WINE BY THE GLASS/CARAFE

ALL BY THE GLASS WINES ARE ALSO AVAILABLE AS A 125ML MEASURE

GLASS/CARAFE/BOTTLE

WHITE WINE

175ml / 5ooml / 750ml

*CATARRATTO 2014, PALAZZO DEL MARE

Sicily, Italy £7.00/£16.00/£21.00

*MuscapeTr 2013/14,CoTE DE GRANDLIEU, SUR LIE
La Roche, Loire, France £8.00/£20.00/ £27.00

*SauvieNoN Branc 2013, THE MODERN PANTRY
Marlborough, New Zealand £9.50/£25.00 /£34.00

‘RiesLING 2009, SERESIN EsTATE (Biopynamic)
Marlborough, New Zealand £9.75/ £27.50/ £38.00

*MENETOU-SALON 2013/14, ALAIN ASSADET
Loire, France £10.00/£28.50/£39.00

+ArLBariNo 2012, Coto DE GoMaRriz X

Ribeiro, Spain £11.00/£32.50/£46.00

SPARKLING WINE &« CHAMPAGNE

125ml/ 750ml

‘Prosecco SpuMaNTE Doc NV, MaBzis

Veneto, Italy £6.20/£32.00
Juicy & peachy with the classic prosecco hint of bitterness on
the finish. Delicious as an aperitif.

*COATES & SEELY BrRuT 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 RosE 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/£683.00
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.
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GLAaSS/CARAFE/BOTTLE

RED WINE

175ml / sooml / 750ml

*QuiNTA DA FaLorRGA 2010

Dao, Portugal £8.50/£21.50/ £29.00

‘MaLBEc VALENTIN 2013, FaAMIGLIA BIANCHI
San Rafael, Argentina £9.00/£24.50/£38.50

‘BLAUER ZWEIGELT 2013, DoMANE WACHAU
Wachau, Austria £9.50/£25.50/ £35.00

‘Pinor Noir 2018, THE MODERN PANTRY

Marlborough, New Zealand £10.25/£28.00/£39.00

*Cr1aNza 2009, BobEcAs ASTER,

Ribera del Duero, Spain £11.00/£32.00/£45.00

*CHIANTI CLassico DOCG 2011, QUERCIABELLA
Tuscany, Italy £12.00/£35.50/£50.00

ROSE

‘CHATEAU DE LA MARTINETTE 2013

Cotes de Provence, France £9.00/ £24.00/£33.00
Classic Provengal rosé, made from Grenache, Cinsault & Syrah:
pale salmon-pink & bone dry

175ml / 5ooml / 750ml

‘SANCERRE RosE 'LA Nous' 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.

b

Indicates Natural wine /low sulphur wine



W H I T E W I N E BoTTLE (750ML)

ZESTY,REFRESHING 2%
SPICY,AROMATIC S
ROUNDED, RICH R

‘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 b1 PoNTI

Sicily, Italy £21.00
From the Grillo grape: fresh, clean, pleasantly fruity but
reasuringly dry. S

*TERRES DES OLIVETTES BLaxc 2013/14

Pays d’Oc, France £22.50
Clean, juicy white with hints of nettles & white pepper.
Very gluggable. Z

*GRENACGHE BrLanc REservE 2013, ST MaRrc
Languedoc, France £24.00
Juicy, medium-bodied with a grind of white pepper. Z

‘Prcrour pE 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 2018, CALAMAR

Rueda, Spain £26.00
Hints of tropical fruit, especially pineapple, restrained
by a steely backbone. Z

*CasaMATTA VERMENTINO/MoscaTo 2013, BiB1 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

‘TorrRONTES VIDA ORrcaNica 2014, La AcRricoLAa

S
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 20183, COoLERIDGE HILL

Gloucestershire, England £32.00
English wine at its best: hedgerow aromas of
elderflower & gooseberry; bone-dry but pleasantly
peachy. Z
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*SouRCE BLaNcHE 2018, CHATEAU Ka

