
Wine by the Glass

10	 Bantry Bay Chenin Blanc - South Africa	 250ml	 8.60	
	 A fresh wine showing delicate floral notes and subtle pineapple fruit, joined by striking lemon	 175ml	 6.50 
	 and grapefruit flavours.

18	 Bel Canto Pinot Grigio Catarratto - Italy	 250ml	 10.00	
	 Straw-yellow with light golden hue. Expect a refreshing palate of stone fruit and citrus with	 175ml	 7.10	
	 refined dry mineral finish.

9	 The Old Gum Tree Chardonnay - Australia	 250ml	 10.30	
	 Lifted peach and cream with lemon blossom, soft juicy palate and crisp cleansing finish make	 175ml	 7.35	
	 this an enjoyable easy drinking wine.

16	 Kokako Sauvignon Blanc - New Zealand	 250ml	 12.20 
	 Gooseberry, pink grapefruit and tropical passionfruit with a citrus backbone. Fresh acidity with	 175ml	 8.60	
	 more mid-palate weight.

White

45	 Crescendo Merlot - Italy	 250ml	 10.40 
	 Intense ruby red with violet hue. Typical scents of Merlot and hints of blackberry and cherry.	 175ml	 7.55 
	 Well defined notes of red berries, extraordinarily round and complete.

36	 Flor del Fuego Cabernet Sauvignon - Chile	 250ml	 10.30 
	 Stewed blackcurrant and plum, with a cassis-like concentration. Fulsome tannins make this	 175ml	 7.35 
	 a bold and rich red.

59	 Romero Gonzalez Malbec - Argentina	 250ml	 10.50 
	 This is an elegant, juicy Malbec with lots of pure blackcurrant fruit character. A little grip of	 175ml	 7.60 
	 tannin helps balance the wine.

47	 Conde De Castile Joven - Spain	 250ml	 10.60 
	 Intense red violet colour. Strong red fruit notes with elegant hints of liquorice. Balanced on	 175ml	 7.65 
	 the palate and with a long, fruity aftertaste. Perfect balance between freshness and acidity.

44	 Mozzafiato Primitivo - Italy	 250ml	 13.50 
	 This Primitivo has a mouth-coating palate of dried prune, date and cherry, with notes of sweet spice	 175ml	 9.95 
	 and a lick of chocolate. Great structure from the good balance between the soft tannins and acidity.

	 125ml available on request.

Red

75	 Apericena Prosecco - Italy	 125ml	 7.30 
	 Delicate and aromatic with fine bubbles. This wine carries lots of fresh peach, pear and an elegant zest.

78	 Champagne Delacoste Brut - Champagne	 125ml	 10.00 
	 Well balanced, fruity and crispy Champagne.

73	 Taittinger Brut Réserve NV - Champagne	 125ml	 14.50 
	 Aged in the oldest cellars in Champagne, Taittinger is the official partner of BAFTA and the choice of 
	 no other than James Bond. This 90 Parker Point fizz weaves notes of peach, acacia, citrus and honey 
	 through the divine bubbles that lead to a beautifully elegant finish.

64	 Luis Felipe Edwards ‘Late Harvest’ Viognier/Sauvignon Blanc, Colchagua Valley - Chile	 125ml	 8.95 
	 Luis Felipe Edwards is one of Chile’s most awarded producers. They make this great-value dessert wine 
	 from grapes picked at the very end of the ripening season. It’s complex and sweet with notes of peach, 
	 citrus, honey and oak. Pair this with blue cheese of custard.

Champagne, Sparkling & Dessert  Wine

65	 Bel Canto Pinot Grigio Rosé - Italy	 250ml	 10.00 
	 Pale pink, rich in red fruits and floral on the nose. Fresh, crunchy taste, with a good structure.	 175ml	 7.10

61	 Nicolas Rouzet, Coteaux d’Aix en Provence - South of France	 250ml	 13.50 
	 A pale, delicate rosé, both fine and elegant with red berry notes. The palate is round and marked	 175ml	 9.95 
	 by strawberry, raspberry, redcurrant, and a hint of peppery spice.

Rose



75	 Apericena Prosecco - Italy	 	 34.00 
	 Delicate and aromatic with fine bubbles. This wine carries lots of fresh peach, pear and an elegant zest.

76	 Fiammetta Prosecco Rosé DOC - Italy	 	 40.00 
	 Light pink in colour, with typical copper hues. The bouquet is intense. Delicate hints of acacia flowers, 
	 typical of Glera variety, blend with violet and raspberry notes from Pinot Nero.

