WINE LIST
Wine & Cider by the Glass

125ml

PERRY
NV Poire Authentique, Eric Bordelet
WINNALS LONGDON, BRANDY PERRY

| Normandy, France

£4.50

Made with pears from 40/60 year old trees. Light carbonation with great acidity and length.

SPARKLING
2015 Domaine
XINOMAVRO

(lightest to fullest)

Karanika Brut Cuvée Speciale | Florina, Greece

£8

Razor sharp, fruit forward, aromatic bubbles. Made in the same way as Champagne, a great alternative.
2005 Bouché Père et Fils Grande Réserve Brut
C H AR D O N N A Y , P I N O T N O I R , PI N O T M E U N I E R

| Champagne

£9

A rich, aged Champagne. Wonderful toasty, brioche notes.
2014 ’Jubilate’

PINOT NOIR

Aldwick Estate | Somerset, England

£9.75

Delicious pink fizz. Pretty pale rosé, with delicate hints of wild strawberry.

ORANGE
2016

'Jamon Jamon’ Grand Itata Blanco, Rogue Vines| Itata, Chile

MOSCATEL

£7.75

Sharp aromas of quince, orange peel and spice, invigorating orange wine that spends two months on its skins.

ROSE
2016 ‘Mary’s

Rose’ Aldwick Estate| Somerset, England

CINSAULT, GRENACHE

£5.25

Pale and dry Provence rose, with peach and strawberry on the nose with subtle notes of garrigue.
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WINE LIST
Wine & Cider by the Glass
WHITE

125ml

(lightest to fullest)

2018 ‘Melon

Chapeau’ Jérémie Huchet | Loire, France

MELON DE BOURGOGNE | SAUVIGNON BLANC

£4.50

Young, fresh, easy drinking wine – good minerality & light acidity
2017 Verdicchio

VERDICCHIO

‘di Gino’, Fattoria San Lorenzo | Marche, Italy

£5

Lively and nutty with pear and apple fruit. With a rich, mineral finish.
2017

‘Drink Me Branco, Niepoort | Douro, Portugal

RABIGATO, VIOSINHO, BICAL + OTHERS

£6.75

Fresh and delicate in aroma, crisp green apple and white stone fruit. Excellent dry white with mineral finish.
2016 Free

Run Chardonnay, Samurai | Barossa, Australia

C H AR D O N N A Y

£4.50

Clean, fresh and fruity no oak Chardonnay with some balmy Aussie summer thrown in.
2016 ‘Terres Maconnaises’
C H AR D O N N A Y

Emmanuel Giboulot | Mâcon Villages, Burgundy, France

£10

Biodynamic white burgundy aged in old oak. Lively energy, Precise fruit and a wonderful nutty quality and richness.

RED

(lightest to fullest)

2018 Chapeau Melon
PINOT NOIR, GAMAY

Rouge, Jérémie Huchet | Loire, France

£4.50

A light red, full of red fruit character and gentle tannins. Deliciously drinkable.
2017 ‘Unlitro Rosso’ Ampeleia | Tuscany, Italy
ALICANTE (AKA GRENACHE), CARIGNANO & ALI CANTE BOUSCHET

£6.15

A fresh joyful red wine. Well defined, light red fruit, with balsamic, herb & spice.
2017 ‘Bonarda,
BONARDA

La Linda | Mendoza, Argentina

£5

Aromas of red fruits and dry figs, and a soft note of oak from ageing in American oak barrels.
2016 Samurai

SHIRAZ

Free Run Shiraz | Barossa, Australia

£4.50

Fresh and dried black fruit and nutmeg and clove spice on the finish. An easy drinking red.
2013 ‘El Gordito’ Pamela Geddes | Jumilla, Spain
MONASTRELL

£7

Big and boisterous fruit packed wine. Four months ageing in new oak barrels gives a touch of spice.
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WINE LIST
Cider & Perry

750cl

Below is a small selection of speciality cider and perry made with the same love &
consideration of that of a great wine, hence our choice to list them in our wine list. They are
very quaffable, fantastic with pork and cheese, and come highly recommended! (And you are in
Somerset after all..)

Eric Bordelet | Normandy, France
NV Poire Authentique,
£28
From Normandy, this excellent traditionally-made sparkling pear cider from 40-50 year-old pear trees.
The pears are grown from fourteen true varieties of pear trees (non-hybrid, non-crossed), farmed
organically and biodynamically. Artisanally crafted using traditional all-manual techniques.
Good acidity and length make this an excellent aperitif or food match, especially with cheese.
NV Sidre Brut
£20
Bone dry sparkling cider made from biodynamically grown apples. Tart, refreshing and reassuringly
tastes like biting down onto a freshly scrumpped apple. A great match for most pork or fish dishes
and a superb accompaniment for cheese.

2016 ‘Pommage’

Skyborry | Powys, Wales

£26

KINGSTON BLACK

Keeved cider that is medium sweet and bottle conditioned for carbonation.
Skyborry make small batches of Cider and Perry, each batch being no larger than 1000 Litres.
The apples used are cider varieties collected by hand or with a small machine from local orchards
with an age range of 20-50 years, and the pears are perry varieties picked by hand from trees between
15 and 300 years old. All of the orchards are managed without fertilizers or pesticides, including
their own which is just 4 years old.
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WINE LIST
White Sparkling
ENGLAND & WALES
English bubbles: these are all made in a style to rival the classic French counterparts.
NV

‘Pelegrim’ Westwell | Kent

£55

CHARDONNAY, PINOT NOIR, PINOT MEUNIER

Bottle fermented English sparkling - a delicate nose of stone fruit, creamy aromas with an oaky touch.

NV Nyetimber

Classic Cuvée | West Sussex

£63

CHARDONNAY, PINOT NOIR, PINOT MEUNIER

Very fine and elegant with a great combination of intensity, delicacy and length. Fine bubbles, toasty notes.

