
Bin No.   AbV Bottle Glass  
     %  (175ml) 
 
 
WINES OF THE HOUSE - WHITE   
 
A. SAUVIGNON BLANC, 2008 13% 16.00 5.00 
  Conway Hills, Marlborough, New Zealand 
  - dry with fresh gooseberry flavours. 
 
B. PINOT GRIGIO, 2008 13.5% 16.00 5.00 
  Brown Brothers, Victoria, Australia 
  - crisp and ‘tangy’ with pear and ripe citrus flavours. 
 
C. MADFISH CHARDONNAY, 2007 13.5% 20.00 5.50 
  Howard Park Winery, Western Australia 
  - pure Chardonnay fruit without any oak. 
 
 
WINES OF THE HOUSE – RED 
 
D. MERLOT (Reserve), 2006 14% 18.00 5.00 
  Montes, Curico Valley, Chile 
  - full bodied and smooth with ‘peppery’ plum flavours. 
 
E.  SHIRAZ ‘HEATHCOTE’, 2006 14% 20.00 5.50 
  Brown Brothers, Milawa, Victoria, Australia 
  - very full-bodied with intense red berry flavours. 
 
F. PINOT NOIR ‘PINNACLES’, 2006  13.5% 22.00 5.75 
 Estancia, Central Coast, California 
  - ripe and very supple with cherry and raspberry fruit flavours. 
 
 
WINES OF THE HOUSE – ROSE 
 
G. MINERVOIS ROSE, 2007 13% 16.00  5.50 
  Chateau d’Oupia, Languedoc 
  - a dry, fresh rosé tasting of summer berry fruit. 
 
 
CHAMPAGNE Bottle 
 
1.H BLANC DE BLANCS CHAMPAGNE N.V. - our house selection 35.00 
  René Beaudouin 
   - 100% Chardonnay  
 
2.HM  POL ROGER N.V. 45.00 
  White Foil Brut Réserve 
 
3. BOLLINGER Vintage 1999 92.00 
  Grande Annéee Brut 
 
 
CHAMPAGNE – ROSE 
 
4. J.M. GREMILLET ROSE, N.V. 42.50 
  Brut 
 
 
SPARKLING WINE 
 
5. PINOT/CHARDONNAY BRUT, N.V. 21.50 
  Brown Brothers, Victoria, Australia 
  - produced in the same style as Champagne and the 
   winner of the International Wine Challenge, 2001. 
 
 
ENGLAND 
 
9. SHARPHAM DRY ‘ESTATE SELECTION’ WHITE, 2006 16.50 
  Totnes, Devon 
  - aromatic and fresh with a tang of citrus-fruit and very elegant. 

 
ALL PRICES INCLUDE V.A.T. 

 
H denotes Half Bottles available.    M denotes Magnums available. 

A complete list of these wines is at the end. 
 
26 February 2009 



 
Bin No.  Bottle 
 
 
 
RED BORDEAUX - Chateau Bottled 
 
10. CHATEAU LA FLEUR HAUT BRISSON, 2001 21.50 
  Côtes de Castillon 
 
11.H CHATEAU LA TOUR DE BY, 2004 24.50 
  Cru Bourgeois, Medoc  
 
12. CHATEAU CAMBON-LA-PELOUSE, 2002 25.75 
  Cru Bourgeois Supérieur, Haut-Médoc (Macau) 
 
13. CHATEAU LASSEGUE, 1998 38.50 
  Grand Cru, St Emilion 
 
16.H CHATEAU BOURGNEUF-VAYRON, 2000 55.00 
  Pomerol 
 
17. CHATEAU d’ANGLUDET, 1990 85.00 
  Cru Bourgeois Superieur, Margaux 
 
18. CHATEAU KIRWAN, 2001 54.00 
  3eme Cru Classe, Margaux (Cantenac)  
 
 
 
