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Fresh Crisp and Dry Whites
Wines in this section are refreshing and elegant, ideal as an aperitif and can be enjoyed with 
light salads, seafood and delicate white meat dishes.

Pinot Grigio £6.05 £8.05 £24.50
Montemarino, Pavia, Italy, 2008/09
Bright and refreshing with a touch of pear and fl oral aromas. 

Sauvignon Blanc £5.95 £7.95 £23.50
Monte Verde, Central Valley, Chile, 2008/09
Tantalisingly fresh with succulent gooseberry fruit fl avours.

Catarratto   £19.95
Sun Tree, Sicily, Italy, 2008/09
Touches of ripe peachy fruits combine with delicate citrus notes. 

Parellada   £23.50
Viña Sol, Torres, Penedès, Spain, 2008/09
Elegant with hints of apple and pear, perfectly crafted 
and very easy to drink.  

1
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 175ml Glass 250ml Glass 750ml Bottle

Fruity Aromatic Whites
These wines exhibit distinctive fruity characteristics, great without food or perfect with chicken, 
creamy butter based sauces, Asian fusion cuisine and soft cheeses.
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 175ml Glass 250ml Glass 750ml Bottle

Sauvignon Blanc £6.95 £8.95 £27.25
Nobilo, Marlborough, New Zealand, 2008/09
Aromas of passion fruit and gooseberry. A classic 
example of a ‘Kiwi’ Sauvignon.

Chenin Blanc £5.75 £7.75 £22.50
Cullinan View, Robertson, South Africa, 2008/09
A delicious combination of ripe tropical fruits, with a zesty, 
juicy fi nish.

Riesling-Gewürztraminer   £24.50
‘The Riddle’, Hardys, South-Eastern Australia, 2008/09
Medium dry, bursting with ripe tropical fruit fl avours and 
hints of lychee.   

Sancerre   £30.95
La Fuzelle, A. Marechal, Loire Valley, France, 2007/08
Elegant with graceful hints of green grass and grapefruit, 
a classic mineral fl avour to fi nish.
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Medium Bodied Unoaked Dry Whites
The wines below have been made without the use of oak ageing during production to fully display
the characteristics of the grapes used. Enjoy without food or with light pork and chicken dishes, 
Caesar salad and deep sea fi sh dishes.

Chardonnay   £25.50
Berri Estates, South East Australia, 2007/08
Vibrant ripe lemon and tropical fruit fl avours combine to make this 
a very easy wine to enjoy. 

Torrontès-Chardonnay £6.05 £8.05 £24.50
Etchart Privado, Salta, Argentina, 2008/09
Soft ripe apple fruit fl avours combine with hints of lychee 
aromas, elegant and fl avoursome.

Chablis   £33.95
Gloire de Chablis, Moreau, Chablis, France, 2007/08
Delicate green fruits and a fl inty backbone deliver a complex range of 
fl avours and aromas in this classic French wine.

Pinot Grigio   £26.95
L’Aristocratico, Ca’ Montini, Trentino, Italy, 2007/08
Concentrated fl oral and herbaceous aromas with soft green fruits on 
the palate.

Sauvignon Blanc   £27.25
Vidal, Marlborough, New Zealand, 2008/09
A full Sauvignon, selected from the best regions in Marlborough.

 175ml Glass 250ml Glass 750ml Bottle

9

10

11

12

13

Full Flavoured Rich Dry Whites
This selection of wines suit dishes with pronounced fl avours. Some of these wines are aged 
in oak barrels to deliver more powerful characteristics. Enjoy with dishes such as roasted, grilled 
and pan fried white meat and deep sea fi sh, creamy sauces, garlic and char-grilled vegetables.

Chardonnay   £27.25
Robert Mondavi, Twin Oaks, California, USA, 2007/08
Elegant citrus and ripe apple combine with light tropical fruits and a 
tinge of soft oak.    

Albariño-Sauvignon   £25.50
Raimat, Abadia Blanco, Costers de Segre, Spain, 2008/09
Green fruits and herbaceous notes combine with a refreshing zestiness 
and a backbone of delicate oak ageing. 

Chenin Blanc   £25.50
Kleine Zalze, Barrel Fermented, Stellenbosch, 
South Africa, 2008/09
A full wine, exploding with soft green and tropical fruits, with many 
complex fl avour profi les.

Chardonnay £6.45 £8.45 £25.50
Emporium, Sicily, Italy, 2008/09
Soft green apples and ripe lemon fruit fl avours fuse together 
perfectly with a lingering succulent fi nish.

 175ml Glass 250ml Glass 750ml Bottle
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Recommended wines

WM/05/09/3/SC

Wine by the glass

To make it as easy as possible for you to enjoy a glass of wine please see our selected 
range which is available in large or small glasses and can also be purchased by 
the bottle.