2013

Gusbourne Brut| Kent

£64

CHARDONNAY, PINOT NOIR, PINOT MEUNIER

Aromas of red fruit, pastry & spice. On the palate, citrus and stone fruit; clean, fresh with a long, refreshing finish.

2014

Greyfriars Blanc de Blanc Brut | Surrey

£64

CHARDONNAY

Aromas of red fruit, pastry & spice. On the palate, citrus and stone fruit; clean, fresh with a long, refreshing finish.

FRANCE
2005

Bouché Père et Fils Grande Réserve Brut | Champagne

£51

CHARDONNAY, PINOT NOIR, PINOT MEUNIER

A rigorous selection of grapes makes an exceptional blend. The wine has aged six years on the lees which
gives it a great aromatic complexity and brings flavours wonderful, rich toasted notes.

NV Taittinger

Brut Réserve | Champagne

£67

CHARDONNAY, PINOT NOIR

From Champagne's oldest cellars, this Champagne has peach and acacia notes on the nose, a citrus-fresh
yet delicately honeyed palate, and a beautiful, elegant finish.

NV Ruinart

Blanc de Blancs | Champagne

£98

CHARDONNAY

Grand Cru Chardonnay has been used to make this Champagne. Citrus, peach and white flower aromas
evolve into a fresh and supple palate
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WINE LIST
White Sparkling
These bubbles are picked to illustrate just how amazing sparkling wine from different parts
of Europe can be.

PORTUGAL
NV ‘Maria Gomes Espumante’ Luis
FERNÃO PIRES (AKA MARIA GOMES)

Pato | Biarrada

£44

Method Trad bubbles with lovely sweet-floral fruits on the nose, and a touch of toasty / biscuit character.
Dry on the palate, but not too Brut, tasting of apples and fresh lemons.

SPAIN
NV ‘Moltó Negre’ Casa Rojo
XAREL LO, PARELLADA, TREPAT

| Penedès / Cava

£50

Fruit-led nose, with citrus and tropical notes. On the palate a lively mousse with balanced acidity. Mandarin,
pear & spiced citrus, finishing full with almond and toasted bread.

GREECE
NV

Domaine Karanika Brut Cuvée Speciale | Florina

£45

XINOMAVRO, ASSYRTIKO

A sparkling blanc de noirs Method Traditional. Razor sharp and very aromatic.
Expressive nose of citrus, stone fruits and herbs.
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WINE LIST
Rosé Sparkling
Some pink bubbles that are more traditional, and a foray into some really fun juice too!
NV Roc’ Ambulle | Fronton,
NEGRETTE

France

£38

This delicious pink Pet Nat is made by Production Rurale method from organic grapes.
It has a lovely mousse and oozes sweet cherries, raspberries and peardrops.

2017

‘Candy Flip’ Jamsheed | Victoria, Australia

£51.50

MERLOT, PINOT NOIR & MOURVEDRE
A joyful Pet-Nat, with a lovely perfume. Refreshing nose with strawberries, rose water and a lemony tang.

2015 ’Jubilate’
PINOT NOIR

Aldwick Estate | Somerset, England

£58

Pretty pale rosé, with delicate hints of wild strawberry. The palate has a soft, supple, creamy texture.
This is light and elegant with a crisp dry finish.

NV

Perrier-Jouet Blason Rose | Champagne

£110

PINOT NOIR, CHARDONN AY, PINOT MEUNIER
A gourmet wine from a small boutique Champagne producer. Elegant aromas of raspberry, pomegranate & blood
orange. A juicy and generous blend that gives way to notes of biscuit, butter and pastries.
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WINE LIST
Rosé Wine
Dry, clean, fresh Rose’s. These are perfect aperitifs, yet all have the structure to pair well
alongside food too.

2017 ‘Mary’s

Rose’ Aldwick Estate | Somerset, England

£32

SOLARIS, PINOT NOIR, REGENT
A nose of zippy citrus and redcurrants & a palate of refreshing strawberry fruit and grapefruit.

2017 ‘Ma Cuvée’ Rosé,
CINSAULT, GRENACHE

Chateau Fontainebleau | Provence, France

£36

Lovely aromas of Provence, with peach and strawberry on the nose with subtle notes of garrigue.
The palate is superb, soft, clean, bright and well balanced.

2017

‘La Galaxia’ Fento Wines| Dao, Portugal

£40

ALFROCHEIRO, JAEN AN D BAGA

This pale rosé displays citrus and white flower aromas on the nose. On the palate, it reveals its
beautiful strength that brings persistence and a fruity yet salty finish. Balanced and elegant.
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WINE LIST
Orange Wine / Skin Contact Whites
What is orange wine? Made only from white grapes; after the grapes are pressed the juice is
left in contact with the skin to macerate. It is the tannin in the skin that imparts the ‘orange’
or golden colour, thus giving the wine its name. Essentially these retain all the freshness of a
white wine, but with the structure of a red. Seriously amazing with food.
ORANGE ‘LIGHT’
2016 ‘Grand
MOSCATEL

Itata Blanco Jamon Jamon’ Rogue Vines | Itata, Chile

£46

A brilliantly fresh example of an orange wine; spending two months on the skins, it has sharp
aromas of quince, orange peel and spice. It makes a great aperitif and, not least because of its
name, is a great pair with cured meats.

2017 SP68 Bianco Occhipinti
ZIBIBBO, ALBANELLO

| Sicily, Italy

£56

The nose offers notes of white flowers, pink grapefruit, lychee, fresh oregano, and spice. It’s a deeply aromatic wine that is
surprisingly light on the palate. There’s some tannin on the finish along with an intriguing olive-y note.

