
 

i n t r o s p e c t i v e  t y p e
i t ’s t he quie t ones you need t o wa t ch ou t f o r

Try with steaks & grill

Chateauneuf du PaPe, domaine Grand Veneur
Rhone Valley, France — Layers of cherries
and blackberries with cinnamon spice.

 * bottle £50.00 * 

GeVrey-Chambertin, domaine roux Pere et fils
Burgundy, France — Pure and elegant Pinot Noir.

Great pairing with a lamb dish.

 * bottle £59.00 * 

larose de Gruaud st-Julien
Bordeaux, France — One of the most famous from the St 

Julien chateaux. Big, bold wine that really packs a punch.

 * bottle £65.00 * 

c o m p l e x  c h a r a c t e r
Jus t wa i t ing f o r t he i r momen t

Try with steaks & grill

Catena aPPellation Vista flores malbeC
Mendoza, Argentina — Bold wine that really packs a 
punch. Flavors of dark chocolate and berries with a 

touch of spice.

* 175ml £7.00 * 500ml £20.00 * bottle £29.50 *

Chateau lamartre, st emilion Grand Cru
Bordeaux, France — A spicy, ripe Merlot.

Slips down a treat.

* bottle £39.00 * 

brunello di montalCino, Castello banfi
Tuscany, Italy — Iconic. This rich,

powerful number will not disappoint.

* bottle £55.00 * 

t h e  r o g u e
guaran t eed t o lead you a s t r ay

Try with burgers

Garzon tannat
Uruguay — Very ripe and rich fruit

that comes from the native grape Tannat.
 * bottle £28.50 * 

Gnarly head old Vine zinfandel
California, USA — Expect big bold

flavours from this Zin.
 * bottle £30.00 * 

tomas Cusine, Vilosell
Costers del Segre, Spain — Concentrated,

aromatic and seriously spicy.
 * bottle £31.00 * 

o l d  h o l l y w o o d
timeles s grace & beau t y

Try with grazing or vegetarian mains

CarinGole syrah merlot CariGnan,
domaine la Croix belle

Cotes du Thongue, France —A blend of Southern
French grapes give a soft, fruity glassful.

* 175ml £5.60 * 500ml £17.00 * bottle £21.00 * 

Pinot noir de l'hosPitalet, Gerard bertrand
La Clape, France —Soft, fruity and made

by a former French rugby star.

 * 175ml £6.40 * 500ml £18.50 * bottle £25.50 * 

fleurie la Cerisaie, mommesin
Beaujolais, France —Soft and fruity 

with jammy notes, try it lightly chilled.

 * bottle £27.00 * 

ValPoliCella ClassiCo riPasso,
Villa belVedere

Veneto, Italy —Dark, interesting
and perfect with grilled meats.

 * bottle £29.00 * 

s m o o t h  o p e r a t o r
got t he moves

Try with steaks & grill

ValdiVieso merlot
Lontue, Chile — A generous helping

of rich plummy fruit. Classic Chilean.

* bottle £19.75 * 

dinastia ViVanCo rioJa Crianza
Rioja, Spain — Smooth, fruity Rioja, from a top producer.

* 175ml £6.60 * 500ml £19.00 * bottle £27.00 * 

g o t  s o u l
bel l y f u l l o f soul
Try with burgers

tasari nero d'aVola
Sicily, Italy — A fruit bomb of a wine

from Sicily's top red grape.

* 175ml £4.60 * 500ml £13.50 * bottle £17.50 * 

la serre Cabernet sauViGnon
Southern France — Full bodied with lots

of black fruit and spice.

* 175ml £5.10 * 500ml £14.00 * bottle £20.00 * 

Journey's end Pastors
blend merlot Cabernet

Stellenbosch, South Africa — A vibrant and fruity blend.

* bottle £26.00 * 

Quinta do Vallado tinto
Douro, Portugal — Big and bold with lots of structure.

* bottle £30.00 * 

*  O r g a n i c  &  *
b i O d y n a m i c

they ’r e a l l abou t t he t er r o i r
Perfect on their own or with food

huia sauViGnon blanC
Marlborough, New Zealand — Vibrant and zesty,

New Zealand's Sauvignon is here to stay.

* 175ml £7.00 * 500ml £20.00 * bottle £29.00 *

Chablis domaine VriGnaud
Burgundy, France — Flavours of citrus fruits,

mixed with floral aromas of jasmine and elderflower.

* 175ml £8.00 * 500ml £23.00 * bottle £32.00 *

battle of bosworth Puritan shiraz
McLaren Vale, Australia — So fresh it needs a 

chaperone.

 * 175ml £8.00 * 500ml £23.00 * bottle £32.00 * 

millton Pinot noir
Marlborough, New Zealand — Excellent example

of a New Zealand Pinot Noir.

 * bottle £36.00 * 

c h e e k y
already cha rmed you o f your nex t dr ink
Try with plancha & vegetarian mains

inzolia, leGato
Sicily, Italy — A native Sicilian,

fresh and zesty. Bada Bing!

 * bottle £17.50 * 

Conde Villar Vinho Verde branCo
Portugal — Dry and crisp with flavours

of citrus and white blossom.

* bottle £24.00 * 

sPee' wah Crooked miCk VioGnier
Murray Darling, Australia — Laid back
Aussie Viognier for smooth sipping.

