Wine List
Champagnes, sparkling wines
Prosecco Celio DOC

£29.50

Soft straw yellow colour, with a fresh and floral bouquet, fruited and elegant.

Crémant de Bourgogne Blanc de Blanc, Oedoria

£28.00

It has extremely fine bubbles, fresh aromatic on the nose with lemony notes.

Beaumet “Cuvée Brut” NV

£39.00

A real depth and intensity of flavour with floral hints.

Beaumet Rosé “Cuvee Brut” NV

£46.00

Rich red fruit aromas raspberry, cherry brought by Pinot Noir and Pinot Meunier.

White wines
France
IGP Honore de Berticot (Club Sauvignon)

£20.00

A very French style of Sauvignon, with clean quince and pear fruits, good mineral acidity.

Sancerre “Les Caillotes”

£31.00

Hints of grapefruit and lemon, beautiful freshness on the palate. Very youthful wine with a good structure.

Côtes du Rhône, Vidal-Fleury

£24.00

Pale yellow in colour. Aromas of ripe apricot and melon with notes of almond and acacia.

Viognier la Borie, Pays d’Oc

£22.00

Nose full of intense apricot, roses and Accacia. Well balanced in the mouth with powerful flavours.

Chablis 2015 Simonnet-Febvre, Burgundy

£38.00

Floral nose and citrus fruits notes. This wine offers lemon and fresh almond aromas with a lively finish.

Simonnet-Febvre 100 Series Chardonnay, (Club Burgundy)

£22.00

Soft and unoaked, with melon and yellow fruit flavors. It has light acidity, enough to give the wine freshness.

Montagny 1er Cru, “La Grande Roche”, Louis Latour

£39.00

Complex nose with peach aromas and hints of muscat. Ample and floral in the mouth.

New Zealand / Australia
McHenry Hohnen Sauvignon/Semillon

£23.00

Punchy lime confection and passion fruit-pulp notes with underlying cut grass and golden kiwi nuances.

3 Stones Sauvignon Blanc, Marlborough,

£22.00

A crisp palate with lime, passion fruit and ripe tropical fruit flavour.

California
Wente, Morning Fog Chardonnay, Livermore Valley

£24.00

Bright and crisp flavours of pear, melon, citrus and green apple are balanced by subtle hints of toasty oak, and vanilla
from barrel aging.

South Africa
Delheim, Chardonnay Sur Lie, Stellenbosch

£28.00

Citrus, stone fruit and tropical notes show on the nose. Elegant and well-balanced with a mineral touch
on the finish.
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Red wines
France
Château Rahoul, Graves

£37.00

One of the most highly rated Graves among the “Union des Grands Crus”.

Château de Roques, Saint-Emilion

£32.00

Soft tannins in this Merlot dominated wine from the beautiful region of Saint-Emilion.

Château Le Gardera, Bordeaux Superieur 2015 (Club Claret)

£22.00

Busting full of ripe berry fruits with generous tannins, balanced acidity and a subtle toast and sweet spice
character from 12 months ageing in French barrels.

Fleurie, Henry Fessy

£26.00

Pleasant bouquet of red fruits mixed with floral tones.

Simonnet Febvre 100 Series Pinot Noir (Club Burgundy)

£22.00

The palate is cool and sophisticated, the juicy berry sweetness and a rounding lick of vanilla, with very
smooth tannins and good, fresh, lightening acidity.

Savigny les Beaunes, Pierre Ponnelle

£38.00

Classic Pinot Noir, full of red berries with a silky elegant and smooth finish.

Côtes du Rhône, Prestige du Colombier

£26.00

The nose is intense on red fruits tones with some black cherry notes.

Châteauneuf-du-Pape, Domaine de Fargueirol

£39.00

Notes of sweet spice and black cherry with aromas of strawberry, plum and thyme. Full-bodied with
a good tannic structure.

Argentina
Cristobal 1492, Malbec

£23.00

Elegance, complexity prevails in this blend. Flavours of dried cherries and plums are framed by coffee spice
and leather.

Casa Silva, Cabernet Sauvignon Reserva Cuvée Colchagua

£22.50

Intense ruby colour. Delicate on the nose, slightly spiced with notes of black forest fruits and cherries.
Round and powerful on the palate, firm tannins and notes of blackberries. Long and elegant finish.

New Zealand / Australia
Kelly’s Patch Shiraz

£22.00

Dense, deep colour with soft tannins which are a classic feature of the McPherson wines.

Pilot Merlot Cabernet

£22.00

An inviting aroma of plum, prune and ripe red berries. Well balanced, with hints of leather on the palate.

Rose wine
Pinot Grigio, Vigneti delle Dolomiti, Italy

£20.00

Delicate, fruited and persistent with pale blush colour.
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Dessert wines
Château Haute Fonrousse, Monbazillac

£28.00

Fruity, roasted and confit, aromas of dry apricot and honey.

Ports
Kopke Ruby Port (£3.10 glass)

£37.50

Taylor’s Late Bottled Vintage (£3.40 glass)

£42.00

Graham’s Frist Flight 2003 Colheita

£60.00
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