
WINE MENU

SPARKLING WINE & CHAMPAGNE 
The sweetness of  sparkling wine can range from very dry “brut” styles to sweeter “doux” varieties.

� bottle
Philippe Dublanc Brut, France  Loaded with apricot, green apple and honeysuckle,with a semi sweet palate and great fizz. � 17.00

Veuve du Vernay, Blanc de Blanc, France  Fresh, fruity and floral on the nose� 17.00

Jaume Serra, Brut Nature Cava, Spain� 17.00
Lean and dry, yet tasty and with a definite elegant citrus flavour, the finish is dry, clean, and with firm acids. 

Bottega Prosecco Poeti, Italy  Fresh & fragrant with delicate apple, pear, and citrus hints.� 24.00 

Nicolas Feuillatte, France  Floral, light-bodied, wonderfully subtle yet effervescent Champagne.� 43.00

ROSÉ/BLUSH WINE
Light, fruity, refreshing and tasty wines.

Bleu de Mer, IGP Pays d’Oc, France � 17.00
Refreshing, with subtle raspberry tones.

Arada Rosado, Spain � 17.00
Lightly sweet and refreshing, with delicate fresh fruit character reminiscent of  summer berries and orange blossoms.

Mateus Rose, Douro, Portugal � 19.50
A rosé with a very appealing and bright hue. Fresh, with a fine and intense bouquet, well balanced and complemented by a soft and slightly fizzy finish.

WHITE WINE
Sauvignon Blanc Fresh and zesty with a crisp finish, light-bodied.

Bleu de Mer, Languedoc, France � 16.00
Bright colour and offers fresh, intense grapefruit and tropical fruit aromas.

Louis Eschenauer, Languedoc, France � 17.00
Dry and yet at the same time offering bright, elegant notes of  fruit, this wine will delight with its pleasant citrus finish. 

Sancerre Le Grand Buis, Loire Valley, France � 43.00
Aromas of  white flowers followed by yellow grapefruit with sweet lemon. 

Riesling Fruit forward, can be dry to sweet, finish like a crisp green apple, light bodied.

Ulrich Langguth, Mosel, Germany � 17.00
The aromas are more tropical, with notes of  white peach and melon followed by ripe mango.

Leonard Kreusch, Rheinhessen Germany � 17.00
Off-dry style, well suited to the more moderate levels of  acidity this varietal produces in this particular region.

Pinot Grigio Ripe apple with a touch of  almond, light-bodied.

Terredirai, Veneto, IGT, Italy � 17.00
Intense, wide, complex, with floral notes and hints of  tropical fruit, citrus and apricot.

Il-Poggio, Veneto IGT, Italy � 17.00
The typical aroma of  hay combines with floral scents and hints of  walnut.

Bolla Delle Venezie IGT, Italy � 18.00
A refreshing and crisp wine with delicate flavours and hints of  peach, melon, citrus and pear.

Chardonnay Apple to citrus notes with hints of  tropical fruit, medium to full-bodied

Macabeo Rio Añejo, Andalucía, Spain� 17.00
Wonderful, crystal yellow-green colour. Expressive, elegant nose of  fresh fruit.

Gérard Bertrand Réserve Spéciale, IGP Pays d’Oc, France� 20.00
Fresh and flavoursome, this 100% Chardonnay comes from coastal vineyards and offers fresh notes of  citrus, ripe apple and white flowers.

‘Vina San Juan’ Blanco, La Mancha, Spain� 15.00
This wine has wonderful fresh aromas of  herbs, apple, peach and tropical fruit, an elegant wine with a long silky finish.

Il Poggio Dei Vigneti, Veneto IGT, Italy� 17.00
Golden yellow, fresh, with delicate floral scents, a harmonious and velvety chardonnay.

Other Whites Light to medium-bodied

Sauvignon Blanc-Semllion, Les Chartrons, Bordeaux, France� 19.00
A good example of  the crisp and elegant wines. Crisp, zesty and refreshing.

Chateau Pilet, Bordeaux Blanc, France� 16.00
Expressive, elegant nose of  fresh fruit and a balanced palate.

Soave, Il Poggio-Dei-Vigneti, Veneto IGT, Italy� 18.00
A refreshing and crisp wine with delicate flavours and hints of  peach, melon, citrus and pear.

Pinot Bianco, Le Revole, Veneto IGT, Italy� 17.00
Intense aroma, very persistent, and pleasantly fruity with a distinct hint of  melon.



WINE MENU

RED WINE
Pinot Noir The regal grape, silky and smooth, light-bodied.� bottle

Reserve St. Martin, Vin de Pays d’Oc, France� 18.00
Rich and supple, this delicious red shows notes of  fresh cherries and raspberries supported by soft, easy-drinking tannins.
Sottovece, Veneto IGT, Italy� 18.00
Vibrant, sweet strawberry and raspberry fruit complemented with sage and thyme

Sangiovese Earthy tones with hints of  sour red cherries, typically medium-bodied.

Sangiovese, Il Poggio-Dei-Vigneti, Toscana, Italy� 17.00
Gentle on the palette due to a slightly sweet entry with a clean finish and hints of  chocolate.

