
Aperitifs

Before you choose your wine ... we would like to suggest you allow your server to recommend one of our four aperitifs cocktails 
or various white wines by the glass. This allows the wine you may wish to order, time enough to breathe or chill suitably for your 
main course. It also provides the perfect start to your dining experience and we can try to match your starter course with the 
aperitif of your choice.

ENGLISH MARTINI £8.00 
Portobello Road gin stirred with elderflower cordial, rosemary and lemon gomme and fresh rosemary.

MOJITO BELLINI £9.00 
Bacardi Oro rum, sugar syrup, fresh mint and lime juice. Topped with Prosecco.

PIMMS ASIA  £7.00
Bombay Sapphire gin, Pimms, banana liqueur, rosemary and lemon gomme with cucumber, strawberries, orange mint. 
Topped with lemonade and ginger beer.

MIDNIGHT SUNSET  £6.50 
Finlandia grapefruit vodka, Grand Marnier, cranberry and grapefruit juices poured over frozen grapefruit slices.

Sangrias

ROSE SANGRIA  £17.50 
Pinot Grigio Rose, St Germain elderflower liqueur,  fresh mint, strawberries, lemon juice, sugar syrup topped off with lemonade.

ALMA DE SANGRIA  £16.50 
Chilean Merlot, Bacardi Oro, apricot brandy, peach puree, apple and orange juices and a selection of fresh fruits.
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Dry, Delicate AND Subtle Whites  Bottle 125ml 250ml

CONDESA DE LEGANZA VIURA, LA MANCHA SPAIN  £19.95
A sensational wine from the world renowned Grupo Faustino. The winery located at Quintanar de la Orden is equipped with the 
latest technology and the name of these wines links back to legend of an Italian Countess who owned the first winery on the site. 
Old, low yielding Viura vines provide the top-quality fruit to produce this light, fresh, citrussy and apple flavoured wine. 
Cool-fermented in stainless steel to retain the maximum of freshness and crisp acidity.

PINOT GRIGIO VIPRA DELLE VENEZIE, BIGI  £19.95  £3.75  £6.50 
Is made from grapes grown mainly in northeast Italy in Veneto, Friuli and Trentino. These three areas produce the majority of 
the wine that comes from Italy. Floral and quince aromas on a moderate level, on the palate dry, light bodied, nice freshness, 
medium flavour intensity with real grape flavours and grapefruit with a long finish.

PINOT GRIGIO DELLE VENEZIA GIULIA LUMINA,  £23.95
RUFFINO ITALY 
A fine example of Pinot Grigio with soft, delicate apple, pear and juicy lemon aromas which are reflected on an elegant, refined, 
minerally palate. Produced by Ruffino, one of the classic houses of Italy, this represents Ruffino’s first official extension beyond 
its Tuscan roots. Lumina (illumination of the moon) is produced from grapes grown on Ruffino’s Borgo Conventi Estate; as well 
as the grapes coming from one of Venezia Giulia’s finest vineyards. Careful selection is employed by the winemaker to ensure 
only the best grapes are used for this wine.



  Bottle 125ml 250ml

DON JACOBO RIOJA BLANCO, BODEGAS CORRAL SPAIN £22.95  £4.25  £8.00 
Founded over 100 years ago, the producer Bodegas Corral is situated in the heart of La Rioja. Winemaker, Javier Martinez won 
an award of excellence in the Penin Guide to Spanish Wines 2011. This wine made entirely from Viura grapes cool-fermented in 
stainless steel tanks and bottled young to preserve maximum aromas and crispness. COMMENDED (2010) INTERNATIONAL 
WINE CHALLENGE 2011  

CHABLIS, PAUL DELOUX FRANCE  £34.95
The driest white Burgundy from the most northerly sector of Burgundy. Grapes used in the production of Chablis wines are 
grown in southerly facing slopes of Kimmeridgian clay and limestone soils, packed with tiny fossils. These wines are perfectly 
balanced and are always well matched with seafood. This Chardonnay wine is fermented and matured without oak to preserve the 
characteristic flinty style.  

