Wines by the glass

Our wine list has been sourced to match our menu; each wine has been tasted with the dishes that have been created by our kitchen. And because we have an extensive list of wines by the glass, you may wish to match a different wine with each of your courses.  

If you wish, our Restaurant Manager can recommend a different wine to go with each course you order. 

White Wines

France
Domaine Luche de la Cessane, Vin de pays d’Oc, Marsanne, Viognier, 2007               £5.50
Floral and aromatic with good weight 

and a long finish. Lovely with white meat and fish.
Pouilly Fume, Dom des Fines Caillottes, J Paboit   2008                 


£8.75    
Dry and elegant; full bodied with classic fruitiness. 

Italy

Pinot Grigio, Alto Adige, Alois Lageder 2007                                  


£8.50    
Crisp, zesty form the foothills of the Alps.
California

Pacific Rim, Chenin Blanc, Bonny Doon Vineyard, 2005

£5.00   
Delicate floral bouquet and flavours of pear, quince and grapefruit. 

Delicious with shellfish, grilled fish and  cheese.

New Zealand
Isabel Sauvignon Blanc, Marlborough 2007
             £9.25

Full and creamy with delicious fruit.  Very classy.






white stone fruit and creamy nuts lingering on the finish

Rose Wine

FRANCE
Sancerre Rose, La Cote Blanche 2007, Eric Louis                                                      £7.50

                                                                    Raspberries and strawberries bursting through on the nose.  Dry, soft and subtle with an elegant finish. 

Red Wines

France
Syrah, VdP d’Oc, Dom Ribaute 2007             




  £5.00
                                    
Plums and damson fruit with a touch of spice.

Domaine Luche de la Cessane, Vin de pays d’Oc, Grenache, Merlot, 2007

  £5.50
A delicious gem of a wine with soft, 

ripe juicy fruits. Touch of spice on the finish.

Chateau Cru Cantemerle, Bordeaux Superieur 2006

  £7.00
 
Mellow blackcurrant fruits and toasted oak.

Beaujolais Vielles Vignes, Alain Chatoux 2007     




 £7.50


This wine is concentrated and full, yet silky, pure and elegant.. 
Spain
Castillo de Clavijo Rioja Reserva, Criadores 2004
                                                                                                                                  £8.00
                                                                                                     Modern style Rioja of full fruit with 

great structure and hint of spice, toast and vanilla.

Australia
St Hallett, Shiraz Grenache, Barossa 2007

                                    £6.00
The usual vibrant cherry red with purple hues has 

become the trademark of this youthful exuberant wine.

Champagne

125ml glass / 75cl bottle
Laurent-Perrier, Brut

£8.50
£39.00
Alfred Gratien, Brut 


£55.00
Bollinger Special Cuvee Brut


£65.00
Laurent Perrier, Ultra Brut



£60.00
Vintage Champagne

Cuvee Dom Perignon Brut 2000            

£160.00
Rose Champagne

Mumm Brut Rose

£12.50

£55.00
Laurent-Perrier Rose

£15.00

£75.00

Champagne Cocktails
Champagne Cocktails                                               £8.50


Royal Cosmo  

Hangar One Buddha’s Hand Citron vodka, Cointreau, 

fresh lime, cranberry juice,

topped with Laurent-Perrier Champagne

Pimms Royale  

Pimms topped with Laurent-Perrier Champagne

Opus Bellini  

Mango and Hangar One Mandarin Blossom

Or

Passion Fruit and Hangar One Mandarin Blossom

topped with Laurent-Perrier Champagne

Champagne Cocktail  

Henessy VS*** Cognac, Angostura bitter’s soaked sugar topped with Laurent-Perrier Champagne
Sparkling Wine

Bird in the Hand, Pinot Noir, Adelaide Hills, Australia



£8.00
£35.00
Soft, creamy mousse, summer berry fruits 

on palate. Full fruit is balanced by crisp acidity that

 lends a long, clean finish.

Prosecco di Valdobbiadene, Selva Ducale,





£6.00
  £30.00
A lovely, grapey, fruity nose is followed by a soft, creamy texture on the palate.
Rose Wines             


75cl bottle
FRANCE
Sancerre Rose, La Cote Blanche 2007, Eric Louis 



£30.00
Raspberries and strawberries bursting through on the nose.  Dry, soft and subtle with an elegant finish. 

SPAIN
Vivanco Rioja Rosado, 2007



              £20.00
Lively strawberry colour with elegant floral and red fruit aromas.  Vibrant, balanced long finish.
CALIFORNIA

Bonny Doon Vin Gris de Cigare 2005


      
£27.50

Full flavoured, berry fruits and long, dry finish.

