
             
 
BUBBLES​​ ​ ​ ​ ​ ​ ​ ​ ​ ​ Bottle 
 
Crémant de Limoux  ‘Cuvée Eugenie’ 2023  Domaine Antech​ ​ 175ml​ ​ £42.00 
This brilliant sixth generation estate makes fabulous sparkling wine in the ​£10.00 
traditional champagne method. The blend is Chenin Blanc, Chardonnay and the  
local indigenous grape Mauzac. Soft elegant celebratory bubbles! 
​ ​ ​ ​ ​ ​ ​ ​ ​  
Crémant de Limoux Rosé ‘Cuvée Emotion’ 2023  Domaine Antech​ 175ml ​​  
The addition of a little Pinot Noir gives the wine a very pale pink hue. ​ £10.00​​ £42.00 
The end result is fresh, refined flavours with a hint of red fruit characters. A delight! 
 
Gremillet Champagne ‘Brut’ N/V France​ ​ ​ ​ ​ ​ ​ £64.00 
This champagne shows fine mousse with classic doughy and floral aromas, 
which is balanced by ripe fruit and citrus and biscuity notes. 
 
Taittinger Brut Reserve N.V.​ ​ ​ ​ ​ ​ ​ ​ £85.00 
This famous Champagne House needs little introduction. Delicacy and refinement is  
what it is associated with. Made from the classic blend of the three champagne grapes, 
Chardonnay, Pinot Noir and Pinot Meunier 
 
Champagne Bara Grand Rosé de Bouzy N.V.​ ​ ​ ​ ​ ​ £78.00 
This has to be one of the best value ‘under the radar’ pink champagnes available.  
Made entirely with Pinot Noir from 100% Grand Cru designated vineyards.  
Wild red fruits on the nose and palate abound. Very classy…as simple as that! 
 
 
PINK​​ ​ ​ ​ ​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
Triennes Rosé 2025 Provence, Var​​ ​ ​ £10.00​​ £12.00 ​ £35.00 
This estate has developed into being one of the most highly regarded Rosé producers. Cinsault is 
the predominant grape and the nett result is a pale pink wine with a bouquet of strawberries and 
wild flowers and a tangy fresh flavour 
 
Coquille de Fleur Rosé, 2025 Languedoc ​​ ​ £9.50​ ​ £12.00​​ £32.00 
Light and fresh, with fruit-forward aromas. Notes of wild raspberry and candied strawberry. The 
palate is lively and well-balanced, with mineral elements echoing on the finish 
 
Mourvèdre Rosé 2026, Babylonstoren, Cape Wineland Vineyard, South Africa ​  

£12.00​​ £16.00​​ £46.00 
This elegant dry rosé is made in the Provence style by Babylonstoren's talented winemakers. 
Using sun-kissed Mourvèdre grapes. The wine offers a delicately fruity profile. Aromatic notes of 
raspberry, strawberry and rose rise on the bouquet, while hints of rhubarb, pomegranate and ripe 
watermelon show on the palate 

 
125ml glasses available upon request 
 



 
 

 
 
 
CYDER - THE NEWT, SOMERSET  
 
Wyvern Wing, 8%, Somerset​ 75cl bottle ​ ​ ​ ​ ​ ​ £18.00 
A delicious pale straw coloured cyder made from Braeburn apples with aromas of green apple, 
gooseberry and lime. It is an ideal pre-dinner aperitif or an elegant companion to grilled fish, 
scallops, and smoked chicken salads. 
 
No 3 Yarlington MIll,  5%, Somerset   75cl bottle​ ​ ​ ​ ​ ​ £16.00 
A more traditional medium gold coloured cyder with a baked apple & gooseberry aroma and a 
smooth, rich, sweet tannin cyder with a great fruity start and a dry finish. A perfect every day 
drinking cyder 
 
Signature Blend, 5.5% Somerset 375ml bottle​ ​ ​ ​ ​ ​ £10.00 
A medium dry signature blend cyder is made with over 20 varieties of apples harvested  
from The Newt’s Orchard’s. Ripe bittersweet apple with hints of smoke and a lingering  
liquorice finish 
 
 
 
WHITE BY THE GLASS ​ ​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
 
Chardonnay, Chemin des Oliviers 2024, France ​ ​ £9.50​ ​ £12.00​​ £32.00 
This unoaked chardonnay from south-west France offers excellent varietal characters  
and is a delight whether drunk on its own or with a first course, white meat and poultry 
 
Pic poul de Pinet, Duc de Morny, Languedoc, France​ £9.50​ ​ £12.00​​ £34.00 
Grown around the pretty coastal Mediterranean village of Pinet, where the vineyards overlook 
oyster beds, unsurprisingly this is crisp, very moreish and lovely with seafood too. 
 
