WINE BY THE GLASS

SPARKLING 125ml
Prosecco, by Ombre, Veneto 11% 7.75
Champagne ‘Brut Tradition’, by Devaux, Epernay 12% 13.75
WHITE 125ml  175ml
Rebula, by Pulec, Slovenia 13% 6.00 8.40
Insolia, by Arini, Sicily 12.5% 7.00 9.80
Vermentino, by Antonella, Sardinia 13.5% (Organic) 8.50 11.85
Fiano, by San Marzano, Puglia 14% 9.25 12.90
Condrieu (viognier), by Jaboulet, Rhone 13% 14.50 19.85
ROSE

Rose, Cote De Rhone, by Terrasses 12.5% (Organic) 7.85 10.95
RED

Sangiovese, by Armigero, Romagna 6.00 8.40
Cannonau, (grenache) by Pala, Sardinia 13.5% 6.30 8.75
Primitivo, by San Marzano, Puglia 8.75 12.25
Chianti Classico, by Rodano, Tuscany 14.5% 9.25 12.95
Pinot Noir, by Lagader, Alto Adige 11.5% 9.25 12.95
SWEET 70ml
Vin Santo, by Bonacchi, Tuscany, 15.5% 7.00

(A famous rich golden amber dessert wine from Tuscany)




Aperitif

Aperol, Campari or Limoncello Spritz 9.50
Negroni — Campari, Gin, Vermouth Rosso 10.75
G&T 35ml 70ml
Edinburgh Dry Gin & Fever Tree Tonic 7.25 11.75

‘North Uist Downpour Grapefruit’ Gin & Fever Tree Tonic 7.25 11.75

Bottled & Canned Beer

Lager, Moretti, Italy 330ml 4.75
Lager, ‘Schiehallion’ Scotland 330ml 5.25
Indian Pale Ale ‘Juicy Session’, Stewart Brewing Scotland 330ml 5.95

Non Alcoholic

Aperitivo, Crodino 175ml 4.25
Lager, Moretti Zero 330ml 4.25
Cider

‘Perry’s Somerset Cider’ 500ml 7.50

Orange Juice

Freshly Squeezed Orange Juice 5.95
Soft Drinks

San Pellegrino Sparkling Orange 330ml 3.25
San Pellegrino Sparkling Orange and Pomegranate 330ml 3.25
Coke/Diet Coke 330ml 3.25
Ginger Beer 200ml 3.00

Lemonade 200ml 3.00




SPARKLING WHITE

Verduzzo Frizzante (semi sparkling), by Ornella Bellia, Italy 11.5% 30.00
Prosecco Superiore Brut, by Ombre, Italy 11% 38.75
Metedo Classico, Blanc De Blanc, by Ferrari, Italy 12.5% 70.00
Franciacorta ‘Alma’, Brut, by Bellavista, Italy 12.5% 75.00
Franciacorta ‘La Scala’, Extra Brut, by Bellavista, Italy 12.5% 80.00
Prestige Cuvee 2010, by Nyetimber, England 12.5% 150.00

SPARKLING ROSE
Prosecco Rose, by Brilla, Italy 11% 38.00

Rose Franciacorta Brut Vintage, by Bellavista, Italy 12.5% 90.00

CHILLED SPARKLING RED

Lambrusco ‘Grasparossa’, by Cantina Soliera, Emilia Romagna, Italy s  35.00




CHAMPAGNE
Brut Tradition, by Devaux 12%

75.00
Special Cuvee, by Bollinger 100.00
Brut Reserve, by Billecart-Salmon 110.00
Royale Reserve Brut, by Philipponnat 110.00
Blanc De Blancs Reserve, by Pol Roger 158.00
‘Amour’ 2005, by Deutz 300.00
Blanc De Blancs, ‘Comtes De Champagne’, by Taittinger 300.00
Sir Winston Churchill Cuvee 2012, by Pol Roger 310.00
Grande Cuvee Brut, by Krug 340.00
CHAMPAGNE ROSE
Rose Brut, by Bollinger 100.00
Rose Brut, by Laurent-Perrier 12% 135.00
Rose Brut, by Ruinart 160.00
Rose ‘Blason’, by Perrier Jouet 157.50
‘Belle Epoque Rose’ 2012, by Perrier-Jouet 12% 390.00
‘Alexandra’ Vintage Rose, by Laurent-Perrier 12.5% 425.00
Rose, 1996, by Dom Perignon 12% 525.00

