


Sparkling & Champagne
& House Prosecco @
VENETO, ITALY 12%

Pinot Grigio Rosato Spumante, Fili, Sacchetto @
VENETO, ITALY 12%

Bernard Remy, Brut Carte Blanche @
CHAMPAGNE, FRANCE 12%

Moét et Chandon, Brut Imperial
CHAMPAGNE, FRANCE 12.5%

Veuve Clicquot
CHAMPAGNE, FRANCE 12%

Laurent-Perrier, La Cuvée Brut
CHAMPAGNE, FRANCE 12%

Dom Perignon
CHAMPAGNE, FRANCE 12%

Louis Roederer, Cristal
CHAMPAGNE, FRANCE 12.5%

20CL BOTTLE

£10.95 £45

£47

£18 £90

£100

£180

£200

£350

£500

White

& House White | LANGUEDOC, FRANCE 12% @

Viognier, Tournée du Sud | LANGUEDOC, FRANCE 12% @
A poised, balanced wine with lovely acidity and a rich body.

175ML  BOTTLE

£9.50 £36

£39

Muscadet Sévre et Maine, Chéreau Carré | LOIRE, FRANCE 12% @  £40
Clean and steely tasting with a touch of spritz and a bright salinity. Well-flavoured.

Petit Chablis, Domaine Jean Goulley | BURGUNDY, FRANCE 12.5% @  £75

Wet stone, mineral nose through to a textured mouthwatering palate with
apricot hints and a cleansing, saline finish. Nothing “petit’ about this!

Rioja Blanco, Rivallana, Bodegas Ondarre | RIOJA SPAIN 12.5% @  £40

Fresh notes of crystalline fruits, vibrant lemon and melon lead to a zesty finish.

Sauvignon Blanc, Bishops Leap | MARIBOROUGH, NZ 12.5%

Intense aromas and flavours of passion fruit, underlying gooseberry and herbs.

Sauvignon Blanc, Sula Vineyards @
MAHARASHTRA, INDIA 12.5%
Notes of grapefruit and peapod through to a grassy and zesty finish.

Pinot Grigio, Tramin | ALTO ADIGE, ITALY 13% @

Fresh, vibrant and fruity with flavours of apple and
pear with white pepper and lemon peel on the finish.

Gavi di Gavi, Fossili, San Silvestro | pIEDMONT, ITALY 12.5%

Fresh and spicy with an appealing green apple and crystalline
lemon flavour through to @ mouthwatering and refreshing finish.

1 @ Vegan-friendly

£49
£12.95 £47
£55
(v £58



White 175ML

Chardonnay Gran Reserva, Vifia Echeverria @
VALLE DE CURICO, CHILE 13%

A creamy but unoaked Chardonnay, with fresh
pear and tropical flavours and a soft finish.

Chenin Blanc, Wild Garden | WESTERN CAPE, SOUTH AFRICA 11.5% @

Rounded flavours of ripe pineapple and
mango with a refreshing fruity finish.

Pouilly-Fuissé, Lise Marie, Domaine Nadine Ferrand @
BURGUNDY, FRANCE 13.5%

Fine and creamy with fresh yellow plum and
hazelnut flavours and a fresh, lemon zesty finish.

Assyrtiko, Halkidiki, Akrathos | MACEDONIA, GREECE 14% @

Crisp yet generously textured, with notes of lime, citrus blossom and peach,
highlighted by mineral overtones. Beautifully balanced with a long, lemony finish.

i PREMIUM

Sancerre, Eric Louis | LOIRE, FRANCE 12.5% @

Fresh and aromatic with passionfruit and zesty lemon flavours enveloped
by a stony mineral character on the long, mouthwatering finish.

Broy, Bianco Collio, Collavini | FRIULI-VENEZIA GIULIA, ITALY 13.5%

Exotic aromas of ripe tropical fruits, acacia honey, orange peel and
summer flowers lead to a rich, buttery palate, beautifully balanced by
freshness and minerality through to an exquisitely long and complex finish.

Puligny-Montrachet, Michel Gayot | BURGUNDY, FRANCE 13.5% @

Aromatic overtones of almond, hazelnut and lemongrass and
a mineral, harmonious palate of exceptional concentration.

Chablis Grand Cru Bougros, Domaine William Févre @
BURGUNDY, FRANCE 13%

Beautifully crafted and composed, with a rich bouquet of citrus, apple, and flinty,
mineral notes. Ample and fleshy, with layers of fruit, acidity and fine depth.

BOTTLE

£40

£40

£95

£95

£88

£155

£200

£210

Rosé

@ House Rosé | usa10% @ £9.50
Zinfandel Blush, Zin Heaven | cALIFORNIA, USA 10% @

A medium style with a smooth palate of delicate
vanilla and strawberry flavours with a creamy finish.

Pinot Grigio Blush, Sacchetto | VeNETO, ITALY 12% @

Fruity red berried flavours and a delicately refreshing character.

Cotes de Provence Rosé, Marie Christine, @
Chateau de PAumérade | PROVENCE, FRANCE 13%

The quintessential Provence rosé with a refreshingly fruity bouquet leading to
delicate cranberry and mineral flavours on the palate and an elegant finish.

