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W3/TA4/B

WHITE WINE 175ml

DRY, FRESH AND ZESTY:

White Rioja,

Bodegas El Coto, Spain 2009 £4.20
A fresh and lemony dry white from

one of Rioja’s most up and coming

producers. This wine is un-oaked

with a lovely vibrant style. Try it with

fresh fish, chicken and light pasta

dishes or simply on its own.

Sauvignon Blanc, £4.35
Terra Mater Reserve,

Maipo Valley, Chile 2009

Zippy, fresh and clean Sauvignon Blanc.
This wine combines the grassy and
mineral style of Sauvignon Blanc with a
refreshing and smooth ripeness from
many hours of bright sunshine in the
foothills of the Andes.

Pinot Grigio, £4.25
Villa Borghetti, Italy 2009
Uncomplicated, dry and refreshing with

a hint of almond on the finish. Perfect

on its own or with lighter dishes,

especially scallops, salads and risotto.

Pouilly-Fumé,

Les Moulins a Vent, Loire Valley,
France 2008

Classic Sauvignon Blanc from the Loire
Valley in France. This wine is bright,
fresh and mineral with a distinct and
appealing smokiness typical of

Pouilly Fumé. Lovely with pork and
especially good with venison salad.

Grenache Blanc, £3.65
Old Vines, Le Sanglier de la

Montagne, Pays D’Oc,

France 2009

Beautiful Southern French wine produced
from the Grenache Blanc grape grown

in the wild and rugged region of Tuchan.

Fresh and crisp and a good match for

lighter meat dishes.

Sauvignon Blanc, £5.40
Mission Estate,

Marlborough, New Zealand 2009
Superb, fruit-laden Sauvignon Blanc from

New Zealand’s oldest producer. Vibrant,

zesty and intense. Try it with spicy foods,

fresh fish or simply on its own.

250ml

£5.70

£5.90

£5.65

£5.10

£7.70

750ml
Bottle

£16.10

£16.50

£16.00

FAVOURITE

£24.70

£14.50

£22.70

FAVOURITE



175ml 250ml 750ml
Bottle

AROMATIC AND EXOTIC:

Riesling, £22.70
Mission Estate, Marlborough,

New Zealand 2008

An off-dry Riesling from the magnificient
Mission Estate in Hawke's Bay. It is bright,
clean and wonderfully aromatic, with
notes of stonefruit minerality and lime,
and will complement any white meat,
seafood or salad dishes.

Viognier, £21.75
Domaine Condamine L’Evéque,
Vin de Pays des Cotes de Thongue,

France 2008

A dry and rounded white with aromas

of peach and apricot. The Viognier grape
has a distinct ripe floral character with
delicious fruit flavours. A good match

for chicken and pork dishes.

Torrontes, £4.50 £6.05 £17.25
Alta Vista, Mendoza,

Argentina 2009

Argentina’s best known white variety,

the Torrontes grape is growing in A
popularity. Alta Vista is unique in that OUR

it is owned by an old Champagne family. FAVOURITE
So, old World expertise meets with

the freedom and opportunities of the

New World. The resultant wine is

lightly floral with a touch of lemon

and ginger.

Albarifio, £23.70
Bodegas La Val, Galicia, Spain 2008

A wonderfully fragrant wine from

North West Spain. The Albarifio grape

makes delicious vibrant and mineral

whites that go perfectly with seafood.

A slight spritz on the tongue characterizes

this dry white and ensures its freshness.

The wine is rounded and smooth but

with a delicious lemony edge.

FULLER FLAVOURED AND ROUNDED:

Unoaked Chardonnay, £4.40 £5.95  £17.00
Crystal Brook,

South Australia 2009

The South Australian sun produces a

wine packed with pineapple and tropical
fruit flavours and a smiling, happy character.
Un-oaked to allow the flavours of the
Chardonnay grape to shine.

CHAMPAGNE 125ml
Cockburn & Campbell, £7.05
Champagne,

Brut NV, France

A superb House Champagne from the
excellent Beaumont des Crayeres
producer. Fresh and vibrant with
delicious toasty notes, this is a style
to suit all occasions.

