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WINE BY THE GLASS/CARAFE 
All by the glass wines are also available as a 125ml measure  
             
                                         Glass/Carafe/Bottle 

W H I T E  W I N E   
      175ml / 500ml / 750ml  

                                         
Catarratto 2014, Palazzo del Mare  
Sicily, Italy                 £7.00/£16.00/£21.00 
               
 
Muscadet 2013/14,Cote de Grandlieu, Sur Lie  
La Roche, Loire, France                        £8.00/£20.00/£27.00 
 
 
Sauvignon Blanc 2013, The Modern Pantry  
Marlborough, New Zealand            £9.50/£25.00 /£34.00               
 
                                                     

Riesling 2009, Seresin Estate (Biodynamic)                                 
Marlborough, New Zealand                       £9.75/£27.50/£38.00 
 
 
Menetou-Salon 2013/14, Alain Assadet  
Loire, France            £10.00/£28.50/£39.00 
 
 
Albarino 2012, Coto de Gomariz X 
Ribeiro, Spain              £11.00/£32.50/£46.00 
 
                                      
      
                       

                                                                                                           
SPARKLING WINE & CHAMPAGNE      
       

                                                            125ml/ 750ml  
                                                                                                                                           
Prosecco Spumante Doc NV, Mabis 
Veneto, Italy            £6.20/£32.00 
Juicy & peachy with the classic prosecco hint of bitterness on 
the finish. Delicious as an aperitif. 
 
  

Coates & Seely Brut NV 
Hampshire, England         £9.00/£50.00 
Classy, Chardonnay-heavy fizz from the chalky Hampshire  
Downs. Tangy green apple on the palate with a clean burst of  
lemon on the finish.  
 
Coates & Seely Brut Rosé NV  
Hampshire, England         £9.75/£57.00         
Impeccable English pink fizz with hints of blue cheese & nuts on 
the nose, a rasp of raspberry & redcurrant on the palate, with a 
tongue-in-cheek label liable to turn any Frenchman the same 
colour as the bottle’s contents. 
 
 

Billecart-Salmon Brut NV 
Champagne, France        £12.00/£63.00 
Faultlessly-made Champagne with apple & lemon on the nose, 
crisp fruit on the palate & a long, refreshing finish. 
 
Billecart-Salmon Brut Rosé NV 
Champagne, France                   £90.00 
Consistently regarded as one of the finest rosé Champagnes: 
gentle aromas of redcurrants & fresh strawberries. 

 
 

 
 
 

                                          Glass/Carafe/Bottle 

R E D  W I N E   
   175ml / 500ml / 750ml 

                                                             
Quinta da Falorca 2010 
 Dao, Portugal                      £8.50/£21.50/£29.00 
 
 
Malbec Valentin 2013, Famiglia Bianchi  
San Rafael, Argentina         £9.00/£24.50/£33.50 
 
 
Blauer Zweigelt 2013, Domane Wachau 
Wachau, Austria                                    £9.50/£25.50/£35.00 
 
           
Pinot Noir 2013, The Modern Pantry  
Marlborough, New Zealand               £10.25/£28.00/£39.00 
 
 

Crianza 2009, Bodegas Aster,    
Ribera del Duero, Spain                     £11.00/£32.00/£45.00 
 
 

Chianti Classico DOCG 2011, Querciabella   
Tuscany, Italy                        £12.00/£35.50/£50.00 
   
                                                                                     
                         
                        
                           
 

 
       

 
 
R O S É                175ml / 500ml / 750ml 

 
Chateau de la Martinette 2013 
Côtes de Provence, France                        £9.00/ £24.00/£33.00                                
Classic Provençal rosé, made from Grenache, Cinsault & Syrah: 
pale salmon-pink & bone dry  
 
Sancerre Rose 'La Noue' 2013, Domaine Claude Riffault,   
Loire, France                                            £11.50/£32.50/£46.00                                                                         
Delicious, savoury rosé from Riffault's excellent Loire vineyards, 
made from Pinot Noir: summer in a glass. 