* bottle £26.50 * 

kunG fu Girl rieslinG, Charles smith
Washington State, USA — Packs a powerful punch.

* bottle £31.00 * 

Godello, a Coroa
Valdeorras, Spain — A Northern

Spanish gem. Pair with grilled fish.

* bottle £31.50 * 

b a r r e l  o f  l a u g h s
they ’ l l  have you over t he ba r r e l
Try with small plates & starters

the PaddoCk unoaked Chardonnay
Australia — Totally tropical taste.

* 175ml £4.60 * 500ml £13.50 * bottle £18.25 * 

stellenrust Chenin blanC
Stellenbosch, South Africa — Delicious

Fairtrade Chenin Blanc, juicy and ripe.

 * 175ml £6.30 * 500ml £18.50 * bottle £26.00 * 

royal tokaJi dry furmint
Tokaji, Hungary — Crisp, aromatic

and made by Hungary's top producer.

 * bottle £27.00 * 

newton Johnson resonanCe
sauViGnon semillon

Walker Bay, South Africa — Fresh and fruity
with a rich, full bodied palate.

 * bottle £30.00 * 

sPrinGfield estate wild yeast Chardonnay
Robertson, South Africa — Rich and creamy

with loads of pineapple flavours.

 * bottle £33.00 * 

t h e  g o o d  g u y s
they ’ l l  never le t you down

Try with sandwiches & salad

Citta dei Ponti Pinot GriGio
Veneto, Italy — Light and easy drinking,

a perfect match for gossip.

* 175ml £5.00 * 500ml £14.00 * bottle £19.25 * 

ValdiVieso sauViGnon blanC
Lontue, Chile — Cool and crisp with lots of juicy fruit.

* bottle £20.00 * 

c l a s s y
per f ec t l y r e f ined

Try with grazing plates & salads

PiCPoul de Pinet, la Cote flamenC
Languedoc, France — So cool it’s sub zero.

And perfect with seafood.

* 175ml £5.90 * 500ml £17.50 * bottle £23.00 * 

GaVi, morGassi suPeriore tuffolo doCG
Piedmont, Italy — A delicate fruity

number from Northern Italy.

 * bottle £30.00 *

Pouilly-fuisse, domaine trouillet
Burgundy, France — Chardonnay with
a touch of class, what's not to like?

 * bottle £35.00 * 

c l a s s i c
never ou t o f f a sh ion

Try with plancha & grilled white meats

sanCerre blanC, le manoir, andre neVeu
Loire Valley, France — Clean and crisp.

Built for seafood. Perfect.

 * bottle £32.00 * 

meursault VillaGes, miChelot
Burgundy, France — Effortlessly stylish
and elegant. As are those who drink it.

 * bottle £55.00 * 

PuliGny montraChet Vieilles
ViGnes domaine alain ChaVy 

Burgundy, France — A premium quality wine from this 
region. Rich and creamy with a hint of oak flavours.

 * bottle £65.00 * 

*  b u b b l e s  **  r O s é  *

*  w h i t e  * *  r e d  *

t h e  s h o w  o f f
spark ler s in t he l imel igh t

Try on their own, with brunch or small plates

VaPoretto ProseCCo
Veneto, Italy — Light, refreshing

and pure unadulterated fun.

* 125ml £6.00 * bottle £26.00 * 

Graham beCk brut rosé
Robertson, South Africa — Deliciously fruity.

Why wait for a special occasion?

* bottle £32.00 * 

besserat de bellefon CuVee des moines
Champagne, France — Soft and aromatic

with crisp citrusy fruit.

* 125ml £8.50 * bottle £48.00 * 

lanson rosé label nV
Champagne, France — Crisp and elegant pink fizz.

* bottle £55.00 * 

lanson white label nV
Champagne, France — A racy little

number, with fresh apple fruit.

* bottle £58.00 * 

bollinGer sPeCial CuVee nV
Champagne, France — A richer style
of champagne, intense and creamy.

 * bottle £75.00 * 

dom PeriGnon
Champagne, France — Vintage Champagne

that is perfect with food.

 * bottle £150.00 * 

i n  t h e  p i n k
nobody pu t s baby in t he corner

Try with grazing plates & salads

finCa Valero GarnaCha rosado
Carinena, Spain — Juciy red fruit, very drinkable.

* bottle £17.00 * 

la maGlia rosé Pinot GriGio blush
Veneto, Italy — Fresh and aromatic with soft berry fruit.

* 175ml £4.85 * 500ml £14.00 * bottle £19.50 * 

rosé de l'hosPitalet, Gerard bertrand
La Clape, France — A dry, crisp style

packed with raspberry fruit.

* 175ml £5.85 * 500ml £17.00 * bottle £23.00 * 

Wines by the glass are also available in 125ml. Wines on this list may contain sulphites, egg or milk products. Please ask a member of staff should you require guidance.

touraine sauViGnon blanC, les nuaGes
Loire Valley, France — Classic French Sauvignon,

made to make your mouth water.

 * 175ml £5.60 * 500ml £17.00 * bottle £23.95 * 

friendly Gruner Veltliner, laurenz
Kamptal, Austria — Austria's go-to grape

is stylish and immensely drinkable.

 * bottle £29.50 * 

https://www.privatediningrooms.co.uk/restaurant/no-5-bridge-street/
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