
  Glass          175ml      £8.50       Bottle   £28.00

Bottle  £28.00  

Bottle    £35.00      

Bottle    £35.00

Bottle    £45.00 

SPARKLING WINE & CHAMPAGNE 

Brut Cava, Catalonia, D.O. Cava.
Macabeo, Xarel-lo, Parellada   
Fresh with lively bubbles.

Brut Rose Cava, Catalonia, D.O. Cava.
Garnacha Tinta, Pinot Noir, Trepat
Refreshing, cherry with red fruit aromas

 Llopart Reserva Brut Nature, Catalonia, Corpinnat.
Macabeo, Xarel-lo, Parelleda, Chardonnay
Light, elegant, bright and fruity with fine bubbles.

Juve y Camps Brut Rose, Catalonia, D.O.Cava.
Pinot Noir
Seductive Rose bubbles using Pinot Noir grapes. Highly rated and recommended.

Bolney Bubbly, Bolney Estate, West Sussex. 
Pinot Noir, Pinot Meunier, Bacchus, Chardonnay
British bubbly! Award winning, from Champagne grapes grown in British soil-we think as good as Champagne. Delicate, zesty with 
elder-flower notes.

Delamotte Brut, Champagne. Bottle    £60.00  
Pinot Noir, Pinot Meunier, Chardonnay
Creamy, elegant with white fruit notes and a fine bubble. From the 6th oldest Champagne House in the region and part of the 
Laurent Perrier group.

REDS

Heredad de Altillo Crianza,  D.O.Ca. Rioja           Tempranillo      125ml £4.50   175ml £6.50 250ml £8.65  Bottle £26.00
Vibrant ruby red with aromas of raspberry and plum. Warm and slightly oaky, easy to drink and perfect with red meat or cheese

Pinoso, Cepa 50, Valencia, D.O. Alicante       Monastrel   125ml £4.50  175ml £6.50 250ml £8.65    Bottle  £26.00
A young, fruity organic , vegan wine from Alicante. Great with white meat, goats cheese or cold meats

 Umbrele, 2020, Romania.            Merlot    125ml  £4.50   175ml £6.50   250ml £8.65    Bottle  £26.00 
Cherry red, clean, silky with red fruit notes. Aged in oak for 5 months. Perfect with cheese, white meat, spicy dishes and grilled fish.

Castillo De Monjardin, 2017, Navarra, D.O. Navarra    Pinot Noir  Bottle £32.00 
From a winery located at the foot of the Pyrenees, highly influenced by French history and culture. Aged for 9 months in French oak barrels. 
Elegant, smooth with fresh red fruit and vanilla. Pair with red meat, mushrooms.

Terra D’Uro Finca La Rana, 2017, Castilla y Leon, D.O.Toro         Tinta de Toro   Bottle  £35.00 
A rated, powerful, intense but light cherry maroon wine. Fruity, spices and toasted aromas. Partner with sheep/mature cheese, lamb, stews.

Cal Pla Negre, 2017, Catalonia, D.O.Q. Priorat. Garnacha Tinta, Carinena    Bottle    £39.00

 Bottle  £44.00

From a small family vineyard in Tarragona, Aged for 12 months in oak, a robust full bodied wine with ripe black 
fruit notes. Great with stews, beef, charcuterie.

Coto De Imaz Gran Reserva, 2015, Alava, D.O.Ca Rioja Tempranillo    

A highly rated Rioja. Aged for 24 months in oak barrels and 36 months in the bottle. Complex, mature with red 
fruit and nuts.



WHITES

Montefrio, 2022. La Mancha       Airen 125ml  £4.20   175ml £6.25                    250ml                   £8.35   Bottle   £25.00
Easy drinking, young, dry but light vegan white from the Monte de Toledo mountains of La Mancha. Refreshing with floral, 
tropical notes. Good with fish and seafood.

125ml £4.65   175ml  £7.00  250ml £9.35    Bottle    £28.00El Coto Blanco, 2021 D.O.Ca. Rioja        Viura
A white Rioja. Fresh, dry, zesty and aromatic with Citrus 
Fruits. Pairs well with fish and white meat.
Cal Y Canto 2019, Vino de la Tierra de Castilla.     Verdejo              125ml  £4.20  175ml £   6.25    250ml £8.35    Bottle    £25.00
Fresh, medium dry, easy, soft and fruity with tropical hints. Lots of character. Try with seafood, fish and fresh fruit

Umbrele 2020, Romania    Sauvignon Blanc   125ml £4.65  175ml £7.00   250ml £8.65                 9 3               Bottle  £28.00
Smooth and pleasant with apple and gooseberry. Perfect Aperitif. This is also an Organic wine 

Vega-Reina, 2020, Castilla y Leon, D.O. Rueda. Verdejo   Bottle    £28.00

From 20 year old vines growing on the highest peaks of the Rio Duero. Aromatic, deep and citrus notes. A very good 
verdejo wine. Great with smoked dishes and seafood. Vegan wine.

Susana Blanc, 2018, Vi de la Terra, Mallorca. Prensal y Chardonnay    Bottle    £34.00
A newer vineyard formed in 2006 by Majorcan-born Bodega owner. Dry, full and round with juicy grapefruit and tropical 
notes. Fresh and vivacious on the finish. Vegan wine.

Lager D Cervera, 2020, D.O Rias Baixas. Albarino          Bottle   £40.00
A fresh and aromatic Albarino from a small selection of vineyards in O Rosal. Tropical and white fruit hues. Good with fish 
dishes.

Vina Muriel Reserva Blanco, 2013, D.O.Ca. Rioja. Viura    Bottle    £42.00
Highly rated vintage, oak aged wine. Full bodied with citrus fruits and fine vanilla. Perfect with chicken, fish and mushrooms, 
paella or cream cheeses.

    Bottle  £26.00 

ROSE

Marmellans Rosat  D.O Montsant, Catalonia Garnacha Peluda, Syrah   125ml    £4.35  175ml            £6.50  250ml £8.65           
Clean and Bright. Fruity with strawberry and cherry notes. Good with white meat or grilled vegetables.

Txomin Etxaniz, 2019, D.O. Getariako-Txakolina.                 Hondarribi Beltza/Zuri   1               Bottle  £31.00 
The creation of the D.O. of this region in 1989 was largely led by this winery. A light, fragrant, easy to drink and fresh rose, 
perfect with white meat or as an aperitif.

Arnegui Rosado, 2020,  D.O.Ca Rioja     Garnacha/Tempranillo      125ml £4.35 175ml £6.50    250ml  £8.65   Bottle  £26.00               
A fresh, light wine with hints of red fruit & cherries. Great as an aperitif.

WINE CELLAR

Wine of the week. See board or ask your waiter..


