
Wine list feb 2010 
 
 

FOOD WITH WINE 
 

Our wine list can be used as a guide to choosing wine which we think complements the food we serve. The 
wines are grouped into food styles with which they are most ideally suited, however some wines are also 
suited to a number of different food styles and these are represented by the bold figures underneath the 
description. 
For example a wine in the fish category marked with a 3 is also suitable for chicken, veal and pork. 
 
Our commitment to you is to offer outstanding value for money throughout our list. 

 
 

WHITE WINES 
 
1: Fish. 
2: Smoked, shell and full flavoured fish. 
3: Chicken, veal and pork. 
4: Lamb, beef and game. 
 

By the bottle and glass. 
 

1.  PINOT GRIGIO, TORRE DEI VESCOVI, ITALY                         £15.00                                               
A clean, crisp, fruity slurp from Italy 

1 
2.  SILKWOOD, CHARDONNAY SEMILLON, AUSTRALIA.              £15.00 
A classical Australian Chardonnay-based white, fresh easy drinking. 

2 
3.   PAUL MAS, SAUVIGNON BLANC, FRANCE.                          £15.00                                        
Crisp, tangy and very fruity -  Yummy! 

3 
6.  R.H.PHILIPS, BLUSH ZINFANDEL, ROSE, USA                       £15.00 
Floral bouquet with honey and fruit on the palate. 

2 
 

Wines by the “real” glass (175ml) £4.50 
 
 

By the bottle 
FISH 
 
4.  FOUNDSTONE, UNOAKED CHARDONNAY, 2008, AUSTRALIA        £18.00       
New fashioned Aussie white, big on flavour without the oak. 

4 
5.  3 STONES, SAUVIGNON BLANC, 2008, NEW ZEALAND.                 £21.00 
Gooseberries and nettles in a bottle, a bright, zingy gem. 
 
7.  CHAPEL DOWN, FLINT DRY, 2008, ENGLAND.                             £20.50 
English “Muscadet” creamy palate lingerer. 

2, 3 
8.  ALOIS LAGEDER, PINOT GRIGIO, 2007, ITALY.                            £22.00 
Lovely fresh alpine white, light and dry, good for most occasions. 

2, 3 
9.  DOMAINE PASCAL BOUCHARD, CHABLIS, 2008, FRANCE.             £24.00 
Full, buttery classic Chardonnay with everlasting flavours. 

2, 3 
10.  CHATEAU DE FONTAINE-AUDON, SANCERRE, 2006, FRANCE.    £25.00 
Fruity tropical flavoured zesty dry Sauvignon Blanc. 

3 
11.  GARCIA, VIADERO ALBILLO, 2008, SPAIN                                  £19.50   
Yummy and herbaceous with lingering tropical fruit flavours. 

2, 3 
 
 



13.  PAUL MAS, VIOGNIER, 2007, France                                      £19.00 
  Rich and elegant with honeyed fruitiness 

2, 3 
14. DOMAINE SCHLUMBERGER, RIESLING, GRAND CRU,                 £26.50                                                                            
      “SAERING”, 2006, ALSACE. 
 Stunning dry white with glorious acidity. 

2 
15. HOFFMAN-SIMON, PIESPORTER GOLDTROPFCHEN,                  £19.50 
     RIESLING KABINETT, 2004, MOSEL 
Dryish Riesling with tangy fruit background  

2, 3 
 
 
SMOKED, SHELL AND FULL FLAVOURED FISH 
 
16.  CHATEAU, PHILIPE LE HARDI, ST AUBIN, 2006, FRANCE.       £26.50 
Classic, creamy burgundy, beautifully moreish. 

3, 4 
17.  GRAZIANO, CHENIN BLANC, 2006, USA                                  £29.50   

  Fantastic tasting, sublime wine, full bodied drinking……. 
1, 3 

 19.  THE CROSS, PINOT GRIGIO, 2008, NEW ZEALAND                  £19.50 
Crisp, dry finish with a mouthful of richness 

3 
20.  MEERLUST, CHARDONNAY, 2006, SOUTH AFRICA.                 £25.50 
The ultimate white burgundy from the Cape. 

3, 4 
21.  CLOS MONTBLANC, XIPELLA, BLANCO, 2007, SPAIN.             £19.50 
Clean crisp complex wine, citrus acidity 

3 
22. ROCKFIELD ROSA, 2005, W. AUSTRALIA                                 £19.50 
Australian rose at its best, liquid sunshine! 

