
A discretionary 12.5% service charge will be added to your bill  

All prices are inclusive of VAT at 15%

X indicates wine out of stock

White Red

Argentina 10 Argentina 18
Australia 9 Australia 17
Austria 8 Chile 18
Chile 10 England 16
England 8 France 11-14
France 5-6 Georgia 16
Germany 8 Italy 15
Hungary 8 Lebanon 16
Italy 7 New Zealand 17
New Zealand 9 Portugal 16
South Africa 8 South Africa 18
Spain 7 Spain   16
USA 10 USA 18

Champagne 4 Rose 10

Sommelier Suggestion 2-3 Port, Sherry & Madeira 20-22
Sweet Wine 22-23

Wine by the Glass 24-26 Half Bottles 19
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CHAMPAGNE
Glass125 ml

3530 NV Taittinger Brut Reserve     12.25    65.00
Champagne, France
Finesse, and floral elegance are the key words to describe the wine due to the high proportion of 
Chardonnay in the cuvee. Fresh & graceful. Taittinger is one of the few remaining Champagne 
houses to be owned by the original family, who established the winery in 1734. They use of their own 
cultured yeast & a long, slow, cool fermentation.

WHITE
4609 2007 Jurancon Sec, Clos Lapeyre 33.00

Jurancon, France
Lovely organic white (Gros Manseng) from the French Pyrenees. Firm, mineral driven with notes of
fresh herbs, green apple, quince, sweet lime & toasted almonds. Delicate & refreshing. Enjoy a glass 
with shrimps & shellfish.

4808 2008 Albarino ‘Abadia San Campio’, Terras Gauda 39.00
Rias Baixas, Spain  
Whites of Rias Baixas have strong reputation. ‘San Campio’ is made from Albarino grapes. It offers a 
curious & complex range of flavours, from ripe apple & stone fruits to refined hints of orange peel, 
accompanied by evocations of aromatic herbs. It pairs beautifully with our shellfish, seafood & 
lighter meat dishes.

6846 2006 Furmint, Dobogo Winery 46.00
Tokaj, Hungary
A wonderful dry wine from Hungary’s Tokaj wine region. Apricot, peach, almond & acacia blossom 
notes with a hint of oak on the nose. It has a lovely round acidity with minerals, a very complex taste 
with superb length. The indigenous Furmint grape -by the opinion of experts- is one of the most 
potential full undiscovered grape varieties of the World.

5208 2007 Ca’Brione, Nino Negri 50.00
Lombardia, Italy
Blend of Chiavennasca, Sauvignon & Chardonnay. Golden yellow colour, very intense bouquet, 
with notes of lychees, melon, raspberries, vanilla, mineral hints & aromatic herbs. This wine is rich, full 
of flavour, well structured, lingering aftertaste of exotic fruits and spices with a great finish.

2659 2005 Auxey-Duresses ‘Vielles Vignes’, Pascal Prunier-Bonheur 65.00
Bourgogne, France
Very aromatic and fresh, featuring peach, apricot & tropical fruit notes - typical to the Viognier 
grape. The palate is full of layered flavours & there is an oiliness that is absolutely balanced by 
acidity and minerals. A unique, wonderful, complex and enjoyable wine through to the long finish. 

5200 2005 Malvasia ‘Selezione’, Borgo del Tiglio 88.00
Friuli, Italy
Only a few barrels are made in the best vintages from very old vineyards that produce about one-
third the normal amount of fruit per vine. Half of the wine is fermented in steel, half in large oak 
casks, delivering notes of roses, piquant white spices. This wine has a long lasting flavour, but not 
over-powering. A full bodied, yet elegant wine with real personality.
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RED

6416 2008 Pinot Noir ‘Devils Corner’, Tamar Ridge 35.00
Tasmania, Australia
Light and fresh, restrained wild-cherry aroma carries over on the palate. Light-bodied but 
well structured with mouth-watering acidity. A distinct red-clay earthy nuance develops 
with time in the glass. Its lean, cool-climate style, almost suggests a light Burgundy.

5000 2005 Montepulciano d’Abruzzo ‘Yume’, Caldora 39.00
Abruzzo, Italy
Like an Amarone, or full-throttle Zinfandel. Black-coloured, with intense aromas of 
blackberries, flowers, spices and tar. Full-bodied, almost off-dry, with a big, velvety mouth 
feel and loads of fruit. Truly a 'dream’ of a Montepulciano!

5526 2004 Orovela 49.00
Kakheti Region, Georgia
Orovela is made from Saperavi, an old grape variety indigenous to Georgia (probably 
the oldest wine civilisation in history). In this wine it produces a rich red in a modern, 
forward fruit style. The palate shows intense flavours of blackberry & cherry & with a long 
smoky finish. Very limited availability.

4976 2007 Pithos, COS 52.00
Sicilia, Italy
Pithos is a blend of Frappato & Nero d’Avola, fermented in terracotta amphorae as the 
ancient Greeks & Romans used to make wine. The identity of the Frappato is marked on 
the nose with expression of violets and raspberry blossom. The mouth is floral, warm& 
supple, the berry fruit flavours complemented by soft tannins.