 
 
 
 
 
 
 
 
  
 

   Indicates Natural wine /low sulphur wine  
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W H I T E  W I N E   Bottle (750ml) 

 
Z e s t y , R e f r e s h i n g    
S p i c y , a r o m a t i c      
R o u n d e d ,  r i c h         
 
Catarratto 2014, Palazzo del Mare  
Sicily, Italy         £21.00 
Hints of tropical fruit in this eminently easy-to-drink 
Sicilian white. Z 
 
Grillo 2013/14, Ca di Ponti 
Sicily, Italy         £21.00 
From the Grillo grape: fresh, clean, pleasantly fruity but 
reasuringly dry. S 
 
Terres des Olivettes Blanc 2013/14      
Pays d’Oc, France                                      £22.50 
Clean, juicy white with hints of nettles & white pepper. 
Very gluggable. Z 
 
Grenache Blanc Reserve 2013, St Marc  
Languedoc, France          £24.00 
Juicy, medium-bodied with a grind of white pepper. Z 
 
Picpoul de Pinet 2014, Chateau de La Mirande 
(organic)  
Languedoc,France                                      £24.00                                         
From near the Etang de Thau, where local oysters & 
mussels are a fine match for it. Z 
 
Verdejo 2013, Calamar  
Rueda, Spain                                           £26.00 
Hints of tropical fruit, especially pineapple, restrained 
by a steely backbone. Z 
 
Casamatta Vermentino/Moscato 2013, Bibi Graetz     
Tuscany, Italy                  £26.80 
From the hills above Florence, with notes of white 
pepper & a splendid “grip” on the palate, perfumed 
with a splash of Moscato. S 
 
Torrontes Vida Organica 2014, La Agricola 

Mendoza, Argentina(organic)                        £27.00                                        
Organic Torrontes from a great winemaker: floral, 
exuberant & peachy. S 
 
Muscadet Cote de Grandlieu Sur Lie 2013/14,       
La Roche, Loire, France                                      £27.00 
Minerality, honey, grapefruit & lemon notes, perfect 
aperitif. Z 
 
Loureiro 2014, Clip Unipessoal  
Vinho Verde, Portugal        £29.00 
Wonderfully refreshing & slightly spritzy, made from 
100% Loureiro. Z  
 
Gruner Veltliner 2014, Domane Wachau  
Wachau, Austria           £31.00 
Racy, clean-flavoured wine with hints of apple & 
almond on the palate & a touch of spice on the finish. S 
 
Pinot Blanc reserve 2012, Domaine Boeckel  
Alsace, France                                                   £31.50 
Fresh cherry blossom & orange peel, with an incredible 
crisp finish  Z   
     

         
Three Choirs 2013, Coleridge Hill 
Gloucestershire, England                                     £32.00 
English wine at its best: hedgerow aromas of 
elderflower & gooseberry; bone-dry but pleasantly 
peachy. Z 

 
 
Source Blanche 2013, Château Ka  
Bekaa Valley, Lebanon        £32.50 
A smart blend of Sauvignon Blanc, Viognier, Muscat & 
Chardonnay. Fresh & delicious. Z 
 
Semillon/Sauvignon Blanc 2011, Arlewood 
Margaret River, Australia                      £33.00 
Bone-dry, with a prickle of nettles on the palate & some 
zesty lemon fruit. A splendid companion to seafood. Z 
 
Eira Dos Mouros 2014, Casal de Arman 
Galicia, Spain           £33.50 
100% Treixadura: hints of almonds, honey & blossoms 
restrained by nice acidity. Z 
 
Sauvignon Blanc 2013, Seresin Estate (Biodynamic)  
Marlborough, New Zealand            £33.50  
A gooseberry fool of a wine, with hints of nuts & honey 
adding richness to typically tart Marlborough fruit. Z 
 
Riesling Tradition  2014, Albert Mann 
(Biodynamic)                 
Alsace, France          £33.50 
Rich & racy Riesling, with aromas of buttery pastry & 
pears, balanced by a hint of sherbet-edged lemon. S 
 
Sauvignon Blanc 2013, The Modern Pantry  
Marlborough, New Zealand       £34.00 
Gooseberry & freshly cut grass on the nose, 
passionfruit & pear on the palate & a youthful hint of 
spritz. S 

Gavi di Gavi 2014, Nuovo Quadro 
Piedmont, Italy                      £34.00  
Exactly what Gavi should be: clean, dry, crisp wine, 
with gently floral aromas & plenty of juice on the 
palate. Z 
 
Macon-Villages 2013, Chât. de Mirande        

Burgundy, France         £34.00 
Well-structured white Burgundy: a hint of almond on 
the nose, a nice grip & a long, clean finish. R 

Viognier 2013, Cline   
California,USA           £35.00                                           
Powerful & peachy Californian white: perfect with 
something spicy. R 
 
O Rosal 2014, Terras Gauda 
Rias Baixas, Spain         £37.00  
A splash of Caino – a little known Galician variety – 
gives depth & weight to the floral, zesty scents of 
Albarino. Z 
 

