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White Wine
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1. Vermentino, Sensas IGP d’Oc - France, Languedoc 4.6 6.6 19.5

Pale lemon in colour with notes of lime zest, green apple and white peach. The palate is well balanced with a fresh, citrus acidity and a subtle blossom note on the finish. (V,Vg)

Food match, Seafood

2. Viognier, La Playa - Chile, Colchagua Valley 23

This is a terrific, lively wine with an exotic aroma of dried apricots, pineapple, banana and lychee. Vibrant tropical flavours flash across the tongue before expanding on the palate with a long, dry

and pleasant finish. (V,Vg)

Food match, Mediterrean / Thai Cuisine

3. Pinot Grigio di Piave La di Motte - Italy, Friuli 5.8 8.3 25

Straw yellow in colour with lively highlights. This wine has an elegant bouquet with typical varietal aromas of white flowers and stone fruits. Soft on the palate with notes of ripe apples, peach,

melon and pear with a well-balanced acidity and a long and lingering finish. (V,Vg)

Food match, Seafood, Cheese

4. Chardonnay Sur Lie ‘Bon Vallon’ De Wetshof - South Africa, Robertson 6.4 9.1 27

The nose is delicate with aromas of lemon, honeysuckle blossom and peach. The wine was matured on its lees to produce a vibrant, lemony dry wine with a yeasty and delicate nutty finish. (V,Vg)

Food match, Salmon, Tuna, White Meats, Duck

5. Sauvignon Blanc, Wairau River Family - New Zealand, Marlborough 6.7 9.2 27.5

Classic expression of the dry, gooseberry, grass and passion fruit style of New Zealand Sauvignon Blanc. Clean and crisp it is bursting with a flinty minerality with flavours of grapefruit,

gooseberry, herbs and white stone fruit. Expressive on the palate, finishing with great length.

Food match, Seafood, Shellfish, Vegetables

6. Vinho Verde ‘Azal’ AB Valley Wines - Portugal, Minho 28.5

A light and zesty white from northwest Portugal. This Azal has delicate floral and citrus notes on the nose. The palate is very fresh with a zingy acidity and notes of green apple, white peach,

grapefruit and a hint of elderflower. (V,Vg)

Food match, Shellfish

7 Aged Release Riesling 'Polish Hill River' Paulett Wines - Australia, Clare Valley 35.0

With aromas of fresh lime and citrus along with flavours of lemon zest, kaffir lime  and interwoven fine minerality and wet slate nuances finishing with crisp dry finish. (V,Vg)

Food match, Seafood, Shellfish

8. Pinot Gris ‘Roaring Meg’ Mt Difficulty - New Zealand, Central Otago 33

A sweet berry palate which displays these same characters in abundance. Tannins rise gracefully out of the mid-palate to finish the wine; these are balanced by the wine’s natural acidity and fruit,

to produce a long and fruit-driven finish. (V,Vg)

Food match, Veal, Duck, Chicken, Lamb, Pork

9. Albarino, Genio y Figura, Rias Baixas - Spain, Galicia 34.5

This fantastic Albarino is a straw yellow in colour with a pronounced peachy nose. The palate is bursting full of ripe fruit flavours of apples, peach and nectarine with a fresh, citrus acidity and a

subtle mineral charater on the finish.

Food match, Shellfish

10 Gavi di Gavi, Conti Speroni - Italy, Piedmont 38

Straw yellow with light green glints, this refreshing Gavi di Gavi has notes of springtime blossom and green apples on the nose. These attractive aromas follow through to the palate combining 

with notes of white peach and a zippy grapefuit finish. (V,Vg)

Food match, Shellfish

11. Chateau Peybonhomme Les Tours Blanc (Biodynamic) - France, Cotes De Blaye 42

A 50/50 blend of Semillon and Sauvignon Blanc, the wine has a fresh, citrus acidity which balances perfectly the tropical fruits and subtle creamy notes from one third of the wine being aged in

French oak barrels. (V,Vg)

Food match, White Fish, Chicken

12. Chablis Domain Alain Gautheron (Organic) 45.5

The Gautheron estate Chablis offers fresh, floral aromas, appley fruit and complex, rich mineral character derived from the subtle influence of the chalky vineyard soils. Fermentation and

maturation is in vat to preserve the fresh steely flavours and lively balanced citrus finish

Food match, shellfish, oysters and grilled fish

13 Pouilly-Fuisse 'Pentacrine' Domaine Saumaize-Michelin (Biodynamic) - France, Burgundy, Maconnais & Chalonnaise 65

Ripe nectarine, peach and a hint of vanilla and smoke. Impressive weight and concentration with a rich, layered palate balanced by fine, mineral acidity on the long finish. (V,Vg)

Food match, Shellfish 

14. Puligny Montrachet, Domaine Jean Pascal, Burgundy, France - France, Burgundy 88

Wonderfully elegant, not overly oaked and retains a lovely concentration of fruit, displaying butterscotch and hazelnuts notes, and finishing with complex flavours of brioche and cinnamon. (V,Vg)