6328 2006 Malbec-Petit Verdot-Tannat ‘Gala 1’, Luigi Bosca 57.00
Mendoza, Argentina
This wine has a nose filled with aromas of plums, figs & sweet vanilla. In the mouth it is dark 
& silky smooth, with a rich full body & flavours of cherry & cola with hints of sweet roasted 
nut.. The tannins in this wine are delicate, giving the wine substance & another layer of 
complexity. An unusual blend of Malbec, Petit Verdot & Tannat.

4448 2006 Mas de Daumas Gassac Rouge 76.00
Languedoc, France
The Grand Cru of Languedoc. Cabernet with a selection of varieties from Europe. Clear 
deep ruby in colour; intensely complex nose; round, rich & fleshy palate with a long finish; 
vibrant & fruity in the early stages of the development, it is capable of maturing for half a 
century. It is essential to taste the red wines of Daumas Gassac in their youth! 

4861 2005 Crianza, Pago de Carraovejas 82.00        
Ribera del Duero, Spain
An intense, rich & very elegant red from the Ribera del Duero. Intense notes of crushed red & 
blackberries, hints of smokiness & a log finish. This Tinto Fino-Cabernet blend is perfect with 
our traditional British game and lamb dishes.
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CHAMPAGNE Half Bottle Magnum

NON VINTAGE 375ml 750ml 1500ml
3363 NV Piper Heidsieck 55.00
3468 NV Pol Roger  63.00

3329 NV Billecart-Salmon 65.00
3530 NV Taittinger 65.00

43442 NV Louis Roederer 135.00
3379 NV Charles Heidsieck 70.00

3546 NV Veuve Clicquot 75.00 140.00
3307 NV Bollinger 42.00 82.00

3412 NV Krug 195.00
VINTAGE

3551 2002 Veuve Clicquot 105.00
3348 1999 Pol Roger 108.00

PRESTIGE CUVEES 
3477 1991 Philipponat ‘Clos Des Goisses’ 165.00

3364 1998 Taittinger Comtes de Champagne ‘Blanc de Blanc’ 195.00
3388 1998 Perrier Jouet ‘Belle Epoque’ 195.00

3558 1998 Veuve Clicquot ‘La Grande Dame’ 205.00
3381 2000 Dom Perignon 215.00

3451 2002 Cristal 255.00
ROSE

3344 2003 Beaumont De Crayeres 72.00
3531 NV Tattinger Prestige Rose 79.00

3328 NV Billecart-Salmon 82.00
3429 NV Laurent-Perrier 88.00

3343 1999 Bollinger ‘Grande Annee’ 165.00

SPARKLING WINE
3575 2004 Chapel Down ‘Pinot Reserve’, Kent, England 42.00
3310 NV Louis Bouillot ‘Perle Noir’, Bourgogne, France 39.00

3350 NV Rose Frizzant, Mas de Daumas Gassac 42.00
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FRANCE 

ALSACE
3674 2006 Pinot Blanc, Hugel & Fils 27.50
3611 2007 Gewurztraminer ‘Cuvee des Eveque’, Hugel & Fils 33.50
3704 2007 Pinot Gris ‘Reserve’, Jean Sipp 45.00
3789 2003 Riesling ‘Clos Saint Imer’, Ernest Burn Grand Cru 69.00

BURGOGNE

CHABLIS
2321 2007 Chablis, Prieure Saint Come 37.00
2394 2007 Chablis, Domain William Fevre 39.50
2355 2006 Chablis ‘Vaillons’, Louis Michel 1er Cru 55.00

COTE DE BEAUNE
2861 2005 Bourgogne Blanc ‘Cuvee des Forgets’, Patrick Javillier 50.00
2659 2005 Auxey-Duresses ‘Vielles Vignes’, Pascal Prunier-Bonheur 65.00
2385 2005 Meursault, Domaine Bouchard 72.00
2789 2001 Meursault ‘Santenots’, Marquise d’Angerville 1er Cru 98.00
2449 2003 Chassagne-Montrachet, Domaine Maltroye 1er Cru 90.00
2451 2006 Chassagne-Montrachet ’Les Chenevottes’, Jean Noel Gagnard 1er Cru 99.00
2402 2006 Puligny-Montrachet, Domaine Bzikot 82.00
2660 2006 Puligny-Montrachet, Etienne Sauzet 95.00
2601 2006 Puligny-Montrachet ‘Les Chalumeaux’, Martelet de Cherisey 1er Cru 115.00
2508 2001 Corton-Charlemagne, Domaine Michel Juillot Grand Cru 170.00

MACONNAIS
2606 2007 Saint-Veran, Michel Chavet 34.00
2667 2007 Macon-Village ‘Vieille Vigne’, Les Rosiers 36.50



WHITE
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LOIRE  
3930 2008 Muscadet de Sevre-et-Maine ’Sur Lie’, D. de la Bretonniere 27.50
3942 2008 Touraine Sauvignon, Alain Marcadet 29.50

