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Aperitifs served as 50 ml
Campari £3.50
Pernod, Pastis de Paris £3.50
Ricard, Pastis de Marseille £3.90

Vermouth: served as 50 ml

Martini Dry £3.50
Martini Bianco £3.50
Martini Rosso £3.50
Noilly Prat £3.50

Gin & Vodka: served asasml
Bombay Saphire £3.50

Tanqueray No. 10 £3.90

Fresh botanicals and hints of citrus give Tanqueray No. 10 its exquisite

flavour and smooth finish.

Gordon’s Sloe Gin Liqueur £3.00

Sloe Gin was first enjoyed in the early 18" century when country folk
discovered that wild sloe berries could be steeped in gin to produce a highly
flavoured liqueur.

Sloe Gin & Tonic £4.60
Sloe Gin & Apple £5.60
Sloe Gin & Lemonade £4.60
Smirnoff Vodka £3.00

Sherg:y: served as 50 ml

Las Medallas, Herederos de Argueso Manzanilla, Dry £4.00
Amontillado , Medium Dry £4.00
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Champagne cocktails and Kir Served as 125ml

Kir wine and créme de cassis Sathenay Gevrey chambertin

£4.50

Kir Royal - Champagne JP Deville and créme de cassis Sathenay £10.70

Champagne Cocktail :

Champagne JP Deville, cognac Borederies Giboin and angostura bitter

£11.50

Bellini- Champagne Deville , peach puree and peach schnapps £11.50

Sloe Royal - Champagne JP Deville and Sloe Gin Gordon’s
Bucks Fizz - Champagne JP Deville and orange juice

Pimm’s No.1 - Pimm’s No.1, lemonade and seasonal fresh fruits

Negroni - Campari, Martini bianco and gin

Bloody Mary - Vodka, tomato juice, lemon juice and spices
Dry Martini Cocktail - Gin, dry Vermouth, olive or lemon zest
Virgin Mary - Tomato juice, lemon juice and spices

Cider 75cl

Cidre Bouche Brut de Normandie Christian Drouin 4.5%

Beers 33cl
Staropramen Lager 5% Czech Republic

Vedett Beer Extra Blond, Lager 5,2% Belgium

London Pride Ale 4.7% U.K.
Beer 50cl

Purity Brewing “Mad Goose” Pale Ale 5% U.K.

Award winning ale from Warwickshire

Mineral water
Decante Still 0.75l

Decante Sparkling o0.75l
Decante Still 0.331
Decante Sparkling 0.33l

£3.00
£3.00
£1.60
£1.60

£10.90
£10.50

£6.50
£6.50
£5.50
£6.50
£3.50

£13.90

£3.99
£4.20
£4.20

£4.99
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Fruit Juices

Frobisher's fruit juices 250ml

Frobisher's select the finest fruit from around the world before squeezing and
bottling at their own facility in the U.K. giving a remarkable freshness and taste.
They contain no colourings, preservatives, artificial sweeteners or fruit
concentrates.

Orange Juice £2.50
Pineapple Juice £2.50
Cranberry Juice £2.50
Tomato Juice £2.50
J20 Apple & Mango £3.50

Harvest of Arden (near Stratford upon Avon)
250ml
Cox & Bramley Apple juice £3.70

Soft drinks

Coca-Cola 300ml £2.30
Diet Coke 300ml £2.30
Lemonade 20oml £2.20
Bitter Lemon 200ml £2.20
Tonic Water 20oml £2.20

Slimline Tonic 20o0ml £2.20
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SPARKLING WINE & CHAMPAGNE

Saumur brut N.V. domaine de Brize 12.5% Loire, France £36.00
The Chenin gives a clean, fresh and lively palate with green apple and pears.
Cremant de Bourgogne brut 2006 domaine Clotilde Davenne 12.5% Fr £44.50
Blend of 2/3 Chardonnay and 1/3 Pinot Noir.

It has lovely anise notes with a fresh palate of almond aromas.

Prosecco superiore brut 2009 Silvano Follador 11.5%Valdobiane Italia £46.00
Creamy and crisp, seemingly disparate notes come together seamlessly on this
peach-scented bubbly great Prosecco from Follador.

Vouvray brut 1995 domaine Foreau, Clos Naudin 12.5% Loire, France £59.90
The Chenin gives a clean, fresh and lively palate with green apple and pears.

Camel Valley brut Methode Trad. brut 2007 12% UK, Cornwall £65.00
Made with a hybrid wine grape called Seyval. Youthful, elegant fruit, mid length, frothy
and persistent. Nice and light on the palate with very fine bubbles

Champagne Jean Paul Deville, brut carte noire N.V. Verzy 12% £49.90
Made of 70% Pinot Noir and 30% chardonnay The nose demonstrates mineral
infused notes, accentuated by elegant red berry scents and a delicate toasty nuance.
On the palate, ripe and generous with fresh red berry and citrus flavours. The finish
is dry and refreshing.

Champagne Remy Massin, brut tradition N.V, Ville sur Arce 12% £50.00
Made of Pinot Noir. It is powerful and fruity, velvety aromas of white vine peach
combine roundness and freshness at the same time. A lively mousse, fresh, balanced
taste and delicacy display the house’s style.

Champagne Lasalle preference 1 cru brut N.V. Champillon. 12% £72.00
A blend made predominantly from Pinot Meunier. The Pinot Meunier gives body

in a full flavoured and well rounded wine.

Champagne Georges Gardet brut reserve N.V, Chigny les roses. 12%  £79.00
A complete, rich, generous and dynamic Champagne.

It embraces a wide range of flavours: fruit, white blossom and brioche
Champagne Blanc de Meunier Dehours brut 2003, Cerseuil. 12% £76.00
This Champagne is made only with the Pinot Meunier grape, displaying apple,
plum and a buttery nose with a soft intense palate and a great finish.

Champagne Lasalle Blanc de Blanc 1cru brut 2002 Champillon. 12% £105.00
Classic vin de terroir that ages beautifully. Astonishing complexity and depth.
Champagne Paul Bara Grand cru brut 2000, Bouzy. 12% £89.90
Lovely nose of citrus with honey notes. The palate is fruity with a great freshness.
Taittinger Comte de Champagne Blanc de Blancs 1998, Reims. 12%

£149.00

Champagne Grand Rose de Bouzy Paul Bara, brut NV, Bouzy. 12.5%  £71.00

Lovely pink and fine bubbles with a charming nose of berries and a “confit” cherry
palate. This Champagne is one of the best value roses from Grand cru vineyards.


http://en.wikipedia.org/wiki/Grape
http://en.wikipedia.org/wiki/Wine
http://en.wikipedia.org/wiki/Hybrid_(biology)
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ROSE Wine

Bandol domaine La Bastide Blanche 2008. Provence, France 13% £42.00
Niellucciu & Sciacarellu dne d’Alzipratu, Calvi, 2009 13.5% Corse, Fr  £35.90

White Wine - France

Alsace is one of my long favourite region producing amazing white wine.
Winemakers give the best expression of the fruit and produce Terroir-
driven wines trough their “savoir faire”

ALSACE

Chasselas domaine Pierre Frick, contains no sulphites 2008 11%

£33.50
Cloudy gold colour, it is quite vinous reminiscent of greengage, mirabelle plums and dried
banana with a fizzy palate.
Pinot blanc/Auxerrois Tradition domaine Albert Mann 2009 12.5%  £36.90
Organic Estate making light wines of delightful freshness. This dry white has delicate
aromas of fruit combining in a subtle palate, it is well rounded in the mouth.
Sylvaner domaine Rolly Gassman 2005 12.5% £39.90
Nice, grapy and fresh nose with summery peach and blossom aromas. Good weight on the
palate, quite rich with lush peach and apricot flavours.
Muscat Tradition domaine Albert Mann 2009 12.5% £44.50
Organic, relatively dry, with a pale gold colour the wine combines power and finesse.
Apple, spice, mineral and wax integrate with the structure and rich texture. The length of
this wine is extraordinary.

