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 CHAMPAGNE & SPARKLING WINE  

1 

 

Prosecco Dei Colli Trevigiani Brut Frizzante Italy N.V 
This is a delicious sparkling wine, full of refreshing green apples and elderflower. The perfect 
aperitif. 

£13.90 

2 Champagne Paul Dangin Carte or Brut NV 
A gentle mousse, with lemon notes to start and a soft biscuity finish. Very good value for money. 

£25.00 
 

3 
Pol Roger Reserve Brut Epernay NV 
Tiny, long lasting bubbles and a crisp, refreshing palate demonstrate this true quality. Winston 
Churchill’s favourite. 

£40.00 

 A further selection of champagne is available on request.  
 HOUSE SELECTION  
 WHITE WINE  

4 
Sauvignon Blanc, Le Saumon, Vin de Pays d’Oc, France 2004 
With a classic grassy nose, crisp acidity and rounded citrus flavours, this wine is a splendid aperitif 
and is excellent with salads and seafood. 

£8.95 

5 
Semillon Chardonnay, Willowglen, De Bortoli, South Australia, 2004 
Mainly Semillon lending a clean palate of lime and lemons, backed up by a little stone fruit from 
the Chardonnay. 

£9.95 

6 
Chardonnay unoaked, Cousino Macul, Maipo Valley, Chile 2003 
A medium-bodied wine with delicate aromas of spiced pears, crisp green apples, lush tropical 
fruits, and ripe melon aromas. 

£11.95 

 RED WINE  

7 Shiraz Cabernet, Willowglen, De Bortoli, South Australia, 2004 
The classic Australian blend, warm Cabernet and spicy Shiraz. £8.95 

8 
Cabernet Pinotage, Ormer Bay, Citrusdal, South Africa, Fairtrade 2003 
A fruity red wine with a deep purple colour and sweet ripe plum, cherry and cinnamon flavours. 
A spicy, dry finish completes the experience. 

£9.95 

9 Merlot, Cousino Macul, Maipo Valley, Chile 2004 
Deliciously smooth red berry fruit with a delicate herbaceous touch and a warm rounded finish. £10.95 

Wine List 
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 WHITE WINE  

 BURGUNDY  

10 
Mâcon-Chaintré, Dominique Cornin 2003 
Very good fruit, quite upfront for a Macon with loads of exotic fruits. It is very fresh with a long 
lingering honey finish. 

£15.85 

11 

Saint Véran, Domaine de La Croix Senaillet 2003 
The Martin family have been vignerons for many generations. Their vineyards are based on the 
sunniest slope of Solutré, not far from Pouilly Fuissé. Their St Veran is Chardonnay at its most 
elegant. 

£18.00 

12 

Chablis, Domaine du Chardonnay 2004 
On the banks of the River Serein, at the foot of the Grand Cru vineyards, this highly regarded 
domaine produces incredibly fresh and lively Chablis. The 2002 has excellent balance with plenty 
of zippy acidity on the finish. 

£19.50 

13 
Montagny 1er Cru “Les Coeres”, Domaine Feuillat-Juillot 2001 
Complex nose showing honey, exotic fruits and hints of brioche and citrus. The palate is lean and 
fresh yet showing elegant fruit character, the oak is well integrated and the finish is very feminine. 

£24.50 

14 

Pouilly-Fuissé Vieilles Vignes Domaine Michel Delorme 2003 
5 generations of the same family has worked these vineyards, just under the famous cliffs of 
Solutré in Mâcon. Benefiting from soil rich in minerals and vines with an average age of over 40 
years, this is a complex Chardonnay with a long, well-integrated finish of vanilla-oak. 

£25.50 

15 
Chassagne Montrachet 1er cru Morgeot, Vincent Girardin 2001 
Very full and rich with well integrated oak. Complex, showing buttery, honey and floral notes and 
a long lingering finish. 

£45.00 

 LOIRE   

16 
Reuilly “Les varennes”, Domaine Pascal Desroches 2004 
Crisp and full bodied wine with delicious notes of grapefruit, satsumas and a hint of mint in the 
finish. 

£15.85 

17 
Sancerre, Domaine de la Villaudière 2004 
The true home of Sauvignon, along with Pouilly Fumé.  A nose of cut grass gives way to typical 
gooseberry flavours, backed up with a slight hint of black currant on the finish. 