DEFINITELY ORANGE
2015 Domaine
JAQUERES

Giachino, 'Marius & Simone' | Savoie, France

£54

A delicious easy orange wine; vibrant, fresh and fascinating. At the approachable end of orange wine. Orange fruit,
pith and herbal on the nose. The palate is rich and tense with spicy with pear & apple notes.
2014 Marko
VITOFSVSKA

Fon| Kras, Slovenia

£65

A clean, beautiful white; An energetic wine with floral notes, a cleansing acidity with an herbal finish.
It maintains a balance with fluidity and juices and has a light, complex structure.
2017 ‘Baglio
CATTARATO

Bianco’| Sicily

£38

This is a fantastic introduction to funky orange wines. An aromatic grape; the wine has notes of baked apples,
cinnamon, nutmeg. The palate is dry, mid-weight, crisp with richness and texture, a touch of tannin.
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WINE LIST
White Wine
ENGLAND
Dry, clean, fresh whites made from grapes that thrive in our cooler climate. Some great examples
of what England has to offer.
2017 Aldwick
BACCHUS

Estate Bacchus | Somerset

£34

Bacchus, England’s signature still grape varietal, is often seen an answer to sauvignon blanc. With a delicate
fragrance of nettles, limes, honeysuckle and intense flavours of elderflower, gooseberry and sharp apple.
2016 ‘Ortega
ORTEGA

Amphora’ Westwell | Kent

£43

Fermented and aged in a terracotta Amphora gives greater power and depth with honeyed notes
to the floral aromas of the Ortega grapes.
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WINE LIST
White Wine
FRANCE LOIRE & ALSACE
These wines from the Loire and the Alsace have real elegance and good acidity. Predominantly
fruit led, these all have good structure. Can be enjoyed as aperitifs or with vegetables, fish and
shellfish dishes.
2018 'Melon Chapeau' Jérémie Huchet | Loire
MELON DE BOURGOGNE , SAUVIGNON BLANC

£27

Young, fresh easy drinking wine – good minerality & light acidity.

2016 ‘La Cabane’
PINOT BLANC

Domaine Leon Boesch |Alsace

£40

A delicious, classic Alsatian white; clear cut, zesty, lemon fruit and a hint of ginger. Notably, Boesch works without
chemicals in the vineyard.

2014 ‘Clos des Cendres’ Domaine
CHARDONNAY, SAUVIGNON BLANC

du Montcy| Cheverny

£52

Laura made this wine from a clutch of ancient 60-80 year old vines. Floral on the nose, natural and pure on the
palate thanks to the use of low sulphur. Smoky, stony citrus fruits, and its mineral soul intensifies the more you drink.

2016 ‘Glintzberg’
REISLING

Roland Schmitt| Alsace

£45

A nose showing the complexity of the Riesling grape. Notes of ripe fruit give way to highlights of rosemary & heather.
The same aromas fill the mouth to produce a long-lasting, balanced wine with a rich texture and freshness.

2014/15 Sancerre ‘La
SAUVIGNON BLANC

Grande Chatelaine’ Joseph Mellot | Sancerre

£65

Expressive nose with notes of citrus fruits. A supple and delicate palate with a pleasant freshness.
A lingering aromatic finale backed up by a long mineral finish due to the flinty terroir.

2016 ‘Roch Avel’
CHENIN BLANC

Clos de L’Elu| Anjou

£52

Delicious classy white wine. Classic chenin blanc. An exciting bouquet of fennel, ripe pear and fresh almonds.
On the palate, a saline freshness and aniseed notes. This is a full-bodied, yet elegant wine.
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WINE LIST
White Wine
FRANCE JURA
We have fallen in love with the wines from the Jura. They have a fabulous unique style and so
even though we only have two wines here it needs it’s own category. It is rather like marmite
in its divisiveness. An exceptional wine for alongside f ood.
2016 ‘Le Granges
SAVAGNIN

Paquenesses’ La Pierre | Jura

£57

25 yo vines planted in light sandy soil. A supremely versatile wine for accompanying food.
The perfect play of fruit & acidity on the palate with characteristic salinity on the finish.

2009 ‘Château Chalon’ Chevassu-Fassnenet | Jura
SAVAGNIN

75ml gls £11
62cl btl £90

Vin Jaune or “Yellow wine”. Aged in not completely airtight barrels where nearly 40% - of the wine evaporates
over the years. No topping up is done. A thick layer of flor yeast develops on the surface of the wine and helps prevent
excessive oxidation. This aging method, similar to that used for fino sherry allows the wine to acquire its distinct
flavours, characteristic of walnut, almond, spice and apple. Drink as an aperitif or even better with hard cheese.

FRANCE SAVOIE
From the Alpine region of Savoie a terrific natural wine. Highly recommended!
2015 'Marius
JAQUERES

& Simone', Domaine Giachino | Savoie, France

£54

A delicious easy orange wine; vibrant, fresh and fascinating. At the approachable end of orange wine. Orange fruit,
pith and herbal on the nose. The palate is rich and tense with spicy with pear & apple notes.
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WINE LIST
White Wine
FRANCE BURGUNDY
Some fabulous wines from one of France’s most renowned wine growing regions here. Some
classy refined whites with good upfront clean fruit, but a ll backed up by delicious minerality,
giving the wines great length and complexity.
2015 Mâcon-Villages,
CHARDONNAY

Pascal Clement | Burgundy, France

£33

Honeysuckle and lemongrass notes on the nose. An elegant palate with refreshing acidity. Unoaked.

2015 Chablis ‘Orangerie’
CHARDONNAY

Chateau de Beru | Chablis

£79

The top soil of l’Orangerie is rich in clay & brings appealing fruity notes of marmalade. Yet, because the vine roots
plunge deeper into the lime subsoil, the wine keeps its typical refined & complex Chablis mineral characteristics.
18 months in old oak.

