Prosecco

125ml

bottle

£5.30

£26.50

Italy
Light, refreshing, lively fizz!

Martial Couvreur Blanc de Blancs (VE)

£45.00

Rilly la Montagne, Reims, France
100% Chardonnay, aged in bottle in the Martial Couvreur cellars for at least 3
years. The pale gold colour and very fine bubbles make this a very soft
champagne.

Pol Roger Champagne (VE)

£60.00

Epernay, France
Clean fruit on the nose with a delicate mousse with a clean dry flavour on the
palate. A favourite of Sir Winston Churchill and used at the Royal weddings of the
Duke and Duchess of Cambridge and the Duke and Duchess of Sussex.

FIZZ

125ml

175ml

250ml

bottle

Grenache Blanc Réserve de Lubin (VE) £3.65 £4.60 £6.20 £18.00
Vignerons de Laudun-Chusclan ~ Gard, France
The nose is floral which is balanced by gentle acidity and a mineral backbone.

Pinot Grigio

£4.00 £5.25 £7.10 £21.00

Sentina ~ Fossalta Di Piave, Italy
An expressive and delightfully fruity bouquet. The medium palate has good levels
of fruit with a soft rounded finish.
.

Chenin Blanc

£4.20 £5.40 £7.20 £21.50

Millberg Cellars ~ Tulbagh, South Africa
Clean, fresh and lively with aromas of guava, pineapple and melon. Fresh and
floral on the palate with a soft mouth feel; just off dry which balances the aromas
well.

Sauvignon Blanc

£4.60 £5.75 £8.00 £23.00

Domaine de BelleMare ~ Mèze, France
Lively nose with floral and mineral overtones. The palate is fresh and clean with a
zippy fresh finish.

Chardonnay Oppidum (VE)

£4.80 £6.00 £8.20 £24.00

Vignerons de Laudun-Chusclan ~ Gard, France
Subtle peach and apricot aromas, pleasantly fresh unoaked Chardonnay with
good length and a touch of balancing acidity.
.

Picpoul de Pinet

£28.00

Domaine de BelleMare ~ Mèze, France
Fresh, crisp and dry with great appeal as it is rich and lively with great minerality
on the palate, but has kept its clean acidity on the finish.

Sauvignon Blanc Pretty Paddock

£30.00

Holdaway Estate ~ Marlborough, New Zealand
Fresh and nicely lifted, with aromas of grapefruit, green kiwi fruit and lime zest.
The palate delivers attractive fruit intensity backed by crisp acidity and has great
appeal due to its lively fruit flavours.

WHITE

125ml

Grenache Rosé Réserve de Lubin (VE)

175ml

250ml

bottle

£3.65 £4.60 £6.20 £18.00

Vignerons de Laudun-Chusclan ~ Gard, France
Fine, delicate nose and a palate full of red fruits, raspberry, blackberry and spice.

Malbec Rosé Douceur d’Un Été (VE)

£4.80 £6.25 £8.35 £25.00

Domaine Roussille et Filles ~ Cahors, France
Strawberries and white fruit on the nose, medium-sweet but refreshing due to a
nice crisp finish.

Côtes de Provence Rosé Pont des Fées

£29.90

Vignerons de Grimaud ~ Provence, France
Elegant nose with notes of exotic fruits (mango, pineapple). The palate is full and
rounded with notes of peach and a long finish with hints of fresh liquorice.

ROSÉ

125ml

175ml

250ml

bottle

Grenache Rouge Réserve de Lubin (VE) £3.65 £4.60 £6.20 £18.00
Vignerons de Laudun-Chusclan ~ Gard, France
Aromatic nose dominated by aromas of fresh red fruit; the palate is well balanced
and soft.

Shiraz Pinotage

£4.00 £5.25 £7.10 £21.00

Millberg Cellars ~ Tulbagh, South Africa
Ripe dark plum aromas with hints of vanilla on the nose. This is full bodied but
soft spice on the finish.

Cabernet Sauvignon Caballo Dorado (VE) £4.20 £5.50 £7.35 £22.00
Viña Ravanal ~ Colchagua Valley, Chile
Aromas of red and black fruits with hints of mint and toast. Good body, lots of
fruit and soft tannins on a lengthy finish.

Merlot Oppidum (VE)

£4.80 £6.10 £8.20 £24.00

Vignerons de Laudun-Chusclan ~ Gard, France
This has big fruit, ripe and plummy flavours on the palate and smooth, soft yet
bold flavours on the finish.

Rioja Tinto Otoñal (VE)

£5.00 £6.25 £8.50 £25.00

Bodegas Olarra ~ Logroño, Spain
Intense red berry aromas on the nose. The palate is rich and fruity yet
refreshing, with summer fruit flavours and a pleasant, persistent finish.

Rioja Crianza Cerro Añon (VE)

£28.00

Bodegas Olarra ~ Rueda, Spain
Blackberry nose with hints of spice and vanilla. A warm, moreish and
elegant palate with plum, strawberry and herbs. A lovely soft, balanced
finish with hints of mocha.

Pinot Noir

£29.00

Cantina Danese ~ Ronca, Italy
Lovely aromas of cherry, blackcurrants and raspberries. Elegant and fruity.
Medium bodied with good length on the finish.

Côtes du Rhône Princes d’Orange

£30.00

Domaine Boissan ~ Sablet, France
Soft on the palate with peppery overtones and soft tannins. Hints of hazelnut,
pepper and earthy notes; the palate is rich and complex with a touch of
blackcurrant on the finish. A wine for all seasons!

RED

SHERRY

50ml

Fino

£3.50

Bodega Delgado Zuleta ~ Andalucia, Spain
Very aromatic on the nose and dry on the palate with an almond reminiscent
bouquet. It is delicate and light and should be served chilled.

Cream

£3.50

Bodega Delgado Zuleta ~ Andalucia, Spain
Intense and very complex aromas, with hints of dried fruit (raisins, figs, apricots),
hardwood and caramel. It is very soft and sweet, balanced, long and lingering in
the mouth. Perfect to enjoy as an aperitif or dessert.

The Norfolk Selection PX

£4.50

The English Whisky Company ~ Norfolk, England
A superb fortified wine made from Pedro Ximenez sherry and English whisky.
Aromas of dried fruit with hints of toast and liquorice. The main flavours are
chocolate, coffee and toffee. An overall impression of a lovely sticky Christmas
pudding on the finish.

PORT

50ml

LBV

£3.80

Poças ~ Vila Nova da Gaia, Portugal
Aged in oak for over 4 years and matured in bottle until release. Deep ruby
colour, full bodied and elegant with fruity wild berries, elegant floral notes and a
hint of tobacco. Perfect with creamy cheeses, chocolate and wild game.

Tawny 10 year old

£4.50

Poças ~ Vila Nova da Gaia, Portugal
Woody bouquet of dried fruits and raisins. Fruity and full-bodied, irresistible and
complex, with a long lasting finish of dried plums.

SHERRY/DESSERT/PORT

WINE LIST
Our wines have been hand picked for you with the
help of our friends at Portal, Dingwall & Norris Wines
& Spirits, based in Emsworth.

A fabulous varied wine list from front to back. Most
of which can be sampled by the glass.

We look for individuality and quality from all our
wines with a focus on artisan producers, a world
away from the industrial scale guys.

We’re not sommeliers but we are a team of servers
who are encouraged to try the wines, so if you’re not
sure what to order, go ahead and ask!