Viognier, ‘ Selon Letang’ Vin de France 2025, France ​ £9.00​ ​ £11.00​​ £32.00 
This wine has a ripe apricot character, soft acidity and a highly pleasant flavour profile. Grown in 
the near perfect conditions in the South of France. 
 
Grillo, Enologica Cassara, 2025 Sicily​ ​ ​ £9.50​ ​ £11.50​​ £32.00 
Sicilian wines are becoming all the rage, both red and white. This white, made from the Grillo 
grape is dry, light, fresh with a savoury/saline character. This matches seafood really well and 
cheese dishes or is a delight just enjoyed on its’ own 
 
Muerza Rioja Blanco, 2025 ​​ ​ ​ ​ £9.50​ ​ £12.00​​ £33.00 
The nose has aromas of conference pear, white flowers and some limey notes. Fresh, clean and 
crisp in the mouth with good length and balance. Unoaked, fresh, vibrant and easy drinking 
50% Tempranillo Blanco, 25% Viura & 25% Verdejo 



 

 
 
WHITE BY THE GLASS cont​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
Touraine Sauvignon Blanc 2025, ​ ​ ​ ​ £10.00​​ £12.00​​ £34.00 
Domaine Haut Perron, France 
It would be difficult to beat this Sauvignon for quality and value. It is a great alternative to its’ near 
neighbours Sancerre and Pouilly-Fumé. A perfect partner to smoked and other fish dishes 
 
Pinot Bianco ‘Tappo à Vite’ 2023  Cantina Bolzano, ​ £10.00​​ £12.00​​ £33.00 
Alto Adige, Italy 
This is the ideal aperitif. Northern Italian Pinot Bianco offers a fine balance of lively acidity, apple, 
pear, lemon fruits and a touch of flowers and hazelnut! A lot on offer here. 
 
False Bay Chenin Blanc, WO Coastal Region, SA 2025  £10.00​​ £12.00​​ £34.00  
Ripe citrus and green plum fruit on the nose with notes of dried herbs including  
fennel and aniseed. Good concentration of zesty fruit with a creamy lemon character  
offset by taught acidity. Old vine fruit and six months less ageing gives body and texture. 
Sustainably farmed. 
 
 
WHITE BY THE BOTTLE 
 
Huia Sauvignon Blanc 2024, Marlborough, New Zealand​ ​ ​ ​ £37.00 
This is not your archetypal NZ Sauvignon as it has been aged for twelve months in old neutral oak 
casks. This ‘broadens out’ the wine a little. It still has that lovely herbaceous character but the 
ageing makes it work with food better. So versatile…works well with almost any first course or fish 
dish 
 
Godello 2024 C.V.N.E Pagos de Galir, Valdeorras, Spain​​ ​ ​ £45.00 
From one of Spain’s most famous wine estates this is a fascinating wine. Grown at altitude in 
Galicia it is partially fermented in stainless steel and partly in barrel. The nett result is flavours of 
citric fruits and wild herbs with a refreshing touch of salinity. 
Ideal with fish dishes, white meats and cheese. 
 
Macon-Villages 2023  Domaine Alexis Pollier, Burgundy, France​ ​ ​ £45.00 
With ever increasing burgundy prices ( although the demand is still there ) the wines from the 
Maconnais continue to offer great value. The quality has also rocketed in recent years as well. 
Here we have beautifully pure ripe unoaked Chardonnay from the excellent 2022 vintage. Excellent 
white burgundy at the price. 
 
