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wines 

 

2010 casa azul sauvignon blanc     £2.95 / £3.95 / £14.95 
cachapoal, chile    
Riper style of Sauvignon with notes of passionfruit and sweet citrus. Clean finish 
 

2009 côtes de gascogne   £2.95 / £3.95 / £14.95 
domaine de ménard 
off-dry blend of colombard and sauvignon. tropical fruits in abundance; easy drinking 
 

2009 picpoul de pinet   £3.20 / £4.50 / £15.95  
château de la mirande  
Sometimes known as the ‘Muscadet of the south’ this dry, pithy, herb-inflected white  
is an excellent match for oysters and mussels 
 

2010 Réserve de Gassac Blanc    £3.20 / £4.50 / £16.95  
VdP de l'Hérault   
Delicate blend of Viognier and Marsanne – hints of honeysuckle on the nose,  

a twist of lime on the palate. 
 

2009 Muscadet de Sèvre et Maine sur lie   £3.20 / £4.50 / £16.95  
Domaine du Verger  
Properly crisp Muscadet aged on the lees for greater complexity.  

Almost salty flavours – perfect with shellfish 

2009 Les Saveurs, Audrey & Christian Binner   £19.95 
Alsace (Organic)  
Natural (no sulphur) white made from an unusual blend of Pinot Gris, Riesling 
and Muscat. Delicious  
 

2010 Martinsancho Verdejo Rueda   £19.50 
Spain  
Grapefruit, ripe citrus, yellow plum all jostle for attention  
in this aromatic Spanish white 
 

2009 Vernaccia di San Gimignano   £21.95 
Matthia Barzaghi (Organic)  
Bone dry white with hints of almonds and white flowers and fine minerality 
  

2009 Framingham Classic Riesling   £21.95 
Marlborough   
Medium-dry Riesling with poised mandarin fruit and filigree acidity. 
 

2009 Saint-Véran Les Mandeliers   £25.50 
Arnaud Combier (Organic) 
Pure, expressive unwooded Chardonnay with delicious lemon-butter flavours 

bubbles 

prosecco frizzante,     £3.50 (125ml only)  /  £19.95 
cantina bernardi   
crisp, dry prosecco with notes of almonds and apples 

mas de daumas gassac frizant rosé,   £25.99 
southern france   
pale pink sparkling wine made from cabernet sauvignon and petit manseng grapes 

2010 Casa Azul Cabernet Sauvignon   £2.95 / £3.95 / £14.95 
Cachapoal, Chile 
Savoury Cab Sauvignon with easy peppery fruit 
 

2009 Nordoc Merlot, VdP d'Oc   £2.95 / £3.95 / £14.95 
Southern France  
Juicy plummy Merlot oozing with soft red fruits and gentle tannins 
 

2009 Montepulciano d'Abruzzo Frentana   £2.95 / £3.95 / £14.95 
Italy  
Powerful spicy red bursting with damsons and black plums 
 

2009 Rioja Montesc   £3.20 / £4.50 / £16.50  
Bodega Classica, Spain 
Primary strawberry fruit leading into a palate of soft vanilla and mint 
 

2007 Carignan   £3.20 / £4.50 / £16.95  
Bodega Cecchin, Argentina (Organic)   
Earthy red with hints of leather and game 

2008 Corbières Classique   £17.95    
Domaine Ollieux-Romanis, France   
Blend of four Languedoc grapes – lovely bramble fruit flavours, liquorice and wild 
herbs 
 

2005 Château Maine-Martin vieilles vignes   £18.50 
Bordeaux   
Classic little claret from a cracking vintage.  Mellow fruit flavours with notes pine 
and earth 
 

2009 Marcillac "Lo Sang del Pais"   £17.95 
Domaine du Cros, SW France 
Rustic wine made from the indigenous Fer Servadou grape. Medium-bodied with 

refreshing herbiness and pronounced minerality 
 

2007 Chianti dei Colli Senesi    £20.95 
Innocenti, Tuscany   
Wild aromas of bitter cherries, hung game and warm gravy. A meaty wine for 

meat 

rosé  

2009 Pinot Grigio Rosa Rosato   £2.95 / £3.95 / £14.95 
Cantine Volpi, Italy  
Mid-pink wine with flavours of cherries and raspberries 

2009 Marques de Alquezar Rosado    £2.95 / £3.95 / £14.95 
Somontano, Spain  
Pale rosé  made from a blend of Tempranillo and Garnacha.  
Quite dry with flavours of strawberries and pepper 

2009 Côtes du Provence, Cuvée Elegance    £18.95 
Famille Carteron 
Pretty Provencale wine with delicate aromas of jasmine and orange blossom.  
Very dry and refreshing. Excellent with sardines, mackerel and fish stews. 

We source our wines direct from Les Caves de Pyréne, a small independent wine importer that  
“specialises in ‘real wine’; wines that are expressive of where they come from and are hand-made with minimum intervention  

in the vineyard and winery wherein the winemaking shows maximum respect for nature and the environment.”    
 

We do not have a ‘house’ wine. Instead, all our by-the-glass wines are a similar price so feel free to try them out! 
Our bar staff would be happy to help you make your selection. 

red 

white 

prices are for 125ml  / 175ml  / bottle 