CHABLIS 1ER CRU MONTMAIN, J. MOREAU ET FILS FRANCE  £44.95
The long, narrow vineyard of Montmain is situated on an ideal south-east slope, ensuring the grapes achieve full ripeness. A 
reliable and popular Premier Cru from fantastic Viniculturist Lucie Depuydt, who has an enviable range of top qualifications in 
Biological Engineering and Oenology and has studied the Terroires of the region from a very early age. A well understood maxim 
at J. Moreau et Fils is ‘If you’re standing still, you’re going backwards’ this award winning house dates back to 1814.
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Dry, AROMATIC Whites  Bottle 125ml 250ml

TIERRA SAUVIGNON BLANC, CENTRAL VALLEY CHILE £15.95 £3.25 £5.75
The region of Valparaíso is the most notable area for Sauvignon Blanc in Chile due to its cooler climate which allows the grapes 
to be picked up to six weeks later than in other parts of Chile. The characters of Chilean Sauvignon Blanc’s are noticeably less 
acidic than the wines of other countries. Fermented entirely in stainless steel at low temperature, this fresh, zesty wine with strong 
varietal herbaceous character is an excellent-value example of this popular grape variety. BRONZE LIST (2010) SOMMELIER 
WINE AWARDS 2011

ETCHART PRIVADO TORRONTÉS, SALTA ARGENTINA  £18.95 £3.75  £6.50
The finest examples of this grapey Torrontés come from the high altitude vineyards of the Cafayate Valley. Fermented at low 
temperature in modern stainless steel tanks before bottling early to capture all the grapes’ character. A wine which is sure to 
appeal to many different palates and a wine that can be a great accompanier to Asian cuisine. Not only did the 2010 win the 
Regional Trophy for the Argentina White Single Varietal under £10 category, but it also went on to win the Best International 
Dry Aromatic under £10 Trophy at the Decanter World Wine Awards 2011. BRONZE (2010) INTERNATIONAL WINE 
CHALLENGE 2011

MALBRONTES TORRONTÉS, MENDOZA ARGENTINA  £24.95 
Founded in 2002 this winery in Perdriel is one of the most premium sub-regions in Mendoza. This amazing wine shows 
the typical floral and spice profile that has made Torrontés fashionable recently. Unoaked, but shows weight on the palate 
alongside delicate and subtle flavours accrued from the grapes’ long hang-time on the vines: the vineyards are over 
1,000 metres above sea level. 

LUIS FELIPE EDWARDS GRAN RESERVA SAUVIGNON BLANC,  £24.95
LEYDA VALLEY CHILE
This Sauvignon Blanc is fresh and full flavoured with an edgy acidity and some mineral notes. Bright and solid this wine is rich 
with lush flavours of lime, grapefruit, greengage, gooseberry, green fig and a hint of green bell pepper with a long and attractive 
finish. This wine comes from the Leyda Valley, an area close to the ocean with cool temperatures that help the development of 
minerally and aromatic components. IWSC TROPHY SINGLE VINEYARD 2012 / IWSC TROPHY 2012 - BEST CHILEAN 
WINE PRODUCER



  Bottle 125ml 250ml

LEIRAS ALBARIÑO, RÍAS BAIXAS SPAIN  £32.95 £5.95    £11.50 
From the extreme north-west region of Spain, this dry, very crisp white wine is made exclusively from Albariño which is 
considered to produce the finest wines of the region. Cool-fermented the wine exhibits fresh green apple and citrus aromas with a 
pinch of spice on a dry, minerally palate. Jordi Ratera blends four distinctive types of wine together in order to gain the maximum 
amount of flavour, whilst delivering more structure and texture than is usual in wines from this region. BRONZE (2009) 
DECANTER WORLD WINE AWARDS 2011 COMMENDED (2009) INTERNATIONAL WINE CHALLENGE 2011

DRYLANDS SAUVIGNON BLANC, MARLBOROUGH  £32.95
NEW ZEALAND   
Small batches of juice were fermented separately from premium parcels of Marlborough fruit, selected for their intensity, structure 
and balance: this produced a range of exciting blend options. After the fermentation, the wine is aged on its ‘lees’ for several 
weeks to develop further complexity prior to constructing the final blend. Ripe, rich herbal and tropical fruit flavours combine in 
a vibrant burst of flavour on the palate.

ROBERT MONDAVI WINERY FUMÉ BLANC, NAPA VALLEY USA  £43.95
The Original Fume Blanc. Robert Mondavi created the term in 1966 to distinguish his dry Sauvignon Blanc from the sweeter-
styled Sauvignon Blanc wines made at this time. Robert’s original vision was to produce wines from Napa that would stand in the 
company of the worlds finest.A beautiful, Sancerre like balance of citrusy fruit and herbal flavours – honeydew, lemon verbena 
with a captivating sense of lift on the palate with a lithe, creamy underpinning that carries through the long, elegant finish.

