
White Wines
Anciens Temps Blanc   

FRANCE - SOUTHERN
This blend brings all sorts of flavours to the wine party; green apples, 

lychee, fresh cut grass and pithy lemon.
Bottle : £19.50

Bird Island Chenin Blanc   
SOUTH AFRICA - WESTERN CAPE

The palate is dry and fresh but with a wonderful hit of ripe apples, 
apricots, nuts and melon.

125ml : £5.00  175ml : £6.00  250ml : £8.00  Bottle : £22.50

Il Molo Pinot Grigio    
ITALY - VENETO

Light lemony notes move on to joyous apple and pleasing pear.
125ml : £5.00  175ml : £6.00  250ml : £8.00  Bottle : £22.50

Ladera Sauvignon Blanc   
CHILE - CENTRAL VALLEY

Fresh grassy fruit meets with lemon, limes and a hint of white grapefruit.
125ml : £5.75  175ml : £6.75  250ml : £8.75  Bottle : £23.50

Leduc Viognier  
FRANCE - LANGUEDOC

A summer garden filled with peaches, apricots and honeyblossom.
Bottle : £24.50

Food Pairing : Full flavoured, spicy food

Roquemolière Picpoul de Pinet Réserve  
FRANCE - LANGUEDOC

Vibrant and racy acidity is at the heart of this wine which displays 
flavours of apples, citrus fruits and a saline minerality.

Bottle : £26.50 

Food Pairing : Fish dishes / Cheese



Rosé Wines
Anciens Temps Rosé   

FRANCE - SOUTHERN
A light and dry rosé with notes of white flowers, strawberries and 

cranberries.
Bottle : £19.50

Desert Rose White Zinfandel   
USA - CALIFORNIA

Imagine biting into a strawberry tart that has just a drizzle of sweet 
cherry syrup.

125ml : £5.00  175ml : £6.00  250ml : £8.00  Bottle : £22.50

Il Molo Pinot Grigio Blush    
ITALY - VENETO

This is light, easy and thirst quenching.
125ml : £5.00  175ml : £6.00  250ml : £8.00  Bottle : £22.50

La Vidaubanaise Comte de Provence Rosé  
FRANCE - PROVENCE

Herbaceous red fruits with a hint of salinity, grapefruit and pomegranate.
Bottle : £29.00

Food Pairing : Pasta / Salads

Olivier Tricon Chablis    
FRANCE - BURGUNDY

Apples, pears and a certain steeliness on the nose move to a refined and 
subtle palate.
Bottle : £39.50

Mack & Collie Sauvignon Blanc
NEW ZEALAND - MARLBOROUGH

Fresh herbs sprinkled over passion fruit and melon while lime zest hangs 
around in the background.

Bottle : £28.50 

Food Pairing : Fish dishes / Cheese



Red Wines
Anciens Temps Rouge  

FRANCE - SOUTHERN
Filled with summer berries, soft tannins and just a hint of aromatic spice. 

This medium bodied wine is round and soft.
Bottle : £19.50

Bird Island Cabernet Sauvignon  
SOUTH AFRICA - WESTERN CAPE

Soft black fruits ride gently along the nose and palate supported by 
subtle notes of spice and coffee.

125ml : £5.00  175ml : £6.00  250ml : £8.00  Bottle : £22.50

Il Molo Merlot   
ITALY - VENETO

A soft, juicy and fruit filled wine for easy, every day drinking.
125ml : £5.00  175ml : £6.00  250ml : £8.00  Bottle : £22.50

Frunza Pinot Noir  
ROMANIA

Fresh cherries, raspberries and plums mix with exotic spices.
Bottle : £23.50

Tooma River Shiraz 
AUSTRALIA - SOUTH EAST

Red and blackberry aromas and a smooth, textured palate dripping with 
juicy dark fruits, hints of chocolate and lively spices.

Bottle : £27.00 

Trapiche Melodias Winemakers Selection Malbec
ARGENTINA - MENDOZA

A fine example of moderately oaked Malbec that ensures the oak 
doesn’t hide the fruit but merely complements it.

125ml : £6.00  175ml : £8.00  250ml : £10.00  Bottle : £28.00

Food Pairing : Grilled Meats / Steaks



Sparkling & Champagne
Le Contesse Prosecco   

ITALY - VENETO
The palate is light, crisply refreshing and filled with apples, lemons and 

white flowers.
20cl : £8.00  Bottle : £28.50

Le Contesse Prosecco Rose  
ITALY - VENETO

Fruity notes with a touch of berries and tropical fruit.
Bottle : £28.50

Andre Legrande Brut Champagne  
FRANCE - CHAMPAGNE

Fine and with a linear acidity, this is a delicate balance of leesiness and 
fresh fruits.

Bottle : £45.00

Veuve Clicquot Yellow Label Brut NV
FRANCE - CHAMPAGNE

A toasty and weighty style of Champagne displaying red apple, brioche, 
plum and orchard notes.

Bottle : £75.00

Ramon Bilbao Journey Collection Rioja Crianza
SPAIN - RIOJA

A powerful nose of ripe, vibrant blackberries and plums is supported by 
a supple seam of vanilla.

Bottle : £28.00

Food Pairing : Red Meat

Chateau Bel-Air Puissegin St Emilion
FRANCE - BORDEAUX

The nose is redolent with plums, damsons, dark cherry and a healthy 
whallop of blackcurrant fruit.

Bottle : £39.50 

Cuvee Les Pierres Chateauneuf du Pape  
FRANCE - RHONE

Full bodied with firm but refined tannins and a long spicy, mulberry 
finish.

Bottle : £45.00


