
   Dry, Delicate, Subtle Whites 
 
1.  MACON LUGNY. “Les Genievres”.                       Bottle 

   Louis Latour, Maconnais. France. (2)               2006   £21.95

   A delicious and fresh Chardonnay with a lovely dry finish. 

 
2.  CHABLIS.  

   Pascal Bouchard. France. (2)                     2007   £28.50

   A green, expressive character with a steely, mineral style. 

 
3.  TEMPERO VERDEJO-VIURA. 

   Bodegas Hijos de Alberto Gutierrez Serrada,  

   Rueda. Spain. (1)                             2007   £15.95

   Clear, pale lemon in colour with crisp apples on the palate.  

   Ideal with fish and white meats. 

 
4.  PINOT GRIGIO FRIULI AQUILEIA. 

   Zonin, Italy. (2)                              2007   £18.95

   Off-dry with a delicate, spicy finish. 

 
5.  CHARDONNAY.  

   Tekena, Rapel Valley, Chile. (2)                  2007   £16.95 

   Soft and creamy wine with a tropical fruit style. 

 

   Dry, Herbaceous, Aromatic Whites 
 
6.  POUILLY FUME.  

   Les Mouiln-a-Vent. Loire Valley.  (1)               2006   £27.95 

   Slightly smoky, sweet nettle flavour with well balanced acidity. 

 
9.  SAUVIGNON BLANC. 

   Mud House, Marlborough. New Zealand. (1)         2007   £24.95 

   Powerful wine with intense passion fruit and guava flavours. 

 
10. SAUVIGNON BLANC. 

   Pascual Toso, Mendoza. Argentina. (1)             2007   £16.95 

   Quite rich, yet soft wine with pink grapefruit and lemon zest. 

 

 

   Where possible vintage years will be as specified. If your choice is 

   unavailable, the next vintage year will be offered for your approval. 



   Juicy, Ripe, Fruit-Driven Whites 
 
12. POUILLY FUISSE.                                   Bottle   

   Cave des Grands Crus Blancs, France. (2)           2005   £29.95 

   A powerful Chardonnay with a firm finish.  
 

13. SEMILLON. 

   Tyrrell’s Old Winery, Hunter Valley. Australia. (3)    2007   £19.95 

   Refreshing wine with lemon hints and a clean finish. 
 

14. WATERSTONE BRIDGE CHARDONNAY RESERVE. 

   Gapsted Wines, Victoria. Australia. (2)             2006   £17.95 

   Intense sweet pineapple flavours with a buttery smoothness. 
 

15. PINOT GRIGIO. 

   Santa Julia, Mendoza. Argentina. (2)               2007   £16.50 

   Refreshingly fruity with spicy flavours and a dry finish. 
 

16. CHENIN BLANC RESERVE. 

   Makana, Western Cape. South Africa. (3)           2007   £14.50 

   Zesty lime aromas with fruit salad and ripe melon flavours. 

 

   Full, Nutty, Oaked Whites 
 

17. “BEST FOOT FORWARD CHARDONNAY”. 

   Hayes Ranch, Wente, Livermore Valley, California. (2)  2005   £19.95 

   Soft and gentle ripe style with a melon finish. 
 

18. BLANCO GRAN RESERVA.  

   “Capellania”. Marques de Murrieta,  

   Rioja Alavesa. Spain. (1)                        200 2   £33.95 

   Unique style and personality, oak aged. 
 

20. CHABLIS PREMIER CRU FOURCHAUME. 

   Grand Reserve, Pascal Bouchard. France. (2)         2006   £38.00 

   Rich and complex with a full style and vanilla tones. 

 

   Refreshing, Racy, Medium Sweet 
 

21. VOUVRAY. 

   ‘La Forcine’. Bonhomme. Loire Valley, France. (5)     2006   £18.95 

   Light and fresh with lots of fruit and a delicious finish. 
 

22. OPPENHEIMER KROTENBRUNNEN KABINETT. 

   Schmitt Sohne, Germany. (4)                    2006   £12.95 

   Subtle with mild fruitiness and an elegant finish.  



   Light, Simple, Delicate Reds 
                                                  
23. FLEURIE.                                          Bottle   
   Domaine Denojean, France. (C)                   2006   £28.50 
   Lovely, elegant style with a silky finish. 

 

24. FIXIN. 
   Domaine Pierre Gelin. Burgundy. France. (C)        2000   £38.00 
   Full of flavour with good colour and firm tannins. 

 

25. COTES DU RHONE. 
   Domaine de Cocol, Rhone Valley. France. (C)        2006    £15.95 
   An enticing wine with aromas of red fruit and a spicy finish. 
 

26. CHIANTI. Fontella, Tuscany. Italy. (B)            2006   £15.95 
   Ripe berry aromas with cherry fruit and a smooth finish. 