Riesling cuvee reserve domaine Martin Schaetzel 2007 13% £42.00
Organic, crisp Riesling with an impeccable balance, fresh and pure full of finesse.
Riesling Kronenbourg domaine Bott-Geyl 2005 13% £46.00

This wine is sourced from one of the finest vineyard sites. 100% biodynamic, it has all

the classic aromas of lychees and candied fruit, with a mineral finish.

Pinot Gris Princes Abbes domaine Schlumberger 2008 13.5% £39.50
Lovely aromas of quince, white flesh fruits, apple and hints of earthyness. The palate is
tender and a little richness can be perceived.

Pinot Gris cuvee reserve domaine Trimbach 2005 13% £50.00
Finesse, elegance, and superb concentration with a hint of smoke, preserving the vibrant
natural acidity and characteristic fruit flavors of the Pinot gris with

Gewurztraminer reserve particuliere dne Andre Sherer 2009 12.5%  £37.90
Lychee, pepper, spices and red floral that is highly perfumy and seductive.

The palate is elegant, mineral with peach and citrus, clean and pure.

Gewurztraminer Seigneurs de Ribeaupierre dne Trimbach 2001 13.5% £69.00
Roses, lychees, spices, this immensely rich Gewurztraminer can misleadingly seem slightly
sweet but its viscosity masks the typical dryness.
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White Wine
- France
BORDEAUX & SOUTH WEST
Le Lesc Vin de pays du Gers Producteurs Plaimont 2010 11.5% £19.90
40% Colombard and 60% Ugny Blanc, Le Lesc is light, extremely fruity and refreshing.
Bergerac “Cuvee des Conti” Chat.Tour des Gendres 2010 13% £33.90
Semillon and Muscadelle blend with peach and sweet cashews palate and a dash of spice.
Jurancon Sec domaine Castera 2008 14% £34.50

Complex aromas of dried fruits, with savoury character and hint of truffles. After a while
rich, intense ripe fruit aromas: peaches, passion fruit comes to the front. On the
palate this mouth filling dry white is rich and complex with a superb balance and a
minerality equal to the great whites from burgundy. Superb stuff not for the faint
hearted....!!

Rhéne VALLEY

Saint Cirice, Vin de pays du Gard, grenache blanc 2010, 13.5% £23.50
Pale yellow in color, citrus and fruity (apricot, pear) nose. The palate is mineral.

Costiere de Nimes les galets Dores, Chat. Mourgues du gres, 2009 13.5 £31.00
Mini Chateauneuf-like, with flavours of white flowers, citrus, herbs and lime leaves, oily
mouth feel and fresh palate.

Chateauneuf du Pape Domaine de la Charbonniere 2009 14.5% £69.00
Beautiful aroma of quince, apple and a dollop of tangerine sherbet. Delicate touch of
mineral and very fine oak. Very fine, dry, clean and mineral with good acidity and length.
Reserved yet complex

CORSICA

Vermentino domaine d’Alzipratu, Calvi, 2009 13.5% Corse £35.00
Lovely apple and lemon notes. A mineral freshness combines with a ripe fruitiness on the
palate to sit alongside considerable body and texture.
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White Wine - France
LOIRE VALLEY
Gros plant du Pays Nantais domaine de I'Ecu 2007 10,5% £24.50
Citrus and white flower aromas with a very crisp palate and lemon flavours.
Muscadet sur Lie Chateau du Coing de Saint Fiacre 2008 12% £28.50

Very dry and fresh, medium-bodied wine. The nose opens up with delicate white

fruit and lime. The palate is zesty with discreet fruit and a mineral touch.

Muscadet sur Lie “Terroir de gneiss” domaine de L’Ecu 2007 12% £34.50
A rich, creamy, sumptuous wine, with an impressive, decisive shaft of minerality and a
stony, dense character from the Gneiss terroir

Muscadet sur Lie “Terroir d’Orthogneiss” domaine de L’Ecu 2006 12% £39.90
Mineral taste, almost exotic nose of acacia-blossom and lime-flower. Lively, very crisp,
demanding food.

Anjou sec domaine du Brize 2009 12.5% £209.00
Combining lovely honeyed richness with the natural vitality of the chenin blanc.

Saumur Chateau du Hureau 2006 14% £49.00
Lively aromas of baked apple, honey and wet stones, clean dry and long finish.
Savennieres “les Genets” domaine Laureau 1999 12.5% £49.90

Incredibly youthful with fresh, citrus acidity and restrained quince and honey flavours at
first. Give it time to breath and warm up though and richer, beeswax and
mandarin/apricot notes come out, balancing the austerity.

Sauvignon de Touraine “Le Haut Perron” Guy Allion 2010 12,5% £26.50
A great example of its style, a good substitute to Sancerre with a modern twist.
Quincy Beaucharmes domaine Sylvain Bailly 2009 13.5% £34.00

Nearby Sancerre and Pouilly Fume whose white wines are made in a very similar style with
the sauvignon grape.

It is truly dry, its aromas and flavors are only moderately intense, and it is not particularly
fruity. Sure, it has notes of lime on the nose and concentrated citrusy flavor in the mouth,
but it also expresses strong minerally aromas and flavors. It doesn't make a dramatic first
impression the way a New Zealand or South African Sauvignon Blanc might, but the more
you taste the wine, the more it delivered.

Cheverny Les Frileuses Clos du Tue Boeuf 2009 14% £39.00
This is a blend of Chardonnay and Sauvignon Blanc. Crunchy fruit with a firm character on
the palate, broad, pleasing, quite savoury and light.

Montlouis “Minerale+” domaine Frantz Saumon 2009 13% £44.90
Small three hectare property in Montlouis near Tours, has its vines south of the Loire
river. This Chenin blanc has a spiky personality and honeyed texture with classic raw
almond back notes.

