
CHAMPAGNE & SPARKLING WINES Bottle 125ml

PROSECCO, JEIO, DOC VALDOBBIADENE, NV Italy, Veneto
Aromas of wildflowers and almonds are balanced on the palate by notes of pear an a refreshingly 
crisp acidity

£24.00 £5.00

BRUT ROSE, JEIO, VALDOBBIADENE, NV Italy, Veneto
Elegant & complex nose with rose notes, hints of fresh fruit, citrus & lychees

£27.00 £5.50

ST EVEREMOND, BRUT, NV Champagne, France
A fresh, lemony palate with a nose of brioche

£35.00 £7.50

DE NUAROY BRUT ROSE, NV Champagne, France
Beautiful house rose with plenty of red berry fruit & a very forward style

£35.00 £7.50

TAITTINGER BRUT, NV Champagne, France
Light, delicate nose with biscuit and brioche hints, the palate has considerable depth and elegance.

£39.50

VEUVE CLICQUOT YELLOW LABEL, NV Champagne, France
Golden colour, with rich yeasty biscuity aromas. Well-structured palate with balanced acidity and toasty,

£48.00

BOLLINGER BRUT, NV Champagne, France
Rich aromas lead to a palate combining crystallised fruit flavours, vanilla hints and superb length with power and 
finesse.

£55.00

COCKTAILS
CHAMPAGNE COCKTAIL
champagne, brandy, angostura, sugar

£8.00

KIR ROYAL
champagne, creme de cassis

£7.50

RASPBERRY KIR ROYAL
Champagne, liqueur of raspberry (Chambord)

£8.00

CARDINALE
campari & prosecco

£6.50

LEMON POP
Lemoncello, sugar and Prosecco

£6.50

DRY MARTINI
gin & dry vermouth

£6.50

COSMOPOLITAN
vodka, cointreau, fresh lime, cranberry

£6.50

NEGRONI
Gin, Vermouth, campari and orange.

£6.50

MARGHARITA
tequila, triple sec, fresh lime

£7.00

CAPHIRINIA
Cachaca (pron. “KA SHA SA”), lime and sugar

£6.50

VERMOUTH
MARTINI EXTRA DRY (14.7%) £4.50 CAMPARI (25%) £4.50

MARTINI ROSSO (14.7%) £4.50

SPIRITS 50ml 25 ml 50ml 25 ml

GORDONS GIN (37.5%) £4.50 £2.50 GREY GOOSE (40%) £7.50 £4.00

BOMBAY SAPPHIRE (40%) £5.50 £3.00 BACARDI RUM (37.5%) £4.50 £2.50

FINLANDIA (40%) £4.90 £2.90 MALIBU (40%) £4.50 £2.50

SMIRNOFF RED (37.5%) £4.50 £2.50

WHISKYS
BELLS (40%) £4.50 £2.50 TALISKER 10YEAR OLD (45.8%) £7.50 £4.00

THE FAMOUS GROUSE (40%) £5.00 £3.00 JAMESON IRISH WHISKEY (37.5%) £5.00 £3.00

CHIVAS REGAL (40%) £5.50 £3.00 JACK DANIELS (40%) £5.50 £3.00

GLENFIDDICH 12YEAR OLD (40%) £6.50 £3.50 WOODFORD RESERVE BOURBON (43.2%) £7.50 £4.00

BRANDY & COGNAC
REMY MARTIN VSOP £8.50 £5.00 COURVOISIER VS £7.50 £4.00

HINE VSOP £12.00 £7.00 CALVADOS BOULARD £8.50 £5.00

REMY MARTIN XO £19.90 £11.00 ARMAGNAC JANNEAU VSOP £9.50 £5.50

DELAMAIN XO PALE & DRY £17.50 £9.00

BEERS DRAUGHT BEERS
NASTRO AZZURRO £3.50 TIGER £2.10 £3.80

BECK’S £3.50 BIRRA MORETTI £2.10 £3.80

BUDVAR £3.50

SOFT DRINKS
COKE / DIET COKE £2.25 LUSCOMBE ORGANIC 
LEMONADE £2.25 SICILIAN LEMONADE £3.50

TONIC/SODA WATER £1.95 GINGER BEER £3.50

BOTTLE MINERAL WATER £2.25 £4.00 PEAR JUICE £3.50

MINERAL AND JUICE MIXERS £0.60 APPLE & ELDERFLOWER £3.50

TEA & COFFEE
ESPRESSO £1.95 LATTE £2.90

LARGE ESPRESSO £2.75 MOCHA £2.80

MACCHIATO £2.10 HOT CHOCOLATE 2.90

AMERICANO £1.95 ENGLISH BREAKFAST TEA 2.20

CAPPUCCINO £2.90 HERBAL & FRUIT TEA 2.50

YOUR WINE LIST
Philippe and I have tried to assemble here a selection of wines that we feel will offer something for everybody. While by no means  
being a completely comprehensive list we have attempted to choose wines for their value and consistency.