CLOUDY BAY TE KOKO SAUVIGNON BLANC, MARLBOROUGH  £55.00 
NEW ZEALAND  
Te Koko is a relatively new addition to the Cloudy Bay range, a straight Sauvignon Blanc from the famed Marlborough region 
that has been treated quite differently to their more commonly encountered Sauvignon Blanc. For a start the wine undergoes a 
very slow fermentation in French oak barrels and following the ‘malolactic’, it is aged for a further 10 months on its ‘lees’, again 
in oak. As such it is much richer, almost creamy with plenty of weight on the palate, yet it still retains the freshness and pungency 
of cut grass, asparagus, greengage and guava, alongside hints of caramel and vanilla. SILVER (2007) DECANTER WORLD 
WINE AWARDS 2011



JUICY FRUIT DRIVEN WHITES  Bottle 125ml 250ml

CASTELL DE RAIMAT CHARDONNAY,  £22.95 
COSTERS DEL SEGRE SPAIN
The Raimat Estate is situated 120 miles west of Barcelona in Costers del Segre, an area hydrated by a canal system carrying 
the melted snow from the Pyrenees. Mark Nairn  the award winning Aussie Winemaker blends New World techniques with 
traditional Spanish methods to produce some of the best wines Spain can offer. A 100% unoaked Chardonnay made with the 
latest techniques of cool-fermentation. A stunning, youthful wine which reveals plenty of delicate, aromatic notes followed by 
vibrant, refreshing fruit on the palate. COMMENDED (2010) DECANTER WORLD WINE AWARDS 2011 / COMMENDED 
(2010) INTERNATIONAL WINE CHALLENGE 2011 

ANALIVIA VERDEJO PAGOS DEL REY, RUEDA SPAIN  £21.95
 A vibrant wine made from just Verdejo, the grape that has established the region of Rueda as one of Spain’s best for whites. 
With its lemon-yellow colour this wine exhibits complex aromas of ripe soft peach and pear fruit, lemon and floral hints, it also 
shows a passing resemblance to Sauvignon Blanc. Unoaked the palate is rich with white-fruit flavours and minerally notes.

ALTOZANO VERDEJO-SAUVIGNON DE CASTILLA, £24.95
GONZALEZ BYASS SPAIN  
Passionate winemaker Cesar Fernandez and his young team at Finca Constancia produce a range of interesting and very high 
quality wines. A blend of 70% Verdejo and 30% Sauvignon Blanc, both varieties benefit from the relatively cool conditions 
(particularly at night) experienced in the vineyards which are nearly 500 metres above sea level. Made without the use of oak this 
is a fresh and delicately flavoured wine with refreshing, citrus fruit.

CÔTES DU RHÔNE, LES ABEILLES BLANC,   £27.95
JEAN-LUC COLOMBO FRANCE  
‘The wine making wizard of the Rhone’ Awarded the Legion d’honneur award and the winery named as one of the top 100 in 
the world. These wines by JLC are addressing one of the biggest threats to nature, the dwindling Honey Bee population ‘Les 
Abeilles’ or ‘The Bees. Named from the vineyard being surrounded by beehives. A proportion of all sales is donated to the British 
Beekeeping Association to support their fight to protect the honey bee. A blend of Clairette, Grenache, Viognier, Roussanne. 
Brilliant, light yellow with hint of green. Fine and intense floral aromas, notes of fresh fruits and candied lemon. Nicely rounded 
and fresh; surprises with its complexity, freshness and lively structure. 



  Bottle 125ml 250ml

LUIS FELIPE EDWARDS GRAN RESERVA CHARDONNAY,  £24.95 £4.50 £8.50 
LEYDA VALLEY CHILE  
This is classic cool-climate Chardonnay from the Leyda Valley, an area close to the ocean with cool temperatures that help the 
development of minerally character. Lots of toasty, buttery Chardonnay fruit, pineapple, white peach and nectarine. Although 
packed with expressive fruit flavours the wine undergoes a little barrel-ageing which is well balanced with the lemony acidity. 
BRONZE (2010) DECANTER WORLD WINE AWARDS 2011 / BRONZE (2010) INTERNATIONAL WINE CHALLENGE 
2011 / IWSC TROPHY 2012 / BEST CHILEAN WINE PRODUCER

