
             Glass Glass   Glass   Bottle 

 WHITE WINES          125ml 175ml    250ml   75CL 
1. Cuvée des Charteux Blanc Vin de Pays du Gard 2014(Fra.)  £3.05    £3.95  £5.50 £15.95 

A delicious well rounded white from the Rhone . (13% a.b.v.) 
 

2. Chardonnay Cranswick Estate 2012/13 (Australia)   £3.65 £5.20  £6.95 £20.75 

Creamy, fresh, pure Barossa valley fruit; just lightly oaked (13% a.b.v.) 
 

3. Sauvignon Blanc Santa Digna 2014 (Chile)    £3.50 £4.85  £6.50 £19.25 

Gorgeous gooseberry and grapefruit with a crisp, dry finish. (13% a.b.v.) 
 

4. Torres Vina Esmeralda 2013(Spain)      £3.60 £5.00  £6.85 £20.50 

Bags of fragrant Moscatel fruit in this dry to medium white.(11.5% a.b.v.) 
 

5. Pinot Grigio Rechsteiner 2014(Italy) (12.5% a.b.v.)    £3.40 £4.60  £5.95 £17.90 

The beautiful Venetian estate was bought by a Swiss German family and makes great Pinot!  
 

6. The Crossings Sauvignon Blanc. Marlborough 2014(N. Zealand)     £23.95  

Passion fruit, melon and gooseberry on the nose followed by a dry, rewarding, lengthy palate. 
 

7. Gavi del Commune di Gavi 2014 (Italy)          £24.50 

Golden and well rounded with a fleshy, yet dry, palate. 
 

8. Pinot Gris The Crossings 2014 Martinborough (New Zealand)      £25.90 

Nothing like mass produced, Italiam, Grigios this is single estate, flavoursome and wonderful. 
 

9. Albarinho Candidvs Rias Baixas 2014 (Spain)         £22.95 

Delicate, stony and peachy in style. One of northern Spain’s great dry white wines. 
 

10. Pouilly Fumé Dom. De Thibault Andre Dezat 2012/13 (France)      £31.60 

Like Sancerre? You’ll love Dezat’s Fumé. After all he is known as ‘le Petit Dieu’. 
11. Chablis 1er Cru ‘Beauroy’ Domaine Christophe Camu 2013/14 (France)     £36.90 

A little honey and lime, plenty of minerality; really fine, single vineyard, Chablis. 
 

 

 

12. Puligny Montrachet Vielle Vignes Domaine Girardin 2009/11(France)     £65.50 

Golden, rich and refined, a truly fine Burgundy. 
  

ROSÉ WINES  
13. Cuvée des Charteux Rosé Vin de Pays du Gard 2014(Fra.)  £3.05    £3.95  £5.50 £15.95 

Delicately crisp, invitingly fruity, rosé from the south of France. (13.5% a.b.v.) 
 

14. Pinot Grigio Rosé  Rechsteiner 2013/14(Italy)    £3.40 £4.60  £5.95 £17.90  

Nice strawberry fruit on the nose and a delicious dry palate. (12% a.b.v.) 
 

15. Turkey Flat Rosé. Barossa Valley 2012/13 (Australia)        £25.95 

We know it’s not cheap, for rosé, but it’s full of fruit and worth every penny. 
 

RED WINES             

16. Cuvée des Charteux Rouge Vin de Pays du Gard 2013/14(Fra.) £3.05    £3.95  £5.50 £15.95 

Juicy red berries and ideal balance. (13.5% a.b.v.) 
 

17. Cinsault/Cabernet ‘Terra Hutton’ 2012  (S. Africa)    £3.40 £4.60  £5.95 £17.90 

Rich in fruit with good tannins, perfect for food. (13% a.b.v.) 
 

18. Shiraz/Cabernet Stoney Vale 2014(Australia)    £3.40 £4.60  £5.95 £17.90 

Scrumptious liquorice and spicy fruit flavours.   (13.5% a.b.v.) 
 

19. Chianti Botter 2013/14 (Italy)       £3.55 £4.90 £6.65 £19.95 

Good, easy drinking, Chianti.    (12.5% a.b.v.) 
 

20. Merlot Torreon de Paredes 2013/14(Chile)  (13.5% a.b.v.) £3.50 £4.85  £6.50 £19.25 

Juicy and full of soft plum flavours, finished with a little tannin. 
 

 

21. Carmenere  Reserve Santa Digna 2012(Chile)         £20.25 

A really desirable blend of Old and New World style with pertinent oak ageing. 
 

 

22. Rioja Reserva Bodegas Dunviro 2007(Spain)         £24.50 

A warming red with lots of vanilla and fruit pastilles, aged for 24 months in American oak. 
 

23. Château Noaillac Medoc 2007/09(France)          £29.00 

Showing some maturity with a good healthy bouquet and fruity finish balanced with tannin. 

 

24. Pinot Noir The Crossings Marlborough 2013 (New Zealand)       £25.90 

Cherries, a touch of raspberries and vanilla. Super New World Pinot. 
 

 

25. Côtes de Beaune Villages Bouchard Père et Fils 2011(France)              £33.65  

Plenty of sweet Pinot fruit on the nose and a balanced dry finish –great with lamb. 
 

 

26. Fleurie Domaine André Colonge 2013/14(France)         £29.90 

Scrummy jammy vanilla fruit this property goes from strength to strength. 
 

27.  Old Vines Grenache. Simon Hackett 2010/11(Australia)       £25.75 

A full flavoured, juicy red with powerful cherry, plum and chocolate flavours.  
 

28. Côte  Rotie Domaine Duclaux 2009 ‘La Germine’’(France)              £67.75 

Recommended in Robert Parker’s ‘Wine Advocate’ it has intense black fruits and a touch of liquorice. 
 

CHAMPAGNE & SPARKLING  
29. Prosecco NV Brut Doliwa D.O.C. (Italy)          £23.45 

A delicate dry fizz with just a hint of fruity pear character on the finish. 
 

30. Champagne Cuvée Alliance Brut Tradition Colin NV (France) Silver Medal IWSC 2015  £36.50 

Golden in colour and rich in warm brioche flavours. Family owned, using 30% 1er cru fruit. 
 

31. Champagne Colin Premier Cru Rosé NV (France) (Gold Medal Concours d’Epernay)  £47.30 

A beautiful pink Champagne with plenty of Summer fruit and cherry flavours. 
 

32. Champagne Colin Grand Cru  Millesime 2006/07 (France)       £65.50 

Beautifully presented, stunning, grower produced,  Champagne from top Grand Cru vineyards 
 

DESSERT WINE          75ml glass    ½ bottle 
33. Vat 5 Semillon 2008(Australia)       £3.75    £18.50 

Sweet, but not cloyingly so. A boost for most desserts. 
 

34. Maury  Domaine Pouderoux 2011(France)        50cl bottle £30.95 

A red Grenache, sweet wine, with lots of prune and sultana fruit. Perfect with chocolate. 
 

PORT 

35. Fonseca Terra Prima Organic Port      £4.20    £42.00 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 

WINE LIST 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                                                                           Allergens information: you may have noticed, shown on most bottles, ‘this wine contains sulphites’. Occasionally small quantities of    

                                                                                                            other potential allergens such as dairy or gluten are used in the making of wine so for further information please ask a member of staff 

 