2016 ‘Terres Maconnaises’
CHARDONNAY

Emmanuel Giboulot | Mâcon Villages

£60

Absolutely delicious white with lively energy. Precise fruit, great acidity and a wonderful nutty quality and richness.
Aged in old oak.

2016 Pouilly-Fuisse
CHARDONNAY

Domaine des Trois Tilleuls | Mâconnais

£51

White flowers, ripe fruit, toast and spices like cinnamon. Beautiful freshness and minerality. Oak aged.

2013 Meursault
CHARDONNAY

Charmes 1er Cru, Remoissenet et Fils | Beaune

£110

Attractive pale lemon hue with a restrained palate of peach blossom and lemon thyme hints, subtle oak
spicing. Pure and bright lemon palate rounded by a touch of judicious oak. Long and elegant finish.
60% old oak ageing, 40% new oak.
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WINE LIST
White Wine
FRANCE BORDEAUX & SOUT H
With the South’s warmer climates come wines with more depth and body. These slightly fuller,
richer whites still have wonderful upfront fruit character and fresh acidity.
2017 Château Haut Grelot Blanc | Bordeaux
SAUVIGNON BLANC, MUSCADELLE, SEMILLION

£26

Fresh, vibrant, delicate. Exotic fruit on the nose and crisp citrus fruit on the palate.

2016 ‘Nicot’ Mas Des Agrunelles | Langeudoc
GRENACHE BLANC, MARSANNE, VIOGNIER

£39

Classic Southern French white, perfect if you like a little more fullness.
A wonderfully fruity, floral bomb on the nose and palate showing delicious acidity & freshness.

2015 ‘Le Grand Blanc’ Henri Milan| Provance
GRENACHE BLANC, CHARDONNAY, ROLLE, ROUSSANNE, MUSCAT A PETITS GRAINS

£60

Maverick wine maker from Southern France who back in 1996 decided to throw out the AOC rule book and
categorise all his wines as Vin De France allowing him to make wines from the grapes which worked best on his
vineyards. This is full bodied with dry, tropical notes made very naturally and aged for 12 months in old oak and a
further 12 months in Stainless Steel.

Page | 13

WINE LIST
White Wine
ITALY & SICILY
We have listed wines here displaying some real variety. They start delicate and crisp, whereas
others are much rounder and more aromatic. What defines them all is their cleanness and
precision. We’re happy to see so much diversity.
2017 Verdicchio
VERDICCHIO

dei Catelli Jesi ‘Di Gino’, Fattoria San Lorenzo | Marche

£30

Lively and nutty with pear and apple fruit. With a rich, mineral finish.

2016 ‘Gavi
CORTESE

di Gavi La Toledana’, Domini Villa Lanata | Piemonte, Italy

£44.50

Refreshing gooseberry and mineral style with delicate floral hints.

2017 ‘Cardelino’,
CHARDONNAY

Elena Walch | Trentino

£53

Citrus, orange peel, some lime blossom, a mineral fullness and a spicy touch of tobacco. On the palate, exciting
freshness and racy minerality, with elegance and juicy length. Inviting, refreshing and drinkable.

2015 ‘Cassiara’ Monteforche | Veneto
MOSCATO, GARGANEGA

£42.50

This is lifted and perfumed, without the roundness often associated with aromatics, there is real thirst-quenching
freshness here. A natural wine from a humble, straightforward operation that yields wines that are honest, nourishing
and delicious.
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WINE LIST
White Wine
SPAIN
All very clean and fresh with fabulous minerality. Great fruit, acidity and structure. A little bit
more to get your teeth stuck in to. Perfect with vegetable led plates, as well as fish, shellfish
but also enough structure to work well with chicken or pork.
2017 ‘Flower
TREIXADURA

and the Bee’ Cato de Gomariz | Ribero del Duero

£40

Powerful flavours of pears, white peach and herbs, with some apricot and spice notes. Real presence, but not
at all heavy. Just lovely fruit intensity, and amazing freshness.

2016 ‘The
GODELLO

Orange Republic’ Casa Rojo | Valdeorras, Galicia

£47.50

Pear, peach & pineapple aromas. A rich, full-bodied palate with a fresh finish. Lees aged for complexity.

2017 ‘Sa Fita’ Vino Blanco, Es Fangar | Mallorca
CHARDONNAY, MUSCAT, PRENSAL, VIOGNIER

£53

Aromatic Mediterranean scrubland herbs, ripe apple. quince jelly, fine spices. Direct and clean on the palate,
with fresh fruity acidity. Explosions of white fruits and flowers, with a long creamy finish.
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WINE LIST
White Wine
PORTUGAL
The Portuguese wines here are all rather typical in style – great acidity, real palate cleansers.
Wonderful structure but all very fresh. Great food wines.
2017 Raza

Vihno Verde, Quinta da Raza | Minho

£30

ARINTO, AZAL, TRAJAD URA, ALVARINHO
A fizzy crispness and easy, fruity finish. Perceptibly just a bit off-dry, but nicely balanced by acidity.
It is in a familiar style, but well done, clean and invigorating.

2017 Drink

Me Branco, Niepoort | Douro

£39.50

RABIGATO, VIOSINHO, BICAL, CODEGA DO LARINHO, G OUVEIO, DONA BRANCA +MORE
Drink Me Branco is fresh and delicate in aroma, and decidedly mineral. On the palate, it is very elegant,
with good acidity, fresh and refreshing.

2017 Beyra

Branco, Beyra | Beira Interior

£35

SIRIA, FONTE CAL
A wine from the Portuguese/Spanish border. Dry, delicate, fresh, great acidity. Enough richness to accompany food,
and a saline quality making it perfect alongside fish & shellfish.

