
 

 

 

  

 

 

 BY THE GLASS  (Please note that 125ml size of wines available by the glass can be ordered at the bar)    

1 Merlot Carmenere – CHILE (Ve) (beef, chicken) 5.5 7.6 22 
 Juicy and spicy with red fruits, blackberry, and a velvety finish. 

2 Canaletto – ITALY (beef, pork) 6 8.2 24 
 Fruity and juicy, with oaky notes. 

3 Malbec – ARGENTINA (Ve) (beef, chicken) 6.4 8.9 26 
 Juicy, fruity but well balanced, spiced plum and light oak nose.  

4 Merlot – CHILE (beef) 5.7 7.9 23 
 Soft and fruity with plenty of red berries and notes of chocolate and jam. 

5 Pinot Noir – FRANCE (chicken, mushrooms) 7.6 10.6 31 
 Light and perfumed, balanced between its dryness and acidity. 

6 Pinotage – SOUTH AFRICA (Ve) (spicy, chicken, fish, cheese) 7 9.7 28.5 
 Black cherry and raspberry with a savoury, oak finish. 

7 Shiraz – AUSTRALIA (beef, chicken) 6 8.2 24 
 Rich and spicy with soft ripe blackberry flavours. 

8 Rioja – SPAIN (Ve) (beef, chicken) 6.40 8.9 26 
 Full-bodied with elegant tannins and fine aromas of vanilla, cherry, and clove.  

9 Cabernet Franc - USA (Ve) (beef, pork, chicken) 6.9 9.6 28 

 Smooth and easy with blackberry, plum and dark cherry tones. 
 
 

 BY THE BOTTLE 
27 Bolney Lychgate Red (beef, steak)               46 
 Medium-bodied with dark fruit aromas, blackberry, and spice. 
 

23 Côtes du Rhône, Victor Berard AC - FRANCE (beef)                                     28 

 Warm and spicy with ripe strawberry and blueberry notes.  

24 Domaine Mas Belles Eaux Petit Verdot - FRANCE(beef)   32 
 Deep, dark and inky with raspberry, plum, redcurrant, violet and savoury leather notes.  

29 Châteauneuf du Pape - FRANCE(chicken)   75.5 
 Full, rich and silky smooth with layers of red fruits, fruit cake and spicy bramble. 

30 Château de Pez St Estephe Vintage 2014 - FRANCE (beef, chicken)   130.5 
 Dark blackberries, tobacco, concentrated with firm chewy tannins. 

31 Château Talbot Saint-Julien - FRANCE (Ve) (beef, chicken)   280 
 Deep ruby with notes of berry, leather, herb, chocolate, vanilla, smoke, and spice. 

20 Conviviale Primitivo, IGT Salento – ITALY (Ve) (beef, chicken)   27.5 
 Rich, concentrated and silky plum, cherry, fig and sweet spice. 

21 Valpolicella DOC Villalta - ITALY(beef)   28 
 Deep ruby with hints of violet, intense bouquet reminiscent of almonds. 

22 Valle de Oron Ribera - SPAIN(beef)   33.5 
 Tempranillo, notes of honey and liquorice. 

25 The Black Craft Shiraz, Magpie Estate, Barossa - AUSTRALIA (beef, chicken)   36 
 Intense savoury flavours of blackberry compote and black pepper. 

28 Alta Vista Single Vineyard Malbec Alizarine - ARGENTINA (beef, chicken)   78 
 Elegant tannins with raspberry, plum, white pepper, sour cherry, and earthy tones. 

26 Napa Cellars Pinot Noir, Napa Valley – NORTH AMERICA(chicken, veggie)   45 
 Concentrated aromas and flavours of dark cherry, cranberry, and strawberry. 
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 BY THE GLASS  (Please note that 125ml size of wines available by the glass can be ordered at the bar) 

100 Pinot Grigio – ITALY (Ve) (veggie, mushrooms) 5.4 7.4 21.5 
 Delicate and floral with hints of citrus and white peach. 

101 Chardonnay – CHILE (chicken, pork, fish, veggie) 6.4 8.9 26 
 Light and gentle with fruity aromas of pineapple and pear. 

102 Sauvignon Blanc – CHILE (veggie, goats’ cheese) 6.4 8.9 26 
 Crisp and vibrant with aromas of green apple, citrus, pear and passionfruit. 

103 Picpoul de Pinet - FRANCE (chicken, fish, veggie) 7.2 10.1 29.5 
 Crisp and dry with notes of peach, melon, and a mineral edge. 