Riesling 2009, Seresin Estate (Biodynamic)                                 
Marlborough, New Zealand         £38.00 
Superb Riesling: dry, well-focused, with steely 
minerality underpinning crisp, green apple fruit. S 
 
Grecante 2011, Colli Martani DOC, Arnaldo 
Caprai  
Umbria, Italy         £38.50  
Delicately apricot-scented wine from the Grechetto 
grape: pleasantly chalky minerality & a hint of grip on 
the palate. Z 
 
Gewürztraminer 2014, Erste & Neue 
Südtirol Alto Adige, Italy        £39.00 
A heady aroma of mango & a savoury grip on the 
palate: made in the mountains, with more acidity than 
most Gewürz. S 
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Menetou-Salon 2013/14, Alain Assadet  
Loire, France                                £39.00 
Beautifully made, delicate & balanced Sauvignon Blanc from the 
Loire Valley: subtle flavours of stone fruits. Z 
 
Txacolí 2013, Itsasmendi  
Vizcaya, Spain               £41.00 
Bracingly dry, green apple scented wine from the cool Basque 
Country, a perfect foil for anything rich & fishy. Z 
 
Waipara Riesling 2010/11, Pegasus Bay 
Canterbury, New Zealand                                   £41.50 
NZ South Island Riesling from Canterbury’s best producer: 
acacia honey & lime on the nose, crunchy apple on the palate. S 
 

Tokaji Furmint 2012, Dobogo  
Tokaj, Hungary           £42.00 
Wonderfully complex wine: bone dry, but richly flavoured with 
honey & nuts. Lingers long on the palate. S 
 

Chardonnay ‘Twin Valleys’ 2011/12, Mahi  
Marlborough, New Zealand                                    £43.00    
Lightly oaked tropical fruit, restrained by a fresh zip of acidity, 
giving way to a long, creamy finish. R 
 

Riverbrook Riesling 2010, Pyramid Valley(Biodynamic)  
Marlborough, New Zealand        £44.50  
Splendidly juicy, honeyed & hefty Riesling, more like a generous 
German than a clinical Clare Valley example. S 
 
Albarino 2012, Coto de Gomariz X 
Ribeiro, Spain                       £46.00 
Full bodied & hauntingly dry citrus fruits, closes with chalky 
minerality & honeysuckle notes. R  
 
Riesling 2011, Villa Huesgen Schiefer,  
Mosel, Germany                      £ 52.00 
Light, fragrant, zesty & spritzy Riesling, perfect as an aperitif or 
with seafood. Z 
 
Sancerre 'les denisottes' 2013, Domaine Claude Riffault,  
Loire, France           £54.00 
Made in tiny quantities for the appellation, The Denisottes has a 
lovely mix of stylish, ripe fruit flavours and vibrant minerality. 
Good aromatic intensity and terrific length of flavour. Z 
 

Chiaroscuro 2011, Seresin Estate  
Marlborough, New Zealand       £60.00 
Complex aromas of fruit, spice & flowers from Chardonnay, 
Pinot Gris & Riesling: delicious. R 
 

Batàr 2011, Querciabella  
Tuscany, Italy          £110.00 
Equal parts Chardonnay & Pinot Bianco, lightly oaked, fragrant 
with almonds & tropical fruit. R 

R E D  W I N E                      Bottle (750ml) 

Y o u n g ,  f r u i t y        
C o m p l e x ,  s p i c y        
R i c h ,  p o w e r f u l       

Carignan 2014, Mont Rocher  
Laugeudoc, France                   £24.50 
Abundance of fruits & vanilla on the nose, but soft on the palate. 
Juicy cherry red colour that is very easy drinking. Y 
 
Luberon 2013, Pierre Henri Morel 
Rhone Valley, France                       £25.00 
Black olives & dark berry fruits with savoury peppery notes. A 
well balanced Grenache/ Syrah blend. Y 
 

Primitivo del Salento 2012, Cantele 
Puglia, Italy     .. . .. . .. . ..                         £26.50 
Bags of juicy, ripe fruit with hints of herbs & liquorice giving it a 
great structure. A wine that cries out for red meat. R 
 
Quinta da Falorca 2010 
 Dao, Portugal     . .. . .. . .. . .                        £29.00 
Firm tannins & big forest fruits, but still  pleasantly light in 
texture. R 
 
Valpolicella Superiore Ripasso, Alpha Zeta”R” 2013 
Veneto, Italy                                           £29.00 
Full bodied on the palate with an opulent cherry-pie character 
with the ripasso adding a dried twist on the finish.  C 
 