£18.00 

18 
Pouilly Fumé, Charles Deloire 2003 
A clear, almost colourless appearance with a perfumed bouquet of elderflower and lychee. 
Crisp and dry with hints of gooseberry and asparagus and a classic smokey background. 

£19.50 

 ALSACE  

19 Gewurztraminer Cuvée des Folastries, Josmeyer 2003 
This wine is instantly recognisable by its unique spicy aroma of lychees and roses. £27.95 

 FRENCH COUNTRY  

20 
Picpoul de Pinet, Domaine Saint Peyre, Languedoc 2003 
Similar to Muscadet, or Vinho Verde, this is a crisp white wine with floral and citrus fruit aromas 
which make it an ideal accompaniment to seafood. 

£11.50 

Wine List 
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 WHITE WINE  

 ITALY  

21 
Soave, Tenuta Sant’Antonio, Veneto 2004 
This wine is rich on the palate and shows almonds and floral characters as well as lemony ones. 
The finish is long with mineral notes. Delicious! 

£10.95 

22 
Pinot Grigio, Villa Teresa, Veneto 2004 
This wine is rich on the palate and shows almonds and floral characters as well as lemony ones. 
The finish is long with mineral notes. Delicious! 

£11.45 

 SPAIN  

23 

Albariño, Señorio de Cruces, Rias Baixas 2003 
The maritime climate here means that the Albarino grape benefits from the cooling influence of 
the ocean Atlantic, allowing a vivacious acidity and primary fruit flavours. The wine has an 
intense aromatic nose of citrus fruits with delicate foral undertones. 

£18.00 

 NEW ZEALND  

24 

Sauvignon Blanc, Clifford Bay, Marlborough 2004 
A rich, ripe Marlborough Sauvignon Blanc, with a complex palate of ripe gooseberries, passion 
fruit and lime. Some delicate oak also shows through. Pale straw colour, clear and bright, it 
maintains excellent length and a crisp, clean finish 

£15.85 

25 
Riesling, Clifford Bay, Marlborough 2004 
An impressive Riesling, this is beautifully restrained, showing ultra-fresh, intense lime flavour in a 
fine, crisp acidic structure. 

£15.85 

26 

Sauvignon Blanc, Cloudy Bay, Marlborough 2004 
Pale straw green in colour and mouth-wateringly fragrant, the 2004 Cloudy Bay Sauvignon Blanc 
is redolent of a mid-summer kitchen ... ripe passionfruit, yellow plums, juicy limes and freshly 
picked basil. 

£27.95 

 AUSTRALIA  

27 
Chardonnay Belgravia, Orange, New South Wales 2003 
Almost Burgundian in style, hints of orange blossom and toast are followed by clean tropical fruit 
and a well balanced, very slightly buttery finish. 

£15.25 

28 
Semillon Sauvignon Blanc, Cape Mentelle, Margaret River 03/04 
Heady aromas of passion fruit, orange blossom, ripe lemons and notes of tarragon mingle with a 
waft of vanilla derived from barrel fermentation. 

£17.85 

 CHILE  

29 
Sauvignon Blanc Reserve Viña Haras de Pirque, Maipo 03/04 
Bright greenish-yellow with an intense aroma of citrus fruit, and herbal notes. Really fresh on the 
palate, with a crisp fruit finish. 

£12.95 

 SOUTH AFRICA  

30 
Sauvignon Blanc, Bonfoi, Stellenbosch 2004 
An incredibly weighty but fresh Sauvignon with a nose of passion fruit followed by lovely crisp 
citrus flavours on the palate. 

£14.50 

Wine List 
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 WHITE WINES  

 ARGENTINA  

31 

Alto Chardonnay, Bodegas Terrazas, Mendoza 2003 
With only a few months in oak, this is a super-clean Chardonnay with hints of orange blossom on 
the nose, and packed with citrus fruits of limes, lemons and peaches. Very refreshing, and well 
balanced. 

£14.50 

 ROSE WINE  

32 

Chateau Auris Rose , Corbieres, France 2003                      
Cinsault, Grenache and Syrah are harvested by hand in this most traditional of estates. The wine 
has a lovely colour with bright red and grenadine tones.  It has an elegant bouquet of fresh fruit 
and flowers and subtle cherry and raspberry flavours in the mouth. 

£9.95 

 RED WINES  

 BORDEAUX  

33 
Château Lacombe Cadiot, Bordeaux Superieur 2001 
Next door neighbour to the famous Château la Lagune, this property continues to produce 
wines of great finesse. Warm red berry fruit with a touch of cassis and fine tannins to finish. 

