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Wine list 

 
We have a wide selection of wines available by the glass (33, actually), with a range of styles. 

Glasses are 175ml as standard, and a 250ml glass is priced accordingly. 500ml carafes are also available. 
125ml glasses are available if desired. 

We have invested in state–of–the–art wine preservation equipment to ensure that all our wines available 
by the glass remain in prime condition until the end of the bottle. 

 

 

Bin 
 175ml 

glass 
500ml 
carafe 

Bottle 

HOUSE WINES 
1 Montepulciano d'Abuzzo Collezione Marchesini, Italy. 

The Montepulciano grape grown on the hills along the Adriatic coast around Pescara & Chieti 
produces a rich red wine with spicy fruit & firm tannins. 

£4.50 £12½ £16¾ 

2 Tekena sauvignon blanc, Chile. 
Lean, grassy & zippy, as befits the ‘goes with food’ brief; deliciously fresh green pepper & herb 
finish. 

£4.50 £12½ £16¾ 

3 Whispering Hills White Zinfandel, California, U.S.A. 
Loads of fresh summer–fruit flavours & lively acidity. Medium–bodied to appeal to most palates. 
California’s own Zinfandel. 

 

£4.50 £12½ £16¾ 
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Bin 
 125ml 

glass 
Half 
bottle 

Bottle 

CHAMPAGNE & SPARKLING 
4 Chapel Down three graces, England. 

A subtle array of flavours from lemon sherbet and strawberry to brioche and fresh bread 
characters; the palate has delicacy and depth which leads to a rich finish with fantastic length. 
SILVER (2009) Sommelier Wine Awards, 2015 

£7¾ – £39¾ 

5 Da Luca prosecco, Italy. 
Pear & peach fruit on a lively, yet soft & generous, palate. 

£4¾ – £23¾ 

6 G.H. Mumm brut rosé, France. 
Red wine from villages famed for their Pinots, such as Bouzy, Verzenay or Riceys on the Côte des 
Bar, is included in the blend to give the wine its delicate pink colour; balance is achieved by the 
addition of reserve wines. The final blend is dominated by Pinot Noir and Chardonnay, with a small 
percentage of Pinot Meunier. 
SILVER (NV) Sommelier Wine Awards, 2015 

– – £59¾ 

7 G.H. Mumm cordon rouge, brut, France. 
Distinctively soft & fruity without the assertive crispness & a slight toasty richness, with a high 
proportion of pinot in the blend. 
BRONZE (NV) International Wine Challenge, 2014  

£8¾ – £45¼ 

8 Tattinger brut reserve, France. 
Light, delicate & elegant; dry, fresh & balanced with a green fruit & citrus character. Subtle hints 
of biscuit & brioche. 
SILVER (NV) Sommelier Wine Awards. 2015 

– £26¾ £52½ 

     

     

Bin 
 175ml 

glass 
500ml 
carafe 

Bottle 

RED WINES 
Light, bright & fresh 
9 Beaujolais-Villages Combe aux Jacques, Louis Jadot, France. 

Expressive Beaujolais with bright cherry & spice. Lots of juicy fruit with a soft, smooth finish. Good 
with smoked/cured meats, roast chicken & guinea fowl. 

£6.40 £17¾ £23¾ 

10 Destinéa pinot noir, Val de Loire, Joseph Mellot, France. 
Ruby-red in colour; with aromas of red berries on the nose; it has a refreshingly light & soft palate 
with fresh, red fruit on the finish. Good with grilled vegetables & light creamy cheeses. 
SILVER (2013) Sommelier Wine Awards, 2015 

£4.80 £16- £21¼ 

1 Montepulciano d'Abuzzo Collezione Marchesini, Italy. £4.50 £12½ £17½ 
11 Valpolicella Classico, Bolla, Italy. 

A tremendous trio of traditional grapes showing all the ripe, round berry fruits & a hint of 
liquorice. 

£6.90 £19¼ £25½ 

     

     

Juicy, medium–bodied & fruit–led 
12 Callia Lunaris Malbec, San Juan, Argentina. 

Exciting aromas of cherry & plum with a background of warming spice & a freshness to the finish. 
A classic match for steak. 

£5- £14- £18½ 

13 Don Jacobo Rioja Crianza Tinto, Bodegas Corral, Spain. 
Abundant bright raspberry aromas mingle with sumptuous cherries & layered with a creamy 
barrique character. Another classic match for red meat. 
BRONZE (2010) Decanter World Wine Awards, 2015 

£6.80 £18¾ £25- 

14 Éleve Carignan Vielles Vignes, France. 
40-year-old vines give this wine tremendous depth of flavour of brambly fruit. Intense, bold with 
a rugged flavour of herbs with a refreshing palate. Good with calves’ livers & sausages. 

£5.30 £14½ £19½ 

15 The Guv’nor, Spain. ???% 
Made to a fruit-driven style it shows notes of vanilla from a short period of oak ageing. This is a 
no–nonsense wine, which shows plenty of rich, ripe, sweet red & dark fruit flavours & a juicy finish. 