WHITE BURGUNDY 
 
19. BOURGOGNE CHARDONNAY ‘COTES D’AUXERRE’, 2006 18.00 
  Pascal Bouchard 
 
20.H SAINT VÉRAN,  ‘EN POMMARD’, 2006 21.50 
  Domaine des Maillettes 
 
21.H POUILLY FUISSE, 2006 26.50 
  Domaine Mathias 
 
22.H/M CHABLIS, 1er CRU  ‘MONT DE MILIEU’, 2006 33.00 
  Domaine Pinson   
 
23. MEURSAULT 'VIELLE VIGNE', 2005 44.00 
  Domaine Paul Garaudet 
 
24. CHASSAGNE-MONTRACHET, 2005 45.50 
  Domaine Jean Marc Morey 
 
25.H PULIGNY MONTRACHET, 1er CRU ‘LES CLAVAILLONS’, 2004 55.00 
  Domaine Gerard Chavy 
 
 
 
RED BURGUNDY 
 
26. COTES DE BEAUNE ‘LADOIX’,  2005 23.50 
  Domaine Rene Durand 
 
27. CHASSAGNE-MONTRACHET ROUGE, 2005  31.50 
  Domaine Jean-Marc Morey  
 
28. CHAMBOLLE-MUSIGNY, 2005 38.00 
  Domaine Hudelot-Baillet 
 
29. ALOXE-CORTON, 2005 40.00 
  Domaine René Durand 
 
30. NUITS ST. GEORGES ‘PLANTE AU BARONS’, 2005 50.00 
  Domaine Chicotot 
 
31. GEVREY-CHAMBERTIN, 1er CRU ‘LA PETIT CHAPELLE’, 2005  66.50 
  Domaine Dupont-Tisserandot 
 

ALL PRICES INCLUDE V.A.T. 
H denotes Half Bottles available.    M denotes Magnums available. 

A complete list of these wines is at the end. 
 
 
26 February 2009 



Bin No.  Bottle 
 
 
BEAUJOLAIS  
33. CHIROUBLES, 2006 20.50 
  Chateau de Raôusset 
 
34. BROUILLY, 2006 21.00 
  Chateau du Pavé 
 
35.H FLEURIE ‘CLOS DE LA CHAPELLE DES BOIS’, 2006 22.50 
  Domaine Verpoix  
 
 
RHONE AND LANGUEDOC 
White 
37. CONDRIEU ‘CHANTE PERDRIX’, 2005 40.50 
  Domaine Philippe Verzier 
  (surprisingly rich and weighty ‘apricots and peaches’)  
 
Red 
38. FITOU ‘TRADITION’, 2004 18.00 
  Domaine Berthaud-Berge 
  (full bodied cherry and strawberry fruit) 
 
39. CROZES-HERMITAGE ‘LES CHAMPS FOURNÉ’, 2007 21.00 
  Domaine des Entrefaux 
  (100% Syrah - medium bodied ) 
 
40.H/M CHATEAUNEUF-DU-PAPE, 2004 39.00 
  Domaine de la Roquette 
 
 
LOIRE  
41.H SANCERRE CHAVIGNOL, 2007 23.00 
  Domaine Serge Laporte 
 
42.H POUILLY BLANC FUMÉ, VILLA PAULUS, 2007 24.00 
  Domaine Masson-Blondelet (Gold Medal, Macon) 
 
ALSACE 
43.H GEWURZTRAMINER, CUVEE AMBROISIE, 2004 24.50 
  Domaine Henry Fuchs, Ribeauvillé 
 
GERMANY  
44. NIERSTEINER REHBACH RIESLING SPÄTLESE, 2005 22.00 
  Weingut Louis Guntrum 
  (medium sweet with ‘honeyed’ citrus fruit flavours) 
 
 
ITALY 
White 
46. PINOT GRIGIO ‘ALTO ADIGE’, 2007 21.50 
  San Michael Eppan, Sud Tirol 
  (light and dry with apple/pear flavours and a hint of ‘smokiness’) 
 
47. LA SEGRETA BIANCO, 2006 20.50 
  Cantina Planeta, Menfi, Sicily 
  (full bodied, dry and tangy) 
 
48. GAVI DI GAVI, LA GIUSTINIANA, 2006 24.00 
 Vignetti Lugarara,Roverto di Gavi, Piedmont  
  (rich and ripe with well balanced freshness) 
 
Red 
49. NERO D’AVOLA, 2006 22.50 
  Morgante, Agigento, Sicily 
  (full bodied with bilberry and blackcurrant character) 
 
51. BARBERA D’ASTI ‘CA DI PIAN’, 2006 35.00 
  Giorgio Rivetti, Piedmont 
  (full bodied, with ripe black cherry flavours) 
 
 
 

ALL PRICES INCLUDE V.A.T. 
H denotes Half Bottles available.    M denotes Magnums available. 

