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WINES 
   

Sparkling Wines 
   

1 Mont Marçal Cava Brut Reserva, Spain  £22.95 

 
Aged for 18 months on the lees to add fresh yeasty aromas to ripe apple and 
creamy flavours, giving exceptional balance and fine aromas.  

2 Mont Marçal Rosé Cava Brut Reserva, Spain  £23.50 

 

Aged for 18 months on the lees to add fresh yeasty aromas to cherry and 
strawberry flavours. The soft and elegant character makes it a good aperitif 
or companion for seafood, pastas or paellas.  

3 Prosecco Brut Borgo del Col Alto, Italy  £26.95 

 

Pale light yellow colour, with fine mousse. Delicately fruity, slightly 
aromatic bouquet with hints of flowers among which honey and wild apple 
scents are perceived. It is well balanced and light.  

4 Prosecco Rosé Borgo del Col Alto, Italy  £28.50 

 

A delicate pink sparkling wine made from the Prosecco grape grown in 
fertile vineyards of northeast Italy in the region of Treviso. It is fragrant 
with summer fruit aromas, fresh and lively on the palate, dry, crisp and easy 
to drink.  

   

Champagne and Methode Traditionelle 
 

5 Blanc de Blancs Privilege Varichon & Clerc, Methode Traditionelle, 
France  £29.95 

 Pale in colour with delicate bubbles and a bouquet of flowers with herbal 
and mineral elements. Very elegant, stylish, refreshing with classic bottle 
aged flavours of toasted bread, vanilla and spices lingering on the finish. 
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6 Balfour Brut Rosé, Methode Traditionelle, England 2005  £55.00 

 

Located near Tenterden in Kent, Hush Heath Estate is home to 400 acres of 
woodland, and some of the finest terroir outside Champagne for the holy 
trinity of Chardonnay, Pinot Noir and Pinot Meunier. Characteristically pale 
and elegant with fine mousse and good persistence. The palate boasts soft, 
delicate red fruit flavours leading to a crisp, dry and focused finish.  

7 Jacquart Brut, Mosaique NV  £40.00 

 

Persistent trail of fine bubbles with a pale golden yellow colour. A lively 
wine, with good varietal expression, revealing aromas of white fruit (pear) 
and the crust of freshly baked bread. A fresh, fairly intense palate, well-
balanced with good length: aromas of gingerbread and a fruity perfume.  

8 Canard Duchene  £45.50 

 

This champagne has a yellow straw colour and a fine mousse.  It has an 
intense fresh fruit aroma, characteristic of Pinot grapes.  It has a fine mix of 
fruity notes & brioche flavours, and signs of good maturity.  

9 Henriot Brut  £55.00 

 

Made from a blend which contains a higher percentage of Chardonnay to 
Pinot Noir, the Brut Souverain displays finesse and elegance. It is ideal both 
as an aperitif or to accompany a meal.  

   

White Wines 
   

10 Sauvignon Colombar ‘John B’ Rietvallei, Robertson, South Africa 
2007/08  £19.15 

 

The wine has a lovely floral bouquet with intense fruit flavours on the 
palate and a well balancing acidity makes for a zesty, long lasting 
aftertaste. A fresh fruit dry wine for every day enjoyment.  

11 
Semillon Chardonnay Copperstone Creek, South Eastern Australia 
2007  £19.75 

 

The Semillon provides a delicious pear aroma and mid weight flavour to the 
lifted tropical and zesty lemon flavours, coming from the early harvested 
Chardonnay. The palate is clean, crisp and balanced with a persistently long 
finish.  
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12 Unoaked Chardonnay La Playa, Colchagua Valley, Chile 2007  £20.00 

 

Golden yellow colour shimmering with pale green. A fresh, fruit-friendly 
nose suggests pineapple and peach. On the palate it is clean, mid-weight, 
and fresh with good citrus acidity and a pleasant finish.  

13 Pinot Grigio Ca’ Luca, Veneto, Italy 2007 £20.50 

 

This Pinot Grigio from northern Italy is a clean well-balanced dry white with 
delicate perfume and fresh appley fruit. Ca’ Luca retains a refined acidity 
matching subtle peach and pear flavours lingering on the finish.  

14 
Altosur Torrontes Finca Sophienia, Tupangato, Mendoza Argentina 
2008  

£21.95 

 

The colour is pale yellow with green hints, it presents intense floral aromas 
combined with tropical fruit and citric notes. The palate is concentrated 
with refreshing mineral sensations and an elegant finish.  

15 
Muscadet Sur Lie Domaine des Herbauges, Loire Valley, France 
2006/07 £24.95 

 

An intense, almost exotic fruit with the rich bread-like character added by 
ageing over winter on the wine’s lees. A crisp, refreshing dry wine, ideal 
with seafood.  

16 Sol y Sombra Reserve Sauvignon Blanc Vina La Playa, Limari Valley, 
Chile 2007/08  £26.50 

 

A wine that has vibrant, zesty lemon acidity, fragrant aromas and an 
invigorating freshness and a mouth watering finish.  

