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Welcome to our wine selection.
We hope you find something to your liking.
Don’t hesitate to ask one of the team
for a recommendation.

SPARKLING WINE asmi

1 Cadel Console Prosecco ExtraDry  *8.50 £32.95
Veneto, Italy
A classic Prosecco with aromas of white
peach, pear and flowers. The palate is fresh,
not too dry, and clean as a whistle all the
way through to the sparkling finish.

CHAMPAGNE

2 Champagne Testulat Carte d’Or 50.00
Brut Blanc de Noirs
Champagne, France
Rich, fruity champagne with notes of vanilla
and peaches. Elegant and well-balanced.

3 Moét & Chandon Brut Impérial £95.00
Champagne, France
Fresh fruit aromas combine with citrus
notes of lemon and orange. On the palate
more citrus flavour show through with
great balance.

ROSE WINE

4 Nina Pinot Grigio Rosé £8.95 £9.95 ©27.95
Abruzzo, Italy
With a delicate pale pink colour and an elegant
nose of acacia flowers, this light-bodied dry
rosé is delightfully refreshing.

5 Saint-Roch Les Vignes Rosé, £38.95
Les Maitres Vignerons
Provence, France
A pale salmon hue with notes of white
peaches and lychees on the nose.
Fresh and lively on the palate, fairly light
in body, with a refreshing dry finish.

WHITE WINE

House White £7.05 *8.95 £24.50
Crisp, dry and fruity, with a delicate nutty aroma.

Young and fresh.

Trovati Pinot Grigio delle Dolomiti £8.95 9.95 ©28.95

Trentino-Alto Adige, Italy

The nose is pleasant, delicate and fruity with a floral hint
of chamomile, leading to a dry, elegant palate with crisp
acidity and a clean finish.

Terre del Noce Chardonnay delle Dolomiti £9.25 #10.50 *29.50

Trentino-Alto Adige, Italy

A fresh, invigorating nose of cut grass, elderflower and
currant leaf leads to a dry, citrussy, but still quite rounded
palate. This roundness alongside a delicately mineral
finish is typical Trentino.

Fiddlehead Sauvignon Blanc £9.95 *11.95 #32.50

Gisborne, New Zealand

Bright aromas of grapefruit, lime and gooseberry
with a delicate herbal note are followed on the
palate by rich flavours of passionfruit, kiwi and zesty
citrus. The finish is fresh and mouth-watering.

Feudo Arancio Grillo, Sicilia

Sicily, Italy

Tropical notes of mango and papaya combine beautifully
with hints of jasmine and acacia flowers. Refreshing, yet
oppulently textured, this Grillo offers real pleasure and
an elegance rarely seen in this variety.

Villa Bianchi Verdicchio CdJ Classic, Umani Ronchi
Marches, Italy

Fresh and fruity, with a typical combination of green apple
fruit and a hint of bitter almonds. Bright and aromatic,

lifted by a clean streak of acidity on the finish.

12 Regaleali Bianco, Tasca
Sicily, Italy
Delicately fruity nose with apple, peach and pink
grapefruit notes. The palate is quite intense and
crisp, with plenty of fresh fruit flavours.

Gavi di Gavi La Contessa

Piedmont, Italy

Fresh melon and orchard fruit flavours are perfectly
complemented by the rich texture and creamy notes,
leading to the crisp, refreshing finish.

Pecorino Vellodoro, Umani Ronchi

Abruzzo, Italy

A refreshing, light-to-medium-bodied Pecorino, combining
tangy green apple fruit flavours with hints of herbs, stones
and almonds. The lively acidity lifts the palate, giving a finish
that’s as clean as a whistle.

Tenute Pietrafusa Greco di Tufo, Villa Matilde
Campania, Italy

The wine offers bold flavours of white peach and apricot,
giving way to notes of citrus and an appealing mineral
streak. The palate is rich and well-structured and the finish
leaves a subtle yet lingering flavour of sweet almonds.

£32.50

£34.50

£38.50

*41.75

£44.00

£55.00



RED WINE
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House Red %795 £8.95 £24.50
A smooth and easy-drinking red wine with a delicate
aroma and flavours of red fruits.

