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Bin
No

Glass

Bottle

HOUSE WINES FROM CHILE
1

 Emiliana Chardonnay, Central Valley 2013

€6.00 €23.00

 Emiliana Merlot, Central Valley 2012

€6.00 €23.00

Exotic tropical fruit aromas of passion fruit and bananas followed by an intense
mouthful of a lively fruit cocktail; quite full and pure flavours matched by crisp acidity
to finish.

2

Beautiful violet-purple colour, characterised by its fruitiness and rich varietal aromas.
Medium bodied with soft notes of violets, plum and berries on palate; vanilla and
mocha appear on long finish.

HOUSE WINES FROM SOUTH AFRICA
3

 Swallows’ Tale Sauvignon BlancChenin, Robertson 2013

€6.00 €23.00

 Swallows’ Tale ShirazCabernet Sauvignon, Robertson 2013

€6.00 €23.00

85% Sauvignon Blanc, 15% Chenin. Simple yet elegant green pepper and apple add
subtle Sauvignon tones to the more tropical Chenin Blanc. A refreshing acidic lift on
the finish leaves a pleasing citrus taste on the palate.

4

Shiraz 45%, Cabernet Sauvignon 35% & Merlot 20%. Rich and ripe bramble fruits
offer an appealing rounded palate. Ripe tannins and sustaining acid give some
structure to the wine. Strongly recommended.

AUSTRALIA
5

6





Tyrrell’s Old Winery Chardonnay, Hunter Valley 2012

€28.00

Medium bodied wine with aromas of stone fruit and subtle vanillin oak. Generously flavoured
palate with white peach citrus characters and a clean, crisp finish. 90 pts James Halliday.

Tyrrell’s Old Winery Shiraz, Hunter Valley 2012

€31.00

A smooth soft and spicy red wine with aromas of dark ripe fruit and subtle vanillin oak.
The palate is full of rich shiraz flavours and is supported by firm tannins which provide good
length and complexity.

NEW ZEALAND
7



Walnut Block Organic Sauvignon Blanc ‘Collectables’, Marlborough
2013

€32.00

Lively; showing intense aromas of melon , citrus and passion fruit. Extended lees ageing has
created a rich and finely textured palate with great fruit intensity. Beautifully ripe and vividly
fresh with a crisp, pure finish.

FRANCE – Bordeaux
8



€44.00

Château de Seuil Graves Rouge, Bordeaux 2009
The wine has many of the characteristics of a classic Bordeaux vintage. Good acidity,
concentrated, forward tannins and a complex fruitiness. Multiple levels of structure and
integrated oak flavours.

FRANCE – Rhône
9



Côtes du Rhône, Domaine Boisson 2012

€29.00

Easy drinking with fruity fragrances of cherry and strawberry. Unpretentious with round and
subtle qualities. Very good value.
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FRANCE – Languedoc
10



Picpoul Classique AOC, Domaine des Lauriers, Coteaux de
Languedoc 2013

€29.00

Young and pleasant on the nose with exotic fruit and peaches. Harmonious, delicate palate
with an exuberant hint of exotic fruits.

11



Croix des Vents Syrah Rosé, IGP Pays d’Oc 2012

€25.00

Deep, rich and bright colour. Luxurious, intense bouquet with strawberries and raspberries.
Fresh, delicate mouth is well balanced with good acidity.

FRANCE – Loire
12



€38.00

Sancerre, ‘La Croix au Garde’, Domaine Henry Pellé, Loire 2011
Lovely elegant style, lively earthy flavour mingling with herbaceous gooseberry hues that last
forever. Delicious.

ITALY
13

14



Pinot Grigio Sant’Elisa, Banear, Friuli 2013
Bright straw yellow with a delicate and persistent bouquet, nice and fruity with notes of pear,
apple, citrus and flowers. Palate is light, dry and smooth with a long aftertaste.

