
 

 

CHAMPAGNE & SPARKLING WINE 
 

PROSECCO, BEL CANTO 

Veneto, Italy 

£28.00 

Delicate and aromatic with fine bubbles. This wine 

carries lots of fresh peach, pear and an elegant zest. 

(Vegetarian) 

 

125ml £6.50 

CHAMPAGNE PAUL DROUET BRUT 

Champagne, France 

£41.00 

Apple and brioche lead the way in this medium 

bodied, fruity and classically biscuity style of 

Champagne. (Vegan) 

 

125ml £8.50 

OEIL DE PERDRIX ROSÉ, VEUVE A DEVAUX 

Champagne, France 

£45.00 

A widely praised pink Champagne, with The 

Telegraph's Victoria Moore calling it 'a delight'. 

Elegant swathes of red cherry, raspberry and refined 

blossom notes.  

 

125ml £9.00 

MOËT ET CHANDON BRUT IMPÉRIAL 

Champagne, France 

£59.00 

Perhaps the best-known Champagne, the Brut 

Impérial embodies their house style; crisp and clean 

with citrus aromas and hints of biscuity flavours. 

(Vegan) 

 

 

TAITTINGER BRUT RÉSERVE 

Champagne, France 

£60.00 

From Champagne's oldest cellars. Peach and acacia 

notes on the nose, a citrus-fresh yet delicately 

honeyed palate and an elegant finish. (Vegan 

 

 

VEUVE CLICQUOT BRUT 

Champagne, France 

£65.00 

Aged for almost twice the required time, resulting in 

a superb marriage of freshness and power. Apricot, 

vanilla and brioche with a mouth-filling mousse. 

(Vegan) 
 

 

 

 

BOLLINGER SPECIAL CUVÉE 

Champagne, France 

£75.00 

The majority of Bollinger's vineyards have Premier or 

Grand Cru status, resulting in a complex 

Champagne. Flavours of baked apple and peach, 

with brioche and walnut. 

 
 

 

 

LAURENT-PERRIER CUVÉE ROSÉ 

Champagne, France 

£75.00 

A classic rosé made with plenty of fresh strawberry 

fruit, full of vivacity and easy-drinking charm. 

(Vegan) 

 
 

 

 

DOM PÉRIGNON 

Champagne, France 

£165.00 

Exceptional depth, rich texture and great ageing 

potential characterises this iconic Champagne from 

Moet et Chandon, named after the Benedictine 

monk who pioneered Champagne. (Vegan) 

 

 

 

ROSÉ WINE 

 

ZINFANDEL ROSÉ, GUFETTO 

Puglia, Italy 

£20.00 

A fantastic example of an off-dry, easy drinking wine 

full of summer fruit flavours and a hint of sweetness. 

(Vegan).   

 

125ml £4.20 

175ml £5.40 

250ml £6.90 

PINOT GRIGIO ROSÉ, OMBRELLINO 

Venezie, Italy 

£20.00 

A pale and delicate rosé with beautiful soft 

strawberry flavours, nuances of nectarine and 

perfumed floral notes. From Venezie, the home of 

Italian Pinot. (Vegan) 

125ml £4.20 

175ml £5.40 

250ml £6.90 

MALBEC ROSÉ, FINCA EL ORIGEN 

Argentina 

£20.00 

A light pink colour. Fresh notes of strawberries and 

violets abound on the nose, while the mouth 

surprises with a juicy delicate structure. 

 

 

 

 

125ml £4.20 

175ml £5.40 

250ml £6.90 

 

 



WHITE WINE RED WINE 

 
CHARDONNAY, FLOR DEL FUEGO 

Central Valley, Chile 

£18.00 

Soft and rounded with ripe green apple and tropical 

fruits, accompanied by subtle vanilla notes. 

 

125ml £4.00 

175ml £5.00 

250ml £6.30 

PINOT GRIGIO, CRESCENDO 

Terre di Chieti, Italy 

£20.00 

A clean, fresh and fruity wine with lots of citrus and 

ripe pear flavours. Dry and crisp with a refreshing 

finish. (Vegan) 

 

125ml £4.20 

175ml £5.40 

250ml £6.90 

VIOGNIER RESERVA, RISCOS 

Colchagua Costa, Chile 

£20.00 

A deliciously juicy, soft and medium-bodied wine 

with flavours of ripe peach, nectarine and light floral 

notes. 

 

125ml £4.20 

175ml £5.40 

250ml £6.90 

SAUVIGNON BLANC, FERNLANDS 

Marlborough, New Zealand 

£22.00 

From vineyards in Marlborough's Wairau and 

Waihopai valleys. Crisp, refreshing flavours of 

lemon-lime citrus zest, coupled with pink grapefruit, 

tropical passionfruit and a subtle herbaceous note. 

