Enjoy something special

~~~

Gingerbread Martini - £5.95

A spicy winter warmer, perfect for the cold nights!

~ A~~~

White

gPG Pinot Grigio & Garganeca
Italy ~ 2010 ~ 12% ~ £18.50
Crisp, aromatic and complex, has a citrus bouquet typical of Pinot Grigio, it is fresh on the palate with a apple and
zesty lemon fruit character.

*NEW?* Villa Wolf Pinot Gris
Germany ~ 2009 ~ 13% ~ £21.95
An atypical german wine, Ernst Loosen has created this slightly off-dry classic packed with creamy peach flavours that
are great with our chicken dishes.

Mirror Lake Sauvignon Blanc
Marlborough, NZ ~ 2010 ~ 13.5% ~ £23.75
A classic Marlborough Sauvignon Blanc loaded with all the fresh and vibrant passionfruit and gooseberry.

Rosé

*NEW?* Carlo Damiani Pinot Grigio Blush
Italy ~ 2010 ~ 12% ~ £17.95
A popular dry wine packed with fruit this rosé is very pale in colour, a personal favourite that is refreshing and suited
to any of our wok-fried dishes — especially seafood.

Monsoon Valley Shiraz Rosé
Thailand ~ 2008 ~ 12.5% ~ £22.25
An award winning wine from the vineyards of Thailand. It is light and fresh with a slight spritz in the mouth. It is an
off dry rosé that is full of red berry fruits to go with the lighter choices of our food.

Red

Rincon Privado Cabernet Sauvignon
Argentina ~ 2007 ~ 13% ~ £22.95
A elegant and smooth example from the oldest vines in Mendoza— aged 6 months in French oak barrels, this wine is
well balanced with a deep ruby colour and blackcurrant aroma. Worth it for the long silky finish alone.

*NEW* Domain Castan Savignus Grenache
France, Pays d’'Herault ~ 2010 ~ 14.5% ~ £23.95
An old friend of the restaurant has returned to the family vineyard to help produce this great addition to our cellar.
Dominated by toasted, cherry notes. A sensual full bodied wine. Great with our spicy beef dishes.

Entrecepas Rioja Crianza
Logrono, Spain ~ 2003 ~ 13.5% ~ £24.75
A fine silky example of the region - velvety jam flavours, long in the finish with an intense red cherry colour.



