Sem 42 .
&m 42, Is mab/ng every effort to source wines from some of the

most soug/'n!' after Proc/uccrs 5c/cct1bg vincyarc/ and method of wine

ma;é/hg also; Bl'oc{ynaqu, Otganfc and Natural wines.

Ouraim is to /orov/a/c the very /){g/mst standard of wine service, encouraging
guests to try somctﬁlhga little more unusual and éccloinga real focus on
pa/r/ng wines with the dishes on the menu, Aﬂ creating a wine st C/?@/ﬁp/bn/hg
also local Welsh and |~ ng//’sﬁ wines, /hc/cpcna/ent growers, organic,

b/ba/ﬂnam/c and natural /oroa/ucers and lesser-known grape varieties.

To helP find them in our wine list we have markccl;

ORGANIC . BIODYNAMIC . NATURAL.

i

As might be cxpectc&, thcg can be Positive]g different from ‘conventional

wine in aPPcarance and taste: dO ask IDC‘FOI'C ordcring to l(ﬂOW more.

We apologise if some vintages become exhausted or bottles become unavailable

All menu prices inclusive of VAT at current UK rate.
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White Wines
Italy

Piedmont

b.001 s GaviDiGavi s Vlfla 5Par7'na DOCG. »5

Bright 3e”ow colour, delicate bouquct of Hlowers and fruit with a scent of
Peaclﬁ. Full and rich ﬂavour, the completc grapc~ripening gives a wine which is

soft on the Pa!ate with a fine aromatic flavour at the end.

b.002 (Gavi, Sorino (ascina Kadice. 32
A wine of great Puritg and concentration, which wears its considerable

comPlcxity Iiglﬁtly.

b.003 Bczgag//o Gavi[ a Fornace »2

Straw ge”ow with go]dcn hues. Fragrant nose of Howcrs,jasmine, citrus, and

exotic fruit which is confirmed on the full and flavoursome Palate.

Friuli

b. 005 ﬁnot’Gﬂ:gf'o, 2018 (ollezione |(GT .28
T his straw-colored wine has golc]en reflections. | o the nose, it gives off
Pronounced floral scents that become {:ruitg, rcca”ing the flavour of aPP]e

and riPcnccl pear.

b. 006s ﬁhot‘Gr[gﬂ'o, 2017 Borgo Magredo.DOC .32
1 00% Finot Grigio, Delicate aroma of fruit, reminiscent of Apple & riPe

FPear. Well balanced, Plcasing aciditg .elegant.



White Wines

Ascoli Piceno

b.007 Falerio, Ciu Ciu, DOF Oris bianco, (Organic, Natural) 45
A blend of three native grapes that is so easy to drink. with notes of honey,
and Perries.

Marche

b.008s Massaccio Verdicchio,2015 DO . F azﬂ-Battag/ia 28

Intense go!dcn 3cnow. The Precious noble rots then surf use Massaccio with
riPe fruit, Particu]arlg golclen delicious apples and pears with notes of honeg,

fruit and nuts, aniseed and Mediterranean herbs.

b.010 Verdicchio , Stefano Antonucci, Santa PRarbara. »5

Bright 9e”ow with greenish tinges. Citrussg, aromatic bouquet with
graPeFruit very evident. \/ery fresh, Iingering taste due to robust acidic
structure of the grape varietg.

Treviso

b.011c Flave Jncrocio Meanzoni, Setteanime DOC. 39
Combining an array of fresh tropical fruit including gooseberries and

Passion fruit for a crisP HCt Havoursome expericncc with every siP.

§



White Wines

Campania

b.012s Furore PBianco, 2015 Marisa (Cuomo. 44

60% Falanghina and 40% Bianco]e”a. Delicate aroma of Fruit, reminiscent of

the unmistakable Mediterranean scents of the zone of origin.

b.013#iano DiA vellino DOC (G. 32
Soft fruit-forward ﬂavour.Livelg, fresh Personalit}j. A wine oFgreat

concentration, which wears its considerable comp]exity ]ightlﬂ.

b.014 5uac/cns, I(GT . »8
Blencl of Fiano di A\/e”ino, (Grecodi Jufo & Falanghina. [resh and

Fragrant on the Palatc , notes of Limonce”a aPP]e, Annurca aPP]e, Avc”ana
nut, Montella chestnut, Be”e”a Peach of Melito lrpino.

b.015 [ a/ang/:ina Del Beneventano. 29

Bright straw 9e”ow with greenish tinges.]ntense and {:ruit}j mediterrancan

scents. | resh, live19 with a nice acidit}j.

b.016 Bfanco, Marlﬁsa Cuomo, 2015 DOC. Costa Amalitana. 44

Du” straw 3c”ow colour and delicate aroma of Fruit, reminiscent of the

unmistakable Mediterranean scents of the zone of origin.

b.017A [ acrima C/m:sifg del \/esuvio. 39

Straw 3e”ow. \eins of geranium andjasmine mingie with sPices, pear, Peach

and Plum. Aciditg is mineral, turgid and Crispg, cloaked in Pulp



White Wines 0

Toscana

b.018  erviolo, Bl'anco, 38

The Palate is crispg and dry, with a hint of ripe pears and a complex array of
red and green aPP]e.

Umbria

b.019 Cﬁara’onnay, Selva Voéyl'na. 29

Rich riPe green aPPlc aromas with some hints of macadamia nuts and honcy 4

Lazio

b.020 7 r:ascatiﬁupcnbrc DOCG. 26
B]enc] of Malvasia Bianca and | rebbiano. Bright straw 9e”ow colour.

Delicate aromas of sPring meadows, go]den delicious aPPles. Soft fruit-

forward flavour. Livclg, fresh Pcrsona]itg.

Sardinia

b.021 Vermentino Jiﬁarcfcgna. 50

100% Vermentino suPcriore selected from the best vinegar&s. Brilliant straw
5c”ow. chreshing aci&itg & attractive aromas of Peach, lemon Peel &dried

herbs. Mellow, warm, slightlg {:ruitg‘



White Wines i
Sicily
b.022 5auw"gnon, Zagara. 34

lntense and aromatic nose, Packed with blossom and fruits. Tl‘ne Pa]ate is

quite full bodied with flavours of exotic fruits.

b.023 (Grecanico, | erre Siciliane. |GT. 32
Crispﬂ and &rg, with a hint of red oranges, savoury ,clry , warm, slight]g ICruity.

b.024 Catarratto 5/(:///’3, (Organic ). 35
Brig}ﬁt straw 3cuow colour. Delicate aromas of sPring meadows, golden

delicious aPPlcs. Soft fruit-Forward flavour. Lively, fresh Personalitg.