White Wine            

 75cl bottle
France: Languedoc

Dom Berlande Sauvignon Blanc, Vin de Pays d’Oc 2007


£22.00                                                              

 Succulent, crisp dry white. Flavours of gooseberries and nettles. From the Lurton brothers of Bordeaux, 
who are  introducing modern panache into Languedoc.

Domaine Luche de la Cessane, Vin de pays d’Oc, Marsanne, Viognier, 2007
 

£20.00
Floral and aromatic with good weight 

and a long finish. Lovely with white meat and fish.
FRANCE: Loire

Saumur Blanc, Reserve de la Paleine 2007               £20.00                                                                    

Fragrant and floral with a good, crisp acidity.

Muscadet de Sevre-et-Maine sur Lie, 

Dom Fief de la Brie 2007

            £22.00
A full flavoured Muscadet; delicious crisp acidity
Quincy, Dom de Trotereau 2007  

               £29.00
Crisp, refreshing fruit with long finish. 

 Strong rival to its neighbours in Sancerre.

Pouilly Fume, Dom des Fines Caillottes, J Paboit   2008


  
                £34.00
Dry and elegant; full bodied with classic fruitiness

Clos du Papillon, Dom du Closel-Ch des Vaults, Savennieres 2005

                                £49.00
                The Chenin Blanc grape gives a rich, honeyed flavour of pears and apricots but a long, dry finish. This wine would accompany scallops, turbot, Dover sole, or one of our pork dishes.

France: South West
Dom Cauhape, Jurancon Sec, 2005

£35.00
Nestling in the foothills of the Pyrenees, this is a little known area producing a richly textured wine of depth and long lasting fruit. Great with vegetables of the season and our extensive fish dishes.
FRANCE: Rhone

Domaine des Senechaux, Chateauneuf du Pape Blanc   2006


  £55.00
Honours are shared here between Grenache Blanc, Roussanne and Clairette, with a little Bourboulenc added, quite literally, for good measure.  Notes of pineapple, vanilla and pear, firm acidity and a satisfying balance.
FRANCE: Alsace

Gewurztraminer, Pfaffenheim 2007   

£27.00


Fine, richly textured with spicy

 rose petal nose; firm, fruit-filled palate.
Domaine Ostertag Riesling, Grand Cru 2003         £40.00
This is a rich yet incisive wine; broad yet also charged with nuanced limy, mineral notes; all the while fantastically energetic. Great with a rich fish dish.
FRANCE: Burgundy
Montagny Bonnevaux 1er Cru, Olivier Leflaive 2006                                            

       £38.00
    

Stylish, elegant wine with ripe fruit and

 mineral structure. Olivier’s mission is to spotlight lesser known but excellent Burgundy villages.

Chablis, 1er Cru, Fourchaumes, Vielles Vignes, 

Dom Laroche 2006
          
£62.50
Structured and complex with buttery fruit.
Pouilly Fuisse, Clos des Quarts, Dom du Vieux St Sorlin, Olivier Merlin 2007                                                  £67.50
Widely recognised as one of the very finest winemakers in the Mâconnais, this single vineyard cuvée is a big, slightly oaky wine that offer up the depth and palate impression of wines from the Côte de Beaune. 
Puligny Montrachet, Etienne Sauzet 2006
 £70.00

Premier wine maker of the Cotes de Beaune.  

Very structured with mineral richness.

Chablis, Grand Cru, Les Preuses, Domaine Servin, 2006

  £75.00
Preuses is one of the seven Chablis Grand Cru's & produces wines full of Chablis's trademark finesse & minerality but with an extra dimension of opulent, rich citrus fruit & brioche notes.
Giraud Meursault, Cuvee Charles Maxime, 

Dom Latour 2006
        
          £80.00
Lovely, rich bouquet.  Touch of lemon

 on the palate with rich Chardonnay fruit.
ITALY
Gavi di Gavi, La Chiara 2006
        
          £32.00
Lovely Granny Smith apple bouquet; 

full palate, long, dry finish
Albare, Portinari, Soave Veneto 2006   
    
£35.00
 A Soave of great flavour and fruit, 

 made from the Gargenega grape.

Pinot Grigio, Alto Adige, Alois Lageder 2007



£33.00
Crisp, zesty fruit from the foothills of the Alps.

Lis Neris, Confini, Venezia-Giulia 2004                 
£50.00                      

                             What a stunning, fine Italian wine from 

            the northern area of Friuli. This wine could almost be a fragrant alternative to Chablis!  

