
Your Wine List
What though youth gave love 
and roses, age still leaves us 
friends and wine. Thomas Moore

Benvenuti, Amici

We have two international Masters of Wine, Simon Stuart and 
Alessandra Atzeri on our selection panel to carefully handpick 
vintages from the world’s best producers for Amici and Doost 
customers. Our Wine Club meets once a month in Amici Italian Res-
taurant, we spend a few enjoyable hours tasting wines. Our man-
date is to simply find the very best wines that can be enjoyed by us all. 

We take pride in being international. Our Wine Lists at Doost and Amici 
represent 18 countries, and covers different grape varieties and styles. 
We believe in adding flavour to your meal; therefore, we also have our 
Wine Club Short List for you to enjoy.

 
How to Join the Amici Wine Club

The Amici and Doost Family invite you to join Amici Wine Club. At last,  
an opportunity to have great wines, carefully selected by Houman, 
Richard, Simon and the rest of the Club members. There is no member-
ship fee. Just LIKE our Facebook page and you will be sent the latest news 
about the Wine Club meetings and great discounts on wines delivered 
to your home

 
Enjoy you visit 

Houman



VODKA 50ml OTHER SPIRITS 50ml

Smirnoff Red (37.5%) 4.50 Campari (25%) 4.50
Finlandia (40%) 4.90 Bacardi Rum (37.5%) 4.50
Grey Goose (40%) 7.50 Malibu (40%) 4.50

GIN

Beefeater Kennington Gin (40%) 4.90 Hendricks Gin (41.4%) 7.50
Gordons Gin (37.5%) 4.50 Tanqueray Gin (47.3%) 5.50
Bombay Sapphire Gin (40%) 5.50 Plymouth Gin (40%) 5.50

WHISKY
Bells (40%) 4.50 Talisker 10 Year Old (45.8%) 7.50
Chivas Regal (40%) 5.50 Jameson Irish Whiskey (37.5%) 5.00
Glenfiddich 12 Year Old (40%) 6.50 Jack Daniels (40%) 5.50
Balvenie Doublewood, 12 Year Old (40%) 7.50 Woodford Reserve Bourbon (43.2%) 7.50

BRANDY  / COGNAC
Remy Martin Vsop 8.50 Courvoisier Vs 7.50
Hine Vsop 12.00 Calvados Boulard 8.50
Remy Martin Xo 19.90 Armagnac Janneau Vsop 9.50
Delamain Xo Pale & Dry 17.50

BOTTLE BEERS Draught Beers half              pint

Nastro Azzurro 330ml 3.50 Peroni 3.00 / 4.50
Beck’s 275ml 3.50 Birra Moretti 3.00 / 4.50

SOFT DRINKS LUSCOMBE ORGANIC
Coke / Diet Coke 2.25 Apple and Elderflower 3.50
Lemonade 2.25 Sicilian Lemonade 3.50
Tonic/Soda Water 1.95 Ginger Beer 3.50
Bottle Mineral Water 2.25 Pear Juice 3.50

TEA  / COFFEE
Espresso / Ristretto 1.95 Latte 2.90
Large Espresso 2.75 Mocha 2.95
Macchiato 2.10 Hot Chocolate 3.50
Americano 1.95 English Breakfast Tea 2.20
Cappuccino 2.90 Herbal and Fruit Tea 2.50



Champagne and Sparkling Wines
“Too much of anything is bad, but too 
much Champagne is just right.” Mark Twain

Aromas of wildflowers and almonds are balanced on the palate by notes of pear an a 
refreshingly crisp acidity

1. Prosecco, Jeio, Doc Valdobbiadene, Veneto, Italy.........................5.50....... 26.00

Elegant and complex nose with rose notes, hints of fresh fruit, citrus and lychees

2. Brut Rose, Jeio, Valdobbiadene, Veneto, Italy.................................5.50....... 26.00

A fresh, lemony palate with a nose of brioche

3. St Everemond, Brut, Champagne, France..............................................7.90....... 38.00

Beautiful house rose with plenty of red berry fruit and a very forward style

4. De Nuaroy Brut Rose, Champagne, France.......................................................... 38.00

Light, delicate nose, biscuit and brioche hints, palate has considerable depth and elegance

5. Taittinger Brut, NV, Champagne, France.................................................................. 45.00

Golden colour, with rich yeasty biscuity aromas. Well-structured palate with balanced 
acidity and toasty

6. Veuve Clicquot Yellow Label, NV, Champagne, France....................................... 58.00

Rich aromas lead to a palate combining crystallised fruit flavours, vanilla hints and superb 
length with power and finesse

7. Bollinger Brut, NV, Champagne, France................................................................... 69.00

Bottle

Champagne, Brandy, Angostura, sugar

Champagne Cocktail.                8.90

Champagne and creme de cassis

Kir Royal                                             8.90

Champagne and Chambord

Raspberry Kir Royal                     8.90

 Prosecco and Aperol

Spritz Con Aperol                         7.90

Prosecco and Limoncello

Lemon Pop                                       7.90

Gin and dry vermouth

Dry Martini                                      7.00

Vodka, Cointreau, fresh lime and cranberry

Cosmopolitan                                7.00

Gin, vermouth rosso, Campari
Negroni                                              7.00

