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Champagne 
Champagne should be enjoyed at all times, not only for special occasions. The final word should be left to………………. 

Madame Lily Bollinger, who was head of the Champagne house, who, when asked by a journalist “how she enjoyed 

drinking Champagne” she replied: “I drink it when I’m happy and when I’m sad. Sometimes I drink it when I’m alone. 
When I have company I consider it obligatory. I trifle with it if I’m not hungry and drink it when I am.  
Otherwise I never touch it – unless I’m thirsty.” ………. Enough said! 
 
Bin  Glass-125ml Bottle 

1 Drappier Premier Cru, N.V.  £11.45 £55.95 
This elegant and bone dry Blanc de Noir is made by the 8th generation of the Drappier family, with a minerally nose 
and a hint of lemon.  An excellent House Champagne  

2      Louis Roederer ~ Cristal 2007   £345.00 
        The finest of Champagnes, a delight to drink and savour. Full of the very best in Pinot Noir grapes, Very complex 
           A rare Champagne. 
 

3 Mumm Cordon Rouge Cordon Brut, N.V.   £62.50 
 The dominance of Pinot Noir and Pinot Meunier, makes this a very refreshing blend, befitting of a Reims-based house. 
 

4 Laurent Perrier Brut, N.V.   £72.50 
 Perhaps the lightest and most elegant of the Grand Marque of Champagnes, an intensely fragrant character,  

subtle biscuity complexity and superb elegance from a predominance of Chardonnay. 
 

5 Veuve Clicquot – Ponsardin, Yellow Label Brut, N.V.   £75.50 
        Reflecting the traditions of the past. This is full, yet dry and has a rich, creamy style with biscuity flavours. 
 

6 Bollinger Special Cuvée Brut, N.V.   £74.95 
With a reputation for being big and full-flavoured, the richness and yeasty tones give a long stylish finish.  

 

7 Dom Pérignon Brut, 2006   £211.50 
 Long and satisfying on the palate with layers of yeasty, nutty flavours, superbly fat and ripe.  
 Complex, luxury Grand Cru Champagne made only in the best years. 
 

8 Krug Grande Cuvée Brut, N.V.   £248.50 
        Different vintages marry in complete harmony with such balance and opulent depths. Magnificent richness and 
 Definitively worthy of its great heritage.  

 Pink Champagne  
9 Testulat Rosé, N.V.  £12.50 £56.95 
 Attractive Pink Champagne with refreshing soft red fruit flavours, a fine mousse and dry finish.   
 

11 Laurent-Perrier Cuvée Rosé Brut, N.V.   £94.50 
The briefest liaison with grape skins tantalisingly leaves this delicate colour yet exudes a floral fragrance  

 Evolving soft red berry richness. 
  

12 Dom Pérignon Brut Rosé, 2003   £498.95 
 Extremely rare and always sublimely rich with superbly long, powerful maturity. Considered the ultimate Rosé.  

 

Sparkling Wine 
15 Rotari Rosé – ITALY  £8.25 £37.00 
 Made from hand harvested grapes and matured in the bottle on the lees for 24 months, this blend of 75% pinot Noir and 25% 

Chardonnay has delicious red berry fruits and a long finish. 
 

16 Rotari Brut Cuvee 28 – ITALY  £8.25 £37.00 
90% Chardonnay and a touch of Pinot Noir, all hand harvested and fermented in the traditional method , with 28 months 
ageing, this wine has appley fruit, great depth and a fine mousse. 

 

17 Freixenet Prosecco D.O.C. – ITALY   £35.00 
Made from the finest grapes of northern Italy, Freixenet is a delicate delight for the palate. Fresh and fruity, with aromas of 
flowers, citrus and apple. Enjoy
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A Fine Selection of our  

House Wines by the Glass and Bottle 

White                                                             111 777 555 mmm lll                                     222 555 000 mmm lll                                        BBB ooo ttt ttt lll eee 
20 Legato Inzolia – SICILIA £5.95 £7.95 £22.95 
 Very aromatic with hints of white flowers and lemongrass.  
          It is light and fresh on the palate with a zesty citrus finish 

22 Orvieto Classico Amabile, Casasole– UMBRIA £7.15 £8.95 £25.95 
       Amabile is beautiful medium style wine, bright and fresh with hints of spring blossom & almonds.  
 