SPAIN

Bodegas Castro Martin, Albarino 

“Family Reserve” 2006                                              £33.00
A delicious, aromatic Albarino with an abundance of peachy, lime zest fruit on the nose. Jasmine, apricot, lemon, nectarine and lime are all present and correct
ARGENTINA

Pulenta Estate, Chardonnay, Mendoza 2007
                                                                                
£30.00                              
A classic Chardonnay with finesse and Burgundian structure. Superb value
CHILE

Vina Mar Reserva Chardonnay, Casablanca Valley 2007



£21.00                                                     

Based in the heart of Chile’s prime Casablanca Valley.  Classic Chardonnay characters with lively citrus peach flavous and creamy palate balanced by fine acidity.
OREGON

Chardonnay ‘Arthur’ 2007, Dom Drouhin        
£40.00
    From the cool coastal climate of the Willamette Valley.   Beautifully ripe fruit with a touch of acacia honey. A vintage from an unusually sunny, warm summer.

CALIFORNIA

Pacific Rim, Chenin Blanc, Bonny Doon Vineyard, 2005
                               £14.50

Delicate floral bouquet and flavours of pear, 

quince and grapefruit. Delicious with shellfish, 

grilled fish and  cheese.
Au Bon Climat Chardonnay, Santa Barbera County 2006

  £45.00

Burgundian in sensibility but with California style.  In the glass, buttery brioche marries with tropical fruits in an irresistible elixir that will leave the bottle drained before you know it.
Frog’s Leap Chardonnay, Napa Valley 2006





     £55.00

Flavors of grapefruit and lemongrass lead to a taut mouth feel that touches on layers of flint and toasted coconut. Refreshingly crisp with tart acidity. 
Qupé, Rousanne Bien Nacido Hillside Estate 2006     

                                                                                 £65.00
This wine is rich, aromatic with great depth and complexity, substantial in the mouth with mouthwatering freshness.
AUSTRALIA

Zilzie Estate Viognier, Victoria/New South Wales 2005  
                                                                                 £30.00



Lovely, soft fruits and luscious palate.  

Apricots and lychees with excellent citrus acidity.

Hewitson, Gun Metal, Riesling, Eden Valley 2007




£33.00
Meticulous attention to harvesting and winemaking has created a Riesling of great intensity with flavours of lime, citrus and minerals.
NEW ZEALAND
Isabel Estate Pinot Gris, Marlborough 2007          £35.00
We have gone all out with the whites and these guys can do no wrong as far as we are concerned! On the palate, rich nectar and apricot flavours are upfront with vanilla, white stone fruit and creamy nuts lingering on the finish
Isabel Sauvignon Blanc, Marlborough 2007



£35.50

Full and creamy with delicious fruit.  Very classy.

Isabel Estate Chardonnay, Marlborough 2005


    £40.00
This chardonnay has a plethora of flavours and a full, creamy finish. The nose has intensity of honey and caramel nougat, palate is round with perfumed peach and pineapple, while elegant floral notes give a natural impression of sweetness and delicacy.                                                                                   
Red Wine
 75cl bottle
FRANCE: Languedoc

La Serre, Syrah, Vin de pays d’Oc, 2007
£14.50
Revitalised by a young generation of winemakers, the vineyards of La Serre yields a wine with freshness and definition equal to any single variety in the world.
Domaine Luche de la Cessane, Vin de pays d’Oc, Grenache, Merlot, 2007


£20.00
A delicious gem of a wine with soft, 

ripe juicy fruits. Touch of spice on the finish.

Syrah, VdP d’Oc, Dom Ribaute 2007 
                        £21.00             
Plums and damson fruit with a touch of spice.

FRANCE: Bordeaux

Chateau Cru Cantemerle, Bordeaux Superieur 2006

                             
                                    £26.00                           
Mellow blackcurrant fruits and toasted oak.
Chateau Sainte Colombe, Bordeaux 2001                 £45.00

This Grand Vin is 70% Merlot, 30% Cab Franc, this wine is full bodied with fruit and good acidity.
L’Hospitalet de Gazin, Pomerol 2004                         £57.00
The second wine of Gazin, having great success in 2004.  A lovely nose with sweet gamey red fruits, generous structure and a succulent palate full of richness. 
Chateau Paloumey, Bordeaux 2001                           £70.00  

This quality claret is perfect drinking now.  Quite rich solid, concentrated, pleanty of fruit, ripe tannin, spicy and complex. 
Chateau La Dauphine, Bordeaux 2001                      £85.00
Robert Parker say of this seductive vintage “possesses a deep ruby/purple colour in addition to a sweet perfume of raspberries and blackcurrants, fleshy mid section and a sexy finish”

Clos du Marquis, Saint-Julien 2005

            £110.00

The second wine of Leoville.  Excellent drinking now.  