Veuve Clicquot,

Brut NV, France

Superb Champagne from one of the

best large producers or ‘Grande Marques’
as they are known. Beautifully balanced
and full flavoured but at the same time
delicate and fresh.

Laurent Perrier,

Brut NV, France

From one of the Champagne’s best
known producers, this Champagne is
light and elegant with subtle yeasty
and buttery characteristics.

Taittinger Rosé,

Brut NV, France

Shimmering pink in colour. Delicious
soft and intense rosé with considerable
complexity. The bubbles are fine and
the mousse persistent. A Champagne
of great charm and elegance.

Vintages are subject to availability
All prices include VAT at 17.5%

750ml
Bottle

£35.25

£50.70

£42.75

£55.75



SWEET WINE 125ml

Muscat de Beaumes de Venise, £7.25
Domaine de Coyeux,

Rhoéne Valley, France 2004

This is a light style sweet wine from

the Rhone Valley. Honey and peach

dominate the nose with luscious

sweet grapey flavours on the palate.

Orange Muscat, £7.80
‘Essensia’ Andrew Quady,
California 2007
Floral and exotic with an intense orange
blossom aroma and toffee-ish hints.

1ooml

Tawny Port, £5.25
Warre Otima 10 year old Tawny

Aged in barrel for 10 years to give a

gentle rounded Port of great quality.

A gold-red-brown wine fading to amber

on the rim.

SPARKLING WINE 125ml

Prosecco, £4.25
Brut NV,

Cuvée Donna Trevigna, Italy
Fresh and lively sparkling wine from
North Eastern Italy. Great for
everyday celebrations.

Pelorus £5.90
Brut NV,

Cloudy Bay, New Zealand

Produced in the traditional Champagne
method, predominantly from Chardonnay
grapes. Grown in the Marlborough Wairau
Valley and aged for 2 years before

release to give a rounded complex flavour.

Rosé Cava, £4.05
Brut NV,

Bohigas, Spain

Wonderful, soft, rounded rosé fizz

from an excellent source in

North East Spain.

375ml
Bottle

£21.25

£22.70

5ooml
Bottle

£26.25

750ml
Bottle

£21.75

£29.75

£20.70

175ml

Chenin Blanc, £3.90

Keate’s Drift, South Africa 2009
Crisp and zesty with a light lemon and
honey flavour, this wine is perfectly
balanced with its notes of tropical fruit
and peach. Delicious with all kinds

of spicy food.

Chabilis, £6.70
Jean-Marc Brocard, Burgundy,

France 2007

A touch of smoky flintiness gives this wine
real individuality. Rounded, smooth

and totally dry. Perfect on its own but
even better with some fresh fish.

Chardonnay, £4.70
Alta Vista, ‘Premium Label’,

Argentina 2007

French winemaking expertise and cool
vineyards on the slopes of the Andes
produce this delicious New World
Chardonnay. Ripe and rounded

with a lovely zesty streak of minerals
running through it.

ROSE WINE 175ml

Rioja Rosado, £4.40
Bodegas El Coto, Spain 2009

Made from a blend of Tempranillo

and Garnacha grapes, this rosé

has a lovely freshness and a wonderful
intensity of strawberry and raspberry

fruit. A great match for barbecued

meats and seafood.

Cabernet Sauvignon Rosé, £3.90
Paso del Sol, Maipo Valley,

Chile 2009

Nicely rounded and fresh with succulent

juicy red berry fruit flavours. Off-dry

for those who prefer a slightly sweeter

style of rosé. Strawberry coloured with

good body and a lovely richness.

Organic Rosé, £4.65
Terra Sana, Frangois Lurton,

France 2009

Dry and full flavoured rosé with a
delicious fruity richness. Hand-selected
organic grapes from South West France
are transformed into delicious flavours
of ripe strawberries and raspberries.
Perfect for al fresco dining.

250ml

£5.30

£9.25

£6.55

250ml

£5.95

£5.30

£6.40

750ml
Bottle

£15.50

&

OUR
FAVOURITE

£26.25

£19.00

750ml
Bottle

£16.65

£15.50

£18.00



RED WINE 175ml

750ml
Bottle

250ml

LIGHTER, JUICY AND SUPPLE:

Carignan,

Old Vines, Le Sanglier de la
Montagne, Pays D’Oc,
France 2009

Voted one of the Top 100 Vin de Pays reds.
Made from gnarly Old Vine Carignan
grapes, this wine has a delicious

spicy, brambly flavour reminiscent

of blackberries.