23 Pinot Grigio, Mezzacorona, DOC – TRENTINO £7.25 £9.25 £26.50 
 Lovely buttery, crisp and dry style with typical pear fruit from this area of  
 Central Northern Italy in the southern section of Lombardy. 
  

30   Marmora Vermentino di Sardegna - SARDINIA              £7.30         £9.35          £27.75 
        A delightful fresh wine from the volcanic district in the North East of the Island 
        Long lasting on the palate, crisp, flowery, ideal for Bass, Sole or Poultry. Recommended 
 

27 Niel Joubert Enita Sauvignon Blanc – PAARL, South Africa £7.20 £9.10 £25.95 
On the nose the wine shows hints of ripe gooseberry, green apple and citrus. On the palate the wine 

 Has an uplifting intensity with stone fruit, citrus and green apple flavours. 
 

29 Chardonnay, Terre Del Noce – VENETO £7.20 £9.10 £25.95 
  This Chardonnay gives a fine and typical structure, fruity and dry with a well-balanced favour. 

 

Rosé 
51 Wandering Bear Rosé – SOUTH AFRICA £7.20 £9.50 £25.95 
 A beautiful off-dry rosé, full of sweet & juicy red-berry flavours. 
 

52 Pinot Grigio Blush Rosé, IGT – VENETO £7.20 £9.50 £25.95 
 Fruity nose with gentle floral hints, crisp and zesty palate with refreshing summer fruit flavours. 
 

53 Chateau d’Astros Rosé Cotes de Provence – FRANCE   £34.50 
 This has an intense nose of grapefruit and other exotic fruits. It is fruity well balanced and generous  
 With more citrus fruit flavours. 
 

Red 
 

60 Legato Nero d’Avola - SICILIA £5.95 £7.95 £22.95 
This wine has an intense spicy cherry aroma with rich, ripe dark fruit flavours. Nero d’Avola grapes have thin skins, 
So tannins are low and the mouthwatering fruit flavours shine through. RECOMMENDED 

61 Codici Masserie Primitivo – PUGLIA £6.95 £8.75 £24.95 
Juicy and smooth on the palate, with persistent hints of baked fruits and tobacco.   
 

59 Villa Rossi Sangiovese – RUBICONE £6.45 £8.35 £23.95 
A smooth and easy-drinking red wine with a delicate aroma and flavours of red fruits.  
 

62 Montepulciano d’Abruzzo, Angelo – ABRUZZO £7.50 £9.45 £25.95 
Full bodied wine with hints of plum and blackberry flavours. Excellent accompaniment to red meats and pasta 
dishes! 
 

63 Chianti, DOCG– TOSCANA £7.45 £9.35 £25.75 
Young and elegant wine with rich plum flavours and a hint of cherries. A stylish match with Pasta dishes. 
Recommended 

 

64 Merlot, Mezzacorona – TRENTINO £7.50 £9.45 £25.95 
          Full bodied wine, ruby red colour, intense and fruity, complex flavours and lightly tannins 
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 Dry, Fruity Delicate Whites 
 

24 Frascati Superiore Gotto d’Oro- LAZIO £27.50 
 Classic crisp Italian White, ideal with salads and simple shellfish dishes Gold Medal Winner 
 

26   Codici Fiano - PUGLIA £26.95 
 This characterful grape from Southern Italy gives a rich, peachy style balanced by a lively citrus crispness. 
          The nose shows both floral and fruity notes, particularly pineapple and banana, while the palate is medium-bodied, with more fruit. 