17 
Blanc Fumé Sauvignon Reserve De Wetshof Estate, Robertson, South 
Africa 2008 £27.95 

 

Blanc Fume is a lees aged Sauvignon Blanc matured for two months to give 
an aromatic yet robust, fruity and complex wine. It is a classic aromatic 
Sauvignon with notes of asparagus and greengage and lime on the finish.  

18 Macon Fuissé Domaine Auvigue, France 2007  £30.25 

 

This small domaine produces Mâcon Fuissé of the highest quality with 
vibrant Chardonnay fruit. It is rich with mineral flavours while a brief 
maturation in wooden cask adds spice and complexity to delicious ripe 
flavours and classic terroir that is unique to these vineyards located below 
the hill of Solutré.  
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19 Sauvignon Blanc Astrolabe, Marlborough, New Zealand 2007/08  £31.00 

 

Pale straw in colour with green highlights. A fresh aroma of lemon grass and 
lime peel precedes a panoploly of citrus fruit flavours. Refreshing, cool and 
with a smooth lingering finish. Air New Zealand Gold Medal Winner three 
years in succession.  

20 Chablis Domaine Nathalie & Gilles Fèvre, France 2007  £34.95 

 

The nose is intense with peach, pear and citrus aromas balanced with a very 
distinct minerality. The palate is rich and intense with a very nice mineral 
balance.  

21 Riesling, Pegasus Bay, Waipara, New Zealand 2007 £34.95 

 

Estate-grown at Waipara, in North Canterbury, it is richly fragrant and 
thrillingly intense, with flavours of citrus fruits and honey, complex and 
luscious. The 2007 is bright, light lemon/green, with a slightly restrained 
bouquet.   

   

 Rosé Wines  

   

22 Cabernet Rosé Wild Rush, Rietvallei, South Africa 2008 £19.15 

 

This rosé wine is made by bleeding the juice off the Cabernet skins, a 
method that preserves delicate aromas and varietal character. It has 
attractive summer fruit flavours of strawberry and redcurrant and a crisp 
refreshing acidity.  

23 Rioja Rosado Bodegas Marqués de Cáceres, Rioja, Spain 2007  £21.50 

 

Unlike red Rioja, the Rosado is not aged in oak and retains its natural 
vibrant freshness. The wine is a vivid pale raspberry colour with a charming 
bouquet of red berries and flowers. Lusciously fresh in the mouth with full 
fruit and good structure.  

24 Coteaux d’Aix en Provence Rosé Château Paradis, France 2007  £23.50 

 
 

Elegant and dry with aromatic fruit aromas derived from a vibrant blend of 
Cabernet and Syrah this really delivers the ‘local’ Rose so adored and 
enjoyed by the English when on summer holidays in the South of France.  
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 Red Wines  

   
 

25 Nero d’Avola Shiraz ‘di Sicilia’ Il Paradosso, Sicily, Italy 2007  £19.15 

 

The bouquet is slightly spicy and fruity with notes of blackberries, 
blueberries and mulberries. Smooth on the palate with a pleasant sensation 
of ripe fruit on the finish.  

26 Carmènere La Playa, Colchagua Valley, Chile 2005/07 £19.75 

 

The ‘lost grape of Bordeaux.’ This oak aged reserve block selection shows 
blackberry jam, rich chocolate and sweet fruits which go onto create a 
depth of flavour and aroma that carry through to a ripe finish.  

27 
Altosur Malbec Finca Sohpenia, Tupangato, Mendoza, Argentina 
2007  

£20.00 

 

Attractive red colour with violet hues and aromas of intense ripe fruit, 
cherries, blackberries, blueberries and fresh plums, combined with spicy and 
floral hints. In the mouth the sweet and round tannins increase its fruit 
sensation and balance.  

28 Pinotage Backsberg, Paarl, South Africa 2007 £21.95 

 

An appealing red fruit aroma, a soft palate with ripe mulberry, sweet 
strawberry and a touch of herbs. Easy drinking well balanced with supple 
tannins, this Cape red displays lively fresh flavours.  

29 Shiraz Rietvallei Estate, Robertson, South Africa 2005/07  £22.50 

 

Notes of black pepper and cinnamon are evident before tumbling into a 
complex blueberry and pomegranate infusion. Light hints of toasty oak add a 
pleasant creamy texture to a smooth raisin and Christmas cake finish.  

30 Château la Gardera Bordeaux Superieur, Bordeaux, France 2005 £23.95 

 

This fantastic property is among the best of the appellation, producing firm, 
rich wine from 60% Merlot and 40% Cabernet Sauvignon. Le Gardera has fine 
tannins, soft fruit with subtle oak and an excellent balance.  
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31 ‘Memsie’ Shiraz Malbec Cabernet Water Wheel, Bendigo, Australia 
2005/06 

£24.25 

 

In the glass the wine is a deep red, dark cherry in colour. There are spicy, 
fruit cake aromas and light toasty oak. The palate is soft, full and sweet, 
with plum, blackcurrant and a hint of cloves. It has a long finish which is 
balanced by fine tannins.  

