125ml

Bottle

£6.60

£33

25

£9.90
Saffron Grange Sparkling Rosé 2019 ESSEX, ENGLAND
Pretty salmon pink in colour, this youthful wine is bursting with fragrant lychee and rose
petals on the nose. The palate is abundant with redcurrants and summer fruits balanced
with a crisp, refreshing acidity

£53

24

Saffron Grange Classic Cuveé 2018 ESSEX, ENGLAND
Notes of freshly picked white flowers, orange peel and brioche. The palate has hints
of raspberries and baked apple leading to a long-lasting complex and refined finish.

£11

£57.50

7

Henriot Brut Souverain NV CHAMPAGNE, FRANCE
Brut Souverain is the flagship cuvee of Champagne Henriot, one of the oldest family
owned houses. Elegant in style, with notes of honeysuckle and brioche. Lengthy finish.

£12

£58.50

9

Taittinger Prestige Rosé CHAMPAGNE, FRANCE
Prestige Rose displays charm and subtle harmony of flavours. Its aromas are fresh with
wild strawberries and a hint of spice. On the palate this lively, fruity, fresh and elegant
wine is balanced and smooth with good length.

WINE LIST
S PA R K L I N G A N D C H A M PAG N E S
1

Prosecco Spumanté “Vispo Allegro” VENETO, ITALY
Fruity, lively and clean with surprising depth of flavour. Hints of greengage and lemon.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

£68

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£6.10

£8.50

£24

£6.55

£9.20

£26

C R I S P, F R E S H W H I T E S
101 Pinot Grigio, “La Castagna” PAVIA, ITALY

Fresh, light and easy drinking with hints of red apples and pears.
115 Picpoul de Pinet “Le Beau Flamant” COTEAUX DU LANGUEDOC,

FRANCE
Known as ‘the Chablis of the South’, Picpoul is crisp and dry but with plenty of
stone fruit, melon, and tropical flavours.
109 Albarino “Pirueta” Rias Baixas RIAS BAIXAS, SPAIN

£33

Young and fresh on the palate with fragrant peach, pear, white flowers and
nutmeg. Great with seafood.
129 Tuffon Hall Bacchus “Amelie’’ ESSEX, ENGLAND

£42

On the nose a mixture of grapefruit, elderflower and even cucumber
leading on to an explosion of crisp fresh fruit and balanced acidity on the
palate. A gorgeous expression of Bacchus.
113 Sancerre “Terres Blanches”, Domaine Roblin LOIRE, FRANCE

£46.50

Classically loire valley in style. Crisp, concentrated and textured green fruits
with expressive aromas of white currants and nettles.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£7.15

£10

£28.50

J U I C Y, F R U I T Y, A R O M AT I C W H I T E S
216 Chardonnay ‘’Sea Change’’ SALENTO, ITALY

Every bottle of Sea Change wine sold helps fund conservation projects
around the globe. Easy drinking and packed with citrus and tropical fruit
flavours. Crisp and fresh.
215 Boccantino Fiano SALENTO, ITALY

£32

Ripe fruit and floral aromas. The palate has plenty of melon and peachy
stone fruit flavours, with a good crisp acidity and full and silky mouthfeel.
211 Sauvignon Blanc, Allan Scott Estate MARLBOROUGH,

£9.15

£12.85

£37

NEW ZEALAND
Allan Scott is a true pioneer of the Marlborough region. This wine is punchy
and vibrant with excellent varietal purity, finishing long and refreshing with
flavours of apple, nectarine and lime peel.
228 Pewsey Vale Riesling EDEN VALLEY, AUSTRALIA

£44

Pale straw with green hues. Intense aromas of fine dried herbs, white flowers,
lemon and lime. A long and rich palate, reminiscent of grapefruit, lime and
fresh rosemary.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£5.85

£8.20

£23

FULLER, RICHER WHITES
301 Chenin Blanc “Grey Gables” COASTAL REGION, SOUTH AFRICA

Packed upfront with tropical fruit and gooseberries. Mid weight,
juicy and fresh.
312 Chablis, Domaine de la Motte BURGUNDY, FRANCE

£42.50

A classic Chablis from vines grown on the famous Kimmeridgian clay with
nervy, mineral fruit. A modest use of oak adds richness and balance.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£6.10