Cristal Rose, 2009, by Louis Roederer 12.5%

695.00




LIGHT AND FRESH WHITES

Vinho Verde ‘Cin Cin’, by Ermizio, Portugal 11.5% 34.00

DRY AND MINERAL WHITES

Insolia, by Arini, Sicily, Italy 12.5% 36.00
Sauvignon, by Altima, Western Cape, South Africa 13% 36.00
Riesling, Hartenberg, South Africa (bone dry) 13% 37.00
Gavi, by San Silvestro, Piemonte, Italy 12.5% 38.00
Sauvignon, by Bregar, Slovenia 13.5% 38.75
Vermentino, by Antonella Corda, Sardinia, Italy 45.00
Falanghina, by Pentri, Campania, ltaly 45.00
Sancerre, by Emile Balland, Loire, France 12.5% 58.50

FRUITY WHITES

Verduzzo Frizzante (semi sparkling), by Ornella Bellia, Italy 11.5% 32.00

Pecorino, by Sasso, Abruzzo, Italy 36.75




MEDIUM BODIED WHITES
Malvasia, by Bregar, Slovenia 13% 34.50

Soave Classico, by Monte Fiorentine, Veneto, ltaly 50.00

RICH & BODIED WHITES
Fiano ‘Edda’, (Chardonnay & Fiano), by Marzano, Puglia 14% 48.50

AROMATIC WHITES

Moscato Secco, by Villa Schinosa, Puglia, Italy 13% 32.00
Riesling, by Rolly Gassmann, Alsace, France 48.00
Gewurztraminer, by Rolly Gassmann, Alsace, France 55.00
ORANGE

Pinot Grigio ‘Amphora’, by Fidora , Veneto 45.00




FRUITY ROSE

Bombino Nero, by Villa Schinosa, Puglia, Italy 11.5% 30.00
DRY ROSE
Cotes Du Rhone, by Chateau Pesquie, France 42.00

CHILLED SPARKLING RED

Lambrusco ‘Grasparossa’, by Cantina Soliera, Emilia Romagna, Italy s  35.00

FRESH AND ELEGANT RED
Pinot Noir, by Alois Lageder, Alto Adige, Italy 55.00
Langhe Rosso, by Principiano, Piemonte, Italy 55.00

MEDIUM & SMOOTH REDS

Sangiovese, by Armigero, Emilia Romagna, Italy 32.00
Cannonau, (grenache) by Pala, Sardinia 35.50
Valpolicella, by Albo, Veneto 36.00
Syrah, by Yves Cuilleron, Rhone, France 12.5% 47.00
Cabernet Sauvignon, by Hartenberg, South Africa 14% 52.00
Barbera D’Alba, by Principiano, Piemonte, Italy 55.00
Cabernet Sauvignon ‘Raboso’, by Cescon, Veneto, Italy 67.50
Barolo, by Principiano, Piemonte, Italy 95.00
Pinot Noir 1% Premier Cru ‘Les Pexerolles’, by Pommard, France 270.00

Pinot Noir ‘Chambertin Grand Cru’ 2014, by David Duband, France 13%» 400.00

Cabernet Sauvignon ‘Saint Julien’ 2009, by Leoville Poyferre 14% 400.00




MEDIUM & EARTHY REDS

Monastrell, by Al-Muvedre, Spain 32.00
Rioja Riserva ‘Vina Alberdi’, by Alta, Spain 55.00
FULL BODIED REDS

Primitivo, San Marzano, Puglia, Italy 45.00
Chianti Classico, by Rodano, Tuscany, ltaly 52.00
Rosso di Montalcino, by Banfi, Tuscany, Italy 15% 52.00
Nero Di Troia, by Diomede, Puglia, Italy 52.00
Pinot Noir, by San Salvatore, Campania, Italy 55.00
Brunello Di Montalcino, by Banfi, Tuscany 100.00
Chateauneuf Du Pape ‘Admiral G’, by Chateau De Vaudieu, France 185.00
Amarone Della Valpolicella Riserva, by Ferragu, Veneto, Italy 17% 200.00
Chateauneuf Du Pape ‘L’Avenue’, by Chateau De Vaudieu, France 200.00
Barolo ‘Cicala’ 2008, by Aldo Conterno, Piemonte, Italy 275.00
Barolo ‘Rionda’ 2011, by Massolino, Piemonte, Italy 300.00
Barolo ‘Romirasco’ 2016, by Aldo Conterno, Piemonte, Italy 300.00
Chateauneuf Du Pape 1983, by Chateau De Beaucastel, France 315.00
SUPER TUSCAN REDS

Brunello Di Montalcino 2013 ‘Sono Donatella’, Colombini, Tuscany 13% 200.00
Sassicaia 2017, by San Guido, Tuscany, Italy 14% 360.00