FULL FLAVOURED, NUTTY, OAKEY WHITES 

MAREA WILD FERMENT CHARDONNAY, LEYDA VALLEY CHILE  £34.95
This Premium Chilean wine from Leyda Valley (one of the best areas to grow Chardonnay grape in Chile) is produced by the 
Chilean Wine Producer of the Year – Luis Felipe Edwards who has won a Trophy at the IWSC for the Best Chilean Producer. 
Bright yellow colour with golden highlights. Intense aromas of pineapple, peach and citrus notes. Crisp and well balanced, with a 
good volume on the palate, silky texture and subtle tropical aromas aftertaste.

POUILLY-LOCHÉ CHÂTEAU DE LOCHÉ, LOUIS JADOT FRANCE  £45.00 
A neighbour of the more famous village of Fuissé. This small domaine is located in the village of Loché that lies south-east of 
Pouilly and has its own appellation. The wines are very similar in style to those of their more famous neighbours, though have 
the advantage of not costing as much. Fermented in stainless steel and then transferred to barrel for further ageing for 12 months 
before bottling.



JUICY, MEDIUM BODIED,   Bottle 125ml 250ml

FRUIT LED REDS

ALTORITAS MERLOT, CENTRAL VALLEY CHILE £15.95 £3.25 £5.75
The continued development of new vineyard regions in Chile and building on recent years’ activities, we are providing this 
excellent premium wine offering superb value, exclusively produced for our wine supplier. Shows strong berry-fruit followed by 
some lovely chocolate undertones and a light fruitcake finish.

LUIS FELIPE EDWARDS LOT 24 CARMENÈRE,  £18.95
RAPEL VALLEY CHILE
A fantastic wine from the multi award winning producer. These vineyards are situated on the plains at the foothills of the Andes, 
hydrated by the water from the melting snow caps high above. Juicy, ripe, dark plum, spice and hedgerow fruit. This is a great 
introduction to premium Carmenère and the Rapel Valley is one of the best regions for this particular variety. COMMENDED 
(2010) DECANTER WORLD WINE AWARDS 2011 / BRONZE (2009) INTERNATIONAL WINE CHALLENGE 2011 / 
IWSC TROPHY 2012 - BEST CHILEAN WINE PRODUCER

FINCA LA MEDA TEMPRANILLO TINTO, TORO SPAIN  £20.95
This wonderful wine from Toro shows the Tempranillo grapes in a very well balanced fashion and is perfectly suited to a wide 
range of tastes and foods. This elegant, suggestive wine is soothing on the nose, with deep cherry-red hues that show strawberry 
and fruits of the forest on its smooth and velvety palate. 

PORTILLO PINOT NOIR, VALLE DE UCO, MENDOZA  £23.95    £4.50    £8.00
ARGENTINA  
These grapes were grown at over 1,300 metres above sea level on the El Portillo Estate, this resulted in a long ripening period 
and outstanding levels of maturity. Fruit-forward aromas of fresh, ripe cherries, strawberries and blackberries on a well-balanced 
youthful and soft palate. COMMENDED (2009) DECANTER WORLD WINE AWARDS 2011 COMMENDED (2009) 
INTERNATIONAL WINE CHALLENGE 2011



 Bottle 125ml 250ml 

DON JACOBO RIOJA CRIANZA TINTO, BODEGAS CORRAL  £25.95    £4.50    £8.25 
SPAIN  
A Founded over 100 years ago, the producer Bodegas Corral is situated in the heart of La Rioja. Winemaker, Javier Martinez 
won an award of excellence in the Penin Guide to Spanish Wines 2011. traditional red Rioja very much in Bodegas Corral’s
style, matured for a minimum of 12 months in oak followed by at least a year in bottle before release. 90% Tempranillo with 
small additions of the traditional Garnacha and Mazuelo varieties. COMMENDED (2007) INTERNATIONAL WINE 
CHALLENGE 2011

PABLO OLD VINE GARNACHA, CALATAYUD SPAIN  £24.95 
The gnarly old bush vines that bear the precious fruit that go to make this delicious wine were planted up to 100 years ago in the 
mountain vineyards of Atea. Struggling to survive in dusty, dry slate soils at an altitude of 1000 metres they have the ability to 
produce this amazing wine.  Lifted perfumed aromas of flowers and fresh blueberry. Lush blackberry and cherry flavours cram 
the mid palate with an underlying spicy pepperiness that delivers a punch of juiciness that will leave the palate stunned.
BRONZE INTERNATIONAL WINE AND SPIRIT COMPETITION 2013  BRONZE SOMMELIER WINE AWARDS 2013