74	 Vilarnau Brut Gold Organic Cava - Spain	 	 45.00 
	 Aromas of green apple, pear and subtle notes of elderflower. Full bodied, beautifully balanced and with 
	 a long stream of fine, persistent bubbles.

79	 Balfour 1503 Brut - England	 	 51.00 
	 For the 1503 Brut, they picked Pinot Noir and Chardonnay from the beautiful Hush Heath Estate in Kent. 
	 The resulting wine shows crisp notes of apple and citrus fruit, pepper and thyme. Complex, toasty and the 
	 perfect aperitif to any meal.

78	 Champagne Delacoste Brut - Champagne	 	 49.00 
	 Well balanced, fruity and crispy Champagne.

73	 Taittinger Brut Réserve NV - Champagne	 	 76.00 
	 Aged in the oldest cellars in Champagne, Taittinger is the official partner of BAFTA and the choice of no 
	 other than James Bond. This 90 Parker Point fizz weaves notes of peach, acacia, citrus and honey through 
	 the divine bubbles that lead to a beautifully elegant finish.

80	 Veuve Clicquot Brut NV - Champagne	 	 85.00 
	 Founded by Madame Clicquot in 1772, Veuve Clicquot, the house that once entertained Napoleonic 
	 soldiers, is known as the ‘Queen of Champagnes’. Aged for twice as long as is legally required and 
	 made from grapes plucked from the finest vineyards, it’s as biscuity rich as they come.

67	 Laurent-Perrier La Cuvèe - Champagne	 	 82.00 
	 Laurent-Perrier is a world-famous Champagne house found in the elite Grand Cru area of Champagne. 
	 The most sought-after grapes are sourced from the best vineyards in the region, and just 80% of the 
	 juice is squeezed. This level of care means you’ll find the most sophisticated, pure juice in your bottle. 
	 Notes of citrus entwine with white flowers and peach.

68	 Veuve Clicquot Rosé NV - Champagne	 	 98.00 
	 A relatively recent addition to the Veuve Clicquot stable, this medium bodied rose is reminiscent of the 
	 power and finesse of the non-vintage label, with a soft red-fruit core. Match with smoked salmon or 
	 strawberries and cream for optimum enjoyment.

71	 Dom Perignon - Champagne	 	 295.00 
	 Exceptional depth, rich texture and great ageing potential characterises this iconic Champagne from 
	 Moet et Chandon, named after the Benedictine monk who pioneered Champagne.

Elegant and refined Champagne is the highest expression of sparkling wine and sets up any occasion for 
celebration. With a mouth-watering quality they make ideal partners for fish and other seafood, as well 
as light chicken dishes, salads and many lightly navoured starters.

Champagne & Sparkling Wine
BottleBin

“I only drink champagne when I’m happy and when I’m sad. 
Sometimes I drink it when I’m alone. 

When I have company, I consider it obligatory. 
I trifle with it if I am not hungry and drink it when I am. 

Otherwise I never touch it - unless I’m thirsty ”.
LILY BOLLINGER



Bin

18	 Bel Canto Pinot Grigio Catarratto - Italy	 	 28.00 
	 Straw-yellow with light golden hue. Expect a refreshing palate of stone fruit and citrus with	  
	 refined dry mineral finish.

19	 Eclat de Mer Sauvignon Blanc - South of France	 	 36.00 
	 With beautiful acidity, there are refreshing aromas of citrus and white flowers with a touch 	of herbaceousness.

20	 Gruner Veltliner Losstaressen - Austria	 	 38.00 
	 A stunning white from one of Austria’s most significant producers. It’s a cooperative owned by around 900 
	 small growers who follow strict quality standards year-round. Their wines have won many plaudits from the 
	 likes of Wine Enthusiast and Mundus Vini. ‘Lössterrassen’ Grüner Veltliner has aromas of peach, apricot, 
	 green apple and white pepper, with flavours of stone fruits, green apple, lemon and spice.

13	 Muscadet de Sèvre et Maine Sur Lie, Domaine de la Tourmaline - Loire	 	 35.00 
	 With ripe fruit aromas, a pleasant richness and fine minerality, this is a classic Loire white. Bottled with 
	 a slight natural spritz to help retain freshness.

24	 Valle Berta Gavi - Italy	 	 36.00 
	 Subtle traces of honeysuckle with characteristic aromas of lime zest and minerality. It offers a clean and 
	 refreshing finish.

