
White Wine 175ml 250ml Bottle 

Colombard, Côtes de Gascogne, France £3.10 £4.30 £12.50
Light and refreshing, softly fruity white from south-west France.

Chenin Blanc, Seidleberg, South Africa £3.40 £4.70 £13.50
Succulent, a touch off-dry, gently honeyed orchard fruits and minerally finish. 

Pinot Grigio, Amanti, Italy £3.70 £5.10 £14.50
Crisp, light easy drinking Pinot

Basa, Telmo Rodriguez, Spain £4.00 £5.50 £15.50
Packed with crisp, clean yellow plum and peach flavours, a hint of Sauvignon

Chardonnay, Seidelberg Estate, South Africa £16.00
Pure Chardonnay fruit – ripe melon with a twist of citrus. No oak.

Grüner Veltliner, Domaine Wachau, Austria £16.00
Classic Austrian grape variety, typical sappy fruitiness and touch of spiciness.

The Doctors' Riesling, Forrest Estate, New Zealand £17.00
This has a great freshness, a clean, off-dry delight

Island Dry, Mersea Island Vineyard, Colchester UK £17.00
A dry blended English white wine, with a well-balanced acidity. 

Sauvignon Blanc, Forrest Estate, New Zealand £17.00
Classic New Zealand Sauvignon, tropical fruit & vibrant acidity.

Petit Chablis, Domaine D’Elise, France £19.00
Elegant dry white with the classic Chablis ‘flintiness’ but underlying ripeness.

Pouilly Fumé, J Pabiot, France £20.00
Smoky, minerally character of Pouilly Fumé from a fine, traditional domaine

Rose
Les Bastions Rosé, Côtes de St. Mont, France £3.60 £5.00 £14.50

Light and fresh with soft flavours of red fruits.

Forrest Estate Rose, Marlborough, New Zealand £16.00
Pomegranate pink with flavours of raspberries, blueberries & redcurrants.



Red Wine 175ml 250ml Bottle

Tempranillo, Pleno, Spain £3.10 £4.30 £12.50
The main grape used in Rioja, a simple but characterful fruity red

Bordeaux Rouge, Chateau Crecy, France £3.40 £4.70 £13.50
Claret for lunch? Why not? Soft blackcurrant fruit; an attractive earthy finish. 

Shiraz/Cabernet, Canoe Tree, Australia £3.70 £5.10 £14.50
Soft & ripe with generous fruit & spice.

Malbec, Gouguenheim, Argentina £4.00 £5.50 £15.50
Big flavours of cherries & plums, powerful & impressive.

Rioja Semi Crianza, Usoa de Bagordi, Spain £16.00
Organic Rioja, full of appealing soft red fruit and a touch of oak.

Cabernet Sauvignon Reserva, Casa Rivas, Chile £17.00
Generous, velvety, blackcurrant-scented Cabernet, perfect with grilled steaks

Crasto, Douro Tinto, Portugal £17.00
A former Red Wine of the Year in the International Wine Challenge 
(“the Oscars of the Wine Trade”), this red, from the Douro Valley of 
Port fame, is rich, ripe and spicy.

Pinotage, Seidelberg Estate, South Africa £18.00
Generous ripe fruit with a classic Pinotage bitter edge.

Pinot Noir, Forrest Estate, New Zealand £19.00
Terrific juicy red from a top estate. Smooth, savoury and appetising

Fizz  
Chardonnay Brut, Adnams Fizz, France £17.00

Light & elegant Chardonnay, crisp & refreshing

Giffords Hall, Sparkling English Wine, Hartest, Suffolk £25.00
2005 was an exceptional harvest which produced this soft off-dry fizz

Adnams Champagne Brut, France £30.00
Elegant, lively Champagne specially chosen for its consistently classic character.

Billecart-Salmon Champagne Brut, France £40.00
Delicious, beautifully balanced, complex Champagne from a family 
owned ‘Grande Marque’