 

27. PINOT NOIR. 
   Alto Pampas del Sur, Argentina. (C)               2007   £14.50 
   Ruby red in colour with delicate floral notes, wild roses and violets. 

 

   Juicy, Soft, Fruit Driven Reds 
 

28. RESERVE CLARET. Bordeaux, France. (C)         2001   £16.50 
   Well balanced with deep fruit flavours and good tannins. 
 

29. CHATEAU PEUY SAINCRIT “MONTALON” 
   Bordeaux Superieur, France. (C)                  2006    £24.95 
   An excellent wine, fleshy, aromatic and smooth. 
 

31. CRIANZA. Rioja Vega, Spain. (C)                2005   £18.95 
   Typical Rioja style with hints of wood and vanilla. 

 

32. MEDIEVO RESERVA. Bodegas del Medievo, 
   Aldeanueva de Ebro, Rioja. Spain. (D)              2002   £28.95 
   Intense aromas with supple tannins and ripe fruit. 
 

33. PINOT NOIR VINEYARD SELECTION. 
   Mud House, Marlborough. New Zealand. (C)         2007   £26.50 
   Lifted aromas of cherries and plums with toasty oak. 

 

34. CABERNET SAUVIGNON. 
   Cutler Crest, California. (C)                     2005   £14.95 
   Complex mint-spice nose with a mouthful of fruit and ripe tannins. 

 

35. MERLOT. Cornellana, Chile. (C)                 2007   £14.95 
   Floral, berry fruit and mint bouquet with concentrated red fruit. 

 

36. PINOTAGE. Horse Mountain, South Africa. (C)      2006   £24.95 
   Savoury black plum and spice combine with a long finish. 
 

37. CHATEAU ANTHONIC.  
   Moulis Cru Bourgeois. Bordeaux. France. (C)         1997   £39.95 
   A soft and supple claret with good depth of flavour. 



   Spicy, Peppery, Warming Reds 
 

39. SHIRAZ.                                           Bottle 

   Cranswick Estate, South Eastern Australia. (D)       2007   £18.50 

   Black pepper and spice with a full, ripe, round flavour. 
                                    

40. PEDRO DEL CASTILLO MALBEC. 

   Bodega y Cavas de Weinert. Argentina. (D)          2006   £18.95 

   Deep red with good structure and vanilla hints. 

 

41. BEYER RANCH ZINFANDEL. 

   Wente, Livermore Valley, California. (C)            2006   £24.80 

   Spicy aromas with flavours of raspberry and black pepper. 

 

   Oaked, Intense, Concentrated Reds 
 

43. BAROLO CASCINA ARIONE. 

   Serralunga d’ Alba. Gigi Rosso, Piedmont. Italy. (D)    2004   £29.95 

   Delicate bouquet with a rich and complex body. 

 

44. CABERNET SAUVIGNON RESERVA. 

   Pascual Toso, Mendoza. Argentina. (D)             2005    £26.95 

   Raspberry, vanilla and chocolate hints with coffee and mint on the finish. 

 

45. ST ANDREWS SHIRAZ.      

   Wakefield Estate, Clare Valley. Australia. (E)         2002   £29.95 

   Complex wine with ripe cherry hints and plum characters. 

 

46. CROZES HERMITAGE ROUGE. 

   Guigal, Rhone Valley, France. (E)                 2004   £35.75 

   Red berry bouquet with liquorice notes and a spicy finish. 

 

47. ESCUDO ROJO. 

   Baron Philippe de Rothschild, Maipo. Chile. (D)       2005   £26.95 

   Vanilla, caramel and mocha notes with pepper and spice hints. 

 

48. “HATS OFF” SHIRAZ. 

   Hayes Ranch, Wente, Livermore Valley.  

   California. (E)                               2003   £19.95 

   Full bodied with rich, spicy black cherry fruit. 

 

49. TRILOGY.  

   (Cabernet Sauvignon-Merlot-Cabernet Franc). 

   Warwick Estate, Stellenbosch. South Africa. (D)      2004   £29.95 

   Sweet, luscious nose with raspberry and blackberry flavours. 



   Rose Wines 
 

50. VILLA WOLF PINOT NOIR ROSE.                       Bottle 

   J.L. Wolf, Wachenheim, Pfalz. Germany. (3)         2006   £18.95 

   Very fruity and full of refreshing crisp flavours. 

   

51. WHITE ZINFANDEL.  

   R.H. Phillips, Dunnigan Hills. California. (4)         2007   £16.95

   Strawberry, cranberry and watermelon flavours with grassy tones. 

 

   Champagne & Sparkling Wine 
 

52. CHAMPAGNE DE LA VERGERE. 

   Blanc de Noir. Brut. (1)                        N.V.   £29.95

   Very fruity with a soft and gentle style. 

 
 

53. JOSEPH PERRIER. 

   Cuvee Royal Brut. (1)                         N.V.   £39.95 

   A stylish champagne with a subtle style. 

