Wine list
(prices exclude VAT)
Reception drinks
Pimms


£3.95
Elderflower

£2.60
Orange juice 
£2.60
                  Mineral water          £2.95 per litre

        White mulled wine   £3.95

House wines

La Fête blanc, France   





£14.95

Light & fresh with a creamy peach finish                    


La Fête rouge, France





£14.95
Medium-bodied with bags of fruit
Champagnes

Champagne Brenner Brut                                         

£29.95
Champagne Lanson






£35.95

Champagne Veuve Clicquot




£39.95

Sparkling wines
Cava Calamio






£19.95

Delicate citrus notes of lemon and cream

Cuvée de l’Ecusson brut





£20.95
Full fresh and fruity, tremendous breadth of flavour

Cuvée de l’Ecusson Rosé





£20.95
A distinctive pinot noir bouquet with a soft elegant nose

White wines

Chenin blanc, South Africa





£17.95

Light delicate fruit flavours 

Chardonnay, Tin Roof, Australia




£18.95

Medium-bodied with light toasted oak flavours 

Pinot grigio, Alfredini, Italy




£18.95

Elegant and balanced

Sauvignon blanc, Southbank Estate, New Zealand    

£19.75           

Elderberry and gooseberry aromas

Pouilly fuissé, Laboure Roi, France



£22.50

Classic gunflint with a crisp flavour

Rosé wine

Pinot grigio rosato, Torre Alta, Italy 



£18.95

Aromas of strawberries and citrus fruit                      


Red wine

Merlot, Alto Plano, Chile





£18.95

Smooth and juicy

Rioja, Bodegas, Spain





£19.95

Rich and full bodied

Fleurie, George du Boeuf, France




£22.95 

The most popular Beaujolais cru                                

St Emilion grand cru, Chateau la Rouchonne 2006, France
£24.95

A blend of merlot and cabernet sauvignon