MONTEPULCIANO D’ABRUZZO, VALLE REALE ITALY  £29.95
The Valle Reale estate was founded at the and of the 1990’s by the Pizzolo family in co-operation with Milan University. 
They found in the ‘terroir’ of the Valle Reale the ideal place for the growing of the Montepulciano d’Abruzzo variety. Shows 
lots of plum and black cherry fruit flavours with hints of chocolate, deliciously rustic yet well-structured. This is an excellent 
Montepulciano d’Abruzzo, with 50% of the blend being oak-aged; distinctly a cut above the average wine from the region.

PACO GARNACHA-TEMPRANILLO, NAVARRA SPAIN  £34.95
The estate grown grapes come from vineyards in Navarra where they benefit from three different climates respectively: Atlantic, 
Continental and Mediterranean. This wine is a delicate blend of Tempranillo and Garnacha which has been aged for two months 
in French oak barrels. The result is a complex and well-structured wine with a long finish. Complex nose of forest fruits with 
hints of Asian spices such as liquorice and white pepper. Meaty and warm palate reflecting the perfect harmony between acidity 
and fruit flavours.
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SPICY, PEPPERY WARMING REDS Bottle 125ml 250ml

SHORT MILE BAY SHIRAZ, SOUTH-EASTERN AUSTRALIA  £18.95  £3.25  £6.25
Another superb wine produced exclusively for our wine supplier by International specialist Accolade Wines. This wine takes 
inspiration from the beautiful coastal region of South Eastern Australia. Ripe blackcurrant and bramble fruit, with a hint of black 
pepper spice on the finish.  

ALTOZANO TEMPRANILLO-CABERNET SAUVIGNON  £21.95
DE CASTILLA, GONZALEZ BYASS SPAIN
Passionate winemaker Cesar Fernandez and his young team at Finca Constancia produce a range of interesting and very high 
quality wines The weightiest of the Altozano reds due to the Cabernet Sauvignon, which makes up 35% of the blend and with 
40% of the total blend spending five months in a mixture of French and American casks. Shows rich plum and blackberry 
flavours on the palate and has a long spicy finish.

ETCHART PRIVADO MALBEC, VALLE DE CAFAYATE  £21.95
ARGENTINA  
A rich, yet very soft and juicy example of what many regard as Argentina’s most successful red grape. The grapes have sufficient 
time to ripen fully during the long growing season in Cafayate. Aged for six months in oak, this is an excellent example of 
the modern style of winemaking now increasingly the norm in Argentina. BRONZE (2010) INTERNATIONAL WINE 
CHALLENGE 2011

CÔTES DU RHÔNE, LES ABEILLES ROUGE, JEAN-LUC COLOMBO  £27.95
FRANCE  
‘The wine making wizard of the Rhone’ Awarded the Legion d’honneur award and the winery named as one of the top 100 in 
the world. These wines by JLC are addressing one of the biggest threats to nature, the dwindling Honey Bee population ‘Les 
Abeilles’ or ‘The Bees. Named from the vineyard being surrounded by beehives. A proportion of all sales is donated to the British 
Beekeeping Association to support their fight to protect the honey bee. Grenache, Syrah, Mourvedre. Old vines, a minimum of 
25 years. Intense bright purple. Seductive nose of small red fruits, but also coriander and bay leaf. Fresh and silky on the palate, 
the aromas follow through on to the mouth prolonged by notes of liquorice and spice. Spends nine months maturing in oak.
SILVER (2010) INTERNATIONAL WINE CHALLENGE 2012



 Bottle 125ml 250ml

SALENTEIN RESERVE CABERNET SAUVIGNON, VALLE DE UCO,  £31.95
MENDOZA ARGENTINA  
The goal of this multi-award winning estate, says winemaker Jose Galante, ’is to make exceptional wines while supporting the 
local people and the community’, supporting a fully environmental approach. This ruby red wine with great aromatic intensity, 
touches of roasted red pepper, followed by a sweetness given by the red and black fruits and vanilla from ageing in French 
and American oak barrels. Round, soft palate well-structured with fine tannins and generous fruit flavours. BRONZE (2010) 
INTERNATIONAL WINE CHALLENGE 2012

WISE SEA URCHIN CABERNET-MERLOT,  £34.95
GEOGRAPHE-MARGARET RIVER AUSTRALIA  
A blend of 65% Cabernet Sauvignon and 35% Merlot, coming from the bordering coastal regions of Margaret River and 
Geographe to the north; picked, fermented and matured in French oak separately until the final blending. A deep ruby colour & 
bouquet of ripe red and black berries, coffee grinds and chocolate leading to a palate of cherry and blackcurrant with a mouth-
filling, creamy texture with fine tannins.