104  Pinot Gris – NEW ZEALAND (pork, spicy, mushrooms) 8.6 12.1 35 
 Ripe peach flavours with a creamy texture and a slightly off-dry finish. 

105 Riesling – GERMANY (pork, veggie) 6.3 8.7 25.5 
 Pure, youthful and citrussy on the nose. Medium dry. 
 

106 Sauvignon Blanc – NEW ZEALAND (Ve) (goats’ cheese, veggie)                                     8.2         11.4            33.5
 Zingy lime, lemon and tropical fruit characters, thoroughly refreshing. 

107 Chenin Blanc – SOUTH AFRICA (cheese, fish, spicy) 6.4 8.9 26 
 Fruity, full bodied distinguishable by its exotic mango, apricot, and pineapple aromas. 
 
 

 BY THE BOTTLE 

129 Bolney Lychgate White - UK (cheese, fish)   47 
 Tropical aromas with citrus, pear and floral notes, and vibrant citrus acidity. 

120 Réserve Saint Marc Grenache Blanc, IGP Pays d’Oc - FRANCE (chicken, fish, veggie)   26.5 
 Rich peach and pineapple with almond hints and floral aromas.  

128 Petit Chablis ‘Vibrant’ La Chablisienne - FRANCE (pork, cheese)   45 
 Clean and fresh with citrus, orchard fruit and vanilla notes. 

130 Jadot Chassagne Montrachet - FRANCE (cheese)   136 
 Rich and creamy with citrus, candied lemon, marzipan, honey, vanilla, and minerals. 

123 Caparrone Pecorino, IGT Colline Pecaresi - ITALY (veggie, appetizers, fish)   32.5 
 Delicate floral, stone fruit, and citrus with nutty, mineral hints. 

121 Winzer Krems, Grüner Veltliner - AUSTRIA (chicken, pork, fish, veggie)   28 
 Crisp with herb, stone fruit, and white pepper and tropical characters. 

127 Pemberley Chardonnay, Pemberton Domaines and Vineyards - AUSTRALIA (appetizers, cheese)  64 
 Fine cool climate with notes of white peach and melon and a creamy texture. 

124 Sileni Cellar Selection Chardonnay, Hawkes Bay – NEW ZEALAND (chicken, pork, fish, veggie)   36 
 Citrus and nectarine with sweet oak and a soft creaminess. 

126 Cline Cellars North Coast Viognier, Sonoma – NORTH AMERICA (chicken, pork, spicy)   42 
 Tangy pineapple, peach, and apricot with floral and citrus notes. 
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 BY THE GLASS (Please note that 125ml size of wines available by the glass can be ordered at the bar)  

 

201   Pinot Grigio Blush - ITALY (veggie, mushrooms)                                                       5.5              7.6             22 
          Amazing colour, nicely balanced, dry, and yet with some fruity flavours.   

202 Brightside Zinfandel Rosé – NORTH AMERICA (spicy, appetizers, fruity desserts)    5.8 8.1 23.5 
 Medium-sweet and bursting with summer berry fruit flavours. 

203 Diamarine Provence Rosé (Shiraz/Syrah, Grenache)- FRANCE (chicken, pork, veggie) 7.8 10.9 32 
 Aromas of strawberry and watermelon, in the palate shows a dry citrus touch. 
 

 
  
 

 BY THE GLASS  
 

10 Williams & Humbert Pedro Ximénez 12-Year-Old Sherry – SPAIN (Ve) 5 8 26.5 

 Inky black with intense raisin, dried fig and fruitcake aromas and flavours. 
 

 BY THE BOTTLE 
 

251 Classique Sauternes, Ginestet - FRANCE (blue cheese, fruity desserts)   29 
 Rich honey and floral tones, citrus marmalade, and apricot hints. 
 

250  Muscat dom tailhades (chocolate desserts)                          14.5 
 Peach and honey on both nose and palate, sweet and full bodied. 
 
 

 

  
 

223 Laurent Perrier La Cuvée NV - FRANCE (Ve)   130 
 White peach, honeysuckle, and grapefruit citrus notes. 

225 Laurent Perrier La Cuvée NV Magnum - FRANCE (Ve) (cheese, pork)   240 
 White peach, honeysuckle, and grapefruit citrus notes. 

222 J Lemoine Brut NV, by Laurent Perrier - FRANCE (veggie, pork,)   102 
 Clean and fruity with citrus notes and a lengthy finish. 

224 Laurent Perrier Cuvée Rosé Brut NV - FRANCE (Ve) (cheese, pork)   190 
 Fresh strawberry, raspberry, blackcurrant, cherry, and redcurrant characters. 

