
	Red Wines
	 Extra Special Reds
20.	Montebuena Rioja Crianza Rioja Alavesa – Spain	 C	 £3.95	 £5.45	 £15.95
	 Classic Rioja character with sweet vanilla oak beautifully integrated. Persistent and balanced.
	 Ideal with steaks or any red meats and strong cheeses such as Stilton.

21.	Rioja Campo Viejo Reserva Spain	 C			   £22.95
	 Spicy, full, ripe mature fruit with excellent structure and a gentle, elegant finish.
	 Perfect accompaniment to our North Nottinghamshire Fillet of Beef.

22.	Chateauneuf du Pape Caves de Monterail Rhône – France	 C			   £28.95
	 Big and spicy with peppery blackberry and blueberry fruit and ripe,  
	 sweet tannins alongside notes of vanilla, clove and cinnamon.
	 Ideal with our char-grill dishes and strong hard cheeses like Parmesan.

	Something Fizzy
23.	Pink Pink Fizz Spain	 2			   £14.95
	 Gentle citrus nose of soft fruits, elegant bubbles soft and creamy  
	 texture with plenty of zing. Good balanced fruit and finish.

24.	Sartori Prosecco Italy	 2			   £18.45
	 Produced in the Veneto, this is Italy’s finest sparkling wine.  
	 With delicate fruit flavours and soft intensity.

25	 Vollereaux Rosé	 2			   £31.95
	 A deliciously soft, subtle rosé with elegant, light fruit flavours.

26.	Moet et Chandon Brut Imperial	 1			   £
	 Delicately vinous with vine and lime blossom aromas.  
	 The palate is well balanced and shows finesse.

27.	Lanson Black Label	 1			   £39.95
	 A fine mousse of bubbles and a toasty, honeyed nose in perfect balance.

28.	Lanson Brut Rosé	 2			   £45.95
	 Beautiful pure colour, fresh and delicious with aromas of roses and fruit. 
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If a particular wine or shipper is unavailable, a suitable alternative will be offered. 

All quality wines on this list have an alcohol content of between 8% and 15% by volume.

Taste Guide
Champagne, White and Rosé wines are designated numbers
from 1 to 9, with 1 being the driest and 9 being the sweetest.
Red wines are designated letters from A to E, with A being
the lightest and softest and E being the deepest and fullest.
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	White Wines
	 Crisp, Dry Whites
1.	 Santa Serena Sauvignon Blanc Chile	 2	 £3.35	 £4.55	 £12.75
	 A very clean and citrussy Sauvignon Blanc  
	 with bags of flavour and great balance.
	 Ideal with seafood, white meats & salads or pastas with creamy sauce.  
	 Perfect accompaniment to our Herb Roasted Salmon.

2.	 Pinot Grigio delle Venezie Sartori IGT Italy	 2	 £3.85	 £5.05	 £14.95
	 Zingy and fresh with a tongue-tingling acidity.
	 Ideal with seafood or lightly spiced dishes.

3.	 Anapai River Sauvignon Blanc Marlborough – New Zealand	 2			   £16.45
	 A vibrant, citrussy wine with an aroma of fresh  
	 gooseberries and packed with tropical fruit flavours.
	 Ideal with aromatic dishes and sharp tasting ingredients like sundried tomatoes & capers.

	 Smooth, Dry, Fruity Whites
4.	 Cape Promise Chenin Blanc Western Cape – South Africa	 2	 £3.50	 £4.75	 £13.95
	 Refreshing ripe melon and citrus fruit with a lively, clean finish.
	 Ideal with meaty fish & scampi or rich tomato sauce based dishes.  
	 Perfect accompaniment to our Grilled Sea Bass Fillets.

5.	 Prinz Rupprecht Piesporter Michelsberg Mosel – Germany	 4	 £3.50	 £4.75	 £13.45
	 A clean, fresh, medium-dry with light grapey fruit flavours.
	 Ideal with cheese & fish dishes.

	 Full Flavoured, Oaky Whites
6.	 Moondarra Chardonnay Australia	 2	 £3.65	 £4.95	 £14.45
	 Tropical fruit, complemented by a touch of oak  
	 gives a classic appealing Aussie Chardonnay.
	 Ideal with roasted meats and dishes with tarragon, coriander or basil.