2015 ‘Aventura’

Susana Esteban | Alentejo

£49.50

VIOSINHO
The first wine released by this lady winemaker, made from grapes grown on very old vines.
Very fresh, dry & delicate, with a great complexity.
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WINE LIST
White Wine
GERMANY
We love a Riesling … it’s a big favourite in the Eggleton households as well as amongst the
team here. The Scheurebe is cleaner and the fruit is more delicate where as the A. Liable is
classic dry German Riesling. Both have a wonderful structure and mineral backbone, which
keeps the wines focused.
2017 Hans Wirsching
SCHEUREBE

Scheurebe| Franken

£41

The grapes ripen late, in the last sunny days of autumn. Lifted, zesty aromas.
Light, dry, fruit-led with subtle acidity.

2016 Alexander
RIESLING

Laible Riesling | Baden

£47

Made from 50yo vines which are all tended by hand. Citrus, peach and pineapple on the nose.
On the palate, a dry, juicy wine with tension and great minerality. Long finish, great complexity.
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WINE LIST
White Wine
AUSTRIA & HUNGARY
A stellar line up in this category… if you aren’t familiar with them then we would thoroughly
recommend trying them. Some of Josh’s favourites here.
2017 Soellner Grüner
GRUNER VELTLINER

Veltliner | Fumburg, Austria

£44.50

20yo vines – fresh, well balanced dry white with lovely long lasting fruit flavours. Great minerality and richness.

2015 ‘Vision’ Holdvölgy | Tokaji,
FURMINT, HÁRSLEVEL Ű, KABAR

Hungary

£54

Aromas of white peach and fresh apricot. Yellow peach, green apple and crisp clean minerality on the palate.

2017 ‘Grüner Arndorfer’
GRUNER VELTLINER

Martin & Anna Arndorfer| Kamptal, Austria

£47.50

An extremely fresh, vibrant wine! This un-sulphured wild little Gruner is spicy, herbal, medicinal and fascinating.

2015 ‘Theodora’ Gut Oggau| Burgenland,
GRUNER VELTLINER, WELSCHRIESLING

Austria

£56

A complex, unsual wine with depth and body. Aromas of under ripe melon, kiwi and yeasty notes. There is a slight fizz
which adds a zippy lift. The Estate is run by Eduard Tscheppe and his wife Stephanie, daughter of a 2 * restaurant owner.
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WINE LIST
White Wine
THE AMERICA’S
We cover quite a range of styles as we journey through the America’s here – from very clean, precise
in Portland, through to Mendoza’s big, full chardonnay. In between we have a foray into some
delightfully aromatic, crisp wines.
2016 ‘Bow & Arrow’ Scott
MELON DE BOURGOGNE

& Dana Frank | Portland, USA

£59

Mineral scents and undertones of flint, this Melon then draws more complexity from lemongrass, melon
and lime tones for enhancement. Brisk and mouth-watering on the palate with fine intensity and length.

2017 Viognier,
VIOGNIER

La Linda | Mendoza, Argentina

£30

Floral, musk and ripe apricot aromas. Unctuous and gentle on the palate. Fresh and with intense acidity
and persistent finish.

2015 Single Vineyard
CHARDONNAY

Plot 2 Chardonnay, Salentein | Mendoza, Argentina

£58

Complex flavour, minerality and balanced acidity. Elegant, fresh and long lasting.
Aged in new French oak for richness and body.
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WINE LIST
White Wine
SOUTH AFRICA
As you head down the list the wines have more developed structure and body – but all are zippy,
fresh & fruit led – these wines are all bags of fun with great acidity.
2017 ‘Bushvine’
CHENIN BLANC

Chenin Blanc, Vin Zijl | Western Cape

£27

Brimming with tropical flavours and golden delicious apple. A zesty wine with a crisp finish.

2018 ‘Force Majeure
CHENIN BLANC

White’ Mother Rock Wines | Swartland

£40

Beautifully fresh and pure, with notes of pear and apples on the nose. It is pleasantly silky and textured on the
palate, with a great acid backbone and minerality on the finish. Unfiltered & unfined so naturally hazy!

2016 Chenin Blanc,
CHENIN BLANC

Kleine Zalze | Stellenbosch

£40

Barrel Aged Chenin Blanc. Lime, citrus zest & tropical fruit aromas. These flavours follow on the palate,
and combine with a rich texture toasty spice and minerality.
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WINE LIST
White Wine
AUSTRALIA & TASMANIA
Some delicious Australian whites – think clean, crisp refreshing wines with bags of fruit, but nothing
too ripe or full. The wines are balanced and have good acidity to keep the fruit & aromatics in check.
2017 Samurai
CHARDONNAY

Chardonnay, Free Run Juice | Southern Australia

£26

Clean, fresh and fruity no oak Chardonnay with some balmy Aussie summer thrown in.
Lip-smacking with zippy acid, whilst coating the mouth with white peach and notes of cream.

2017 ‘Screaming
VERMENTINO

Betty’ Delinquente | Riverland

£40

Classic Vermentino aromas of stone fruit and crisp pear on the nose, while the palate is textural and tropical.
A beautiful, long finish for this thirst-quenching summer white.