3912 2007 Pouilly Fume ‘La Rambarde’, Domaine Landrat-Guyollot 36.00
3944 2008 Sancerre ‘La Vigne Blanche’, Henri Bourgeois 39.50

3949 2006 Sancerre ‘Le Chene’, Lucien Crochet 60.00
3916 2001 Sancerre ‘Saint-Etienne’, Henri Bourgeois 125.00

RHONE VALLEY
4385 2007 Cotes du Rhone, Chateau Mont-Rendon 26.50
4406 2006 Chateauneuf-du-Pape Blanc, Domaine des Senechaux 60.00

LANGUEDOC & SOUTH WEST
4585 2007 Picpoul de Pinet, Domaine La Croix Gratiot 22.00
4609 2007 Jurancon Sec, Clos Lapeyre 33.00

4577 2008 Reserve de Gassac, Mas de Daumas Gassac 35.00

FRENCH REGIONAL 
4600 2007 Sauvignon Blanc, Vin de Pays d’Oc, Domaine Ribaute 19.00

4648 2008 Le Lesc Blanc, Vin de Pays du Gers, Producteurs Plaimont 19.50
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ITALY 
LOMBARDIA

5208 2007 Ca’Brione, Nino Negri 50.00
FRIULI VENEZIA GIULIA

5301 2008 Pinot Grigio, Di Lenardo 34.50
5206 2006 Tocai Friulano, Castello di Buttrio 42.00

5200 2005 Malvasia ‘Selezione’, Borgo del Tiglio 88.00
PIEMONTE-VENETO

5330 2007 Soave Classico ‘San Michele’, Ca’ Rugate Veneto 33.00
5230 2007 Gavi di Gavi, Tacchino Piemonte 35.00

ABRUZZO-MARCHE-CAMPANIA
5348 2008 Trebbiano d’Abruzzo, Caldora Abruzzo 22.00

5213 2007 Verdicchio dei Castelli di Jesi, Sartarelli Marche 30.00
5207 2008 Greco di Tufo, Feudi di San Marzano Campania 50.00

SICILIA
5109 2006 Chardonnay, Planeta 62.00

SPAIN

4803 2007 Verdejo ‘Analivia’, Pagos del Rey Rueda 27.00

4808 2008 Albarino ‘Abadia San Campio’, Terras Gauda Rias Baixas 39.00
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AUSTRIA 

ENGLAND
5500 2007 Ortega, Biddenden Vineyards Kent 24.00

GERMANY 
5665 2007 Riesling ‘Estate’, Weingut Sybille Kuntz Mosel 39.00

SOUTH AFRICA
6203 2007 Chenin Blanc, Stormy Cape Coastal 20.00

6163 2008 Chenin Blanc-Viognier, Goats do Roam Paarl 24.50

5515 2007 Gruner Veltliner ‘Messwein’, Weingut Stift Gottweig Kremstal 35.00
5511 2007 Muskat Ottonel Auslese, Hans Tschida Neusiedlersee 39.00

HUNGARY
6845 2006 Furmint, Tornai Wine Cellar Somlo 33.00

6846 2006 Furmint, Dobogo Winery Tokaj 46.00
6840 2003 Furmint ‘Szt Tamas’, Szepsy Istvan Tokaj 95.00
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AUSTRALIA

WESTERN AUSTRALIA
6637 2008 Sauvignon Blanc, Omrah Great Southern 29.00

6617 2007 Riesling, Plantagenet Mount Barker 32.00
6611 2007 Semillon-Sauvignon ‘Mangan’, Cullen Margaret River 44.00

6654 2005 Chardonnay ‘Art Series’, Leeuwin Estate Margaret River 115.00

VICTORIA
6612 2003 Chardonnay, Coldstream Hills Yarra Valley 35.00

SOUTH AUSTRALIA
6627 2008 Chardonnay ‘Benchmark’, Grant Burge Barossa 24.00
6793 2008 Viognier ‘Y’, Yalumba    Eden Valley 27.00

6770 2007 Riesling ‘Mesh’, Grosset Hill-Smith Eden Valley 50.00
6624 2006 Chardonnay ‘Piccaddily’, Grosset Clare Valley 72.00

NEW ZEALAND 
5626 2007 Chenin Blanc, Esk Valley Hawkes Bay 29.00
5610 2008 Pinot Grigio ‘Vineyard Selection’, Mansion House Bay Marlborough 33.00

5612 2008 Sauvignon Blanc, Wild South Marlborough 35.00
5601 2006 Sauvignon Blanc, Gravitas Marlborough 42.00

5560 2002 Chardonnay ‘Petrie Vineyard’, Daniel Schuster Canterbury 49.00
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USA
5944 2005 Chardonnay, Beaulieu Vineyards Napa 29.00

5999 2006 Pinot Gris, Firesteed Oregon 37.00
5933 2005 Chardonnay, Simi Sonoma 49.00

ARGENTINA
6380 2008 Chenin Blanc ‘Terra Organica’, La Agricola Mendoza 25.00
6340 2008 Torrontes, Chakana Estate Mendoza 27.50

