
RED WINES Continued 750ml

26. ‘La Butte’ de Château La Gatte, Bordeaux, 2005 £29.50
This is a special cuvée; a single-vineyard bottling. Pure 100% old-vine
Merlot planted in 1956.

27. Chirouble Domaine Cheysson, Beaujolais, France, 2006 £30.50
Classic Beaujolais style with more depth than Fleurie. This has a lovely
violet colour with grapey Gamay fruit & mineral undertones.

28. Lupé-Cholet Gevrey-Chambertin ‘Clos Prieur’, Burgundy, France, 2004 £45.00
Classic Pinot Noir. Supple & succulent with deliciously flavoured red and
blackberry fruit, a hint of wet earth and spice. Medium bodied with firm but
ripe tannins.

29. Viña Marro Rioja Reserva, Spain, 2000 £29.95
Fully mature Reserva from an excellent vintage. Supple raspberry and
blackberry fruits melt seamlessly with spicy vanilla oak.

30. Mazzi Amarone Della Valpolicella Classico ‘Punta Di Villa’, Italy, 2001 £50.00
Jam, dried flowers, tobacco & chocolate characters are matched by the silky
texture & full-bodied structure. Ripe, round tannins are followed by a long,
delicious aftertaste & a fabulous finish.

31. O’Leary Walker Clare Valley Shiraz/Viognier, Australia, 2004 £29.95
Floral perfume & spice are all consuming on the bouquet followed by a silky
rich palate & a long alluring velvet finish.

32. Old Coach Road, Pinot Noir, New Zealand, 2007 £28.00
Dominant soft berry fruit on the nose intertwined with earthy, savoury
elements. The palate has balanced fruit with a fine oak back-bone to
compliment the bright fruit clarity.

33. Simonsig Pinotage, South Africa, 2004 £23.00
Unique to South Africa, Pinotage is result of a cloning of Pinot Noir &
Cinsault back in the ‘20’s. Full-bodied with delicious crushed berry fruits &
well-rounded tannins.

34. Blue Cutting Road Cabernet/Merlot, Australia, 2006 £19.25
The varietal characteristics display blueberry & mulberry spice, enhanced
by subtle hints of cedar. Full of flavour with balanced acidity and long fine
tannins.

DESSERT WINE 500ml

35. Muscat de Frontignan, Maurel Vedeau, France, 2003 £15.95
Light, fresh & sweet, with delicious peach & apricot flavours, as well as
butterscotch & white chocolate notes. Try as an aperitif or with a cheese
plate.
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CHAMPAGNES 150ml 750ml

1. Champagne Brice Brut Tradition, NV (12% abv) £7.25 £36.00
A classic, exceptional blend of the finest Crus in Champagne. Its appeal to the
gourmet palate is its great suppleness and class. 70% Pinot Noir & 30%
Chardonnay.

2. Champagne Brice Brut Rosé, NV (12% abv) £9.00 £45.00
With great intensity, presence and distinctiveness, this intense pink
Champagne has superb grapefruit and red fruit aromas.

3. Veuve Clicquot Yellow Label Brut, NV, Epernay £46.00
A fruit driven, elegant Champagne made from up to 50 different Crus. 55%
Pinot Noir, 30% Chardonnay and 15% Pinot Meunier.

SPARKLING WINE

5. Palau Brut Cava, Mont Marcal, Penedes, Spain, NV (11.5% abv) £4.85 £23.95
A young Cava blended from the 3 traditional grape varieties with a fresh
fruity style and typically not too dry

WHITE WINES 175ml 250ml 750ml

6. Simonsig Chenin Blanc, South Africa, 2007 (14% abv) £4.15 £5.85 £17.50
Aromatic, fruity nose with a hint of honey. Fresh, fruit salad flavours with a
rich aftertaste.

7. Le Causse, Vin de Pays de Meditérranée, France, 2007 (11.5% abv) £3.30 £4.70 £13.50
Sauvignon & Ugni combine to make a fresh, fruity, easy to drink wine.
Bursting with vibrant citrus fruit it charms with its lemon tart, peach &
honey characters

8. Pinot Grigio Colle Sori Botter, Italy, 2008 (12% abv) £3.95 £5.65 £16.25
Classic Pinot Grigio. Medium-bodied with light, floral & grape flavours.