We hope that you will find a wine to suit you and to assist in this regard we have made a “House Selection” of a  
number of wines which, we feel, represent excellent wine making and very good value. 
There are plenty of other good value quality wines in the pages of this list.

We would like to thank Miss Alessandra Atzeri and Mr. Sylvain Fetzmann for helping us with the list.
 

Houmi and Phil



Bottle 175ml 250ml

IL BANCHETTO BIANCO, 2009 Veneto, Italy,
An easy-drinking style and plenty of pear, citrus and apple fruit.

£13.95 £4.15 £4.85

PINOT GRIGIO, CONTO VECCHIO, 2009 Veneto, Italy
Floral nose of jasmine and honeysuckle this wine is fresh and zesty on the palate.

£16.75 £4.80 £5.85

SAUVIGNON BLANC, SAN RAFAEL, 2010 Central Valley, Chile
Soft tropical fruit notes of pineapple and passion fruit cut by citrusy lime and gooseberry.

£17.50 £5.00 £6.20

RIOJA BLANCO, MONTE CLAVIJO, 2009 Rioja, Spain
Soft lemon and peach fruit on the nose and a crisply pressed palate with more citrus and peach notes and a subtle hint 
of fresh white flowers.

£18.50 £5.20 £6.60

CHARDONNAY, POETA, 2009 Veneto, Italy
Unoaked Chardonnay with fresh flavours of green apples and melon, a hint of roasted almonds on the finish.

£18.95 £5.40 £6.75

VILLA LUCIA BIANCO, CASTELLANI, 2009 Tuscany, Italy 
Apples and wild flowers on the nose with more fl oral fruit running through the palate

£19.75 £5.55 £6.85

ORVIETO CLASSICO, TAMAIOLO, 2009 Tuscany, Italy
Very elegant on the palate, soft, fresh style with typical almond taste on the finish.

£19.95 £5.65 £7.00

ZIBIBBO, PINOT GRIGIO, JVBILVM, 2009 Sicily, Italy
Zibibbo is a rare grape from Sicily, aromatic, off dry and rich, this wine is a brilliant match for Linguine with seafood.

£22.50

GAVI, RIVA LEONE, 2009 Piedmont, Italy
A stunning hit of white flowers, apples & vanilla

£23.50 £6.30 £8.00

FIANO, ALTICELLI, 2009 Puglia, Italy
Rich and round white wine with peachy flavours and a dry Citrussy finish

£25.50 £6.80 £8.95

PINOT BIANCO, TIFENBRUNNER, 2009 DOC Sudtirol, Italy
A light and subtle Soave. Delicate , soft and slightly aromatic.

£26.50 £6.95 £9.25

PINOT GRIGIO, DOLOMITI, LAGEDER, 2009 Sudtirol, Italy
Superclean and crisp, with apple, pineapple and lemon aromas. Long finish with hints of white pepper.

£26.95 £7.00 £9.50

RIESLING. RAIN, ALOIS LAGEDER, 2009 Sudtirol, Italy
Notes of peach and pear. Dry, medium bodied, with a crisp, refreshing finish and persistent aftertaste.The lively acidity 
is well integrated in the wine’s fruit structure.

£31.00 £7.85 £9.95

SAUVIGNON BLANC, TIEFENBRUNNER, 2009 DOC Sudtirol, Italy
Not your average Sauvignon blanc. From vineyard located on the mountain, this gorgeous wine is rich and lively. It’s 
a full bodied sauvignon blanc rich in texture with a very dry and crisp finish. A great alternative to a high quality 
Sancerre.

£33.00 £7.95

CHARDONNAY, SANT’ANTIMO, BANFI, 2007 Tuscany, Italy
Very complex and fined wine with flavours of apple, apricot, soft peach with grilled almond and hazelnut on the finish. 

£35.00

ROSE
LA SERRE ROSE DE SYRAH, 2009 Pays d’Oc, France
Red and black fruits on the nose, and floral fragrances.

£16.75 £4.90 £6.05

PINOT GRIGIO BLUSH, CONTO VECCHIO, 2009 Veneto, Italy 
Pale and light with subtle raspberry and strawberry notes adding to classic lemon and apple Pinot Grigio notes.

£18.60 £5.40 £6.75

PINOT NOIR ROSE, LES NUAGES, 2009 Loire valley, France 
jam-packed with fruit, wild strawberries and light red-cherries.

£22.50

COTES DE PROVENCE ROSE, CHATEAU D’ASTROS, 2009 Provence, France 
Classic Provence rose, with a lovely nose of delicate red berries. Strong minerality on the palate!

£24.50 £6.70 £8.55

Bottle 175ml 250ml

SANGIOVESE. TERRE FORTI, 2009 Emilia-Romagna, Italy
Crisp cherry and raspberry fruit with ripe tannins and a wave of refreshing acidity on the finish.

£13.95 £4.15 £4.85

CABERNET SAUVIGNON, CASA DE PIEDRA, 2009 Central Valley, Chile
A powerful flavour of red and black fruits, with a hint of dark chocolate.