6373 2006 Viognier-Chardonnay-Riesling ‘Gala 3’, Luigi Bosca Mendoza 46.00

CHILE 
6334 2007 Semillon-Chardonnay, Calbuco Central Valley 19.50

6331 2008 Sauvignon Blanc ‘Reserva’, Veramonte Colchagua 27.00
6394 2007 Chardonnay ‘Cuvee Alexandre’, Casa Lapostolle Casablanca 36.00

ROSE
4420 2008 Cinsault Rose, Granfort VdP d’Oc, France 26.00

4224 2008 Cotes du Frontonnais Rose, Chateau Plaisance Fronton, France 28.00
5495 2008 English Rose, Chapel Down Kent, England 31.00

4431 2008 Bandol Rose, Domaine la Suffrene Provence, France 40.00



RED
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FRANCE

BORDEAUX ‘LEFT BANK’

MEDOC & HAUT MEDOC
376 2002 Chateau Griviere Cru Bourgeois 45.00
123 2002 Le Haut Medoc de Giscours 59.00

188 1999 Chateau Potensac Cru Bourgeois Exceptionnel 85.00
894 2001 Chateau Sociando-Mallet Cru Bourgeois 92.00

374 2001 Chateau La Lagune Troisieme Cru 120.00

SAINT ESTEPHE
142 1998 Chateau Coutelin-Merville Cru Bourgeois 59.00
301 2002 Les Pelerins de Lafon-Rochet 71.00

495 1995 Chateau Lafon-Rochet Quatrieme Cru 135.00
687 1999 Chateau Cos D’Estournel Deuxieme Cru 198.00

PAUILLAC
561 1996 Les Hauts de Pontet 90.00
422 1996 Chateau d’Armailhac Cinquieme Cru 135.00

819 1999 Chateau Pichon-Longueville Baron Deuxieme Cru 165.00

ST JULIEN
341 1997 Sarget de Gruaud-Larose 82.00
455 1997 Chateau Leoville Barton Deuxieme Cru 149.00

377 2000 Chateau Talbot Quatrieme Cru 225.00

MARGAUX
410 2001 Le Bouqet de Monbrison 64.00
379 2001 Chateau d’Angludet Cru Bourgeois 98.00

582 2000 Chateau Marquis de Terme Quatrieme Cru 115.00
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BORDEAUX ‘LEFT BANK’

PESSAC-LEOGNAN
115 2001 Chateau Haut-Bergey 82.00

401 1988 Chateau Haut Brion Premier Cru 300.00

BORDEAUX ‘RIGHT BANK’

POMEROL & LALANDE DE POMEROL
423 2002 Chateau Garraud 60.00

109 2001 Chateau Monregard le Croix 85.00
111 1999 Chateau Certan ‘De May de Certan’ 135.00

162 2000 Blason de l’Evangile 140.00

SAINT EMILION & COTES DE BLAYE
971 2005 Chateau Peybonhomme les Tours Cru Bourgeois 39.95

812 2003 Chateau Vieux Clos Grand Cru 46.00
443 2002 Chateau Teyssier Grand Cru 72.00

621 1998 Chateau Gigault Cuvee Viva 85.00
457 2001 Chateau la Tour du Pin Figeac Grand Cru 95.00

551 2000 Chateau Grand Corbin Grand Cru 99.00
54 2001 Chateau Monbousquet Grand Cru 145.00

127 1999 Chateau Cheval Blanc Premier Grand Cru A 395.00
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BOURGOGNE

COTE DE BEAUNE
1754 2004 Volnay ‘Champans’, Marquis d’Angerville 1er Cru 98.00

1771 2002 Pommard ‘Grand Clos des Epenots’, Domaine de Courcel 1er Cru 115.00
1759 2004 Corton Les Bressandes, Prince Florent de Merode Grand Cru 130.00

COTE DE NUITS
1623 2006 Bourgogne Pinot Noir, Vincent Girardin 46.00
1796 2004 Marsannay ‘Les Longeroies’, Bruno Clair 52.00

1741 2006 Gevrey-Chambertin, Domaine Rossignol-Trapet 85.00
1969 2004 Nuits-St-George ‘Les Perrieres’, Robert Chevillon 1er Cru 105.00

COTE DE CHALONNAISE
1713 2006 Givry ‘Sous la Roche’, Michel Sarrazin 45.00
1728 2006 Rully Rouge, Vincent Dureuil-Janthial 59.00

BEAUJOLAIS
3190 2006 Morgon ‘Cuvee Tradition’, Jean Calot 29.50
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NORTHERN RHONE VALLEY 
4263 2005 Crozes-Hermitage, Cave des Clermonts 39.00

4259 2002 Cote Rotie, Rene Rostaing 79.00
4269 1999 Hermitage ‘La Chapelle’ Paul Jaboulet Aine 135.00

SOUTHERN RHONE VALLEY 
4257 2008 Cote du Rhone, Le Clos du Caillou 33.00
4325 2005 Vacqueyras, Domaine La Garrigue 39.00

4343 2005 Gigondas, Domaine le Clos des Cazaux 45.00
4186 2005 Chateauneuf-du-Pape, Chateau Mont-Rendon 59.50

