
WINE MENU

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.  

Wine is also available in 125ml measures

WHITE 175ml 250ml BTL

Prime Cuts, South Africa

Ripe, fruity & refreshing

5.25 7.35 21

Revenant Chenin Blanc, South Africa

Yellow fruits & limes

23.5

Il Badalisc Pinot Grigio, Italy  

Dry & refreshing, apples & pears

6.5 9.1 26

False Bay “Windswept” Sauvignon Blanc, South Africa 

Aromatic, with enchanting tropical & mineral notes

28

Cave de l’Ormarine Picpoul de Pinet, France

Vibrant & fresh, ideal with �sh & vegetable dishes

7.75 10.85 31

Vila Nova Vinho Verde, Portugal

Ripe melon & sherbet lemon, spritz �nish

7.5 10.5 30

Vidal Sauvignon Blanc, New Zealand

Aromas of passionfruit, vibrant tropical fruit �avours

8.15 11.4 32.5

RED 175ml 250ml BTL

Prime Cuts, South Africa
Rich plum & red berry fruit, darker spice

5.25 7.35 21

Peribanez Tempranillo Tinto, Spain
Bright aromas of bramble fruit, touch of spice to �nish

23.5

Mr Pat Merlot, Australia  
Soft & juicy, plenty of plums

6.25 8.75 25

Adobe Pinot Noir, Chile 
Medium bodied with fresh strawberries, subtle spice

7.25 10.15 29

Boutinot “Les Coteaux” Cotes du Rhone Villages, France 
Brambly fruit underpinned with oak & sweet spice

30

Tabali Gran Reserva Malbec 
Plums, sour cherry & aromas of violets, full & intense

8.5 11.9 34

ROSÉ 175ml 250ml BTL

El Ninot de Paper Rosado, Spain
Pale & delicate with ripe summer fruits

5.75 8.05 23

Piattini Pinot Grigio Rosé, Italy
Lightly tinted blush, fresh & appealing

6.5 9.10 26

SPARKLING & CHAMPAGNE 125ml BTL

Le Dolci Colline Prosecco, Italy
Classic Prosecco, green fruits & soft bubbles

6.25 29

Henners Brut, England
Incredible English �zz, orange peel & pear drop notes

50

Champagne Pol Roger Brut Reserve
Orchard fruits, delicate �orals & toasty nuances

68