          Giving a round, delicate finish.  HIGHLY RECCOMENDED 
 

25 Verdicchio dei Castelli di Jesi Classico – MARCHE   £28.95 
Adriatic Sea breezes boost this delicious hazelnut freshness with great concentration. IDEAL FOR FISH, AND SHELLFISH 

 

33 Vernaccia di Gimignano, Terruzzi et Puthod – TUSCANY   £37.95 
 Elegant refreshing white, with a touch of softness on the palate. DEVINE AND LONG LASTING 
 

35  Monte Carbonare – Soave Classico- VENETO                                                                                                                          
         A juicy fruit palate accented with minerals, aromatic herbs and almond alongside crisp acidity.  
         The finish is dry and very persistent. IDEAL FOR FISH DISHES AND OWNERS SELECTION                                                                                                                                                                                      
 
 

           The Sauvignon Blanc Grape 
        The fresh, grassy-gooseberry characteristics of this grape are quite distinctive. Its true home is in the Loire Valley.  

         In Chile, Australia and New Zealand the aromas are even more pungent with asparagus and green pepper flavours. 
 

    Herbaceous or Aromatic Whites 

    

28 Sauvignon Blanc, Casa Lapostolle – CHILE £31.95 
 Deliciously crisp and dry. Full of green apple, grapefruit & lemongrass flavours, with a crisp acidity on the finish.  
 

32 Sancerre, La Croix du Roy, Lucien Crochet – BUE, FRANCE £58.05 
 Herbaceous, grassy Sauvignon fruit with all the flinty mineral style of the Loire. 
 

34 Sauvignon Blanc Coopers Creek – MARLBOROUGH, NEW ZEALAND £44.75 
 Intense, lifted berry fruit. Balanced, juicy acidity and an incredible concentration and release of flavours. 
 Recommended. 
 
 

The Pinot Grigio Grape 
  Despite originating from Alsace, today Pinot Grigio is Italy’s most successful white wine, characterised by its dry,  

  Light style, subtle citrus fruit, and refreshing acidity.  

   

   Juicy, Fruit-Driven Ripe Whites 
 

37  Pinot Grigio Riserva, Mezzacorona – TRENTINO                                                                                                                         £37.75 
 A complex and quite weighty style of Pinot Grigio, with notes of spice and pear, a ripe, round texture 
 With a whisper of smoke. Ideal for Fish and Shellfish. 
 

38 Gavi di Gavi la Meirana, Villa Lanata – PIEMONTE                                                                                                            £46.50 
Great texture and precision, with distinctive greengage and almond notes on the palate.  
Fresh and dry, this is particularly Gavi. Award Winner 

 

£44.50 
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  The Chardonnay Grape 
       A native of burgundy Chardonnay is now the most widely planted varieties in the world. In a cool climate like  

      Chablis or   Champagne, the wine is steely with fresh citrus and honey. In warmer temperatures of the  

      New World Chardonnay produces richer, exotic fruit flavour. 

 

   Full-Flavoured, Nutty, Oaked White Wine 
 

40 Chardonnay Fontanelle, Castello Banfi – TOSCANA   £47.85 
With a full bouquet of honey and stone fruit aromas, the wine is thick and rich in texture  with impressive intensity and persistency on 
the finish. Ideal with Sea Bass 

 

41 Impero Blanc de Noir, Mancini – MARCHE   £69.95 
 Very impressive and distinctive wine, this 100% Pinot Noir shows spice from the wood and bright red apple/peach aromas. 
 Balanced and positive, with herbal freshness. Incredible with Sea Bass or any Fish and also Veal dishes.  

 
42 Cervaro Della Sala, Antinori – UMBRIA   £110.75 
 Top class Chardonnay aged in barrique, on a par with Burgundy’s finest whites. Incredible intensity of flavour and length. 
  

The Sangiovese Grape 
Sangiovese is Italy's most planted red grape variety. It is slow and late to ripen, which gives a rich, alcoholic and long-lived wine.  

     Often blended with Cabernet Sauvignon, the combination is highly successful, producing intense fruit and colour. 