Vouvray semi dry “Bouchet” domaine Francois Chidaine 2005 13% £49.50
This great Chenin blanc has a honeyed texture, and notes of sweet hay and quince.
Vouvray “Clos Baudoin” domaine Francois Chidaine 2007 13% £59.00

Vouvray neighbours Montlouis, north of the Loire river. Exceptionally clean and precise,
but rich and rounded with ripe apple and quince notes with lively acidity to support the
rich apple fruit.
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BURGUNDY
Yonne
Chablis domaine Laurent Tribut 2007 12.5% £52.00
Clean mineral notes, hints of citrus with medium bodied palate and crisp, apple acidity.
Chablis grand cru Valmur domaine Moreau Naudet 2006 12.5% £76.00

Full ripe with the power and harmony, its complex mineral and citrusy flavours.

Cotes de Nuit

Marsannay domaine Sylvain Pataille 2006 13% £59.00
Sylvain is a winemaker of great talent in Marsannay and white wine is unusual in Cotes de
Nuit. The wine is crisp yet deep, mineral and complex.

Cotes de Beaune

Auxey-Duresses Les Hautes domaine Lafouge 2007 13% £49.90
Rather rich chardonnay, showing lime and minerals lifted by bright acidity. A really nice
long, clean finish of honeyed French oak.

Saint Aubin 1er cru Les Combes domaine Larue 2006 13% £66.00
The wine is tight and mineral with a real sense of terroir, a lighter version of Puligny.
Chassagne Montrachet domaine Michel Niellon 2008 13% £79.00

Niellon's supreme winemaking skills give his Chassagne-Montrachet wonderful intensity,
great structure, minerality and fabulous length.

Cotes Chalonnaise

Montagny 1°°Cru Les Coeres domaine Stephane Aladame 2006 13% £56.00
This wine reveals spicy aromas of fennel, as well as more citric notes. Once on the palate
we can admire its great balance between fatness and acidity. Great length

Maconnais

Macon - Vergisson sur la roche domaine Eric Forest 2006 13% £44.00
The wine of Vergisson has more minerality and freshness with lovely nutty aromas

Saint Veran Les Buis domaine La Croix Senaillet 2007 13% £45.00

Mouthwatering Chardonnay with more minerality than the Macon Uchizy
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Austria & Germany

Machherndl Gruner Veltliner Federspiel Kollmutz Wachau 2008 12,5%£31.00
Bright citron-yellow, apples, pears, gooseberries, this wine surprises with its fruitiness,
typical spicy and minerality on the palate, a hint of mint in the finish.

Gottweiger Berg Riesling, Kermstal 2006 13% Austria £37.00
A polar opposite to Mosel Riesling, it is fleshy, plump and mineral.
Machherndl Pinot Blanc Hochrain Vineyard 2007 13% Austria £39.90

The palate is full of vibrant blackberries, with a tinge of acidity which adds balance and
the finish is really clean and fresh.

Riesling Dr Tanish Estate, Bernkastel Mosel Saar 2006 9.5% Germany £37.00
Bone dry and very intense on the nose and palate. Shows racy citrus and stone fruit
flavours with a very slight, just bottled spritz to it. Clean fresh finish.

Riesling Spatlese Goldgrube ,Daniel Vollenweider 2004 7.5% Germany£46.00
Intense and viscous, more Auslese in mouth feel almost, but not quite, hot, with floral
honey, kumquat peel and apple flower and very long finish.

Hungary
Tokaji dry Furmint, Patricius 2008 13% £33.00

Well-defined aromatics comprising almond and honey notes on the nose. Mineral with a
lilting, light acidity gives the palate crispness and bite.

Italy

Madregale Bianco Terre di Chieti IGT 2010, Abruzzo 12% £19.90
Aattractive straw yellow colour, a pleasant tropical fruit nose and citrus-edged palate.
Soave superiore Tamellini 2009, DOC Veneto 12.5% £36.00
Honey & almond aromas with palate of white stone fruit, hazelnut, aromatic herbs.
Capitel Croce Roberto Anselmi 2006, IGT Veneto 13% £47.00
Roberto Anselmi is the best producer of Soave.

Le Creete Lugana, Ottella 2009, DOCG Lombardia 13% £38.00

100% Turbiano with considerable body and has a crisp, zesty and mineral laden dry finish.
Gavi Vigneto Ciapon Nicola Bergaglio 2009, DOCG Piemonte 13% £49.00
From top winemaker Nicola Bergaglio, it is fresh and zippy with a full nutty aftertaste.
Greco Di Tufo Feudi Di San Gregorio 2009,DOCG Camapania 13% £44.00
Green peas and wet chalkboard. Tart and grassy with a nice layer of buttered toast and
apples.

Vermentino di Gallura Gemellae 2009,VQPRD Sardegna 13% £39.00
It has hints of crisp apple, melon fresh herbs with a rounded lemon finish.
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White Wine
Spain & Portugal

Mariona Alicante, Alcante 2009 13%

£26.00
Moscatel-sauvignon blanc. Lovely perfumed with exotic flavours and medium dry plalate
Aquel Bodegas Alto Almanzora, Almeria 2007 13.5% £20.00
From the macabeo grape it has presence and texture whilst fresh and juicy
Albarino Eidosela, Rias Baixas, Galicia 2009 12.5% £34.90
Aromatic with good straight forward fruit showing hints of apricot stones. Fresh and
balanced, showing good mineral character with a good length and texture on the palate.
Rioja Vina Tondonia Reserva Blanco 1991 12,5% £62.00
A wine matured for six years spending at least four years in cask. Well developed aroma
and excellent dry palate, splendid amber colour resulting from ageing.
Herdade dos Grous Branco, Vinho Regional Alentejano 2008 13.5% £34.50
From local grapes the wine is gold, oily with deep aromas of grapefruit, pineapple, peach.

Argentina

Villa Vieja, chenin-torrontes, Mendoza 2010 13% £24.00
Australia

Crawford River, riesling, Wetern Victoria 2009 13.5% £39.90

The nose is intensely minerally and subtly aromatic, apple blossom, white peach.
Mouth- filling amalgam of zesty, sweet-fruit flavours together with hints of spice.

Winding Road chardonnay, New South Wales 2009 13.5% £24.50
Elegant fruit and food friendly.
Kooyong Faultline chardonnay Mornington Peninsula 2005 13.5% £79.00

Complex mineral and floral aromas, elegant yet rich palate with creamy lemon and stone
fruit flavours supported by integrated oak. This shows the intricacy of a top Chassagne-
Montrachet instead of the bracing minerality of Chablis Grand Cru.

New Zealand

Gravitas reserve Chardonnay,Wairau Valley Marlborought 2006 14% £45.00
The wine shows a touch of class rarely seen at this level, delicate yet lively with green fruit
flavours almost like Chablis.

Clos Henri Sauvignon blanc Henri Bourgeois, Marlborough 2009 13.6 £59.00
This is a stunning, fruit driven Sauvignon Blanc with a concentration of tropical fruit
flavours alongside classic gooseberry fruit, as much Sancerre as New World.

South Africa

Good Hope Chenin Blanc, Stellenbosch 2009 13.5% £23.50
Honeyed apples, poire and quince flavors with a mouthcoating beeswaxy fruit palate.
Hermanuspietersfontein N7 sauvinon blanc 2010 12.5% £36.00
Very modern style of sauvignon blanc, vibrant and textured.