     

      

International 
Wine Challenge 
2009 (Gold)

International 
Wine Challenge 
2009 (Bronze) 

Decanter World 
Wine Awards 
2009 (Silver) 

Decanter World 
Wine Awards 
2009 (Bronze) 

(2008)

(2007)

(2008) (2008)
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Light Fruity Reds
Wines in this section range from light and delicate to soft and juicy on the palate. They can be 
enjoyed without food or with light pork and chicken dishes, tomato based pasta sauces and 
smoked cheeses.

Merlot £5.95 £7.95 £23.50
Monte Verde, Central Valley, Chile, 2008/09
Soft and juicy with hints of red berries and plums. 

Cabernet   £19.95
Sun Tree, Veneto, Italy, 2008/09
Smooth with hints of ripe blackcurrant and a mellow refi ned fi nish.  

Cinsaut £6.55 £8.55 £26.50
Cullinan View, Robertson, South Africa, 2007/08
Delicate light cherry and summer fruits, soft tannins, 
very easy drinking.  

Côtes du Rhône   £25.50
La Dentelière, Caves Saint-Pierre, 
Rhône, France, 2007/08
Elegant, with hints of warm summer fruits, and a touch of pepper 
and cloves.

 175ml Glass 250ml Glass 750ml Bottle
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Medium Bodied Reds
These distinctive wines range from soft and fruity to soft and savoury. They ideally partner 
chargrilled, roasted and pan fried red meat dishes, fi rm cheeses, charcuterie and tapas.

Pinot Noir   £25.50
Munro, Veneto, Italy, 2008/09
Silky smooth wild strawberry fl avours with a delicate elegant fi nish. 

Tempranillo £6.75 £8.75 £26.95
Condesa de Leganza Crianza, 
La Mancha, Spain, 2004/05
Velvety smooth with hints of oak, ripe blackcurrant fruits 
and a soft refi ned fi nish.

Shiraz £5.75 £7.75 £22.50
Emporium, Sicily, Italy, 2008/09
Abundant ripe cherry fruits with hints of black pepper 
and a lingering smoky fi nish.

Merlot   £25.50
Berri Estates, South-Eastern Australia, 2008/09
Soft and easy with a touch of raspberry and blackberry fruit 
fl avours to fi nish.   

Rioja   £28.95
Faustino VII, Rioja, Spain, 2006/07
Warm smooth savoury fl avours with hints of wild mushrooms 
and warming vanilla oak, classic Rioja.

 

 175ml Glass 250ml Glass 750ml Bottle
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(2008)

(2008)
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Full Flavoured Spicy Robust Reds
These wines have bold and powerful fl avours. The savoury characteristics and rich structure 
make these wines ideally matched to roasted, slow cooked and pan fried, beef, lamb, and 
game dishes and strong cheeses.

Cabernet Sauvignon-Shiraz-Malbec £6.95 £8.95 £27.25
Longitude, Western Cape, South Africa, 2007/08 
Bursting with brambles, blackcurrant and black cherry 
fruit fl avours, rich and juicy with a luscious fi nish.

Shiraz   £25.50
Tintara Horseshoe Row, South-Eastern Australia, 2006/07
Generous, full ripe plum and blueberry with a touch of smoky 
spice on the fi nish.

Primitivo-Negroamaro   £24.50
Villa Bruccio, Puglia, Italy, 2008/09 
Bold and spicy packed with black-cherry fruits, fi rmly 
structured with a rich deep fi nish.   

Zinfandel   £27.25
Vendange, California, USA, 2005/06
Rounded and warm with ripe summer fruit fl avours and a touch 
of smokiness.   

Crozes-Hermitage   £34.50
Comte de Raybois, Ogier, Rhône Valley, France, 2006/07
Classic Rhône, deep dark and spicy with a bold fi rm 
mouthfeel and a fi nish bursting with dark ripe cherry fruits. 

 175ml Glass 250ml Glass 750ml Bottle
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Full Flavoured Smooth Mellow Reds
The wines below are all full bodied, and although the fl avours are pronounced, they have 
a refi ned and elegant backbone. These wines can accompany full fl avoured vegetable dishes, 
fi llet, sirloin and rump steak, roasted lamb, beef, pork and game.

Malbec-Cabernet £6.55 £8.55 £26.50
Etchart Privado, Salta, Argentina, 2008/09
Robust deep inky bramble fruit combine with soft cassis, 
to make this wine very approachable.   

Lussac Saint-Emilion   £30.95
Château Lyonnat, Bordeaux, France, 2004/05
Hints of cedar wood, plum and blackcurrant, combined with a 
refi ned and elegant structure.