1	 Mâcon-Villages ‘Les Roches Blanches’, Louis Jadot - Burgundy	 	 46.00 
	 Made in a fresh, clean and fruity style with subtle green apple and pear flavours with a pleasant 
	 minerally finish.

2	 Domaine Passy Le Clou Chablis - Burgundy	 	 56.00	
	 Golden colour with an expressive nose of floral notes and green apple. The palate has a classic 
	 Chablis minerality, and a long, elegant finish.

Very Dry Delicate Light  White
Refreshingly dry with delicate flavours, these wines have a crispness to them which makes them seem lively 
and bracing. The better wines show more complexity and flavour balance. Ideally suited to partner light 
delicately flavoured fish, shellfish and light salads, they are particularly good with Mediterranean dishes.

15	 Viña Carrasco Sauvignon Blanc - Chile	 	 31.00 
	 Bursting full with grass, elderflower and gooseberry flavours, this is a youthful and invigorating white.

16	 Kokako Sauvignon Blanc - New Zealand	 	 34.00 
	 Gooseberry, pink grapefruit and tropical passionfruit with a citrus backbone. Fresh acidity with more 
	 mid-palate weight.

6	 Triplica Greco di Tufo DOCG - Italy	 	 39.00	
	 This wine is perfumed, tropical and refreshing – expect hints of mango, pear and fresh herbs. 
	 Delicious with fresh mozzarella.

23	 Picpoul Plo d’Isabelle, Picpoul de Pinet - South of France	 	 38.00 
	 A snappy nose of lemon and lime fruit, with vibrant green apple. A racy wine with a lip-tingling finish.

14	 Sancerre Blanc Duc Armand - Loire	 	 63.00 
	 Elegant dry white wine, pale yellow colour, aromas of white flowers and green apple and refreshing 
	 citrus flavours.

21	 Fernlands Sauvignon Blanc - New Zealand	 	 40.00 
	 Wonderful balance between tropical and herbaceous flavours. Gooseberry and green pepper mingle 
	 with mango and guava.

Dry, Herbaceous and Aromatic White
Unoaked with a zesty, tangy character often with defined green fruit, herb or floral aromas, backed by a 
mouth-tingling, refreshing palate. The best wines and those from warmer countries show more intense 
flavours. Great with white fish, chicken and other white meat dishes, particularly when cooked with green 
herbs or in creamy sauces. The most aromatic and less dry wines work well with lightly spiced dishes.

Bottle



Bin

Juicy, fruit driven ripe white
Richly flavoured with the attention firmly on their ripe, often tropical fruit character; these wines have 
plenty of personality. The higher quality wines show more sophistication in the way the fruit and structure 
are balanced. They have the weight of flavour to cope with strongly flavoured seafood, chicken and pork 
dishes which may be lightly spiced or have light creamy sauces.

 9	 The Old Gum Tree Chardonnay - Australia	 	 29.00 
	 Lifted peach and cream with lemon blossom, soft juicy palate and crisp cleansing finish make 	this an enjoyable 
	 easy drinking wine.

3	 Wild Ocean Chardonnay - South Africa	 	 31.00 
	 Ripe tropical fruit with layers of richness present due to aging in oak barrels. Good acidity provides 	an elegant 
	 balance to the wine.

25	 Naudin Pere et Fils Chardonnay - South of France	 	 35.00 
	 Golden yellow with citrus, green apple, honey and just a touch of thyme on the nose. Rich and juicy 
	 on the palate with beautiful acidity, rounded off with a long finish of honey and hazelnuts.

4	 Jean-Louis Chavy Puligny-Montrachet - Burgundy	 	 155.00 
	 The Chavy family have been in Puligny-Montrachet for almost 200 years. When their father, Gerard, 
	 passed on the vineyards, Alain and Jean-Louis split their inheritance in two. They’ve both very quickly 
	 carved their own way in this prestigious region, and Jean-Louis’ style is a restrained use of oak and 
	 old vines – two techniques that let the natural flavours of the grapes shine. Expect flavours of white 
	 peach and citrus with hints of nuts and baked bread. It has a signature Puligny minerality which goes 
	 very well with shellfish.

Full flavoured, nutty, oaked white
The fruit flavours of these wines are complemented by the influence of oak, adding notes of vanilla, spice 
and nuts to the finish. The combination of ripe fruit and oak make these the most complex white wines. 
The European wines are delicious with seafood and all but the darkest meats with butter or cream-based 
sauces, whilst the richer ‘new world’ examples match well with even spicier and richer sauces.