Foxglove Chardonnay 2019, Varner Wines, California, USA.​ ​ ​ ​ £46.00 
Brothers Jim and Bob Varner  have built themselves a reputation for producing with freshness, 
varietal characteristics, minimal use of oak intervention and value! What could be better! This wine 
is similar to the Macon above but a touch richer having been enhanced with a touch of oak and 
Californian sunshine! Ideal to match rich terrines/pâtés and white meat dishes 
 



 

 
 
WHITE BY THE BOTTLE cont 
 
Chablis 2024, Domaine Bernard Defaix​ ​ ​ ​ ​ ​ ​ £54.00 
Our vines on the appellation Chablis spread over 12 hectares, situated at the heart of the 
Chablisian vineyard. This wine is aged in stainless steel tanks so as to respect the typicity of the 
appellation. The bouquet displays a dominance of mineral notes, which are often associated with 
delicate touches of citrus fruit (lemon and grapefruit).Chablis goes well with white fish and seafood 
dishes especially oysters 
 
Pouilly-Fumé 2024  Domaine Treuillet, Loire Valley, France​ ​ ​ ​ £49.00 
Quite simply, we modestly say this is drop-dead gorgeous Pouilly-Fumé! Grown on limestone and 
flinty clay the wine is aged in stainless steel to emphasise its vibrancy, minerality and floral 
character. Perfect with fish dishes and white meats 
 
Assyrtiko 2024, Vassaltis Estate, Santorini​ ​ ​ ​ ​ ​ £61.00 
The wines of Santorini are truly in vogue and rightly so. The beauty of the Assyrtiko grape is that 
even in a hot climate it does not lose its acidity. The wine has a wonderful mouthfeel, real texture 
created by the volcanic soils that the vines are grown in and a wonderful fresh saline character. 
An ideal partner to seafood dishes and quite an experience! 
 
Bourgogne Blanc ‘Les Sétilles’ 2022  Olivier Leflaive. Burgundy, France​ ​ £75.00 
This is really classy white burgundy from one of the most respected producers of the region.  
Their wines higher up the ladder cost hundreds of pounds but this ‘entry’ level wine offers  
what good white burgundy is all about without breaking the bank 
 
 
​  
RED BY THE GLASS ​ ​ ​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
Merlot ‘Les Fleurs de Montblanc’ 2024  ​ ​ ​ £9.00​ ​ £11.00​​ £30.00 
Côtes de Thongue, France 
This is the most versatile easy-drinking soft, juicy Merlot. No oak here, just lovely medium-weight 
fruit. 
 
Atance Bobal 2022, Valencia, Spain​ ​ ​ £9.00​ ​ £11.00​​ £32.00 
Bobal is the grape, local to the region. Having been grown at high altitude the wine has delightful 
freshness and ‘crunchiness’. This could be described as Spain’s equivalent to 
Beaujolais…medium-weight  and works perfectly with almost any white or red meats dishes 
 
Shiraz, Soldiers Block, Victoria, 2024 Australia​ ​ £9.00​ ​ £11.00​​ £32.00 
Grown in cool Victorian vineyards around Melbourne, this Shiraz is not dark & heavy at all, you will 
find bright, juicy & aromatic fruit in here which make this highly drinkable. 
 
Nero d’Avola ‘Tre Filari’ 2022, Enologica Cassara, ​ £10.00​​ £12.00​​ £32.00 
Sicily 



Another wine from Sicily that really over- delivers. With more weight and spice than the two reds 
above it is an ideal match for red roasts and grills. 
 
 

 
 
RED BY THE GLASS cont​ ​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
Pinot Noir, Les Volets, Aude Valley, France​ ​ £10.00​​ £12.00​​ £33.00 
Something a bit different, and lighter in body not taste, grapes grown in Southern France, normally 
too warm for Pinot, but this is grown on the Pyrenees to temper the heat. 
 
Chateau Tour de Biot 2022, A.C Bordeaux, France​ £10.00​​ £12.00​​ £33.00 
This is an inexpensive Bordeaux that offers an awful lot for the money! Proper claret from a great 
vintage. From the right bank of the river and made from 60% Merlot and balanced out with 
Cabernet Sauvignon and Cabernet Franc. Perfect for strong gutsy flavours. 
 
Rioja Crianza ‘Zeledonio’ 2022 ​ ​ ​ ​ £10.00​​ £12.00​​ £33.00​ 
Bodegas Domeco de Jaruata, Spain. 
This Rioja has been aged in oak but it is more fruit-driven than wood-dominated. A wine that really 
delivers a bang for your buck. Another wine that will match well with well flavoured red meat 
dishes. 
 
Uco Valley Malbec 2024, Magna Montis, Argentina​ £11.00​​ £13.00​​ £35.00 
The key here is high altitude resulting in freshness in the fruit. This wine is a world away from the 
gloopy, overripe caricature of Argentinian Malbec. No use of wood here…the wine is raised in 
concrete tanks and the result is a delight! 
 