Spain
b.025 Marqucs de Caccrcs 2019 Excc//cns Vcra'cjo K ueda . 47

APPle and hags aromas show decent concentration.
This \/crdfijo is Plump on the Pa]ate and tastes of sa]tg tropical and citrus

fruits. Briny notes infiltrate a healthg finish.

b.026 Albarino 2018 [ sencia [Divina . 49.
(Hood intensity, notes of white flowers, elc*erberry, mimosas and white fruits,

aPPlc, pear, citrus backgroun&.

b.027 Muga Blanco Barrel Fermented . 56

(On the nose, it is clean with intense, complcx aromas of white blossom,
American lime , citrus notes and slight toasted nuances coming, through from
the oak. On the Palatc, it can be defined as a fresh wine with goocl aciditg, a

silkg texture and reminders of fruit such as pears.



White Wines 2
Greece

Agl?os,Assyﬂliéoﬁantonh/f ‘Protected Designation of Origin. 62
Assgrtiko is the indigenous grape of Santorini with a marvellous abi]itg to

Procluce strong but vibrant, crisP) energetic and minera”g wines.
Enaland

b.028 [_imncy ﬁorsmonc/cn, Davcnport \//hc‘garcls) 39
(Organic) T he wine has been likened to a Sauvignon Blanc style.

[tis crisp, aromatic and fruit driven .

Wales

b.029 Cﬁarc/onnay, Agcre /'1/// [ state 48

(()rganicJ Biodynamic)
Opens into a Palatc of grapexcruit, wet stone and a hint of Vanilla cream.

b.030 White Castle (Gwin Gwyn i
Drg & Delicate, Colour: Fale Straw, Nose: Floral E]&erﬂower, Fa]ctte:

Ripe citrus fruits.
Germany

b.031 Dr/[ oosen K/bs/;hg o state Qba. +8.
An Elegant racy style of classic Ries]ing. The Pa]ate is off clrg with stone

fruit and honey Havours and a mincra”g lime character.
b.032 Villa Wolf Finot Blanc. 49

Frcsh aroma of aPPies and aPricots with a hint of sage. The wine is

concentrated and elegant on the Pa]atc and the finish has excellent ]eng’ch



White Wines

Austria

b.033 Grz’jncr Vc/t/incr [Handcrafted, MA Armdorfer Mitges. 42

T:u” and rich Havour, the complete graPe~riPening gives a wine which is soft

on the Palate with a fine aromatic flavour
France
Burgundy

b.034 Macon Lugny 2017 4 es (Genievres”. 36
| es (Genievres” is crisP and yct still typica”g honegec{. T he nose unveils

aromas o1C lcmon and green orcharc} Fruit with notes o1C }‘sonegcomb.

b.205 [ oui/[y Fuiss& 2018 Domaine [ aquet. 48

A fine, subtle and open bouquet with notes of riPe fruits and floral tones.
Rich on the Pa]ate, this is a rounded and well-balanced wine, absolutelg

delicious

b.035 Mcursau/t ”Lcs Mcwgers” Mazi/@ 75
Notes of butter, almonds and gri”cd hazelnuts, alongside the finer citrus fruit

and mineral elements.

Bordeaux

b.036 (Graves, 2017 (_héteau du Seuil 62

70% Semi”on, 30% Sauvignon and is fermented in new oak. [t's full, fresh

and Fruitg, with an aromatic nose and glows golden in 9ourg]ass.



White Wines

Alsace

b.037 /"/ugc/ C/assic 2016 4 sentil”. 58
resh, riPe aPP]e, lemon and pear are on full displag on the open nose. The
Palate balances this abundance with a Pleasantlg bitter, tangy note. This is

drg, slender and reFreshing, with a ]ayerec{, stony core
(B!end: (Gewurztraminer, Muscat, Kies!ing, 53!vaner>.

b.038 Michel [ econ 2016 (Gewurztraminer. 62

(Golden in colour and full of Horal, sPicg aromas as you would expect from
this most aromatic varietal. Supp]e, balanced and Pleasantlg long on the

Palatc.

Loire

b.039 Fouilly Fumé. 72

201 8.]ntensc and comP]cx floral aromas melt into smoky, mineral flavours
couPled with a re]creshing citrus and graPeFruit ec{ge. [t has a great rounded

mouth-feel and an uPthting c;rg finish.

b.040 \/ouvray [es Bosquct 2018. Sauvion . 28

Applcs, pears and P]cnty of citrus character.

b.041 Muscadet de Sévre et Maine “Sur[ je”. 38

Mineral, lemong and delicate with green aPPle end notes .(Good initial

intensity, suPPIe, !cmon9 citrus aromas, with minera]itg in the finish.



White Wines

Languedoc

b.042 (hateau [faut (Gleon .52

2016. Roussannc &\/ermentino Grapes.love]g golden colour. An e]egant
nose with notes of pear and hints of vanilla. 5UPCF}D]9 mineral on the Palate,
the guarantee of a balance rarelg achieved in Languedoc. Wine with a Iong

aromatic finish dominated bg suEtlety and freshness.

b.043 Ficpoul de Finet 2018. Domaine del Sol. 59

A\ complex nose, full of citrus and floral notes combined with white peach,
exotic fruit and a hint of pineapple. T he palate is rich with zesty fruit and a
livewire acidity which keeps your taste buds tingling. T he finish is long and

WC” rounc]ed.

b.044 ViognichOl 8 [ e Versant VVDF d&Oc 42

Bright colour with green tints. Intense apricot, Peche de vigne and rose
ﬂavours, with hints of ginger and mints. S’crong and generous on the Palate)

c{evc]oping towards a smooth and Fruitg finish.

Argentina - Patagonia

b.045 Ficada F15-2018 Cﬁardonnay. 45
Different Chardonnag than the norm. [t's drier and crisper than

Charc]ormags I'm used to with more lemon green herbs minerals slate flavours

but it gets some cream and vanilla once it opens up a bit.



White Wines 6

b.046 Cbardonnay, (asa Azul 58

Straw 9ellow with greenish reflections. (On the nose shades of wi!chqowers)

c}‘serrg and aPPlC‘ Drg, full- bodied with good }Jalancing aciclitg.

Georaia

b.047 Chinuri Skin Contact White, Charbakhi Jago Bitarishvili. 46
(Organic, Bioc]ynamig NaturaD

The wine is fermented in terracotta “devri” , which are buried in the floor of the cellar.