Pinotage    £22.50
Cullinan View, Robertson, South Africa, 2008/09
Rich berries, prunes and wild fruits without any harsh edges, 
soft and juicy with an elegant fi nish.

Cabernet-Merlot   £26.95
Lanoy, Boschendal, Coastal Region, 
South Africa, 2006/07
The traditional Bordeaux blend, classic plum and cassis combine 
with cigar box aromas. A well crafted wine.  

Cabernet Sauvignon   £28.95
Robert Mondavi, Twin Oaks, California, USA, 2007/08
Soft and easy with red and blackcurrant fruits, a vein of 
vanilla oak and a lingering warming fi nish.

 175ml Glass 250ml Glass 750ml Bottle
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Recommended wines

     

International Wine 
Challenge 2009 (Bronze) 

Decanter World Wine 
Awards 2009 (Silver) 

Decanter World Wine 
Awards 2009 (Bronze)

(2007)

(2006)

(2007)
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Rosé Wines
Great aperitif or a perfect match with light spiced dishes, 
salads, canapés and tapas.

Merlot Rosé £6.05 £8.05 £24.50
Sun Tree, Veneto, Italy, 2008/09
A deep rich rosé with fl oral aromas, a delicious blast of 
summer fruits and a succulent fi nish.   

Pinot Grigio Rosé   £24.50
Montemarino, Veneto, Italy, 2008/09
Baby pink with delicate fl oral aromas and subtle hints 
of strawberry and ripe cherry.

White Zinfandel   £25.50
Vendange, California, USA, 2007/08
Classic medium dry blush wine, bursting with ripe 
fruit fl avours and a juicy fi nish.  

 175ml Glass 250ml Glass 750ml Bottle

37

38

39

Sauvignon Blanc   £11.25
Casa La Joya, Colchagua Valley, Chile, 2007/08
Fresh, aromatic and fruity Sauvignon with a crisp fi nish. 

Cabernet Sauvignon   £11.25
Casa La Joya, Colchagua Valley, Chile, 2006/07
Blackcurrants and ripe summer fruits with a soft, juicy fi nish.

Half Bottles

42

43

49

50

Noble Late Harvest Riesling  £6.95 £16.75
Bowen’s Folly, Robertson, South Africa, 2007/08
A sweet luscious wine with hints of apricot and lemon zest. 
Try this with rich desserts and blue cheeses.

Late Harvest Muscat   £16.75
Brown Brothers, Orange Muscat & Flora, Victoria, Australia
Fragrant orange blossom and Muscat aromas are followed by honeyed 
apricots, ripe orange and lime on the palate.

Dessert Wine
  125ml Glass 375ml Bottle

   375ml Bottle

40

41

44

45

46

47

48
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Berri Estates   £27.95
Cuvée Brut, South-Eastern Australia, NV
Elegant fruit fl avours with a soft refreshing fi nish, 
a great easy drinking sparkling wine.

Prosecco  £8.95  £30.75
Borgo Gritti, Italy, NV
Delicate and appealing with a lively fresh sparkle, 
perfect apéritif and lovely with shellfi sh.

Sparkling Wines
  125ml Glass 750ml Bottle

49

50

Piper-Heidsieck Brut £9.25 £46.95
Reims, Champagne, France, NV
85% Pinot grapes gives this Champagne its 
stylish, full bodied character whilst retaining 
a freshness which is the feature of all 
Piper-Heidsieck wines. 

Piper-Heidsieck Rosé Sauvage Brut £9.50  £53.50 
Reims, Champagne, France, NV
Deep pink in colour, full bodied with a palate 
full of fresh oranges and summer fruit fl avours.  

Piper-Heidsieck Vintage Brut  £61.95 
Reims, Champagne, France, 2000/01
A blend of Pinot Noir and Chardonnay matured for over 5 years before release 
to develop a superbly rich biscuity fl avour and a long, full bodied fi nish. 

Piper-Heidsieck Cuvée Rare  £78.95
Reims, Champagne, France, 1999, NV
A dazzling and impressive wine containing around 70% of Chardonnay grapes, 
pure and refi ned fl avours, the epitome of elegance.   

Baby Piper  £18.00
Reims, Champagne, France, NV
Fashionable 200ml Bottle - with a straw! 

Champagne

  125ml Glass 750ml Bottle
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48

   200ml Bottle

(1999)

Recommended wines

International Wine Challenge 2009 (Silver) Decanter World Wine Awards 2009 (Silver) 

A discretionary service charge of 10% will be added to your bill.
Should a wine or vintage become unavailable we will be pleased to offer a suitable alternative. 
All prices shown include VAT at the current rate. All wines on the list contain between 8% and 
15% alcohol by volume. Awards may not relate to the vintage on sale, if dual vintages are listed.
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