Accessible, blackcurrant fruit.
 FRANCE: Beaujolais

Beaujolais Vielles Vignes, Alain Chatoux 2007      £30.00 Head and shoulders above most generic Beaujolais from very old, low yielding vines.  The resulting wine is concentrated and full, yet silky, pure and elegant..
FRANCE: Burgundy

Cotes de Beaune Village, Oliver Leflaive, 2006     




 
£40.00
Both dazzling and generous, with spiced toasted 

   notes of  ripe red fruits and a delicious hint of acidity. 

Nuits-St-Georges, Patrice Rion, Vieilles Vignes, 2005  

£70.00                                                

Produced on the sandy limestone soil of 

Nuit St George, Patrice Rion produces a stunning 

Pinot Noir with powerful aromas of cherries, 

truffles and spice.  Finishes with ripe tannins and fruit.

FRANCE: Rhone and Provence

Vacqueyras, Cuvee des Templiers, Dom le Clos des Cazaux 2006

            £34.00

Aromas of soft red fruits backed up by rounded tannins.

Gigondas, Dom Les Pallieres 2006
                    £48.00

Sweet Grenache fruit backed by structure from Syrah grape.  Excellent concentration form the estate now owned by the celebrated Brunier family.

Dom du Vieux Telegramme, Chateauneuf du Pape 

2006                                              



£60.00
The second wine of Domaine du Vieux Telegraph, Vieux Telegramme offers fresh and elegant fruit, good balance and a mineral finish.Made from the estates young Grenache and Mouvedre vines.
ITALY
Riecine Chianti Classico Reserva 2005       
£65.00
Beautiful bouquet of violets and extracted fruit. 

The highly respected wine maker, Séan O'Callaghan, is a quiet and gentle Englishman.

Amarone della Valpolicella Classico, Nicolis, 2004                                                    
                                                                             £70.00
The wine is both powerful and delicate. 

Its complex perfume boasts flower scents 

and ripe fruit, with hints of leather.
PORTUGAL

Quinta do Vale Dona Maria, Douro 2006            £45.00
    Aromas of red berry fruits, plums and black cherries.  
Spends 6 months in oak; soft tannins with rich fruit.

SPAIN

Castillo de Clavijo Rioja Tempranillo, Criadores


      £20.00

Cherry red, fresh fruit aroma of ripe red berries.
Castillo de Clavijo Rioja Reserva, Criadores 2004


£30.00

Modern style Rioja of full fruit with 

great structure and hint of spice, toast and vanilla.
Guelbenzu Azu, Ribeira del Quiles, Bodegas 

Guelbenzu 2005
       
       £31.50

Elegant, fruity and well balanced; 

blackcurrant fruit and minty undertones.

Les Terrasses Priorato 2006, Alvaro Palacios      

                                                                                  £55.00
Rich damson and black cherry fruit with a touch of herbs. From the unique soil of brown slate in the mountains of Cataluña, a very impressive wine.

Propiedad, Herencia Remondo 2005, Alvaro Palacious
                                                                                   £55.00
From one of Spains best known and oldest wine region Rioja.  This wine is dense and succulent, with aromas of spices, ripe berrie, blood orange and fresh cherriess on the palate. Creamy notes and toasted oak.
CALIFORNIA

Au Bon Climat Pinot Noir, Santa Maria 2007             £49.50

Perfumed bouquet, velvety fruit palate. There is nothing pretentious here, just a well balanced, nicely textured wine that seems to go with everything.
Frog’s Leap Zinfandel, Napa Valley 2006             
 £55.00
A delightful Zinfandel (not big and beefy like so many California Zins) with layers of wild berry and cherry fruit. Hints of cardamom, clove and cigar box.

OREGON

Arthur Pinot Noir 2006
                   £48.00
From the respected Burgundian Drouhin family, this Pinot Noir has gorgeous fruit, and New World zest. 
WASHINGTON STATE

Two Blondes Vineyard, Andrew Will  2005 
   £70.00        

From an exceptional single vineyard, beautifully balanced ripe fruit from Cabernet Sauvignon and  Cabernet Franc. Matured for two years in French oak.
NEW ZEALAND

CJ Pask, Cabernet, Merlot, Malbec, Hawkes Bay 2005


£32.50

CJ Pask has built its reputation on producing high quality red wines.  This blend is juicy and full of fruit backed up by spicy blackcurrant flavours and a warm, lingering finish. 