£12.95 

34 
Château La Rose Carboniere, Médoc 2000 
With a small parcel of old Cabernet Sauvignon and Merlot vines, this wine has been crafted into 
a structured red with hints of cassis and black currants. 

£18.50 

35 

Château Lucas “Cuvée Prestige”, Lussac St Emilion 2001 
This special cuvee is a blend of 50% Merlot, 50% Cabernet Franc. The grapes are hand selected 
and the wine aged in oak barriques. The family also own Château Ausone 1er Grand Cru Classé 
A. 

£19.00 

36 

Château Mille Roses Haut-Médoc 2001 
This wine is characterised by a nose of ripe black fruits and damsons with hints of oak and vanilla.  
In the mouth, the wine’s ripe fruit and red berry fruit flavours lead to a complex and lingering 
finish. 

£25.45 

37 
Château Lagrange, 3eme Cru Classé Saint-Julien 1993 
Pure, sweet, round, strawberry, black cherry, and currant fruit intermixed with subtle wood, and 
an enticing texture. 

£49.00 

38 

Château Giscours, 3eme Cru Classé Margaux 1995 
A delightful and elegant style of wine, brimming with juices.  Soft and silky Cabernet fruit 
combine with a generous flavour and spicy edge.  A truly excellent Grand Cru Classé  to be 
savoured on special occasions 

£53.50 

39 
Château Beychevelle, 4eme Cru Classé Saint-Julien 1996 
This is still one of the best Beychevelles. With its black/ruby colour and huge bouquet of roasted 
fruit, this full-bodied, concentrated, rich wine should now be ready for drinking. 

£61.50 

40 
Château Brane Cantenac, 2eme Cru Classé Margaux 1985 
A deeply coloured Cabernet Sauvignon based red from a great vintage. Plenty of cassis and 
spice with bold, sweet tannins on the finish. 

£72.00 

Wine List 
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 RED WINE  

 BURGUNDY  

41 
Pinot Noir Hautes Cotes de Beaune, Domaine des Echards 2003 
Absolutely bursting with ripe cherries, crushed strawberries and raspberries, this wine is well 
structured, has ripe tannins and a spicy finish. Delicious! 

£17.00 

42 
Savigny-Les-Beaune, Domaine Guyon 1998 
A fine structure complemented by a delicate mineral streak, silky tannins and flavours of freshly 
crushed strawberries. 

£17.50 

43 
Santenay 1er Cru Clos des Mouches, Domaine Vincent Girardin 2002 
Clos des Mouches is rich with intense colour and fine, well integrated tannins, showing its fruity 
characteristics and the typicity of the Pinot Noir grape. 

£25.50 

 BEAUJOLAIS  
44 Fleurie, Beaujolais, Domaine Lardy 2004 

Probabaly the best known of the Cru Beaujolais, Fleurie has a reputation for providing structure to 
a typically light red wine. Dry, with a hint of Provence herbs blending in with characteristic 
summer fruits. 

£17.00 

 RHONE  

45 

Côtes du Luberon “Chataignier”, Domaine de La Citadelle 2002 
Next door neighbour to the famous village of Châteauneuf-du-Pape, this domaine is world 
famous for its cork-screw museum. The “Chataignier” cuvée is full of peppery spice and 
blackcurrants. 

£12.00 

46 
Crozes Hermitage, Domaine Jaboulet-Isnard, 2002 
Another quality wine from this Domaine. This is made of 100% Syrah (Shiraz as they call it in the 
New World). Delicious black fruit with strong flavours of Christmas spice, liquorice and chocolate. 

£16.95 

47 
Gigondas Vieilles Vignes, Domaine Grand Montmirail 2000 
Old vine Grenache and Mourvedre have been used to craft this powerful, non-filtered 
Gigondas, bursting with flavours of blackberries, leather, chocolate and coffee bean. 

£23.00 

48 
Chateauneuf-du-Pape, Domaine Grand Veneur 2003 
Ink-black, full-bodied, strong-flavoured with lots fire and power. A complex wine with nuances of 
violets and spices and great finesse. 

£32.50 

 SPAIN  

49 
Rioja Capitoso, Bodegas Altanza 2002 
Aged for 12 months in oak, showing lovely, warm red and black fruit with a hint of briar and 
vanilla on the finish. 