Chateau Beauchene 2012  
Cotes du Rhone, France                      £31.00 
A violet-scented, cherry ripe, Grenache-heavy red from the 
southern Rhone. Bags of fruit & hints of spice. Y 
 

Bonarda Serie A 2013, Zuccardi  
Mendoza, Argentina         £33.00 
Rich & smooth, as you might expect from sunny Mendoza, but 
with subtlety as well as suppleness: lively hints of spice. R 
 
Barbera d’Asti 2013,Tenuta Olim Bauda  
Piedmont, Italy                                 £33.50 
Bright, savoury, lip-smacking Barbera with a touch of chocolate 
amougst the forest fruit. C 
 
Malbec Valentin 2013, Famiglia Bianchi  
San Rafael, Argentina                                £33.50 
Ripe raspberry & spiced prune aromas. Full bodied, smooth with 
some bitter chocolate rounded tannins. C 
 
Blauer Zweigelt 2013, Domane Wachau 
Wachau, Austria                        £35.00 
Mellow red with plenty of ripe berry fruit, pleasingly herbal on 
the palate with a silky smooth finish. Y 
 
Rioja Seleccion 1999, Urbina  
Rioja, Spain                                           £37.00 
Strawberry-scented Rioja from a family estate in Rioja Alta, 
unfiltered & organic, with a fine balance of fruit & oak. C 
 
Vourla 2010, Urla  
Izmir, Turkey           £37.50 
A kind of Turkish claret: ripe, delicious Merlot fruit with hints of 
something gamey & earthy underneath. R 
 
Merlot 2012, Powers 
Columbia Valley, Washington State, USA       £39.00 
Mint & eucalyptus on the nose, followed by layers of rich, 
plummy fruit & soft, rounded tannins. C 
 
Pinot Noir 2013, The Modern Pantry  
Marlborough, New Zealand                     £39.00 
Spicy Pinot Noir with plenty of damson-scented fruit & a firm, 
focused almost Burgundian grip. Y (Available chilled) 

Tempranillo/Viognier 2013, Plan B  
Margaret River, Australia         £40.00 
Dense but silk-smooth dark fruit, with a splash of Viognier to 
add fragrance to the damson & raspberry flavours of the 
Tempranillo. C  
        

Mongrana 2010, Querciabella   
Tuscany, Italy           £40.00 
From the coastal region of Maremma: spicy, ripe, intensely fruity 
wine from a superb winery. C 
 
Vino Nobile di Montepulciano 2009, Innocenti        
Tuscany, Italy                                 £41.50 
Gamey & impeccably ripe, with aromas of green tomatoes & 
plums. Like grouse in a glass. R 
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Irouleguy Rouge 2012, Maison Arretxea  
Pays Basque, France         £43.00 
Earthy, intense, uncompromisingly tannic red from Tannat 
grapes in the French Basque Country. R 
 
Fleurie 2013, Chateau de Fleurie 
Laugeudoc, France                             £43.00 
Classic, top-notch Beaujolais: raspberry fruit with a dusting of 
pepper. C 
 
Nymphomane 2012, La Vierge Collection 
Hermanus, South Africa                             £44.00 
A juicy blend of Cabernet Sauvignon, Malbec & Cabernet Franc: 
well-structured with classy oak & a lovely smooth finish. C 
 

Crozes-Hermitage La Muselle 2012, Michel Mourier   
Rhône, France          £45.00 
Classic northern Rhône Syrah: crushed strawberries & plums on 
the palate, hints of herbs & a lick of liquorice. C 
 

Crianza 2009, Bodegas Aster,    
Ribera del Duero, Spain                                                  £45.00 
Blackberries, dark cherries, mocha, cedar, with soft tannins & 
balsamic like acidity       
 
Shiraz 2012, Arlewood 
Margaret River, Australia         £46.00 
Rich, ripe, mellow fruit, nicely complex after a few years in 
bottle, softly tannic & satisfyingly long. R 
 
Vacqueyras 2008, Domaine La Roubine 
Rhône Valley, France         £47.50 
Savoury, focused, violet-scented red, its Grenache-heavy blend 
giving it a beautiful purple hue. R 
 

Pinot Noir ‘Leah’ 2012, Seresin Estate (Biodynamic)   
Marlborough, New Zealand                                               £50.00                          
Excellent, ripe Pinot Noir, with cherry & raspberry fruit, silky 
tannins & a ravishing, complex finish. C 
 

