Chef

Simon
McKenzie

Sparkling wines

Valfonda Prosecco

(Italy) £15.99

A delicious and refreshing extra-dry prosecco made by
the excellent co-operative of Gambellara. It has ripe and
juicy apple fruit and a hint of wild flowers.

Mas Macia Cava Brut

(Spain) £17.50

A blend of traditional Catalan varieties aged for 24 months
before release, this has a delightful balance of
creaminess, with citrus fruit freshness and fine elegant
bubbles.

Cremant de Bourgogne Blanc de Blancs Terres
Secretes NV

(France) £27.50

Made with 100% Chardonnay in the Maconnais
region of Burgundy, this is a delicious sparkling
wine with delicate pear and white flower aromas,
and a crisp clean palate.

Ridgeview Bloomsbury

(England) £37.50

Ridgeview is one of England’s leading producers of
fine fizz. Bloomsbury is an outstanding Chardonnay-led
blend filled with bright lemon fruit and hints of honey in
it’s long finish.

Gallimard Champagne

(France) £45.00

From the Aube subregion in the south of Champagne
this 100% Pinot Noir is bold and complex. The full but
dry palate has raspberry and tropical fruit with notes of
brioche and fresh cream.

Rosé wines

Domaine de La Vieille Tour Rosé
(Provence, France) (organic) £20.50

Hand-harvesting and gentle pressing are key to the
pale colour and crisp elegance of this perfect

Provencal rosé.

Delicate strawberry fruit with a twist of white pepper.

Cerisiers Cotes Du Rhone Rosé
(France) £16.00

With a little more body and intensity than typical
Provence rose, this Cotes du Rhone pairs deliciously
with spicy food and tomato dishes. Fresh red cherries,

raspberries and herbs. Vegan

Domaine Rimauresq Rosé
(Provence, France) (organic) £28.00

Awarded Cru Classé status in 1955 for the exceptional
quality of their wines, Rimauresq blend 6 varieties from
vineyards up to 90 years old to make this vibrant and

complex rosé.
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White wines

Pasquiers Sauvignon Blanc/Vermentino

(France) £13.99

A perfect summer white from the south of France. 75%
Sauvignon Blanc brings crispness, citrus and gooseberry
notes, while the 25% Vermentino contributes body and
exotic fruit notes.

Borsao Borgia Macabeo

(Spain) £12.99

Made in the mountainous Campo de Borja region to the
east of Rioja this is a delightfully soft and smooth white
wine. The fruit is peachy and there is a delicious almond
note to the nose.

Zagare Vermentino

(Sicily) £15.50

This vibrant white wine from the west coast of Sicily is
named for the flower of the lemon tree. It has bright
lemon and floral character and a twist of minerality to its
dry finish. Vegan

Apello Sauvignon Blanc

(New Zealand) £17.99

Excellently balanced by blending fruit from cooler and
warmer sites across Marlborough, this Sauvignon Blanc
has an intense aroma of gooseberry and passionfruit
and a fresh, zesty finish.

Secateurs Chenin Blanc

(South Africa) £20.50

Made from low-yielding old-vines by one of South
Africa’s leading winemakers, Adi Badenhorst, this is an
outstanding value. Dry with a rich texture and notes of
pineapple, lemon and herbs. Vegan

French Ambush Viognier

(France) £17.95

Grown by the Orb river in the Languedoc region of
Southern France this is typically floral and generous
Viognier. It is soft and elegant, with peach, lily and white
flower aromas.

Chablis Fournillon

(France) £22.50

Textbook Chablis from a small family estate with all of
the crisp mineral character typical of the region. The
wine sees no oak to preserve its delicious apple and
citrus fruit.

Pieropan Soave

(Italy) (organic) £25.45

Pieropan are among ltaly’s most iconic white wine
producers, and certainly the finest in Soave. It has
complex aromas of almond, honey and peach and a
textured but dry and citrusy palate.

Sancerre Balland

(France) £34.50

This top Sancerre domaine is run by two sisters, Elise
and Isabelle. The village of Bué is known for full and
fruity wines; pineapple and peach, with a twist of green
herbs and crisp dry finish.

Girardin Bourgogne Blanc

(France) £41.50

Blended from vines in the famous villages of Meursault,
Puligny and Chassagne this is no ‘ordinary’ Bourgogne
Blanc. Perfect balance between creamy body and
mineral freshness. Vegan
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Red wines

Pasquiers Grenache Noir

(France) £13.99

Grenache is perfectly suited to the warm climate of the
Languedoc and this unoaked red shows off its deliciously
fruity charm. Black plums, cherry, a little strawberry and
a hint of spice.

Borsao Borgia Garnacha

(Spain) £12.99

Borsao are experts in Garnacha, and their entry level
Borgia is a testament to that expertise. An appealing and
generous wine, with lots of plum and blackberry fruit.

Lopez de Haro Rioja Crianza

(Spain) £15.99

Ruby red colour with elegant garnet reflections. On the
nose it gives an intense bouquet of black berried fruits,
mainly blackcurrant that fades into notes of licorice and
coffee. The taste is decisive, with velvety and enveloping
tannins. The freshness is structural and offers a
persistent finish of forest fruit jam and spices.
Suggestions: Pair this with any of the main course dishes
- it is an easy-drinking softly rich red from southern Italy
that complements most dishes!

Sottano Malbec

(Argentina) £17.95

A superb Mendoza Malbec, with considerable power but
soft silky tannins. Ripe plum, dark cherry and raspberry
fruit is complemented by a touch of dark chocolate from
8 months in oak.

Black Craft Shiraz

(Australia) £22.50

Coming from the Northern Barossa, Australia’s
heartland of Shiraz, this is a dark and powerful red with
11 months in oak. Typical black pepper and cured meat
aromas with blackberry fruit.

Lafond Cotes Du Rhone

(France) (organic) £21.50

A blend of 70% Grenache with 30% from vineyards
situated between Lirac and Tavel, this is a deliciously
round and velvety red with notes of ripe cherry, wild
herbs and undergrowth.

Magnifico Primitivo

(Italy) £22.49

A real powerhouse from the very warm Manduria region
of Puglia. Deep and inky in colour with luscious dark fruit
and notes of cocoa and coffee. Long, rich and warming.
Vegan

De Loach Pinot Noir

(California) £25.50

A bold and approachable Pinot Noir with lots of ripe berry
and cherry fruit, silky smooth tannins and a hint of oak.
Blended from different vineyards across California for
great balance.

Keermont Merlot

(South Africa) £35.00

From an outstanding estate nestled between mountains
in Stellenbosch, this is an exceptional quality Merlot.
Refined tannins and great freshness underpin bold
cherry, leather and spice. Vegan

Folding Hill Pinot Noir

(New Zealand) (organic) £39.50

From low-yielding organic vineyards in Central Otago,
Folding Hill craft this wonderfully perfumed Pinot Noir.
Summer berries, earthy notes and a delicate touch of
oak spice.
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