Wine list
Champagne and sparkling
Forget Brimont Brut, 1er Cru NV Champagne, France
£38
The house Champagne. The first impression is of fresh green apples with a hint of white flowers and hazelnuts.
Tosti Prosecco Italy
£16
Well balanced and refreshing, with a delicate almond note.
Divina Cava NV Pere Ventura Spain £18
Fresh and intense, this Cava has beautiful notes of green apple and honey with refreshing acidity.

White
House white- Storm River Chenin Blanc South Africa
£11.50
Steely aromas of citrus and fresh herbs prevail in this fresh, youthful wine.
Melodias Pinot Grigio, Trapiche Argentina
£13.50
Fresh and zesty with notes of citrus fruit, flavours of white peach, apricot and orange peel with a hint of spice.
Terre di Chieti Pecorino, Caleo Italy
£13.50
Intensely perfumed with a lasting bouquet of fruit. Dry, soft and well balanced on the palate, with a lasting finish
Fern Bird Marlborough Sauvignon Blanc New Zealand
£17
Deliciously crisp and fresh with notes of lime, gooseberry and tropical fruit. Zesty, tangy and bright.
Albariño, Ramón Bilbao Spain
£20
Apple and melon aromas are clean, stony and direct. This feels juicy while also offering ample body weight. Tangerine
and nectarine flavours finish long, minerally and ripe, with none of Albariño's common pithy bitterness.
Pouilly Fuisse La Roche Burgundy, France
£28
Full, rich and generous. A mix of tropical and ripe white fruits on the nose, while hints of oak squeeze around notes of
pineapple and mineral acidity.

Red
House red - University of Glasgow Cabernet Sauvignon South Africa
£11.50
Full of blackberry and blackcurrant flavours with a touch of sweet spice on the nose.
Animos Merlot Chile £13.50
A crowd-pleaser filled with flavours of redcurrant, plum, black cherry and vanilla, all held together by sweet, ripe tannins.
Melodias Malbec Argentina
£15
A robust savoury wine accented by rich flavours of violets, plums and cherries. Subtle hints of vanilla add a refined
sweetness on the finish.
Les Mougeottes Pinot Noir Languedoc, France
£16
An intense berry bouquet is interlaced with hints of warm spice. Soft on the palate with good backbone and balance,
velvety tannins and a long finish.
Barbera Amonte, Volpi Italy
£18.50
Deliciously fruity with notes of blueberries, cherries and raspberries. A complex and robust wine with a persistent finish.
Château Ste. Michelle Syrah Washington State, USA £28
An approachable and fruit-forward Syrah with inviting velvety texture, brimming with flavours of red fruit and crushed
dark berries.
Strathmore mineral water 1l

£2.60

Orange juice/apple juice/cranberry juice 1l

£2.90
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