 
 

   Simple, Flavoursome and Delicate Reds 
65 Bodegas, Tomas Cusine Vilosell – SPAIN £42.70 
 The enticing brambly fruit on the palate gives way to rounded, velvety, vanilla flavours,  
 While the subtle oak ads richness, structure and intensity of flavour. 

92 Sachia Caruso Perricone – SICILY                  £32.95
 This Wine is the most typical Grape in the territory. The severity of a careful verification has allowed to create an elegant Wine. 

 It shows unique notes of Mulberries mixed with Herbs and Liquorice, a powerful character with lively freshness. RECCOMENDED     
66 Sangiovese di Romagna Riserva, TerraGens – EMILIA ROMAGNA £34.70 
 Soft blueberry and bilberry fruits with a typical tannic finish blended with sweet liquorice. 
 

67 Valpolicella I Fiori, Lamberti – VENETO £33.85 
 A tremendous trio of traditional grapes, all showing ripe round berry fruits and a liquorice hint.  
 

68 Barbera, Riva Leone – PIEMONTE      £39.50 
 Indigenous Barbera ensures this delightful spicy mellowness and Black Cherry richness. Highly recommended. 
 

95 Bardolino Frescipa, Masi – VERONA  £43.75 
 A Devine Wine with red berry fruits, good summery red, excellent with lighter dishes 
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MASI AMARONE 
WORLD FAMOUS RICH AMARONE WINES 

A Personal Favorite of the Owner and for lovers of True Amarone Wine. 

 
 

 

 
 

82 Masi Campofiorin – VENETO                                                   £58.75 
 Rich, powerful cherry and berry flavours, with a good length and soft tannins. A beautiful wine, very versatile. 
 Very highly recommended. 
 

85 Masi, Amarone della Valpolicella Classico– VENETO                                                                                                      £88.95 
        This is a big, rich wine with deep, concentrated dried fruit, chocolate, spice and plum flavours. Ripe tannins and fresh acidity balance the 

intensity of flavour. A Wine of Epic Proportions. Highly Recommended                       
  

86 Masi, Amarone della Valpolicella Classico DOC Riserva – VENETO                                                                                     £112.50                                         
         A special cuvee of Masi’s flagship ~ Costasera Amarone, coming from the Hillside Vineyards that face the Sun. that 
          Benefit from the extra reflected light and mild climate of Lake Garda. Made using Grapes that include the ancient 
          Oseleta grape, rediscovered by Masi. Truly Magnificent, ideal with Red Meat, Game and Mature Cheese. 
 

90 Masi, Compolongo di Torbe Amarone Classico – VENETO                                                                                           £189.70 
 An intense, persistent bouquet offers great complexity, with aromas of baked fruit and cinnamon.  
                                  

91 Masi, Mazzano Amarone Classico – VENETO                                                                                                                  £198.50 
 An intensely elegant, quite austere bouquet offers violet, vanilla and incense scents. The palate is full-bodied and long, 
 With flavours of plum, sweet and bitter cherries, candied fruit and hazelnut chocolate. Amazing Wine!! 

Rich, Fruity Reds 
69 Shiraz, Allegory – WESTERN AUSTRALIA £34.55 
 A wine that is both full-bodied and yet soft. The Shiraz grape produces rich flavours and a 
  Great consistency. Recommended with Poultry and Duck. 
 

70 Trevini Merlot-Primitivo – PUGLIA   £33.95 
 Full bodied & harmonious blend with strong blackberry flavor on a basis of mature tannins. 
 Ideal with Meat Dishes, Pasta and strong Cheese’s.  
 

71 Tormaresca NePriCa, Puglia IGT – PUGLIA  £35.50 
Red fruits, black cherry and blackcurrant on the nose, on the palate, the spice of the Negroamaro is complimented by the big 
juicy plum jam flavours of Primitivo. Recommended. 

 

73 Malbec Finca Perdriel-- Lujan de Cuyo -ARGENTINA                                £38.65 
 A ripe, succulent wine offering aromas of Violets, spice and Tobacco. A round, mouthfilling palate with a persistent finish. DELICIOUS!! 