[t ferments natura”g with in&igenous yeasts in Clagjars for around 20 dags.

Hunaary

b.048 Tohjipfy Furmint, [Hetszolo. 42
(Organic) A delicat wine, the Palate is very fresh with limc, pear, green applc

notes. Elegant acic’ity and mineralit

South Africa.

b.049 C/mnin B/anc, Busb th, T he f/ancry of (Good f'fopc. 56
(Organic). Suitablc for both vegetarians and vegans: sPiC9 and honeged but

also balanced with a mineral undertow. Honcyed applcs & fruit texture.

b.049a Myra Qu/ntup/c, Welbedacht 46

A combination of 5 white cultivars, Chcnin Blanc ,\/iogncr, Charc!ormay
,Savignon Blanc, and Semi”on, blended to create, a floral wine , with fresh

acic}itg and mineralitg.



White Wines

7
United States Of America

b.050 FEvolution 20th [ dition, Sokol Blosser (1SA. 46
Straw 3cuow Proad and Pronounced with hints of flowers, peppers and ripe

melon. Delicate bodg, tangy with goocl acidit}j, and an aftertaste of sweet

PCPPCI"S.

Australia

b.051c Kobert Oat/cy Cﬁardonnay, Margaret River. 36

Witl‘; grccnis}w hues with go]d reflections. On the nose shades of wilcmowcrs,
& aPPle.

New Zeland

b.052A [ e Fetit Clos 5auv[gnon 5/anc Organ/}:.. A

On the nose Peach and aPricot, followed by sPicg notes of hag and white
pepper. [Fresh and tangy with a {:ruitg finish.



=ed Wenes
Italy

Glass 125 ml - Glass 175 ml

Montepulciano- Vini D autore -Italy 6.20 8.60

Merlot- Le Mapede Abruzzo -ltaly  6.20 8.60

Nero D Avola Siciliane IGP -Italy  7.30 9.90

Cabernet Savignon- Veneto IGP -ltaly 7.10 9.70
Piedmont

b.100A Do/cctto cf/'Ovac{a, Castc/]o.. 52

201 §.Bright rubg»rec{ colour ,exuberant PerFume of red berries and medium
boclg as well as moderate tannin and acic!itg with a smooth aftertaste and

slight]g bitter almond finish.

b.101 Rarbera Fiemonte, (astello,2013%, DOCG. 66

An intense Fruitg red | big on flavour with medium soft tannins. Dark P]ums)

blackcurrant and vanilla.

b. 102 Barbera [D asti, (avalieri di Moasca, 2016, DOC (348

Aromas of tart red fruit and sun-dried tomatoes. Pair with tangy tomato

Sauces.

b.103 Barbera Fiemonte, [rassino, 201%, DOC(G. 72

Smooth, rich and well balanced with intense aromas of red fruits. Aged in
oak barrels. [ntense red hue is followed by notes of ripe red berries swathed
in sweet spic leading to good body on the generous, jammy palate. Palanced

aciditg and firm structure

b.104 Rarolo, Cavalieri di Moasca, DOCG. 62
2014 . A rich wine with Power?u] aromas of ripc black fruits, dark chocolate
and a hint of sPices. [t has an ethereal qualitg about it, and while full-bodied

and comPlcx itis still very e]cgant and a wonderful accompaniment to game.

19



Red Wines

Veneto

b.105 M Kaéoso JC/ﬁévc , 2017, DOC. [urioso, 5@&63/7/)776._52
Dcep rubg red with Purple reflection. Aromatic & \Warm.

b.106 Cabcrnctﬁauvgnon, 2014 Brunin. 38

A riPc and aPProachablc, medium-bodied rubg. Fruitg,with a touch of sPice.

b.107sm Kc/osco, 2017, Setteanime , Marca Tr@v{g[ana. 42

Rubg red, with tinges of Purple with a Fruitg aroma & delicate tanning note.

b.108 Va/po//c:c”a Kipasso, Cesari ,DOC. 48
We” balanced with crisp aci&itg and suPP!e tannins on the finish.

b.109 Amarone Va//‘ao//}:c//a, Dennati, 201 6, DOCG. 79
])rgJ full bodied with a ]ong finish. The texture is rich velvetg and viscous,

with firm tannins and a rich, rounded finish.

b.110 Amarone Va/Po/icc//a, Cesari, | bosco 2012, DOC(G. 148

T he texture is rich velvet}j and viscous, Red ruby very intensive colour with

high violet tones. A serious wine, highlg recommended.

b.111 Amarone Va/po/icc//a, Costa Mediana 2010, DOCG. 159
Drg, full bodied with a long finish. | he texture is rich velvetg and viscous,

with firm tannins and a rich, rounded finish.



Red Wines

b.112 Amarone 201 i Va/Fo/icc//a, Pennati, 105
Dry, full bodied with a long finish. T he texture is rich velvetg and viscous,

with firm tannins and a rich, rounded finish.

b.113 Amarone, 1997, Villa Kinald;, Cozpus, 260

An exclusive, rich, Persistent and refined Amarone Classic.

The grapes is interPretec] in a modern way with riPe ,uPtront fruit.

b.114 Amarone (lassico Va/po//’cc”a G. Bcrtan/. 210

2007.Rubg red colour with garnet reflections. | he impact of Preser\/ec]

cherrg, sPices and rose Petal lend complexity and elegance to the nose.

b.115 Amarone De//a Vaéao/;be//a, 2012 Cesan,’ // Bosc:o. 180

Robust and tightlg knot with riPe strawberry and Plum fruit on the nose which

follow through to a soft and truitg Palate.

b.116 Amarone della Vaépoﬁ:e//a, 2014, PBolla. 210

An exclusive, rich, Persistent and refined Amarone (_lassic.

b.116 Amarone della Va{oo/k:c//a, 1964, Bolla. 350

The grapes is interPreted in a modern way with riPe ,uptront fruit.

b.116 Amaronc della Vaépoﬁte//a 2015, Montresor 300
An The Palate follows the same theme and shows red ct\erriesJ blueberrg,

hints of liquorice and a long smooth finish.

