
White wine 

Statua Pinot Grigio, Sicily - 4.80/6.80/20 - light aroma of white flowers and a fresh palate of citrus fruits
La Croix Vermentino Sauvignon Blanc, France - 4.80/6.80/20 - savoury character with nutty fruit flavours 
La Serre Chardonnay Vin de Pays d'Oc, France - 5.307.50/22 - aromas of lemons and crisp green apples
Conde Villar Vinho Verde Branco, Portugal - 5.80/8.20/24.50 - tropical aromas with interesting floral notes
Mamaku Sauvignon Blanc, New Zealand - 5.90/8.50/25 - flavours of apples, pears and gooseberries
Spier Signature Chenin Blanc, South Africa - 6.50/9.20/27 - aromas of gooseberries, passion fruit and peppers
Mas Puech Picpoul de Pinet, France - 6.70/9.50/28 - a very zesty and crisp white wine
Le Versant Viognier, France - 28 - apricot, peche de vigne and rose flavours with hints of ginger
Marmora Vermentino, Sardinia - 29 - rich bouquet with a hint of bitter almond, mineral and zest
Domingo Martin Albarino, Spain - 34 - flavours of peaches and pears, with vivid lemon and mineral acidity
Soave Classico Suavia, Italy - 38 - straw yellow with golden highlights, juicy, fresh and mineral 
Huia Organic Sauvignon Blanc, Malborough - 39 - intense, fruity and zesty, lip-tingling gooseberry and lime notes
Morgassi Superiore Tuffo Gavi del Comune di Gavi, Italy - 40 - delicate with a fresh, balanced finish 
Sancerre Blanc Domaine de la Chezatte, France - 44 - bright and fresh, flavours of lemon, lime and apple
Domaine Paul Nicolle Chablis, France - 44 - pale yellow colour, very mineral with citrus flavours
Stellenrust 54 Barrel Fermented Chenin, South Africa - 44 - generous buttery, honeyed fruit flavours with bright, crisp finish
Albourne Estate Bacchus 2018, England - 46 - crisp and refreshing with aromas of elderflower, passion fruit, mango and herbs

Red wine
Alto Bajo Cabernet Sauvignon, Chile - 4.80/6.80/20 - red fruit and sweet spice flavours, with a touch of mint 
Villa dei Fiori Montepulciano d'Abruzzo, Italy - 5.00/7.20/21 - a bold red wine, bursting with red berry flavours
Gran Ducay Gran Reserva Tinto Carinena, Spain - 5.40/7.70/23 - dark fruits, silky texture and a long, smoky finish
Santa Rita Gran Hacienda Cabernet Franc, Chile - 5.90/8.50/25 - raspberry, redcurrant, tomato and chocolate
Les Nuages Pinot Noir, France - 5.90/8.50/25 - light yet intense with redcurrant, spice and a smooth, fresh finish
Finca la Estacada Tempranillo, Spain - 6.50/9.20/27 - meaty and fruity, with sweet tannins and warm notes
Stellenrust Simplicity Shiraz Merlot Cabernet, South Africa - 6.90/9.80/29 - ripe fruit, pepper, hints of violets, cassis, dark chocolate
Argento Reserva Organic Malbec, Argentina - 7.80/11.30/34 - black fruits, violets, spice and a touch of curry
Journeys End The Pastors Blend Cab Merlot, South Africa - 34 - summer herbs and ripe dark fruit flavours
Rocca di Frassinello Rigogolo, Italy - 35 - intense ruby red colour, fruity with a pleasant spiciness
Quinta do Vallado Douro Tinto, Portugal - 36 - rich, damson flavours, a modern take on a classic blend 
St Cosme Cotes du Rhone Rouge, France - 37 - graphite, strawberry and lilacs, notes of forest fruits and mint
Charles Smith Velvet Devil Merlot, USA - 38 - dark cherries, cedar and tobacco, smooth and refined
Chateau La Croix Ferrandat St-Emilion, France - 39 - ripe and rounded with plum, bramble and blackcurrant 
Creation Syrah Grenache, South Africa - 42 - intense flavours of ripe plum, black pepper and smokiness
Chateau Lanessan Haut-Medoc 2008, France - 62 - Bordeaux blend, complex, subtle bouquet, smooth, fleshy tannins 
La Rioja Alta Ardanza Reserva 2009, Spain - 65 - plums, spices and chocolate with a long finish and explosion of tastes
Chateau Tour Pibran Pauillac, Bordeaux - 63 - Cabernet/Merlot/Petit Verdot - rich, full-bodied wine with intense aromas 
Barolo Riva Del Bric Paolo Conterno, Piedmont - 67 - Nebbiolo, aromas of plums, ripe red cherry and liquorice
Catena Alta Malbec 2015, Argentina - 70 - Cassis and blackcurrant with hints of chocolate, vanilla and pepper
Domaine Grand Veneur Chateaueuf-du-Pape 2016, France - 79 - Medium-bodied, rich smooth texture and lasting finish
    

Rosé wine
Statua Pinot Grigio Blush, Sicily - 4.80/6.80/20 - aromas and flavours of white peach, flowers and juicy apples
A l'Ombre des Parasols Vaucluse Rosé, France - 5.90/8.50/25 - intensely aromatic with a mineral freshness
Chateau d'Astros Rose Cotes de Provence Amphora, France - 7.90/11.40/35 - intense grapefruit and exotic fruits 
Chilworth Manor, England - 34 - handpicked, Provence style rosé with a hint of strawberries and cranberries
Silent Pool Organic Rosé, England - 40 - elegant, crisp organic wine with subtle and fresh summer fruit flavours

Sparkling wine
Cavicchioli Pignoletto Modena Spumante, Italy - 5.25/25 - aromas of white flowers and jasmine
Môreson Miss Molly, South Africa - 5.50/29.50 - impossible to resist, an easy-drinking sparkler, perfect as an aperitif
Albury Estate Organic Classic Cuvée, England - 7.90/39.50 - red berries, light citrus and a hint of peach, fresh and lively
Graham Beck Brut Rosé , South Africa - 36 - lively, but fine mousse, with subtle red berry and lavender flavours
Fitz Sparkling Wine, England - 45 - fun fruity fizz, a Charmat method sparkling wine that is friendly on the palate  
Veuve Clicquot Yellow Label Brut, France - 70 - full-bodied, biscuity champagne, known for its consistency
Ridgeview Bloomsbury Brut NV, Sussex - 54 - a light golden colour, citrus fruit aromas with hints of melon and honey
Ridgeview Rosé de Noirs Brut 2014 - 74 - delicate rose petal pink with an abundance of fine bubbles and complex nose 

Dessert wine
Royal Tokaji Late Harvest, Hungary - 3.50 - delicious complexity with apricots, orange blossom and runny honey 
Petit Guiraud Sauternes, France - 5.50 - seduces with a incredibly fresh fruit: grapefruit, passion fruit, pineapple
De Trafford Straw Wine, South Africa - 5.50 - dried apricot and lemon skin, some flintiness, honey and treacle
Vin Santo, Tuscany - 7.50 - Italy’s famous dessert wine served with its traditional accompaniment of cantucci

Wine

BEFORE ORDERING PLEASE ADVISE US OF ANY ALLERGIES/INTOLERANCES
MOST OUR DISHES CAN BE GLUTEN OR DAIRY FREE -  LET US KNOW YOUR REQUIREMENTS BEFORE CHOOSING

ALL OUR FOOD IS PREPARED FRESH -  DURING BUSY TIMTS FOOD CAN TAKE UP TO 40 MINUTES