“Alcohol - the cause of and solution 
to all of life’s problems ”.

HOMER SIMPSON

Bottle

10	 Bantry Bay Chenin Blanc - South Africa	 	 25.50 
	 A fresh wine showing delicate floral notes and subtle pineapple fruit, joined by striking lemon and 
	 grapefruit flavours.

22	 LFE Signature Series Viognier - Chile	 	 34.00 
	 To add a little richness, this Reserva spends just two months in oak which, in turn, retains maximum freshness. 
	 It’s bright and zingy with notes of pear, peach and apricot, plus a minerality which adds to its elegance. 
	 Viognier’s full, fruity flavour compliments spice perfectly.

7	 Conde De Castile Blanco Rioja - Spain	 	 34.00 
	 A balance of floral and fruit aromas. Pear notes alongside quince with cream and honey in the background. 
	 Mineral nuances bring complexity and intensity.

26	 Henri Ehrhart Pinot Gris - Alsace	 	 46.00 
	 This wine is flattering with a discreet nose with notes of almonds and toasted hazelnuts and light undergrowth 
	 notes. Characterized by its supple attack, it reveals smoky and roasted notes in the mouth. The finish in the 
	 mouth is complex and long.



47	 Conde De Castile Joven - Spain	 	 30.00 
	 Intense red violet colour. Strong red fruit notes with elegant hints of liquorice. Balanced on 	the palate and with 
	 a long, fruity aftertaste. Perfect balance between freshness and acidity.

51	 Domaine du Sabot Beaujolais Villages - Beaujolais	 	 47.00 
	 Packed with juicy strawberry, raspberry and cherry fruit flavours. A bright and youthful wine with a fresh finish.

39	 Pinot Noir Domaine de Valmoissine, Louis Latour - South of France	 	 51.00	
	 Candied cherry fruits with a spicy perfume on the nose, a velvety textured palate brimming with ripe cherry 
	 and strawberry fruits laced with vanilla, leading to a rounded finish.

45	 Crescendo Merlot - Italy	 	 30.00 
	 Intense ruby red with violet hue. Typical scents of Merlot and hints of blackberry and cherry. Well defined 
	 notes of red berries, extraordinarily round and complete.

36	 Flor del Fuego Cabernet Sauvignon - Chile	 	 29.00	
	 Stewed blackcurrant and plum, with a cassis-like concentration. Fulsome tannins make this a bold and rich red.

56	 Barista Pinotage - South Africa	 	 32.00 
	 Firm and rounded with notes of mulberry fruit on the palate, accompanied by hints of earth, 	spice and tobacco.

41	 Hillville Road Merlot - Australia	 	 33.00	
	 Soft and juicy Merlot with the perfect balance of red fruits, sweet vanilla oak and spice.

43	 Merlot Reserva, Terra Vega - Chile	 	 34.00 
	 The wine delivers a solid core of concentrated fruit, hinting at blackberry preserves and damson plums.

70	 Saverio Faro Nero d’Avola - Italy	 	 35.00 
	 Intense ripe fruit aromas of pomegranate and blackcurrant. Ripe and smooth mouthfeel with a velvety 
	 structure supporting flavours of forest fruit and a hint of black pepper and salt. 

40	 Villa Maria Cellar Selection Pinot Noir, Marlborough - New Zealand	 	 53.00	
	 Bright and fresh with varietal ripe cherry aromas, with vibrant flavours of red berries and spice. A fresh 
	 and lively palate, with silky tannins and a lingering finish.

Light simple delicate red

Juicy, medium bodied, fruit led red 

Bin

Softly structured, silky with straightforward red-fruit flavours, the top wines show more complexity without 
an increase in weight. These are the most flexible reds to match with food. Great with tomato-based sauces 
and many southern European dishes based around vegetables, chicken, pork or salmon.

Whilst medium-bodied the key to these wines is the delicious rich, ripe fruit. The best show more 
integration between fruit and structure giving a long finish. They make great partners for fuller-flavoured 
pork and chicken dishes, particularly those with dark, rich sauces. Delicious with grilled lamb, roast beef, 
game, char-grilled vegetables or baked pasta.