Chianti Classico DOCG 2011, Querciabella   
Tuscany, Italy           £50.00 
A very modern, fruit-driven Chianti, with ripe raspberry & sour 
cherry notes on the palate. Very clean & very long. C 
 

It’s A Game 2011, Bibi Graetz  
Tuscany, Italy          £56.00 
Light, fragant Sangiovese-rich blend from one Italy’s most 
charismatic producers.C 
 

Touriga Nacional 2010, Julia Kemper   
Dão, Portugal          £57.00  
Organic red from one of Portugal's most exciting winemakers: 
long, ripe & juicy, with hints of sun-baked herbs. C 
 
Barbera d’Asti ‘Ca’ di Pian’ 2010, La Spinetta  
Piedmont, Italy                                                    £60.00 
Scents of Maraschino cherry & blackberry, flavours of violet & 
plum, nicely balanced acidity & velvety tannins. C 
 
Syrah Grenache 2012,  Rall Red 
Swartland, South Africa         £64.00 
The Syrah is brilliantly balanced by the delicate fruit of the 
Grenache: perfumed purple fruit from nose to palate. R 
 
 Malbec 2013,  Noemia A Lisa  
Patagonia, Argentina         £62.00 
Juicy, ripe & hauntingly aromatic Malbec from Argentina's deep 
south: blackberries, mountain herbs, mint & spice. R 
 

Pinot Noir 2013, Wanaka Road,  Mount Edward  
Central Otago, New Zealand        £68.00                           
Dark berry fruits, spice, savoury aromas, fruit & herbal palate  C 
 
 

Dreadnought Syrah  2011, Man O’ War                                             
Waiheke Island, New Zealand       £69.00 
Classically styled like the North Rhone greats. Full blueberry    
fruit flavours with a slightly peppery & peaty complexity. C 

 ‘Vignobles de la Serrière’ 2009, Château Beauchêne  
Châteauneuf-du-Pape, France        £70.00 
Seamless fruit & tannins with a pleasing rasp of acidity. Will 
stand up nicely to a little spice. C 
 

Pinot Noir ‘Home’ 2011, Seresin Estate (Biodynamic)   
Marlborough, New Zealand                            £75.00 
The palate exhibits intense dark fruit with red cherry & 
raspberry & a hint of cigar box. C 
 
Gevrey Chambertin 2009, Domaine Taupenot Merme 
Burgundy, France       £112.00 
Vibrant, red fruit expression with herbs and lots of savoury 
characters. Balanced and supple with fairly long length. R 

 
 
 
 
 
D E S S E R T  W I N E      (Glass 75ml) 
 
Moscato D'Asti ‘Bricco Quaglia’ 2014,  La Spinetta                             
Piedmont, Italy (125ml/750ml)              £6.00/£33.00  
Wondering what to drink with afternoon tea, or as a pick-me-up 
with pudding? A delightful mouthful of low-alcohol bubbles  
 

Maury 2012, Mas Amiel (Organic) 
Roussillon, France (750ml btl)              £6.50/£42.00 
Red fruits & violets, with hints of warm spice & bitter chocolate: 
with which, incidentally, it goes very well. 
 

Jurançon  ‘Magendia de Lapeyre’ 2011  (Organic) 
Pyrénées, France (375ml btl)                     £8.00/£28.50                                                                                                                    
Once renowned for its legendary powers of reviving dying 
French emperors, but also powerfully good with pudding. 
 

Muscat St. Jean de Minervois 2013 (Organic)                   
Languedoc, France (375ml btl)             £8.50/£33.00  
Gentle, floral-scented pudding wine, its light sweetness balanced 
by apple like acidity & a hint of minerality.  
 

Encore Noble Riesling 2010, Pegasus Bay 
Waipara Valley, New Zealand(375ml btl)          £9.50/£43.00 
Long, luscious dessert wine: ripe pineapple & grapefruit, held 
together by lemony acidity & a hint of warm spice. 
 
Sauternes 2eme cru classe 2009, Château Filhot 
Bordeaux, France (375ml btl)                    £10.00/£45.00                                                                                                                    
60% Semillon, 40% Sauvignon Blanc & no oak: a luscious, 
honeyed pudding wine with a rasp of lemon on the finish. 
 

Eiswein 2012, Triebaumer, 
Rust, Austria (375ml btl)                         £10.50/£50.00 
Wonderfully rich & long dessert wine made from frozen Grüner 
Veltliner & Traminer grapes. Honeyed, nutty & full of flavours 
of apricot & quince.  
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