£3.65 £5.10  £14.50

Pinot Noir, £6.60 £18.25

Domaine Virginie Lagrange,

Vin de Pays de I’'Hérault,

France 2008

A delicious, cheeky Pinot Noir perfumed
on the nose, pale in colour, high in acidity
with cherry and chocolate flavours.
Great with fatty meats like lamb or duck.

£4.95

Beaujolais Villages,
Chéateau de Chatelard,

France 2009

Gorgeous, lush and juicy red with

an abundance of fruit. Very enjoyable
with most light meats and the
perfect accompaniment to our
speciality British sausages.

£19.00

MEDIUM BODIED, PLUMMY
AND RIPE:

Rioja Crianza, £5.15
Bodegas El Coto, Spain 2006

Deliciously smooth with soft succulent
raspberry fruit and subtle spicy flavours.

The velvety ripeness of the Tempranillo

grape is complemented by the oaky

and creamy sweetness gained from

ageing in barrels for 12 months.

£6.65 £18.50

Pinot Noir,
Churton Estate,

Marlborough, New Zealand 2007
This is an excellent Pinot Noir with a

rich, velvety, rounded flavour that

simply melts in your mouth. With a

touch of bottle age, this wine is a real treat.

£27.75

Shiraz,
Crystal Brook,

South Australia 2008

Full flavoured and smoky with a delicious
fruity ripeness. This is classic Aussie
Shiraz, made to be drunk and enjoyed

by all. A delightful red wine with plenty
of flavour.

£4.40 £5.95  £17.00

175ml 250ml

Organic Coétes du Rhone,
Chapoutier, Rhéne Valley,

France 2008

Chunky, spicy and rounded and made
with great care by one of the Rhéne
Valley’s top producers. A blend of smoky
Syrah and ripe Grenache grapes creates

a tremendously versatile red that is robust
but never heavy.

Merlot Cabernet,

Domaine Condamine L’Evéque,
Vin de Pays des Cotes de Thongue,
France 2008

From an outstanding small producer in
the far South West corner of France.

An individual ‘cuvée’ blended especially
for us that pulsates with chunky,

plummy fruit. Perfect with steak.

£4.30 £5.75

ROBUST, POWERFUL AND SPICY:

Malbec,
Alta Vista ‘Premium Label’,

Mendoza, Argentina 2008

Alta Vista own some of the best vineyards
in Argentina, nestling in the cool foothills
of the Andes. The high altitude produces
grapes with excellent acidity and soft
tannins which balance the juicy, ripe

fruit to perfection.

£5.20 £6.80

Zinfandel Shiraz,
Terra Mater Vineyard Reserve,
Maipo Valley, Chile 2008

The ripe and sweet fruit of Zinfandel
blends perfectly with the smoky and
meaty elements of the Shiraz grape.
This is unashamedly powerful and really
enjoyable with grilled meats and more
robust, spicy dishes.

£4.30 £5.75

Pinotage, £6.00
Keate's Drift, South Africa 2009

A fruit driven Pinotage with a velvety

texture and a rounded plummy flavour,

this wine is smokey yet smooth.

A great example of what South Africa

can produce.

£4.45

Merlot,
Highwood Estate, McLaren Vale,

Australia 2007

Made in the suburbs of Adelaide by the

master craftsmen at Highwood. This

wine bursts with ripe and rounded fruit

flavours with a creamy, vanilla roundness

and a touch of spicy clove from its maturation in oak.

£5.90 £8.15

Chianti Classico,

Casanuova di Nittardi, Tuscany, Italy 2007
Winner of Wine Spectator's

"Winemaker of the Year 2009".

This incredible achievement is reflected in the
quality of this superb Chianti. Clean, ripe red

fruits mixed with black cherry and a hint of liquorice.
Delicious.

750ml
Bottle
£24.25

£16.25

£19.00

£16.25

£16.70

£23.75

FAVOURITE

£27.75




<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