221 Moet - FRANCE(cheese, pork)   128 
 Aromas of apple, peach, pear, and notes of walnut.    

220 Glass of Prosecco DOC - ITALY (20cl) (Pink option available) (veggie, appetizers)                                                           8  
 The taste is fresh, slightly citrusy and in a very good balance. 

227 Romeo prosecco Spumante DOC - ITALY (Ve) (veggie, snacks)   28 
 The perfect Italian bubbly semi sweet.    

230    Juliet prosecco Spumante DOC - ITALY (Ve) (cheese, beef)                                                                                   28 
          Elegant citrus with wild strawberry and red currant flavours 

229 18 K Prosecco Sensi - ITALY(veggie, snacks)   62 

 100% Glera grapes, crisp with an exquisitely subtle pear, citrus, Fruity and dry.  

 
 

 
  

 BY THE GLASS 
 

253 Grahams LBV Port - PORTUGAL 7 12 51 
 Rich and silky black and red fruits, spicy tannins, and a fruity finish. 
 

 

 BY THE BOTTLE 
 

254 Graham’s 10-Year-Old Tawny - PORTUGAL   62 
 Deep, rich tawny style with almond, hazelnut, raisin, caramel, honey, and figs. 

ROSE 

FIZZ 

PORT 

DESSERT 

(Pairing recommendation) 

Ve - Vegan 



 

 

 

 

 
 

 

RED 
Paxton                       24 
Vibrant Aromas of Red Raspberry Fruit, And Some Floral Notes With An Earthy Edge 
 

Kilikanoon Killerman                                                                                                                                     28 

Aromas Of Rose and Liquorice, With Flavours Of Dark Cherry, Raspberry, And Mocha. 
 

Boutari Naoussa                                                                                                                                          32 
Deep And Rich with Layers of Ripe Red Fruits, Blackberry and Plum 
 

Monthelie                                                                                                                                                   40 
Concentrated Dark Berry Fruits, Cherry and Violet with Mineral Hints. 
 

Chateau La Fortune                  45 
Rich Dark Fruit Flavours with Hints Of Cocoa And Liquorice 
 

Painter Bridge Zinfandel                  26 
Aromas Of Raspberry, Cherry, And Blackberry with A Smooth, Rich Finish 

 

Barolo                              40 
Strawberry, Dried Cherry and Cinnamon Spice with Delicate Floral and Violet Notes and Firm Tannins 
 

Corbières, ‘Les Crozes’, Château Montauriol Rigaud                                20 
Ripe, spicy fruit from a predominantly Syrah blend. 
 

Beaujolais Villages, Château du Chatelard (Ve)               25 
Bold black fruits and silky tannins with aromas of cherry and mocha. 
 

Alta Vista ‘Atemporal’ Malbec-Cabernet-Petit Verdot                                  36 
A complex, nuanced blend with soft plum, cassis, elegant tannic structure, and a long finish. 

 

Chianti Classico DOCG Montecchio (Ve)                 36  
Traditional style with savoury notes, red cherry and violets and a gentle tannin backbone. 

 

        Pommard, Moillard-Grivot                  90  
Deep ruby with rich notes of ripe red berries, oak spice, and vanilla, with firm fine tannins. 
 

Terramater ‘Mater’                    96  
Elegant and full-bodied with layers of ripe red fruits, cedar, smoke, mocha, and sweet vanilla. 
 

 

WHITE 
Eidosela Albarino                   22 
Bright Acidity and Lively Texture with Notes of Minerals, Lemon, Grapefruit, And Nectarine 
 

Villa Dante                   28 

Fragrant Notes of Peach and Apricot with A Pleasant Aftertaste of Bitter Almonds 
 

Hamilton Russell                   45  

Pear And Lime Aromas and Flavours and Streaks of Minerality. Elegant And Complex 
 

Puligny-Montrachet                  60 
Ripe Tropical Fruits Balanced with Concentrated Lime Acidity and Toasty Oak 
 
 

ROSE 
 

La Jaglerie Rose D’anjou Loire                 22 
Light And Bright Pink, Red Fruit Aroma in The Nose, Perfectly Balanced. 

 

FIZZ 

Ferghettina Franciacorta                  45 
Fruity And Rich with Brioche, Citrus and Candied Fruit Notes 
 

Laurent Perrier Rose Magnum               180 
Fresh Strawberry, Raspberry, Blackcurrant, Cherry, And Redcurrant Characters 
 

Bollinger Rose                    90 
Fresh Strawberry, Raspberry, Blackcurrant, Cherry, And Redcurrant Characters 

BIN ENDS 
 