GIGONDAS DUC DE MONFORT  £39.95
FRANCE
A blend of 70% Grenache and 30% Syrah: some of the low-yielding Grenache vines grown on the extremely sunny rocky 
plateau overhanging the left bank of the Ouvèze are 70 years old. The varieties are vinified separately and aged for about a year 
in a mixture of French oak barrels and ‘tuns’ prior to blending. Full-bodied with candied crunchy fruit, black cherry and plum 
delicately mixed with ‘garrigue’ flavour, finishing on chocolate and white pepper notes. 



OAKED, INTENSE CONCENTRATED REDS Bottle 125ml 250ml

LUIS FELIPE EDWARDS GRAN RESERVA MERLOT,  £24.95
COLCHAGUA VALLEY CHILE
This is an absolutely classic Chilean Merlot from some of the best vineyards in one of the best regions for Merlot. Big and bold, 
aged for about a year in a mixture of new and second-use French oak barrels it is absolutely packed to bursting point with dark 
plum, cassis, bramble fruits, blueberry and winter spice. SILVER (2010) SOMMELIER WORLD WINE AWARDS 2012 
IWSC TROPHY 2012 - BEST CHILEAN WINE PRODUCER

LUIS FELIPE EDWARDS GRAN RESERVA  £24.95  £4.50  £8.50
CABERNET SAUVIGNON, COLCHAGUA VALLEY CHILE
This wine shows why Chilean Cabernet should be as popular as Chilean Merlot: cassis, black cherry, mocha, cedar and a touch of 
mint andeucalyptus. Very dense, dark and brooding the wine has been aged in a mixture of new and second-use French oak 
barrels for about a year. BRONZE (2010) INTERNATIONAL WINE CHALLENGE 2011 IWSC TROPHY 2012 - BEST 
CHILEAN WINE PRODUCER

EBEIA DE BODEGAS PORTIA, RIBERA DEL DUERO SPAIN  £32.95
Ebeia is the little brother of Portia: behind the lively violet-red robe it shows bright aromas of red fruit and subtle toasted-spice 
notes from its short four month stay in oak barrels. The finish is well-balanced with plenty of fruit accompanying the silky tannins. 
SILVER (2009) INTERNATIONAL WINE CHALLENGE 2011 

TORRES CELESTE CRIANZA, RIBERA DEL DUERO SPAIN  £32.95
Celeste is the first Torres wine produced from this region, recognised as one of Spain’s finest. The wine, made from Tempranillo 
grapes, is aged in French and American oak barrels for 12 months prior to bottling. Spicy, intense nose with liquorice and black 
pepper notes on a base of ripe blackberry and cherry fruit. The palate is concentrated and echoes the nose with plenty of ripe fruit, 
spice complexity and a full-bodied long finish.

NOBILO ICON PINOT NOIR, MARLBOROUGH NEW ZEALAND  £39.95
Rich, concentrated fruit and new oak flavours abound in this premium Pinot Noir. Some parcels were allowed to ferment with 
indigenous yeasts to further increase the complexity. Vibrant with oaked cherry and plum fruit and smooth, velvety tannins.



 Bottle 125ml 250ml

DON JACOBO RIOJA GRAN RESERVA,  £44.95 
BODEGAS CORRAL SPAIN  
Bodegas Corral proudly present this flagship wine, produced only in classic vintages, it sees 22 months in cask before a further 
seven years in the bottle. Made from 85% Tempranillo and 15% Garnacha, it is smooth and silky with enormous complexity and 
developed fruit flavours. Truly an experience to behold. GOLD LIST (95) SOMMELIER WINE AWARDS 2013

THE FEDERALIST ZINFANDEL, DRY CREEK VALLEY USA  £45.00 
Parcels of Zinfandel from Dry Creek Valley vineyards, just about perfect for growing this grape, were fermented separately 
to preserve the characteristics of each; the average length of time on the skins was 17 days. After pressing and malolactic 
fermentation in barrels, the wine was matured for 15 months in a mixture of French and American oak barrels (25% new). Fruit 
forward with blackberry and black cherry aromas and spicy notes; The palate is balanced and mouth-filling with a rich texture and 
long finish.

