
 

House wines 
 

White      Gl 125ml  Gl 175ml            
 

Mauzac-Sauvignon 2009, Tarn, France     £13.50      £3.00 £4.00 
 

Chenin Blanc, Man Vertners 09, S. Africa £15.50      £3.50  £4.00 
 

Touraine Sauvignon Blanc 2009, Loire     £18.00      £3.75  £4.50 
 

Dne de Menard, Colombard-Ugny Blanc   £18.00      £3.75  £4.50 

VDP des cotes de Gascogne 2009 
 

Chardonnay, VDP du Val de Loire, 2009   £19.50      £4.00  £5.00 
 

Rosé 
 

Mas des lauriers, Coteaux de Narbonne      £16.50     £3.50  £4.50 
 

Avanti, Malbec Rose, 2009, Argentina      £13.50     £3.00  £4.00 
 

Domaine de Millet 2009, VDP Gascogne   £19,50 
( An unusual rose full of character, well balanced between full flavours 

berries and good acidity. Fan of rose must try this one.) 
 

Red 
 

Mas des lauriers, Coteaux de Narbonne      £16.50      £3.50  £4.50 
 

Rioja San Pedro 2009, J Randez      £17.00      £3.50  £4.50 
 

Chat du Grand Caumont 2007, Corbiere     £19.50      £4.00  £5.00 
 

Beaujolais Village 2009, J.C Pivot      £19.50      £4.00  £5.00 
 

Pinotage 2006, Martin Meinert, S.Africa    £23.00    

 
 

Champagne & Sparkling Wine 
 

Saumur Rose Brut, Loire Valley £21.00 £5.00 
 

Prosecco, Argeo, Ruggeri, Italy £25.00     £6.00 
 

Henriot NV, Souverain  £38.00 £9.00 
 

Louis Roderer Brut NV  £46.00 
 

Veuve Clicquot Yellow Label NV £52.00 
 

Laurent Perrier Rosé Brut  £62.00 
 

Bollinger Special Cuvée  £63.00 
 

Red Wine 
Cuvee des Amis Rouge 2009  £18.00  
(Syrah & Merlot, a soft, fruity and well balanced red from Languedoc) 
 

Cabernet Sauvignon 2007, Pay d’Oc £18.50 

Domaine du Grand Caumont 
 

Tarantino Primitivo IGT 2009, Italy £19.50 
(An Italian delight for the specialists off fruity full body red made from 

100% Primitivo, must be tried ) 

 

Dne La Colombette, Pinot Noir 2008 £23.50 
(100% pinot noir, fermented in oak barrel, highly  recommended red wine 

must be tried. A bouquet of cherry, blackcurrant, slightly chocolate a delight 

for the senses) 
 

Westbrook Pinot Noir 2007, N. Z           £25.00 
 

Sancerre 2008, Vincent Pinard £32.00 
 

Mercurey 1er Cru Les Nauges 2008        £38.00 

Domaine H & P Jacqueson 
 

Chateauneuf du Pape 2006, Tradition   

Domaine Giraud   £40.00 
 

 

 

 

 

 
White Wine   
 

Picpoul du Pinet 2008, Languedoc      £18.00  

Mas Saint Laurent 
 

Marsanne ‘La Borie’ 2008, Pay d’Oc     £18.50 

Mas Saint Laurent 
  
Frontaria 2009, Douro, Portugal     £19.50 
( A delightful white, dry and light wine. Nice example from Portugal deserve 

a chance, alternative to sauvignon blanc. ) 
 

Pinot Grigio, Carcanega GPG 2009           £19.50   
 

Pecorino Terre Di Chieti 2008, Italy          £20.00 
 

The Jibe, Sauvignon Blanc Marlborough   £24.50 
(A classic sauvignon blanc from New Zealand, fresh, palatable, 

exotic fruits. A must to try) 
 

Quincy 2009, J Tatin, Loire Valley     £26.00  
 

Château Sainte Marie, 2009 Bordeaux     £26.00 
(Beautiful aroma of passion fruit, grapefruit with a little oak, Same exotic 

fruit character in the mouth, with zingy acididy and just a 

touch of banana. Pure finish with some complexity.) 
  
Greco, DOC Selezione, 2008      £25.00 
 

Chablis 2008, Dom des Marronniers     £28.00 
 

Macon Fuisse 2007. J.Burrier      £28.00 
 

Menetou Salon 2008. Pierre Jacolin     £29.00 

Albarino 2008, Eidosela, Spain     £23.50 

Gewurtztraminer 2007, L. Sipp, Alsace     £29.50 
 

Savennieres 2006, Clos dela Marche     £29.50 
(A well made medium dry Chenin Blanc with hint  

of mineral flavour completed with strong body) 
 

Sancerre Cuvée Florès 2008, V.Pinard     £32.00 
 

Givry ‘Champ Pourrot’2008, Dne Parize   £31.00 
(A wonderful example of chardonnay, soft palate with clean finish) 
 

Chablis 1er cru 2008, Vaillons, B.Defaix          £38.00             
 

Riesling 2008, M.Schaetzel, Alsace            £27.50 

(Organic made wine)  
 

Rully 1er Cru “Rabource” 2006, J.Defaix         £39.00 
 

Pouilly Fuissé 2007, Domaine Paquet            £37.00 
 

Montagny 1er Cru 2008, Boillot            £35.50 
 

Cloudy Bay Sauvignon 2008, N.Z.            £36.00 
 

Pouilly Fumé 2008, Cuvée Boisfleurie            £35.00 
 

Chateauneuf du Pape 2007, Rhone            £41.00 

 

Saint Aubin 1er Cru,2007 Dne V.Girardin         £44.00 

(Les Murgers des Dents de Chien) 
 

Meursault 2005,Les Narvaux, Jobard-Moret     £58.00 
 

Puligny-Montrachet 2006, Brenot            £78.00 
 

Chassagne Montrachet ‘Les Macherelles’         £90.00 

1er Cru, 2006, B.Morey 
 

Corton Charlemagne 2005, Dne Chevalier       £95.00 

Corton Charlemagne 2004, Dne Chevalier       £125.00 
 

Batard Montrachet 1er Cru 1999. P.Brenot       £200.00 

 

 



                                   Half Bottles 

 
Champagne 
 
Joseph Perrier Cuvee Royal, NV   £19.50 

               
White 

 

Chablis 2008, Domaine des Marronniers  £14.50 

 

Saint-Veran 2008, Domaine des Maillettes  £15.00 

 

Sancerre 2008, V.Pinard    £17.50 

 

Chassagne Montrachet, B Moret, 2008  £26.00 

 

Red 
 

Simon Hackett 2006, Shiraz, Australia  £11.50 

 

Château Melin, Bordeaux, 2005/2008  £11.50 

 

Gigondas Vieilles Vignes 2006   £18.50 

Dne de Boissan 

 

Sweet Wines           ½ bottle   Glass 

 
Muscat La Pigeade (37.5cl)       £14.50 £4.50 

 

Château Theuliet          £16.00 £5.00 

Montbazillac (37.5cl) 

 

Elysium Black Muscat         £19.50 £5.50 

(37.50cl) 

 

Essensia Orange Muscat            £19.50 £5.50 

(37.50cl) 

 

Beerenauslese, Rust, Austria     £25.00 £6.50   

(37.50cl)                                                                                                                
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