A complete list of these wines is at the end. 
 

26 February 2009  
 



 
Bin No.    Bottle 
 
 
 
SPAIN 
White 
52.    ALBARIÑO, Lagar de Cervera, 2007 21.50 
  Lagar de Fornelos, Rias Baixas, Galicia 
  (aromatic dry white with peach fruit flavours) 
 
Red 
53. RIBERA DEL DUERO, Cuvée Primium, 2004 20.00 
  Prado Rey, Bodegas Ventolsilla, Castilla-León 
  (85% Tempranillo, 15% Merlot - full bodied but fresher than Rioja with less oak) 
 
54. SELECCION ESPECIAL RESERVA, 2003 37.00 
  Bodegas Muga, Rioja Alta 
  (traditional, full flavoured Rioja) 
 
 
AUSTRALIA 
 
White 
55.  CHENIN BLANC, 2007 17.50 
  Brown Brothers, Milawa, Victoria 
  (fragrant, medium dry with flavours of melons and greengages) 
 
56.  VIOGNIER, 2005 18.50 
  Zilzie Estate, Mildara, Victoria 
  (Highly aromatic and full bodied) 
 
Red 
57. NINE POPES, 2005 39.50 
  Charles Melton, Barossa, South Australia 
  (one of the great Australian reds and a ‘tribute’ to Chateauneuf-du-Pape) 
 
58. PINOT NOIR ‘TAMAR RIDGE’, 2005 21.50 
  Tamar Valley, Tasmania 
  (full flavoured, cool climate Pinot Noir at its best) 
 
59. DURIF ‘THE BARKLY’, 2003 34.00 
  Campbells Wines, Rutherglen, Victoria 
  (deeply coloured with intense flavours of cassis, blackberry and vanilla) 
 
 
 
CHILE 
 
White 
60. CHARDONNAY ‘ALPHA’, 2005 24.00 
   Montes, Casablanca 
  (very full-bodied, Meursault-like, and showing a powerful oak influence) 
 
Red 
61. MERLOT/ CABERNET SAUVIGNON ‘DON RECA’, 2006 24.00 
  Cornellana Estate, Rapel 
  (a special cuvee’ in the style of a Grand Cru St Emilion) 
 
 
 
ARGENTINA 
 
62. MALBEC ‘CALFATE’, 2007 20.50 
  Bodegas Universo Austral, Patagonia 
  (bold and very full flavoured but with rounded, ripe fruit flavours) 
 
63. CABERNET SAUVIGNON ‘ANTIS’, 2004 19.00 
  Andean Wineries, Mendoza 
  (medium bodied and ‘open’ with spicy blackcurrant and soft tannins) 
 
 
 
 
 
 

ALL PRICES INCLUDE V.A.T. 
H denotes Half Bottles available.    M denotes Magnums available. 

A complete list of these wines is at the end. 
 
26 February 2009 



 
 
 
 
 
Bin No.   Bottle 
 
 
 
NEW ZEALAND 
 
White 
64.  SAUVIGNON BLANC ‘GREEN LIP’, 2007 19.50 
  Jackson Estate, Marlborough, South Island 
  (dry, fresh and vibrant with gooseberry and melon flavours) 
 
Red 
 
66.  PINOT NOIR, 2006 39.50 
  Mount Edward, Central Otago, South Island 
  (exceptionally pure flavoured , high quality Pinot which is winning many plaudits) 
 
 
 
SOUTH AFRICA 
 
White 
67. GEWURZTRAMINER, 2005 18.00 
  Paul Cluver Estate, Elgin 
  (medium dry, full bodied with  a scent of rose petals and flavours of lychees) 
 
68.  SAUVIGNON BLANC ‘GROENEKLOOF’, 2008 19.50 
  Neil Ellis, Darling 
  (dry and very fresh with ‘creamy’ gooseberry and tropical fruits) 
 
Red 
69. PINOTAGE, 2006 18.00 
  The Ruins Estate, Robertson  
  (100% organic, medium bodied with ripe prune, red and black cherry flavours) 
 
