
 
 

White Wines 
Light and Fruity 
 
Easy drinking, light and refreshing, a style of white wine made to bring immediate pleasure with 
perfect as an aperitif or with lighter or spicy type dishes, 
 
84. Trebbianno / Chardonnay        2010 15.95 
 Il Banchetto, Veneto, Italy 
 
85. Gran Hacienda Sauvignon Blanc       2010 17.50 
 Santa Rita, Central Valley, Chile 
 
27. Peter Mertes Riesling Halbtrocken,      2010 15.95 

Pfalz, Germany 
 

28. Pinot Grigio          2010 17.50 
 Anterra, Veneto, Italy 
 
48. Chardonnay          2010 17.50 
 Thorne Hill, South East Australia  
 
53. Urban Sauvignon Blanc        2009 22.50 
 Bodegas O. Fournier, Mendoza, Argentina 
 
62. Sauvignon Blanc         2010 24.50 
 The Crossings, Awatara Valley, Marlborough, New Zealand 
 
12. Pinot Blanc ‘vieilles vignes’        2009 26.50 
 Cave de Ribeauvillé, Alsace, France 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

White Wines 
 
 

Medium Bodied and Aromatic 
 
Aromatic white wines are a style of white wine that is becoming increasingly popular and often 
make fabulous partners to fine cuisine. From Alsace to some increasingly fine examples from the 
new world, they need a little thought but can be ultimately rewarding. 
 
 
 
44. Los Gansos Chardonnay        2009 18.50 
 Cono Sur, Central Valley, Chile 
 
56. Murphy’s Chardonnay        2009 19.95 
 Trentham Estate, South Australia 
 
24. Chardonnay          2010 21.50 
 Indaba, Western Cape, South Africa 
 
57. The White Mullet (Riesling, Viognier, Sauvignon and Chenin Blanc)  2009 25.50 
 Pikes, Clare Valley, Australia 
 
15. Menetou-Salon ‘Les Thureaux’       2007 29.50 
 Joseph Mellot, Loire Valley, France 
 
16. Chablis Domaine Sainte Claire       2009 32.50 
 Jean-Marc Brocard, Burgundy, France 
 
 Chablis Domaine Sainte Claire       2008 17.50 
 Jean-Marc Brocard, Burgundy       Half Bottle 
 



 
White Wines 

Full Bodied and Complex 
 
Perhaps the greatest expression of white wine styles, complex with usually some oak maturation 
these are styles of wines that are usually long lived, develop as they mature and can match the 
grandest of dishes. 
 
30. Regaleali Bianco         2008 25.50 
 Tasca D’Almerita, Sicily, Italy 
 
38. Mar d’Avall Garnatxa Blanca       2008 26.50 
 Jean Marc Lafage, Emporda, Spain 
 
13. Gewurztraminer Andante ‘Vendanges Manuelles’    2008 27.50 
 Cave de Ribeauvillé, Alsace, France 
 
80. Montagny 1er Cru Montcuchot       2004 28.50 
 La Buxynoise, Burgundy, France 
 
31. Chardonnay ‘Bramito del Cervo’       2009 32.50 
 Castello della Sala, Umbria, Italy 
 
 
 
 

Sparkling Wines 
 

8. Asti, Martini, Italy         N.V. 18.95 
 
9. Duc de Breux Brut, France        N.V. 17.95 
 
10. Prosecco, Itynera, Italy        N.V. 22.95 
 
1. Champagne Deutz Brut, Ay France      N.V. 39.50 
 
 Champagne Veuve Delaroy Brut, Half Bottle, Reims France   N.V. 18.50 
 
2. Champagne Veuve Delaroy Brut Rosé, Reims France    N.V. 37.50 
 
3. Mercier Brut, Epernay France       N.V. 45.00 
 
6. Perrier Jouët Grand Brut, Epernay France     N.V. 47.50 
 
4. Laurent-Perrier Brut L.P. Tours-sur-Marne France    N.V. 55.50 
 
 
 
