
Wine list 
 
CHAMPAGNE Glass / Bottle 
 
Jacques Copinet Brut £8.00 / £38 
This award winning Champagne from this prestigious 
house is made from 100% Chardonnay. Rich peach 
aromas and a creamy fresh finish. (37) 
 
Jacques Copinet - Brut – Rosé £8.50 / £42 
A classy Champagne from the Côtes de Sézanne. Salmon 
pink in colour, this rich rosé offers a mouthful of 
raspberry and brioche. Elegance and intensity of flavour 
combined. (38) 
 
Joseph Perrier Cuvée Royale Brut £9.20 / £45 
With a blend of all three varieties it has a beautifully ripe 
nose with a delicate palate of brioche and peach. Round 
creamy bubbles throughout. “Highly recommended” 
Decanter Magazine 2011. (39) 
 
Louis Roederer Brut Premier £52 
Outstanding Champagne from the makers of Cristal that is 
aged in oak barrels to produce a rich, creamy, biscuity 
work of art. Absolutely exquisite! (40) 
 
Veuve Clicquot Yellow Label Brut £55 
Superb marriage of freshness and structure, dominated by 
Pinot Noir this Champagne offers fruit, elegance and 
finesse. (41) 
 
Bollinger Special Cuvée Brut £62 
Rich, full and elegant with great fruit concentration and 
yeasty flavours. The high society classic. (42) 
 
Laurent Perrier Rosé £65 
Delicious and assertive, wonderfully fresh with plenty of 
stylish strawberry and raspberry fruits, with hints of spice 
on the finish. (43) 
 
Dom Pérignon £130 
An intensely flavoured luxury Champagne displaying 
tropical fruit and citrus aromas flavours, with a refined 
aftertaste of dried fruit. (44) 

SPARKLING WINES Glass / Bottle 
 
Prosecco Spumante £4.75 / £22 
This popular Italian Sparkler is fresh and light with 
flavours of ripe apples and pears. Perfect for any 
celebration. (45) 
 
Cava Brut Rosado £4.75 / £22 
Superior Rosé Cava with a beautiful deep colour that 
follows through to intense red summer fruit flavours and 
subtle creamy notes. (46) 
 
WHITE WINES 175ml / 250ml / Bottle 
 
Vina Lixia, Bodegas Gallegas £3.50 / £4.60 / £13 
A dry crisp and refreshing wine made from the local Airen 
grape with citrus and apple notes. (1) 
 
Chenin Blanc, Parrotfish £3.80 / £5.10 / £15 
Ripe and fruity off dry style with an array of tropical fruit 
salad flavours.  The additional richness in the wine works 
with spiced dishes (2) 
 
Sauvignon Blanc £4.10 / £5.40 / £16 
Well made Chilean white with a fresh citrus fruit nose 
leading to a tasty palate with notes of gooseberry, 
asparagus and herbs. Great on its own or with your 
favourite seafood, salad or goats cheese. (3) 
 
Pinot Grigio £4.30 / £5.70 / £17 
Popular wine from this premium area in north-east Italy. 
Pure and refreshing with mouth watering flavours of 
melon and white pear. (4) 
 
Mâcon-fuissé £7.60 / £10.10 / £30 
Superior white Burgundy.  It has a fragrant bouquet with 
an elegant palate of ripe apples, apricot and honey 
finishing soft & dry. Gold Medal Paris 2010. (5) 
 

 

ROSÉ WINE 175ml / 250ml / Bottle 
 
Vina Lixia, Bodegas Gallegas £3.50 / £4.60 / £13 
Delicious easy drinking Grenache rosé displaying ripe 
black cherry and raspberry fruit flavours in a dryer style. 
(6) 
 
Merlot Rose “Flamenco” £4.10 / £5.10 / £16 
A summery nose of strawberries  and cream leads to a full 
on red fruit palate that is smooth, refreshing and very 
“more-ish”. (7) 
 
Pinot Grigio, Tenuta Viscone £4.30 / £5.70 / £17 
Very popular Blush wine, with creamy raspberry and 
sweet pear flavours in an off dry style. (8) 
 
RED WINE 175ml / 250ml / Bottle 
 
Vina Lixia, Bodegas Gallegas £3.50 / £4.60 / £13 
Soft and fruity medium bodied Grenache with red berry 
flavours and gentle spice. (9) 
 
“Parrotfish”, South Africa £3.80 / £5.10 / £15 
Full bodied smooth and fruity blend of Cabernet 
Sauvignon and Merlot grapes displaying ripe blackcurrant 
and plum flavours, with a spicy finish. Delicious with 
steaks and other red meat dishes. (10) 
 
Merlot “Goldrina” £4.10 / £5.40 / £16 
Popular red with aromas of black cherry and damson 
leading to a silky smooth palate with layers of fruit, subtle 
vanilla and a lingering finish. (11) 
 
Montepuliciano d'Abruzzo £4.20 / £5.50 / £17 
Silky smooth fruit driven wine with soft tannins and 
gentle earthy spice. Great on its own or a good partner to 
white meat dishes. (12) 
 
Lirac, Domaine Lafond £6.60 / £9.25 / £26 
Smooth and rich Côtes du Rhône from the top rated 
“Lirac” area of the Southern Rhône Valley.  A complex 
nose of vanilla, fruits and cherries leads to a palate of dark 
red fruits, liquorice and spice. Suzi drinks this one. (13)  
 



WHITE WINE CELLAR LIST Bottle 
 
White Rioja, Bodegas Larchargo, Spain £18 
Beautifully balanced white from an award winning 
producer offering a silky palate of ripe apple and citrus 
notes. (14) 
 