3, 4 
 

CHICKEN, PORK AND VEAL 
 
23.  LES TANNES ORGANIC CHARDONNAY, 2007, FR.                   £19.50 
Lovely, buttery, smooth wine, lets the flavour flow 

2, 4 
24.  DOMAINE DU ROURE, POUILLY FUISSE, 2007, FRANCE.        £25.00 
Macons finest wine, great earthy Chardonnay   

4 
25.  GAVI, ANTARIO, DOC, 2007, ITALY.                                     £19.50   
A rich sunshine wine with mouth-filling zesty fruit. 

2, 4 
26.  PENCARROW, CHARDONNAY, 2005, NEW ZEALAND               £19.50   
Top dog N.Z. wine, great with well flavoured foods. 

2 
 

LAMB, BEEF & GAME 
 
28.  MEURSAULT, DOMAINE MAZILLY, BURGUNDY, 2006,             £35.00 
       FRANCE. 
Classic top Burgundy white, big flavours with never ending  
taste. 

2, 3 
29.  TOASTED HEAD,  VIOGNIER, 2007, CALIFORNIA.                    £21.00 
Apricots in a bottle with a flavour that lasts and lasts. 

2 
30.  CASA LAPOSTOLLE CHARDONNAY, 2007, CHILE.                    £19.00 
Living proof that Chile has come of age. A serious wine. 

2 
 
 



RED WINES 
 
 

 
1.  Fish, chicken and pork 
2.   Lamb and duck 
3.   Beef and game 
 

By the bottle and glass 
 

50.  VALLEMAYOR RIOJA, SPAIN.                                       £15.00 
Soft, moreishly fruity Rioja. 

1 
51.  LAS CONDES, MERLOT, CHILE.                                    £15.00 
Bright purple juice with easy drinking, fruity style. 

2 
52. SILKWOOD, SHIRAZ CABERNET, AUSTRALIA.                  £15.00 
Medium bodied wine, soft fruit with a hint of spice. 

3 
 
Wines by the “real” glass (175ml) £4.50 
 
 

By the bottle 
FISH, CHICKEN AND PORK 
 
54.  CHIANTI CLASSICO, VILLA CAFFAGIO, D.O.C.G 2006, ITALY.  £23.50              
Fabulous Chianti with a trunk full of flavour. 

2 
55.  MAS ALPIN, LA FORGE MERLOT, 2007, FRANCE.                    £19.50 
Great balance of ripe black fruit with a hint of new French oak. 

2,3 
56.  MORGON, DOMAINE JENNY “cote du py”, BEAUJOLAIS,         £20.00 
      2006, FRANCE. 
Fuller style of Beaujolais, good cool or warm. 

2, 3 
57.  MEERLUST, PINOT NOIR RESERVE, 2004, STELLENBOSCH,      £26.50 
       SOUTH AFRICA. 
Brilliant Burgundy style wine made by a jolly Italian. 

2, 3 
58.  NEIL JOUBERT, PINOTAGE, 2005, SOUTH AFRICA                  £19.00 
Liquid sunshine in a glass. 

2 
 59.  VALDUERO CRIANZA, RIBERO DEL DUERO, 2003, SPAIN          £25.00 
Fresh, supple wine with great cherry, vanilla flavours 

2, 3 
60.  PALLISER ESTATE, PINOT NOIR, 2007, NEW ZEALAND.           £24.00 
Heady Pinot with real character from an outstanding grower 

2, 3 
 
LAMB AND DUCK 

  
61.  PASSING CLOUDS, GRAEME’S BLEND, 2004, AUSTRAIL IA.        £32.00 
Lovely spice, red fruit and very gentle tannin, gre at wine 

3 
62.SAINT ESTEPHE, PRIVATE RESERVE, 2005, FRANCE                   £ 27.50 
Vevety, rich , lush wine……..full bodied 

3 
64.  CHATEAU LA TOUR DE BY, CRU BOURGEOIS MEDOC, 2002,     £28.00 
       FRANCE. 
Probably the best Claret around at this price, excellent quality. 

3 
65.  DOMAINE ZEDE, MARGAUX, 2005, FRANCE.                            £29.00 
Top quality, silky, rich juice, great wine. 

