WINE LIST
Red

White
Claude Michel Pichon Sauvignon Blanc
(Loire Valley, France)

8.75 / 34.00

Aromas of tropical fruits such as passion
fruit, jasmine & orange blossom with citrus
hints.

GEA Verdejo - Vegan/Organic
(La Mancha, Spain)

9.00 / 36.00

Crispy, fruit and mineral attack, with
lovely notes of white flowers, spices, good
acidity and lovely notes of herd to the
finish.

II Caggio Pinot Grigio (Vento, Italy)

9.25 / 37.00

This refreshing dry white is lemon in
colour, with flavours of fresh
green apple and citrus are balanced well by
aromas of stone fruit.

Domaine Millegrand Chardonnay

9.25 / 37.00

Vistamar Reserva-Cabernet
9.00/ 36.00
Sauvignon (Maule Valley, Chile)
Very fruity and persistent on the palate,
it provides notes of dark chocolate and
coffee beans.

Nero d'Avola

9.50 / 38.00

(Sicilly, Italy)

A intense,rich wine that points to the
maximum expression of the territory, with
a strong character,notes of cherry and
plums.

Primitivo Cantina Poggio (Puglia,Italy)
9.50 / 38.00
Dark ruby red colour, intense aroma of
plums, cherries and vanilla ,easy to drink,
saturated and thick.

An intense mouthful of a lively fruit
cocktail, quite full & pure flavours matched
by crisp acidity to finish.

9.50 / 38.00
Terres Fumées Merlot (Languedoc, France)
Medium bodied, red and blackberry fruit
flavours with spice and herbs, backbone of
softened tannins.

Grüner Veltiner (Weinviertal,Austria)
10.50 / 42.00
Delicate and fresh with a distinctive core
of ripe apple, quince and hints of peach.
Fantastic match to all seafood.

Zorzal Pinot Noir (Gualtallary, Argentina)
9.50 / 38.00
Bright red fruits, predominantly
raspberry.Rich, soft and supple with light
tannins and medium acidity.

Mirror Lake Sauvignon Blanc

Caldera Montepulciano
9.95 / 39.50
d'Abruzzo DOC (Abruzzo, Italy)
Ruby red with violet highlights, it has
cherry, sour cherry & blackberry aromas
supported with a balsamic finish.

(Languedoc, France)

(Marlborough, New Zealand)

10.50 / 42.00

Deliciously refreshing, elegant pale
fresh, crisp Marlborough New Zealand
Sauvignon Blanc combines some of nature’s
best gooseberry and passion fruit notes.

Bodega Eidosela Charquina Albarino

(Rías Baixas, Spain)

10.75 / 43.00

Crisp white apple, pear and peach notes
that mingle together with white floral
aromas. Highly aromatic on the palate and
nicely balanced with a delicate mineral
aftertaste with an elegant finish.

12.50/ 50.00
Gavi di Gavi (Piedmont, Italy)
Expect a beautifully textured, medium
bodied wine with soft crunchy orchard
fruits flavours of green apple, pear and a
touch of peach and grapefruit on the long
finish.
Mâcon Lugny (Burgundy, France)
54.00
Classic Chardonnay with aromas of white
flowers, lemon, pear & gooseberry.
Its
nose, rich and opulent, reveals floral,
fruity and honey aromas. Round in the
mouth, it presents a great freshness.

Rosé

10.95 / 43.50
Bodegas Pecina Rioja (Rioja, Spain)
Bright garnet red, with good depth of
colour and clarity. Fruity aromas of
plums, blackberries & black fruits.
Pascual Toso Select Vine Malbec
(Mendoza, Argentina)

11.75 / 46.00

An elegant, deeply fruity & long finish is
the right balance between the natural
expression of the grapes & the ageing in
oak barrels.

Le Haut-Medoc De Dauzac

(Bordeaux, France)

75.00

Extremely well balanced wine full of
personality. Complex, elegant, woody,
notes of blackberry, red currants, spices
& mints.

Champagne & Sparkling
Spagnol Frizzante Prosecco DOC

9.95 / 42.50

(Veneto, Italy)

9.00 / 36.00

Chateau Capitoul Rosé (Languedoc, France)
Crystal clear with salmon pink hue and a
beautiful intensity. The nose has hints of
marzipan, raspberries and the strawberries.
Ideal with fish, tomato based dishes or
enjoyed in the sun.

Small & lively bubbles burst onto the
tongue. A smooth mousse and subtle wild
apples and pear fruits exude from the
palate with a refreshing lift on the
finish.

Champagne Drappier Carte d'Or
(Champagne, France)

75.00