TORRES MAS BORRÀS PINOT NOIR PENEDÈS SPAIN  £55.00
The pago, or vineyard, of Mas Borràs is situated in the High Pendès region and therefore enjoys the cooler growing conditions 
favoured by Pinot Noir. The wine is fermented in classic ‘open-top’ fermenters and then barrel-aged for six months in Nevers oak. 
The result is both silky-smooth and rounded.

AMARONE DELLA VALPOLICELLA CLASSICO, BOLLA ITALY  £55.00
Bolla was the first winery in the Veronese region to bottle and market Amarone back in 1953 although the tradition of 
using semi-dried grapes to increase the concentration of the wine goes back 1,500 years. A blend of Corvina, Corvinone and 
Rondinella grapes and matured in oak barrels for three years and a further year in bottle. Very rich and concentrated.



ROSÉ WINES Bottle 125ml 250ml

PINOT GRIGIO ROSATO DEL VENETO,  £18.95    £3.50    £6.50 
COLLEZIONE MARCHESINI ITALY  
Pinot Grigio is neither dark or light skinned (actually somewhere in between); as such it lends itself well to the production of pink 
wines. Just off-dry with delicious peach and strawberry flavours this fashionable combination of colour and grape is a good choice 
for many wine lists. Beautifully presented in a tall, clear Bordeaux shaped bottle.

VENDANGE WHITE ZINFANDEL, CALIFORNIA USA  £20.95
A delicious, medium-sweet rose made using Zinfandel grapes from the North Central Valley. Allowed only a short maceration on 
the skins to impact a beautiful salmon-pink colour, and then cool fermented to retain freshness and acidity. 

MÂCON ROSÉ, LOUIS JADOT FRANCE   £29.95
A most innovative development from the traditional house of Louis Jadot! Produced from 100% Gamay grapes which have been 
vinified in stainless steel and spending only a brief period of times on the skins sufficient to give this wine a charming deep-pink 
colour. Dry and crisp with a delightful aroma and palate reminiscent of wild berries and raspberry.

DESSERT WINE

MOSCATEL ‘ORO’ BY TORRES, CATALUNYA, SPAIN  £24.95  £6.50
Both Moscatel de Alejandria and Moscatel de Grano Menudo, better known as Muscat de Frontignan, are used to produce this 
rich flavoured dessert wine. The grapes are allowed to ripen and shrivel almost to raisins before pressing. Grape brandy is added 
to the must to arrest the fermentation. The final result is a very sweet, luscious wine which is a perfect accompaniment to all types 
of dessert.



BUBBLES  Bottle 125ml Magnum

PROSECCO BY FANTINEL, VENETO, ITALY  £29.95  £6.50

PROSECCO ROSE BY FANTINEL  £37.95  £8.50

PERRIER-JOUËT GRAND BRUT NV  £45.00  £7.50
CHAMPAGNE, FRANCE
Light yet lingering. Elegant yet full of elaborate fruity bubbles.

VEUVE CLICQUOT YELLOW LABEL BRUT NV  £55.00   £120.00
CHAMPAGNE, FRANCE
Full bodied biscuity style. Richly powered using 70% Pinot Noir and Meunier and 30% Chardonnay.

LAURENT-PERRIER CUVÉE ROSÉ BRUT NV £75.00   £150.00
CHAMPAGNE, FRANCE 
Made unusually from 100% Pinot Noir grapes. A romantic rippling of soft red berry bubbles.

PERRIER-JOUËT BELLE EPOQUE BRUT 2004 £135.00
CHAMPAGNE, FRANCE 
Striking finesse, bubbles bursting to escape. One third chardonnay and two thirds Pinot Noir. Aged for a minimum of five years.
Stunning champagne in a stunningly presented bottle.

PERRIER-JOUËT BELLE EPOQUE BRUT ROSÉ 2002  £150.00
CHAMPAGNE, FRANCE
Very elegant aromas of strawberries and redcurrants served with bread and honey. Presented in the famous Emile Galle designed

DOM PÉRIGNON BRUT 2000 £180.00   £420.00
CHAMPAGNE, FRANCE
A true celebration of style. Thoroughly deserved reputation as the greatest champagne of all time. 