RED BY THE BOTTLE  
 
Côtes-du-Rhône 2023, Nicolas Boiron, Rhone Valley, France​ ​ ​ ​ £39.00 
This is fabulous big juicy fruit from one of the top producers in Châteauneuf-du-Pape….. Nicolas 
Boiron, sixth generation owner of Domaine Bosquet-des-Papes…just delicious!  
 
Château Maison-Neuve ‘Cuvée Alexia’ 2020  A.C. Blaye-Côtes de Bordeaux​ ​ £41.00 
Named after the proprietor and winemaker Alexia Eymas, this Bordeaux, from the Right Bank 
some fifteen miles north of the town of Blaye is a tremendous find and great value. Made from a 
blend of Merlot and Malbec it was raised entirely in tank and whilst offering all the classic claret 
characteristics it maintains freshness and perfect balance.  
Another red to enjoy with red meat dishes or strong flavoured pasta dishes. 

 
Moulin-à-Vent ‘Cuvée de Thorins’  2023  Château de Moulin-à-Vent, ​ ​ ​ £44.00 
Beaujolais, France 
Everyone seems to head to Fleurie when it comes to Beaujolais so we are steering  
you away to another of the ten villages or ‘Cru’ as they are known. 
Made entirely from the Gamay grape it is a combination of red-style fruits with a 
touch of blue fruit characters as well….beautifully pure elegant flavours. 
 



 
 
RED BY THE BOTTLE cont 
 
Babel 2024, Stellenbosch, western Cape, South Africa, Babylonstoren ​ ​ £48.00 
48% shiraz, 13% merlot, 11% petit verdot, 10% malbec, 10% cabernet franc & 7% pinotage. 
A delicious bouquet of crushed mulberry, blackberry & plum with layers of sweet spice, vanilla & 
dark chocolate. Perfect with spiced pork, lamb and rich stews 
 
Mercurey ‘Vieilles Vignes’ 2020,  Domaine Charton.   ​ ​ ​ ​ ​ £65.00    
The wines from this village and others in the Côte Chalonnaise at the southern  
end of Burgundy have grown from strength to strength in recent years yet have still  
maintained relatively sensible pricing. A lighter style of wine offering versatility to partner well 
flavoured fish dishes and both red and white meat and poultry. 
 
Châteauneuf-du-Pape  'Cuvée Tradition'  Domaine Bosquet-des-Papes, 2022 ​ £69.00 
Rhone Valley, France  
Made predominately from the Grenache grape with a splash or two of Syrah, Mourvèdre, 
Vaccarèse, Counoise and Cinsault the wine packs a punch but is actually elegant, fresh and with 
‘lifted’ fruit with layer after layer on the palate. Drink with either red or white meat dishes.​​
​ ​ ​  
Barolo 'Cascina' Nuova'  Elvio Cogno, Piedmont, Italy 2020​ ​ ​ ​ £72.00 
This renowned 15 hectare estate has been taken to new levels 
The wine  oozes elegance and finesse with silky, soft, ‘lacey’ tannins and one could be forgiven for 
thinking you are drinking Pinot Noir not Nebbiolo. 
This is a wine that over-delivers massively when it comes to quality/price. 
​  
Nebukadnesar 2023, Simonsberg Mountain, Western Cape, South Africa​ ​ £77.00 
Babylonstoren 
A lovely intense nose of violets and thyme with blackcurrants. A beautiful full bodied wine with 
layers of dark red fruits supported by light, well honed tannins. Opulent and sophisticated.  
Perfect with lamb and beef 
 
Margaux du Château Margaux, 2019  ​ ​ ​ ​ ​ ​ ​ £86.00 
This is the third wine from the legendary Chateau Margaux estate…one of the five great ‘first 
growth’ wines from Bordeaux. More accessible than the ‘grand vin’ it offers wine enthusiasts a 
gateway into the world of Chateau Margaux,  renowned for its elegance and finesse. 
 
 
 
 
 
 
 
 
 
 
 



 
 
Alcohol Free Wine 
Wednesday’s Domaine - 0.0% ABV and vegan-friendly  
​ ​ ​ ​ ​ ​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
White​ ​ ​ ​ ​ ​ ​ £11.00​​ £14.00​​ £35.00 
​  
A crisp, clean, alcohol free white wine from the historic La Mancha region of Central Spain,  
Piquant has refreshing notes of citrus, and a hint of minerality. The perfect alcohol free wine  
for those long summer days. 
 