Friuli

b.117s [Finot Noir, 2014, /Doggiobc//o. 65
Aromas of red fruits such as wild strawberry and black cherrg combined with



Red Wines

Toscana

b.118 Sangiovese 100 % T rattoria la Valla. 48
20t (Organic ,Biodynamic) Wonclertu”g riPe, with vibrant black fruits and

a smol(g note, very Persistent Pertume, with an aromatic ComPlexitg.

b.119 Chianti (fassico, D.O.C.GG Nunzio (onti-Kiserva. 4
2015 DeeP rubg red with PurPle reflection. [Jints of dark fruits and sPices.
Medium-bodied with well balanced tannins and a ]ong finish.

b.120 4 erviolo Rosso” 2010 (G T 40

Red ruby very intensive colour with tiigi‘i violet tones and orange nuances,
that increases with the age, fine, intensive, very Persistent Pertume, with an

aromatic comPlexitg, from violet and cherrg tones to sPices like liquorice and

PCPPCY'.

b.121 Vino Nobile cff'MontcPu/ciaino, 1999, [ odola Nuova, Ruffino. 220

Robust and tigtitlg knot with riPe strawberrg and Plum fruit on the nose which

follow through to a soft and truitg Palate.

b.123 Chianti (lassico, KRocca delle Macie-Riserva DO.C.G. 46
2015”l¥1exdusWe,nch,PersStentandretMeci(:h@ntidasac.90%)
Sangjovese 10% (olorino. (Grapes are harvested by hand. Aged in
barriquc for 18 months and 12 months in bottle. Deep ruby red. ["ruity, and

intense.

b.128 \/ino NO[?I]C dy Monthu/aZano, [ odola Nluova, Rutfino. 260

1999, An exclusive, rich, Persistent and refined classic.

A\

A\



b.124 Brunc//o di Montalcino, Bartalo (Giusti. 1 80

ZOO‘i".Tl‘IiS wine has bright, PowerFul red C}‘serrg and raisin fruit that shows

instant]g on the Palate, The texture is rich velvety and viscous.

b.125 Brunello di Montalcino, Grapponc Mazzi 290

1998, At the Palate itis FulH;odiec{, with marvellous tannins that are steacly

anc] Pronounced but at the same time e]egant anc{ smooth.

b.126 5runc//o di Monta/cino, Co/omb/n/; 51'cna. 330

1971 .\/ery well ba]anccd, the aftertaste is outstandin519 1ong, characterized
}33 flavours of red fruit with elegant hints of chocolate and still showing sweet

tobacco.

b.127 PBrunello di Mon talcino , (olombini Siena. 380

1970, \/er9 well balanced, the aftertaste is outstanding]g long, characterized
}33 Havours of red fruit with elegant hints of chocolate and still showing sweet

tobacco.

b.128 Aﬁagr:ani'fho di Montefalco, [ imited FE dition. 195

2013, Robust and tightly knot with riPc strawberrg and Plum fruit on the

nose which follow through to a soft and Fruitg Palate.

Marche

b.129 5355/’5par5/, 2016, DOC. 37
Cabemct Sauvignon 60%, Merlot 40%.\Warm, robust, elegant with a

Pcrsistent aroma of red fruits and spices.



Red Wines

Abruzzo

b.130 Montcpu/ciano Cerasuolo, Zaccagn/h/, 2016, DOC. 34
Dark garnet red in colour with Purplish hints. On the nose it is nice and
ComP]cx ogering Plum, blackberrg and c}‘serxy aromas with scented violet

notes and lﬁints o1C tobacco leenc.

b.131 Moni’cpu/cﬂano, Solare, 2016, DOC. 32

Clcar, intense, rubg red. Reminiscent of lic]uoricc and fruits of the forest
onthe nose. Drg, 1Cu”~bodiec]; comP!ex structure with tannins in equim)rium

with a full fruit. Long finish. A\ serious wine, highlg recommended.

b.132 Montcpu/c:bno D abruzzo, DOC. 28

f:u” bodied Palate &eliversjuicy black cherrg, black pepper, anise, wild herbs
and tobacco while riPe, Po]is]ﬁed tannis Provide support.

b.133 Montcpu/c;lanq Lonin, DOC. 42

2012. [ntense, rubﬂ red. Reminiscent of fruits of the forest on the nose.

])rgJ full-bodied; complex structure with tannins in equilibrium with a full fruit.

Puglia
b.134 A Frimitivo 2017 Sasseo, Altamura. »8
Boright ruby-red colour ,exuberant perfume of red berries and medium body
as well as moderate tannin and acidity with a smooth aftertaste and slightly

bitter almond finish.

b.135 Frimitivo di Mlanduria 2017 Colle Al Vento. 42

201 fRubg in colour, drg and full bodied, with Perceptions of sPices on the

nose.

N
N



Red Wines

Campania

b.136s [urore rosso, 2019 Marisa (Cuomo. 42

50% [iedirosso Uoca”g known as per‘e Palummo) and 50% Ag]ianico. DCCP rubg

with violet tinges, and black fruits.

b.136a [ aurasi, Masi’robcrara’/ho Radici, 82
T his wine is smooth and ve!vetg on the Pa]ate . with notes of ripe red fruits
Sicily

b.137 Nero D Avola, Vini Autore T erre Siciliane. 2.8
Wondcrﬁu”g riPc, with vibrant black fruits and a smokg note -~ sPice too.

Spain

b.138 Tempran/”o Kob/c, 2018 F ata Ngra [ oro Gamacﬁa. 52
100% | intaDe | oro grapes, Agcd in new [ rench oak barrels for 2

months, to gain balance & comp]exit9 .

b.138A Paron De Lcy,Kcscrva. 62
200\ ~5i”<}j> Smooth, with a balanced combination of fruit and tannin.

b.138B Raron De ch, 2013 Keserva. 58.

Rubg n co]our, &rg and full bodie&, with Perceptions of spices on the nose.

b.139 K/'o_/'a, Paron De [_cy, finca Monasterio-(_osecha. 42
2016.9mooth, rich and well balanced with intense aromas of red fruits.

b.140 Donécﬂxotc, Garnac/la, /ﬁak/ﬁanz, Navarra. 42

2017. (Organic ,Biodgnamic} Suitablc for both vegetarians and vegans.
DCCP rubg with violet tinges, with subtle notes of riPe red and black fruits.



b.141 Faustino J-Ciran Reserva, Kioja, 59
ZOOB.THS wine is smooth and velvctg on the Palate with excellent integration

of (Christmas cake fruits and sPicg with a hint of vanilla on the finish.

b.141 a f: austino /- Keserva, Kl’oja, 85
1994. | he cleep colour with hints of Purple brings immediate excitement.

\/er9 rich creamy mouthlcee!,juicg dark riPe fruits with nice leng’th and finish.

