
Wine 
       L I S T

Champagne & 
Sparkling Wines 	 125ml 	 Bottle

LA FORNARINA PROSECCO  2  Italy 	 5.50	 22.00
Wild strawberry, redcurrant and citrus peel carried by gentle                                       
mousse with elegant freshness and persistence. 

LA FORNARINA ROSÉ PROSECCO  2  Italy	 5.50	 22.00
Fresh raspberry, pink grapefruit and blossom aromas unfold with                                   
lively bubbles and vibrant, refreshing balance. 

TINWOOD ESTATE BRUT  1 	 10.00	 40.00
England		

English orchard fruit, citrus and gentle brioche balanced by                                         
vibrant acidity and persistent fine bubbles. 

TINWOOD ESTATE ROSÉ  2 	 10.00	 40.00
England		

Summer berries, pink grapefruit and floral aromas lifted by 
elegant mousse and crisp freshness. 

MOUTARD GRAND CUVEE 
CHAMPAGNE  1 France 	 15.00	 60.00
Rich citrus, baked apple and brioche balanced by fine mousse                                             
and impressive mineral freshness. 

MOUTARD ROSÉ CUVEE CHAMPAGNE  2 	 	 65.00
France		

Wild berries, citrus and subtle brioche carried by creamy                                               
mousse with elegant freshness. 
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White Wine 	 175ml	 250ml	 Bottle

ARCANO PINOT GRIGIO  1  Italy 	 6.40	 7.40	 22.00
Fresh orchard fruit, lemon zest and delicate blossom unfold with crisp 
acidity and balanced finish. 

LOS PRIMOS CHENIN BLANC
/TORRONTES  2  Argentina	 		  25.00
Fragrant blossom, peach and tropical fruit unfold with vibrant acidity                           
and wonderfully aromatic freshness.

MOUNT VERNON SAUVIGNON 
BLANC  1  New Zealand	 7.70	 8.70	 30.00
Citrus, gooseberry and fresh herbs unfold with lively acidity                                             
and refreshing New World character. 

SUMO CAT RIESLING  1  Germany 	 		  24.00
Fragrant citrus, white peach and blossom unfold with lively acidity                                  
and approachable fruit-driven freshness. 

DOMAINE COUDOULET VIOGNIER  2 	 7.00	 8.70	 26.00
France		

Apricot, honeysuckle and ripe nectarine unfold with silky texture,                                          
balanced freshness and lingering aromatic elegance. 

BON COURAGE CHARDONNAY 
PRESIGE CUVEE  2  South Africa 	 9.70	 10.70	 32.00
Ripe peach, vanilla and citrus layered with creamy texture,                                                       
balanced acidity and elegant oak integration. 

Rosé Wine 	 175ml	 250ml	 Bottle

BLEU RIVAGE ROSE IGP 
MEDITERRANEAN  1  France	 10.70	 11.70	 35.00
Peach, red berries and sea-breeze freshness unfold with                                                      
crisp acidity and elegant coastal character. 

ARCANO PINOT GRIGIO ROSÉ  1  	 6.40	 7.40	 22.00
Italy		

Green apple, citrus and pear deliver lively acidity with clean,                                   
refreshing Italian elegance. 

PIERRE LACASSE ROSÉ  1  France 	 6.40	 7.40	 22.00
Raspberry, redcurrant and citrus aromas unfold with crisp                                        
freshness and delicate French charm. 

KINGSTHORNE STILL ROSE 2023  2  England	 		  38.00
Bright cherry, wild raspberry and subtle spice unfold with silky                                   
texture and elegant English freshness. 

VENTO’Z VEINHO VERDE ROSÉ  3 	 7.00	 8.00	 24.00
Portugal		

Bright berry, citrus and delicate floral flavours deliver lively freshness 
with gentle spritz and crisp acidity. 

MILENRAMA RIOJA ROSADO  2  Spain	 		  29.00
Summer berries, peach and citrus blossom unfold with vibrant                                                     
acidity and refreshing Spanish charm.

Red Wine 	 175ml	 250ml	 Bottle

PAPARUDA PINOT NOIR  A  Romania 	 8.40	 9.40	 28.00
Ripe cherry, cranberry and earthy undertones unfold with silky tannins and a 
refreshing elegance. 

BODEGAS MAXIMO 
TEMPRANILLO  b  Spain	 7.00	 8.70	 24.00
Juicy red cherry, blackberry and liquorice unfold with supple                                      
tannins and youthful Spanish vibrancy. 

ANTICA CANTINA BARBARESCO  c  Italy	 		  40.00
Sour cherry, rose and savoury spice unfold with firm tannins and exceptional elegance. 

SOMEWHERE ELSE CABERNET FRANC  c  Argentina 	 	 32.00
Blackcurrant, raspberry and savoury herbs unfold with refined                                   
tannins and balanced freshness.

BON COURAGE SHIRAZ  c  South Africa	 10.70	 11.70	 35.00
Blackberry, dark plum and savoury spice unfold with polished                                                 
tannins and balanced South African richness. 

DEER POINT CABERNET
SAUVIGNON  d  Bulgaria	 6.40	 7.40	 22.00
Dark forest fruits, cocoa and subtle pepper unfold with                                                   
smooth tannins and a rounded finish. 

MESSER DEL FAUNO PRIMITIVO  d  Italy 	 7.70	 8.70	 26.00
Ripe blackberry, black cherry and sweet spice create velvety                                          
texture with generous southern Italian warmth. 

ZUCCARDI CONCRETO MALBEC  d  Argentina	 		  50.00
Juicy blackberry, cherry and violet unfold with silky tannins                                             
and refreshing high-altitude characteristics. 

LOS VINATEROS CRIANZA  d  Spain	 9.40	 10.40	 31.00
Ripe blackberry, cherry and sweet spice deliver smooth tannins with generous fruit 
and lasting balance. 

MONTE BRUTO TINTO  d  Portugal 	 7.70	 8.70	 26.00
Ripe blackberry, black cherry and Mediterranean herbs unfold with                         
supple tannins and balanced Iberian character. 

CALITERRA TRIBUTO GRAN 
RESERVA MALBEC  e  Chile 	 7.00	 8.70	 38.00
Concentrated blueberry, graphite and mineral notes reveal powerful                      
structure with exceptional depth and elegance. 

IRON + SAND PASO ROBLES CABERNET 
SAUVIGNON  e  U.S.A. 	 12.40	 13.40	 40.00
Dried cherry, blackberry and sweet spice unfold with velvety                                     
richness and exceptional concentration.

DOMAINE COUDOULET PETIT VERDOT  e  France 	 	 27.00
Intense blackcurrant, violet and graphite unfold with firm tannins                                  
and impressive depth, structure and persistence. 

DOMAINE DE BARTHES 
MALBEC  e  France 	 7.70	 8.70	 26.00
Concentrated blackberry, blueberry and violet flavours unfold                                        
with silky tannins and classic richness. 
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