Ken Forrester FMC Chenin Stellenbosch 2008 14,5% £59.00

Complex, full palate showing vanilla and honey flavours and a forever finish. This is a
premium Chenin but has more similarities to good Burgundy than to other Chenin
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varietals - the small proportion of botytris Chenin is evident on the nose and really lifts
the aroma.

RED Wine France

Alsace , Jura (Mondeuse, Poulsard)and Savoie

Pinot Noir cuvee Jubilee domaine Hugel, Alsace 2002 12.5% £47.00
Pale, brownish burgundy color. Nose of cherries with the minerality typical of a cool
climate.

Mondeuse de Savoie domaine de I'ldylle, Tiollier. Savoie 2008 12%  £33.00
Crimson, fleshy, with concentrated red fruit and spices aromas. Light and supple._

Loire Valley (Cabernet Franc, Grolleau, Pinot d’Aunis, Pinot Noir, Gamay)

Cheverny domaine Clos du Tue Boeuf 2010 12% £36.00
A blend of Pinot Noir and Gamay. On the nose chalky red fruits. The palate has a nice
substance, clean with a good depth, and some grip underneath. Rather peppery, quite
sappy, pleasantly mouthfilling and fresh.

Coteaux du Vendomois domaine de Montrieux 2006/7 13.4% £39.90
Old vines of Pineau d’Aunis occasionally known as Chenin Noir seems to be the original
red grape of the Loire. The wine is medium light a little fizzy, spicy with delicate tannins.
On the nose white pepper is quickly followed by a lovely minerality reminiscent of
rainwater washing over limestone and fresh strawberry.

Bourgueil “Trinch” domaine Catherine & Pierre Breton 2008 12% £39.90
Ripe, gushing with tart blackberry and mulberry, with a palate-saturating, anything-but-
thin palate presence and dark chocolate, toasted nut, pungent herbal notes in the finish.
Bourgueil “Gallichets” domaine de la Chevalerie 2006 13% £44.00
Lovely sculpted style of cabernet franc with aromas of raspberry and redcurrant and notes
of freshly dyed leather and pencil shavings.

Chinon Terroir domaine Charles Joguet 2009 13% £37.50
This is a firmer, more sculpted Cabernet Franc than the Bourgueil.
Chinon “Varennes du grand clos” dne Charles Joguet 2001 12.5% £49.00

Attractive dried herbs with cherry and red berry fruit. Crunchy, fresh picked fruit with
dried herbs, ripe tannins, very well done elegant wine.

Sancerre (Pinot noir) domaine Paul Prieur 2008 12.5% £42.50
Expressive nose dense and complex, with a striking youthfulness and serious, well-
constructed matter. Earth, cherries, stones...

Sancerre “A Nicolas” domaine P&N Reverdy 2006 13% £50.00
This older Pinot Noir vines is mature in oak. Nose of red fruits and blackcurrant in “Eau de
vie”. The palate is velvet, fruity with spiced and firm tannins like a Cote de Nuits.
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RED Wine

Cru du Beaujolais

One of my favourite grapes is the Gamay grape, thought to be a mutant of the Pinot Noir,
which first appeared in the village of Gamay, south of Beaune, in the 1360s. In contrast
with the Pinot Noir, Gamay ripened two weeks earlier and was less difficult to cultivate.
The Gamay is juicy but with the sort of tannin to tackle food.

Cru like Moulin a Vent and Morgon can compete with the posh neighbours in Burgundy

Vin de Table gamay raisins Gaulois domaine Marcel & Marie Lapierre
Beaujolais-Organic, France 2010 12.5% £29.90
A truly vin de soif that is perfect for lunch going well with pork, fish or to enjoy for itself.

The lightest bodied Cru Beaujolais:

Regnie domaine de la Plaigne 2007 12.5% £33.00
Firm Beaujolais with compact tannins that demand drinking with food.

Chiroubles domaine du Calvaire de Roches-Gres 2009 12.5% £35.00
The lightest of the cru Beaujolais - deliciously aromatic.

Julienas domaine de Cotoyon 2007 12.5% £36.00

Always charming and full of juicy fruit.

The medium bodied Cru Beaujolais:

Fleuri Les Garants domaine du Vissoux 2009 13% £46.00
Garnet red in color with tinges of violet at the rim, this wine is incredibly aromatic, like a
bouquet of roses with hints of spice. On the palate, the wine bursts with ripe red and black
berry flavours marked by delicate tannins.

The fullest bodied Cru Beaujolais:

Moulin-a-Vent domaine de Tremblay 2007 13% £44.50
Lots of red fruits and black fruits. The mouth is full with smooth tannins

and spicy finish, this is a big Moulin, intensely flavoured and sumptuously appointed.
Moulin-a-Vent des Hospices, Coulin Bourisset 1999 13% MAGNUM

£69.00




restaurant

23
RED Wine
Burgundy
Auxerois
Irancy domaine Vincent Dauvissat 2007/8 12.5% £59.00

From one of the better producers in Chablis. Spiced and sherry flavors with great
freshness and concentration.

Cote de Nuits(Pinot Noir)

Gevrey Chambertin domaine Sylvie Esmonin 2007 13% £69.00
Dark cherries on the nose and in the mouth. Riche style, with firm acidity and relatively
firm tannins at the moment.

Gevrey Chambertin “Clos Prieur” domaine Marc Roy 2006 13.5% £79.00
Garnet colour. Bacon, black berries and a bit of forest floor on the nose, medium body.

Morey Saint Denis domaine Fernand Lecheneaut & Fils 2005 13% £79.00
Superbly crafted wine, concentrated yet forward and elegant. Worth a “Clos Vougeot”

Chambolle Musigny domaine Francois Bertheau 2004 13.5% £79.00
Very smooth elegant wine with a silky finish.

Nuits Saint Georges “Damodes ” dne Machard de Gramont 2002 13.5% £75.00
Deep ruby red in color with a gorgeous nose of black cherries, black raspberries, earth,
smoke and spice. Medium in body with bright acidity, lean tannins, it shows beautiful
flavours of cherry, raspberry, leather, earth, smoke and spice. Richly textured andcomplex.
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RED Wine
Burgundy

Cote de Beaune(Pinot Noir)

Bourgogne domaine Rossignol Changarnier 2006 13% £45.00
Transparent red colour. Musky, chocolaty fruit; slightly mature-smelling. Real
development of fruit aroma in the glass over time. On the palate, sweet, delicate fruit,
slightly gamey. Excellent length, subtle fruit, light tannin.

Chorey les Beaune “Beaumont” dne Machard de Gramont 2005 13% £43.50
Medium-bodied, elegant, austere, and tannic, with riper, more concentrated fruit

Aloxe Corton Domaine Denis Boussey 2005 13% £82.00
This wine has purity, richness and overall harmony hard to find elsewhere, as this
stunning strawberry and black cherry-infused Pinot shows.

Savigny les Beaune Vieilles Vignes Domaine P. Girard 1998 13% £39.90
Clear light ruby, translucent. Very pure candied cherry with some earthy dampness in the
background. Not super complex, but tasty and drinking well now.