 
Red​ ​ ​ ​ ​ ​ ​ ​ 175ml​ ​ 250ml​ ​ Bottle 
 
Sanguine​ ​ ​ ​ ​ ​ ​ £11.00​​ £14.00​​ £35.00 
 
A complex yet lighter-bodied alcohol free red from the historic La Mancha region of  
Central Spain. Sanguine works perfectly with or without food, with hints of plums,  
red fruits & a touch of spice 
 
Vignette​ ​ ​ ​ ​ ​ ​ £11.00​​ £14.00​​ £35.00 
​ ​ ​ ​ ​ ​ ​ ​  
A complex alcohol free red wine from the historic La Mancha region of Central Spain,  
Vignette culminates in a long, dry finish. 
One to be enjoyed with a meal, Vignette enjoys a complexity that culminates in a long, dry finish. 
Expect overtures of dark plums and damson, with shades of  
spice and forest floor. Crisp, clean and beautifully balanced,  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
Dessert Wine​ ​ ​ ​ ​ ​ 50ml​ ​ 100ml​ ​ Bottle 
 
Ice Cyder, The Newt, Somerset 375ml 2020 8.3%​​ ​ ​ £11.00​​ £29.00 
Served Ice cold, this deep super sweet cyder is perfect with all desserts, citrus nose  
 
Royal Tokaji Late Harvest, 2023 10% 500ml bottle ​ ​ ​ £12.00​​ £40.00  
This wine's sweetness is achieved by allowing the grapes extended ripening time on the vine. Pair 
with sweet fruit-based puddings and ripe blue cheese 

Somerset Pomona, Somerset Cider Company, 20% ​ £5.00 
Blended apples & brandy matured in oak barrels producing a warming digestif with a lovely  
lingering aftertaste - Perfect pairing with cheese 
 
Banyuls ‘Bila-Haut’, 2021 16% 500ml ​ ​ ​ ​ ​ £12.00​​ £44.00 
Vin Doux Naturel Rouge, Maison Chapoutier 
From the very far south-west of France close to the Spanish border this red wine made from the 
Grenache grape is the perfect partner to dark chocolate dishes and strong salty cheeses. Would 
also work well with summer pudding, panna cotta or just poured over vanilla ice cream! 
 

 
Sauternes​& Monbazillac ​ ​ ​ ​ ​ ​ 100ml​ ​ Bottle 
 
Monbazillac, Domaine de Grange Neuve, France ​ ​ ​ £11.00 ​  
The vineyards are located in Bergerac, the home of foie gras. Lovely intense flavours, 
apricot & marmalade. This is a touch lighter than Sauternes which represents excellent value 
 
Carmes de Rieussec 2017 14% 375ml ​ ​ ​ ​ ​ £9.00​ ​ £26.00  
Les Carmes de Rieussec is the excellent second wine from the iconic Château Rieussec in 
Sauternes, owned by Domaines Baron de Rothschild (Lafite). 2017 is a blend of Sémillon 
94%, Sauvignon blanc 3%, Muscadelle 3% and is a pure, bright and energetic Sauternes 
with notes of citrus and stone fruit, with added tangerine and candied melon undertones.  
 
Château Villefranche 2023 13.5% 375ml​ ​ ​ ​ ​ £10.00​​ £28.00 
A.C. Sauternes                    
This may not be one of the famous names of Sauternes but it has to be the best value for 
quality….a great discovery. Dried apricot and quince leaps from the glass, sweet but not cloying 
and fresh on the finish. An ideal partner to fruit-based desserts and salty and blue cheeses. 
  
 
 
 



 
 
 
 
 
 
 
 
 

 
Sherry​ ​ ​ ​ ​ 50ml 

 
Manzanilla ‘Solear’ Jerez, Spain ​ ​ 5.00 
The lightest and driest of Sherries, uniquely aged in coastal warehouses which add a saline 
twist to this lovely aperitif 
 
Pedro Ximenez, Jerez, Spain ​ ​ 6.00 
Considered the sweetest pudding wine in the World. Deep amber brown in colour, very 
intense prunes and fig flavours. Lovely with chocolate puddings or simply poured on vanilla 
ice cream 

 
 
 
Port 
 
 
 
 


	Mourvèdre Rosé 2026, Babylonstoren, Cape Wineland Vineyard, South Africa ​ 
	£12.00​​£16.00​​£46.00 
	Alcohol Free Wine 
	Wednesday’s Domaine - 0.0% ABV and vegan-friendly  