Tequila, triple sec and fresh lime

Margharita                                      7.00

Cachaca, lime and sugar

Caipirinha                                        7.00

Cocktails “The really important things are said over 
cocktails and are never done.” Peter F. Drucker



White
“Wine cheers the sad, revives the old, 
inspires the young, makes weariness 
forget his toil” Lord Byron

An easy-drinking style with plenty of pear, citrus and apple fruit

10. Il Banchetto Bianco. 2009 Veneto, Italy................................ 4.20 ......5.40....... 13.95

Floral nose of jasmine and honeysuckle this wine is fresh and zesty on the palate

11. Pinot Grigio, Conto Vecchio, 2009 Veneto, Italy............... 4.80 ......6.00....... 16.95

Made from an indigenous varietal, this wine is light, aromatic and savoury.

12. Legato Inzolia IGT Sicilia, Italy..................................... 5.20 ......6.40....... 17.50

Intense aromas of orange blossom, with flavours of zesty citrus fruit and ripe juicy pear.

13. Terre di Giumara Grecanico, IGT Sicilia, Italy.......... 5.40 ......6.60....... 18.50

Unoaked Chardonnay with fresh flavours of green apples and melon, a hint of roasted 
almonds on the finish

14. Chardonnay, Poeta, Veneto, Italy..................................... 5.60 ......6.80....... 18.95

Apples and wild flowers on the nose with more floral fruit running through the palate

15. Villa Lucia Bianco, Castellani, Tuscany, Italy................................................ 19.75

Very elegant on the palate, soft, fresh style with typical almond taste on the finish

16. Orvieto Classico, Tamaiolo, 2009 Tuscany, Italy............................................. 20.90

Soft and round with good citrus fruit and a streak of minerality

17. Verdicchio dei Castelli di Jesi DOC Santa Barbera, Marche, Italy......... 23.50

A stunning hit of white flowers, apples and vanilla

18. Gavi, Riva Leone, Piedmont, Italy........................................ 6.50 ......8.50....... 24.50

A lovely citrus tone characterises the bouquet and fuller weight on the palate 
from being aged on its lees

19. I Papiri Vermentino DOC, Sardegna, Italy ..................................................... 25.50

Bottle250ml175ml



White
“Either give me more wine or leave me alone.”  

Rumi 

A beautifully delicate wine from the salt plains of Marsala in Sicily. Ripe honey and lemon 
sented fruit is matched with a lovely delicate acidity and slightly saline finish. Organic. 

20. Bianco Maggiore, Grillo DOC,- Cantine Rallo, Sicily, Italy ................................ 26.50

A dry white wine with a pale-yellow color; clean, intense aroma and dry flavor with 
elegant body and a velvety feel on the palate. Ideal accompaniment to seafood.

21. Pinot Grigio DOC Girlan, Alto Adige, Italy ...................................................... 27.00

A wonderful example of the potential of this great wine region. A single vineyard wine 
made from Gargenega and Trebbiano grapes that are havested as late as possible to 
give staggering ripeness with wonderful quince fruit character. 

22. Soave DOC, Campo Le Calle, Latium Morini, Veneto, Italy .7.95 ......9.95....... 29.00

Deliciously dry, light and crisp wine which has lots of bright, citrus flavours
23. Riesling Rain alois lageder, Alto Adige, Italy.................................................. 36.00

An incredibly small farm focused on incredibly high quality! This Organic wine is a great 
example of the floral and scented Pecorino grape the old vines and therefore very small 
yields lead to great richness. A real treat with a variety of fish dishes or even pork.  

24. Pecorino IGT, Collefrisio, Abruzzo, Italy ......................................................... 39.00

Red and black fruits on the nose, and floral fragrances.

40. La Serre Rose de Syrah, Pays d’Oc, France.......................... 4.90 ......6.10....... 17.00

Pale and light with subtle raspberry and strawberry notes adding to classic lemon and 
apple Pinot Grigio notes.

41. Pinot Grigio Blush, Conto Vecchio, Veneto, Italy.......... 5.90 ......7.10....... 18.60

Rose

Bottle250ml175ml

“Wine is bottled poetry.”  
Robert Louis Stevenson 

my favourite



Red
“Wine is constant proof that God 
loves us and wants to see us happy” 

Benjamin Franklin

Crisp cherry and raspberry fruit with ripe tannins and a wave of refreshing acidity on 
the finish.

50. Sangiovese. Terre Forti, 2009 Emilia-Romagna, Italy............. 4.50.......5.70 ...... 14.95

Ripe red cherries and blackberries with notes of pepper and figs, a smooth finish

51.  Legato Nero d’Avola IGT, Sicily, Italy.............................. 4.80 ......6.00  ..... 16.95

Herbaceous bouquet character in the mouth with a pleasantly fruity finish; notes of 
plum and vanilla.