Volnay domaine Christophe Vaudoisey 2005 13% £62.00
Aromas of strawberry, blackcurrant and violet and the mouth is sensual with pure fruit
flavours. The palate has harmonious tannin with exquisite finesse and length.

Auxey-Duresses domaine Pascal Prunier-Bonheur 2005/6 13% £52.00
Elegant and fruit driven this wine has beautifully rounded tannin.
Saint Aubin “en I'ebaupin” domaine Patrick Miolane 2005 13% £49.50

The wine is ruby and the nose reveals aromas such as redcurrant and cherries.

The mouth is soft with delicate tannin. A delightful wine.

Chassagne Montrachet 1er cru Chat du Clos de la Maltroye 2004 13% £79.00
Lovely soft smoky mature red chassagne, rich and sweet on the palate, really winning.

Cote Chalonnaise

Mercurey 1* cru Champs Martin domaine Michel Juillot 2005 13% £66.00
Dark red fruits on the nose and firm on the palate, it is a massive Pinot noir.
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RED Wine France

Corse and Provence (Sciacarellu, Nielluciu, Mourvedre, Grenache, Cabernet...)

Calvi, Sciacarellu and Niellucciu domaine d’Alzipratu, Corse 2007, 13.5%  £36.00
The colour is blackberry with puplish hues. Powerful nose with high levels of fuit.
Bandol cuvee I'Estagnol domaine la Bastide Blanche 2004, 15% £59.00
From mainly Mourvedre this is a massive wine with leather, farmyard notes and grainy
tannins which is only starting to find it’s balance with a good acidity.

Rhone Valley Cotes du Rhone Merridionale (Grenache, Cinsault,Syrah....)

Saint-Cirice, Vin de Pays du Gard 2009 13.5% £23.00
The murrey-hued violet-scented, Saint Cirice is a gusty spicy wine.

Cotes du Rhone domaine de Chapoton 2010 14% £33.00
Aromas of violets and soft black fruits dominate and silky ripe tannins.

Cote du Luberon “Cote Terroir”’, domaine d’Antonin 2004 15% £39.90
Big, round and intense, full of spice and Provencal herbs with remarkable richness
Vacqueyras Clos Montirius domaine Montirius 2004 14% £49.50
No use of oak here and the wine is mineral, rich with pure expression of the terroir.
Cairanne Col du Debat domaine les Hautes Cances 1999 14.5% £46.00
Forward, spicy nose with earthy savoury palate and good structure.

Chateauneuf du Pape domaine du Bosquet des Papes 1995 13.5% £79.00

Inky purple. Seductive scents of black raspberry, cassis and minerals. A floral note comes
up with air and carries onto the palate, adding complexity to the sweet dark berry
flavours.

Chateauneuf du Pape Chateau de Beaucastel 1999 13.5% £155.00
Gorgeous color and very enticing bouquet. Loads of pepper on the palate.

Rhone Valley Cotes du Rhone Septentrionale (Syrah)

Saint Joseph “Mairlant’”domaine Francois Villard 2005 13% £62.00
This great wine could be mistaken for Cote Rotie. Rich and spicy, with ripe tannins.
Cornas “Terres Brulees” domaine Lionnet 2004 13.5% £64.00
From very old vines it shows lovely varietal purity and concentration.

Cote Rotie “La Vialliere” domaine Champet 2004 12.5% £69.00

This is lightish in the mouth with stemmy tannins and soft intensity but layers of leather,
clay, savory meatiness and ripe fruits offer a gentle complexity.

Cote Rotie domaine Henri Gallet 2001 12.5% £73.90
Classic, it reveals a complex notes of tapenade, olives, pepper, and blackcurrants
Cote Rotie domaine Patrick Jamin 2001 12% £95.00

Aromas of sweet raspberry fruit intermixed with a hint of apricots floral, with a
cherry/raspberry fruit component beautifully displayed with delicacy and finesse.

Cote Rotie “Vieilles Vignes” domaine Jean-Michel Stephan 2001 12% £96.00
A lot of funk/barnyard and animal fur mixed with sweet red fruit, medium ruby color,
vegetal, austere characteristics, high tannin, and a lean, emaciated personality.
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SOUTH WEST (Fer Servadou, Tannat, Malbec....)

Cotes de Bergerac Chiateau Montdoyen 2007 14.5%(merlot-Cabernet Franc) £39.90
Intense deep purple colour with a bouquet of black fruit and a hint a vanilla. The palate
has a firm structure with ripe tannins and a smooth textured multi-layered mid palate.
Superb fruit on the finish.

Marcillac“Lo Sang del Pais” domaine du Cros 2009, 12% £20.50
The Mansois grape known as Fer Servadou is quite supple with juicy raspberry flavours,
the perfect summer wine.

Gaillac “La croix petite” domaine d’Escausses 2008, 14% £39.50
Syrah 40% - Fer Servadou 30% - Merlot 15% - Duras 10% - Cabernet Sauvignon 5%. It has a
coffee, ink and warm gravel and lovely wild mint notes. Beautifully supple and creamy in
the mouth with the oak offset by pure acidity and delicious fresh berry fruit flavours.

LANGUEDOC-ROUSSILILON (Carignan,Grenache, Mourvedre,Syrah....)

La Cadence Vin de France 2010 12% £19.90
Unoaked round and juicy carignan.

Minervois Tradition domaine Le Cazal 2007, 12.5% £31.00
Hints of racy spiciness that shadow the delightful damson & blackberry tastes.
Minervois cuvee Image cave Les Trois Blasons 2005, 13.5% £36.90

The nose is fairly expressive with rasberry, a hint of licorice and a whiff of oak (very
subtle). The palate has some tannins, but is otherwise rather soft and fruity, red fruits.
Saint Chinian “Les Shistes” domaine Borie La Vitarele 2007, 14% £37.90
Biodynamic domaine for years, it has precision, purity and freshness

Fitou Cuvee Jean de Pila domaine de Roudene 2006, 13.5% £31.50
The wine is bright and purple with a fine nose of confit fruits, red and black berries. The
mouth is fresh and lively and the tannins are fine and supple.

Cotes du Roussillon cuvee Lais domaine Olivier Pithon 200813.6% £49.90
Aromas of berries and plums with a touch of smoke. The palate is very smooth , the
flavours very rounded and slightly savoury. Red and black fruits are to the fore with a little
vanilla and spice.
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BORDEAUX & SOUTH WEST
MARGAUX
Chateau Brane Cantenac 4eme cru classe 1996 12.5% £159.00

Balsamic and pepper on the nose. Lovely texture and very elegant with a very good finish.

SAINT EMILION

Chateau Chauvin grand cru classe 2001 13.5% £99.00
Classic nose of Leather, smoke and deep red fruit with a long somewhat tannic finish.
Chateau La Clotte grand cru classe 1988 13.5% £89.00

Nose of spices, herbs, mint. Dark berries, licorice, cedar, tobacco on the palate._
Supple, lush, velvety fruit with smooth tannins.

SOUTH WEST (Fer Servadou, Tannat, Malbec....)