70. MERLOT, 2006 22.00 
  Jordan Vineyards, Stellenbosch 
  (smooth, sweet plum and damson flavours) 
 
 
71. GRANDE CLASSIQUE, 2004 29.50 
  Glen Carlou, Paarl 
  (very much like a top quality St Julien from a particularly good vintage)  
 
 
 
UNITED STATES OF AMERICA 
 
White 
73. CHARDONNAY ‘CARNEROS’, 2003 32.25 
  Cuvaison Vineyards, Napa Valley, California 
  (ripe peach and pineapple fruit with a hint of lime) 
 
74.  PINOT GRIS, 2004 25.00 
  Firesteed, Oregon  
  (rounded and surprisingly full bodied with pear and honeyed almond flavours) 
 
Red 
75. ZINFANDEL ‘ANCIENT VINES’, 2006 30.00  
  Cline Cellars, California 
  (full-bodied with black cherry and spicy raspberry flavours) 
 
 
 
 
 
 
 
 

ALL PRICES INCLUDE V.A.T. 
H denotes Half Bottles available.    M denotes Magnums available. 

A complete list of these wines is at the end. 
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DESSERT WINES 
 
 
 
 
Bin No.   % AbV Bottle ½ Bottle Glass 
     (125ml) 
 
 
 
76. NOBLE LATE HARVESTED RIESLING, 2007 12.5%    - 19.00 7.00 
  Paul Cluver Estate, Elgin, South Africa 
  ‘home made marmalade’ flavours - matches a wide range of desserts. 
 
 
77. ELYSIUM ‘BLACK MUSCAT’      - 17.50    -  
  Quady Winery, Madera County, California 
  dark and very sweet - ideal with chocolate 
 
 
78. COTEAUX DU LAYON, St. Lambert, 1996  19.50      -     - 
  Domaine des Maurières, Anjou, France 
  medium bodied with fresh acidity - goes well with tarts and fruit pudding 
 
 
79. CHATEAU ST HELENE, 2000     - 27.00    - 
  2nd wine of Château de Malle, 2eme Cru Classé, Sauternes  
   richly flavoured yet delicate - ideal for ‘fools’ and rich cream desserts. 
 
 
 
 
 
 
 
 
 
PORT 
 
 
              (50ml glass) 
80. CHURCHILL FINEST RESERVE 20% 23.00    - 4.60 
 
 
                (50ml glass) 
81. CHURCHILL 10 YEAR OLD TAWNY 19.5% 32.00    - 5.10 
 
 
82. WARRE LATE BOTTLED VINTAGE, 1999 36.00    -    - 
 
 
 
 
 
VINTAGE PORT 
 
 
84. GOULD CAMPBELL, 1985 80.00    -    - 
 
 
85. GRAHAM, 1985 94.00    -    - 
 
 
 
 
 
 
 
 
 
 
 

ALL PRICES INCLUDE V.A.T. 
H denotes Half Bottles available.    M denotes Magnums available. 

A complete list of these wines is at the end. 
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 WINES AVAILABLE IN HALF BOTTLES 
 
 
 
 
Bin No    Half 
 
 
CHAMPAGNE 
 
 
200. BLANC DE BLANCS N.V. - our house selection    18.00 
  René Beaudouin 
  100% Chardonnay  
 
 
201. 1er CRU BLANC DE BLANCS N.V. 24.00 
  Veuve Fourny 
  Full, rich and very creamy with hints of ‘pain grillé’.  
   
 
 
WHITE WINES 
 
202. Burgundy SAINT VÉRAN, "EN POMMARD", 2006 12.00 
   Domaine des Maillettes 
 
203. Burgundy POUILLY FUISSÉ, 2007 16.00 
   Domaine Mathias 
 
204. Burgundy CHABLIS, 1ER CRU MONT DE MILIEU, 2005 20.50 
   Domaine Louis Pinson   
 
205. Burgundy PULIGNY MONTRACHET, 1ER CRU, LES FOLATIERES, 2005 28.50 
   Domaine Gerard Chavy 
 
206. Loire SANCERRE CHAVIGNOL, 2007 12.50 
   Domaine Serge Laporte 
 
207. Loire POUILLY BLANC FUMÉ, VILLA PAULUS, 2006 14.50 
   Domaine Masson-Blondelet 
 
208. Alsace GEWURZTRAMINER l’AMBROISIE, 2004 14.75 
   Domaine Henry Fuchs 
 
209. Australia CHARDONNAY, 2005 10.00 
   Simon Hackett, South Australia 
 
210. South Africa SAUVIGNON BLANC, 2006 10.00 
   Backsberg Estate, Western Cape 
 
211. Italy PINOT GRIGIO ‘ALTO ADIGE’, 2007 13.50 
   San Michael Eppan 
 
 
 
