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Spicy, peppery warming reds
Made from grapes such as Shiraz ( Syrah), these wines have a natural peppery or 
spicy nature. Top wines also show rich, powerful and warming fruit flavours. 
Excellent with Mongolian lamb, Shredded Chilli Beef for example.

33 Blackstone Merlot, California £21.00
USA
Dark cherry richness, vanilla spice.

34 Barossa Valley Estate E Minor Shiraz, Barossa Valley £22.00
AUSTRALIA
Zesty mulberry and smoky oak.

35 Malbec Septima Dia £28.00
ARGENTINA
Smooth, with sweet dark fruits and balanced tannins.

36 Châteauneuf-du-Pape, La Tiare du Pape £38.00
FRANCE
Very powerful, spicy rich classic.

Oaked, intense, concentrated reds
Often made with grapes such as Cabernet Sauvignon, Merlot and Pinot Noir these 
represent the  harmonious marriage of wine and oak-ageing. They are wighty and 
complex and can match the most full-flavoured dishes from Pendang Lamb to Beef 
and Game.

37 Cune Rioja Reserva £30.00
SPAIN
Mature smooth mellow and plummy.

38 Château Teyssier, Saint Emilion Grand Cru £39.00
FRANCE
Bursts of berry Richness and Cream.

Dessert Wine
39 Torres Moscatel Oro 50cl Bottle £19.00

SPAIN 125ml Glass £5.00
Luscious honeyed orange blossom.

Bin Bottle
175ml Glass

Sparkling Wine & Champagne
Sparklers are great food wines as generally they have a mouth-watering quality 
that makes them an ideal partner for fish and other seafood, as well as light 
chicken dishes, salads and many lightly-flavoured starters.

1 Prosecco Extra Dry, Fantinel £19.50
ITALY 125ml Glass £4.25
Fresh, dry and fruity.

2 Codorníu Pinot Noir Brut Rosé, Cava £19.50
SPAIN 125ml Glass £4.25
Ripe summer fruits.

3 Descombes Brut £33.00
CHAMPAGNE 125ml Glass £5.50
Elegant and stylish, light and refreshing.

4 Lanson Black Label Brut £39.00
CHAMPAGNE
Lovely citrus biscuits.

5 Bollinger Special Cuvée Brut £55.00
CHAMPAGNE
Full-bodied, rich and well-flavoured.

6 Lanson Brut Rosé £46.00
CHAMPAGNE
Honey, flowers and fresh berries.

7 Duval-Leroy Brut Fleur de Champagne £41.00
CHAMPAGNE 20cl  £10.00
Fresh and modern, soft and rich.

Very dry, light, delicate whites
Refreshingly dry with delicate flavours, these wines have a crispness which 
makes them seem lively and bracing. The better wines show more complexity 
and flavour balance. Ideally suited to partner light delicately flavoured fish, 
shellfish and vegetarian starters, such as Prawn Golden Mountain and Salt and 
Chilli Soft Crab.

8 Granfort Sauvignon Blanc, Vin de Pays d’Oc £15.50
FRANCE £4.75
Fresh citrus and zesty.

9 Crusan Colombard-Sauvignon Blanc, £14.00
VdP Côtes de Gascogne - FRANCE £4.25
Fresh and fruity.

10 Cave de Massé Colombard-Ugni Blanc £14.00
Medium Dry White, Vin de France - FRANCE £4.25
Clean, fruity, medium-dry.

11 Pinot Grigio del Veneto, Collezione Marchesini £18.50
ITALY £4.75
Crisp, dry and full.

12 Chablis Gloire de Chablis, J. Moreau et Fils £28.00
FRANCE
Distinctive, dry flinty elegance.



Bin Bottle
175ml Glass

Dry, herbaceous or aromatic whites
Unoaked with a zesty, tangy character often with define green fruit, herb or 
floral aromas, backed with a mouth-tingling, refreshing palate. Great with fish,
chicken and other white meat dishes. The most aromatic and less dry wines work
well with lightly spiced dishes. Try with Chicken and Cashew or Chicken Green Curry.