SOUTH WEST
4429 2002 Cahors, Chateau Paillas 33.00

4448 2006 Mas de Daumas Gassac Rouge, Mas de Daumas Gassac 76.00

PROVENCE
4437 2005 Bandol, Domaine la Suffrene 48.00

FRENCH REGIONAL 
4430 2007 Merlot, Saint Bernard, Vin de Pays D’Oc 19.50
4434 2008 Roc D’ Opale, Vin de Pays de Mediterranee 21.50
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ITALY 
PUGLIA

5117 2006 Primitivo del Salento, Cantele 29.00
5014 2007 Negroamaro ’Passamante’ Salento Rosso, Li Veli 30.00

FRIULI
5002 2007 Merlot, Di Lenardo 32.00

ABRUZZO
5000 2005 Montepulciano D’Abruzzo ‘Yume’, Caldora 39.00
4910 2006 Edizione Cinque Autoctoni, Farnese 59.00

SICILIA
5115 2006 Nero D’Avola ‘Baglio Curatolo’, Villa Tonino 29.00

4972 2007 Cerasuolo di Vittoria, Planeta 38.50
4976 2007 Pithos, COS 52.00

PIEMONTE
4865 2003 Barbera d’Alba, Matteo Correggia 34.00

4914 2006 Barbera d’Alba ‘Vigna Della Madre’, Ettore Germano 66.00
4875 2002 Barolo, Domenico Clerico 74.00

4867 2004 Barolo di Serralunga d’Alba, Fontanafredda 85.00
4888 2004 Barbaresco ‘Paje’ Reserva, Produttori del Barbaresco 98.00

4912 1999 Barbaresco ‘Sori San Lorenzo’, Angelo Gaja 290.00
TOSCANA

4916 2006 Barco Reale di Carmignano, Tenuta di Capezzana 35.00
4904 2006 Chianti Classico, Da Vinci 39.00

4913 2004 Vino Nobile di Montepulciano, Salcheto 62.00
4994 2005 Chianti Classico ‘Don Tommaso’, Fattoria Le Corti 72.00

5086 2003 Brunello di Montalcino ‘Pian delle Vigne’, Antinori 105.00
5091 2001 Tignanello, Antinori 175.00

VENETO
5034 2008 Valpolicella, Allegrini 27.00

4960 2005 Amarone della Valpolicella ‘Falasco’, Cantina Valpantena 90.00
4908 2004 Amarone della Valpolicella, Corte Sant’ Alda 125.00
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SPAIN 
LA RIOJA

4726 2005 Rioja Crianza, Bodegas Navajas 32.00
4681 2005 Rioja Reserva, Compania Vinicola del Norte de Espana 36.00

4770 1997 Rioja Reserva Especial, Urbina 49.00
4701 2001 Rioja Gran Reserva, Bodegas Lan 60.00

4727 1997 904’ Gran Reserva, La Rioja Alta 79.00
RIBERA DEL DUERO

4861 2005 Crianza, Pago de Carraovejas 82.00
NAVARRA

4715 2007 Garnacha ‘Old Vine’, Principe de Viana 23.00
JUMILLA

4793 2005 Crianza, Casa de la Ermita 32.00

PORTUGAL
4801 2007 Esteva, Casa Ferreirinha Douro 28.00
4851 2007 Altano ‘Organic’, Symington Family Estates Douro 34.00

ENGLAND
5494 2007 Dornfelder ‘Gribble Bridge’, Biddenden, Kent 24.50

LEBANON 
5525 2004 Chateau Kefraya, Bekaa Valley 49.00

GEORGIA
5526 2004 Orovela, Kakheti Region 49.00
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AUSTRALIA 

WESTERN AUSTRALIA.
6415 2005 Cabernet Sauvignon, Omrah Great Southern 31.00
6401 2007 Cabernet-Merlot, Vasse Felix Margaret River 39.00

6407 2006 Merlot-Petit Verdot-Malbec ‘Mangan’, Cullen Margaret River 60.00

VICTORIA
6013 2002 Shiraz ‘The Anvil’, Redbank Heathcote 74.00

TASMANIA
6416 2008 Pinot Noir ‘Devils Corner’, Tamar Ridge Tamar River 35.00

SOUTH AUSTRALIA
6418 2006 Shiraz, Yalumba McLaren Vale 39.00

6457 2006 Shiraz ‘Jester’, Mitolo McLaren Vale 44.00
6562 2004 Cabernet Sauvignon, Parker Estate Coonawarra 59.00

6489 2004 Shiraz-Cabernet-Merlot ‘Keyneton Estate’, Henschke Barossa 72.00
6410 2006 Grenache-Mataro-Shiraz ‘Steading’, Torbreck Barossa 75.00

6570 2001 Shiraz ‘The Octavius’, Yalumba Barossa 120.00

NEW ZEALAND 
5726 2006 Merlot-Cabernet-Malbec, Esk Valley Hawkes Bay 35.00

5646 2007 Syrah ‘Hawkes Bay’, Tinpot Hut Hawkes Bay 39.00
5730 2007 Pinot Noir, Framingham Marlborough 39.00