£10.95 

50 
Rioja Reserva, Bodegas Altanza 1999 
A vivacious wine, full bodied with lively acidity typical of the area, giving way to a long and 
elegant finish. 

£19.00 

 ITALY  

51 Chianti, Poggio Romita 2002 
Soft fruits of the forest, with vivid touches of local herbs and wild flowers. £11.95 

52 Valpolicella, Tenuta Sant’Antonio, Veneto 2004 
Delicious juicy ripe cherries is the trademark for this classic Valpolicella, very soft and fruity. £12.50 

53 
Barbera d’Alba Ruvei, Marchesi di Barolo, Piedmont 2003 
From one of the most important growers in the world famous commune of Barolo, this Barbera 
has a lovely nose of warm cherries and spice. 

£16.50 

Wine List 
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 RED WINE  

 ITALY (CONTIN)  

54 
Amarone della Valpolicella Classico, Corte Aleardi, Verona 1997 
Massively concentrated flavours and aromas of cherries, redcurrants, black fruits and spice. A 
powerful wine with a stunning finish. 

£39.50 

 AUSTRALIA  

55 

Cabernet Sauvignon Shiraz Merlot Belgravia, New South Wales 2001 
From this new organic vineyard in the heart of NSW comes a wine with a lovely warm nose of 
blackberry, cassis and a hint of peppermint leading through to a smooth and well balanced 
palate. 

£15.00 

56 
Cabernet Merlot “Trinders”, Cape Mentelle, Margaret River 2002 
Sweet liquorice and blackcurrants, hints of vanilla and blueberry, are a classic definition of the 
'Trinders' style. 

£17.50 

57 

Shiraz Lowe Family Estate, Peppers Creek, Hunter Valley 2000 
Released only in tiny quantities, this is a perfectionist’s Shiraz. Spearmint, pepper and damsons on 
the nose, followed by a complex blend of red berry fruit and spice. Just the correct weight to 
really enjoy. 

£18.00 

 SOUTH AFRICA  

58 
Merlot, Bonfoi Estate, Stellenbosch 2002 
Intense full ruby colour. Berry fruits and chocolate-mintiness. Big weighty palate and elegant 
cedar-wood spiciness. Smooth, full ripe tannins and a long finish 

£12.95 

59 
Rubicon, Meerlust, Stellenbosch 1999 
With its deep purple, inky colour Meerlust Rubicon has a bouquet reminiscent of spicy Tobacco 
leaf and cigar boxes. 

£25.00 

 CHILE  

60 
Cabernet Sauvignon Cousiño Macul, Maipo 2003 
The trade mark wine from this, one of Chile’s original wineries. Packed with juicy black currants 
and cassis, this well rounded red is balanced with soft velvety tannins. 

£11.95 

61 
Carmenere, Haras de Pirque, Maipo Valley, 2003 
Harvested later than the very similar Merlot grape, this dark wine shows warm, voluptuous red 
berry fruit with a long, smokey, intense finish. 

£13.95 

 ARGENTINA  

62 
Terrazas, Alto Malbec 2003 
From vineyards high up in Vistalba, the up and coming sub-region of Mendoza, this is a dark, 
brooding colour, with rich raspberry, red currant and sweet plum flavours, leading to a clean, 
toasty finish. 

£12.00 

 LEBANON  

63 
Château Musar, Bekaa valley, 1998 
The characteristic red brick colour, is complemented by generous spice and chocolate with a 
smooth, complex finish.   

£23.00 

Wine List 
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 SWEET WINES  

64 
Late harvest Semillon, Belgravia, Orange 2002                                         ½ bottle 
A surprisingly delicate and refreshing nose of fresh peaches gives way to a silky-smooth  mouthful 
of sweet apricots and honey. 

£11.00 

65 
Muscat de Frontignan, Chateau de Stony, Languedoc 2003                ½ bottle 
Sweet and highly perfumed with lovely honey and orange marmalade fruits. Rich and floral on 
the finish. 

£11.50 

66 

Reciotto della Valpolicella, Corte Aleardi, Verona, Italy 2002                      50cl 
Made from the same dried grapes as Amarone, the fermentation is stopped short to produce a 
delicious sweet red wine. Full of very pure and vivid flavours of amaretto, coconut, almonds, and 
sweet, ripe cherries, this is superb with rich cheeses. 
 

£19.00 

Wine List 


