THE DINING ROOM

SPARKLING WINE & CHAMPAGNE

125mL  1/2 Bottle Bottle

PROSECCO, RIFLESSI, FRANCE 7.00 40-00

Dry, fresh, crisp, sweet lemon, pear, soft

CREMANT DE LOIRE ROSE DE CHANCENY, FRANCE 10-00 44.-00

Summer pudding fruits, creamy soft core, fresh raspberries & cream finish

HENRIOT CHAMPAGNE, BRUT, SOUVERAIN, FRANCE 15-00 4200 8250

Dry, fresh, crisp, sweet lemon, pear, soft

ROSE
175ML 250m1 Bottle
GRENACHE ROSE’:, TENDEM, DOMAINE BRUNO ANDREU FRANCE 10-00 13-00 33-00
Pale pink, light & dry, strawberry yoghurt pot
ELIXIR ROSE, SOUTHERN FRANCE 49.00

Classic provence style, strawberies, rasperries & silky texture

WHITE

175ML 250MmL Bottle
VINHO VERDE, IMPRUDENTE, PORTUGAL 9.00 12.00 30-00
White fruit, zippy, rounded & super fresh
SAUVIGNON ‘TENDEM’ BRUNO ANDREU, FRANCE 9.00 12.00 34-00
Yellow peach, lime, lemon grass, mineral finish
JAVIER SANZ VERDEJO ‘NANCLARES’, RUEDA, SPAIN 39-00
Intense, zesty grassy, yellow fruits
GAVI, CASA ERNERSTO, ITALY 41-00
Floral, touch of honey, lovely texture
PICPOUL DE PINET, DOMAINE DE BELLEMARE, FRANCE 10-00 13.00 42.00
White fruit, zesty, mineral, floral palate
ALBARINO, BOAL DE AROUSA, SPAIN 12.00 15.00 50-00
Peach, apricot, rich, mineral, complex, clean
SAUVIGNON BLANC, MOKO, MARLBOROUGH, NEW ZEALAND 4700

Gooseberry, tropical, greengage core, just a swipe of passionfruit, rich

MACON BLANC VILLAGES, DOMAINE DE LA VERPAILLE, FRANCE 5]1.00

Baked apple, toffee swipe, super texture, leesy finish
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RED

175m1 250m1 Bottle
TOURIGA TINTO, IMPRUDENTE, PORTUGAL 9.00 1200 30-00
Smokey, black fruited, mocha darkberry, soft
MERLOT ‘TENDEM’ BRUNO ANDREU, FRANCE 9.00 12.00 34.00
Black cherry, silky soft bramble fruit
MONTEPULCIANO D’ ABRUZZO, NATUM, ITALY 39-00
Deep, rounded, soft & juicy, vibrant
MALBEC MOLINILO, MENDOZA, ARGENTINA 11-00 15-00 40-00
Blackcurrant, chunky bramble, spice, violet notes
CHATEAU RIVAL BELLEVUE, BORDEAUX SUPERIEUR, FRANCE 42.00
Merlot, soft, ripe, luscious wild berry fruit, toasty
RIOJA CRIANZA, GRAN BOHEDAL, SPAIN 1300 18.00 47.00
Deep dark red cherry, coffee mocha note, creamy soft, rich
CABERNET MERLOT, MEERLUST RED, STELLENBOSCH, SOUTH AFRICA 52.00
Intense, crushed black fruit, cassis, vanilla cream
VALPOLICELLA RIPASSO, FUMANELLI, ITALY 17.00 22.00 57.00
Stone cherry, soft red fruit, sweet spiced cherry, mocha

PUDDING

75ML Bottle
RIVESALTES “AMBRE” DOMAINE FONTANEL, FRANCE 13.00 55-00
Candied pink grapefruit, marmalade, good acidity, orange peel
WARRE’S OTIMA 10 YEAR OLD TAWNY PORT, PORTUGAL 13.00 88.00
Chocolate coated raisin, cassis, dark cherry & super rich core
DOW’S QUINTA DO BOMFIM 2010, PORTUGAL 99.00

Cassis, chocolate, super silky fruit, coffee chocolate

Most of our guests now prefer to pay via debit or credit card including a service charge for great service. To make this easier we have added an automatic service charge - we’ve
made it a default 10% and you can change it to any level you wish including no service charge. Our teams have always shared service charge - every penny you might want to
give is shared equally by our teams. There is no administration cost or anything retained by the company; what you may give is guaranteed to go 100% to our team.
Service charge is entirely optional, if you would like us to remove it, you need only ask.



