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WHITE WINES

COLOMBARD, La Courtine £16.75
Producteurs Plaimont, Gascogne (Medium Dry)

Vibrant and zesty, with a lemony sting in the tail. This is
remarkably refreshing and makes a lovely aperitif.

CHARDONNAY/SAUVIGNON £16.75
Cornellana Estate, Rapel Valley (Dry)

The Chardonnay gives richness and body whilst the Sauvignon
adds freshness and vitality - a perfect combination.

CHARDONNAY £ 19.00
Domaine St Hilaire, Languedoc

A superbly rich and generous Chardonnay showing fresh and
very pure, beautifully ripe fruit - unoaked.

SAUVIGNON BLANC ‘CLASSIC’ £ 20.00
Montes, Curico

A wonderfully fresh and ‘zingy’ Sauvignon with crisp

gooseberry flavours plus hints of asparagus and capsicum.

MANSTREE MAYVAL £ 20.50
Manstree Vineyards, Devon

Very well made, with a lovely floral bouquet and a crisp, zesty
aromatic fruitiness combined with a perfect balancing acidity.

PINOT GRIGIO, Alto Adige £ 24.50
San Michael Eppan, Sud-Tirol

Wonderfully fresh and has a ripeness and purity of smoky

fruit (the most prominent of which are pears) that is rare.

SAUVIGNON BLANC “Green Lip” £ 25.50
Jackson Estate, Marlborough

Archetypal gooseberry fruit flavours but with an elegance that
is rarely found in New Zealand.

SANCERRE, Thauveney £ 27.50
Domaine Masson Blondelet, Loire Valley

Wonderful Sancerre, elegant, with masses of rich fruit and a finish more
reminiscent of white fruit than gooseberry from a noted producer

who makes award winning wines in Pouilly Fumé.

CHABLIS, 1er Cru, Mont de Milieu £ 36.00
Domaine Pinson, Burgundy

Steely-dry, with a rapier like acidity, more than balanced by
the ultra-ripe fruit sourced from low vielding vines. The regime
in the vineyard means that the wine is effectively organic.
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RED WINES

CINSAUT/SHIRAZ £16.75
Klippenkop, Robertson Winery

Aromas of ripe blackberry and cherry lead to a medium

bodied palate which is fresh and fruity with a hint of spice.

CABERNET/MERLOT £16.75
Cornellana Estate, Rapel

Full, plump Merlot with fresh, fruity Cabernet. Smooth and
full-bodied with intense flavours of strawberries and cherries.

MONTEPULCIANO D’ABRUZZO £ 19.50
Umani Ronchi, Marche

Velvety in texture, with hints of liquorice and chocolate, this is a
medium bodied wine that will happily partner most red meat dishes,
pastas and antipasti.

CABERNET SAUVIGNON £ 20.00
Montes, Curico

A medium-bodied, intensely fruity Cabernet Sauvignon which is
entirely un-oaked. Full of rich red berry fruit flavours.

RHONE: COTES DE TRICASTIN ROUGE £ 20.50
“GOURMANDISES”, [ORGANIC]

Domaine de Montine, Rhone

An eco-friendly vineyard (no pesticides or fungicides are used),
producing a deeply coloured wine with a scent of spicy, red berries.
The wine shows remarkably supple, ripe red cherry and blackberry
flavours with a vibrant finish, supported by delicate tannins.

MALBEC £ 21.00
Calafate, Bodegas Universo Austral, Patagonia

Dark intense red with raisins and candied fruit on the nose.
Mouth filling, soft damson and plum palate with a long full finish.

SHIRAZ, Heathcote, £ 25.00
Brown Bros, Milawa, Victoria

This wine is medium bodied with aromas of cherry, oak, spices
and pepper. Rich, lingering flavours of fresh black pepper,’ tar’
and vanilla are balanced by a good acidity and fine tannins.

RIOJA RESERVA £ 29.00
Bodegas Muga, Rioja Alta

Smooth and delicate, but with all the power of a typical Rioja, with
intense blackcurrant and cherry fruit, fused with vanilla and chocolate.

PINOT NOIR £ 29.50
Hunter’s Wines, Marlborough

New Zealand is now showing Burgundy just what can be done with

this variety. Here, sweet dark cherries and ripe plums are balanced by
the cedar spice of French oak



Beverage Tariff 2011

For the Drinks Reception, a Glass of:

Bucks Fizz £4.00
Sparkling Wine £3.50
Rose Sparkling Wine £4.00
Prosecco £4.00
Pimms & Lemonade £4.50
Sangria £4.00
Planters Punch £4.00
Champagne from £6.50
Kir Royale £5.50
White Wine Punch £4.50

For the Toast, a Glass of:

Aldridge Brut Sparkling Wine £3.50
Prosecco Brut Sparkling Wine £4.00
Cremant de Loire Rose (organic) £4.00
J. M. Gremillet Brut Champagne £6.50

J. M. Gremillet Rose Brut Champagne £7.50
Veuve Clicquot Champagne £10.00