Brunello Di Montalcino 2011 Riserva, by Biondi Santi, Tuscany, Italy 13%» 400.00




LARGE BOTTLES
Carmenere and Petit Verdot, ‘Purple Angel’, Chile 225.00

Aglianico ‘Gillo Dorfles’ Riserva, by San Salvatore, Campania (1.5 Litre) 205.00
Brunello Di Montalcino 2013 ‘Prime Donne’, Colombini, Tuscany (3 Litre) 325.00

Cabernet Grande Cuvee, by Elena Walch, Alto Adige 13.5% (5 Litre) 750.00

SWEET WINE WHITES

Sauternes, by Castelnau, France 13.5% (37.5cl) 34.50
Moscato Di Trani, by Villa Shinosa, Puglia 14.5% (37.5¢l) 37.25
Vin Santo, by Bonacchi Italy 15.5% (50¢l) 48.00

Sauternes Premier Cru Superieur 2014, by Chateau d’Yquem 14.5% (75c)) 500.00

SWEET WINE REDS

Recioto Della Valpolicella 2015 Riserva, by Ugolini, Veneto 14% (50cl) 55.00
Passito Rosso 2017, by Ferragu, Veneto, Italy 14.5% (50cl) 80.00
SHERRY 70ml
Del Daque Jerez 30 Year Old Cream Sherry 21% 8.00
Fernando De Castilla Pedro Ximenez Sweet Sherry 15% 8.00
Oloroso Dry Amontillado Jerez 20 Year Old 21% 8.00
Manzanilla Dry Sherry 15% 8.00
GRAPPA 35ml 70ml

Pilzer Grappa De Traminer 42% 5.00 10.00




PORT 70ml

Offley Ruby 19% 7.50
Offley White 19% 7.50
Offley Rose 19% 7.50
Offley Vintage Ruby 19% 13.00
Offlev Tawnv 30 Year Reserve 19% 14.25
WHISKY 35ml 70ml
Ancnoc 12 YO, Highlands 40% 5.50 11.00
Glenfarclas 12 YO, Speyside 40% 5.50 11.00
The Dalmore 12 YO, Highlands 43% 6.00 12.00
Teeling Irish Whiskey, Dublin 40% 6.00 12.00
Bunnahabhain 12 YO, Islay 46% 6.25 12.50
GlenDronach 12 YO (sherry cask), Highlands 46% 6.25 12.50
Scapa 10 YO, Orkney 40% 6.50 13.00
Glenglassaugh, ‘Evolution’, Speyside 50% 8.50 17.00
GlenDronach 18 YO (sherry cask), Highlands 46% 15.00 30.00
Glenfiddich Grand Cru 23 YO, Cuvee Cask Finish 40% 33.00 66.00
VODKA 35ml 70ml
Chase Premium 4.25 8.50
Whitley Neil Blood Orange 5.20 10.40
Beluga ‘Special Edition’ 5.20 10.40
Beluga ‘Herbal’ 5.20 10.40

Beluga ‘Berries’ 5.20 10.40
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LIQUEUR 35ml 70ml
Lemoncello 4.00 8.00
Magnum Scottish Whisky Cream Liqueur 4.00 8.00
Drambuie 4.00 8.00
Grand Marnier 4.00 8.00
Amaro ‘Monte Negro’ 4.00 8.00
RUM 35ml 70ml
Chairmans Reserve White Rum 40% 4.00 8.00
Goslings Black Rum 40% 4.00 8.00
Goslings Golden Rum 40% 4.00 8.00
Havana Club ‘Anejo’ 20% 4.00 8.00
Chairmain’s Spiced Rum 40% 4.00 8.00
Brugal ‘Anejo Superiore’ Brown Rum 40% 4.00 8.00
Kirk & Sweeney Riserve 40% 5.10 10.20
BRANDY 35ml 70ml
Calvados ‘Pere Magliore’, France 40% 4.25 8.50
Metaxa 7 Star, Greece 40% 5.25 10.50
Metaxa 12 Star, Greece 40% 5.50 11.00
‘Ysabel Regina’ Pedro Ximenez, Spain 40% 6.00 12.00
Metaxa Reserve, Greece 40% 9.00 18.00
COGNAC & ARMAGNAC 35ml 70ml
Janneau Armagnac VS, France 4.00 8.00
Calvados ‘Pere Magliore’, France 4.25 8.50
‘H’ by Hine Cognac VSOP, France 5.15 10.30
Hine ‘Rare’ Champagne Cognac VSOP, France 6.50 13.00
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