£8.50

£24

£7.15

£10

£28.50

RO S É W I N E S
401 Pinot Grigio Rosé “La Riva” SICILY, ITALY

Very light and refreshing with a delicate pear-drop fruit. Bright and fresh,
terrifically easy to drink.
402 Rosé “MiniMI”, Vins-Breban MEDITERRANÉE, FRANCE

Complex and elegant with notes of citrus, flowers and vanilla spice. Beautifully
balanced and delightfully fresh.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£5.75

£8

£22.50

£6.20

£8.70

£24.50

L I G H T, F R E S H R E D S
501 “Julia Florista” Tinto, Vidigal LISBOA, PORTUGAL

Bright ruby, medium bodied and very easy drinking blend with elegantly
spiced red fruit.
503 Pinot Noir, “Riviera” SOUTHERN FRANCE

An exceptionally smooth wine with soft, silky tannins, generous red fruit
aromas and flavours of cherry.
512 Fleurie “Les Dévots”, Domaine Loron BEAUJOLAIS, FRANCE

£36.50

This fruit driven and expressive style of Fleurie has heaps of red berry fruits,
silky tannins and all round drinkability.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£6.35

£8.85

£25

£7.75

£10.85

£31

S M O OT H A N D F RU I T D R I V E N R E D S
636 Villa Rosa Merlot CENTRAL VALLEY, CHILE

Ripe and juicy. Full of smooth, juicy plum fruit flavours and delicate herbal
notes. Medium-bodied with soft, ripe tannins.
607 Malbec “Caoba” MENDOZA, ARGENTINA

Perfumed, fruit forward style with ripe black berry fruit and a touch of spice.
Great with steak.
628 Barbera d’Asti Superiore “Crocera” PIEDMONTE, ITALY

£32

An attractively fresh red from the cooler climates of Northern Italy. Aromas
of ripe black cherry, damson and toasty spice. A rich palate with plum and
sour cherry fruit.
F210 Les Terrasses de Saint Christophe, Saint-Émilion Grand Cru BORDEAUX,

£45.50

FRANCE
Complex dark fruit aromas overlayed with a herbaceous and savoury
background. Black plums and cherries dominate the medium bodied palate
with hints of cocoa on the finish.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

175ml

250ml

Bottle

£6.70

£9.35

£26.50

RICHER, BOLDER REDS
701 Shiraz “Mr Goose Esq’’ SOUTH EAST AUSTRALIA

Rich blackberry, black cherry and plum flavours. Complex oak characters of
coffee, vanilla and caramel.
714 Negroamaro “Sea Change” SALENTO, ITALY

£28.50

Every bottle of Sea Change wine sold helps fund conservation projects around
the globe. Medium bodied with soft tannins, the initial burst of bright fruit is
followed by a smooth, lingering finish.
705 Bodegas Olarra “Cerro Anon’’ Rioja Crianza RIOJA, SPAIN

£8.55

£12

£34.50

A fine example of Rioja Crianza. Classic in style, rounded, spicy red fruits with
vanilla aromas and a long, silky finish.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

WINE LIST

100ml

Bottle

£7.15

£25.50

STICKIES
S240 Late Harvest Moscato d’Asti “Palazzina” PIEDMONTE, ITALY

(375ml)

A nose of intense lemon curd, marmalade, and citrus peel with lightly floral notes.
The palate has lots of ripe apricot and acacia honey characters.
S241 Monbazillac, Domaine de Grange Neuve SOUTH WEST FRANCE

£8.80

(500ml)

A fabulous dessert wine, sweet and luscious with a great backbone of acidity.
The nose is fresh with marmalade, ripe nectarine and melon. Honey and toffee
in the mouth twist of bitter orange.
S246 Graham’s “Six Grapes” Port DOURO, PORTUGAL

£32.50

£7.15

£38.50

£9.35

£53

Full-bodied, with fragrant blackberry aromas and rich black fruit on the palate.
S252 Graham’s 10 Y.O. Tawny Port DOURO, PORTUGAL

This is a beautifully deep, rich tawny style, with almond and hazelnut aromas
combined with notes of honey and figs. It’s packed with mellow, raisin fruit and
fig flavours, with a long, luscious caramel-flavoured finish.

All of our wines by the glass are sealed using a Le Verre du Vin preservation system, ensuring
they are served to you in the best possible condition. 125ml glasses are available on request.

Vegetarian

Vegan