Madiran “Haute Tradition” domaine Berthoumieux 2007, 13% £33.00
In the mouth it is medium to full-bodied with a mouth-filling concentration of plum,
prune and cassis flavours, well integrated, silky tannin and a dry, balanced finish.

Cahors “Solis” domaine Matthieu Cosse 2004, 13% £49.00
In the mouth it is medium to full-bodied with a mouth-filling concentration of plum,
prune and cassis flavours, well integrated, silky tannin and a dry, balanced finish.
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RED Wine ITALY
Aosta Valley
Fumin “Esprit Follet’La Crota di Vegneron ,DOC 2008 13,5% £52.00

Fumin is a distant cousin of Syrah. As a result, the wine is a bit bigger, darker, and
rounder, with peppery notes, and a lovely underlying minerality and acidity.

Piedmonte

Barbera D’Asti Superiore A.Z.Agricola Trinchero, DOC 2004 13.5% £39.90
This is a fresh and fruity Barbera from 20 year-old vines, sour, savoury and tasty.

Barolo Cannubi, E. Pira DOCG 2005 14% £129.00
Dark ripe fruit that coat the palate with stunning grace and elegance.

Notes of liquorice, tar and sweet toasted oak gradually emerge to complete
this magnificent wine.

Barbaresco Vigneto Gallina, La Spinetta, DOCG 2000 14.5% £189.00
Dense red wine, round with scents of roses, cherry, strawberry and sweet spices.
Perfectly balanced fruit expression and long and intense finish.

Tuscany

Chianti Classico Le Cinciole Podere, DOCG 2005 13% £46.00
Authentic Chianti made from fragrant, elegant high-altitude Sangiovese.

Chianti Classico Castello Di Brollio Ricasoli, DOCG 2005 14% £79.00

A concentrated red/purple colour, this delicious wine shows a herby, slightly medicinal
nose with tar and leather notes. The palate is firm and tannic, with lots of structure and
dense red berry fruit. There's a lovely savoury character and the finish is bone dry.

Molise & Puglia

Biferno Rosso riserva Camillo de Lellis DOC 2006/7 13% £24.50
Light with spice, redcurrants, black pepper, sage and cinnamon.

Salice Salentino riserva Francesco Candido DOC 2006 13,5% £29.00

Remarkable structure with a complex bouquet. Dry on the palate with a unique plummy
finish.

RED Wine

Austria
Blaufrankisch Ried Gmark Ernst Triebaumer, Burgenland 2008 13% N/A
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Distincty tart black fruit character, augmented by lovely spice, forest floor and a pungent
wet stone minerality with a clear and pure finish.

Spain

Agel Tinto Bodegas Alto Almanonzora, Vino de Mesa 2005 13.5%  £29.00
Wonderfully brambly with ripe forest fruit (plum, blackberry, etc) and hints of liquorice,
dried herbs and spices, soft tannins and juicy fruit vibrancy.

Bodega Principe de Viana“reserva” Navarra DO 2004 13.5% £36.00
Ripe cherry and intensely coloured. It has a complex bouquet of leather, tobacco, balsamic
and spices, which reflect the contribution of the oak ageing. Delicious and stylish.

Rioja Vina Bosconia Gran Reserva 1991 13% £99.90
Lovely mid ruby colour with an amazing orange hue ! This really has a class of its own,
elegant mature aromas of tobacco , leather, earth and a hint of sloes. Very elegant on the
palate, with mature fruit flavours and fine rounded tannins - more akin to a good
Burgundy than a rich Rioja.

Portugal

Luis Pato, Vinho Regional Beiras 2005 13% £31.00
The main grape there, Baga, is known for being tannic, but in Pato's hands it comes off as
firm and supple, its black-as-night flavors,

Monte Da Peceguina, Vinho Regional Alentejano 2008 14.5% £46.00
It has a nice fruity nose the palate is youthful, tannins are ripe and the flavours are dense
and dark with savoury tones and spice.

Xisto, Roquette E Cazea DOC Douro 2005 14% £79.00
Muscular and juicy,showing well-structured flavors of cherry, raspberry and blueberry,
with plenty of spice. Elegant finish features coffee and chocolate notes.

Lebanon

Chateau Kefraya Comte de M, Bekaa Valley 2002 14% £79.00
The quintessence of the oldest vines of Chateau Kefraya, from a blend of Cabernet-
Sauvignon, Syrah, and Mourvédre, aged in French oak barrels. Deep and intense purple
red, with a complex bouquet mingling cedar, havana and the aroma of black fruits. Rich,
dense, voluminous, concentrated, it develops in amplitude with vigorous and fine tannins.

South Africa

Kleinboet Hermanuspietersfontein, western cape 2006 14.5% £39.90
Cabernet Sauvignon-Franc, Merlot, Malbec & Petit Verdot, a delicate wine made
in the style of a Bordeaux “Cru Bourgeois”.

New Zealand
Le Petit Clos, pinot noir, Henri Bourgeois, Marlborough 2009 13.5% £42.00
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This nicely concentrated, quite opulent Pinot Noir comes from Henri Bourgeois' New
Zealand vineyard in Marlborough. Quiet opulent with plenty of brambly black fruits,
Akarua, RUA pinot noir, Central Otago 2009 14.5% £47.00
Aromas of red berry and damson fruit, sweet spice. The palate is silky in texture with
velvety smooth tannins delicate ripe plum, overlaid with spicy hints.

Australia

Winding Road shiraz, South Eastern 2008 14.5% £25.00
Elegant dark fruit with a good structure.

Woodlands, cabernet merlot malbec reserve Margaret River 2006 13% £76.00
Blackcurrant, mulberry, mint and hints of violet with a vibrant lift of concentrated
blackberry fruit, supple tannins and fine French oak. The wine finishes cool and elegant.
Kooyong Haven, pinot noir Mornington Peninsula 2004 13% £89.00
Spicy, smokey, gamey aromas, leavened in the mouth with hints of anise and heather over
succulent black cherry fruit. Well-structured, with richness and a warm, enveloping
texture. The Haven Vineyard is the most sheltered site, being bordered by trees on both
the North and South. The soil is loam over clay, with sandstone. Impeccable balance.

United States of America
Petite Syrah Robert Biale 1996 — Napa Valley, California 14.3% £89.00

Petite Syrah is a cross-pollination between an old French grape called Peloursin and Syrah.
Intense wines with bright flavours of blue and plummy fruits, rich with earthy tannins.

Chile

Poda corta El Grano carmenere, Mendoza, 2010 13.5% Chile £29.00
This is a terroir-driven wine with real character, the nose expresses greenery in
abundance: green bean and mint pea.

Ninquen, cabernet sauvignon, Colchagua 2007 14.5% Chile N/A
Deep, brooding, inky purple in colour with a developed, aromatic nose dominated by ripe
black fruits and smoky oak. Full bodied and concentrated, dripping with spicy blackberry
fruit and a fair wedge of toasty vanilla oak, finishing soft, supple and rounded.