Terre del Noce Merlot delle Dolomiti
Trentino-Alto Adige, Italy

Smooth, easy-drinking Merlot with plums and red cherry
fruit, and a hint of dark chocolate on the finish.

*8.95 f9.95 *£28.95

Punta de Vacas Malbec, Norton

Mendoza, Argentina

On the nose, the wine offers sweet and spicy aromas,
such as black pepper. The palate is dominated by
ripe red fruit, with smooth, harmonious tannins that
give the wine a balanced and appealing texture.

*8.95 f9.95 £28.95

Montalto Organic Nero d’Avola £30.95
Sicily, Italy

Notes of ripe red fruits, sweet spices and

liquorice. The fruit flavours continue on the

round, generous palate.

Visconti della Rocca Primitivo £32.00
Puglia, Italy

Intense, fruity Primitivo full of jammy plum

fruit and savoury spice. Smooth-textured with

a lick of vanilla on the finish.

Vistamonte Barbera, Piemonte £34.00
Piedmont, Italy

Juicy cherry fruit leaps out of the glass from

this smooth, refreshing Barbera. A classic grape

of northwest Italy, it produces an exuberant,

medium-bodied style with hints of spice.

Podere Montepulciano d’Abruzzo,
Umani Ronchi

Abruzzo, Italy

Youthful and juicy, with flavours of plums and
morello cherries. The palate is full-bodied with
robust tannins and a fruit-filled, yet dry finish.

*9.95 *11.95 *34.00

23 Castel Firmian Cabernet Sauvignon, £36.00
Mezzacorona
Trentino-Alto Adige, Italy
Intense, complex flavour with spicy notes, hints
of eucalyptus and sweet fruit, and a fragrant scent
of oak. Well balanced and full bodied.

Promesa Rioja Crianza £38.50
Rioja, Spain

A classic style of Rioja, with strawberry, blackberry and

rhubarb fruit flavours taking on a vanilla and cocoa

smoothness during twelve months in oak barrels.

RED WINE

25 Passo Doble Malbec, Masi Tupungato
Mendoza, Argentina
Fragrant and complex on the nose with ripe
fruits-of-the-forest aromas enhanced by notes
of cinnamon and vanilla. Up-front and powerful
on the palate with hints of spice and and cooked
cherries followed by a long appetising finish.

26 Chianti Superiore, Santa Cristina, Antinori
Tuscany, Italy
A classic Chianti, offering aromas of red berry fruit, with vanilla
and floral hints of violets. Flavoursome, medium-bodied palate,
fresh in structure and with a delicious balance of fruit and
savoury notes. Typical spicy sensations from the oak.

27 Vino Nobile di Montepulciano, La Braccesca
Tuscany, Italy
A lifted, vibrant aroma of vanilla and ripe fruit, with firm
structure and good length, showing the extra richness of
Vino Nobile over Chianti, as well as degree of warm spice
and mineral complexity.

28 Barolo, Ricossa
Piedmont, Italy
A fruit-forward and subtly spicy nose, with hints of red
cherry, strawberry, rose and dried violets. These are
imitated on the palate, alongside a cinnamon, vanilla
and tobacco-filled finish.

29 Costasera Amarone Classico, Masi
Veneto, Italy
Bright and intense on the nose with aromas of preserved
cherries and dried plums together with hints of fruits of
the forest and cinnamon. Good weight from the alcohol
and structured on the palate, opening out to attractive
aromas of cherries and vanilla.

30 Tignanello, Antinori

Tuscany, Italy

Exceptional complexity on the nose, with red fruits,
strawberries and pomegranate that lead onto aromas of
apricot and peach, finishing with vanilla, chocolate, spicy
nutmeg and Mediterranean herbs. The mouth-filling
palate is graceful with silky tannins, liveliness and length.
Roasted coffee and bitter chocolate linger on the finish.

