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Sparkling Wine & Champagne
1	 l	Da Luca Prosecco, Italy   			   		  btle: 22.95

Pear and peach fruit on a lively, yet soft and generous palate.

2	 l	Codorníu Selección Raventós Rosé, Cava, Spain    					    btle: 30.50

A delicious style of ripe summer fruit aromas so typical of well made Pinot Noir.

3	 l	Louis Dornier et Fils Brut, France  					    btle: 38.00

A light, fresh, vigorously youthful Champagne with a fine, elegant, slightly lemony nose, 
lively mousse and long, crisp palate.

4	 l	Taittinger Brut Réserve, France  					    btle: 60.00

The intensely fragrant character, subtle biscuity complexity and superb elegance is due 
to a predominance of Chardonnay in the blend.

5	 l	Taittinger Prestige Brut Rosé, France  					    btle: 69.00

Stylish and dry with delicious summer fruit aromas and a long, full-bodied flavour 
typical of Pinot Noir based Champagnes.

White Wine 
6	 c	Cullinan View Chenin Blanc, Western Cape, South Africa		  125ml: 3.80	 175ml: 4.55	 250ml: 6.30	 btle: 17.95

Deliciously fresh and creamy with peachy fruit character. A classic South African style.

7	 c	Short Mile Bay Chardonnay, SE Australia		  125ml: 3.90	 175ml: 4.70	 250ml: 6.45	 btle: 18.95

A fine match for seafood, tasty chicken or spicy pork dishes. 

8	 b	Luis Felipe Edwards Lot 66 Sauvignon Blanc, Rapel Valley, Chile		  125ml: 3.95	 175ml: 4.95	 250ml: 6.95	 btle: 19.50

Hand harvested, gently pressed to retain the natural fruit aromas and flavour of citrus 
fruit, melon, pineapple and pear.

9	 a	 Parini Pinot Grigio delle Venezie, Italy  		  125ml: 3.95	 175ml: 5.05	 250ml: 6.95	 btle: 19.95

Distinctive nose of wild flowers, with touches of honey and banana; soft, fresh and 
lively with notes of ripe pear.

10	c	Rare Vineyards Marsanne-Viognier, Pays d’Oc, France  					    btle: 23.50

Soft and aromatic with notes of peach blossom and citrus on the deliciously  
refreshing finish.

11	b	Waipara Hills Sauvignon Blanc, Marlborough, New Zealand  					     btle: 24.95

Herbaceous and zesty, perfect with white fish, asparagus, goats’ cheese or dishes with 
green herbs.
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Rosé Wine
12	o	Wicked Lady White Zinfandel, California, USA  		  125ml: 3.95	 175ml: 4.95	 250ml: 6.95	 btle: 19.50

Medium-sweet, with delicious raspberry and strawberry flavours.

13	i	Parini Pinot Grigio Rosé delle Venezie, Italy  		  125ml: 3.95	 175ml: 5.05	 250ml: 6.95	 btle: 19.95

Soft and fruity ‘PG’ rosé, good with chicken, pork, salads and seafood.  

Red Wine 
14	g	 Short Mile Bay Shiraz, SE Australia		  125ml: 3.90	 175ml: 4.70	 250ml: 6.45	 btle: 18.95

Ripe blackcurrant and bramble fruit, with a hint of black pepper spice on the finish.

15	f	Berri Estates Merlot, SE Australia		  125ml: 3.95	 175ml: 4.95	 250ml: 6.95	 btle: 19.50

Several specially selected vineyards provide a delicious combination of raspberries, 
blueberries and soft plum characters.

16	f	Luis Felipe Edwards Lot 40 Cabernet Sauvignon, Rapel Valley, Chile  		  125ml: 3.95	 175ml: 5.05	 250ml: 6.95	 btle: 19.95

Deep red with ripe berry-fruit and wispy green pepper. Medium-bodied, ripe tannins 
and lingering fruit on the finish.

17	g	 Rare Vineyards Malbec, Pays d’Oc, France  					    btle: 23.50

Peps up grilled or roasted beef or lamb dishes.  

18	e	Côtes du Rhône, Gentilhomme, Ogier, France  					    btle:  24.95

This specialist House creates a distinctive fuller-bodied berry style with mellow 
spiciness from time in oak barrels. 
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a	 Dry, refreshing, delicate, light white
b	 Zesty, herbaceous or aromatic white
c	 Juicy, fruit-driven, ripe white
e	 Light, bright, fresh red
f	 Juicy, medium-bodied, fruit-led red
g	 Spicy, peppery, warming red
i	 Dry, elegant rosé
o	 Rich, fruity rosé
l	 Champagne and sparkling wine
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*Food Allergies & Intolerances* 
Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink.
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