
and gooseberry aromas as well as nuances of elderflower and nettle, it is well-balanced,
elegant and has a long finish to savour.
11. Picpoul de Pinet, Vignerons de Floransac, France £21.50 Pale yellow with green hues, this
lovely and fresh Picpoul has plentiful aromas of grapefruit and citrus fruit as well as
bracing citrus and stone fruit flavours.
12. Bonfire Hill, Extreme Vineyards White, South Africa £22.50 Welcome to complex, ripe
aromas of citrus and peach, backed up by the faintest sprinkling of fresh thyme and
vanilla. The aromas introduce a palate altogether more complex, with rich, more-ish, juicy
stone fruit, wrapped up in crunchy, refreshing, grapey acidity. Mouth-filling, delicious
and succulent. (Chenin Blanc, Rousanne and Grenache Blanc)
13. Stoney Range, Pinot Gris, New Zealand £23.50 Careful fruit selection, cool fermentation
and extended lees contact has produced a Pinot Gris with intense pear and peach aromas
with hints of elegant florals. The wine has a smooth mouth-feel with refreshing length
and finish.
14. Lagar de Bouza, Albariño, Spain £24.50 Aromas of ripe citrus fruit crushed flowers and
underlying minerality give way to a fresh, crisp palate of lemon zest, fresh lime, stone
fruits and notes of flint soil.
15. Chablis, Domaine Louis Moreau, France £27.50 This fruity and vivid wine presents a nice
golden color and a floral nose with notes of white fruits (apple, pear) typical of Chablis
terroir. Chablis wine shows a nice gustatory attack with mineral and chalky hints and a
perfect balance in mouth.
16. Sancerre, Domaine Picard, Loire, France £29.50 Pale gold in colour, the wine opens with
bright aromatic notes of exotic fruit and citrus, with subtle hints of minerality and orange
blossom. On the palate the wine is full bodied and balanced with a bright crisp finish.

Rosé Wines
17. Zinfandel Rosé, Wildwood, California, USA £16.50 A youthful wine with aromas of fresh
cherries and watermelon. On the palate, flavours of juicy ripe strawberries and sweet
candy are incredibly sumptuous and ever so moreish.
18. Pinot Grigio Rosé, Cortefresca, Italy £17.50 A delicate blend of soft summer fruits and
light acidity combine to produce a gentle dry blush. Enjoy this wine on its own or with
spicy foods, salads or pasta dishes.
19. Cinsault Rosé, La Vie en Rose, France £19.50 La Vie en Rose is a beautifully elegant wine
with packaging to match. A lovely pink rose petal colour. A very fresh nose deliciously
scented with raspberry aromas. Complex and tasty in the mouth with notes of cherry and
grenadine. and a fleeting brush of subtle, spicy wood, this is a supremely balanced,
savoury food-friendly wine.

Red Wines
20. Nero a’Avola, Palzzo del Mare, Italy £16.50 Ample ripe, plummy fruit, hints of spice and
liquorice, red and cherry fruits, this wine is deliciously supple and juicy.
21. Coffee Pinotage, Van Zyjl, South Africa £17.50 An elegant wine distinct with roasted
coffee beans and rich dark chocolate flavours.
22. Carignan, Mont Rocher, France £18.50 This juicy wine has a beautiful cherry red colour.
The nose shows an abundance of intense red berry fruit and hints of vanilla flavours. The
palate is soft, full flavoured with a smooth easy drinking finish.
23 Montepulciano d’Abruzzo, Altopiano £19.50 Ruby red with violet reflexes. Small red berry
fruits, wild cherry, violets, delicate and spicy. Full bodied, well structured with soft and
well balanced tannins.
24. Malbec, Santuario, Argentina £20.50 Classic Malbec at an affordable price. Plum,
blueberry and blackcurrant with plenty of complexity and a harmonious finish.
25. Rioja Tinto, Gatito Loco, Spain £21.50 A bright fruit-bursting wine that emphasises
vineyard over bodega. This wine stands out for its red and black fruits and liquorice
aromas. Fresh and round with a mulitutude of nuances supporting the black fruit flavours.
26. Côtes du Rhône, Le Pigeonnier, France £21.50 Deep garnet in colour with a complex
bouquet of red fruit and a touch of violet. Rich and well rounded on the palate, with
smooth tannins and ripe red berry flavours, accented with subtle spicy notes. I

Red Wines (continued)
27. Extreme Vineyards Red, Bonfire Hill, South Africa £22.50 An intriguing, inviting blend of

red summer fruits, spring fynbos flowers, Indian spice and just a hint of toasty oak on the
nose. The palate is surprisingly decadent, rich, with almost creamy tannins. You’ll find
raspberries, blackberries, ripe plum and a hint of pepper, spice and leather on the palate.
It is balanced, with just the tiniest prod of refreshing, salty acid, like a playful poke of
Neptune’s trident. (Shiraz, Cinsault & Pinotage)
28. Shiraz, The Opportunist, Australia £23.50 We’ve all got a mate who, despite the
calamities befalling everyone else, always lands with his bum in the butter. When
everyone else sees doom and gloom, The Opportunist sees blue skies and sunshine. Love
him or hate him, The Opportunist always comes out on top. An aromatic bouquet of ripe
fruits, cherries and blackcurrants, with notes of freshly ground coffee, dark chocolate,
peppermint, liquorice and subtle pepper. Thick and smooth with good balanced fruit
weight.
29. Pinot Noir, Sherwood Estate, New Zealand £24.50 Rich plum and earthy tones with a hint
of toasty oak on the nose. The palate has a lovely sweet entry, which builds in the mouth,
supported by ripe and silky fruit and oak tannins.

30. Bordeaux Superieur, Chateau David Beaulieu,France £26.50 The Merlot dominated wine
is beautifully deep and elegant with complex red berry aromas. Well balanced, fruity with
lovely balance.
31. Valpolicella, Zenato, Italy £27.50 The wine has a ruby red colour, a delicate bouquet
reminiscent of cherries and wild berries. The wine is medium to full-bodied and dry with
a velvety finish.

Sparkling & Champagne
32. Prosecco Frizzante, Frivolo, Italy £21.50 A crisp and lively dry Italian sparkler with fresh
floral aromas and zingy lemon, grapefruit, pear and green apple flavours.
33. Prosecco Spumante, Bella Modella, Italy £24.50 This beautifully crafted, sensuously
rounded Prosecco posses a vibrant mousse and a fresh, uplifting aroma. Crisp, deliciously
frothy and filled with ripe apple and citrus fruit character, it is the model of a perfcetly
formed Prosecco.
34. Prosecco Spumante Millesimato, Biscardo, Italy £26.50 This vintage Prosecco is elegant,
delicate and aromatic with hints of apples and honeysuckle. Very easy to enjoy!
35. Grande Réserve Premiere Cru Champagne, Pierre Mignon £49.50 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.