 

54. LOUIS ROEDERER. 

   Brut Premier. (1)                             N.V.   £46.95

   Elegant and well structured with smooth fruit flavours. 

 

55. LAURENT PERRIER ROSE. (1)                 N.V.   £75.00 

   Fresh fruit on the palate with notes of raspberries and strawberries. 

 

56. DOM PERIGNON.     

   Moet et Chandon. (1)                          1999  £145.95 

   Subtle and refined aromas with delicate hints and a balanced palate. 

 

57. CRISTAL.     

   Louis Roederer. (1)                           200 0  £169.95 

   Champagne at its finest, the embodiment of elegance. 

 

58. ROBE D’ OR. 

   Brut. France. (2)                             N.V.   £14.95

   Clean and fruity with a lovely refreshing finish. 

 

59. PALAU GAZO. 

   Brut Rosada, Cava. Spain. (2)                    N.V.   £19.95

   Pink with cherry and berry fruit aromas. 



   Luscious, Rich, Sticky Desserts 
 

61. ESSENSIA ORANGE MUSCAT.                          Bottle 

   Quady Winery, California. (8) (37.5cl)             2005   £19.95  

   Apricots on the palate with bittersweet orange marmalade. 

 

62. COTO DE HAYAS MOSCATEL.                

   Bodegas Aragonesas, Spain. (6) (50cl)              N.V.   £21.50 

   Fresh and sweet with honey on the finish.  

 

   Selected Wines by the Glass 
 

63. BRON EIFION HOUSE DRY WHITE.  

   Vin de Table Francais. (1)                      N.V.  

   Crisp and refreshing with a very fruity finish. 

 
64. BRON EIFION HOUSE MEDIUM DRY WHITE.  

   Vin de Table Francais. (3)                      N.V.    

   Soft fruit flavours with a clean palate and balanced acidity. 

 
65. BRON EIFION HOUSE RED.  

   Vin de Table Francais. (A)                      N.V.    

   Smooth and aromatic with a very easy drinking style. 

 

66. NIERSTEINER GUTES DOMTAL.  

   Schmitt Sohne, Germany.(4)                       2006    

   Fragrant with a touch of spice and a soft finish.  

 

   125ml glass - £2.75  250ml glass - £5.50  Bottle - £14.95 
 
67. SEMILLON-CHARDONNAY. 

   Stoney Vale, South Eastern Australia. (2)           2006  

   Dry in style with soft fruit and herbaceous overtones. 

 
68. SHIRAZ-CABERNET. 

   Stoney Vale, South Eastern Australia. (C)           2006    

   Smooth style with ripe blackcurrants and bramble fruit. 

 

   125ml glass - £2.95  250ml glass - £5.95  Bottle - £15.95 



White Half Bottle Selection 
 

69. CHABLIS.                                          Bottle 

   Pascal Bouchard, France. (2)                           £16.95 

   A green, expressive character with a steely, mineral style. 

 

70. SAUVIGNON BLANC. 

   Vina Carmen, Curico Valley. Chile. (1)                   £11.95 

   Plenty of gooseberry fruit with mango and peach hints. 
 

71. SANCERRE. 

   Loire Valley, France. (1)                              £15.95 

   Classic Sancerre, gooseberry nose with a steely flavour. 
 

72. PIESPORTER MICHELSBERG. 

   Germany. (3)                                        £8.95 

   Hints of peaches and apples with a crisp, clean finish. 
 

73. CHARDONNAY.  

   Tenuta Ca’ Bolani, Aquileia, Friuli. Italy. (2)               £11.95 

   Refreshing citrus bouquet with rich fruit. 

 

   Red Half Bottle Selection 
 

74. RESERVE CLARET. 

   Bordeaux, France. (C)                               £10.95 
   Well balanced with deep fruit flavours and good tannins. 

 

75. MERLOT. 

   Vina Carmen, Curico Valley. Chile. (C)                   £11.95 

   Gentle tannins with cherries and plums. 
 

76. COTES DU RHONE. 

   Rhone Valley. France. (C)                            £11.95 

   A bouquet of red fruits with a light and delicate flavour. 
 

77. VINA REAL CRIANZA. 

   Rioja Alavesa. Spain. (C)                             £15.95 

   Spicy vanilla on the nose with round, ripe fruit on the palate. 
 

78. CABERNET-MERLOT. 

   Tyrrell’s Old Winery, Australia. (D)                     £13.50 

   Rich blackcurrant fruit with lingering tannins. 

  

   Champagne Half Bottle Selection 
 

79. BONNAIRE.  

   Brut. Blanc de Blancs, Grand Cru. (1)                    £21.95 
   Lively fruit palate balanced with fresh fruit flavours. 

 

80. LOUIS ROEDERER.  

   Brut Premier. (1)                                   £27.95 

   Elegant and well structured with smooth fruit flavours. 


