Red Wine

Bottle

16. Old-Vines Monastrell (organic), Vanesa

£17.00

Spain
From Spain, with fruity characteristics of black plum and
wild berries which allows the wine to pair nicely with big
beef dishes, roasted chicken, grilled pork and any lamb dish

17. Cotes du Rhone, la Griveliere

France
Soft on the palate with a balanced persistent finish,
excellent with lamb or pork dishes

19. Santa Digna Merlot Reserva

1. Sauvignon Blanc

£4.10 £5.80 £16.30

£19.00

20. Prosecco Special Cuvee

£5.75

21. Prosecco Brut, Conti d’Arco

£19.75

22. Champagne Gremillet Brut Selection

£35.00

Well-structured with finesse and a dry elegant
palate

175ml 250ml 75cl
glass glass bottle

Brise de France
Classic dry palate with a well-balanced length of flavour

Sparkling Wine

Green apple note; fine and persistent mousse.
Creamy, crisp, balanced flavour on the palate

White Wines

£18.00

Chile
From Chile with an intense aroma of plum and blackberries
the palate is rich and full-bodied – fantastic red wine! Great
with red meat dishes and strong cheeses

Casa Zonin, Italy
Great value for money, a larger than usual glass of
Prosecco
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£17.00

France
A French classic – rich and full-bodied with a long length
of flavour – good with steaks

18. Chateau de Blassan, Bordeaux Superieur

COACH & HORSES

2. Folonari Pinot Grigio

£4.10 £5.80 £16.30

Italy
This Italian popular wine combines ripe apple
and fresh fruit flavours

3. House Wine

£3.90 £5.60 £16.30

Conde Pinel Viura/Verdejo
From Spain this blend of grapes produces a crisp and
zingy wine with clean ripe fruit flavours

4. Unoaked Chardonnay, Santa Helena
£4.10 £5.80 £16.30
Chile
Unoaked from Chile with hints of tropical fruits and a
well-balanced dry finish

White Wine

Bottle

5. Vinho Verde, Casal Mendes

£17.80

Portugal
A Portuguese gem with a slight sparkle, refreshing
and off-dry, easy-drinking

6. Rioja Blanco, Lopez de Haro

Red Wine

175ml 250ml 75cl
glass glass bottle

10. Shiraz – Peaks View

£4.10 £5.80 £16.30

11. House Wine

£3.90 £5.60 £16.30

South Africa
From South Africa – ripe fruit flavours with a hint of pepper
and spices

£18.00

Spain
A youthful fruity white with a powerful aroma and floral
fruity flavours; ideal with fish, rice, and vegetable dishes

Conde Pinel Tempranillo
From Spain with intense aromas of ripe wild berries and
well-balanced fruity flavour. Particularly good with roast duck

7. Marlborough Sauvignon Blanc, Moko Black

Chile
£4.10
From Chile, fresh, fruity and a soft finish.
Good with red meats and spicy dishes

12. Cabernet Sauvignon, Santa Helena

£19.00
New Zealand
A New Zealand classic – zesty citrus and white fruit on
the palate with a lingering refreshing finish

Rosé Wine
8. Grenache/Syrah Rose

£4.10 £5.80 £16.30

France
From St.Tropez in the south of France, this delicate
pale pink wine is great with fish or poultry

13. Malbec, Bodega Tamari

£4.10 £5.80 £16.30

14. Merlot, Reserve St. Martin

£4.10 £5.80 £16.30

15. Rioja Tinto, Vega Piedra

£4.10 £5.80 £16.30

Argentina
From Argentina, full-bodied with a dark fruit finish,
ideal with beef dishes

France
From France, round with smoky hints on the nose with light
spicy flavours combined with red fruit, perfect with pizza,
pasta or white meats

Brise de France
Aromas of red berries with a crisp, dry fruit finish;
a perfect aperitif.

9. Cotes de Provence Rose, le village

£5.80 £16.30

£18.00

Spain
A vibrant medium-bodied Rioja with aromas of ripe berry
fruit and a rich plummy palate. Suitable to drink with most
dishes on the menu

