Wine List
Sparkling Wine and Champagne
Ponte di Rialto Prosecco, Veneto, Italy NV
£22.00
A lively, crisp Italian sparkling wine which is aromatic and fresh with light apple and pear flavours
and a floral hint. It has a dry, wonderfully refreshing finish.
Lunetta Rosé Spumante Brut, Trentino, Italy NV
A beautifully fresh and dry sparkling rosé from the foothills of the Trentino mountains.

£23.00

Vida Organica Sparkling Chardonnay Brut 2012 Argentina (organic)
£30.00
An elegant, fresh easy drinking organic sparkling wine. Tropical fruit and a lovely creamy texture
make this a very quaffable fizz.
Yannick Prévoteau Carte d’Or Brut, Champagne NV
£41.00
Yannick Prévoteau is a family owned and run vineyard in Damery near Epernay. This is a
fabulous champagne with depth and complexity, a well-rounded palate, good fruit and a fine
mousse.
Yannick Prévoteau Brut Rosé, Champagne NV
£48.00
Yannick Prévoteau is a family owned and run vineyard in Damery near Epernay. A beautiful
salmon pink colour, this a dry elegant rosé with delicate summer fruit aromas and a lingering red
berry finish
Joseph Perrier Cuvée Royale Brut, Champagne NV
£55.00
Produced by a family-owned Champagne house favoured by Queen Victoria and Edward VII.
This elegant Champagne has a fine mousse and a fresh appealing palate with a full rounded body
from three years cellar ageing.
Veuve Clicquot Ponsardin Yellow Label, Champagne NV
£60.00
Made from principally Pinot Noir, Chardonnay and a touch of Pinot Meunier. Dry with a firm
structure and a long lasting mousse.

White Wines
Crisp, dry and refreshing
La Bastille Ugni Blanc Colombard 2013 France
£14.50
A fruity, easy-drinking wine from the south of France. Crisp with green apple and citrus fruit.
Los Tres Curas Sauvignon Blanc 2013 Central Valley, Chile
A fresh, crisp Sauvignon with gooseberry and citrus fruit flavours.

£14.50

Quinta da Aveleda Vinho Verde 2013 Portugal
£22.00
This carefully produced Vinho Verde is presented in a distinctive tall bottle. Fresh and young with
apple and citrus notes and a delicious light sparkle. Ideal summer drinking.
Makutu Sauvignon Blanc 2013 Marlborough, New Zealand
£24.00
Classic Marlborough Sauvignon. Gooseberry and grassy aromas followed by a rich palate of
gooseberries and tropical fruits.

Aromatic, elegant and fruity
GPG Garganega Pinot Grigio 2013 Veneto, Italy
A fresh easy-dinking Italian white with subtle citrus fruit flavours.

£15.00

Abrazo Viura 2013 Carineña, Spain
£15.00
A zingy fresh dry white from northern Spain. A nose of white peach and orange blossom followed
by orchard fruits on the palate. A clean, rounded finish.
Cheval d’Or Grenache Blanc Vieilles Vignes 2013 Pays d’Oc, France
£17.00
A crisp, fresh white with aromas of peach and pineapple. Flavours of white stone fruit and a
creamy texture.
Emiliana Reserva Riesling 2012 Bio-Bio Valley, Chile
£19.00
An off-dry Riesling with classic varietal expression. Floral and kerosene aromas with rich citrus
fruit and mineral notes.

White Wines
Richer, complex and unctuous
Norte Chico Chardonnay 2013 Central Valley, Chile
A fresh well rounded Chardonnay, un-oaked to preserve the full fruit flavours.

£14.50

Villa Blanche Chardonnay 2013 Pays d’Oc, France
£22.00
A stunning award-winning Chardonnay from the Languedoc. Floral and apple aromas with lovely
texture in the mouth and a full satisfying finish.
Finca la Linda Viognier 2013 Mendoza, Argentina
£22.00
Gold in colour, this is an exotic Viognier with aromas of orchids and ripe apricots. The palate is
rich and creamy with gentle oak on the lasting finish.
Mâcon-Uchizy Domaine Sallet 2012 Mâconnais, France
£27.00
An un-oaked, elegant Chardonnay from this Mâconnais village. A floral wine with flavours
of apple and peach.

Rosé Wines
La Bastille Cabernet Rosé 2013 France
A fruity, off dry rosé packed with red berry fruit. Smooth and easy-drinking.

£14.50

Abrazo Garnacha Rosado 2013 Carineña, Spain
£14.50
Wonderfully vibrant fruity rosé. Deep violet in colour, packed with ripe but not sweet wild
strawberry flavours.
Painted Wolf Rosalind Pinotage Rosé 2013 Coastal Region, South Africa
£24.00
Beautifully elegant dry rosé with delicate summer fruit flavours. Unusually complex for a rosé
with a persistent finish.
Domaine des Tourelles Rosé 2012 Lebanon
£26.00
Domaine de Tourelles is one of the oldest in the Bekaa Valley. From a refreshing blend of old
vine Syrah, Cabernet Sauvignon and Tempranillo, this is an elegantly dry but fruity rosé
with hints of passion fruit and pomegranate.