 74 Rioja, Cantos de Valpidra – SPAIN £45.70 
          Intense Red fruit, Redcurrants, Raspberries are offset by delicate notes of Vanilla and Coffee. 
  Pleasantly lingering with a soft, smooth mouth feel. Recommended 
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The Pinot Noir Grape 
Pinot Noir is one of the most awkward grapes to grow, yet, when planted in the right place, it can produce some of the  

              World’s greatest wines. It comes from Burgundy where its flavour is combination of fresh strawberries, raspberries.  
Spicy, Peppery, Warming Reds 

75 Gran Riserva Rioja Conde de Valdemar - SPAIN                 £58.45 
        On the nose this Gran Riserva shows spicy aromas of black pepper and vanilla combined with ripe black fruit. 

 Round and full-bodied, with exceptional balance between fruit and oak….leading to a persistent finish OWNERS RECCOMENDATION 
 

78 Focara- Pinot Noir, Colli Pesaresi, Fattoria Mancini - NORTHERN MARCHE                                                                     £49.95                                                                             
          Creamy strawberry & redcurrant aromas typical of the variety, then seamless balance on the palate, mid-weight and elegant –  

         A great and individual expression of Pinot Noir. HIGHLY RECCOMENDED 

76   Coleccion Vivanco-SPAIN               £68.75 
         An incredible blend of four varieties of the Rioja Grape, offering to the palate long flavours of Berries with hints of Liquorice & Chocolate 

         Very, Very delicious with all Meat Dishes and to finish with Strong Cheese. OWNERS RECCOMENDATION 

79 Valdivieso Cabernet Franc –CHILE                                                   £41.80 
Deep in colour with aromas roasted peppers, sweet spice & black fruits. Ripe and rich on the palate, with good concentration of flavour 

 And elegant structure. NEW WORLD AND HIGHLY RECOMMEDED 

80 Wynns Coonawarra Estate – COONAWARRA, AUSTRALIA                                                                   £48.50 
 A World Wine award winning Shiraz. Crushed Raspberries, Spice and Toasty Oak combine with Cherry Fruits on the nose. 

          Attractive Dark Fruits, Complexity and Length are hallmarks of this medium-bodied cool climate Shiraz... RECOMMENDED   
 

Intensive and Concentrated Reds 
81  The Producers’-Journey’s End Cabernet Sauvignon - STELLENBOSCH, SOUTH AFRICA                                                                £58.75  
         The Very Best from Stellenbosch. Complex, Layered Nose, Cedar infused with Cassis & Violets. Very smooth and always delicious. 

          Lots of potential to age and to lay down. OWNER’S RECOMMENDATION 
83 Villa Antinori Chianti Classico DOCG Riserva – TOSCANA   £57.45 

The Wine shows an Intense Ruby Red in colour, featuring an equally intense nose of Red Fruit,  

        Raspberries and Blueberries, followed by hints of Oak and Spices. On the palate the Wine is immediately vibrant. HIGHLY RECOMMEDED 

84 Barolo, Veglio Angelo – PIEMONTE   £65.00 
  Specially selected Nebbiolo grapes give a rich full-bodied but elegant and complex wine, with earthy, truffly, chocolaty notes, and a hint 

of violets. A True Favorite of Barolo Drinkers. 

87 Brunello di Montalcino, Castello Banfi – TOSCANA   £73.85 
Complex and powerful with sweet but delicate notes of jam, well integrated plum and dark cherry, as well as some attractive liquorice, tobacco 

and leather notes. “90 points “awarded by The Wine Enthusiast. 