142 f: austino [-(ran Keserva, Kioja. 78
2004 | his wine is smooth and ve!vetg on the Palate with excellent integration

of C}ﬁristmas cake fruits and spicg with a hint of vanilla on the finish.

b.143 Faniza U/tima Garnacha Keserva, Kioja, 2015, Fdicion [ imitada. 42

Reminiscent of fruits of the forest on the nose, 1Cu”~bodied; complex

structure with tannins in cquilibrium with a full fruit.

b.144 [ esquera [ into Keserva A/c_‘:/'anc/ro Fermandez Ribera Duero. 65

2015 . PBlast of milk chocolate, vanilla and cocoa on the nose followed bg

violcts, Purplc fruits, chocolate, some cinnamon spicc, faint hints of garden

herb.

b.145 Dehesa la Gralja‘ 48
200 Complex nose with fine, ricHg nuanced reduction aromas. Notes of

riPe red fruit (Plums and blackberries), smoky aromas, hints of tobacco and

toast3 unclertones.

b.146g. Marqucs de Caccrcs 2010 Excc//cns Vcrc/:jo Kucc/a .78

with excellent integration of Christmas cake fruits and spicy with a hint of

vanilla on the finish.

N
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Red Wines _France 27
Bordeaux

b.147 (raves2016. Cﬁétf:au du 5cu11 62
T]ﬁis Rouge is caretu”g blended from Cabemet Sauvignon and Merlot. ]t‘s truitg

and smooth with firm tannins and nice oak.

b.148c Cﬁatcau Lcs Eyqucm, Mafgaux 2017, ﬁautc Gravcs 58
T:u” bodied with a long finish. Ttne texture is rich velvetg and viscous, with

firm tannins and a rich, rounded finish.

b.149 (Chéteau PBemodotte, 2007, [Haut medoc. 76

An exclusive, rict:, Persistent and refined Pordeaux classic.

b.150 Rordeaux Keserve , 2017 ADF.42
S]igtwt!g sParUing served Co]d, find a cherrg red hue with faint rubg

nuances, tragrant and aromatic with floral undertones.

b.151 Fomerol/2016. Clos Prun Mazcgrcs. 74

Aromas of blackberry fruit, elegant on the Palate with lovelg dePth and livelg
finish.

b.152 Cﬁé‘tcauD%ng/udci; Mafgaux, i 989,,4MC 162
An exclusive, rich, and refined Appe//atfon Margaux (_ontrolee, classic.

b.153 Cﬁétcau I ougueyrat, Grand Cru, 1981, Pordeaux... 190

An exclusive, rich, Persistent and refined Pordeaux classic.

bM55 Borc/caux,i 96 7JC/7.ateau, G BarraﬂLama}ze//c ﬁgcac, Granc] Cru
C/assc Saint I milion. 420

An exclusive, rich, Persistent and refined Pordeau Classic.



Red Wines

b.155b (Chsteau [ atite Rothschild 2002, ter(arand Cru (lasse . 2100
this is\an e]egant |_afite with notes of lead Pencil shaving/graphite along

with black currants, P]ums & crushed rocks/minera]. Classg Co”ectibles.

b.156 Cﬁatcau /: ounguegrat, | 978515 Em//ion Countro//c. Y10
Rubﬂ red colour with garnet reflections. Tl‘lc impact of Preserved cherrg,

sPices anc} rose Petal ]end complcxity and e!egancc to thc nose.

b.157 Cﬁétcau F ougueyrat, Grand Cru, 1981, Bordcaux.. i70

An exclusive, rich, Persistent and refined Bordeaux classic. Through age it's
starting to show the peppery notes of classic (araves, with liquorice, Penci‘, dried
herb and earthiness meldiﬂg ﬂicelg with blackcurrant and red cherrg fruit.

b.158 (Chateau [ a Ficherie, 1970, Montagnc st FEmilion.180
Rubg red colour with garnet reflections. | he impact of Preser\/ec] cherry,

sPices and rose Petal lend comPlexity and elegance to the nose.

b.159 Cﬁé‘tcau /: ougucyrat, Grancf Cru, 1979, Bordcaux.. 240

An exclusive, rich, persistent and refined Pordeaux classic. Aromas of red
fruits such as wild strawberr9 and black cherry combined with spice‘ Deep
Rubg red colour with garnet reflections.

b.154 Bordeau (Gand Cru, Mat"gawg 1967, AMC. . 420
An cxclusive, Lamarze”e Figeac, rich, and refined A/ope//al'fon Saint

- milion (_ontrolee.

N
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Red Wines

b.160 Cﬁé‘tcauD‘/‘ng/udctj Margaux, 1989, AMC. [rance. 162
An exc]usive, rich, and refined Appc//aﬁon Ma/gaux Contro/cc, classic.

b.160 a.(_hiteau Mouton Rothschild 2002, France. 1500

Tl‘n’s wine exhibits the classic cassis aroma that is so characteristic of

Mouton. FulLbodied, with a solid core of fruit and riPe tannins.

Languedoc & South West
b.161 [ ‘Aigueliere Montpeyroux, 2017, [ a Cote Rousse . 5+
(Cote Rousse is an absolutely magnificent wine made of 95% old Syrah.
With a light spicy notes, the concentrated flavours of crushed blackberry
and the elegant tannins. T he finish is long and has a unexpected little hint of

CO]CFCC.

b.162 Corbieres. (hsteau [Faut (Gleon. 53
2016. Love19 deep rubg colour. \/er}j comPlex to the nose. Aromas of black

?ruit, spiccs, pepper and cocoa. Gencrous, intense and structured on the

Palate.

b.163 ( ahors. Ma/bcc. Chsteau du (édre. 44
20127 he t\gpical (_ahors wine is dark]y colored and has a meaty, herb-

tingcd aroma, with hints of sPiced black cherries and a whiff of cedar.

Burgundy

b.164 Bourgognc Finot Noir 2014 PDomaine Voarick . > 8
An aPPca]ing blend of raspberries, blackcurrants, strawberries and

redcurrants. From one of the region‘s best known estate.



Red Wines
Burgundy
b.165 Finot Noir, [ ouis_Jadot 538
2018, A rich fruit Finot Noir enhanced 59 6 months ageing in oak cask. A

wine with dePt}‘;s and clensitg. Smootlﬁ and balanced on the Palate with a full

elegant feel.

b.166 Mcrcurcy 20186. [ ouis [ atour. 54

OF a beautiful rubg colour, our Mcrcurey 2016 reveals a nose with peppery.
T he mouth, rich and fresh, is characterized bg sin<9 tannins accompanging

subtle notes omc strawbcrry and pepper.

b.167 chrcy Chambertin 201 7. Maztl/g. 78
T}*n's deep~co!ored wine shows lovcly fresh black Fruit, along with an aroma of

brioche and a touch of oakJ on the nose.

b.168 Chatcauﬁ%ur, 1986, Granc/Cru Borg. 3520
An exclusive, rich, Persistent and refined, Mise en bouteille au chateau.

