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~ WHITE WINE ~
NEW WORL_D Bottle 250ml 175ml

Chardonnay, VSE, Aconcagua Valley, Chile, 2007 £1250 £430 £3.10
medium bodied with tropical fruits

Chenin Blanc, Kanu, South Africa, 2007 £16.50 £5.60 £4.00
ripe & rich, a generous mouthful of spiced pear
and citrus flavours.

Semillon / Chardonnay, Willowglen, South Australia, 2006 £16.50
aromas of citrus, peach & spicy vanilla show throughout
this well rounded wine.

Sauvignon Blanc, Vergelegen, South Africa, 2007 £ 18.95
intensely flavoured, elderflower, cut grass and
gooseberries.

Sauvignon Blanc, Grove Mill, Marlborough, New Zealand, 2006 £ 19.95
passionfruit, mandarin, peach and a hint of herbaceous

Pinot Gris, Sunday Morning, Redback, Victoria, Aus, 2006 £ 24.95
well balanced zesty wine with aromas of lychee and quince
with lingering finish

Chardonnay, Morton Estate Black Label, Australia, 2000 £ 33.50
fresh ripe fruit intertwined with biscuity characters.
full barrel fermentation makes for toasted oak flavours;
moulded with grapefruit, peach & pear

EUROPE Bottle 250ml 175ml

Chardonnay, Mon Rog, vin de pays D’oc, France 2006 £13.50 £460 £3.30
dry and delicate buttery fruit with a hint of peach and
zesty lemon finish

Sauvignon, Domain La Prade, France 2007 £1450 £490 £3.50
fresh citrus & gooseberry aromas lead into bright, crisp flavours
with touches of lemon zest

Pinot Grigio, Villa Leone, Italy, 2007 £1520 £520 £3.70
creamy citrus on the palate with suprising length.

Pinot Bianco, Quercus, Slovenia, 2007 £ 15.95
elegant scents of blossom & apricots, with hints of baked
brioche, juicy melon and vanilla in the mouth

Grenache Blanc, Chateau Hauts-Vignals, France, 2006 £ 16.50
elegant wine from Languedoc using classic Rhone varietal

Macon Villages, Roger Sauvestre, Burgundy, France, 2006 £ 18.50
nice acidity and flavours of lemon zest culminate
into a clean finish

Riesling, Trmbach Alsace, 2005 £ 23.50
slight mineraryl with grapefruit and lemon, great length
and a creamy finish.

Chablis, Domaine Sainte Claire, France, 2007 f 26.95
a classic, well balanced wine with lovely fruit and a mineral,
chalk & flint backbone.

Sancerre, Domaine Fouassier, France, 2007 £ 27.50
fresh and fruity style rather than being overly oaked

Saint Aubin 1er Cru, Michel Pichard, France, 2006 £ 33.50
next to Mersualt this full & elegant wine has characteristics
of citurs fruit, vanilla & toasted hazelnut

Pouilly Fume de la Doucette, France, 2004/5 £ 36.00
crisp fresh acidity, ample citrus and pear;
an impressive wine.

~ ROSE WINE ~

Bottle 250ml 175ml

Le Pavillon Rose, Boschendal, South Africa, 2006 £1495 £5.00 £3.60
a combination of merlot & shiraz imparts a bright strawberry
colour to this wine and gives it a delicious, elegant flavour

Provence, Cuvee de Lices, France, 2007 f 16.95
quintessential Province rose, beautifully balanced,
dry and very moreish

An optional 12.5% gratuity will be added to your bill all of which is distributed to staff.
VAT is included at 17.5%.
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~ RED WINE ~
NEW WORL_D Bottle 250ml 175ml

Merlot, VSE, Aconcagua Valley, Chile 2007 £1250 £430 £3.10
smooth red berry fruit and spicy aromas

Shiraz, Tyrells Moore's Creek, Hunter Valley, NSW, Aus, 2006 £1450 £490 £3.50
a rich and complex Shiraz, which combines elegant spicy
characters with medium body and tannins for a balanced finish

Petit Sirah, L.A Cetto, Mexico, 2005 £ 14.95
multi-award winning winery. Succellent bramble fruit
& plenty of body
Barbera, Finca La Colonia, Norton, Argentina, 2007 £15.75 £530 £3.80

soft round and velvety, blackberry and floral aroma.

Merlot, Santa Ines, Maipo Valley, Chile, 2005 £16.50 £560 £3.90
smooth and well balanced with a long complex finish.

Pinot Noir, Tyrrells, Hunter Valley, South Australia, 2006 £17.25
bright red, medium body with sweet fruit and soft tannin structure.

Malbec, Passo Doble, Argentina, 2007 £ 23.50
deep red colour with dark violet edges. Fragrant and complex
on the nose with ripe red fruit aromas

Cabernet Sauvignon, Cover Drive, Coonawarra, Australia 2005 £ 25.95
bouquet of oak, blackberry and cassis fruit, with a lingering finish.

Shiraz, Vasse Felix, Western Australia, 2004 £37.50
a slight minty edge to the rich berry & spice fruits that remain
smooth & silky through out with a lingering finish.

EUROPE Bottle 250ml 175ml

Nero d'Avola, Antonini Ceresa, Italy, 2007 £13.95 £4.70 £3.40
young, fruit-driven wine with an attractive rustic character.

Cabernet Sauvignon, Templiers, VDP, France, 2006 £1550 £520 £3.70
deep purple juice brimming with blackberry flavours and
ripe tannins.

Montepulciano d'Abruzzo, MGM, Italy, 2006 £ 16.95
spicy cherry fruit, smooth tannins with good length with a
hint of oak.

Cotes du Rhone, Quatre Prestige, France, 2007 £17.50

a soft & opulent wine with red & black fruits vying for attention.

Rioja Crianza, Solarce, Spain, 2004 £ 19.95
ripe & stylish fruit, freshly picked cherries & a hint of mint.
6 months in oak.

Fleurie, Domaine La Madone, France, 2006 £ 23.95
elegant and smooth, floral and soft red berry fruit.

St.Emilion, Chateau Dubourg, France, 2005 £ 25.50
a full bodied and expressive wine.

Chianti Classico, Peppoli, Antinori, Italy, 2005 £ 26.95
full and robust black cherry, clean and well balanced.

Givry 1er cru La Grand Berge, Desvignes, France, 2004 £ 30.95
great length with strawberries, raspberries, oak and toastiness.

Chateauneuf-du-Pape, Haute Pierre, Delas Freres, 2006 £ 38.50

packed with concentrated bramble fruits, flush with strawberry,
pepper, cinnamon & cloves

~ CHAMPAGNE ~

Bottle 125ml
Canard-Duchene £29.50 £6.50
fragrance of fresh brioche and summer fruits
Veuve Clicquot Yellow Label £ 44.50
clean, rich, and soft with a creamy texture & long lemony finish
Bollinger £ 49.50
crisp, clean and well structured with a soft creaminess
and delightful finish.
Veuve Clicquot Vintage Reserve 1999 £ 69.95
fresh on the nose with riche fruit (peaches on the vine) and
minerals on the palate
Canard-Duchene Rose £3895 £6.95
intense and silky, mineral and cherry favoured
Laurent Perrier Rose £ 59.95

an elegant wine, powerful and full-bodied yet smooth and
silky with soft creamy red berries and just a hint of minerality.

An optional 12.5% gratuity will be added to your bill all of which is distributed to staff.
VAT is included at 17.5%.