©® Vegan-friendly | '\ Organic

£36
£45

£50

£55



Red 175ML

& House Red | LANGUEDOC, FRANCE 12% £9.50

Pinot Noir, Tournée du Sud | LANGUEDOC, FRANCE 12.5% @

A stylish, youthful and becoming Pinot Noir, medium-bodied,
full of red berried flavours. Elegant, graceful and moreish.

Chianti Classico, Bonacchi | TuscaNy, ITALY 13.5% @

An intense ruby red wine delivering concentrated aromas of cherry fruit.

Montepulciano d’Abruzzo, Feudi d’Albe, Bove @
ABRUZZO, ITALY 12.5%
A medium bodied red packed with red fruit flavours. Easy and fresh-tasting.

Merlot, Sacchetto | VENETO, ITALY 12% @

Dry but fruity, medium bodied and refreshing red
with a hint of blueberry and spice on the finish.

Rioja Reserva, Bodegas Ondarre | RioJA, SPAIN 13.5% @

Leather, vanilla and spice of traditionally made
Rioja enveloped in an elegant and textured palate.

Chateau Cissac, Cru Bourgeois Supérieur, @
Haut-Médoc | BORDEAUX, FRANCE 14%

Classic and elegant Cru Bourgeois showing dark chocolate and beautifully
balanced cedar notes and with a fine, long finish.

Shiraz, Sula Vineyards | MAHARASHTRA, INDIA 13.5% @ £12.95

Pronounced aromas of sun-ripened dark cherry, sweet spice
and a hint of vanilla. Rich, dark fruits follow through on the
full bodied palate, with silky tannins and a long finish.

Cabernet Sauvignon, Killka, Bodegas Salentein @
VALLE DE UCO, ARGENTINA 13.5%

Brimming with red fruits, pepper and spice, with nuances of graphite,
minerality and hints of vanilla and chocolate. Harmonious, and
beautifully structured with plush tannins and a long finish.

Malbec, Killka, Bodegas Salentein @
VALLE DE UCO, ARGENTINA 13%

Generous notes of ripe, juicy blackberry are underpinned
by subtle hints of vanilla and chocolate through to a fresh,
full-bodied palate with lovely complexity.

Black Shiraz, Metal Label, Berton Vineyard
SOUTH EASTERN AUSTRALIA 14%

Full flavoured and intense with rich plum, blueberry and mocha
notes. Ripe and dense tannins give great structure and length.

3 @ Vegan-friendly

BOTTLE

£36
£52

£53

£42

£38

£50

£65

£47

£48

£48

£50



Red 175ML  BOTTLE

Old Vines Zinfandel, Maggio, Oak Ridge Winery @ £58
CALIFORNIA, USA 14%

Deep and rich, this wine shows a full and intense flavour of
fleshy black cherry with mellow jam and chocolate overtones.

Chateauneuf-du-Pape, Les Vallons de la Solitude, @ & £95
Domaine de la Solitude | RHONE, FRANCE 15%

Rich, smooth and flavoursome with complex layers
of black berried fruit, brambly notes, a touch of the
local wild garrigue and gentle spice.

Gigondas, Les Souteyrades, Domaine Saint Damien @ & £100
RHONE, FRANCE 15%

Full-bodied, layered and rich with intense flavours of liquorice and
fennel complemented by raisined fruits, chocolate and spicy fruitcake.

i PREMIUM

Chéateau Cruzeau, Saint-Emilion Grand Cru £85
BORDEAUX, FRANCE 13.5%

A Grand Cru Saint-Emilion of great finesse and character, showing aromas of
ripe dark-berried fruits, toasted cedar and spicy notes. Silky and balanced.

Brunello di Montalcino, Banfi | TuscaNy, ALY 14.5% @ £150

Intense ruby red colour with a complex aromatic structure, highlighted by
notes of blackberry and plum jam, combined with spicy hints of tobacco.

Chéateau Cantenac Brown, £175
BriO de Cantenac Brown, Margaux
BORDEAUX, FRANCE 13.5%

A textured and opulent Margaux showing dark chocolate
and rich black fruit flavours through to a full and firm finish.

Chéateau Pichon Comtesse de Lalande, Pauillac £400
BORDEAUX, FRANCE 13%

Sensuous textures, deep concentrated layers of ripe fruit,
and a perfume filled with earth, tobacco, and cassis.

Dessert 125ML  BOTTLE

Muscat de Beaumes de Venise Solera, 37.5cL @ £32
Domaine de Coyeux | RHONE, FRANCE 15.5%

Aromatic notes of ripe tropical fruits, complemented by fragrant, fresh fruits
and smoky overtones. Rich, smooth and sweet on the palate.

Black Muscat, Elysium, Quady | RriosA, sPAIN 13.5% 37.5CL @ £38

An enticing aroma of water melon and roses combined with spicy
strawberry fruit and a hint of caramelised orange. Beautifully balanced.

©® Vegan-friendly | '\ Organic 4
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