A Powchu] red chcrrg and raisin fruit that shows instantlg on the Palate.

T he texture is rich velvet}j and viscous.

Rhone

b.169 (Stes-du-Khone, | es [ erres du Ko‘g, Southern Khéne. %6

20168 Lively bouquct, of wood and black fruits, with vanilla and cinnamon
notes. Agrcat garnet red with a distinct dark colourin the glass.

b.170 G[gonc/as 2016. Pomaine Grapl'//on .48
A very aPPca]ing Gigondas) with vibrant red fruits, cracked black pepper
and star anise aromas. | ull on the Pa]ate, with rich, warm, sweetish bramble

fruit. \/erg Powerﬁul‘



Red Wines

Rhoéne

b.171 Cote Rotie 201%, [ Guigal . 75

201 5.]‘: shows an impressive intcnsity of Fruit, with concentrated aromas.
while full-bodied and ComPlex it is still very elegant and a wonderful

accompaniment to game.

b. 172c. Co‘tc——Du K/)onc L2015, E Guiga/ . 48

Livelg bouque’g of wood and black fruits, with vanilla and cinnamon notes.

Agrcat garnet red with a distinct dark colour in the glass.

b.173 Cotcs du Kﬁonc Kougc, Domainc de Cﬁapoton .40
2015, (Organic) Suitab]e for both vegetarians and vegans. Aromas of

violets and soft black fruits dominate and si”<3 riPc tannins lubricate the

transition in the mouth.

b.174 Cot'cs du K/lonc ’ C/)ai'cau D '/4m/ou5. 52

2014, Aromas of violets and soft black fruits dominate and silkg riPe tannins

lubricate the transition in the mouth.

b.175 Cotes du Khone Kougc, (Cairanne. 46

2016. Aromas of violets and soft black fruits dominate and sin<5 ripe tannins

lubricate the transition in the mouth.

b.176c (hateaunecut~du ~f* ape, 2012, (lets Des F~ apes. 68

Frovencal aromas lead to a Palate omC sweet cherrg ﬂavours.



Red Wines

b.177 Ccco/tc,[_a Vieille Ferme .+

2019 Livelg Bouquet, of wood and black fruits, with vanilla and cinnamon

notes. Agreat garnet red with a distinct dark colourin the glass.

b.178 Ventoux,2016 , Kemy'. 67

201 §.DCCP rubg with violet tinges, elegant, Pleasant and fresh aromas

b.179 /: crbrasCﬁatcau Du G/ana ,2016 Appc/atfon Saint _Julien Controllee . 65
SO]Ct, round andjuicg with loads of uP~1Cront fruit.

Loire

b.180 5anccrrc Kougc 201 5. [Domaine Armana’ 5a/mon e 1O
Brigh’g soft cherries, Plum skin and a slight gooseberrg note.

Bulgaria

b.180°. (astra Kubra, T elish 58
2009 Millesime, Medium Rubg. Drg with medium, slightly griPPg tannins,

warm and vclvcty e

b.181 [ santali (Cabemet 5av{gnon. A

2018 Robust wines with a great deal of colour that matches very well with

more ﬂavourFu] FOOCiS SUC}'I as strong gamc, lamb and barbccucd ]COOd.

b.182c [Diamantakos Naoussa. 43

201 6.Dcnse Aromas of red Fruit, black cherrg, tomato, vanilla and pepper;

COCOa POWC]CI" £



Red Wines Wales

b.183 G{gnc]wc 20171 j’,G/ﬂnaiwr Vin{yaraf 58

[t S}WOWS an imPressive intensity of fruit, with concentrated aromas.

b.183 b White (astle Finot Noir. 46
Rub}j, 2019Nose: vani”a, red fruits, Falet bold flavours of blackberrg with

hints vanilla well balanced.
Germany

b.184 Villa Wolf 2017 Finot Noir. 54
Warm and mccliumJ:)o&iecl, with a firm acid structure. Jts dark c}‘:errg fruitis

juicgJ riPe and forward, with a sPicy micLPalate.

Marocco
b.185 E PfCUﬂb 5 55]‘85‘ Vin Selectionne. 46

2014.Aromas of red fruits combined with sPice. Warm and velvetg with great

balance and Persistencg.
Lebanon

b.186 (Chateau Musar. 69

2012. Dark burgunc!g colour, a nose of matured stone fruits, Plums and {:igs

with ]iciuorfcc and sPicg notes. ]t has big devclopcd riPc fruit on the nose.

b.186A C/:atcau Musat: 78

ZOOZGcncrous red and black fruit characters follow through to the Pa]ate,

combining with notes of (Christmas cake SPices, Figs, dates and stewed Plums
Chile

b.187¢ [ rrazuriz Max 201 6, Kiserva. »8

A !’ﬁghlg cxPressive Cabemet, with enticing aromas of fresh red berrics,

complemented by warming sweet spices such as nutmeg, cinnamon and cloves.
P 9 2 P 2
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Red Wines
Argentina - Patagonia

b.188 Ma/[)cc 2018 Kcscrva Boa’cga Norton‘ 38

[ntense Aromas of red fruits, an e!egant wine, characterized bg 12 months

ageing in French oak barrels. A wine with depths and densitg i

b.188a. Malbec 2016 | atite~ Parons [De Rothshild 638

lntense Aromas of red Fruits,

b.188b(Clos de [ os Siete 2016 Valle De ( Jco Mendoza. 58
Warm and mccliumJ:)o&icd, with a firm acid structure. ]ts dark c}‘:errg fruitis

juicgJ riPe and forward, with a sPicy micLPalate.

b.190 Ficada F15 Malbec. 29

2019 | his Fatagoniar: Malbec has a nose of morello cherries, riPe P]ums and
a subtle hint of violets. The Palate shows decent weig}wt and Plentg of fruit.

United States Of America

b.191a. Borrcgo 5pring, California. 32
Soft tannins make this wine smooth on the Palate ,with aPredominant sPiC9

P]um ﬂavour.

b.191 G. [ volution Ked éth [ dition, Sokol Blosser. 35

Kuhg red with characteristic aroma of riPe cherries and lic]uorice. Smooth

wine, characterised bg a P]casant base of spices.

b.192 Kuthertord [ il 2015, Napa Va//cy Appc//a tion. 58

T his wine Provicles aromas of cassis and black c!ﬁerry, comP]excd with cedar

and floral notes. \With immense tannins and concentrated fruit

b.193¢c PDomaine [Droubin Orcgon 2016, [Finot Noir. 52

Sophisticated fine wine, r:ruitg taste with aroma of red sour chcrrg.

