Wine List
ROSE Wines

House Wines
Fallow’s View White, South African

£12.95

Tropical fruit character of the chenin and Mocat is balanced nicely
with the fresh citrus notes of Sauvignon blanc, providing a winderfully
balanced white wine. This wine is crisp, zesty and fun. (Vegan)
Fallow’s View Red, South Africa

£12.95

It is bold, rich and fruity with plenty of blackberry and black currant.
The typical South African spice helps ground it in the Western Cape.
This wine is bold, juicy and fun. (Vegan)
Fallow’s View Rosé, South Africa

£12.95

It has lovely aromas of strawberry with a juicy palate and a touch of
acidity on the finish. This wine is pink, juicy and fun for a sunny day.
(Vegan)

Gufetto Pinot Grigio, Italy

£15.95

Mozzafiato Falanghina, Italy
Sommelier’s Choice
£16.95
It is fresh and fruity to the nose with notes of citrus, pineapple and
white flowers. To the palate it is very fresh thanks to a strong acidity
in balance with the wine’s structur. (Vegan)
Kokako Sauvignon Blanc, New Zealand

£19.95

Gooseberry, and tropical spectrum. Citrus backbone. Fresh acidity
with more mid-palate weight.

V

Picpoul Plo d’Isabelle, Picpoul de Pinet, South of France
A snappy nose of lemon and lime fruit, with vibrant green apple.
A racy wine with a lip-tingling finish. (Vegetarian)

RED Wines

V Gufetto Montepulciano, Italy

£15.95
Montepulciano d’Abruzzo DOC is characterised by an intense ruby
red and it shows typical scents of red and black berries to the nose,
as well as a green peppercorn spicy aroma. On the palate, it is tannic
and complex. This wine has medium structure and body. (Vegan)
£16.95

A pleasing balance between ripe fruit and savoury, earthy notes.
This wine is succulent with lashings of bramble fruit.

Intense notes of white and citrus fruit and hints of white fruits;
the taste is striking for its freshness and balance. (Vegan)

V

£16.95

The color shows very seductive and brilliant coppery notes, on the
nose you can identify notes of small delicate red fruits, yellow fruit pulp
of good complexity, the taste is delicate, fresh, with a good structure
with a final note of minerality, typical of the grape variety (Vegan)

Five Foot Track Shiraz, Australia

White Wines

V

V Ombrellino Pinot Grigio Rosé

V Mozzafiato Primitivo, Italy

Sommelier’s Choice
Flavours of dried prune, date and plump cherry, with swathes of
sweet spice. A mouth coating, chocolatey red wine. (Vegan)

£19.95

V Capilla de Barro Malbec, Argentina

£21.95

An intense nose of plum and bramble. Fulsome on the palate,
delivering a wave of ripe, fresh black fruit and mocha. (Vegan)
Sparkling wine & Champagne
Valento Spumante

£19.95

From Sicily this is fresh and fruity Italian fizz at it’s best.
£21.95

V Apericena Prosecco

£21.95

V Paul Drouet Brut, NV, Champagne

£49.95

Delicate and aromatic with fine bubbles. This wine carries lots of
fresh peach, pear and an elegant zest. (Vegetarian)
Apple and brioche lead the way in this medium bodied,
fruity and classically biscuity style of Champagne.
(Vegan)
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