Red Wines
Lighter, soft and juicy
Abrazo Garnacha Tinto 2012 Carineña, Spain
£14.50
A medium bodied red from northern Spain. Fruits of the forest and bramble fruits. Soft and warm
and very drinkable.
Côtes du Rhône Reserve de l’Abbé 2011 Rhône, France
£17.00
A fruity, easy drinking red made from Grenache Syrah and Cinsault. Spicy blackcurrant and
strawberry fruit.
Alpataco Pinot Noir 2012 Patagonia
£24.00
An aromatic Pinot Noir made by the Schroeder family in the Neuquén River Valley of Patagonia.
Aromas of violets with savoury fruit, paté and mushroom flavours.
Fleurie Domaine de la Charbonnière 2011 Beaujolais, France
£28.00
A soft and elegant Fleurie from a small producer. Attractive floral aromas lead on to a smooth,
fruity palate of ripe raspberry and strawberry fruit. Fleurie as it should be.

Mellow, fruity and elegant
Ancora Sangiovese 2012 Puglia, Italy
£14.50
An exceptionally fruity wine from the south of Italy. Characteristic black cherry flavours and a
smooth finish.
La Bastille Carignan Merlot 2013 France
A soft very drinkable red wine with plenty of blackberry and bramble fruit.

£14.50

Conde Bel Rioja Tinto 2013 Rioja, Spain
Classic young, fruity Rioja. Intense red berry fruit and a smooth finish.

£18.00

Faugères Calmel & Joseph 2012 Languedoc, France
£24.00
The small appellation of Faugères is highly prized by locals, but little known outside France.
Calmel + Joseph are passionate about the environment making naturally organic wines.
Concentrated fruit balanced by lovely acidity and a long smooth finish usingGrenache, Syrah and
Carignan grapes. Don’t underestimate this wine, it really over-delivers for the money!

Red Wines
Richer, complex and full bodied
Los Tres Curas Carmenere 2013 Central Valley, Chile
£15.00
Deliciously fruity medium bodied Carmenère. Juicy fruits of the forest flavours with a touch
of mocha.
Rolleston Vale Reserve Shiraz 2011 Australia
£19.00
An approachable Aussie Shiraz packed with flavours of plums, cassis and chocolate. Lovely mellow
fruit in the mouth with the classic Shiraz pepper notes. Great value.
Nieto Malbec 2012 Mendoza, Argentina
£22.00
Pungent red berry aromas with complexity from 12 months oak ageing. A full bodied rich wine
with a slight sweetness on the finish, smooth tannins and great length.
Painted Wolf ‘Madach’ 2009 Coastal Region, South Africa
£24.00
A blend of Pinotage, Shiraz and Mouvedre with real attitude and a huge depth of flavour. A herby
nose with dark bramble fruit and black pepper spice. Full bodied with warm rich fruits of the forest
flavours.

Dessert Wines
Il Cascinone Moscato Passito Palazzina 2011 Italy
(37.5 cl)
£19.00
Made from the native Moscato grape dried on ‘graticci’, traditional Italian rush mats. It has a
deep golden colour and intensely aromatic flavours of apricot and acacia honey.
Portal Moscatel Reserva 2004 Portugal
(37.5 cl)
£22.00
Made by family owned Port producer Quinta do Portal. Oak-aged giving a complex wine with
good acidity and rich, nutty flavours.
Domaine de Grange Neuve Monbazillac 2009 France
(50 cl)
£26.00
A blend of Semillon with a little Muscadelle and Sauvignon Blanc. Luscious, complex fruit with
fine acidity giving a fresh finish. Rivals many of its more expensive neighbours in Sauternes.

Port
Quinta do Portal Late Bottled Vintage 2008
£35.00
Made by a family owned Port House situated high above the Douro Valley. Aged for four years in
cask before bottling giving rich, intense fruit flavours.
Quinta do Portal 10 Year Old Tawny NV
£45.00
Made by a family owned Port House situated high above the Douro Valley. This 10 year old
tawny is a blend from casks that have been matured to perfection. Amber in colour with nutty
aromas and complex flavours. A great after dinner port.

Vintages are subject to availability

Cocktails & Post Ceremony Tipples
Traditional Manhattan
Rye Whiskey, Vermouth (sweet for sweet, dry for dry, half and half for perfect)
Champagne Cocktail
Champagne, Sugar Lump, Angostura Bitters, Domaine Le Reviseur Cognac
Wild Myrtil Royale
Tosolini Myrtil, Prosecco
Rhubarb Royale
Briottet Liqueur de Rhubarbe, Prosecco
Wild Strawberry Royale
Tosolini Fragola, Prosecco
Kir Royale
Prosecco and creme de cassis
Peach Bellini
Prosecco and Peach juice
Elderflower Fizz
Vodka, Elderflower presse, pear, lime juice shaken and topped with prosecco
French Martini
Vodka, Raspberry liqueur and Pineapple juice
Elderflower Tom Collins
Gordons Gin, Elderflower cordial, Lemon juice and soda water
Cherry Bakewell
Ameretto, cranberry & lime
Apple strudel
Vodka, fresh apple juice, cinnamon and sugar