Bekaa Valley, Lebanon £32.50
A smart blend of Sauvignon Blanc, Viognier, Muscat &
Chardonnay. Fresh & delicious. Z

*SEMILLON/SAUVIGNON Branc 2011, ARLEWOOD
Margaret River, Australia £38.00
Bone-dry, with a prickle of nettles on the palate & some
zesty lemon fruit. A splendid companion to seafood. Z

‘E1rAa Dos Mouros 2014, CAsAL DE ARMAN

Galicia, Spain £33.50
100% Treixadura: hints of almonds, honey & blossoms
restrained by nice acidity. Z

*SAUvIeNON Braxc 2013, SERESIN ESTATE (BropyNaMIC)

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
(BiopyNaMIC)

Alsace, France £38.50
Rich & racy Riesling, with aromas of buttery pastry &
pears, balanced by a hint of sherbet-edged lemon. S

*SauvieNoN Branc 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 b1 Gavi 2014, Nuovo Quabro

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, CHAT. DE MIRANDE

b3
Burgundy, France £384.00
Well-structured white Burgundy: a hint of almond on
the nose, a nice grip & a long, clean finish. R

*VioeNIER 2018, CLINE

California,USA £35.00
Powerful & peachy Californian white: perfect with
something spicy. R

*O RosaL 2014, Terras Gauba

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

‘Riesrine 2009, SERESIN ESTATE (BropynNaMmic)
Marlborough, New Zealand £38.00
Superb Riesling: dry, well-focused, with steely
minerality underpinning crisp, green apple fruit. S

‘GREGANTE 2011, Cornr Martant DOC, ARNALDO
CaPral

Umbria, Italy £38.50
Delicately apricot-scented wine from the Grechetto
grape: pleasantly chalky minerality & a hint of grip on
the palate. Z

*GEWURZTRAMINER 2014, ERsTE & NEUE

Sudtirol Alto Adige, Italy £389.00
A heady aroma of mango & a savoury grip on the
palate: made in the mountains, with more acidity than
most Gewirz. S



*MENETOU-SALON Z2013/14, ALAIN ASSADET

Loire, France £39.00
Beautifully made, delicate & balanced Sauvignon Blanc from the
Loire Valley: subtle flavours of stone fruits. Z

*Txacorf 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

*Warrara RiesLiNe 2010/11, PEcasus 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

*Tokas1 FurMINT 2012, DoBoco

Tokaj, Hungary £42.00
Wonderfully complex wine: bone dry, but richly flavoured with
honey & nuts. Lingers long on the palate. 5

*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, PyraMip VALLEY(BropynNamic)
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 GoMmaRiz 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

*GHIAROSCURO 2011, SERESIN ESTATE

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

‘BaTAr 2011, QUERCIABELLA

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

RED WINE

BoTTLE (750ML)

YOoUNG, FRUITY Y
COMPLEX, SPICY G
RICH, POWERFUL R

*GARIGNAN 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
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*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, [taly £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

‘BowarDpA 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’AsT1 2013, TENUTA OLIM BAUDA

Piedmont, Italy £38.50
Bright, savoury, lip-smacking Barbera with a touch of chocolate
amougst the forest fruit. C

*MaLBECc 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

‘R1osa 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. G

*Vourra 2010, UrLa

Izmir, Turkey £387.50
A kind of Turkish claret: ripe, delicious Merlot fruit with hints of
something gamey & earthy underneath. R

*MEeRrLoT 2012, POWERS

Columbia Valley, Washington State, USA

Mint & eucalyptus on the nose, followed by layers of rich,
plummy fruit & soft, rounded tannins. G

£39.00

‘PinoT Noir 2018, 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/V10GNIER 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

‘MoncrANA 2010, QUERCIABELLA

Tuscany, Italy £40.00
From the coastal region of Maremma: spicy, ripe, intensely fruity
wine from a superb winery. C

