
SEASONAL WINES					  

WARM REDS 

1	 2021, Paxton Shiraz, McLaren Vale, 	
Australia 14% 
A vibrant and fresh unoaked lively Shiraz. Plum and red berry 
fruit aromas entice on the nose and the palate delivers a vibrant 
mouthfeel, balanced with integrated tannins on the finish. All 
natural, biodynamic, organic and no added preservatives.

Bottle £53 .00 
125ml £10 .00
175ml £13 .80

 250ml £19 .40
 Carafe £38 .80

Bottle £39.00 
125ml £8 .00
175ml £9 .70 

250ml £13 .50 
Carafe £27 .00

2	 2023, Moderne Allegorie Peloponnese, 		
Greece 13% 
Aromas of ripe cherries, blackberries, and subtle cinnamon spice; 
medium-bodied with silky tannins and refreshing acidity; finishes 
with a velvety, well-structured profile.

 3  COURSE WINE PAIRING FOR £33

Bottle £52.50 
125ml £9 .50

175ml £13 .00 
250ml £18 .00 
Carafe £35 .00

3	 2024 Frappato Vittoria DOC Organic, Planeta		
Italy, 12.5% 
Charming Sicilian red, perfect for summer, bursting with red fruit, 
refreshing citrus and a compelling fragrance of roses.

WHITE WINES

1	 2023 Friulano, Vigna Petrussa  		
Italy, 13% 
The palate is full, elegant intense, velvety with bitter 
almond aftertaste.

Bottle £65 .00
125ml £11 .00
175ml £15 .50
250ml £22 .00
Carafe £44.00

2	 2024, Jean-Claude Mas Mon Gewurztraminer, 
Languedoc, France, 13% 
Aromatic bouquet of rose petals, lychee, and citrus zest. The palate 
is fresh and fruity, with a smooth texture and a lingering finish. A 
delightful expression of Gewürztraminer’s charm.

Bottle £42 .00
125ml £9 .00

175ml £10 .60
250ml £14 .50
Carafe £29.00

3	 2025, Pisano Cisplatino Albariño, 			
Uruguay, 12.5% 
Fresh citrus, ripe peach, and saline minerality. Crisp, lively palate with 
floral hints and a clean, refreshing finish. Elegant balance of fruit and 
acidity, showcasing coastal freshness and charm.

Bottle £48 .00
125ml £9 .00

175ml £12 .00
250ml £16 .00
Carafe £32.00



SOMETHING SWEET

1	 2020 Petit Guiraud, 				  
Sauternes, France, 13% 
Airy, delicate and very zesty fresh with notes of lemon, dried 
apricot and pink grapefruit. This wine is pure indulgence for totally 
uninhibited drinking.

Bottle £54 .00 
50ml £9 .50

100ml £18 .00
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2	 2023 Vin De Hel Dessert Muscat, 				  
Thelema, South Africa, 10.5% 
A golden dessert wine with very typical Muscat characters on the 
nose. The wine shows upfront aromas of pineapple, citrus, apricots, 
a touch of honey and subtle floral notes. The palate is lush with the 
perfect balance between sweetness and fresh acidity.

Bottle £44 .50 
50ml £9 .00

100ml £18 .00

3	 d’Arenberg Vintage Fortified Shiraz 2019,  		
Australia, 17.5% 
Beautiful perfume with blackberry, blueberry and middle eastern 
saffron spice on the nose. Dusty, earthy aromas give way to layers 
of aniseed and black olive. The palate beautifully follows the nose; 
mouth filling, generous, and not overtly sweet. One to cellar for 	
many moons. 

Bottle £54 .00 
50ml £9 .00

100ml £18 .00