NEW ZEALAND
We are just sticking with your favourites here … Sauvignon Blanc’s from Marlborough.
2017 Sauvignon Blanc,
SAUVIGNON BLANC

Te Whare Ra | Marlborough

£50

Hand harvested grapes produce an elegant wine, with very good depth of pure gooseberry and passionfruit.
Mineral elements, stylish juiciness with fresh, racy acidity.
(From the oldest little winery and vineyard in Marlborough, established in 1979!)
2016 ‘Henri Clos’ Sauvignon
SAUVIGNON BLANC

Blanc, Henri Bourgeois | Marlborough

£67

The Bourgeois family farmed in Sancerre for 10 years before moving to New Zealand.
The Clos Henri Sauvignon Blanc, the flagship wine expresses a distinctive flintiness and elegance
underlined with excellent fruit purity. NZ Sauvignon meets Sancerre.
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WINE LIST
Red Wine
FRANCE LOIRE, JURA , BEAJOLAIS
Wonderfully elegant, refined wines: light, fruit forward with good acidity. We serve these very lightly
chilled as it gives the wines more definition and structure.
2015 ‘Les Corvees’
TROUSSEAU

Domaine de la Touraize | Arbois

£57

Les Corvees is one of the finest vineyards for the Trousseau. 100% destalked so the wine shows real elegance.
There is a delicate acidity that gives wine good structure. Ripe mulberries, raspberry, mocha and spice.
2017 Cheverny Rouge,
GAMAY, PINOT NOIR

Domaine du Montcy | Loire

£48

A delicious light red with delicate red fruit and a touch of spice. Expressing all the elegance of Cheverny soil.
2009/10 ‘Le Connetable’
PINOT NOIR

Sancerre Rogue, Joseph Mellot | Loire

£65

Blackberry and spicy oak notes on the nose. The palate is smooth and round with a light yet long finish.
2017 Chapeau Melon
GAMAY, PINOT NOIR

Rouge, Jérémie Huchet | Loire

£27

A light red, full of red fruit character and gentle tannins. Deliciously drinkable.
2016 Château
GAMAY

de Fleurie, E. Loron et Fils | Beaujolais

£39.50

Violet aromas, light red fruit character with a lingering elegance.
2016 Morgon,
GAMAY

Marcel Lapierre| Beaujolais

£58

A finely sculpted wine here, delicately extracted, and beautifully pure old viney fruit, enhanced by ten months
ageing in casks from Prieuré-Roch in Burgundy. No sulphur was used during the elevage, just a little added at bottling.
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WINE LIST
Red Wine
FRANCE BORDEAUX
Classic Bordeaux reds: notably, Château Le Puy (which has never been classified) has been in the
Amoreau family since 1610 and not a drop of pesticide has been used during that whole time.

2015 ‘Emilien’ Château Le Puy| Bordeaux, Côtes-de-Francs
MERLOT (85%), CABERNET FRANC, CABERNET S AUVIGNON

£60

Bordeaux as it should be – a wine with purity and finesse made from old vines. Fantastic depth and structure.
2015 Château des Bardes St. Emilion
MERLOT, CABERNET SAU VIGNON

Grand Cru | Bordeaux

£49

Rich fruit aromas, juicy tannin backed by vanilla-toastiness as a result of 1 year oak ageing.

2006 Château D’Issan 3eme Cru
CABERNET SAUVIGNON, MERLOT

| Margaux

£150

Aged in new and old French Oak. Packed with heady aromas of perfumed flowers, incense, graphite, liquorice,
blueberry and blackcurrant., followed by a concentration of palate-filling fruit. Substantial flavour and length.

Page | 23

WINE LIST
Red Wine
FRANCE RHONE & SOUTH
Fantastic fruit forward wines, grown in the hot climate of the South of France. Delicious fruit, and
some rather wonderful notes of garrigue, or wild herbs. Some good spice and tannin to balance the
more robust style of wine. All medium to full bodied.
NV Pinot Noir,
PINOT NOIR

Domaine De Cabrials | Pays d’oc

£27

Elegant perfumed red cherry fruit, silky tannins and lingering finish.
2017 Merlot,
MERLOT

Forgeron Dubois| Pays d’Oc

£26

Classic French Merlot, easy drinking with plum and black fruits on the palate – does exactly what it says on the tin!

2016 Côtes du Rhône Villages,
GENACHE, SYRAH, MOURVEDRE

Seguret, Jean-Luc Colombo | Rhone

£35

Fresh cherry, raspberry aromas. A well-balanced wine with cherry violet and black pepper on the palate.

2016 ‘Garsinde’ Domaine la Grange
MALBEC, SYRAH, CABERNET FRANC

de Quatre Sous | Pays d’Oc

£37

Succulent, spicy dark cherry fruit, garrigue herbs. Fresh & easy to drink.

2016 ‘La Grande Terre’ Roucas
GRENACHE, SYRAH, MOURVEDRE

Toumba | Vacqueyras, Southern Rhône

£59

Beautiful fruit, accessible in its youth. From 35 & 55 yo vines. Smokey and maraschino cherry notes on nose,
Delectable fruit on the palate – cherry, liquorice, cinnamon, nutmeg & garrigues herbs.

2016 Châteauneuf-du-Pape,
GRENACHE, SYRAH

Bois de Pied Redal, Ogier | Southern Rhône

£62

Shows dark fruit flavours, such as black cherry and blackcurrant, spiced with liquorice and aromatic herbs;
the palate is full-bodied with fine-grained tannins which give it a smooth finish.
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WINE LIST
Red Wine
ITALY & SICILY
Ranging from easy drinking reds to very elegant wines. All fruit forward, showing acidity, freshness
and balance. Listed from light to full bodied.
2017 ‘Unlitro Rosso’ Ampeleia | Tuscany (1 litre)
ALICANTE (AKA GRENACHE), CARIGNANO & ALICANTE BOUSCHET

£49

A fresh joyful red wine. Well defined, light red fruit, with balsamic, herb & spice.

2017 ‘SP68 Rosso’ Occhipinti
FRAPATTO, NERO D’AVOLA

| Sicily

£58

A vibrant and refreshing red made with organic grapes and minimum intervention in the winemaking process.
Pure, floral nose. Fresh, vivid palate with pretty cherry fruit and some grip. 15 days on skins and then 6 months in concrete.

2016 ‘Baglio Rosso’
NERO D’AVOLA

Cantine Rallo | Sicily

£38

Crisp and lively, biodynamic Nero d’Avola, Notes of black fruit, cedar, spice, mocha and earth.
Delicious intensity and richness but without the heaviness usually expected of this grape.

