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house dry I’emage sauvignon blanc 2008 france 3.85 495
crisp elegant sauvignon, burst with aromas of gooseberry & elderflower

house medium gewurztraminer reisling 2007 australia 3.85 4.95
gorgeous aromatic white wine with rose petal aromas from the
gewurztraminer, balanced with the fresh citrus flavours of the reisling

chardonnay puzzle ridge 2007 australia 445 555
aromas of passion fruit & mango with a grapefruit & vanilla finish enjoy
with chicken & pasta dishes - or at any time!

pinot grigio garganega colli vicentini 2008 italy 510 6.25
beautiful wine recommended with starters, fish & white meat or just on its own!

sauvignon blanc las condes 2009 chile 470 5.75
crisp sauvignon character with a ripeness and balance that makes it
perfect on its own or with fish, chicken and lighter dishes

chenin blanc drostdy-hof 2008 south africa
crisp young wine with fruity flavours; ideal with light meals & chicken

pinot grigio berton vineyard 2007 australia
subtle creamy aromas of sweet pear & grapefruit complemented by green apple &
pineapple flavours; enjoy with salads & chicken

sauvignon blanc southern lights 2008 new zealand
bursting with typical marlborough sauvignon fruit, its racy style a perfect summers white

macon lugny les genevieres louis la tour 2007 france
maison la tour harvest vinifies, ages & bottles the finest wines in burgundy including
this cracker

chablis moreau et fils 2007 france
typical chablis, green fresh chardonnay bouquet & with subtle elegant on the palate;
ideal with seafood & white meats

menetou salon guy saget 2007 france
with its 100% sauvignon grapes this wine is pale gold in colour with green reflections;
a nose of ripe yellow fruits, grapefruits and melon - cole’s favourite!

chablis ler cru moreau et fils 2007 france
full bodied & very dry with crisp acidity; a long, lingering fruity finish of citrus &
green apples, ideal with white meats, fish & salads

meursault les meurgers 2006 france
this famed vineyard in meursault stands as one of the greats; there is bags of classy
burgundy charm from this fine domaine & a balance of oak that adds great complexity

house rose I’emage shiraz rose 2008 france 3.85 4.95
rich syrah grape fruit flavour which lingers on the palate;
enjoy as an aperitif with salads & chicken

pinot grigio blush cielo 2007 italy 510 6.25
pale blush colour with a delicate fruited persistent taste;
excellent as an aperitif or with light meals

californian rose humboldt coast 2007 usa
a great light fresh rose from the modern home of pink wines;
ripe red fruits & a good balance of sweetness

cotes de provence rose domaine des gres 2007 france
the hills of provence are home to delicate but complex rose wines that we
delicious on their own or with seafood.
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red wines 175 ml glass 250 ml glass Bottle

101 house red cabernet sauvignon ’emage 2008 france 3.85 495 1450
blackcurrant & spicy flavours; enjoyed on its own or with grilled meats & cheese

131 shiraz puzzle ridge 2008 australia 445 555 16.10
full flavoured shiraz sharing hints of spicy white pepper & ripe plum;
perfect with rich red meat dishes

147 merlot las condes 2008 chile 470 575 17.00
soft fruity full bodied merlot; ideal with red or white meats & cheese

9711 cotes du rhone la tour clerac 2006 france 510 6.25 18.50
this wine has fresh red fruit aromas of raspberry, blackberry & blackcurrant

109 rioja crianza vallemayor 2004 spain 575 7.25 21.00
aged for over a year in new oak barrels to produce a fine balance of fruit & oak

130 merlot humboldt coast 2008 usa 17.25
this californian has a great balance of fruit & soft velvety tannins; works well with red meats

157 pinotage hazy view 2008 south africa 18.25
deep ruby with smokey berry fruit flavours; a style that accompanies red meats

122 malbec/bonarda zarapito 2008 argentina 18.25
the rich fruit of malbec working perfectly with the spice of bonarda

9364 pinot noir anapai river 2007 new zealand 22.95
complex nose of cherries & cloves with a touch of mint; superb with game & tomato based dishes

128 fleurie belle grace aujoux 2007 france 26.95
the gamay grape is king in beaujolais & the wines of the region are bursting back onto the scene
as elegant red wines; perfect with grilled meats but also delicious with cheese

9417 shiraz stringy brae 2001 australia 30.95
black dense colour with strong eucalypt & amarelle cherry characters with a finish of
mocha & chocolate

9365 riojareserva vallemayor 2001 spain 30.95
ripe fruity bouquet & a lingering oaky flavour from its 2 years of ageing in cask

9220 chateauneuf du pape raimbauld 2006 france 34.50
rich well-balanced red enjoyed with spicy dishes & red meats

9258 nuits st georges machard de gramont 2004 france 51.95
powerful bouquet of red fruits notably cherry with a touch of spice - a smooth, velvety classic

champagne bottle sparkling wine

charles mignon grande tradition nv 39.00 Xenius cava spain 17.25

independent family owned house guaranteeing

consistency; soft & elegant with a fine mousse Xenius rose spain 17.25

charles mignon brut ler cru magnum 68.00 prosecco italy 17.75

moet et chandon 52.00

lanson black label 52.00 port 10 year old

veuve cligout nv 63.00 warre’s otima 35ml 3.85 31.50

bollinger 63.00 dessert wine australia

laurent perrier rose 73.00 raisined semillion 35¢l 19.95

dom perignon 125.00 mineral water

lanson mini bottle  200m| 16.95 tau  still & sparkling 4.20

moet et chandon rose  mini bottle 200ml 20.95
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