
White Wine  175ml   250ml   Bottle

  
1. Sauvignon Blanc, The Lizard   France 3.40     4.75      13.95 
Easy drinking Sauvignon. Crisp and refreshing, dry yet juicy. 12.5%

Recommended with poultry and fish.

2. Pinot Grigio, Ancora Italy 3.65     4.95     14.50 
An award winning PG with a gentle style and a light lemony flavour.  Very Moreish. 12%

 Best enjoyed on it’s own or with light dishes, especially salads.

 
3. Chardonnay, Dry River  Australia 3.40     4.75      13.95 
Full of luxuriant tropical fruit flavours backed by a hint of toasty oakiness. 13%

Superb with salmon or tuna.  
     
4. Chenin Blanc, Dudley’s Stone S. Africa 3.40     4.75      13.95 
Delicate colour with floral and citrus aromas. Chenin is the new chic and offers great 

value. 13%

Marries well with white fish and is stunning with scallops.

 
5. Rioja Blanco, Rivallana Spain           17.95 
A rare wine of interest. White Rioja is clean & fresh with a subtle flavour of white peaches 

11.5%

Matches pork and will compliment chicken and light gamey cuisine.

6. Sauvignon Blanc, Bishop’s Leap  New Zealand   19.95
Intense aromas of pink grapefruit and blackcurrants. Quite rich in the mouth and utterly 

refreshing. 12.5%

Stunning with prawns, salmon, asparagus and avocado.

 
Rose Wine 

7. Pink Shiraz, The Lizard  France 3.40     4.75      13.95 
Strawberry pink in colour, this is a classy rose wine with fresh, red fruit flavours and a lip 

smacking finish. 13%

An easy-drinking wine that goes well with most dishes.

8. Zinfandel Rose, Wildwood California 3.65     4.95      14.50 
A fantastic wine offering strawberries and cream with candy sweet flavours 10.5%

An off-dry style with plenty of freshness on the finish.

Exclusive Wines Supplied by Perkins Independent Wine Traders

Red Wine  175ml   250ml   Bottle

  
9. Merlot, Tierra Del Rey  Chile 3.40     4.75      13.95 
The Merlot grape is full, rich and smooth with a flavour similar to fruitcake. 13.5%

Gorgeous with tuna, tomato based dished and roast chicken.

10. Shiraz, Dry River Australia 3.40     4.75      13.95 
Warm and spicy with a touch of damson fruit in the mouth. 14.5%

Highly recommended with roast beef or a steak.

 
11. Cabernet Sauvignon, Tierra Del Rey Chile 3.40     4.75      13.95 
A deeply coloured, medium-bodied, earthy red with aromas of ripe plum and black 

cherry. 14%

 Lamb is the textbook food and wine pairing for Chilean Cabernet Sauvignon.  

12. Rioja Tinto, Rivallana Spain 4.50     5.95      17.95 
Modern style Rioja (juicy), with plum and berry fruit flavours backed with subtle spice 

and vanilla. 13%

 Sold by the glass due to high demand and is ideal with a premium cut steak.

 
13. Malbec Premium, Mendoza Heights  Argentina   16.95 
Argentina’s most noble grape always satisfies with it’s deeply rich, earthy, warm style. 13%

Made for big, red meat and braised cuisine.

14 . The Black Shiraz, Berton Estate Vineyards Australia   18.95
Deep, dark and intensely flavoured Shiraz with super-concentrated, black fruit flavours. 

14.5%

A blockbuster of a wine that needs dishes big on flavour.

 
Sparkling Wine & Champagne 

15. Prosecco Frizzante, Malvoti Italy         18.95
Italy’s famed sparkling wine, and the name of the white grape that produces this classy 

fizz. 11% 

Made for drinking with friends and goes well with Prosciutto, stuffed mushrooms and 

creamy dishes.

16. Perrier Jouet Brut France           40.00
Toasty & nutty, creamy with hints of apple crispness. Outstanding Champagne value. 12%

Best enjoyed as an aperitif but it’s creamy feel will stand up to most light dishes.

Exclusive Wines Supplied by Perkins Independent Wine Traders
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