
   White

Domaine Toulet  VdP des  Côtes  de G ascogne ,  
2008	 175ml £3.95 /  £14.00
Made in the heart of South West France, a blend of Colombard and Ugni Blanc grapes 
produce a wine that is dry, crisp and full-flavoured.

Touraine S auvignon,  Domaine Trotignon,  
2008	 175ml £4.75 /  £16.00
From the Touraine region of France in the Loire Valley. This Sauvignon delivers 
prominent gooseberry fruit flavours with a zesty, dry, crisp finish. Dermot’s favourite!

Domaine de la  Joussel inière,  
Muscadet  de S èvre et  M aine Sur  L ie,  Gi lber t  Chon,  2008	 £17.00 
A single domaine Muscadet made from 30-year-old vines has extra richness following 
maturation on its yeasty sediment or ‘lees’. Good depth with hints of pear and a flinty 
character 

Picpoul  de Pinet,  Domaine S ainte -Anne,  
Coteaux de Languedoc,  2008	 £18.00
Citrussy southern French white made from the Picpoul grape. Rather like a fuller-bodied 
Muscadet.

Pinot  Grigio Grave del  Fr iul i ,  B orgo Tesis,  Vigneti  Fantinel,  
2008	 175ml £5.50 /  £19.00
Quite full-flavoured for a Pinot Grigio. Ripe apples with peach and pear notes.  
Unoaked, great with oysters.

Pinot  Blanc Cave Vinicole  de R ibeauvi l lé,  2008	 £21.00
Full of ripe lime flavours and honeysuckle sweetness, with a savoury hint. Surprisingly 
dry. Produced by the oldest established French co-operative.

Lenz M oser  Prest ige Grüner  Velt l iner,  Austr ia ,  2008	 £23.00
A medal winning wine from Austria’s most famous grape variety, it ’s crisp and fresh with 
subtle, floral and green fruit flavours and a touch of pepper spice.  Great alternative to 
Sauvignon.

Dr ylands S auvignon Blanc,  M arlborough,  2007	 £26.00
More depth and complexity than other New Zealand wines. Bursting with aromas of 
passion fruit, grapefruit, gooseberries and nettles. 

Chablis,  Domaine Gi lber t  Picq et  Fi ls ,  2007	 £30.00
This is a stylish, dry, ripe Chardonnay with the region’s famous gunflint character, from a 
family-run winery in the heart of Chablis.

M ontagny 1 er Cru La Grande Roche,  Louis  Latour,  2006	 £33.00
Delicate and buttery on the palate with good weight of fruit and subtle oak character. 
Louis Latour are noted for the exceptional quality of their white Burgundies.

S ancerre  Château de S ancerre,  M arnier-Lapostol le,  2007	 £36.00
From the leading estate of the region, grown on the best exposed limestone slopes. This 
is an elegant yet powerful Sauvignon with a rich honey and citrus bouquet.

   Red

Le Caprice  M erlot,  VdP d ’Oc,  2007	 175ml £3.95 /  £14.00
Full of rich, juicy blackcurrant flavours and soft easy tannins.

R aimat  Cabernet  S auvignon Costers  del  S egre,  2005	 £18.00
From the Costers del Segre region of northeast Spain, this wine shows ripe blackcurrant 
and bramble fruits alongside notes of chocolate, vanilla, spice and eucalyptus. 

For t ius  Reser va Navarra,  2000	 £22.00
A blend of 85% Tempranillo, 15% Cabernet Sauvignon and aged for 18 months in 
American oak barrels, followed by a further 2 years in bottle before release.

Fleurie  Domaine de Pr ion,  E.  Loron et  Fi ls ,  2007	 £25.00
Sometimes referred to as the ‘Queen of Beaujolais’, the 35-year-old vines produce Gamay 
grapes of excellent concentration and depth. Typical summer fruit aromas and a lively, 
fresh, grapey palate.

Altos  de Corral  R ioja,  B odegas Corral ,  2002	 £40.00
From a superb 10 hectare vineyard, the yields are 30% below the average for Rioja, 
resulting in a wine of great concentration and richness. A very special Rioja perfect with 
an aged rib eye.

   Rosé

Pinot  Grigio Rosato del  Veneto,  
Col lezione M archesini ,  2008	 175ml £4.25 /  £14.00
Dry, subtly flavoured raspberry and apple-scented rosé from the northeast of Italy.

Coteaux d ’Aix- en-Provence,  Château de B eaul ieu,  2008	 £18.00
The taste of the south of France. Dry and full-flavoured with hints of summer fruits. 

For t ius  Rosado,  Navarra,  Spain 	 £20.00
A blend of Tempranillo and Merlot, from a region next door to Rioja comes this deep, 
salmon-pink rose.

   Champagne

D uval-Leroy Fleur  de Champagne Brut,  NV	 125ml £6.00 /  £35.00
A value for money Champagne from the last family run vineyard in Champagne. A fresh, 
modern style with a beautiful straw gold colour and fine mousse  backed by a soft, rich 
palate. A blend of 75% Pinot Noir and 25% Chardonnay.

Perr ier-Jouët  Grand Brut,  NV	 £40.00
A blend of 75% Pinot Noir and Pinot Meunier with 25% Chardonnay. Deliciously floral, 
slightly honeyed fruit aromas, with white peaches on the palate.

Ruinar t  Brut,  NV	 £65.00
From the oldest Champagne house dating back to 1729. Rich and creamy with a touch 
butterscotch, brioche and pear. Paul’s favourite that’s why it ’s on the wine list.

Perr ier-Jouët  Blason Rosé,  NV	 £55.00
Elegant aromas of raspberries, wild strawberries and rose petals with a 
mineral character. 

Laurent-Perr ier  Cuvée Rosé Brut,  NV	 £85.00
This rosé champagne is rich and complex with a soft, fruit flavour. Made using 100% 
Pinot Noir from Grand Cru vineyards, unquestionably the leader in the rosé category.

   Spark l ing

R idgeview Cavendish	 125ml £5.00 /  £30.00
Award-winning English sparkler from just over the Downs in Ditchling. A classic blend of 
three grape varieties from this family-run vineyard. 

   Cocktai ls

Sussex B el l ini 	 £5.25
Ridgeview Cavendish, with peach nector. 

Sussex Royal 	 £5.25
Ridgeview Cavendish with a dash of Creme de Cassis. 

Sussex Fruit  Cascade	 £5.25
Ridgeview Cavendish Sussex Sparkling, layered on a mixed berry coulis.

Bloody M ar y O yster 	 £5.25
Vodka, tomato juice spiced up with an oyster on the side.

   B eers,  B ott led Water  & S of t  Drinks
 

Peroni  AB V 5 .1% 	 330ml £3.50

Guinness  AB V 4 .2% 	 330ml £3.50

Hepwor th Organic  AB V 5% 	 330ml £3.50
A Sussex brewed light beer.

The Natural  M ineral  Water
Drawn from 400 ft beneath the South Downs.

Sti l l  /  Spark l ing	 330ml £1.50 /  750ml £3.00

Coke /  Diet  Coke 	   330ml £2.00

Sprite  /  Orange Fanta	   330ml £2.00

Frobishers  100% Natural  Juices  	 250ml £3.00
Pure Orange, Apple, Cranberry.
No colourings, flavourings, preservatives or sweeteners.

Wine l i s t
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