7.	 Alma Mora Viognier San Juan – Argentina	 2			   £14.95
	 A combination of flowers and fruit, orange blossom and ripe  
	 apricot with hints of pineapple. Refreshing and persistent.
	 Ideal with prawn dishes and any white meat dishes.

	 Extra Special Whites
8.	 Sancerre Domaine Serge Laporte Loire – France	 1			   £25.95
	 This Sancerre stands out for its aromatic intensity, citrus, exotic fruits  
	 and minerality. A perfect balance between softness and acidity.
	 This wine is amazingly food friendly - pairing with all of the usual white wine  
	 companions as well as fish dishes, Asian cuisine and garlic based dishes

9.	 Chablis Le Finage La Chablisienne Burgundy – France	 1			   £22.95
	 A very stylish Chablis, with a lovely body  
	 and impeccable balance. Steely and refreshing.
	 This wine is a perfect accompaniment to dishes like our Seabass fillets.

	Rose Wines
	 Fruity Roses
10.	Jack Rabbit White Zinfandel California	 4	 £3.55	 £4.95	 £13.95
	 Aromas of fresh strawberries. A delicate sweetness on the palate.
	 Ideal with pasta dishes with cream sauces, fish, pork, bacon and pancetta & mild cheeses.

11.	Santa Serena Rosé Central Valley – Chile	 3	 £3.30	 £4.60	 £12.95
	 This wine shows fresh red berry fruit character on the nose and  
	 palate, in an off-dry style which is very refreshing.
	 Ideal with sausages, lasagne & chilli.

	 Fruity, Medium Dry Rose
12.	Pinot Grigio Blush Sartori IGT Italy	 3	 £3.60	 £5.00	 £14.25
	 Elegant and crisp, with clean summer fruit flavours and just a hint of sweetness.
	 Ideal with leafy green salads and dishes with strong sauces of garlic or chilli.  
	 Perfect accompaniment to our Mediterranean grazing board.

	Red Wines
	 Light, Fruity Red
13.	Santa Serena Merlot Central Valley – Chile	 C	 £2.90	 £4.00	 £11.15
	 Light, plummy notes on the nose and ripe berry fruit with soft tannins  
	 on the palate make for a very smooth and balanced wine.
	 Ideal with any simply cooked meat dishes.

	 Rich & Full Bodied Reds
14.	Alma Mora Malbec San Juan – Argentina	 D	 £3.90	 £5.45	 £15.45
	 Full-bodied wine with ripe, red fruit flavours and an elegant touch of smoke and vanilla.
	 Ideal with all cuts of beef and surprisingly perfect accompaniment to dark chocolate.

15.	The Stonewalker Cabernet Sauvignon Wellington – South Africa	 C	 £3.80	 £5.25	 £14.95
	 Smooth red with juicy black berry fruits, soft supple tannins and delicate oak.
	 Perfect accompaniment to our Local Oxton Four Bone Rack of Lamb or Four Lamb Chops.

16.	La Baume Pinot Noir France	 C	 £4.00	 £5.60	 £15.95
	 Soft, round, smooth, light red with hints of blackberries and plums with a lovely gentle long finish.
	 Ideal with leaner meats like chicken, filets of beef or pork, and braised or sausage meats

	 Smooth, Well Rounded Reds
17.	Cape Promise Pinotage Western Cape – South Africa	 C	 £3.20	 £4.50	 £12.50
	 Bursting with damsons and spice flavours with a delicious, lasting finish.
	 Ideal with char-grill dishes, meats & cheeses.  Perfect accompaniment to our Ploughman’s grazing board.

18.	Moondarra Shiraz Australia	 B	 £3.35	 £4.70	 £13.20
	 Rich and full with ripe plums and bramble flavours and a touch of exotic spice. A soft and warm style.
	 Ideal with char-grill dishes, sausages, lamb dishes & Mediterranean style roasted root vegetables.

19.	McGuigan Black Label Merlot Australia	 C	 £3.80	 £5.25	 £14.95
	 Full, rounded fruit flavours of raspberry, cherry and ripe plum,  
	 balanced with caramel and vanilla oak characters.
	 Ideal with char-grill dishes, steak & ale pie, mince based dishes & offal.
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We also offer our wines available by the glass in a 125ml serving, please ask at the bar.