DOM PÉRIGNON ROSÉ 2000  £320.00
CHAMPAGNE, FRANCE
Extremely precise and sophisticated with perfumed floral, orange peel and dried fruit notes. You cannot make a better choice.
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Digestifs

And to finish . . . we would like to suggest you end your dining experience with us by enjoying one of our digestif cocktails, coffee, 
cognacs, rums or even one final indulgence in “The Ron Zacapa Experience”. We hope this will provide the perfect end to what 
hopefully has been a truly memorable evening.

ESPRESSO JALISCO  £8.00 
Patron XO cafe tequila, Stoli vanilla, coffee and cinnamon gomme and a shot of espresso. 

FRENCH 88  £7.00 
Martell VS Cognac, apricot brandy, whipping cream, condensed milk, Orgeat and chocolate bitters.

THE DON  £8.00 
Santa Teresa Rhum Orange, Woodford Reserve, Luxardo maraschino liqueur, orgeat syrup stirred with Mozart chocolate bitters.



Cognacs (25ML) 

HENNESSY XO  £11.00  MARTELL VS  £3.60

HENNESSY PARADIS  £30.00  MARTELL CORDON BLEU  £10.50

REMY XO  £15.00  MARTELL XO  £11.00

Rums (25ML) 

DIPLOMATICO RESERVA  £4.25  HAVANA 15 YR  £22.50
EXCLUSIVA 

RON ZACAPA 23YR  £7.00  RON ZACAPA XO  £12.00

APPLETON 21 YR  £17.50 GOSLINGS FAMILY RESERVE  £6.50 

WHISKY (25ML) 

MCALLEN 10YR £3.75   BUSHMILLS 10YR  £3.50  

GENTLEMAN JACK   £4.00 ARDBEG  £4.75

JACK DANIELS SINGLE BARREL  £4.75
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THE RON ZACAPA experience £9.95

Ron Zacapa 23yr old is a rum made in Guatemala, Central America. For many years it was made as a speciality item for the 
owners
of the company. It has been critically acclaimed as the best rum in the world for many years now. At the International Rum 
Tasting
Competition alone it has won first place in the super premium category in 1998, 1999, 2000, 2001. It has since been retired from
the competition due to its incredible dominance. It also boasts the highest ever score at the Chicago Beverage Tasting Institute 
with a 98/100 rating. 

We have taken this fantastic rum and matched it with a hot espresso and some locally sourced chocolate and orange fudge. 
This trinity of flavours combine and complement each other so well, we would like to recommend this wonderful after dinner 
indulgence

Ladies & Gentleman may we introduce . . . The Ron Zacapa Experience!

- a single hot espresso   - chocolate & orange fudge
- a single shot of Ron Zacapa 23yr rum   - a chilled glass of mineral water

PORTS/SHERRIES

COCKBURNS RUBY PORT 50ML  £3.75 DOWS QUINTA DA BOMFIN 50 ML £6.25

WARRESS OTIMA 10 YR  £4.75 GONZALEZ BYASS NECTAR,  £3.25
TAWNY PORT 50ML   OLOROSSO DULCE SHERRY 50ML  

GONZALEZ BYASS NECTAR,  £3.25
PEDRO XIMENEZ SHERRY 



Hot drinks

CAFE CUBANO  £4.95
Double espresso, condensed milk, Havana Especial rum, white Creme de Cacao and hot frothy milk, dusted with cinnamon and 
nutmeg. Served warm with biscotti and a chilled shot of mineral water.

AMERICANO  £1.95  ESPRESSO  £1.75

DOUBLE ESPRESSO  £2.50 CAPPUCCINO  £2.50

LATTE  £2.25 MACCHIATO  £1.95

HOT CHOCOLATE  £2.75 BREAKFAST TEA  £1.75

EARL GREY  £2.00 FRUIT TEAS, GREEN TEA,  £2.00    
  PEPPERMINT TEA, CAMOMILE

IRISH COFFEE £4.50
All our coffee’s are also available as decaffeinated alternatives

LIQUEUR COFFEE  £4.50 
Calypso (Tia Maria), Baileys, Russian (Vanilla vodka and Kahlua), Seville (Cointreau), French (Cognac), Cuban (Havana rum)
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