Food match, Seafood, Cold Meats, Poultry
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Rosé

15. Pinot Grigio Ramato Rose, Il Barco,Veneto, Italy - Italy, Veneto 21.5

Il Barco Ramato is a delicate salmon pink rosé made naturally using selected copper skinned Pinot Grigio grapes. This is a rare wine style that has become greatly sought after and very

fashionable in Italy. It has the delicate perfumed aromas of peach and rose petals and soft, red fruit flavours on the palate. (V,Vg)

Food match, Fish, White Meats

16. Rose de Languedoc, Bastion de la Cite, Lorgeril, IGP Carcassonne, France - France, Lorgeril 6 8.5 25.5

The nose has classic hints of red berries and floral aromas. The palate is crisp and clean with raspberries, redcurrants and white blossom, well balanced with a fresh citrus acidity and a fruit

forward finish. (V,Vg)

Food match, Aperitif,  Summer Salads

17. Chateau Paradis, Coteaux d’AIX en Provence, France - France, Provence - Coteaux D`aix En Provence 32.5

Rich and intense on the nose, the Chateau Paradis rose offers perfumed aromas of flowers, pear and citrus. On the palate, the wine is well balanced with red fruit flavours, a fresh acidity and a

long, fruity finish. (V,Vg)

Food match, Cold Meats, Smoked Salmon 

18. Chateau de Fonscolombe,‘Gold Label’ Coteaux d’AIX en Provence - France, Provence - Coteaux D`aix En Provence 39

A dry and elegant rose from a historic Chateau in Provence. Pale partridge eye pink in colour with aromas of ripe stone fruits, cherry blossom and a touch of fresh raspberry on the nose. The

palate is crisp and refined with summer berries and a fresh grapefruit acidity. V

Food match, Seafood, Shellfish
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Red Wine
175ml 250ml

19. Coreto Tinto, DFJ Vinho - Portugal, Lisboa 4.6 6.6 19.5

An easy drinking wine which has delicious soft fruit flavours of raspberries and redcurrants. The wine is made from selected Portuguese Tinta Roriz, Touriga Nacional, Caladoc, Castelao and

Alicante Bouschet grapes with the addition of Shiraz to add a touch of spicy complexity. (V,Vg)

Food match, Roasts, Barbecue Meats, Cheese, Pasta, Vegetarian Dishes.

20. Montepulciano d’Abruzzo Riserva,Tor Dell Colle - Italy, Abruzzo 23.5

Intense purple in colour with intense aromas of blackberries and cherries. The palate is round and rich with notes of ripe berry fruit, sweet black cherries a touch of liquorice and a distinctive spicy

character from 12 months ageing in wooden casks. Chewy tannins support the palate which finishes long and fruity. (V,Vg)

Food match, Pastas With Tomato Sauces, Salami, Mature Hard Cheeses

21 Primitivo di Salento Doppio Passo - Italy, Puglia 25.0

This bold and powerful red from Brindisi is made in a similar way to a Ripasso wine using a portion of dried Primitivo grapes and fermenting the wine a second time on the dried skins. The result 

is a fresh and aromatic red with an amazing concentration of plum, blackberry, cherry and chocolate flavours. (V,Vg)

Food match, Spicy Pasta Dishes, Pork, Beef, Game, Full Flavoured Hard Cheeses

22. Reserve Merlot,‘Block 10’ La Playa - Chile, Colchagua Valley 6.4 9 26.5

Garnet red in colour with complex aromas on the nose of vanilla bean and toasted oak, sparked by ripe black plums and sweet cherry jam. (V,Vg)

Food match, Pâtés, Charcuterie, Veal, Pork

23. Pinot Noir Long Barn - Usa, California 6.5 9.3 27.5

A pale ruby red in colour with a soft nose of red cherries. On the palate, notes of bramble fruit and cherries combine with a subtle sweet spice character and a fresh acidity. Well structured with

soft tannins and a silky mouthfeel, the fresh fruit flavours linger on the palate.

Food match, Chicken, Pork

24. Chateau Le Gardera, Bordeaux Superieur, France - France, Bordeaux 28.5

Busting full of ripe berry fruits with generous tannins, balanced acidty and a subtle toast and sweet spice character from 12 months ageing in French barrels. The vineyards have Haute Valeur

certification which means that sustainable farming methods are applied to the entire vineyard.

Food match, Lamb, Beef, Casseroles

25. Malbec,‘Alpataco’ Familia Schroeder - Argentina, Patagonia 6.7 9.6 28.5

The combination of low yields of the vineyard and minimal intervention during the winemaking process results in a fresh, pure and expressive wine. The palate is smooth with a velvety mouthfeel,

this is a fresh and fruity wine with plenty of blackcurrant, black cherry, plum and violet notes. (V,Vg)

Food match, Barbecued Meats, Rabbit, Chicken

26. Hacienda el Ternero Crianza `Torno`Rioja Alta - Spain, Rioja 32.5

This fantastic Crianza was aged for 12 months in French oak barrels before resting in bottle. The nose is perfumed with violets and cherries. The palate is fresh and structured with notes of black

fruits with spices and hints of caramel from the oak influence on the finish. (V,Vg)

Food match, Slightly Spiced Meats, Mature Hard Cheeses.

