SPARKLING WINE & CHAMPAGNE

125ml

1. Prosecco Soprano, Italy (1) V
Floral, fruity, appley fizz for any occasion (abv 11%)

37½cl

£6.00

75cl

£26.00

2. Lyme Bay Brut, Devon, England (2)
A great example of locally sourced fizz (abv 11%)

£37.50

3. Champagne Joseph Perrier Brut, France (1) VE
The perfect celebration Champagne (12% abv)

£25.00

4. Champagne Joseph Perrier Rosé Brut (1) VE
A pinkish terracotta colour with flavours of strawberry and violet (12% abv)

£47.50
£50.00

FIZZ BY THE GLASS
Do you need a reason? Prosecco £6.00/125ml measure

WHITE WINE - something special!

The wines in this section of the list are slight upgrades on our by the glass selection, a little different but well worth
the extra – if you haven’t tried these grapes we think they are all great choices.

75cl

5. Chenin Blanc, Lion Ridge, South Africa (3) V
A medium dry wine for those preferring this style of wine. Bursting with zesty lemon freshness and great
to drink with all seafood and chicken. (13% abv)

£23.00

6 Picpoul de Pinet M – Southern France (1) VE
A modern French wine. Picpoul means lip stinger in French and refers to the acidity in the wine.
An outstanding wine that pairs with seafood and especially fish and chips. 12½% vol
7. Tempranillo Blanco, Azabache, Spain (1)
A white Rioja. A truly outstanding wine, great to drink on its own or with any seafood. We have visited the vineyard
and unhesitatingly recommend this wine. (12% abv)

£27.00

8. Dart Valley Reserve, Sharpham, Devon, England (2) VE
Superb, full flavour and a great example of how good English wines have become. Every purchase supports jobs
in Devon! A great summer wine for seafood. (11% abv)

£27.00

9. Viognier, Laurent Miquel, South of France (2)
A regular award-winning wine and a personal favourite. Great with chicken and pork. Sometimes people don’t order
this wine for fear of pronouncing incorrectly – the easy way to pronounce this delicious wine is ‘vee-on-yay’ (13½% abv)

£27.50

10. Chablis, Patrairche Père et Fils , Burgundy, France (1) VE
A classic French wine. Made from Chardonnay grapes, pale yellow in colour, lemon and mineral on the nose,
fresh and elegant on the palate. A great wine for those in the know. Great with seafood and all types of cheese. (12½% abv)

£35.00

WHITE WINE - by the glass

£27.00

125ml

175ml

250ml

75cl

11. Sauvignon Blanc, San Elian, Chile (2) VE
Straightforward easy drinking (12½% abv)

£3.95

£5.50 £7.90

£22.50

12. Pinot Grigio Trebbiano, San Alessandro, Italy (2) V
Light, delicate, goes with anything wine (11½% abv)

£3.95

£5.50 £7.90

£22.50

13. Chardonnay, Stringy Bark Creek, SE Australia (2) V
Delicious Chardonnay, notes of melon and zesty fresh (12% abv)

£3.95

£5.50 £7.90

£22.50

14. Sauvignon Blanc, Gravel & Loam, New Zealand (1) VE
Classic Marlborough Sauvignon (13½% abv)

£4.75

£6.75 £9.25

£27.00

ROSÉ WINE – something special!

75cl

15. Côtes de Provence Rosé, Deidière Rosé, Côtes, South of France (2)
This classic, French wine simply oozes summer and where better to enjoy than our deck?
Dry and crisp in style and a real treat to drink. Presented in a stylish bottle and great with all foods or just enjoy. (12½% abv)

ROSÉ WINE - by the glass

£27.50

125ml

175ml

250ml

75cl

16. Pinot Grigio Rosato, Tanti Petali, Italy (1) VE
Light, refreshing, easy to drink. (12% abv)

£3.95

£5.50

£7.90 £22.50

17. Zinfandel Rosé, Falling Petal, California, USA (4)
Medium sweet, strawberry fruit flavours. (11% abv)

£3.95

£5.50

£7.90 £22.50

RED WINE – something special!

The wines in this section of the list are slight upgrades on our by the glass selection, a little different
but well worth the extra – if you haven’t tried these grapes we think they are all great choices.

75cl

18. Pinot Noir, Frunza, Romania (A) VE
Light, delicate, bursting with cherry, raspberry and plum. This wine would pair well with our homemade pies
and is surprisingly good with salmon. (12% abv)

£23.00

19. Touriga Nacional, Point West, Portugal (D) VE
Why wouldn’t a country renowned for making port also produce outstanding red wine?
Medium to full bodied, this stunning wine is great with any type of meat. (12½% abv)

£24.00

20. Appassimento Casa Vinironia, Puglia, Italy (D) VE
A full-bodied but soft wine giving characteristic notes of ripe plum and raisins. Oak ageing adds to the
intensity with notes of spice and vanilla. Great with pasta dishes and all types of cheese. (13½% abv)

£25.00

21. Cabernet Sauvignon Reserva, Via Manent, Chile (D) VE
If you are looking for a quality, benchmark Chilean Cab Sav look no further. Intense fruit character –
tick, oak ageing – tick, rich and robust yet silky smooth – tick. Perfect with steaks and roast beef. (13½% abv)

£26.00

22. Pinotage, The Den, Painted Wolf, South Africa (C) VE
An intense fruit-packed wine with notes of summer berries, savoury spice and cedarwood flavours.
A real comfort wine that is perfect for Sunday roast. (13½% abv)

£26.00

23. Fleurie, Beaujolais, France (B)
A classic, well known French wine. Lighter in style and easy to drink with a powerful black fruit bouquet.
This wine works well with chicken and all vegetarian food. (13% abv)

£30.00

RED WINE - by the glass

125ml

175ml

250ml

24. Merlot, San Elian, Chile (B) VE
Soft black cherry, easy to drink. (13% abv)

£3.95

£5.50

£7.90 £22.50

25. Shiraz, Stringy Bark Creek, SE Australia (B) V
Cool, intense, dark fresh flavours. (12½% abv)

£4.00

£5.60

£7.95 £22.75

26. Rioja, Cormoran, Spain (B)
Traditional Spanish, red berry fruit flavours. (14% abv)

£4.00

£5.60

£7.95 £22.75

27. Malbec, Tamari, Argentina (C) VE
A good example of Argentina’s hallmark wine. (13% abv)

£4.25

£5.95

£8.50 £24.00

Vegetarian/Vegan wines – despite being made from grapes not all wines are
suitable for people who enjoy a plant-based diet. We have clearly marked all the
wines on our list that are suitable for vegetarians V and suitable for vegan VE.

Wine guide
White & Rose: (1) dry – (5) sweet
Red: (A) soft – (E) full bodied

75cl