£42.00

£46.00

£59.00

£65.00

£88.00

£195.00




DRINKS

BRANDY 2sml soml
Vecchia Romagne  *5.00 *8.00
Martell VS f5.00 *8.00
Courvoisier VS f5.00 *8.00
Courvoisier VSOP  #7.00 *10.00
GIN 25ml soml
Gordon’s f5.00 *8.00
Bombay Sapphire  *5.00 #8.00
Tanqueray 10 f5.00 *8.00
Gordon’s Pink ‘5,00 *8.00
VODKA 2sml soml
Absolut f5,00 *8.00
Smirnoff f5,00 *8.00
Ciroc Pomegranate *5.00 #8.00
WHISKEY 2sml soml
Jack Daniel’s f5.00 *8.00
Gentleman Jack f5.00 *8.00
J&B f5.00 *8.00
Chivas Regal f5.00 *8.00
Jameson ‘5,00 *8.00
JW Black Label f5.00 *8.00
RUM 25ml soml
Malibu f5.00 *8.00
Malibu Watermelon f5.00 #8.00
Bacardi f5.00 #8.00
Captain Morgan ‘5,00 *8.00
Don Papa f5.00 *8.00

DIGESTIFS 25ml soml
Limoncello £2.60
Disaronno f5.00 *8.00
Campari f5.00 *8.00
Sambuca ‘5,00 *8.00
Grappa f5.00 *10.00
Jagermeister f5.00 *8.00
Amaro del Capo f5.00 *8.00
Amaro Lucano ‘5,00 £8.00
Amaro ‘5,00 £8.00
Montenegro f5.00 #8.00
BEERS

Moretti 330ml £4.85
Corona 330ml £4.85
Peroni 330ml £4.85
Ichnusa sooml £7.90
Peroni Nastro 330ml £4.75

Azzurro Alcohol Free

SOFT DRINKS

Aqua Panna Lrg“4.85 sm*®2.60
San Pellegrino £3.60
Chinotto / Lemon / Orange

Soda Lemon / Orange £3.60
Fresh Orange Juice f5.20
Fruit Juices £3.30
Pineapple / Apple / Mango

Red Bull £4.00
Estathe Peach & Lemon £4.85
Crodino £5.50
Schweppes Tonic £3.60
Coca-Cola £3.60
Diet Coke / Coke Zero £3.50
Fanta/ Sprite £3.60
Ginger Ale £3.60

RSDAY
KTAILS

M - 6.30PM
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q MONDAY TO THU
_&ﬁ, 2-1 ON ALL COC
i BETWEEN 3P

COCKTAILS

Aperol Spritz ‘9.50
Campari Orange “9.50
Mojito Classic “10.50
Negroni “10.50
Hugo “10.50
Pornstar Martini “11.50

Passion Fruit, Passoa, Absolute Vanilla Vodka,

Pineapple, and Fresh Passion Fruit.

Sex On The Beach £10.50

A mixture of Amsterdam Vodka, Archers, with
Cranberry and Orange Juice to leave your mouth

full of fruity flavours.

' Espresso Martini *10.95

Vodka, Kahlua, and Fresh Shot of Coffee.
Strawberry Breeze “11.50

] ', { Spiced Rum, Vodka, Strawberry Puree, freshly

squeezed Lime, topped with Lemonade.

Whiskey Sour *11.95

Combination of Jameson, Jack Daniels, Lemonade
and a fresh squeezed Lime, finished with a touch

of Apple Juice.

MOCKTAILS

A popular cocktail for the coffee lovers Absolute

Fruity £7.85
Combination of Orange Juice, Mango Juice,
Grenadine topped with Lemonade and Fresh
Strawberries.

Shirley Temple #7.85

Combination Lime Juice, Ginger Ale, Grenadine

and Maraschino Cherry.

Watermelon #7.85

Watermelon Juice, Lime Juice, Soda, Fresh Mint

and a touch of Pineapple.

Pomegranate “7.85

Pomegranate Juice, Ginger Ale, Pomegranate
Molasses, a touch of Honey Pomegranate Seeds

and Fresh Mint.
Fruit Crush “8.50

A mix of fruits crushed, topped with Cranberry
Juice, Orange Juice, and a touch of Grenadine.
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