9. Corinto Chardonnay, Central Valley, Chile, 2008 (13% abv) £4.45 £6.30 £18.75
Hints of tropical fruits, peaches, pineapples and lemon. Good body and great
balance, with touches of melon and toasted oak.

10. Sancerre ‘Les Pierriers’, Loire Valley, France, 2007 £29.95
Textbook flint & gooseberry aromas with a crisp palate of lime & chive.
Mouth-watering & vibrant with a nice crisp edge to the finish.

11. Rainer Weiss Rothenhoff Grüner Veltliner, Austria, 2007 £21.00
There’s body here yet it seems almost delicate in its expression of
grapefruit, herb, & mineral flavours. Underneath it all, is a firm structure
lending finesse & length.

12. Old Coach Road, Sauvignon Blanc, New Zealand, 2008 £24.00
Lively nettle and clean varietal characters jump from the glass. The well
balanced palate is fresh and zingy with lovely tropical fruit weight.

13. O’Leary Walker Watervale Riesling, Australia, 2005 £25.50
The perfume is lime with hints of fennel and spice; the palate is flavoursome
with intense lime and steely acidity and a clean, crisp finish. Natural acidity,
balancing the powerful and long fruit.

14. Lupé-Cholet Pouilly-Fuissé, Burgundy, France, 2006 £35.00
Elegant, combining peach and lemon flavours with a vanilla accent & a
smoky, stony component – but mostly it delivers lovely fruit in a seductive
texture.

15. Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand, 2007 £37.50
Long sunny days & cool nights during the ripening season gives this
Sauvignon rich, opulent & pure bracing flavours. It is almost impossible to
get your hands on so enjoy it while you can!

16. Finca Las Moras Viognier, Argentina, 2008 £16.50
A combination of flowers, fruit, orange blossom & a hint of apricot. Full-
bodied, refreshing & persistent on the palate.

17. Jeanne Paule Filippi Chablis, France, 2006 £31.00
Distinctive, with subtle wet earth & mineral characters, medium-bodied
with complex layers of spice, toasty bread and honey flavours. Smooth in
texture & great balance.

18. Blue Cutting Road Chardonnay Australia, 2008 £19.50
A medium weight but richly textured wine showing lifted stone-fruit &
spice aromas of quince, peach and apricot floral citrus flavours & amazing
depth of flavour.

ROSÉ WINES 175ml 250ml 750ml

19. Le Causse Rosé, Vin de Pays de Meditérranée, France, 2007 (12% abv) £3.30 £4.70 £13.50
Easy-going rosé reflecting strawberry & cream flavours & a bright fruity
finish. Deliciously moreish whether drinking on its own or with a meal.

RED WINES 175ml 250ml 750ml

21. Viña Marro Rioja Crianza, Spain, 2005 (14% abv) £5.15 £7.35 £22.00
This classic Rioja, obtained from Tempranillo, Garnacha and Graciano
grapes, is aged for 12 months in Oak barrels. With a ruby red colour and
aromas of raspberries this soft velvet wine is outstanding value for
money!

22. Finca Las Moras Shiraz, Argentina, 2007 (14% abv) £3.80 £5.40 £16.25
A young, intensely coloured wine – full-bodied with a spicy nose. Powerful
yet elegant, with sweet tannins on the finish.

23. Le Causse Noir, Vin de Pays de Meditérranée, France, 2007 (12.5% abv) £3.30 £4.70 £13.50
Juicy Merlot-Grenache blend with bright fruity flavours & smooth,
velvety tannins. Great to drink on its own or with grilled meats &
casserole dishes.

24. Las Moras, Malbec, Argentina, 2007 (13% abv) £4.45 £6.35 £18.95
The desert climate produces a soft, medium to full bodied wine with a ripe
red fruit flavour and an elegant touch of smoke and vanilla from its contact
with wood.

25. Corinto Merlot, Chile, 2007 £16.50
A deep red colour with violet and purples touches. The nose shows aromas
of blackberries, chocolate and peppers. A half body silky palate. Candy and
vanilla flavours. It is a charming wine with a long finish
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