 
 
 
 
 

Vintages may vary from those shown on 75cl bottles on main list 
 

PRICES INCLUDE V.A.T. 
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 WINES AVAILABLE IN HALF BOTTLES, Continued.. 
 
 
 
 
 
 
Bin No.                                                 Half Bottle 
 
 
 
 
 
RED WINES 
 
 
 
212. Bordeaux CHATEAU CARBON D'ARTIGUES, 2004 11.50 
   Graves, Chateau Bottled  
 
213. Bordeaux CHATEAU LA TOUR DE BY, 2004 14.75 
   Cru Grand Bourgeois, Médoc  
 
214. Bordeaux  PAVILLON DE CONNETABLES, 1999 24.50 
   2nd wine of Ch. Leoville-Poyferre (2eme Cru Classé, St. Julien) 
 
215. Beaujolais BROUILLY, 2006 11.00 
   Château du Pavé 
 
216. Burgundy  NUITS ST GEORGES ‘LES CHARMOTTES’, 2005 21.50 
   Domaine Chicotot 
 
217. Rhône LADOIX, COTES DE BEAUNE, 2005 13.50 
   Domaine des Entrefaux 
 
218. Rhône CHATEAUNEUF-DU-PAPE, 2004 21.00 
   Domaine de la Roquette 
 
219. Spain RIOJA IMPERIAL RESERVA, 2001 17.50 
   CVNE, Haro, Rioja Alto 
 
220. Argentina CARASCAL, 2004 10.50 
   Bodegas Weinert, Mendoza 
 
221. Australia  CABERNET SAUVIGNON, 2005 10.50 
   Simon Hackett, South Australia 
 
222. California  ZINFANDEL, Geyserville, 2006 23.50 
   Ridge Vineyards, Santa Cruz Mountains 
 
 
 
 
 
 
 
 
 
 
 

Vintages may vary from those shown on 75cl bottles on main list  
 

PRICES INCLUDE V.A.T. 
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MAGNUMS 

 
Bin No. 
 
 
 
RED BORDEAUX 
 
 
I. CHATEAU FLEUR CARDINALE, 2000 83.00 
  Grand Cru, St Emilion 
 
 
 
WHITE BURGUNDY 
 
 
K. CHABLIS 1ER CRU ‘MONT DE MILIEU’, 2005 57.00 
  Domaine Pinson 
  (Bin 22 in main list) 
 
 
L. PULIGNY-MONTRACHET 1ER CRU LES FOLATIERES, 2000 95.00 
  Domaine Gérard Chavy et Fils 
 
 
 
RED BURGUNDY 
 
 
N. SAVIGNY-LES-BEAUNE, 1ER CRU LES VERGELESSES, 1999 99.00 
  Domaine Simon Bize, Côte de Beaune  
 
 
O. CHAMBOLLE MUSIGNY, les Mombies, 1996 86.00 
  Domaine Chantal Lescure, Côte de Nuits 
 
 
 
RHONE 
 
 
P. CHATEAUNEUF-DU-PAPE, 2000  74.00 
  Domaine de la Roquette 
  (Bin 38 in main list) 
 
 
 
SPAIN 
 
 
Q. RIOJA RESERVA ESPECIAL, 1998 75.00 
  Bodeags Muga 
 
 
 
CHAMPAGNE 
 
 
R. POL ROGER BRUT RESERVE ‘WHITE FOIL’, N.V. 98.00 
  Pol Roger, Epernay 
 
 
 

*As these magnums are stored at ‘cellar’ temperature and we wish to serve them in perfect 
condition, please allow time for these wines to be brought to the correct temperature*  

 
Vintages may vary from those shown on 75cl bottles on main list 
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