5725 2007 Pinot Noir, Palliser Estate Martinborough 46.00
5728 2007 Pinot Noir, Mount Difficulty Central Otago 60.00
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USA 
5749 2006 Merlot ‘L’, Lyeth Sonoma 33.00
5762 2005 Syrah ‘Columbia Valley’, Chateau Ste Michelle Washington 38.00

5929 2005 Sangiovese, Seghesio Sonoma 65.00
5868 2005 Zinfandel ‘Old Vine’, Seghesio Sonoma 75.00

5817 2005 Cabernet Sauvignon, Joseph Phelps Napa 105.00

ARGENTINA 
6256 2006 Cabernet Sauvignon ‘Reserve’, Finca Sophenia Mendoza 33.00

6265 2006 Malbec ‘Reserve’, Bodegas Salentein Mendoza 36.00
6324 2007 Malbec-Merlot-Cabernet-Syrah, Clos de los Siete Mendoza 48.00

6328 2006 Malbec-Petit Verdot-Tannat ‘Gala 1’, Luigi Bosca Mendoza 57.00

CHILE 
6263 2004 Carmenere, La Poda Corta Rapel Valley 28.00
6268 2007 Merlot ‘Reserva’, De Gras Colchagua Valley 33.00

6267 2007 Cabernet Franc, Loma Larga Vineyards Casablanca Valley 37.00
6254 2006 Cabernet Sauvignon, Intriga Maipo Valley 42.00

SOUTH AFRICA 
6116 2008 Shiraz, Long Beach Robertson 25.00
6104 2006 Cabernet-Merlot-Petit Verdot, Delaire Stellenbosch 31.00

6109 2005 Shiraz-Viognier, Radford Dale Stellenbosch 40.00
6115 2007 Merlot, Thelema Stellenbosch 46.00
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WHITE 375ml

20055 2004 Chardonnay, La Crema Sonoma, USA 13.50

23935 2007 Muscadet de Sevre et Maine Sur Lie, Domaine du Vergere Loire, France 14.50
22600 2006 Macon-Village, Domaime Les Chenevieres Bourgogne, France 16.00

22352 2008 Soave Classico, Pieropan Veneto, Italy 18.00
25239    2008 Gavi di Gavi, La Giustiniana Piemonte, Italy 19.50

23704 2007 Sancerre, Domaine Vacheron Loire, France 24.00
23910 2007 Pouilly-Fuisse ‘Les Cras’, Domaine Thibert Bourgogne, France 29.00

RED 375ml

24343 2008 Valpolicella, Allegrini Veneto, Italy 16.00

24579 2007 Brouilly, Domaine Cret des Garanches Beaujolais, France 17.00
20111 2006 Cotes du Rhone, Chateau Mont-Rendon Rhone, France 18.00

24793 2005 Crianza, Casa de la Ermita Jumilla, Spain 19.00
24941 2006 Chianti Classico ‘Brolio’, Ricasoli Toscana, Italy 23.00

24449 2005 Bandol, Domaine la Suffrene Provence, France 25.00
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Bottle Bottle
PORT 500ml 750ml

7072 10yo Warre’s ‘Otima’ Tawny 36.50

7008 10yo Graham’s Tawny 52.00

7001 20yo Dow’s Tawny 85.00

7010 2003 Graham’s LBV 50.00

6980 1996 Dow’s Quinta do Bomfim 71.50
7062 1995 Warre’s Quinta da Cavadinha 115.00

6994 1985 Fonseca 205.00
6989 1963 Fonseca 385.00

Bottle
SHERRY 375ml

7007 Manzanilla ‘La Gitana’, Hidalgo 14.00
750ml

7003 Pedro Ximenez ‘La Cilla’, Barbadillo 56.00

Bottle
MADEIRA 500ml

6960 10 Year Old Verdelho, Blandy’s 42.50

7160 10 Year Old Malmsey, Blandy’s 46.50
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PORT Glass 100ml
10yo Warres Tawny ‘Otima’ (served chilled) 7.25

Delightful light tawny port from one of the top port houses, with an excellent 
nose of dried fruits and walnuts it makes a perfect pairing with our selection of 
English cheeses and the all time popular Sticky toffee pudding. 

2003 Graham’s LBV 8.50
Vintage quality at an LBV price, this is an astonishing wine. Deep and almost 
opaque ruby colour. On the nose showing a stunning intensity, packed with red 
& jammy black fruit aromas. On the palate full bodied & robust, with an 
exceptional velvety & well-rounded structure, leading to a complex and fruit-
driven finish.

1996 Dow’s ‘Quinta do Bomfim 9.95
One of the Douro Valley’s finest vineyards, Bomfim, having provided wines for 
Dow’s Vintage Ports ever since it was acquired in 1896. This Port has a deep dark 
colour, on the nose it’s concentrated and rich, aromas of cherry fruit and lots of 
complex dark flavours with hints of spices are also evident. This wine has 
complexity & refinement rather than outright power.