52. Merlot, Poeta, 2009 Veneto, Italy........................................... 5.30 ......6.50....... 18.00

The palate is fresh and racy with a fine weight of crisp red and black fruit, cinnamon 
spice and ripe, tannins.

53. Chianti, Castellani, 2009 Tuscany, Italy................................ 5.80 ......7.00....... 19.50

Ripe, rounded, rustic Italian red combining spicy black olives with morello cherry notes 
and a refreshing acidity.

54. Montepulciano d’Abruzzo, Villa dei Fiori, Abbruzo, Italy...... 6.20 ......7.80....... 20.95

Soft, damson scented example of Sicily’s most famously exported red. Great balance 
and freshness makes this light on its feet and a real pleasure. Fantastic with tomato 
based pasta dishes. Organic

55. Il Principe, Nero d’Avola, Cantine Rallo, Sicily. Italy ........................................... 22.00

Juicy Tuscan Sangiovese with plenty of dark fruit, well balanced with bright acidity. Fun 
fun fun! An exciting alternative to Chianti. 

56. Casamatta Rosso, Bibi Graetz, Tuscany, Italy ................ 6.50 ......8.00....... 23.50

With its fine, silken texture and full, lingering flavours, this is an exceptional example of 
modern-style Barbera. Perfumed and spicy with plenty of the underlying, vibrant freshness.

57. Barbera D’Asti DOCG, La Villa, Tenuta Olim Bauda, Italy ................................. 24.00

A determined expression of territory. Pleasant nose fresh with balsamic notes and intense 
ripe damson fruit. Soft and juicy with great spice on the plate. 

58. Valpolicella DOC Latium Morini , Veneto, italy ...................................................... 25.00

Bottle250ml175ml

Rich and refined with aromas of cherry, berries and plums. The volcanic soils of  
Campania are apparent here with a brooding mineral character and wonderful  
persistent and fresh acidity.  

59. Aglianico, Gallicius, Campania,  Italy ............................................................... 26.50



Red
“A man cannot make him laugh - but 
that’s no marvel; he drinks no wine.” 

William Shakespeare

Ripe, with sweet cranberry fruit and tannins. This is a generous wine which gives a lot 
for the money! Fantastic with lamb and spicy dishes. Pretty decandent but excellent 
companion for an Amici pizza too! 

60. Casato de Melzi Primitvo Mabis, Italy............................... 7.50.......9.50....... 27.00

Apulia, the home of Salice Salentino, nestles in the very “heel” of Italy and produces wine of 
great renown. Full, rich and velvety with complex baked fruits and soft, leathery tannins. This is 
one of the great reds of Southern italy! 

61. Salice Salentino Rosso, DOC Vapollonio, Puglia, Italy ..................................... 28.00

Cascina Adelaide are famed for producing expensive Barolo’s of note but this is an ex-
cellent alternative. The Dolcetto grape is now getting some serious credit and you can 
see why - dark cherry, tar and roses on the nose but less tannin and acidity make this a 
more approachable wine. Wonderful with anything from mushrooms to steak. 

62. Dolcetto di Diano D’Alba DOC, ‘Vigna Coste Fiore’, Piedmont, Italy .................... 34.00

Renegade Tuscan winemaker Bibi Graetz has created a beautiful, rich red with bright lifted 
cherry fruit.  This is the second wine of the great Testamatta  a world class wine that sells 
for eye-watering prices. 

63. It’s a Game, Bibi Graetz Tuscany, Italy ............................................................ 38.00

A beautifully rich, dark fruit laden wine, with a plump, juicy mouthfeel, supple and silky

64. Ca’Marcanda, Promis, Gaja, “Super Tuscan”, 2008 Tuscany, Italy............................. 40.50

A fantastic Barolo from the fruit of four magnificent vineyards. Classic aromas of tar, 
black cherry, white truffle and roses pave the way for a rich, powerful but beautifully 
balanced palate. A treat to be enjoyed with red meat and hard cheese

65. Cascina Adelaide Barolo ‘4 vigne’, 2008 Piemonte, Italy................................... 45.00

Dense floral nose over some blackberries. Balanced tannic structure with freshness, 
natural spiciness and depth.

66. Brunello di Montalcino DOCG, Castello, Banfi, 2005 Tuscany, Italy...................... 48.00

A classic blend of international grapes from one of Italy’s most celebrated regions and 
producers. A dense, structured nose with a touch of mint deep in, and a distinct spici-
ness. On the palate it is dense, tightly knit, but then a velvety finish.

68. Magari IGT Toscana Gaja, Tuscany, Italy...................................................... 58.00

Bottle250ml175ml

To express an opinion in the face of this Amarone is difficult. Each word is wasted. It is 
simply fascinating. The nose is full of natural elegance and nobility. Graceful and aggres-
sive, vigorous and gentle. I would recommend this with some hearty fair and to save a 
glass for some strong chese to finish! 

67. Amarone della Valpolicella DOC, Campo Leon, Latium Morini, Tuscany, Italy....... 55.00

my favourite