£16.75 £4.80 £5.85

MERLOT, POETA, 2009 Veneto, Italy
Herbaceous bouquet character in the mouth with a pleasantly fruity finish; notes of plum and vanilla.

£18.00 £5.15 £6.40

CHIANTI, CASTELLANI, 2009 Tuscany, Italy
The palate is fresh and racy with a fine weight of crisp red and black fruit, cinnamon spice and ripe, tannins.

£18.95 £5.40 £6.75

MONTEPULCIANO D’ABRUZZO, VILLA DEI FIORI, 2009 Abbruzo, Italy
Ripe, rounded, rustic Italian red combining spicy black olives with morello cherry notes and a refreshing acidity.

£20.95 £5.80 £7.40

RIOJA CRIANZA, CASTILLO DE CLAVIJO, 2006 Rioja, spain
Aromas of good intensity and smooth complexity of ripe red berries, spices and vanilla.

£22.50 £6.20 £7.80

BARBERA, RIVA LEONE, 2008 Piedmont, Italy
Fresh & fruity palate, full & elegant with a pleasant lingering aftertaste of wild cherry preserve

£22.95 £6.30 £8.00

SHIRAZ, SPITTING SPIDER, 2009 South Australia, Australia
The palate is full and rich with concentrated plum fruit flavours, peppery overtones, integrated oak

£23.50 £6.45 £8.25

PRIMITIVO DEL SALENTO, CANTELE, 2007 Puglia, Italy
Rich, ripe wine brimming with warming brambly fruit with a lick of spice.

£23.95 £6.55 £8.95

CABERNET SAUVIGNON, CORVINA, THESAURUM, 2008 Veneto, Italy
Perfumed almost floral nose with cherries, violets and cassis. The palate is fresh and bright with deep black olive and 
blackberry flavours and subtle peppery spice.

£24.95

CHIANTI RISERVA, CAMPOBELLO, 2006 DOCG Tuscany, Italy
Dry, savoury palate with black cherry and dark chocolate notes and spicy oak all playing a role.

£26.50

CEPPAIANO ALLE VIOLE “SUPER TUSCAN”,  2005 Tuscany. Italy
Creamy mouthfeel with gentle acidity, dark fruits, aniseed & orange peel.

£28.00 £7.50 £9.65

MONTELECCIO, SESTI, 2007 Tuscany. Italy
100% Sangiovese, the wine sings with pure red cherry fruit, and finishes with lip-smacking freshness.

£29.95 £7.80 £10.00

BARBERA D’ALBA, PIANA, CERETTO, 2008 DOC, Piedmont, Italy
A perfumed, elegant Barbera with bright cherry, mulberry & Victoria plum aromas. Light and fresh, the acidity keeps the 
crisp fruit breezing along to the long finish.

£31.20 £7.95 

NEGROAMARO, CANTELE, 2005 Puglia, Italy
This is an excellent, sturdy but fresh as well as full bodied, firm and plumy red.

£32.00 £8.65

CA’MARCANDA, PROMIS, GAJA, “SUPER TUSCAN”, 2006 Tuscany, Italy
A beautifully rich, dark fruit laden wine, with a plump, juicy mouthfeel, supple and silky.

£36.60 £9.60

BRUNELLO DI MONTALCINO, CASTELLO, BANFI, 2005 Tuscany, Italy
Dense floral nose over some blackberries. Balanced tannic structure with freshness, natural spiciness and depth.

£39.95 £10.00

BAROLO, ZONCHERA, CERETTO, 2006 Piedmont, Italy± 
Well-balanced & ripe with savoury cherry & blackberry fruit, roses & a savoury, leathery edge on the long finish.

£42.00 £10.55

AMARONE DELLA VALPOLICELLA CLASSICO,NICOLIS, 2004 Veneto, Italy
Elegant and powerful wine with a distinct spicy perfume and an unmistakable flavour, balancing weight and softness, 
warmth and freshness, austerity and richness.

£45.50 £11.50

DESSERT, SHERRY & PORT Bottle 125ml 25ml

MOSCADELLO DI MONTALCINO, FLORUS, CASTELLO BANFI, 2007 Tuscany, Italy
The taste is sweet, full and warm with hints of honey, raisins and exotic fruits.

£31.50 £8.90 £1.50

RECIOTO DELLA VALPOLICELLA CLASSICO, NICOLIS, 2006 Veneto, Italy
Intensely perfumes with floral aromas of violets, wild roses, and vanilla. 

£38.50 £9.95 £2.00

PORT FONSECA LATE BOTTLE VINATGE, 2003 Portugal
Its smooth, silky texture and subtle oak nuances are balanced by a fresh acidity and tannic “grip” that culminate in a 
long, elegant, plumy finish.

£31.50 £6.25 £1.50

LA GITANA MANZANILLA, 50cl Spain 
Bone dry, tangy fortified wine from Andalucia

£19.50 £5.90 £1.50

WHITE RED
WINE LIST

We also serve wine in 125ml measures. Please ask at the bar/your server for more details.


