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WHITE HOUSE WINES

Morande Pionero, Sauvignon Blanc, Chile €14.00

Luminous, pale greenish-yellow with aromas of tropical fruits and zesty
gooseberry. Deliciously fruity followed by a crisp, clean finish.

Morande Pionero, Chardonnay, Chile €14.00

Pale yellow, with notes of summer wheat. Ripe peach and roasted hazelnut
aromas. Fresh tropical fruit, superbly balanced body and a long rounded finish.

Culemborg Chenin, Blanc, South Africa €14.00

Lovely fresh aromatic nose. Lively, generously fruity and delicately spicy.
Well balanced and fresh with a refreshing finish.

Domaine la Colombette, Sauvignon, Languedoc €13.00

Pale yellow colour with green tints. Aromas of blackcurrant buds and
citrus fruit. Very lively, but well rounded.

RED HOUSE WINES
Morande Pionero, Merlot, Chile €14.00

An intense violet colour. Aromas of blackberries, green pepper, blueberries,
chocolate and coffee. Notes of fresh herbs and spice with a soft rounded finish.

Morande Pionero, Cabernet Sauvignon, Chile €14.00

Intense burgundy, with shades of ruby and crimson with aromas of
blackcurrant and forest fruits. Velvety smooth with hints of vanilla.

Culemborg Cape Red, South Africa €14.00

Ruby red in colour. Lovely, ripe, red fruit flavours with some spicy notes,
luscious and juicy.

Domaine la Colombette, Syrah Grenache, Languedoc €13.00

Garnet red colour. Aromas of very ripe red berries. Soft, lively, spicy and supple.
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WHITE WINE

Mancura Reserva, Sauvignon Blanc €16.00

Bright pale yellow with distinctive touches of green colour. Aromas of fresh
orange blossom and magnolia. Grapefruit, citrus and tropical fruit. Clean and
refreshing finish.

Australia
The Spee Wah Semillon, Sauvignon Blanc €15.00

There's plentiful grapefruit and nectarine aromas, with soft, tropical undertones
that lead into a vibrantly fruity palate.

The Spee Wah Houseboat, Chardonnay €17.00

The palate is big and round with ripe apple, grapefruit and peach flavours
followed by a nutty, oaky finish.

South Africa
Waterford Estate, Sauvignon Blanc €24.00

Fresh kiwi fruit and herbaceous bouquet with an underlying yeastiness. Passion

fruit flavours with refreshing acidity. Full, rich and a long, complex finish.

France
Chablis Domaine la Motte, Burgundy €20.00

The ripe fruit and steely acidity of this Chablis perfectly suit the character of
the region. Tight and minerally Chardonnay such as this is ideal with seafood,
especially oysters or mussels.

Sancerre Florian Mollet, Loire Valley €20.00

A small parcel of high-quality, single-estate Sancerre that perfectly exhibits
the typical minerally terroir. It has pungent, green grass aromas and a crisp,
fresh palate boasting citrus and asparagus notes.
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WHITE WINE

New Zealand
Elephant Hill, Sauvignon Blanc, Hawke's Bay €18.00

This low-yielding vineyard has a unique soil structure, giving intense citrus
and guava-fruit flavours and a rich minerality, like an exotic Sancerre.

Italy
Pinot Grigio, Fantinel Borgo Tesis, Veneto €17.00

A classy and versatile white with elegant aromatic overtones and lovely pear

and citrus-fruit flavours on the palate.

Argentina
Alamos Chardonnay, Mendoza €19.00

A deliciously rich, broad, tropical fruit flavoured wine made with grapes from
prime low-yielding vines given long, cool fermentation with natural wild yeast
and aged in 100% French oak barrels.
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RED WINE

Mancura Reserva, Cabernet Sauvignon

Deep-red with hints of violet. Aromas of wild blueberries, strawberries and
blackberries. Hint of vanilla flavour and a long, velvety smooth finish.

Australia

The Spee Wah, Cabernet Shiraz

A rich and fruity wine with juicy plum and cassis flavours, with a hint of mint
and spice on the palate.