27. Brookfields Back Block Syrah - New Zealand, Hawkes Bay 36.5

A dark ruby colour with sweet berry fruits on the nose.The palate is round and approachable with notes of blackberries, cloves, pepper and earthy tannins. (V,Vg)

Food match, Duck

28. Reserve Pinot Noir, Black Label, Wairau River Family - New Zealand, Marlborough 39.0

A medium bodied Pinot Noir, the complexity of the nose continues through the palate revealing generous fruit weight and mocha nuances delivered with a refined texture and a persistent finish.

(V,Vg)

Food match, Lamb, Venison Steak, Salmon

29. Valpolicella Ripasso Classico Superiore, Gorgo di Bricolo (Organic) - Italy, Veneto 42

The wine spends 10 days on the Amarone skins before 18 months in oak barrels. This adds body and complexity to the wine - a `baby Amarone`. A sweet cherry nose leads to a soft and supple

palate with notes of woodland, sweet black fruits and a touch of leather maturity on the finish.

Food match, Stews, Rich Cheeses

30. Chateau Louvie, St Emilion Grand Cru - France, Bordeaux - St Emilion & Pomerol 47.5

The blend of 80% Merlot and 20% Cabernet Sauvignon creates a wine with a soft, smooth palate and plenty of berry and plum fruits, combined with a woodland scent and a long savoury finish.

(V,Vg)

Food match, Game, Prime Rib Steak

31 Aged Reserve Cabernet Sauvignon, Geoff Merrill - , 58

Aged in brand new American oak for 27 months and sourced from two premium sites - “Wickham” McLaren Vale (85%) and “Graymoor” Coonawarra (15%). The American oak adds some 

sweetness, but the depth of blackcurrant fruit out-wrestles it. Quite a herby and tomatoey type early, sage, mint and some dried herbs are prominent alongside that black fruit. (V,Vg)

32 Chassagne Montrachet 1er Cru Clos St Jean Morey Coffinet - France, Burgundy 85

Aromas of raspberries and cherries, a variety of spices, floral notes. Elegant, velvety, very fine and ripe, full and dense. Finish long, soft, sustained.

Food match, Venison, Duck, Pates, Medium Cheeses

33 Chateau Batailley, 5eme Cru Classe Pauillac - France, Bordeaux 90.0

Deep in colour, Chateau Batailley has lovely fruit concentration of blackcurrent, red cherry and a pleasant graphite scent. The palate is medium bodied with ripe, grippy tannins. There is a core of 

sweet fruit with a smooth, very fine and long harmonious finish. (V,Vg)

Food match, Game, Cold Meats, Cheese
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Champagne and Sparkling

34. Prosecco Spumante Brut, Le Monde, Fruili Grave - Italy, Italy 6.9 9.5 28

It is a pale and delicate wine with fine mousse and persistent fine bubbles. The bouquet is very fresh and fruity. On the palate, the lively mousse is balanced by tropical fruit

flavours and hints of flowers and green apple leading to a light and fresh finish. (V,Vg)

35. Masia Salat Organic Cava Brut N.V 35

This organic Cava made in the traditional method, with a second fermentation in the bottle with 14 months of rest on the fine lees, blended using the classic Catalan grape varities, Macabeo,

Xarello and Parellada. Notes of ripe fruit and baked bread supplemented with expressive citrus flavours and a lovely creamy mouthfeel. Excellent balance between acidity and fruit intensity giving

a long and lively finish

36. Champagne Lombard Brut Reference, France - France, Champagne 59

This brut champagne is a beautiful straw yellow in colour with reflections of gold. The nose is fresh and fruity with touches of vanilla and there is an abundance of fine persistent bubbles. The

palate is rounded and full of stewed apple and white peach flavours with pastry notes and a citric acidity which all combine in the mouth and lead into a pleasant, toasty finish. (V,Vg)

37. Champagne AR Lenoble Brut Rose, France - France, Champagne 80

Delicate salmon pink in colour, with fine bubbles, a light sparkling foam and a fruity nose, with scents of red fruits. (V,Vg)

38. Champagne Bollinger Special Cuvee, France - France, Champagne 98

Full flavoured, biscuity and very well balanced with an elegant and refined finish and superb length on the palate.

39. Champagne Dom Perignon, France - France, Champagne 280

On the mouth the wine has remarkable persistence with slight tones of citrus zest. (V,Vg)
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Dessert Wine

40. Sauternes, Chateau Les Mingets (375ml bottle), France - France, Sauternes 28

A concentrated, luscious character, intense flavours of caramelized fruits, pear melon and almond, rounded and balanced by good acidity.

Food match, Fruits, Cake, Cream Tarts, Creme Broule, Blue Cheese
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