Bottle



Spicy, peppery, warming red

Bin

“My dear girl, there are some things that just aren’t done, 
such as drinking Dom Perignon ‘53 above the temperature 

of 38 degrees Fahrenheit”.
BOND IN GOLDFINGER (1964) 

59	 Romero Gonzalez Malbec - Argentina	 	 30.00 
	 This is an elegant, juicy Malbec with lots of pure blackcurrant fruit character. A little grip of tannin helps 
	 balance the wine.

52	 Olivier Maurice Côtes du Rhône - Rhône	 	 38.00 
	 Attractive red berry nose with hints of spice. Lovely fruit entry on the palate with plenty of red and black 	berry 
	 flavours, overlaid with a hint of spice. Soft supple tannins and a lift of acidity give the wine length 	and complexity.

33	 Terra Vega Gran Reserva Cabernet Sauvignon - Chile	 	 37.00 
	 Deep ruby red color. Complex and intense nose, where aromas of red and black fruits, strawberry, blackberry 
	 and blueberry predominate, combined with spiced notes of white pepper and nutmeg. The palate is elegant, 
	 with round tannins and hints of chocolate provided by 12 months ageing in French and American oak.

63	 Wisdom Tree Dão - Portugal	 	 44.00 
	 Delightfully soft and rounded, this wine is full of plum and bramble flavours with a touch of herbaceousness 
	 and a slight spiciness to the finish.

62	 Ghost in the Machine Malbec/Viognier - South Africa	 	 58.00 
	 Herbaceous with hints of fynbos, rosemary and tobacco leaf, spiced or marinated red meats with a biltong 
	 coating. The palate bursts with plum and cherries - smokey.

60	 Ravenswood Lodi Zinfandel - USA	 	 53.00 
	� Surviving prohibition by a legal loophole, Lodi boasts some of America’s most ancient Zinfandel vines.  

Old vines craft the juiciest grapes. So it’s no surprise that this pumps with black-fruit flavour. If you like  
a full-bodied red with gallons of taste, you’ll love this.

50	 Château Grand Faurie La Rose, St-Emilion Grand Cru - Bordeaux	 	 66.00 
	 A medium-bodied claret, with a pleasantly spicy and mature nose, with hints of leather and clove against 
	 a backdrop of bramble and dried prune fruit, framed by fine-grained tannins on the palate.

Made from grapes such as Shiraz (Syrah) these wines have a natural peppery or spicy nature. Top wines also 
have rich, ripe, powerful and warming fruit flavours. A good selection with strongly flavoured beef and lamb 
dishes. The richest, ripest wines when paired with spicy foods act as if to turn the heat up.

Bottle



Oaked Intense and concentrated red

44	 Mozzafiato Primitivo - Italy	 	 37.00 
	 This Primitivo has a mouth-coating palate of dried prune, date and cherry, with notes of sweet spice and 
	 a lick of chocolate. Great structure from the good balance between the soft tannins and acidity.

48	 Conde De Castile Crianza, Rioja - Spain	 	 36.00 
	 Full of black fruit with hints of cocoa, clove and cinnamon. Supple tannins tempered by lush sweet oak.

31	 Valiano Chianti Classico DOCG Organic - Italy	 	 52.00 
	 Enveloping aroma of violets and wild berries. The sip is full and balanced, supported by a superb structure. 
	 The velvety tannic texture accompanies a soft finish of fruity notes.

85	 Esprit de Lussac, Lussac St-Emilion - Bordeaux	 	 39.00 
	 Juicy black fruit on the nose and cranberry nuances on the palate, tied together with a smoky 
	 sandalwood character.

49	 Dehesa de Gazania Gran Reserva - Spain	 	 52.00 
	 On the nose, aromas of sweet ripe fruit and delicate smoky notes. On the palate, flavours of cherry, plum 
	 and blackberries. Rich liquorice and well integrated oak follow for an elegant finish.

58	 Quid Pro Quo Malbec - Argentina	 	 51.00 
	 Argentina’s high-altitude vineyards clutch a generously long grape-ripening period and cool nights that 
	 serve to lock in every layer of flavour. This is the secret behind Malbec’s New World home. Elegantly 
	 structured, rich, showing plummy fruit and hints of smoke and chocolate.

53	 Reserve des Dentelles Chateauneuf-du-Pape - Rhône	 	 72.00 
	 A garnet-red wine with aromas of fresh red fruits, spices and a hint of chocolate. The palate is silky smooth 
	 with a powerful fruit intensity and wonderful complexity.

