WINE MENU

White Wines

1. France. House dry white.
Light, fruity and refreshingly dry.

2. Germany.Liebfraumilch.
A classic medium sweet wine.

3. Chile.Peregrino sauvignon blanc.

Intense nose of green citrus fruits with crisp grapefruit acidity.

4. Australia.Jarrah ridge colombard chardonnay.
Pleasant blended fruity white that is not too dry.

5. Italy.Pinot grigio.
Light, fresh, crisp and fruity.

Rose Wines

6. France.Rose d'anjou.
Pale pink, red fruit characters. Medium sweet.

7. ltaly.Pinot grigio arcano rose.
Coral pink colour. Crisp and dry with hints of berry fruit.

Red Wines

8. France.The house red.
Soft, smooth and easy drinking.

9. Chile.Peregrino merlot.
Juicy plum and damson flavours with a soft, silky finish.

10. Australia.Jarrah ridge, australian red.
Arich, robust red with warm, spicy notes.

11. Spain.Rivallana rioja tinto.
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Warm cloves and stewing fruits with a soft, velvet texture. 4.00 12.00
12. Our wine of the month- please ask your waitress for details.
Sparkling fizz..... For that special occasion

13. Spain.Montesquius, cava brut.
Fine, delicate cava with a subtle fruit palate. 14.00

14. Australia. Angus brut. NV.
Pinot noir & chardonnay bursting with strawberry fruit flavours.
Smooth, creamy texture with a crisp finish. 18.00

15. ltaly.Prosecco raboso rose.
Pale and delicate in colour with candied sweets and fruit salad flavours. 14.00

If a quoted wine is unavailable then a suitable alternative will be offered.
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