32 
Rioja Crianza Azabache (organic) Bodegas Aldeanueva, Rioja, Spain 
2004/05 

£25.25 

 

Intense aromas with predominant red berries, nuances of maturity, toasty, 
spicy and balsamic from the wood. Tasty and complex in the mouth with 
good structure with integrated fruit and wood. Long lasting aftertaste with 
pleasant dominance of mature fruit.  

33 Pinot Noir 'Durvillea' Astrolabe, Marlborough, New Zealand 2008 £32.50 

 

Bright cherry hue and an aroma of savoury plum with a hint of smoky oak. 
Medium bodied with pleasing weight and a long elegant finish. Classy, top 
notch Pinot with integrated smooth silky tannins.  

34 Fleurie ‘la Madone’ Georges Blanc, Beaujolais, France 2007  £34.00 

 

Made from 100% Gamay grapes, which have enjoyed an excellent exposure to 
the sunshine and are wonderfully ripe at harvest. This very fruity wine 
exhibits an aroma of wild strawberries and lush ripe flavours.  

35 Pinot Noir, Pegasus Bay, Marlborough, New Zealand, 2006 £41.00 

 

This Waipara red is one of Canterbury’s greatest Pinot Noirs, typically very 
rich in body and flavour. The 2006 vintage is boldly coloured and finely 
scented, with deep, vibrant plum, cherry and herb flavours, woven with 
fresh acidity. It shows excellent concentration and harmony, with gentle 
tannins.  
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 Dessert Wines  

   

36 Muscat de Rivesaltes Château Montesquieu, France 2005/07 50cl £21.00 

 

A perfumed aromatic dessert wine made from late picked Muscat grapes 
grown in the shadow of the French Pyrenees in the Catalan region of 
Roussillon. This fragrant, easy drinking dessert wine has a floral scent with 
hints of honey and raisins. The pleasant sweetness is elegantly balanced 
with a touch of citrus acidity.  

37 Red Muscadel Rietvallei, Robertson, South Africa 75cl £23.95 

 

This Estate is internationally acclaimed for making one of the finest port 
style red muscadels in South Africa. Many of the bush vines are over 80 years 
old and yield tiny but intensely flavoured berries. Full of raisiny fruit 
flavours, a rose petal sweetness and strong enticing fragrance. A decent 
whack of grape alcohol gives a lovely balance to this intensely sweet and 
aromatic wine.  

38 Château Cameron Sauternes, France 75cl £35.00 

 

A rich and concentrated dessert wine from the classic blend of 
Semillon and Sauvignon Blanc grapes affected by noble rot and 
matured in oak barrique. It has a concentrated, luscious character, 
intense flavours of caramelized fruits, pear melon and almond, 
rounded and balanced by good acidity on the finish.  

 
Port 

 
Skeffington Ruby        £24.95
     
Churchills Special Reserve      £29.50 
 
Taylors Late Bottled Vintage 2000/02     £37.95 
 
Royal Oporto Vintage 1985      £40.00 
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Cognac / Armagnac/ Calvados 
 

Remy Martin VSOP        £65.00 
 
Armagnac         £54.00 
 
Calvados Pere Magloire Grand Fine VSOP    £44.00 

 
 

Spirits are charged by the 25ml.  Fortified Wines are sold by the bottle 
 
 

Prices and Vintages subject to change 
 

 
We are happy to serve carafes of water for a service fee of 25p per person 

 
CORKAGE CHARGES 

 
Champagne / Sparkling Wine (75cl bottle)    £17.50 
Wines (75cl bottle)        £15.50 
Bottled Beers (33cl bottle)      £3.00 
Soft Drinks (per litre)       £2.00 
Port (per bottle)        £20.00 
Spirits (per bottle)        £40.00 

 
 
 

Prices and Vintages are subject to change 
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CASH BAR PRICES 
 

All spirits are charged by the 25ml, except Martini, Port, Sherry & Malt Whisky 
charged by the 50ml 

 

House Wine (Bottle) £19.15 
House Wine (Glass) £4.20 
House Champagne (Bottle) £40.00 
Fosters £3.60 
Budvar / Leffe Blond £4.30 
Spirits / Liqueurs £3.50 
Spirit / Liqueur with Mixer £5.00 
Malt Whisky  £3.80 
Jug of Pimm’s £28.00 
Soft Drinks & Mixers £1.50 
Red Bull £3.00 

 
 
 

ACCOUNT BAR PRICES 
 

Spirits are charged by the part bottle 
 

House Wine (Bottle) £19.15 
House Champagne (Bottle) £40.00 
Fosters £3.60 
Budvar / Leffe Blond £4.30 
Martini / Port / Sherry (Bottle) £24.95 
Spirits (Bottle) £54.00 
Liqueurs / Malt Whisky (Bottle) £65.00 
Jug of Pimm’s (1.5L) £28.00 
Water – Still / Sparkling (75cl) £4.50 
Jug of Juice – Orange / Apple £8.50 
Organic Fruit Juice (Bottle) 
Apple & Cranberry, Raspberry & Pear, Carrot & Apple 

£6.00 

 

 
 

Prices and Vintages subject to change 


