
WINE LIST
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Prosecco Brut, ‘Argeo’ Ruggeri, Italy, NV

Devaux, Cuvée ‘D’, Champagne, France

Devaux, Cœur des Bar Rosé, Champagne, France

Hattingley Classic Reserve, Hattingley, England, NV

Veuve Clicquot Yellow Label Brut, France, NV

Veuve Clicquot Yellow Label, Rose Brut, France,NV	

Krug Grand Cuvée Brut, Champagne, France, NV
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Pinot Grigio Rose, Via Nova, Italy, 2023

Embrujo Rosado, Garnacha, Castilla, Spain

Pretty Gorgeous. France, Languedoc, 2023

Côtes de Provence, ‘ Domaine de l’Amour’, 
France,2023

Domaine de La Janasse, Orange, Viognier, 
France, 2023
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Wines are served by glass at 175ml, Champagne at 125ml. Vintages may be subject to change.
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QL Vinho Verde, Quinta da Lixa, Portugal 2024	
	
Soave, ‘Sella’ DOC, Casa Sartori, Italy, 2023		
		
Stocco, Sauvignon Blanc, Italy, 2024
					   
Chardonnay, ‘Le Pianure’, Italy, 2023				 
 		                 
Riesling, Eins Zwei, Rheingau,Troken, 
Germany, 2022			 
	                
Pinot Grigio, Puiatti, Italy, 2024			 
	           
Gavi di Gavi, Rovereto, ‘Picollo’, Italy, 2024	
								         
Chardonnay, Leida Valley, Chile, 2022

Tinpot Hut, Sauvignon Blanc, New Zealand, 2024
							        
Assyrtiko, Kir-Yanni, Greece, 2024

Chardonnay, De Loach, Heritage, USA
							                      
Albarino, Rias-Baixas, Martin Codeau, 
France, 2024	
				                  
Lugana, Allegrini, Italy, 2024	
			                 
Sancerre, Domaine Frank Millett, France, 2023		
			                 
Sylvaner Sudtirol, Weingut Garlinder, Italy, 2016		
				     
Chablis, Tricon, Burgundy, France, 2023			 
			                
Manzoni Bianco, ‘Isidor’, Italy, 2014	

“Vinajancu” Terre Siciliane, I Custodi dell’Etna, 	
Italy, 2014
							         
Riesling, Henschke “Julius”, Germany, 2017		
				     
Vintage Tunina, Jermann, Italy, 2016				  
				  
Stag’s Leap ‘Karia’, Chardonnay, USA, 2017			 
				  
Condrieu La Petite Côte, Domaine Cuilleron, 2017		
			 
Blank Stare, Orin Swift, Sauvignon Blanc, 
USA, 2015		
				  
Meursault, Domaine Jean-Michel Gaunoux, 
France, 2022

Puligny Montrachet, 1er Cru, Les Floatier, 2016	
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Wines are served by glass at 175ml, Champagne at 125ml. Vintages may be subject to change.

45

553714

3915

125

275



RED Primitivo Salento,’Boheme’, Italy, 2021	
			     				  
Pinot Noir, Les Mougeottes, Languedoc, 
France, 2023		    

Crasto, Quinta do Cristo, Portugal, 2023		
				                   
Rioja, Crianza, ‘Viña Salceda’, Spain, 2020		
	
Beaujolais Villages, Louis Tête, France, 2022

Valpolicella, Allegrini, Italy, 2024
					                    
Terre Nobili, Cariglio, Italy, 2018

Humiliat, Priorat, Spain, 2019
								          
Chianti, Podere della Filandra, Tuscany, 	
Italy, 2022

‘Heritage Collection’ Zinfandel, De Loach, 
California, USA, 2022	 

Petite Syrah, Bogle Vineyards, USA, 2016

Humberto Canale, Pinot Noir, Argentina, 2014
						                     
Nebbiolo d’Alba, Ginestrino, Langhe, Italy, 
2002
						                     
Signature Malbec, Susanna Balbo, 
Argentina, 2021			 
		                 
Pinot Noir - Organic, MOMO Seresin, 
New Zealand, 2022	
			                			                 
Henry’s Seven SGV, Henschke, Australia, 2016	
              				      
“Il Vellutto”, Valpolicella classico, 
Carlo Meroni, Italy, 2017
				                
Sierra Cantabria, Rioja gran Reserva, 
Spain, 2015

Chateauneauf-du-Pape, Chateau de Vadieu, 
France, 2022		
				  
Amarone Valpantena DOCG,Bertani, Italy, 2021	
				                
Barolo Garretti DOCG, La Spinetta, Italy,2021	
				                
Nuits Saint George, Joseph Drouhin, 
France, 2022			 
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Wines are served by glass at 175ml, Champagne at 125ml. Vintages may be subject to change.
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