Half bottles White Wine
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Champagne J. Lassalle 1er cru brut N/V, Chigny les Roses £33.00
Champagne Grand Rose Paul Bara brut N/V, Bouzy £34.00

Lovely pink and fine bubbles with a charming nose of berries and a “confit” cherry
palate. This Champagne is one of the best value roses from a Grand cru vineyard.
Champagne Paul Bara Grand cru brut 2000, Bouzy £49.00
Lovely nose of citrus with honey notes. The palate is fruity with a great freshness.

Muscadet sur Lie Chdteau du Coing de St Fiacre, Loire 2008/9 £16.00

Anjou sec Chateau de la Roulerie 2003, Loire £16.50
Riesling Grafenreben domaine Bott Geyl 2005, Alsace £26.50
Chablis domaine Picq, Burgundy 2006 £23.50
Bourgogne cuvee des Forgets domaine Javillier, Burgundy 2006 £25.50
Macon-Farges domaine Talmard, Burgundy 2004/5 £17.50

Pouilly Fuisse Tete de cru, Chateau de Fuisse Burgundy 2004  £33.90

Half bottles Red Wine

FRANCE

Chateau Gasquerie, cotes de Castillon Bordeaux 2005 13.5% £16.50
Chateau Garraud, Lalande de Pomerol Bordeaux 2008 13.5%  £26.00
Cotes du Rhone domaine de Chapoton Rhone 14% 2010 £17.90
Chinon Expression domaine Lorieux, Loire 2007 12.5% £21.00
Cahors Chateau du Cedre, South Ouest 13% 2006 £25.50
Chorey les Beaunes domaine Machard de Gramont 2005 13%  £22.00
Volnay domaine Voillot, Burgundy 2002 13% £39.00
SPAIN

Arzuaga Crianza bodegas Arzuaga Ribera del Duero 200514%  £29.00

NEW ZEALAND
Gravitas pinot noir, Marlborough 2007 14% £27.00
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Sweet Wine Glass served as 100 ml
Monbazillac Chateau Haut Bernasse 2003 S.Ouest France bottle £49.90
Marked by its bright fruit and acidity which feels almost spritzy on the tongue. Glass £8.00
A complex mix of saffron, citrus and créme briilée with a long finish.
Chateau Liot 2005 Sauternes Bordeaux France 375ml £36.00

A neighbour of Chateau Climens, Liot produces fresh, delicate, deliciously crisp wines
Pure, vibrant and fresh, this is a delectable sweet wine.

Coteaux du Layon domaine Ogereau 2009 Loire France bottle £44.00
A pale golden taffeta textured wine with a delightful rose petal bouquet Glass £7.00

Honeyed notes and a light, fresh acidity give incredible finesse

Montlouis« Bournais » Francois Chidaine 2005 Loire France bottle £49.50
Complex aromas of white flowers and marmalade, roused by hints
of vanilla and honey. Sweet palate, flavours of dried fruit with a strong smoky note.

Muscat de Saint Jean de Minervois Clos du Gravillas 2009 Fr 500m btle £36.00
This wine tastes of pineapple, with a floral nose and lots of mineral freshness Glass £7.50
Banyuls, domaine de la Rectorie 2007, Roussillon France sooml £46.00
The nose is vibrant and forward, showing piles of sweet, roasted, smoky-cherry fruit. Although this
dominates, there are in the background little nuances of roasted meats, leather and tobacco, and
there is also a floral delicacy to it, like gentle flower petals. The palate is rich and sweet, but bright.

Moscatel Molino Real Telmo Rodriguez, Malaga Spain 2007 500ml £40.00

Ripe peach and bay leaf flavours. Fresh and clean with a delicious finish.

Mavrodaphine of Patras Kourtaki ,Greece bottle £35.00
Rich, sweet red wine made in a clean and modern style with mouth filling texture. ~ Glass £5.50

‘ All Spirits and Eau de Vie are served as soml

COGNAC

Giboin Special “Fine de L’'Hermitage” Borderie 3eme cru 40% £7.50
A lovely flowery sweet violet aroma and vanilla note with a delicate palate.
Maxime Trijol VSOP Grande Champagne premier cru 40% £8.90
A virile, yet subtle cognac. Mellow and rich on the palate, but also fruity.

Daniel Bouju “Napoleon” Grande Champagne premier cru 40% £13.00
Very dark, powerful and harmonious cognac due to its rich and spicy aromas.
Paul Giraud “Napoleon” Grande Champagne premier cru 40% £14.50
An elegant Cognac with a delicate dry nose, spring flowers and hint of anis.

The palate has flowery aroma and grape juice. Perfect balance between fruit

and age and the wood imparts a savory character with richness and depth.
Ragnaud Sabourin Reserve “Alliance N. 20”Gde Champagne 43% £16.00
Cognac of exceptional length, whose incredibly complex rancio is backed
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by dried fruit and spice.

Mery XO Grande Fine Champagne Premier cru 40% £19.90
Blend of 1976 vintage. A rich and complex bouquet, composed of spice and mixed flowers
with a banana and vanilla rancio and a palate characteristic of a very old Grande Fine.

ARMAGNAC

Armagnac Tenareze domaine de la Brette, M Magnol 1975 42%  £13.90
Distinctive strong spicy and orange marmalade nose and powerful palate.

Bas Armagnac Delord 1973 42% £19.90
The nose is rustic: natural wood, pepper, vanilla, cumin and incense. In the mouth, the
alcohol brings some heat and supports the flavours on the palate. Great aromatic length.

CALVADOS

Calvados du Domfrontais Selection Christian Drouin 40% £6.90
Made with pear and apple, one can expect plump fat fruit, and sandier and softer body.
Calvados Pays d’Auge dne Dupont vieille reserve 42% £8.90

Intense, complex and elegant with a nice concentration. We can find aromas of fresh
apples, citrus and vanilla. Taste: Persistent, refreshing with a nice intensity.
Calvados Pays d’Auge Boulard Hors d’age 42% £12.00
Displaying a great deal of harmony, vanilla, hints of apple tart and dried fruit,

in particular prune. It is powerful and intense.

GRAPPA and MARC DE BOURGOGNE & EAU DE VIE

Grappa Il Moscato, Nonino 41% £7.20
Eau de Vie de Prune Extra Vieille I'Occitane B.Gelas 40% £6.90
Marc de Bourgogne Chateau de Beaune Maison Bouchard 41,5% £6.90

‘ All whisky are served as 5o0ml

WHISKY 40%

J.Walker Black Label 12 Year old 40% £5.00
Single Malt Welsh Gold Peneryn Madeira Finnish 46% £8.20
Single Malt Irish Whisky Tyrconnel 10 Years old 46% £9.00
Glenlivet Malt Scotch Whisky Milton Duffi2 Years old 43% £9.70
Single Malt Scotch Whisky Glenkinchie 20 Years old 58.4% £15.00
Bulleit Bourbon Frontier 40% £5.00
Jack Daniels Tennessee Whiskey 40% £4.50
All Liqueurs are served as 25ml £3.00

Baileys 17% Drambuie 40% Tia Maria 20% Southern Comfort 35%
Amaretto Disaronno 20% Grand Marnier 40% Cointreau 40%
Archers Peach Schnapps 21% Sambuca del Lago 38% Gordon Sloe Gin 26%

PORTS
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Pocas, Colheita Port 1994 1ooml Glass £8.50
A Tawny port from a single vintage is called Colheitas. Instead of an indication of age (10, 20...) the actual
vintage year is mentioned. However, they should not be confused with Vintage port (see below); whereas a
Vintage port will have been bottled about 18 months after being harvested and will continue to mature, a
Colheita may have spent 20 or more years in wooden barrels before being bottled and sold. Pocas is one of
the last family owned vineyards in the Douro.