The Spee Wah Deep River, Shiraz

This is a delicious, silky and smooth wine with dark-fruit flavours and an
intense palate that goes beautifully with red meats.

South Africa

Waterford Estate, Shiraz

This wine displays good rich fruit with a slight spicy taste on the finish.
Well structured with a fine balance of acidity.

France

Chéateau de Fleurie Loron et Fils, Beaujolais

A classic Fleurie: aromatic with vibrant, summer-pudding fruit flavours and
soft tannins.

Chéateau Destieux, Grand Cru St Emilion, Bordeaux

It boasts a rich and seductive nose, followed by a round palate full of ripe
blackberry flavours. The finish is long and succulent, with smoky notes,
making it an excellent wine to accompany red meats or game.

Chéateauneuf du Pape, Camille Cayran, Rhéne Valley

This is a powerful and complex red, with a rich texture and notes of red
fruits, pepper and spices.
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RED WINE
Spain
Burgo Viejo Reserva, Rioja €18.00

This is a wonderfully deep, complex Rioja, where bright, juicy blackcherry
fruit is overlaid with more earthy notes of liquorice, leather and coconut.

AC Crianza, Ribera de Duero €17.00

Aromas of ripe summer fruits with a hint of cinnamon spice and chocolate
dominate the nose. Juicy redcurrant and strawberry fruit flavours set the pace
on the palate, with bright refreshing acidity balanced by a hint of vanilla cream.

New Zealand
Elephant Hill, Pinot Noir, Hawke's Bay €20.00

This is a very smooth and round Pinot Noir showing lovely red and black
cherry fruit flavours layered with smoky and toasty oak flavours. Enjoy with
lamb or duck.

[taly

Rocca Sveva, Valpolicella Classico, Val di Mezzane €19.00

Fresh and fruity, this wine has pure cherry and plum-fruit flavours, and
a soft warm finish.

Rocca Sveva, Valpolicella Ripasso, Val di Mezzane €24.00

This is a fine example of a powerful, ripe and charming Ripasso style
Valpolicella. Enjoy this rich wine with roast beef or Parmesan cheese.
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RED WINE

California
Rancho Zabbaco, Dancing Bull, Zinfandel, Sonoma County €23.00

A delicious wine from a company that is world renowned for its expertise in
making wine from the Zinfandel grape. This has ripe cherry and blackberry
fruit flavours, soft subtle oak tones and hints of black pepper.

Argentina
Alamos, Malbec, Mendoza €19.00

The wine is characterized by its elegance and complexity. It's beautifully
round and velvety with flavours of ripe black fruit, violets, spices and
tobacco with a long and complex finish.
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CHAMPAGNE & SPARKLING WINES

San Simone Frizzante, Prosecco, ltaly €18.00

This Prosecco has a strong floral bouquet, light body and an elegant, fruity taste.

Fantinel Prosecco Spumante NV, ltaly €22.00

Dull straw-yellow with greenish reflections. Pleasant and extremely elegant,
neveraggressive, full of delightful, floral-based hints. Smooth, velvety and poetic.

Krismanel Brut NV, Cava, Spain €17.00

The crisp apple fruit and attractive light toasty brioche flavours would make
this a great wine to serve at parties.

A Robert Champagne Brut NV, Champagne, France €29.00

This is a delicious, fresh and elegant champagne, with great balance of fruity
flavours and creamy texture. Ideal as an aperitif served really chilled.

Heidsieck & Co Monopole Brut, Champagne, France €39.00

Light yellow colour, with emerald-green highlights. Strong and generous nose,
slightly woody and spicy, characterised by an aromatic richness blending toasty
and buttery aromas. An unreserved palate, full, fruity and well structured taste.

Veuve Clicqout Yellow Label NV, Champagne, France €55.00

Ripe fruity style of vanilla biscuits and juicy bramley apples with a warm
brioche and marmalade complexity.

Dom Perignon, Champagne, France €150.00

Luxury Champagne showing a vanilla rich style of elegant classic mature
buttery fruit style.
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