13 Veramonte Sauvignon Blanc Reserva, Casablanca Valley £17.00
CHILE
Fresh cut grass, gooseberries.

14 Drylands Sauvignon Blanc, Marlborough £19.50
NEW ZEALAND
Ripe rich, herbal tropical.

15 Leasingham Bin 7 Riesling, Clare Valley £21.85
AUSTRALIA
Crisp and dry, citrus spice, fresh lime and jasmine flower characters 
and mineral acidity.

16 Gewürztraminer Alsace, Martin Zahn £18.50
FRANCE
Full flavoured, exotic spice, yet dry.

17 Sancerre JJ Bardin, Loire Valley £29.50
FRANCE
Grassy, crisp and mineral.

Juicy, fruit-driven ripe whites
Richly flavoured with the attention firmly on their ripe, often tropical fruit 
character, these wines have plenty of personality. They have the wight of flavour 
to cope with strongly flavoured seafood, chicken and pork dishes, such as Pork 
and Sweet Chilli.

18 Kleine Zalze Bush Vines Chenin Blanc, Stellenbosch £15.00
SOUTH AFRICA £4.50
Soft and creamy, tropical fruit hints.

19 Gran Feudo Chardonnay, Bodegas Chivite £16.50
SPAIN £4.50
Citrus fruits with peach and apricot.

20 Robert Skalli Viognier £16.50
FRANCE
Aromas of apricot and peach, with a savoury finish.

Full-flavoured, nutty, oaked whites
The fruit flavours of these wines are complemented by the influence  of oak, adding 
notes of vanilla, spice and nuts to the finish. This combination of ripe fruit and oak 
makes these the most complex white wines. Excellent with Chicken and Black Bean 
and Duck in Plum Sauce.

21 Cono Sur Organic Chardonnay £21.00
CHILE
Tropical fruits with a refreshing finish.

22 Meursault, Louis Jadot £43.00
FRANCE
Pineapple and rich, toasted nuttiness.

Bin Bottle
175mlGlass

Rosé Wine
Delicious summer-fruit flavoured wines, generally European wines are the driest, 
with “New World” wines having more fruit richness to them. They can be quite 
flexible with food, try with Pork and Sweet Chilli and Prawn dishes.

23 Cötes de Provence Rosé, Robert Skalli £19.00
FRANCE
Light, delicate with a dry finish.

24 Gran Feudo Rosé, Bodegas Chivite £17.00
SPAIN £5.50
Redcurrants and raspberries with white flowers and cinnamon.

Light, simple delicate reds
Softly structured, silky with straightforward red fruit flavours. These are the
most flexible to match with food. Try with Duck and Chicken and Cashew 
for example.

25 Crusan Carignan-Syrah, VdP Côteaux de Fontcaude £14.00
FRANCE £4.25
Rich and spicy with good fruit concentration and a soft, fruity finish.

26 Los Romeros Merlot, Central Valley £15.50
CHILE £4.75
Spiced plums and berries.

27 Beaujolais Hospices de Beaujeu £19.50
FRANCE
Red cherries floral and fresh.

Juicy,medium-bodied fruity reds
Whilst medium-bodied the key to these wines is the delicious ripe fruit. The best 
show more integration between fruit and structure giving a long finish. Can be 
matched with meats in dark, rich sauces, with some spice.

28 Granfort Cabernet Sauvignon, Vin de Pays d’Oc £15.50
FRANCE £4.75
Ripe dark fruit with a fresh finish.

29 Gran Feudo Tempranillo, Bodegas Chivite £16.50
SPAIN
Mellow and soft ripe fruits.

30 Cötes du Rhone Les Abeilles J-L Colombo £19.00
FRANCE
Rich but easy drinking fruit and spice.

31 Cono Sur Organic Pinot Noir £19.00
Soft red berry fruits.

32 Rioja Crianza Vina Martin £25.00
Bright and fresh, with hints of vanilla.