Quinta do Noval, vintage 1985 1ooml Glass £15.50
Notes of toffee and fudge quickly and thankfully yield to reveal dark berry fruits

with a chocolate, fig and black pepper overtone.

Quinta da Eira Velba vintage 1994 Bottle £92.00
Full, silky smooth port with prunes, figs and delicate sweetness.
Skeffington vintage 1983 Bottle £99.00

Fresh and assertive nose with rich hints of dark chocolate.
Excellent depth with powerful fruit flavours

Tea and Coffee served with a selection of petit fours

Freshly ground coffee, Single espresso £3.50
Double espresso, Cappuccino, Latte £3.90
Irish coffee £6.50
Fresh mint tea, Camomile, Green Tea, peppermint £3.50

Darjeeling, English breakfast, Earl grey £3.90
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CHAMPAGNE & WINE BY THE GLASS & Carafes

Champagne J. P. Deville, brut carte noire N.V. Verzy 12% 125 ml £9.95
Made of 70% Pinot Noir and 30% chardonnay The nose demonstrates mineral
infused notes, accentuated by elegant red berry scents and a delicate toasty nuance.
On the palate, ripe and generous with fresh red berry and citrus flavours. The finish
is dry and refreshing.

Rose

Champagne Grand cru Paul Bara, brut N.V. Bouzy 125 ml £12.00
Lovely pink and fine bubbles with a charming nose of berries and a “confit” cherry
palate. This Champagne is one of the best value roses from Grand cru vineyards.

White Wine 125 ml 2soml  500ml
Glass Carafes

Madregale, Chardonnay-trebiano 2010 13%,

Abruzzo italy £3.65 £7.30 £14.60

Aattractive light bodied, crisp with a pleasant tropical fruit nose and citrus-edged palate.

Anjou sec domaine du Brize 2009
Loire Valley, France 12,5% Terra Vitis £5.65 £11.30 £22.60
Combining lovely honeyed richness with the natural vitality of the chenin blanc.

Red Wine 125 ml 250ml 5o0oml
Glass Carafes

La Cadence, Carignan Vin de France 2009

Languedoc, France 12% £3.70 £7.40 £14.80

Lovely. Round and juicy.

Salice Salentino A.Z.Agricola Candido, DOC 2006 13.5%
Puglia, Italy £5.90 £11.80 £23.60

Remarkable structure with a complex bouquet. Dry on the palate with a unique plummy
finish
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Wine under £30
White
Madregale Bianco Terre di Chieti IGT 2010, Abruzzo 12% Italy £19.90
Aattractive straw yellow colour, a pleasant tropical fruit nose and citrus-edged palate.
Saint Cirice, Vin de pays du Gard, grenache blanc 2010, 13.5% Fr £23.50
Pale yellow in color, citrus and fruity (apricot, pear) nose. The palate is mineral.
Good Hope Chenin Blanc, Stellenbosch 2009 13.5% South africa £23.50
Honeyed apples, poire and quince flavors with a mouthcoating beeswaxy fruit palate.
Villa Vieja, chenin-torrontes, Mendoza 2010 13% Argentina £24.00

The Torrontes provides plenty of aromatic appeal, distinct floral notes of rose petal,
delightful notes of fresh Muscat grapes and Turkish delight, the chenin gives weight and
balance with its firm acidity.

Winding Road chardonnay, New South Wales 2009 13.5% Australia £24.50
Elegant fruit and food friendly.

Mariona Alicante, Alicante 2009 13% Spain

£26.00
Moscatel-sauvignon blanc. Lovely perfumed with exotic flavours and medium dry plalate
Sauvignon de Touraine “Le Haut Perron” Guy Allion 2010 12,5% Fr £26.50
A great example of its style, a good substitute to Sancerre with a modern twist.
Anjou sec domaine du Brize 2009 12.5% Loire France £20.00

Combining lovely honeyed richness with the natural vitality of the chenin blanc.

Red

La Cadence Vin de France 2010 12% £19.90
Unoaked round and juicy carignan.

Saint-Cirice, Vin de Pays du Gard 2009 13.5% France £23.00
The murrey-hued violet-scented, Saint Cirice is a gusty spicy wine.

Winding Road shiraz, South Eastern 2008 14.5% Australia £24.50
Elegant dark fruit with a good structure.

Biferno Rosso riserva Camillo de Lellis DOC 2006/7 13% Italy £24.50
Light with spice, redcurrants, black pepper, sage and cinnamon.

Agel Bodegas Alto Almanonzora, Vino de Mesa 2005 13.5% Spain £29.00

Wonderfully brambly with ripe forest fruit (plum, blackberry, etc) and hints of liquorice,
dried herbs and spices, soft tannins and juicy fruit vibrancy.

Poda corta El Grano carmenere, Mendoza, 2010 13.5% Chile £29.00
This is a terroir-driven wine with real character, the nose expresses greenery in
abundance: green bean and mint pea.

Salice Salentino riserva Francesco Candido DOC 2006 13,5% Italy £209.00
Remarkable structure with a complex bouquet. Dry on the palate with a unique finish.
Vin de Table gamay raisins Gaulois domaine Marcel & Marie Lapierre
Beaujolais-Organic, France 2010 12.5% £29.90
A truly vin de soif that is perfect for lunch going well with pork, fish or to enjoy for itself.



	Jurancon Sec domaine Castera 2008 14% £34.50
	Complex aromas of dried fruits, with savoury character and hint of truffles. After a while rich, intense ripe fruit aromas: peaches, passion fruit comes to the front. On the palate this mouth filling dry white is rich and complex with a superb balance and a minerality equal to the great whites from burgundy. Superb stuff not for the faint hearted....!!
	Hermanuspietersfontein N7 sauvinon blanc 2010 12.5% £36.00
	Ken Forrester FMC Chenin Stellenbosch 2008 14,5% £59.00
	Gevrey Chambertin domaine Sylvie Esmonin 2007 13% £69.00
	Dark cherries on the nose and in the mouth. Riche style, with firm acidity and relatively firm tannins at the moment.
	Gevrey Chambertin “Clos Prieur” domaine Marc Roy 2006 13.5% £79.00
	Garnet colour. Bacon, black berries and a bit of forest floor on the nose, medium body.
	Morey Saint Denis domaine Fernand Lecheneaut & Fils 2005 13% £79.00
	Chambolle Musigny domaine Francois Bertheau 2004 13.5% £79.00
	
	Cotes du Roussillon cuvee Lais domaine Olivier Pithon 2008 13.6% £49.90
	Red Wine 125 ml 250ml 500ml