88 Barbaresco Prunotto – PIEMONTE   £86.25 
Simply a Beautiful wine. Garnet colour, spice, dry flowers and cherries combine with medium high tannin and acid to make a full, 

supple wine with a persistent smoky finish. HIGHLY RECOMMENDED 

89 Tignanello ~ Antinori –TUSCANY   £185.95 
85% Sangiovese, 10% Cabernet Sauvignon and a touch of Cabernet Franc. Since 1970 this groundbreaking wine has been 

impressing palates with its depth and intensity. AN AMAZING RICH RED WINE 

93 Tornatore Etna Rosso – SICILIA        £53.50 
        Nerello Mascallese and Nerello Cappuccio, both native grapes from Etna Volcano. Vinified and aged in big wooden barrels. 
 A Wine with intensive and Spicy Aroma’s. Perfect with roasted Meats. VERY HIGHLY RECOMMENDED  

94    Gevrey-Chambertin, Henri de Villamont – FRANCE   £110.75 
         An elegant style of Gevrey from a well-situated single vineyard, offering a beguiling blend of red and black berry fruit,  

         A juicy texture with a hint of earthy complexity.  

        A Fantastic drinking Burgundy that is superb with rich meat dishes. OWNERS SELECTION 

96 Guado al Tasso, Antinori – BOLGHERI   £150.45 
Classic blend of Bordeaux grape varieties, with 57% Cabernet Sauvignon, giving rich dark berry fruit with a hint of nuts and mint 

Ideal with rich meat dishes & cheese. AN INCREDIABLE WINE 

97 Solaia, Antinori –TUSCANY                                       £289.95 
         Elegant wine of great standing Concentrated on the nose with a rich palate. 
          75% Cabernet Sauvignon, with 20% of the famous Sangiovese, making a complex Devine Wine. VERY RARE, RECCOMENDED                              

  
               

                        The Nebbiolo Grape ~ Black grape variety which is used in the finest wines of Italy.  

         It is native to the Piedmont region and is used in wines such as Barolo and Barbaresco. It produces lightly  

                        Colored red wines that can require years of aging to balance the tannins with other characteristics. 
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Very Good Bin Ends 

 WWWhhhiiittteee  

                                                                                                                                                                                                                                 WAS      NOW 
31 Sauvignon Blanc, Alois Lageder – ALTO ADIGE                                                                                            £39.95 / £34.95 

 Ultra-fresh, elegant Sauvignon with elderflower and lemon aromas and a squeaky-clean palate  
 With zesty citrus and just-picked gooseberry notes. IDEAL FOR POULTRY AND FISH. 
 

39 Masi Masianco, Verduzzo- Pinot Grigio – VENETO                               £39.95 / £34.95 
 A well-constructed blend with fresh tastes of lemons, peaches and apricot, and a hint of honey. IDEAL FOR FISH DISHES. 

 

Red 
 
72 Valdivieso Merlot – RAPEL VALLEY, CHILE                                                                                                                 £31.90 / £29.50 
 A smooth and juicy red with rich plummy/ blackberry fruit and a hint of mocha on the finish. RECOMMENDED 

     
77    Old Vine Zinfandel, Gnarly Head - CALIFORNIA, USA                         £46.95/ £42.95 
          Very smooth and juicy, with ripe black fruit and no hard edges. A gentle giant that will pleasure to the palate and the nose. 

          Ideal wine for with big flavoured dishes. GOLD MEDAL WINNER 

 

 

Dessert Wines 
110 Torcolato, - VENETO   
 Brilliantly original wine, with aromas of apricots, orange blossom and Amaretti,                                           £6.55 50ml gls 

        A decadently rich mid-palate, and an elegant, refreshing Almondy finish. 

 
111  Malvasia, Capofaro–SICILY                                                                                                                         £6.95 50ml gls  
        Mandarin-scented, spicy, extremely elegant Malvasia from the small island of Salina,  
         North of Sicily. 
  

112 Dindarello, Maculan – VENETO  £6.20 50ml gls  
        An intense nose of Muscat grapes, honey and flowers leads to a vibrant palate,  
        The sweetness balanced by freshness of flavour and a delicate mouthfeel. 
 

114 Masi Angelorum Recioto Del Valpolicella – VENETO             £6.55 50ml gls 
       A decadent nose of kirsch-soaked cherries leads to a rich, complex palate  
       That is full of fruit, relatively sweet, yet balanced by a persistent freshness that cleanses 
       The mouth ready for the inevitable next sip. 
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