54	 Amarone Classico ‘Vigneti di Roccolo’, Cantina Negrar - Italy	 	 69.00	
	 Brooding, deep, intense aromas of Christmas cake, chocolate, cinnamon, sweet fruits and spice. The 
	 concentrated palate offers a thick texture and soft velvety tannins, very rich fruit characteristics.

29	 Château Batailley ‘Lions de Batailley’, Pauillac - Bordeaux	 	 87.00 
	 Discover intense flavour, great structure and ripe tannins. You’ll find it fresh and earthy, with aromas of 
	 tobacco, raspberries and red cherry. Silky, smooth tannins make this a perfect pairing for roast lamb.

30	 Château Montrose ‘La Dame de Montrose’, Saint-Estèphe - Bordeaux	 	 135.00 
	 Château Montrose’s second wine is made with grapes from the same vineyard as its iconic Grand Vin. 
	 And it’s produced with the same rigorous standards. The historic estate first planted vines in 1815 in 
	 vineyards that stretch along the banks of the Gironde estuary. The river creates a unique microclimate 
	 ideal for producing high quality grapes, providing the perfect level of sun exposure and frost protection. 
	 Expect complex notes of ripe black fruit and toasty oak with silky tannins. Perfect for roast beef.

Often made from grapes such as Cabernet Sauvignon, Merlot and Pinot Noir these represent the harmonious 
marriage of wine and oak-ageing. They are weighty, complex and at the top end extremely elegant. A match 
for full-flavoured lamb, beef and strongly flavoured game dishes. The elegant style of the wines from the 
top European regions can partner quite simply prepared dishes.

BottleBin



65	 Bel Canto Pinot Grigio Rosé - Italy		  28.00 
	 Pale pink, rich in red fruits and floral on the nose. Fresh, crunchy taste, with a good structure.

61	 Nicolas Rouzet, Coteaux d’Aix en Provence - South of France	 	 39.00 
	 A pale, delicate rosé, both fine and elegant with red berry notes. The palate is round and marked 
	 by strawberry, raspberry, redcurrant, and a hint of peppery spice.

72	 Peyrassol ‘Méditerranée’ Organic Rosé, IGP Méditerranée - France	 	 44.00 
	 A beautiful pale pink colour with clear bluish highlights. This expressive cuvée opens immediately with  
	 notes of red berries supported by delicate citrus fruit. A touch of refreshing greenness accompanies 
	 the palate, giving this lively, fresh wine a truly thirst-quenching character. This wine is great value for 
	 money as it is from the heartland of Provence, but because the plot it’s from is not classified it cannot 
	 put Provence to its name.

66	 Whispering Angel Rosé - France	 	 62.00 
	 Whispering Angel is the most popular Provence rosé in America. This fresh vintage has elegant hints of 
	 peach, rose water and summer berries and a strawberry-scented finish.

Rose Wine

BottleBin

Delicious summer-fruit fiavoured wines, generally European wines are the driest with ‘new world’ wines 
having a touch more fruit richness to them: white Zinfandels are sweet. They can be quite flexible with 
food as long as the sweetness level of the dish is matched. Chicken. fish and summer-cuisine can all be 
enhanced with a chilled glass.

64	 Luis Felipe Edwards ‘Late Harvest’ Viognier/Sauvignon Blanc, Colchagua Valley - Chile	 Half Bottle	 23.00 
	 Luis Felipe Edwards is one of Chile’s most awarded producers. They make this great-value dessert 
	 wine from grapes picked at the very end of the ripening season. It’s complex and sweet with notes 
	 of peach, citrus, honey and oak. Pair this with blue cheese of custard.

86	 Castelnau de Suduiraut, Sauternes - Bordeaux	 Half Bottle	 35.00	
	 With seductive aromas of fragrant orange blossom, spices and fudge. The smooth initial taste 
	 develops into soft sweetness on the palate backed by the delicate aromas that are found on 
	 the nose.

81	 Royal Tokaji 5 Puttonyos - Hungary	 500ml	 45.00 
	 A medium amber colour with a nose of orange peel, figs and cinnamon. The sugar on the palate is 
	 well-balanced by the fine acidity, leading to a clean, refreshing finish.

Dessert  Wine
Dessert wines come in two main styles, racy and refreshingly sweet or luscious and sticky. Racy and 
refreshingly sweet wines tend to be best with lighter fruit-dominated desserts such as a fruit salad, whilst 
the luscious, stickier wines are best served with something much sweeter and richer.

Food Allergies & Intolerances Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink.