SHERRY Glass 100ml
Manzanilla ‘La Gitana’, Bodegas Hidalgo 4.25
A dry Sherry from the coastal town of Sanlucar de Barrameda, this shows the 
effects of the sea’s proximity with its fresh, salty tang. It is a wonderful aperitif but 
also a fantastic accompaniment to seafood or fish soup.
Pedro Ximenez ‘La Cilla’, Barbadillo 8.95
Intensely sweet with spicy, Christmas pudding aromas. Delicious & moreish.
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FRANCE
Half

375ml
Bottle 
500ml

Bottle
750ml

SAUTERNES
21266 2005 Chateau Partarrieu 31.00
21348 2004 Chateau Petit Vedrines 32.00

1239 2002 Chateau Delmond 52.00
1192 1998 Chateau Suduiraut Premier Cru 115.00

1289 2001 Chateau Lafaurie-Peyraguey Premier Cru 165.00
21349 1995 Chateau d’Yquem Premier Cru Superieur 198.00

HUNGARY
6872 2003 Tokaji Aszu ‘5 Puttonyos’, Dereszla 54.00
6873 2000 Tokaji Aszu ‘6 Puttonyos’, Dobogo 89.00

6870 2002 Tokaji Cuvee, Szepsy Istvan 125.00

ITALY
1241 2008 Verduzzo ‘Pass the Cookies’, Di Lenardo 37.50

5363 2005 Passito di Pantelleria, Solidea 65.00

SPAIN
4830 2007 Moscatel ‘Gran Feudo’, Chivite, Navarra 35.00

AUSTRALIA
26693 NV Rutherglen Muscadelle ‘Chambers’, Victoria 26.00

SOUTH AFRICA
22099 2007 Riesling ‘Noble Late Harvest’, Bowen’s Folly, Robertson 25.00
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MADEIRA Glass 100ml

10yo Verdelho, Blandy’s 7.95
Full bodied with caramel & toasted almond notes. This is a medium dry Madeira.   

10yo Malmsey ‘Rich’, Blandy’s 8.50
Burnt caramel, dry raisins & fresh roasted coffee notes are among many of the 
powerful aromas that this wine displays. Lovely sweetness and  dry after notes.

SWEET WINE Glass 100ml
2007 Moscatel ‘Gran Feudo’, Chivite 7.00

Navarra, Spain
Golden yellow with green tinges. Intense, fine & complex, it recalls the fresh 
moscatel grape, with floral, slightly toasted notes. It is silky, fresh & well-blended 
in the mouth. Long, clean finish recalls fruity & floral aromas.

2008 Verduzzo ‘Pass the Cookies’, Di Lenardo 7.50
Venezia Giulia, Italy
Deep golden color with acacia, pear, vanilla & honey perfumes. Balanced 
acidity, sweet & concentrated, gives pronounced pear &  citrus fruit & caramel 
flavor.

2005 Chateau Partarrieu 8.50
Sauternes, France
Result of carefully selected ‘grain nobles’, Sauternes are often displaying notes of 
marmalade, honey, banana,  pineapple, apricots & toasty oak. Fine example from 
one of the world’s classic wine regions.

2003 Tokaji Aszu ‘5 Puttonyos’, Dereszla 10.95
Tokaj, Hungary
‘King of wines, wine of kings’,- Louis XIV-. History in a glass, one of the most famous 
dessert wines in the world regularly enjoyed by the Russian Tsars. Only the finest 
botrytised berries are collected to create Tokaji wines  since the 17th century. Dried 
apricot, quince, honey is among the many aromas you will find in this exceptionally 
individual wine.
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CHAMPAGNE Glass Bottle
125ml 750ml

NV Piper Heidsieck Brut 9.95 55.00
Champagne, France
You can perceive the aromas of mature quince and pippin apples in the 
bouquet & the mouth feel is very pleasant thanks to the harmony between the 
freshness of the lemon- scented aromas & the fullness of the flavours of white 
fruit syrup; it has a strong finish.

NV Taittinger Brut Reserve 12.25 65.00
Champagne, France
Finesse, and floral elegance are the key words to describe the wine due to the 
high proportion of Chardonnay in the cuvee. Fresh & graceful. Taittinger is one 
of the few remaining Champagne houses to be owned by the original family, 
who established the winery in 1734. They use of their own cultured yeast & a 
long, slow, cool fermentation.

NV Taittinger Prestige Rose 13.75 79.00
Champagne, France
A brilliant pink colour, shimmering & intense. The bubbles are fine & the mousse 
persistent. The nose, satisfyingly intense, is both fresh & young. It gives off 
aromas of red fruit (freshly crushed wild raspberry, cherry and blackcurrant).On 
the palate, this is a velvety wine of fine balance & body. A subtle wine with 
flavours of fresh fruit.