£5.10 £14¼ £19- 

 
Spicy, peppery & warming 
16 Berri estate shiraz, South–Eastern Australia. 

Medium-bodied, & fruity with raspberry, cherry & plum, complimented by vanilla spices. Good 
with any red meat. 

£4.70 £13- £17¼ 

17 Cornas, Les Mejeans, Jean–Luc Colombo, France. 
Shows raspberry, blackcurrant & blackberry, with floral hints as well as some coffee & spice notes. 
A silky-smooth red which works well with charcuterie & light creamy cheeses. 
SILVER (2011) Sommelier Wine Awards, 2014 

– £34½ £46- 

18 Passori rosso, Veneto, Italy. 
Rich, smooth wine, showing plum & dried fruit, followed by notes of spice & vanilla. A rich & full-
flavoured red that can stand up to beef & lamb. 
SILVER (2013) Sommelier Wine Awards, 2014 

£6.70 £18½ £24¾ 
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Bin 
 175ml 

glass 
500ml 
carafe 

Bottle 

Sophisticated, polished & complex 
19 Barolo I Siglati, casa Sant’ Orsola, Italy. 

One of the great red wines of Italy, nebblolo grapes offer powerful aromas of violets & black 
cherries, enveloped in powerful richness. Good with beef casseroles & game. 

– £26½ £35¼ 

20 Bourgogne pinot noir Couvent des Jacobins, Louis Jadot, France. 
Reflecting the Louis Jadot style, this wine is silky-textured, yet full of plump fruitiness. 

£8- £22¼ £29¾ 

21 Château Lyonnat, Lussac Saint-Émillion, France. 
A small district of St. Émillion with a common terrain, the style is full of soft plums & brambly 
cassis flavours. A classic Bordeaux that works well with creamy blue cheeses. 

– £23- £30¾ 

22 Nobilo icon pinot noir, Marlborough, New Zealand. 
Rich, concentrated red with some oak flavours backing up vibrant cherry & smooth plum fruit. 
BRONZE (2012) Sommelier Wine Awards, 2014 

– £28¼ £37¾ 

     

     

Oaked, intense & concentrated 
23 Flagstone dragon tree cabernet-sauvignon-shiraz-pinotage, W Cape, S Africa. 

Wonderfully rich, concentrated red with bright blackcurrant & mint aromas. Delicious black fruit 
with a whisper of vanilla oak & minty spice. A big red for big, rich meat dishes. 
BRONZE (2010) International Wine Challenge, 2014 

£4.80 £19¾ £26¼ 

24 Torres gran coronas cabernet sauvignon reserva, Penedés, Spain. 
Big & well-structured, 85% cabernet sauvignon & 15% tempranillo. Matured for 15 months in a 
combination of French & American oak. 
BRONZE (2010) International Wine Challenge, 2014 

£5.10 £21¼ £28½ 

     

     

WHITE WINES 
Dry, refreshing, delicate & light 
25 Chablis, Louis Jadot, France. 

A fuller-style of Chablis, still typically bone-dry, but also with a well-rounded finish. Subtle hints 
of toasty vanilla oak flavours. A great partner to fish. 

– £27¼ £36¼ 

26 Chapel Down flint dry white, England. 
Full of summery aromas of greengage & stone fruit; the palate is dry & full with peach, apricot & 
clementine. Good with light fish or chicken dishes. 

£7.80 £21½ £28¾ 

27 Da luca pinot grigio, terre Siciliane, Italy. 
Aromas of white flowers, pink grapefruit & Cox’s apple; the palate displays melon & guava. A good 
wine to match with full-flavoured fish dishes & with rich, creamy sauces. 

£5- £14- £18¾ 

28 Paco & Lola Albarino, Rías Baixas, Spain. 
Expressive nose of green apples, pear & lemons, with hints of herbs & flower blossom; clean & 
textured palate with refreshing flavours amplified with minerally accents. 
SILVER (2013) International Wine Challenge, 2014 

– £23- £30¾ 

29 Picpoul de pinet, reserve Mirou, France 
Surprisingly bright and fresh for a wine produced in such a warm clime, it’s rather like a fuller 
bodied Muscadet with plenty of citrussy fruit: as such it makes for a good food wine and is 
particularly good with seafood. 

£5.70 £16- £21¼ 

     

     

Zesty, herbaceous or aromatic 
30 Sancerre, Les Collinettes, Joseph Mellot, France. 

Stylish & racy, with the classic blackcurrant leaf & gooseberry character & minerally finish. 
SILVER (2014) Sommelier Wine Awards, 2015 

– £25- £33½ 

2 Tekena sauvignon blanc, Chile. £4.50 £12½ £16¾ 
31 Waipara Hills Sauvignon blanc, Marlborough, New Zealand. 

Generous & lifted, showing powerful aromas of nettle & snow pea; the palate bursts with fresh 
citrus, grapefruit & melon notes. 
BRONZE (2013) Sommelier Wine Awards, 2014 

£6.30 £17½ £23¼ 

     

     

Juicy, fruit–driven & ripe 
32 Cullinan View Chenin blanc, Western Cape, South Africa. 