3   



66.  LANGMEIL, 3 GARDENS,  SHIRAZ GRENACHE, 2006,                £23.00 
       MOURVEDRE, AUSTRALIA 
This Chateaunauf du Pape blend of grapes has a spicy fruitiness 

3 
67.  TAPIZ, MALBEC, 2008, ARGENTINA                                        £19.50                                      
Intense fruity aromas, a rich elegant wine, seriously moreish                                                                                                                                                                                                                                                                   
 
68.  PUERTA VIEJA, CRIANZA, RIOJA, 2005, SPAIN.                           £21.00 
Big Tempranillo with vanilla oak flavours. 

3 
69.  3 STONES, SYRAH, 2005, NEW ZEALAND                                    £22.50 
 Mouthwatering ripe fruits with peppery overtones 

3 
70.  GEVREY CHAMBERTIN,FAIVELEY BURGUNDY,2002, FRANCE.       £37.00 
Classic Pinot Noir from it’s  favoured homeland. 

3 
 

BEEF AND GAME 
 

71.  VISTAMAR, SEPIA RESERVE, CARMENERE, 2007, CHILE              £18.00 
Premium Chilean wine with rich fuit flavours…delicious! 

2 
72.  LANGMEIL HANGING SNAKES, SHIRAZ VIOGNIER,                      £22.50 
       2007, AUSTRALIA 
A complex rich wine with intense red berry and briery spice flavours 

2 
73.  LAS CONDES, CABERNET SAUVIGNON, RESERVA 2006, CHILE.    £21.00              
 Cracking rich mouthfuls of pure pleasure from Chile. 

2 
74.  CAPE MENTELLE, CABERNET/MERLOT,2006, AUSTRALIA.          £23.50 
About as flavoursome as they get. A great tasting wine. 

2 
75.  MARQUES DE MURRIETA, YGAY TINTO RESERVA RIOJA,             £25.00 
       2004,SPAIN.                                                           
Big classic Rioja with bags of grip. 

2 
76.  PARDUCCI, ORGANIC,  ZINFANDEL,  2005, CALIFORNIA.            £24.00 
Tons of fruit, oozing with vanilla and cinnamon. 

2 
77.  HEAD OVER HEELS, BLACK SHIRAZ, 2007, AUSTRALIA                £19.00   
Robust juice, cherries and plums balanced with oak 

2 
78.  SPERI, AMARONE CLASSICO, vigneto Monte San Urb ano, 2005,   £40.00   
      ITALY 
The “Prince of Verona” combining strength with Burgundian softness. 

2 
79.  MEERLUST, RUBICON, 2005, SOUTH AFRICA.                             £28.50 
Quiet, understated grandeur, a fabulous blended wine.  

2 
80.  SAN MARTINO, VILLA CAFFAGIO, SUPER TUSCAN, 2003, ITALY    £40.00 
For sophisticated Chianti drinkers, a limited release single vineyard wine. 

2 
81.  CASA LAPOSTOLLE, CUVEE ALEXANDER, MERLOT, 2006, CHILE   £26.00 
Single vineyard wine with fantastic pedigree. A real stunner!! 

2 
82.  LILLYPILLY, SHIRAZ, 2006, AUSTRALIA                                      £24.00 
Black treacle and sticky toffee pudding in a glass, complex wine 

2 
83.  BRICK KILN, SHIRAZ, 2004,  AUSTRALIA.                                    £39.50 
Mind blowing wine from this estate, opulent fruit, great ,great depth. 

2 
 

 
 
 



SPARKLING WINE & CHAMPAGNE 
 
84.  PUZZLE RIDGE, SPARKLING CHARDONNAY, AUSTRALIA.             £19.00                            
Good value Aussie fizz. 
 
85.  BEAUMET, ROSE CUVEE BRUT, CHAMPAGNE, N.V.                       £38.00               
Lovely bit of pink, good with lighter dishes 
 
87.  LOUIS ROEDERER, BRUT PREMIER CHAMPAGNE N.V.                    £39.00 
Great big, top class wine, oozes with flavour.                 ½ bottle      £19.50 
 
88. CHAPEL DOWN BRUT, N.V, ENGLAND.                                          £27.00                              
Elegant, refreshing sparkler, citrussy and dry 
 
DESSERT  WINES 
Please see dessert menu for available wines. 

 
 