Y
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Red Wines South Africa

b.193d Xaro 5tc//cnm5t; 2016, Cabcmctﬁav{gnon. 52

Aroma of cassis and black berries. Matured in French oak barrels for 12

months which gives a ]ingering finish suPPor’ced bg fine grained tannins.

Australia

b.194c J’mBarry 2016, Cover Drive. 34
i 00% Cabemet Sauvignon. A brilliant deep red colour and showing anose
of sweet oak, blackberrg and cassis fruit. | he Palate is rich and {:ulH)odied,

with riPe blackbcrry fruit and subtle vanillin oak.

b.195 Kobcrt Oat/c_g Margarct Kiver2of ) 4 Cabcmct5av[gnon. 59

T}*n's wine is a good cxamP]e of Pordeaux stglc wines grown anywhcre
outside [Trance, with Margaret Kiver bcing home to some of the country's

most elegant wines.

b.195 [ rinder Capc Mentelle 2001, T rinder \//ncyara/ . 68
A full-flavoured yet Finelg structured combination of (_abernet and Merlot

with a great aPPeal, sf”qj smooth , with a well balanced aciditg.

b. 196¢. T/IC Dcac] Arm, 2014, 5/7/7‘32, Darcnbcrg Mel aren Vale. 58

Hig!’xlg aromatic in the earlg stages of its lhcc, the nose is dominated }33 an

array of PerFectly riPe berrg fruits and spicy notes.

New Zeland

b.195 b. Babl'c:ﬁ 2015, Hawéc ‘sﬁa\y. 38
Merlot Cabcmct, this wine has aromas of black berries, hints of tobacco and
cucalgptusJ this well balanced (Cab has a good finish with fine gravc”g

tannins.

Uy
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Rose” Wenes

F ouring wines G/ass iI25 ml ~ g/ass 175 ml
Fiﬂo Grigio Fink, ]talg 6.20 8.60
Fino Grigio Blush, ]ta]}j 6.20 8.60

b.201 F/notGr[gio Fink, e Ma/ycddc |(GF. Favia, /t_aét 26

T his wine has Pleasing aromas of wild strawberries, c{eep Rosato colour, on

the Palate, crisp mineralitg combined with citrus and forest fruit characters.

b.202 Finot B/usﬁ, IGF. F avia, Amp/wrc, /t_a/i 28

Lagers of bright red berr9 fruits, anise and rose Petals succulent and rich
with soft berrg fruit on the finish.

b.203 [Finot Gﬂ"g/o Kosc ‘5/115/7, I(GGF. /ta/g 25
With fruit driven Palate that is comPlementec{ bg the elegant !ea}cg i

b.204A Sensuade, Santa Parbara, |(GT . Marche /ta/g‘ 52

An intensive note of riPc strawberries, candied lemon Pee] and wild flowers.

O the Palate fresh strawberries combine with aPPles, citrus fruits .

b.205 G{yna’wr; G{ync/wr Vinryard, 2015, Wales. 34
[t shows in an imPrcssivc intensity of fruit, sweet and concentrated aromas .
Tgpical rosé colour. ]ntense bouquet, ?ragrant, we”~balanced, P]casant

aroma. Fine, elcgant Pa]atc, fresh and well orchestrated.

b.206 Setteanime, Raboso, (zeloso [(GT . Marche - /ta/g . 36

An intensive note of riPe strawberrics, Deélicate rose colour.

Fruitg Fragrancc Delicate, smooth flavour.

b.207 T asari, J(GT. Rosato, | erre 5ici|ianc ~ /ta/g. 29
Lagers of briglﬁt red berr9 fruits, anise and rose Petals succulent and rich.

b.208 Rose*, Acre Hl" [ state, Walcs. 39 (Organic, Biodgnamic)

An intensive note of riPc strawberries, candied lemon Peel and wild flowers.

5



Frosecco,\/illa T osarini, /ta/g. Flute (Glass £ 8.00
(With Hibiscus [Tlower 80p extra)

F rosecco, DOC f: oych17/cs;hato, /ta/g. Flute Glass £9.20
(With Hibiscus [Tlower 80p extra)

b.301 A/i'cmura Kose Kosamaro\%f)umantc Brut /ta/g. 46
Mar\/e”ouslg lcruity, Pleasantlg~c}ry and suPerblg fresh on the Palatc.

b.302 Frosecco, Oetteanime, DOC /t_a[zt “5%
T he Prosecco, itself is beautiful, Pale, light ge”ow colour. We” balanced,

clelicately Fruitg with an aromatic bouquet, light bodied.

b.303 M Frosecco 5u/ocn'orc ’ X5 FEmma, DOCG 5cttcanimc, /ta/g.
46 The Frosecco T mmaisa tribute to | ove, with a delicate aroma of green

aPPlc and pear with notes of sPring Howers.

b.304 Frosecco, DOC. - oyer Millesimato, /ta/ﬂ. %6

Aromas OF PCBC}TCS, W}'HtC rosc and 5685t are CC!’TO@d as ﬂavours 5

b.305 Frosecco (Gold, DPottega, N V. /ta/g. 42
Persistent, very Fir\e~graincd and abundant Pcrlagc. Fragrant aromas with

Fruitg hints. \/erg riPe fruit flavours on the Palatc. Drg.



S\

b.06s f: ranciacorta Prut Kosé D.O.C.G. Bi’oa/ﬂnam/’o O/gam'c. “Fratus” [taly. 52
65% Chardormag 35% Finot Nero. Second fermentation in bottle.
Kosé colour with onion-skin reflections. Fersis’cent, very 1Cin6~grained and

abundant Pcrlagc.

b.06 Kosamaro, Altemura, Brut Rosé Jtaly 48

Fragrant aromas with xcruity hints. \/cry riPc fruit flavours on the Pa!atc.

b.307 Frosecco Sensi, Gold 18k. /ta/g. 58
Marve”ouslg Fruitg) Pleasan’dg»drg and suPerblg fresh on the Palate.

b.308 Martini Frosecco ~ FE-xtra dry, DOC, /ta/g.28

Light, coppery nuances ustering in a well-defined note of wild ﬂowers, soft

and livel}j with a P]easing back Palate of riPe pear.

b.309s /: ranciacorta /: ratus” Brut DO.C.G. Bioafgnam/(} Ofgan/'c. "Zta/g. 39

Structured, but smooth and creamy, even in its drg ﬂavour, with Fruitg notes,

and a long balanced finish.

