Wine Menu
o White 175m] 250

Mediterranean Vin De Pays D’oc (France) £3.10 £4.10

Lovely vibrant flavours - excellent value Vin de Pays d’Oc.

Spier Colours Chenin Blanc (SAfricay ~ £3.50 £4.90
An abundance of fruit aromas that follow through on the palate

with a pleasantly lingering finish.

E| Caballo Sauvignon Blanc (chile) £3.50 £4.90
Fabulous. Disincfive cifrus and gooseberry aromas. Cifrus and

tropica| fruit show sfrongly on the palate leading fo a crisp, clean finish.

O Red
Mediterranean Vin De Pays D’oc (France) £3.10 £4.10

Smooth, elegant and nicely balanced.

Goldfields Shiraz/Cabernef (S.E.Ausfralia)  £3.50 £4.90
An easy drinking fruity blend from Australia’s quality vinyards.

Hinfs of spice and pepper with soft tannins make this red a

Perfect partner to lamb, beef or cheese.

o Rose
Mediterranean Pays D’oc (France) £3.10 £4.10
Fruity, flavourful and refreshing - lovely easy fo drink wire.
Valleviola Pinotf Grigio (1faly) £3.50 £4.90

Increasingly popular rose from Veneto. Refreshing flavours

and a satisfying finish

£14.50

£12.00

£14.50

£12.00

£14.50



By The Boftle Only
o Whife

Cune Monopole Rioja 2008/09 (Spain) £16.50

Crisp and fresh dry whife. Made enirely from the Viura grape. The perfect partrer for any seafood or anytime on ifs
own.

Caliterra Tubufo Sauvignon Blanc 2009/10 (Chile) £19.00

Delicious wine with infense [ime, grapefruit and gooseberry aromas. Broad, fresh and vibrant with bajanced acidity a
long lingering finish.

Pasca| Clement Poiully Fuisse 2006/07 (France) £29.95

From the most prestigious and famous vineyard of Macon, haze|nut and grilled almonds on the nose and a creamy
peach fruit on the palafe. An elegant wine, drinking beautifully now.

O Red
Anuela Merlot 2008/09 (chile) £16.50

This handpicked Merlot is soft and elegant with the flavours of ripe berry fruits and just a fouch of vanjlla from ifs
fime in barre].

Rioja Vina Rea| Rose 2008/09 (Spain) £18.50

Flavours of black cherry and a hint of vanilla, coming from ifs time in oak ~ his modern Rioja is great on ifs own or
with food. We recommend this fo accompary any of our fapas dishes.

Granf Burge Filse]| Shiraz 2007/08 (Australia) £32.00

P’[ade from on]y o]d vine Shiraz, this infense, big wing is finding many foI]OWers. Produced by a smaﬂ grower
renowned for his quality - the wine is fondly known as ‘Black Monster” and you wil| soon see why.

o Rose
Rioja Vina Rea| Rose 2008/09 (Spain) £17.00

Made with the classic grape of Spain’s Rioja region Tempraniflo. If has a light yet complex, lasting finish. Summer in
a boffle.



o Sparkling
Grant Burge Pinof Noir/Chardonnay ‘Methode Traditionelle’ (Australia)

From “The’ fop Barossa producer this delicious elegant fizz has the aromas of ripe apricot and honey. We]| bajanced
and a finesse rarely equalled.

£22.50

Tattinger Bruf Reserve NV Champagne (France)

A carefu] blend of twenly five different “Crus’ and aging of befween 3 and 4 years go info making this delicae and
elegant Champagne.

£45.00