Chardonnay/Viognier Reserva, Panilonco £22 
With aromas of pineapple, pear and orange blossom and a 
crisp palate of lime, peach and apricot.  This Chilean wine 
is a perfect partner to seafood and chicken dishes. (15) 
 
Sauvignon Blanc “Little Owl” £23 
Great example from New Zealands premier region packed 
with notes of asparagus, gooseberry and elderflower in a 
typically dry, zesty style. (16) 
 
Riesling Classic, Otto Görgen, Mosel Valley £24 
This family owned estate has been producing some of the 
finest Rieslings since 1707. Intense flavours throughout. 
Refreshing citrus and lime flavours combine. (17) 
 
Gavi di Gavi, La Caplana £27 
A wonderfully zesty and lime driven wine made from the 
Cortese grape which is fabulous with fish, from this highly 
respected area of Northern Italy. (18) 
 
Sancerre Domaine, Cédrick Bardin, Loire £30 
Clean, pure and dry with a gooseberry and citrus infused 
nose.  The palate is lively with elderberry and grapefruit 
flavours all finished off with an elegant mineral crispness. 
(19) 
 
Chablis, Domaine des Marroniers £30 
This elegant Chardonnay displays all the steely characters 
one expects from a great Chablis. Offering a mouthful of 
silky citrus and peach flavours. (20) 
 
Chablis 1er Cru, Domaine Long Depaquit £59 
This ultimate expression of the Chardonnay grape comes 
from an “outstanding producer” (Parker’s Wine Buyers 
Guide). Slightly creamy and nutty on the palate, with 
floral traces, vegetal and light mineral notes. (21) 
Puligny Montrachet 1er Cru, Louis Latour £68 
Top white Burgundy from a world renowned négociant.  A 
deep golden colour leads to a rich intense palate with 

buttery notes of citrus fruits, honey & spice. Complex and 
very “more-ish”. (22) 
 
ROSÉ WINE CELLAR LIST Bottle 
 
Buffe Vent Rosé, Neffiez AC £21 
This very fine gold medal winning rosé from Syrah and 
Grenache grapes gives elegant red fruit flavours in a dry 
and refreshing style. (23) 
 
Tavel Rosé, Domaine Lafond, Rhône Valley £29 
Full bodied dry rosé from one of France’s top rosé 
producing areas. Strawberries, cassis and herbal notes 
dominate the palate. (24) 
 
Sancerre Rosé, Hubert Brocard, Loire Valley £33 
Quintessential rosé, delicate yet pronounced red summer 
fruit flavours with a fresh clean finish. (25) 
 
RED WINE CELLAR LIST Bottle 
 
Cabernet Sauvignon Reserve “Pato” £24 
Powerful yet smooth Cabernet Sauvignon with 
blackcurrant, cassis and cedar notes.  A Chilean 
expression of Bordeaux's beloved red grape. (26) 
 
Rioja Crianza, Bodegas Larchago £25 
We know many of you are Rioja connoisseurs, so we 
present this full-flavoured yet smooth in style Crianza 
with smoky ripe fruit and dark chocolate flavours finishing 
with intense vanilla from this multi award winning winery. 
(27) 
 
Morgon, Pascal Chatelus, Cru Beaujolais £25 
A lovely example of the most masculine of the top 
Beaujolais crus. More robust and powerful in style than 
the rest yet still retaining that silky elegance these wines 
are famous for. (28) 
 
Shiraz, McHenry Hohnen, Australia £26 
David Hohnen, creator of Cloudy Bay and Cape Mentelle 
now produces wines with his daughter Freya in the 
Margaret River.  This stunning Shiraz is a silky blend of 
dark berried fruits, subtle peppered spices and dreamy 
chocolate. (29) 
 

Malbec Reserva, Bodegas Terrazas, Argentina £28 
Premium Malbec owned by luxury brand ambassadors 
Louis Vuitton Möet Hennessey. Plush velvety tannins are 
complemented by notes of dark chocolate, blackberries 
and liquorice spice. A must try! (30) 
 
Pinot Noir, Kotare, Marlborough, New Zealand £30 
Medium bodied Pinot Noir with a soft full palate 
dominated by cherry, plum and redcurrant. From the 
world renowned Marlborough region. (31) 
 
Château d’Aussières, Domaine Baron de Rothschild £36 
The makers of the World famous “Lafite” new venture in 
the Southern French area has been a great success.  
Seriously good, full bodied red wine with dark fruit 
flavours, spice and woody notes complemented by well 
integrated tannins. Rich and intense. (32) 
 
Barolo “Rocca”, Giovanni Rocca, Monforte d’Alba £45 
Complex velvety style with rich damson fruit and spicy 
backbone. Award winning taste buster from Piedmont. 
“Highly Recommended” Decanter Magazine 2011. (33) 
 
Beaune Premier Cru Domaine des Clos £45 
Outstanding Pinot Noir and our flagship wine. Blended 
from wines from four of their Premier Cru Vineyards to 
produce a medium bodied, complex and elegant style of 
Burgundy. (34) 
 
Chateau d’Armailhac 2005, 5eme Cru Classé £68 
Rich, dark dried fruits and floral hints on the nose 
followed by a delicious palate with depth and intensity 
showing flavours of wild berries spice and earthiness 
typical of great Pauillac from the vineyards of Baron 
Phillipe de Rothschild. Rated as “outstanding” by World 
Wine guru Robert Parker. (35) 
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