
 

  

WHITE WINES 

 
Bird Island Chenin Blanc: South Africa  £17.00 

Chenin Blanc is so versatile and adaptable; here it shows green 

and red apples, peachy fruit, and a hint of something slightly 

tropical. The palate is dry and fresh but with a wonderful hit of 

ripe apples, apricots, nuts, and melon. (ABV 13) 

 

Le Prickly French, Vermentino-viognier: France £17.00 

Blending floral notes with fresh pear, peach and apricot jam. A 

full-bodied and well-balanced white, creamy in texture and 

vibrant. Ample acidity in the lingering finish. (1) 12.5% vol, Vegan 

 

Lion ridge, Sauvignon Blanc: South Africa  £17.00 

Very pale colour, giving an instant aroma of crisp green-apple 

refreshment, with lift and zest. (1) 12.5% vol, Vegetarian 

 

Quinta de Lixa Flowers, Vinho Verde: Portugal £22.50 

Fruity, floral notes, fresh and well balanced. The nose is aromatic 

green apple, melon and white peach. The palate is balanced, 

smooth with a generous texture and a touch of petillance. White 

peach, apples and tangerine on the palate leading to a long, crisp 

finish. (ABV 11)  

 

Château Favray Pouilly-Fumé: France  £40.00 

Floral and fruity bouquet with crisp, citrus fruit, great length and 

piercing tones of limestone minerality. Round, lush and utterly 

elegant. (ABV 13) 

 

 

ROSE WINES 
 

Anciens Temps Rose: France   £17.00 

A light and dry rosé with notes of white flowers, strawberries and 

cranberries. A refreshing acidity keeps things vibrant and 

energetic. (ABV 12) 

 

Les Mougettes Grenache Rose: France  £21.50 

Filled with ripe redcurrant, raspberry and cherry notes, this has an 

undercurrent of balancing herbaceousness. Crunchy grapefruit 

and lemon are joined on the palate by peach skin and a note of 

strawberry. (ABV 12.5) 

 

RED WINES 
 
Les Archeres Carignan Vielles Vignes: France  £17.00 

Carignan is a rather underappreciated variety. Here it shows the 

purity of dark and vibrant fruit it does so well. Add in a touch of 

aromatic spice, fine grained tannins and just a lick of refreshing 

acidity and you've got a lovely southern French red. (ABV 12.5) 

 

The Deep, Shiraz: USA    £17.00 

Velvety and silky-smooth, this Shiraz is a generous, flavourful 

stunner. Spice-edged, jammy fruit flavours. (C) 14.0% vol, Vegan 

 

La Croix Grenache-Merlot: France   £17.00 

Coming from low-yielding fruit, this wine has flavours of red fruit, 

blackberry and dried herbs as well as a racy acidity. The Merlot 

adds some softness and roundness in the mid-palate which leads 

to a ripe and juicy finish. 12.5% vol 

 

The Butcher of Buenos Aires Malbec: Argentina £22.50 

Attractive notes of sweet black cherry and a silky-smooth mouth 

feel. Not a heavy Malbec but one designed to be versatile with 

food, yet easy enough to drink on its own. (C) 13.5% vol 

 

Varvaglione Primitivo IGT Puglia Organic: Italy £31.50 

Wild dark berry fruits sit beautifully alongside nutmeg, vanilla and 

a touch of liquorice. More structured than many Primitivi, this has 

a lovely refreshing acidity and melt in the mouth tannins. The 

palate is loaded with brambles and blueberries and just a hint of 

chocolate. (ABV 12.5) 

 

Regolo Valpolicella Ripasso Sartori: Italy  £40.00 

Black cherries, dried figs and prunes and hints of sweet spices are 

redolent on the nose and palate. Finely grained, melt in the mouth 

tannins slide away to reveal a combination of red and black fruits, 

supple spices and a touch of sweet earthiness. The finish is long 

with bitter chocolate and sweet roasting coffee.  (ABV 13.5) 
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SPARKLING WINES & CHAMPAGNE 
 
Prosecco Spumante Botter: Italy   £19.00 

A zippy, refreshing and sherbet style fizz with delicate fruity notes 

and a soft creamy finish. (1) 11.0% vol, Vegan 

 

Prosecco Spumante Botter Rose: Italy  £20.00 

Dazzling pink fizz that is soft and well-balanced on the palate, with 

a sherbet cherry touch. (2) 11.0% vol, Vegan 

 

Jenkyn Place 2013 Brut: Hants, UK   £37.50 

Young and fresh in style, this Chardonnay led blend has fantastic 

clarity, and tightrope acidity. (ABV 12) 
 
Sharphams Sparkling Blanc: Devon, UK  £40.00 

A broad and rich traditional method English Sparkling Wine. It is 

driven by orchard fruits, lemon and warm pastry from the lees 

aging. The palate has a fresh and linear acidity with a soft mousse. 
 
Furliegh Sparkling Rosé NV: Dorset, UK  £42.50 

Salmon-pink with tiny bubbles. Fresh summer berries including 

cranberry and redcurrant meet stone fruits. The mousse is soft 

and creamy on the palate.  
 
Laurent-Perrier La Cuvee Brut NV: France  £55.00 

Redolent with orchard and stone fruits. The palate is 
peachy and creamy with notes of white fruits and summer 

flowers. . (ABV 12) 
 

 

 


