
 

Wines by the Glass 
 

Red (Please be aware that some red wines do throw a sediment) 175ml 250ml 
 

Montepulciano d’Abruzzo, Angelo, 2008 Italy. Creamy, with Morello cherries.           £3.50      £5.00 

 
Merlot, Norte Chico, 2009 Chile. Crunchy blackberries and plums. £3.75 £5.25 

 

Pinot Noir, Alto Pampas, 2009 Argentina. Wild Strawberries and thyme. £3.95 £5.50 

 
Monastrell, Juan Gil, 2007 Spain. Chunky damsons, blackberries and figs. £4.10 £5.75 

 

Shiraz, The Post Stones, 2009 S. Africa. Raspberries, liquorice and intense dark fruit. £4.25 £6.00 

 
Malbec, Torino, Cafayate, 2009 Argentina. Ripe plums with spicy tobacco aromas. £4.60 £6.40 

 
 

White and rosé wines are graded from (1) Bone-dry to (9) very sweet 

White   
         

Sémillon/Chardonnay, Hazeldene Bay, Australia. Refreshing with Apples and Limes (2) £3.50 £5.00  

 

Riesling Kabinett, Gbr. Steffen, 2008 Germany. Medium sweet and floral. (5) £3.50 £5.00    

   

Picpoul de Pinet, Cave de Pomerols, 2008 France. Crisp, clean with a citrus finish. (1) £3.95 £5.50 

 

Rueda Blanco, Rodriguez, 2008 Spain. Passion-fruit abounds in this brilliant wine. (2) £3.95 £5.50 

 

Fiano-Greco, A. Mano, 2009 Italy. Delightful with apricots and honeysuckle. (3) £4.10 £5.75  

 
Pinot Grigio, Lazare, 2008 Hungary. Crisp and lively, lemon and grapefruit. (1)  £4.25 £6.00 

 
Torrontés, Torino, 2009 Argentina. Aromatic, golden gooseberries and peaches. (3) £4.30 £6.10 

 
Chardonnay, Pech Notre Dame, 2009 France. Crisp with peach and citrus fruits. (2) £4.50 £6.25 

   
Sauvignon Blanc, Nobilo, 2009 New Zealand. Nectarine and gooseberries. (2) £4.75 £6.75 

 

Rosé 
Congham Rosé, 2009 England. Pomegranate and watermelon Flavours. (3) £3.75 £5.25 

 

Grenache Rosé, Covinca, 2009 Spain. Redcurrants and raspberry flavours. (1)        £4.25      £6.00 

   

Sparkling Wine & Champagne  125ml 
Riesling Sekt, Deinhard, Germany. Off-dry, fresh grapefruit and apples. (3)  £4.25 

 

Brut Rosé, Graham Beck, 2007 South Africa. Classy, red-berry fruit. (2)  £4.95 

 

Beaumont des Crayères, Champagne. Ripe, rich fruit: classy and elegant wine. (1)  £7.25 

 
Kir Royale. The classic combination of Champagne and Crème de Cassis.  £7.95 

 

Bellini, An old favourite - Champagne and Peach Schnapps.  £7.95 

 

All these wines are also available by the bottle, please see over-page for a further selection of wines by 

the bottle or ask to see our full wine list which features over 50 different wines. 



 

White Wines 
 

Rueda Blanco, Telmo Rodriguez, Rueda, Spain.    2008  £16.50          

 -Passion-fruit abounds in this brilliant wine. 
 

Viognier, Laroche, Languedoc, France.     2008  £18.00 
 -Bold-fruited with peaches, yellow papaya and a lively finish.  
 

Mâcon-Villages, Cave de Prissé-Sologny-Verzé, Burgundy.   2008  £19.50 
 -Classic Chardonnay with pear and melon flavours. 
 

Sauvignon Blanc, Springfield, Robertson, S. Africa.    2009  £22.50 
 -Zingy gooseberry and kiwi fruit: Crisp and clean. 
 

Old Vine Semillon, Zerk, Grant Burge, S.Australia.    2007  £23.00 
 -Full weight and texture on the palate with ripe citrus fruits on the finish. 
 

Pinot Grigio, Wohlmuth, Styria, Austria.     2008  £23.50 

 -Crisply fruited, grapefruit and apples from one of the world’s top producers. 
 

Albariño, Valtea, Galicia, Spain.      2008  £25.00 
 -The in drink in Barcelona, Pineapples, pears and limes with a fruit-laden finish. 

  

Red Wines 
 

Chusclan, Côtes du Rhône-Villages, Seigneurie de Gicon, France.  2008  £16.00 
 -Generous red fruits with wild raspberry aromas. 
 

Carmenère, Viňa Carmen, Rapel, Chile.     2008  £18.00 
 -A beautiful wine: dark fruits, spices with a finish of ripe olives. 
 

Corbières, Château de Tersac, France.     2006  £18.50 
 -A medley of dark fruits and bay leaves. 
 

Castel del Monte, Castello Montedoro, Puglia, Italy.    2006  £19.75 
  -Sun soaked Italian delight, alive with ripe cherry and blueberry flavours. 
  

La Cantera Reserva, San Valero, Cariňena, Spain.    2001  £20.00  

 - Dark plums with paprika and vanilla. A great wine from lesser-known Spain. 
 

Barbaresco, De Forville, Piedmont, Italy.     2001  £21.00 
 -Full-bodied with baked cherries and an aroma of roses.  
 

Cahors Tradition, Château Haut Monplaisir, France.    2007  £22.50 
 -France’s Malbec with plums, bilberries and Morello cherries. 
 

Cannonau di Sardegna, Triente, Sardinia, Italy    2008  £23.00 
 -The Prize of Sardinia: Aromas of violet and bay with prunes and loganberries. 
 

Pinotage, Cloof, Darling, South Africa.     2003  £24.50 
 -Intense and smoky with layers of black fruit: a superb example of this unique wine. 
 

 

All these wines are only available by the bottle, please see over-page for a selection of wines by the 

glass, or ask to see our full wine list which features over 50 different wines. 
 