2013 Amarone della Valpolicella Classico,
CORVINA, MOLINARA, RONDINELLA

Bolla |Veneto

£75

After harvest, the hand-picked grapes are laid out to dry in hillside barns called "Fruttai", to concentrate their
flavours and bring added complexity to the wine - a traditional winemaking technique from Roman times.
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WINE LIST
Red Wine
SPAIN
These reds encompass quite a range of styles; they start fresh, juicy and vibrant and as the list goes
down they get bigger, bolder and richer. All have that classic spicy style they are renowned for.

2015 Graciano,
GRACIANO

Viña Zorzal| Navarra

£35

Easy drinking, unoaked Graciano with black fruit and black pepper notes. Sustainably grown and great value.

2013 ‘El Gordito’
MONSTRELL

Pamela Geddes | Jumilla

£41

Full bodied, chunky and concentrated – perfect with Steak or Game! Pamela Geddes is a fantastic female winemaker,
originally from Scotland, and famous for making Spain’s only sparkling red wine – also made from Monastrell.

2017 ‘Pim Pam
G AR N A C H A

Poom’ Saó del Coster| Priorat

£48

Ripe red raspberry, strawberry, and cherry, violet flowers, rich slatey mineral notes, and cracked black peppercorns.
Utterly delicious and very fresh.

2015/16 ‘Uvas
G AR N A C H A

de la Ira’ Daniel Landi | Tierra de Castilla y León

£59

“The Grapes of Wrath” Old-vine Garnacha that is lifted and elegant, with savoury yet fresh red fruit, spice.
An ambitious yet equally lovely wine from a very promising young winemaker

2012 ‘Elements’ Tinto Crianza, Es Fangar | Mallorca
C A L L E T , C AB E R N E T S A U VI G N O N , M E R L O T , S Y R A H

£62.50

Bold red fruit, spice and floral notes on the nose. Silky tannins; an elegant and fine wine.

2004 ‘Don Jacobo’ Rioja Gran
T E M P R A N I L L O , G AR N A C H A

Reserva, Bodegas Corral| Rioja

£55

Classic oak aged Rioja – 22 months in cask before a further 12 years in bottle. A smooth, silky wine
with complexity and developed fruit flavours.
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WINE LIST
Red Wine
PORTUGAL
The Portuguese wines here are all rather typical in style – fuller bodies, but deliciously fresh.
Good structure and fantastic with food, such as chargrilled red meat or game.
2017 Beyra Tinto | Beira Interior
TINTA RORIZ (AKA TEMPRANILLO), TOURIGA NACIONAL

£35

Old vines planted at high altitude on the Portuguese/Spanish border. From a long-forgotten terroir now being
rediscovered. Unoaked, crunchy berry fruit and spice, with super acidity. Less on tannin, more on flavour.

2017 ‘Drink

Me Tinto’ Niepoort | Douro

£40.50

TOURIGA FRANCA & NACIONAL & ROURIZ + MOR E
The idea behind Drink Me is the creation of a pleasant, easy drinking red wine yet keeping complexity,
mineral notes and great depth, like a classic Douro wine. Red fruit, spice, freshness & structure.

2015 ‘Serra

Mãe’ Sivipa | Palmela

£46

CASTELÃO
The wine shows cherry and bramble fruits, some green herbs, and a fresh and juicy texture. Aged in
concrete vats to retain freshness & acidity.

2015 ‘Rótulo’

Niepoort | Dão

£44

T O U R I G A N A C I O N A L , J A E N , A L FR O C H E I R O
Aromas of black fruit, spices, black pepper, floral notes, and a balsamic profile. Good volume in the mouth,
shows a mineral profile, full of wild fruit and spice notes, delicious, classic Dão red.
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WINE LIST
Red Wine
AUSTRIA, HUNGARY, SLOVENIA & ROMANIA
These wines show fantastic fruit, are very clean, but have fantastic structure; the latter two have
wonderful complexity and come from fantastic wine makers.
NV Daciana

Pinot Noir| Banat, Romania

£26

PINOT NOIR
Light, fruity red with hints of spice. Very juicy and easy drinking.

Gut Oggau | Burgenland, Hungary
2015 ‘Atanasius’

£60

Z W E I G E L T , B L AU F R A N K I S H
A rich and elegant red made very simply in stainless steel to produce a wine with Burgundy like finesse.
The Estate is run by Eduard Tscheppe and his wife Stephanie, daughter of a 2 Michelin star restaurant owner.

2016 ‘Family

Reunion’

£65

Z W E I G E L T , B L AU F R A N K I S H
A blend of all the red grapes that normally go into 4 of Gut Oggau’s wines.
A seamless red, fabulous balance, complexity and potential.
2016 was a vintage to forget - Spring brought heavy frosts and hailstorms happened during the summer.
Autumn by contrast was peaceful, warm and forgiving, and in the end delivered tiny quantities of amazing quality grapes.
2015 ‘Teran
TERAN

Lui’ Marko Fon | Kras, Slovenia

£65

From the deep red soils of the Karst, it has a palpable sense of energy and remarkable acidity. Thrillingly unique.
A strong, structured wine, fruity and full of character.

GERMANY
The start of our love for German red… this is clean, fresh, complex and highly recommended. A
wonderful expression of Pinot Noir.
2016 ‘Blauschiefer’ Meyer-Näkel
SPÄTBURGUNDER (PINOT NOIR)

|Ahr

£60

Earthy red berry fruit and juniper, laurel spice. A smooth wine with elegant tannin structure and good
substance. Meyer-Näkel is widely regarded as one of the best Pinot Noir producers in Germany.
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WINE LIST
Red Wine
THE AMERICA’S
Juicy, fruit forward red wines which have all seen oak ageing to add complexity and soften the wines
tannin. Most are rather robust aside from the Tangley Oaks and Gran Itata.
2013 Pinot Noir,
PINOT NOIR

Tangley Oaks | Sonoma Coast, California

£48

Bright, cherry fruit on the nose and palate; French oak ageing imparts vanilla and toasty notes.