*ViNno NoBiLE DI MoNTEPULCIANO 2009, INNOCENTI

Tuscany, Italy £41.50
Gamey & impeccably ripe, with aromas of green tomatoes &
plums. Like grouse in a glass. R



‘IROULEGUY RouGE 2012, MAISON ARRETXEA

Pays Basque, France

Earthy, intense, uncompromisingly tannic red from Tannat
grapes in the French Basque Country. R

£43.00

‘FLEURIE 2013, CHATEAU DE FLEURIE
Laugeudoc, France £48.00
Classic, top-notch Beaujolais: raspberry fruit with a dusting of

pepper. G

‘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. G

*CRozES-HERMITAGE LA MusieLLE 2012, MicHEL MOURIER

Rhéne, France £45.00
Classic northern Rhone Syrah: crushed strawberries & plums on
the palate, hints of herbs & a lick of liquorice. G

-Crianza 2009, BobEGas 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

Rhone Valley, France £47.50
Savoury, focused, violet-scented red, its Grenache-heavy blend
giving it a beautiful purple hue. R

‘PivoTt Noir ‘LEar’ 2012, SEREsIN EsTaTE (Bropyvawmic)
Marlborough, New Zealand £50.00
Excellent, ripe Pinot Noir, with cherry & raspberry fruit, silky
tannins & a ravishing, complex finish. G

*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. G

‘It’s A GaMme 2011, BiBr GRAETZ »

Tuscany, Italy £56.00
Light, fragant Sangiovese-rich blend from one Italy’s most
charismatic producers.C

-Tourica NacronaL 2010, JuLia KEMPER

D3o, 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 P1aN’ 2010, LA SPINETTA
Piedmont, Italy £60.00
Scents of Maraschino cherry & blackberry, flavours of violet &
plum, nicely balanced acidity & velvety tannins. G

*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

‘MaLBeEc 2013, NoEM1A A Lisa

Patagonia, Argentina £62.00
Juicy, ripe & hauntingly aromatic Malbec from Argentina's deep
south: blackberries, mountain herbs, mint & spice. R

‘PinoT Noir 20183, Wanaka Roap, MouNT EDWARD
Central Otago, New Zealand £68.00
Dark berry fruits, spice, savoury aromas, fruit & herbal palate C

4|Page

*DREADNOUGHT SYRAH 2011, MAN O’ WaRr

Waiheke Island, New Zealand £69.00
Classically styled like the North Rhone greats. Full blueberry
fruit flavours with a slightly peppery & peaty complexity. G

*‘ViGNOBLES DE LA SERRIERE’ 2009, CHATEAU BEAUCHENE
Chéteauneuf-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 (BlopynNaMic)
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

DESSERT WINE

‘MoscaTo D'AsTi ‘Bricco QuacLia’ 2014, La SPINETTA
Piedmont, Italy (r2sml/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

(GLass 75ML)

‘Mavury 2012, Mas AmieEL (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.

-JuraNgoN ‘MAcENDIA DE LAPEYRE’ 2011 (OrcaNiIC)

Pyrénées, France (g75ml btl) £8.00/£28.50
Once renowned for its legendary powers of reviving dying
French emperors, but also powerfully good with pudding.

‘MuscaTt St. JEAN DE MINERVOIS 2013 (ORGANICG)

Languedoc, France (375ml btl) £8.50/£383.00
Gentle, floral-scented pudding wine, its light sweetness balanced
by apple like acidity & a hint of minerality.

‘ENcorE NoBLE RIEsLING 2010, PEcasus Bay

Waipara Valley, New Zealand(g75ml btl) £9.50/£48.00
Long, luscious dessert wine: ripe pineapple & grapefruit, held
together by lemony acidity & a hint of warm spice.

*SAUTERNES 2EME CRU cLASSE 2009, CHATEAU FILHOT

Bordeaux, France (g75ml 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.

‘E1sweIN 2012, TRIEBAUMER,

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