b.310 Lambrusco,Amablic, Ario]a, Ca]ice”a /ta/ﬂ. 27
Rich, full bodied and oPulcnt, sweet & well balanced, clelicatelg 1Cruit9 with an

aromatic bouquct‘

All menu prices inclusive of VAT at current UK rate. We apologise if some
vintages become exhausted or bottles become unavailable



\¢

b.108 7 sarine Rose ", Drut, [rance 72

Toastg, stone fruit nose with hints of fennel bulb. Crisp raspberrg Pa]ate.
Clean well balanced, Sincy dePth and complexit9 with fine mousse.

b.100 Lanson B/ac.é Labc[ Prut. /: rance. 79

Fres}'s with aromas of aPP]es, pears, floral and lemong notes on the Palate.

b.101 [ aurent-Ferrier, (uvée Rosé Prut France. 112

LFR has a delicate b]ue~Pinl< colour, fresh on the nose with an aroma of small

red berries. (an accompany Pou!trg, young cheeses and fruit desserts.

b.128 Taﬂ'tihgcn Kose, F restige, Z rance. £ 82.00

This Champagne has Peach and acacia notes on the nose, the Predominant

notes are red-fruit.

b.102 Taitt/ngcr; 1995, Comtcs de Cbampagnc, Z rance. 215

(On the nose the aromas are delicate and with a subtle nuances of wood, but
there is great underlying dept]ﬁ. On the Palatc it offers a live]g, clean and
balanced first impression. [tis fine and lean yet c]isplags excellent leng’ch.

Flavours of candied citrus fruits Pre&ominate.

b.103 Mumm Bthﬁampagnc, (_ordon Rouge, [rance. 80
A complcx blend of over 77 wines, Mumm (Cordon Kougc offers,

a consistent stgle and a subtle balance between freshness and intcrxsitg.

b.104 [Ferrari~ Ferle, Kose® 201 1, /ta/g. 180
Complex nose, an immersion in minerality, coffee and dried fruits. [t is well

balanced, with a fine mousse, and subtle fruit flavours on the Palate.

\.
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b.105 Bo///}vgcrﬁpcaia/ ,Cuvee Brut NV, France. 98

Cool, delicate . Nice, rich fruit with honeged undertones, reserve wine

richness and texture. Comp!ex, classy.

b.106 Moet & Cﬁanrfon /m/:vcn:a/,‘ Champagnc, France. 78

T}‘IC Pa]ate CxPlodes into a red fruit-filled show with strawberrg, & redcurrant.

b.135 Dochngnon, Champagnc,zoo9 /:rancc. 289

f:!oral softness to the gritt9 minerality that tgPicang charactrises Dom

Ferignon champagnes.

b.136 [om Fcngnon, FZ \/intage Champagne, 1998 France. 498
Meet the ultimate Dom Férignon.FZ is the Second Flenitude of Dom

Férignon, the result of 16 years ofelaboration.

b.127 Veuve C//'cguot Demi Sec. /:rancc. 88

]ntensclg Fruitg flavours of Freshly Pickec’ berries and cherries.

b.109 \/cuvc Clicquot Yc"ow Labcl Brut ]mPcrial /:rancc. 97
T}'n's Veuve is a smooth-textured Champagne, whose flavours evoke apricot,
Peach, vanilla pastry and mineral. Racg with a snappy acidity that ensures the

flavours linger to the last drop

37
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chct Wines & [Tortified

T okaji Koy Mathias 201 1 Hungarg 10oml £.14

C//atcau [_atour [_a Tourﬁaut/lcrncs Ter Gf‘an Cr'u C/as.sc 2010 ]:rancc 1ooml £32

Chateau /mpcn:a/ T okaji Jaszu » Puttonyos 2008 [Hungary 100ml £.22

C//atcauboc/rog 7 okaji Jaszu 5 Puttonyos 2013 Hungary 100ml £.16

Varna 1444 Semi-sweet FPoland 50ml £.7.20

Fremier Cru Chateau 5[ga/as Kabaud Sauternes 1995 France50ml £.8.20

C/latcau fa GfronfcMonéazﬂ/ac 1993 Francc §Om] £.8.90

Chateau De Kogucfort Gran Vin De Bordeaux 1982 France 50ml £.14

[ or Du Ciron 2010 Sauternes. [rance 50ml £.8.20

Cuvcc BcauxArts 1994 Francc 50m| £.9.50

W
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chct Wines & [Fortified

CotcsDc Puras —Domaine Du (Grand Magne _50m| £.9.50

Malvasia delle [_/pan‘ZOoé [Fassito lt_alg_j oml £.9.80

Vin Santo T oscano, 2007 Ke Plasone ltillﬂ_joml £.9.50

Fantelleria Fassito 2018 Liquoroso@ 50ml £.9.90

Marsala, Al{:icri,DOC._]ta_lg_jOml £.6.90

Vin Santo , del Chianti Jtaly 50ml £.8.90
Cotnari,Vinul De Aur. demi Sec. Romanie 50ml £.8.50
Verdicchio Dei Castelli Di Jesi | e Vaglie Jtaly 50ml £.8.90
Fassito Pantelleria DOC , Pellegrino Jtaly 50ml £.9.90
Calvados (50ml)

Calvaclos Hors D‘agc France £.8.90

C,alvac!os Christian Drouin, Fommc Frisonnicr, 1990s Francc £.18.00



Eau-de-Vie (25ml)
40

Grappa Giulia. £,7.00
Grappa Pianca (Candolini . £.8.50
Grappa Di Vinaccia. £.7.75
Grappa Di Vinaccia. £.8.50
Grappa di [rosecco £.7.50
Grappa Optima-Parrigue. £.12..00

Sherries (50ml)

f‘farvcys Bﬂbto/ Crcam £4.25

/"/arvcys Blend of Amontillados (medium dly) £4.90
770 /> epe £4.90
Ports (75ml)

[ awny Fort, 10 year old. £8.10
Fort, Taylor's, Vintage. 2012 £ 7.90
[ aglor's Fort, \/intage 2011 £9.20
[Feuerbeerd’s Colheita. 1982 £ 35.00-~ 75¢l. bott.£330.00
Gould Campbell Vintage 1977. £25.00-75¢l. bott.£250.00
Messias Quinta do (Cachao Vintage, 1989. £28.00 - 75¢l. bott.£270.00

All menu prices inclusive of VAT at current UK rate.
We apologise if some vintages become exhausted or bottles become unavailable