 
 

 
 
 



Rosé Wines 
 

 
 

87. Gran Hacienda Cabernet Sauvignon Rosé     2010 17.50 
 Santa Rita, Central Valley, Chile 
 
37. Zinfandel Rosé         2010 17.50  
 Wandering Bear, California, U.S.A. 
 
 
 
 

Red Wines 
 

Light and Fruity 
 
Capable of accompanying fish as well as lighter meat dishes, wines such as New World Pinot 
Noir and Beaujolais’s from a good vintage are remarkable versatile and can also be delicious 
served lightly chilled. 
 
 
 
89. Sangiovese          2010 15.95 
 Il Banchetto, Veneto, Italy 
 
50. Los Gansos Pinot Noir        2009 18.50 
 Cono Sur, Central Valley, Chile 
 
47. Merlot           2010 17.50 
 Terres D’Azur, Pays D’Oc, France 
 
49. Shiraz           2010 17.50 
 Thorne Hill, South East Australia 
 
32. Barbera          2010 18.50 
 Riva Leone, Piedmont, Italy 
 
19. Côtes du Rhône ‘Belleruche’       2009 22.50 
 M. Chapoutier, Rhone Valley, France       
 
65. Pinot Noir          2009 27.50 
 The Crossings, Awatara Valley, Marlborough, New Zealand 



 
 

Red Wines 
 
Medium Bodied and Elegant 
 
Complex Bordeaux, classic Italian and Spanish reds through to many New World styles, usually 
with a touch of oak these are wines made to go with fine food. 
 
 
21. Merlot           2010 16.50 
 Santa Alvara, Central Valley, Chile 
 
22. Cabernet Sauvignon         2010 17.50 
 Siete Soles Estate, Central Valley, Chile 
 
39. Solerena Barrel-Aged Tempranillo       2010 17.50 
 Bodegas San Valero, Carinena, Spain 
 
54. Urban Malbec         2010 22.50 
 Bodegas O. Fournier, Mendoza, Argentina 
 
90. Gran Hacienda Carménère        2010 18.95 
 Santa Rita, Central Valley, Chile 
 
59. The Red Mullet (Shiraz, Grenache, Mourvedre and Tempranillo)  2008 25.50 
 Pikes, Clare Valley, Australia 
 
34. Chianti          2009 20.50 
 Castellani, Tuscany, Italy 
 
64. Pinot Noir          2009 28.50 
 Waipara Springs, Waipara, New Zealand 
 
26. Vosne-Romanée         2004 54.50 
 Alain Hudelot-Noellat, Burgundy, France 



 
 

Red Wines 
 

Full Bodied and Richer 
 
From the Rhone to the Barossa Valley these are very much red wines of our time, packed full of 
flavour, with a richness and intensity of fruit that are made for winter drinking to accompany 
flavour packed foods. 
 
 
 
58. Murphy’s Shiraz         2009 19.95 
 Trentham Estate, South Australia 
 
91. Merlot           2010 21.50 
 Indaba, Western Cape, South Africa 
 
51. Shiraz           2009 19.95 
 Terre di Federico II, Sicily, Italy 
 
45. R.M. Nicholson Cabernet / Syrah       2009 28.50 
 Rustenberg, Stellenbosch, South Africa 
 
40. Rioja Crianza          2008 28.50 
 Ramón Bilbao, Rioja, Spain 
 
41. Campofiorin          2008 30.50 
 Masi, Veneto, Italy 
 
23. Château Gardour         2006 34.50 
 Lalande-de-Pomerol, France 
 
20. Crozes Hermitage ‘Les Meysonniers’      2008 36.00 
 M. Chapoutier, Rhone Valley, France 
 
 
 
 
 
 
 
 
 
 
 
 
 

Dessert Wine – Half Bottles 
 

100. Concha y Toro Late Harvest Sauvignon Blanc, Maule Valley,Chile  2005 12.95 