 

125ml £4.50 

175ml £5.80 

250ml £7.50 

ALBARIÑO, EL CANTE 

Rias Baixas, Spain 

£25.00 

Nectarine, apricot and peach are in perfect balance 

with a zesty and well-defined citrus backbone. This 

wine has its origins in Galicia, making it a superb 

match with our local seafood. (Vegan) 

 

125ml £5.00 

175ml £6.20 

250ml £8.50 

RIOJA BLANCO, CAMINO REAL 

Rioja, Spain 

£21.00 

Subtle flavours of cooked apple and ripe peach. 

This wine has a generous mouthfeel with a soft and 

polished finish. (Vegan) 

 
SAUVIGNON BLANC, HIDDEN BAY 

Marlborough, New Zealand 

£22.00 

Aromas of lime and nettle. Very zesty on the palate 

with a fruity aromatic flavour and refreshing dry finish. 

 
SAUVIGNON BLANC RIBOLLA GIALLA, KRIZNO 

Brda, Slovenia 

£23.00 

A fresh and elegant blend of well-known Sauvignon Blanc 

and the less familiar Ribolla Gialla. Delicate aromas and 

flavours of green apple and white flowers followed by 

an impressive fruity finish. A superb alternative to 

New Zealand from a region just a stone's throw from 

the Italian border. (Vegan) 

 
PICPOUL DE PINET, PLO D'ISABELLE 

Languedoc, France 

£24.00 

A delicate, fresh white with floral aromas, lemon zest and vibrant 

green apple flavours. A Mediterranean wine to 

match perfectly with shellfish. (Vegan) 

 
CHABLIS, E BONNEVILLE 

Burgundy, France 

£30.00 

Crisp and elegant with refined flavours of green apple, 

peach, and citrus fruit. 

 

 

  

SHIRAZ, UNDER THE SYCAMORE 

South East Australia 

£18.00 

Silky smooth with ripe flavours of blackcurrant, 

bramble and hints of white pepper.  

 

125ml £4.00 

175ml £5.00 

250ml £6.30 

MERLOT RESERVA, TERRA VEGA 

Colchagua Valley, Chile 

£20.00 

Opulent flavours of cherry, blackberry and plum, 

perfectly complemented with vanilla. Soft, 

developed tannins are the finishing touch to this 

sumptuous red. (Vegan) 

 

125ml £4.20 

175ml £5.40 

250ml £6.90 

MALBEC, FINCA EL ORIGEN 

Mendoza, Argentina 

£20.00 

Nose of plum and morello cherries combined with 

violet floral notes, vanilla, chocolate, and caramel. 

Velvety and silky structure, sweet ripe finish. 

 

125ml £4.20 

175ml £5.40 

250ml £6.90 

CÔTES DU RHÔNE, REMY FEBRAS 

Rhône, France 

£22.00 

A perfect example of a blend from the Southern 

Rhône. A herbaceous scented wine with succulent 

notes of red and black berry fruit, and warming hints 

of black pepper. 

 

125ml £4.50 

175ml £5.80 

250ml £7.50 

PRIMITIVO APPASSIMENTO, APERICENA 

Puglia, Italy 

£25.00 

A Southern Italian blend of two native grapes - 

Primitivo and Negroamaro. Intense red in colour, 

with complex aromas reminiscent of cherries, 

raspberries and redcurrants. Full-bodied, it is supple 

and well balanced, with layers upon layers of dark 

fruit, and a long, lingering flavour. (Vegan) 

 

125ml £5.00 

175ml £6.20 

250ml £8.50 

CARMENERE RESERVA, CLARO 

Colchagua Valley, Chile 

£22.00 

The palate is full-bodied, with rounded, supple tannins. 

Intense flavours of mocha, plums and black pepper. 

(Vegan) 

 

PINOT NOIR, FIVE RAVENS 

Banat, Romania 

£23.00 

Typical Pinot Noir. A soft texture, with ripe strawberry, 

raspberry and cherry flavours balanced by subtle 

peppery notes. (Vegan) 

 
BLACK SHIRAZ, PEPPER LEAF 

Victoria, Australia 

£23.00 

Black-red colour. Full-bodied with hints of blackcurrant, 

chocolate and licquorice flavours. A long, full finish, 

packed with wild black cherries.  

 
RIOJA CRIANZA, CONDE DE CASTILE 

Rioja, Spain 

£24.00 

Full of black fruit with hints of cocoa, clove and cinnamon. 

Supple tannins tempered by lush sweet oak. (Vegan) 

 
AMARONE DELLA VALPOLICELLA, CANTINA 

NEGRAR 

Veneto, Italy 

£40.00 

Brooding, intense aromas of Christmas cake, chocolate, 

cinnamon, sweet fruits and spice. A concentrated palate 

with soft velvety tannins and rich fruit. 

 