€25.00
Glass
€6.50



Cetamura Chianti, Badia a Coltibuono, Tuscany 2012

€33.00

Intense bright ruby red; cherry and blackberry nose with cinnamon and clove nuances. Full,
well balanced, soft but tasty with good structure. Pleasant acidity with clean and persistent
aftertaste.

SPAIN
15



Reserva, Bodegas Ramón Bilbao, Rioja 2008

€37.00

Intense, dense cherry red. Predominating aromas of violets, blackberries, cedar, leather and
spice box. Medium structure on the palate with various fruits and ripe blackcurrants: good
balance and a pure, long finish.

ARGENTINA
16



Organic Malbec, Domaine Bousquet, Mendoza 2013

€28.00

Vibrant purple in colour. An aromatic, heady bouquet of raspberry, bitter chocolate and
spice leads to a juicy and rich palate with layers of lush black cherry, mocha and mineral. Soft,
elegant tannins and refreshing acidity round out and support the generous core of primary
fruit. A classic example of Argentinian Malbec.

SOUTH AFRICA
17



Major’s Hill Pinotage, Robertson 2009

€32.00

Rich, dark ruby red colour with ripe plum and fruitcake taste; hint of dark chocolate finishing
off with soft tannins. Best enjoyed with red meat and game dishes.
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HALF BOTTLES – White
18

19



Organic Chardonnay, Domaine Bousquet, Mendoza 2010 Argentina



Major’s Hill Sauvignon Blanc, Robertson 2013 South Africa

€15.00

Rich fresh tropical fruit aromas with citrus and floral notes lead to a concentrated apple, pear
and lime with a slight tone of sweet spice. The finish is clean and fresh with a crisp acidity and
no drying oak influence. Deliciously modern Chardonnay!

€15.50

A full ripe concentrated wine with hints of green pepper, green apples and tropical fruit;
lingering finish of green fig on the aftertaste. Complex with huge mouth feel.

HALF BOTTLES – Red
20

21



Organic Malbec, Domaine Bousquet, Mendoza 2012 Argentina



Major’s Hill Cabernet Sauvignon, Robertson 2011 South Africa

€15.00

Vibrant purple in colour. An aromatic, heady bouquet of raspberry, bitter chocolate and
spice leads to a juicy and rich palate with layers of lush black cherry, mocha and mineral. Soft,
elegant tannins and refreshing acidity round out and support the generous core of primary
fruit. A classic example of Argentinian Malbec.

€17.00

Dense, deep dark purple; full ripe raspberry aromas with sweet lifted lavender bouquet.
Elegant very fruit driven palate with nice rich lingering flavours of fruit and oak. Finishing with
well balanced tannin structure.

DESSERT WINES
22


D

Château Roumieu, Sauternes – half bottle
Aromas of dried fruit, honey, flowers and roasted grain. A great accompaniment to foie gras.

€34.00
Glass
€8.00

PORT
23

P

Colheita Tawny Port, Wiese & Krohn

Glass
€8.00

Classically spicy and raisined nose with hints of buttery toffee. Lovely perfumed and
harmonious mid palate of ripe black cherry fruit and lavender with a broad nutty finish.

SPARKLING
24

25





Prosecco, Coldigiano, Veneto NV, Italy

€38.00

A Spumante out of the top drawer. Fresh, crisp palate with tremendously well balanced citric
fruit leading to lingering finish. Perfect as aperitif or accompaniment to seafood and white
meat.

Louis Picamelot Blanc de Blancs, Traditional Method NV, France

€38.00

Vibrant pale green straw colour; palate reveals lovely fruit-driven, light and fresh sparkling
wine. Perfect as an aperitif or with food.

CHAMPAGNE
26



Champagne Henriot, Brut Souverain NV

€70.00

A beautiful gold colour. The bubbles are persistent, fine and regular. The nose is pleasant,
made very elegant by the large amount of Chardonnay. Sharp, well balanced and harmonious
on the palate.
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