ROSE Glass Carafe Bottle
175ml 500ml 750ml

2008 Cinsault Rose, Granfort 6.15 17.25 26.00
Vin de Pays d’Oc, France
Perfect rose coloured wine from South of France. Cinsault grapes are traditionally 
grown in the region. Light, fresh and fruity; makes this wine ideal as an aperitif or 
with light dishes.
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Glass Carafe Bottle

WHITE 175ml 500ml 750ml

2008 Le Lesc Blanc, Producteurs Plaimont 5.25 15.00 19.50
Vin de Pays du Gers, France
A lovely blend of Colombard & Ugni Blanc. Steely, clean, earthy with fresh-
grape, floral and grapefruit-mineral undertones. Well made shellfish-seafood 
wine or just as an aperitif.

2008 Chenin Blanc-Viognier, Goats de Roam 5.95 16.75 24.50
Paarl, South Africa
Vibrant, pale golden colour with peach and tropical aromas. Melon and ripe 
apricot flavours, with fresh acidity and a crisp finish.

2007 Ortega, Biddenden Vineyards 6.50 18.00 26.50
Kent, England
One of the oldest established wine producers in England, growing Germanic 
origin grape varieties such as Ortega. It performs well in the temperate English 
climate. Slightly off-dry with ripe citrus fruits & refreshing acidity.

2008 Touraine Sauvignon, Alain Marcadet 7.25 20.50 29.50
Loire Valley, France
Clean, deeply aromatic wine with mineral notes and fresh finish. On the nose it 
delivers typical notes of Loire Valley Sauvignon Blanc, such as gooseberry and 
apple, very similar to the wines from the well known Sancerre and Pouilly Fume.

2006 Furmint, Tornai Wine Cellar 7.95 22.00 32.50
Somlo, Hungary
A rich dry wine from Hungary’s tiniest wine region. Apricot, peach, almond & 
acacia blossom notes on the nose. It has a lovely fresh acidity & mineral 
character with superb length. The Furmint grape -by the opinion of experts- is 
one of the most potential full undiscovered grape varieties of the World.

2008 Pinot Grigio, Di Lenardo    8.25 23.50 34.50
Venezia Giulia, Italy
It’s bouquet is very pleasant with a good array of varietal aromas such as pear 
Williams, banana, apricot and Acacia flowers. Taste is reminiscent of pear syrup 
and quince pee, with just the right balance of acidity to keep it refreshing.

2007 Macon-Village ‘Vielle Vigne’, Les Rosiers 8.95 25.50 36.50
Burgundy, France
A classic wine from Burgundy. This fresh, brilliant straw coloured Chardonnay 
shows delicate varietal aromas with flavours of apple & citrus notes & a crisp 
acidic balance, ending in a clean, lively finish that brings back some of the wet 
stone elements of the nose as well.
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RED Glass Carafe Bottle
175ml 500ml 750ml

2008 Roc D’Opale Rouge 5.50 15.50 21.50
Vin de Pays de Mediterranee, France
The vineyards are situated just south east of Avignon, capturing the spirit of 
Provence. Grenache & Merlot are the main components of the blend. Medium 
deep ruby red colour, with the aroma of ripe red fruits & spices, they are 
generous in the mouth & hold a well-balanced structure. The silky tannins melt 
into a warm finish.

2007 Dornfelder ‘Gribble Bridge’, Biddenden 6.25 17.50 24.50
Kent, England
One of the oldest established wine producers in England, growing mainly 
Germanic origin grape varieties such as Dornfelder, which performs well in the 
temperate English climate. Light & fruity, cherry & red fruits on the nose,  
reminiscent of a Beaujolais. 

2007 Esteva, Casa Ferreirinha 6.95 18.95 28.00
Douro, Portugal
Its bouquet is dominated by ripe red fruit (currant & raspberry), as well as by
floral (violet) hints. Esteva 2007 is a balanced wine, resulting from the 
smoothness of the Tinta Barroca grape variety, the body & persistence of 
Touriga Franca & the elegance & tannins of Tinta Roriz

2005 Rioja Crianza, Bodegas Navajas 7.75 22.25 32.00
La Rioja, Spain
A very characteristic wine, bright ruby red color with a lovely cherry nose. On 
the palate juicy and flavorsome, a hint of oak with warm rich autumn fruit 
notes. Excellent balance and a lingering finish, try served with lamb, duck & 
most rich meats. 

2008 Pinot Noir ‘Devil’s Corner’, Tamar Ridge 8.50 24.50 35.00
Tasmania, Australia
Clear ruby, not overly dark colour. Light and fresh, restrained wild-cherry aroma 
carries over on the palate. Light-bodied but well structured with mouth-
watering acidity. A distinct red-clay earthy nuance develops with time in the 
glass. Its lean, cool-climate style almost suggests a light Burgundy.

2005 Chateau Peybonhomme les Tours  Cru Bourgeois 9.95 27.50 39.95
Bordeaux, France
Bright garnet red colour. Fresh leafy blackcurrant with notes of plums, fresh 
herbs & dark Belgian chocolate t on the nose & palate, bright twig tannins & 
cool, ripe flavours. Peybonhomme les Tours combines lush, herbal-scented 
Merlot fruit with firm tannins & balancing acidity of Cabernet. Best with roast rib 
of beef, roast leg of lamb, duck & rabbit.