Chianti D’Aquino. Tuscany DOCG, Italy� 17.00
This wine of  ruby red colour has an intense aroma of  violets, it is dry and very well balanced, with black fruit flavours that are followed by a long finish.

Tempranillo Characterized as either a medium to full-bodied, with red fruit characteristics.

Vina San Juan Red, Castilla La Mancha, Spain� 17.00
Distinctive aromas of  red berries. Warm and balanced taste with a remarkable persistence.

Vina Pomal, Rioja, Spain� 18.00
A classic style of  Rioja, with aromas of  black fruits and ground coffee, followed by a soft, fresh fruity taste with soft tannins and a touch of  vanilla.

Legaris Crianza, Ribera Del Duero, Spain� 20.00
Aromatic nose of  red fruits and earth, palate is expressive with cherry, brambleberry and a hint of  vanilla on a long finish.

Bordeaux Earthy, smooth, with elegant flavour of  dark cherries and red berries.

Les Chartrons, Bordeaux Rouge, France� 17.00
The flavours are of  ripe fruit, with hints of  oak, and rounded, well-integrated tannins that create a wonderfully balanced red.

Chevaux des Girondins AOC, Bordeaux, France� 17.00
Bright red colour with medium intensity and a fresh fruit nose, this wine has a velvety structure.

Château Le Faure AOC, Bordeaux, France� 16.00
Characterised by an intense red garnet colour with purple highlights. Expressive with red fruit aromas such as cherries and blackcurrant, 
as well as spicy notes.

Merlot Velvety with plush tannins, medium-bodied.

Campos De Luz, Carinena, Spain� 17.00
Deep red in colour, with bright hints of  purple at the edges, indicating youth. Aromas of  fresh red and black fruits.

Bleu de Mer, Languedoc, France� 17.00
Velvety textures and aromas of  black fruits, an easy drinking wine the smooth on the palate.

Cabernet Sauvignon The king of  reds with tannins and structure, medium to full-bodied.

Gérard Bertrand Réserve Spéciale, IGP Pays d’Oc, France� 20.00
Delicate feel and texture on the palate, rich and smooth.

Château Pilet AOC , Bordeaux, France� 17.00
While there are wood aromas, this wine has enough rich black fruits to balance the toasty, caramel character.

Castello de Lorenco, La Mancha, Spain� 17.00
Rich dark fruit flavours complement subtle oak tones culminating in a long pleasant finish.

Il Poggio-Dei-Vigneti, Italy� 17.00
Ruby red with light purple notes, dark fruit slightly herbaceous tones running through this wine.

Terredirai, Veneto IGT, Italy� 16.00
Full-bodied red wine with aromas of  fresh berries, soft tannins and a prominent fruit finish.

Syrah/Shiraz Rich and spicy, full-bodied.

Calvet Varietals, Pays d’Oc, France� 17.00
Fine tannic body with notes of  pepper, liquorice, fine persistence and long taste.

Soldier’s Block Shiraz, McLaren Vale, Australia� 17.00
A wonderful perfumed dusty nose of  dark fruit, blackberry notes and a hint of  sour cherry.

Other Reds Something different or classical.

Portada Red Blend, Lisboa Región, Portugal� 17.00
Berry fruit flavours and a beautiful balance, very smooth and tasty.

Châteauneuf-Du-Pape, Rhone Valley, France� 39.00
This wine is of  a dark ruby colour, with a complex nose of  spices and hints of  pear and cherry. A smooth and lingering finish.

Côtes Du Rhône, Rhone Valley, France� 19.00
The lushness of  this wine comes from purple plum and the scent of  oak, white pepper spice and vibrant acidity join in to add freshness.

Amarone, Colline dei Filari, Veneto DOCG, Italy� 36.00
Intensely rich flavoured dry red wine made from dried passito grapes.

Barolo, Il Pozzo, DOCG, Italy� 34.00
A complex bouquet of  dark fruit flavours, vanilla and spice. On the palate, a densely textured body with intense fruit.



WINE MENU

WINES BY THE GLASS

Sparkling Wines
Sparkling Brut

Prosecco

Cava

Rosé Wines
House Choice

Arada Rose

White Wines
House Choice

Sauvignon Blanc

Pinot Grigio

Red Wines
House Choice

Merlot

Cabernet Sauvignon

AFTER DINNER DRINKS

Brandies & Cognacs
Fundador

Metaxa 5 Stars

Martell VS 2.90*

Cardenal Mendoza 3.00*

Martell VSOP 3.50*

Calvados 2.90*

Grappa 2.50*

Port
Sandeman Ruby

Cockburn’s Special Reserve

Hot Specialties 2.50*

Highland Coffee
Chivas Regal, coffee and a generous helping of  whipped cream

Chocolate Orange
Grand Marnier, hot chocolate and a generous helping of  whipped cream

Cafe Royal
Martell VS, coffee and a generous helping of  whipped cream

Italiano Coffee
Sambuca, coffee and a generous helping of  whipped cream

*Price marked with an * indicate a supplement payable for guests with the All Inclusive Drinks Package

All prices quoted in Sterling/GBP


