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RED WINES
01	 Villa Rosaura Merlot Reserva, 2019/20  (CENTRAL VALLEY, CHILE, 13% Vol) 

You can’t go wrong with Chilean Merlot. Here is a deep violet red wine with mature red 
fruit aromas of  plum combined with spiced notes. On the palate, rich, velvety tannins, a 
medium body and a lasting finish. A great partner to all meat dishes. (C) Vegan 
Bottle £19.00  |  125ml £3.70  |  175ml £4.80  |  250ml £6.50

02	 Dreambird Pinot Noir, 2018/19  (BANAT, ROMANIA, 12.5% Vol) 
Gorgeous flavours, almost syrupy in its concentration. Dark, rich and powerful with layers 
of  complex black cherry, raspberry and cinnamon. Deep, with pretty fruit cake and spicy 
aromatics. Lingering aftertaste. (B) Vegan 
Bottle £18.00  |  125ml £3.60  |  175ml £4.60  |  250ml £6.20

03	 Rumours Shiraz, 2018/19  (SOUTH EAST AUSTRALIA, 12.5% Vol) 
Sweet cherry fruit with silky cocoa and chocolate tannins. Intense black cherries are 
supported by hints of  vanilla and earthy aromas making this a Shiraz worth discovering.  
(C) Vegetarian 
Bottle £19.50  |  125ml £4.00  |  175ml £5.00  |  250ml £6.50

04	 Avanti Malbec, 2018/19  (SAN JUAN, ARGENTINA, 13% Vol) 
Fully ripe, intense and glossy. It is bright and silky with vibrant hedgerow fruits and layers 
of  subtle berry and spice flavours. (C) Vegan 
Bottle £23.50  |  125ml £4.50  |  175ml £6.00  |  250ml £8.20

05	 Cormoran Tempranillo, 2019/20  (RIOJA, SPAIN, 14% Vol) 
Bright cherry red with masses of  red berry fruit flavours leading into richer, warmer fruits with a hint 
of  vanilla. Well-balanced, lingering and harmonious. (B) 
Bottle £20.00  |  125ml £4.20  |  175ml £5.50  |  250ml £7.00

06	 Vega Red, 2018/19  (DOURO, PORTUGAL, 13% Vol) 
Our favourite red of  the moment. Award winning wine representing the excellent still wines 
being produced in the Douro (Port) region in Northern Portugal. Rich, full bodied but very 
smooth with delicious intense fruit and a complex, elegant finish. One taste and you’ll be 
back for more. (D) Vegan 
Bottle £23.00

07	 Tor del Colle Montepulciano d’Abruzzo Riserva, 2017/18 
(ABRUZZO, ITALY, 13.5% Vol) 
Intense and concentrated on the nose with cherry flavours and notes of  blackberries and 
liquorice. Dry and herbaceous on the palate, rounded and mouthfilling. (C) 
Bottle £24.00

08	 Chateau La Pointe Bouquey, 2018/19 (BORDEAUX, FRANCE, 13.5% Vol) 
Just as a Bordeaux should be, smooth, expressive with a juicy soft texture. A fruity 
combination of  blackcurrant and blueberries all held together with by an abundance of  
silky tannins. (C) 
Bottle £32.00



WHITE WINES
09	 Terrazzo Pinot Grigio, 2018/19  (MOLDOVA, 12.5% Vol) 

With apple, pear, lemon & lime on the palate, this Pinot Grigio has an underlying creamy 
texture and generous, lingering finish. Moreish from first sip to last. (1) Vegan 
Bottle £18.00  |  125ml £3.50  |  175ml £4.80  |  250ml £6.20

10	 Voyage Des Animaux Chardonnay, 2018/19 
(LANGUEDOC, FRANCE, 12% Vol) 
Bright and pale gold in colour. The nose releases intense aromas of  peach and citrus 
evolving into a mouth-watering hint of  pineapple and creamy lemon meringue on the 
palate. (2) Vegan 
Bottle £18.00  |  125ml £3.50  |  175ml £4.80  |  250ml £6.20

11	 Lion Ridge Viognier, 2018/18  (SWARTLAND, SOUTH AFRICA, 13.5% Vol) 
This unwooded style of  Viognier offers a dry but fruity style. The floral bouquet greets the 
nose and follows through with lovely tropical flavours on a lingering palate. (2) Vegetarian 
Bottle £20.00  |  125ml £4.20  |  175ml £5.50  |  250ml £7.00