Isabel Estate Pinot Noir, Marlborough 2005
£45.00
Plum and soft berry fruits in this beautifully 

structured wine from this celebrated estate. 

AUSTRALIA
St Hallett, Shiraz Grenache, Barossa 2007

£22.00
The usual vibrant cherry red with purple hues has 

become the trademark of this youthful exuberant wine.

Pyramid Hill Merlot, Hunter Valley 2005
£35.50

100% merlot (unusual in Australia) with flavours of cassis and mint leaf together with mocha and spiced  cinnamon.  
High up in the upper Hunter Valley.

Hewitson Baby Bush Mourvedre 2007                    £40.00
This is an intense wine of unique quality displaying similar yet youthful characteristics of the Old Garden (vines date back to 1853).  Blackberries, violets, blueberries and glazed cherries all come to mind.
SOUTH AFRICA

SAAM Mountain, “Heldersig Vineyard” 

Shiraz Viognier 2006                                               £26.00
A deep coloured, wooded Shiraz / Viognier, with a dark plum, spice and chocolate nose.
Kaapzicht Pinotage, Stellenbosch 2005


£30.50

The most delicious pinotage we have tasted!  Plum fruit and cedar-wood bouquet.  Smooth with depth and long finish.
ARGENTINA

Alto Pampas, Pinot Noir, Mendoza 2008   
             £17.00



Raspberry Pinot Noir fruit fills the nose 

and is mirrored on the palate.

La Flor de Pulenta, Malbec, Mendoza, 2007
£30.00
An intense aroma of ripe-red fruit with floral notes, accompanied by vanilla and tobacco imparted 

by oak.  

Dessert Wines 

100ml glass / 37.5cl bottle

Muscat de Rivesaltes, Languedoc Rousillon, France 2007(50cl)                                                     £5.50    £28.00
Colour brilliant yellow. Intense and fresh nose of Muscat with exotic fruit, peach, rose and floral notes. The palate is full, long, intense and very well balanced, pleasant and fruity.
Muscat Beaumes-de-Venise, Dom des Bernardins, Cave Castaud, France 2007                              £6.50        £38.50
            Intensely perfumed fortified wine with aromas of  apricots, peaches, honey and raisins.
Gewurztraminer d’E, Dom Ostertag 2007    (75cl)

                                                                    £7.00
      £45.00 
Full luscious fruit of lychees and apricots. 

 Long, semi-sweet finish.

Champagne Taittinger, Nocturne             75cl bottle


£12.50
£65.00
Port
                70cl bottle

Taylors Late Bottled Vintage 2001


£6.00
£35.00
Noval 10 Year Tawny
         £7.50
   £55.00
Taylors Quinta de Vargellas 1996
       £10.25
   £65.00
COGNAC  25ml

Hennessy VS*** 
     £6.00
Hennessy V.S. is a blend of the finest cognacs, aged to full maturity in oak barrels in the town of Cognac.  Full bodied with a pronounced aroma of oak and hazelnuts, a rich floral taste with tones of red berries and vanilla. 

Hennessy Fine de Cognac
    £7.00
Equivalent to a VSOP but containing far older cognac's than the minimum required.  A blend of around sixty eaux-de-vie aged between four and ten years, this is a stylish cognac

Hennessy XO 
£9.00

A blend of more than one hundred very old "Eau-de-Vie" from Cognac's finest growing regions, carefully nurtured in cellars which contain the worlds largest reserves of old Cognac

BAS ARMAGNAC  25ml

Château du Tariquet VSOP   
£4.50
A well regarded and traditional estate producing an Armagnac with a slightly nutty and smooth palate.

Château du Tariquet, XO (Hors d'age)   
£6.00
Having undergone almost 15 years barrel ageing this is a very mellow spirit.  It is nutty, spicy, elegant and moreish.

CALVADOS  25ml

Morin VSOP  
£3.50
By undergoing ageing in 300 litre casks an unusually soft and flavour some Calvados is produced.

Morin Extra Pays d’Age  
£5.00
A rich and aromatic Calvados, with a well rounded, long lasting palate.

Calvados du Pays d'Auge Vieille Réserve  
£6.00

Various varieties of apple have been used, some bitter, some sweet and some acidic, to give a perfect balance and a rich complex finish.
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Please note all wines are

subject to vintage change

