
 
 

WHITE WINE 
 
 
 

House White, Somada Verdejo - Spain 
 

175ml Glass    £3.40         Bottle    £13.00 
 
 
 
 

Colombard Chardonnay, Copeland Estate  
- Australia 

 
 

“citrusy fresh rarther than oak-laden with bright fruit 
and a crisp finish” 

 

                  £3.65                    £14.50 
 
 
 
 

Sauvignon Blanc, Casa Azul  - Chile 
 
 

“an abundance of crunchy blackcurrant, elderflower 
and gooseberry – a delicious mouthful” 

 

                                £3.95                   £15.00 
 
 
 
 

Pinot Grigio Gargenega, Rosa Bianca - Italy 
 
 

“clean and fruity with apples, pears and a touch of 
marzipan - great on its own or with food” 

 

       £4.35                  £16.50 
 
 
 
 

Chenin Blanc, Good Hope – South Africa 
 
 

“elegant and rich with lush notes of honeyed apples, 
ripe quince, melon and pear” 

 

       £4.50                  £17.50 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

ROSE WINE 
 

 

Bergerie de la Bastide rosé  - France 
 
 

“a delicate blush pink with refreshing raspberry and 
cherry fruit - perfect for summer quaffing” 

 
 
 

175ml Glass    £3.95        Bottle    £15.00 
 
 
 

RED WINE 
 
 

House Red, Albizu rt28 – Spain   
 

175ml Glass    £3.40         Bottle    £13.00 
 
 
 
 

Shiraz Cabernet, Osaado  - Argentina 
 

 

“appealing ripe blackcurrant and forest berry fruit and 
a twist of peppery liquorice on the finish” 

 

                   £3.75                   £14.50 
 
 
 
 

Merlot, Casa Azul  -  Chile 
 
 

“a juicy new world Merlot with plenty of plum and red 
berry fruit and soft green tannins” 

 

      £3.95                 £15.00 
 

 

 

 
 

Rioja Tinto, Bodegas Navajas  - Spain 
 
 

“delicious Tempranillo fruit with damsons, raspberries , 
a cocoa-butter texture and supple minty oak” 

 

      £4.50                  £18.00 
 

 

            
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

SPARKLING 
 
 

Prosecco, Cantina Bernardi - Italy 
 
 

“the perfect way to celebrate the end of a hard day 
or to start the weekend in style” 

 

£20.00 
 
 
 
 

CHAMPAGNE 
 

 

Jean-Paul Deville Carte Noir Brut NV 
 
 

“soft apple fruits and a butter biscuit finish – as all 
good Champagne should be” 

 

£37.50 
 
 
 
 
 

Rosé, Jean-Paul Deville Tradition NV 
 
 

“delicous Pink Champagne oozing strawberry and 
sweet cherry fruit” 

 

£39.50 
 
 
 
 
 

Laurent Perrier Brut NV 
 
 

“classic Champagne from one of the last family owned 
Grand Marques” 

  

£42.50 
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FOR 

 
 

Private Functions, Reserved Areas 

 

 

Please see the manager 

 