Deliciously fresh & creamy with peachy fruit character. A classic & very well–balanced South 
African style. Good with full-flavoured fish dishes. 

£4.60 £12¾ £17- 

33 Fritz's Reisling Rheinhessen, Fritz Hasselback, Germany. 
Fresh, with a touch of sweetness, shows melon, lime & a touch of spritz. A good wine to experiment 
with & a rare export from Germany. 

£7.10 £20- £26¼ 

34 Gewurztraminer Alsace, portrait range, Domaine Zinck, France. 
Off-dry, with a balancing fresh fruit character of pear, rose petal & lychee; enhanced with exotic 
notes of spice & a pinch of peppermint. A big wine & good with spicy dishes. 

£7.70 £21½ £28½ 
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Bin 
 175ml 

glass 
500ml 
carafe 

Bottle 

35 Rare vineyards marsanne-viognior, Pays d’Oc, France. 
Soft & aromatic with notes of peach blossom & citrus on the deliciously refreshing finish. A great 
wine on its own or with dishes with a touch of sweetness/spice. 
BRONZE (2012) International Wine Challenge, 2014 

£5- £14- £18¾ 

     

     

Elegant, intricate & mineral–laced 
36 Beres Tokaji furmint, Hungary. 

A fruity, dry wine with refreshing minerality & acidity. Subtle hints of melon, herb, apricot & 
almond on the nose; the palate is long & richly textured. 

£6.40 £17¾ £23¾ 

37 Camel Valley Bacchus dry, England. 
Dry, it has an intense, aromatic fruit character showing grapefruit, lemon & greengage. 

– £24½ £32½ 

38 Gavi di Gavi Toledana, Domini Villa Lanata, Italy. 
This excellent producer crafts this refreshing gooseberry & mineral style with delicate floral hints. 
Dry, but not austere. A classic partner to fish. 
BRONZE (2010) International Wine Challenge, 2011 

£7.60 £21- £28- 

     

     

Full–flavoured, nutty & oaked 
39 Chardonnay grand cru terre Siciliane, Rapitalà, Italy. 

Wonderful chardonnay from the new ‘old world’ of Sicily. Warm, soft & smooth tropical fruits with 
firm vanilla oak notes. 
GOLD (2013) Sommelier Wine Awards, 2015 

– £29½ £39¼ 

40 Viña pomal viura-malvasia rioja blanco, Spain 
Rich, with an aromatic citrus & white fruit character & a note of spice. 
BRONZE (2012) International Wine & Spirit Competition, 2014 

£6.10 £17- £22½ 

     

ROSÉ WINES 
Dry & elegant 
41 Parini pinot grigio rosé delle Venezie, Italy. 

Soft, coppery-pink rosé; delicate & fruity bouquet; soft & fresh on the palate. 
£5- £14- £19¾ 

42 Sancerre rosé Le Rabault, Joseph Mellot, France. 
Pinot noir exudes tantalising fragrances of summer berries, richly ripe & delicately fresh. 

– £23¾ £31¾ 

     

 
Rich & fruity 
3 Whispering Hills White Zinfandel, California, U.S.A. £4.50 £12½ £17½ 

 
PUDDING WINES 

43 Nederburg winemakers reserve noble late harvest, South Africa. 
Aromas of fresh honey, pineapple, dried apricots with floral & spice notes; the palate is bursting 
with flavour & is well-balanced with a long finish. 
GOLD & S. A. BOTRYTIS CHENIN BLANC TROPHY (2013) International Wine Challenge, 2015 

£7.75 £23¼ 
(375ml 
bottle) 

– 

44 Chateau de Fesles, Bonnezeaux, France. 
A rich, luscious wine with pronounced honeyed bouquet & fresh, citrus flavours. 
SILVER (2010) International Wine Challenge, 2015 

– – £41¼ 
(500ml 
bottle) 

45 Gonzalez byass noe, Pedro Ximénez Muy Viejo, Spain. 
A sherry with a powerful bouquet, oozing heady aromas of concentrated raisin, fig, coffee & 
Christmas spices, finished with a taste of sweet, plump, cooked fruit. 

– £38¼ 
(375ml 
bottle) 

– 

     

Bin 
 50ml 

glass 
Half 
bottle 

Bottle 

PORTS 
46 Graham's LBV – 2010/11 

A concentrated, fruity flavour of cherry, red- & blackcurrants through to liquorice spice.  
£3.75 £15¼ £27¼ 

47 Graham's fine white port 
Fresh & delicate sweet port wiSth appealing grape & almond flavours with a pale gold colour. 

£3.25 £10½ £19½ 

48 Graham's 10 YO tawny 
Complex nutty aromas combined with hints of honey & fig; the palate is rich & displays mature 
fruit flavours & spice, beautifully mellowed with a luscious finish. 

– £17½ £33¾ 

49 Graham's Quinta dos Malvedos vintage port – 2001/2004 
Excellent depth of flavour with sweet blackberry & plum fruit combined with floral scents; 
concentrated & fruity flavours on the palate with a firm structure. 
TROPHY VINTAGE PORT OVER £15 (2001) Decanter Wine Awards, 2014 

– £22½ £43¾ 

 