12	 Bolitho’s Block Sauvignon Blanc, 2020/21  (NELSON, NEW ZEALAND, 12.5% Vol) 
This Sauvignon Blanc has rich tropical aromas of  mango, melon and ripe citrus. The wine 
is equally lush on the palate with excellent fruit concentration, a mineral derived texture 
and a long juicy finish. (1) 
Bottle £24.00  |  125ml £4.60  |  175ml £5.90  |  250ml £8.20

13	 Ermita de San Felices Blanco, 2018/19  (RIOJA, SPAIN, 12.5% Vol) 
A very fruity aroma with sweet overtones resulting from good quality Viura grapes. 
Well-structured, good acidity and a long finish. (2) Vegetarian 
Bottle £25.00

14	 Sancerre, Domaine Neveu, 2019/20 (FRANCE, 13% Vol) 
Classic wine from the historical home of  Sauvignon. Not only does it have an elegant 
‘gunflint’ minerality, but the grassy, gooseberry fruit carries through the citrus richness. (1) 
Bottle £32.00

15	 Terres Rouge Picpoul de Pinet, Montagnac, 2018/1 
(LANGUEDOC, FRANCE, 13% Vol) 
This wine expresses the red clay hills and shows rich and generous notes of  white flowers 
and garrigue aromas, with stone fruits, zingy citrus and freshness to top it off! (1) 
Bottle £29.00

16	 Petit Chablis, Domaine Laroche, 2018/19 (FRANCE, 12.5% Vol) 
Pale lemon-green, full rounded aroma and flavour making a sound finish. Very good quality 
for this junior appellation. (2) Vegetarian 
Bottle £32.00



ROSÉ WINES
17	 Terrazzo Zinfandel Rosé, 2017/18  (CALIFORNIA, USA, 9% Vol) 

Bright pink in colour, it bursts with juicy melon, raspberry and apple notes, held in check 
with a streak of  lemon-lime acidity. (2) Vegan 
Bottle £19.00  |  125ml £4.00  |  175ml £5.00  |  250ml £6.50

18	 Sables d’Azur Rosé, 2018/19  (CÔTES DE PROVENCE, FRANCE, 13% Vol) 
Classic Côtes de Provence rosé. Salmon coloured, elegant nose of  white flowers, summer 
fruits and citrus with crisp acidity and delicate finish. (1) Vegetarian 
Bottle £23.00  |  125ml £4.50  |  175ml £6.00  |  250ml £8.20

SPARKLING & CHAMPAGNE
19	 Prosecco Spumante Botter, NV  (ITALY, 11% Vol) 

A zippy, refreshing and sherbet style fizz with delicate fruity notes and a soft creamy finish. 
(1) Vegan 
Bottle £25.00  |  20cl £8.50

21	 Lyme Bay Brut Reserve, NV  (DEVON, ENGLAND, 11% Vol) 
In the top rank of  Champagne houses, the style is light and elegant. Real finesse tops yeasty, 
fresh bread undertones, taut apple and citrus fruit. Complex, absolute purity. (2) 
Bottle £35.00

21	 Baron De Villeboerg Brut, NV  (CHAMPAGNE, FRANCE, 12% Vol) 
From a Champagne House based in Ville Sur Arce, deep in the south of  Champagne. This 
sparkling has an elegant nose with notes of  blossom and yellow fruits. A fresh and generous 
palate, with a fine balance and long finish with hints of  pear. (1) Vegan 
Bottle £39.00

21	 Laurent-Perrier La Cuvée Brut, NV  (CHAMPAGNE, FRANCE, 12% Vol) 
In the top rank of  Champagne houses, the style is light and elegant. Real finesse tops yeasty, 
fresh bread undertones, taut apple and citrus fruit. Complex, absolute purity.  
(1) Vegetarian 
Bottle £65.00

DESSERT
22	 Deen Vat 5 Botrytis Semillon De Bortoli, 2017/18  (N.S.W., AUSTRALIA, 10.5% Vol) 

De Bortoli Vat 5 is a perfect expression of  botrytis: pure luminescent gold in colour, with 
intense marmalade and dried peel fruit flavours, plus the botrytis honeyed effect. Try with 
cream or fruit based desserts, even blue cheese. (5) Vegetarian  
37.5cl £22.00  |  50ml £4.00





Wines supplied by St Austell Wines,
St Austell Brewery Co. Ltd., Cornwall.

White, Rosé and Sparkling Wines: 1 (driest) to 5 (sweetest)
Red Wines: A (lightest) to E (deepest)

Vintages and % volumes may vary according to availability.

Wines on this list may contain sulphites, egg or milk products. 
Please ask a member of  staff should you require guidance.

WINE GUIDE