2017 Bonarda,
BONARDA

La Linda | Mendoza, Argentina

£30

Aromas of red fruits and dry figs, and a soft note of oak from ageing in American oak barrels.
A lively red wine, showing blackberries, red currants & liquorice. Think Malbec but a tad lighter.

2015 Malbec,
MALBEC

Alpasión| Mendoza, Argentina

£59

Aged in French barrels for 10-12 months. Ripe, bold and full-bodied, fruit forward with
hints of cocoa and vanilla.

2015 The
MALBEC

Hermit, Pax| North Coast, California

£65

Named after the French region of Hermitage which dictates the style of this 100% Syrah, aged in Used French oak for 15
months before being bottled unfined and unfiltered. Rich, dark fruit and a hint of black olive with plenty of grip and tannin.
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WINE LIST
Red Wine
CHINA
Yes, China! This may not be the first country that comes to mind when you think about wine
production, but this is changing fast. Already the country has half a million hectares under vine
(three times as much as Australia).
2015 Cabernet Sauvignon,
CABERNET SAUVIGNON

Changyu | Ningxia Province

£37

From central-western China, close to the Gobi Desert, where the vineyards are planted at high altitudes so the vines
benefit from plenty of sunlight hours and the grapes are kept cool during the nights, to extend the ripening period.
Unoaked, aromas of blackberry fruit backed by hints of chocolate, fresh spice and black tea.

SOUTH AFRICA
Fruit forward and smooth. A great example of Modern style Pinotage.
2016 Coffee
PINOTAGE

Pinotage, Van Zijl | Western Cape

£27

An easy drinking red with soft tannin, plenty of red fruit and smoky notes.
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WINE LIST
Red Wine
AUSTRALIA & NEW ZEALAND
Delicious, vibrant and juicy reds from cool microclimates. The grapes don’t over-ripen so they retain good
fresh texture. Roxanne the Razor and Illaj show more fullness in body.
2015 ‘Composition’
PINOT NOIR

Pinot Noir, Ceres | Central Otago, New Zealand

£53

Dark cherry and stewed plum fruit with a concentrated, juicy and crunchy palate that finishes silky and smooth.

2017 Samurai
SHIRAZ

Shiraz, Free Run Juice |Southern Australia

£26

Plum, spice and vanilla. Juicy red wine that tastes very real, very clean and retains its freshness and balance
and avoids the confected style often found in the New World.

2017/18 ‘Roxanne the Razor’ Delinquente| Riverland, Australia
NERO D’AVOLA, MONTEPULCIANO

£40

The Nero D’Avola gives bright, juicy, dark berry fruit and the Montepulciano provides elegant, savoury spice.
Effortlessly delicious.

2011 Cabernet Sauvignon,
CABERNET SAUVIGNON

Xanadu| Margaret River, Australia

£48

Ripe blackberry fruit, toasty oak, and very well integrated tannins. Delicious and round and drinking perfectly right now.

2015 ‘Illaj’
SYRAH

Jamsheed | Yarrah Valley, Australia

£42

Deep purple, highly perfumed with cassis, candied violets and black cherries. Smooth and
rich on the palate with black fruit and a touch of sweet spice. A front of house favourite.
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WINE LIST
After Dinner
S we e t W ine
2014 Nopera

75ml / Bottle

Sweet Muscat | Samos, Greece

£9.50 / 47.50

MUSCAT
Sweet floral aromas, and a rich, fruit-led palate with vanilla, honey & bergamot notes.

NV Torres

Moscatel Oro Floralis | Catalunya, Spain

£8 / 38

MOSCATEL
A floral, fruity wine with delicious sweetness balanced by great acidity. With a touch of grape brandy added.

2014 Oremus

Lake Harvest Tokaji | Hungary

£6.5 / 43

TOKAJI
Apricots and honey on the nose. Citrus and tropical fruit leading the palate.

2014 Domaine

des Forges Côteaux du Layon | Loire Valley, France

£7 / 35

C H E NI N B L A N C
Deliciously peachy fresh fruit flavours in a lusciously creamy moelleux wine.

2016 ‘The

Philosopher’ Westwell| North Downs, England

£11 / 55

ORTEGA
After rigorous sorting the best grapes were chilled to -8deg C and after a few days loaded in small quantities
into our press to extract tiny amounts of juice. At this temperature it is like squeezing juice from a marble.
A delicious sweet wine, well balanced & clean with notes of marmalade, lemon sherbet and quince.

S he rry
NV ‘Matusalem’

Olorosso Dulce, Gonzales Byass

50ml £6.50 / 48
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WINE LIST
After Dinner
P ort: P ou ring f rom the Magnu m

100ml

2013 Niepoort

£10

Late Bottled Vintage

Y ou r ow n h alf b ottl e of P ort?
2013 Niepoort

Late Bottled Vintage

37.5cl

P ort & Mad e ira
NV Graham’s

NV Blandy’s

100ml

10yo Tawny Port

2001 Graham’s

£34

£8

Quinta Dos Malvedos

£11

Duke of Clarence Madeira

£6

Vin J aune
2009 ‘Château Chalon’ Chevassu-Fassnenet | Jura, France

75ml £11 / btl £90

SAVAGNIN
Vin Jaune or “Yellow wine”. Aged in not completely airtight barrels where nearly 40% - of the wine evaporates
over the years. No topping up is done. A thick layer of flor yeast develops on the surface of the wine and helps prevent
excessive oxidation. This aging method, similar to that used for fino sherry allows the wine to acquire its distinct
flavours, characteristic of walnut, almond, spice and apple. Drink as an aperitif or even better with hard cheese.
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