50ml

Classic Dry Fino, Fernando de Castilla spaiN v/
Sensuously textured, absolutely bone dry, aristocratic and very poised.
3.65

Classic Premium Cream, Fernando de Castilla spain v/

Fascinatingly complex with a light Christmas pudding nose of dried fruits, nuts,
and a well lambéed crust. Rich and concentrated.

3.65

Classic Oloroso, Fernando de Castilla spaiN v/

A mahogany, richly coloured wine with aromas of walnuts, spice and a touch of
orange peel. Pure and dry.

3.65

Every bottle of Sea Change wine sold helps fund
conservation projects around the globe.

By the Bottle

Prosecco Spumante “Sea Change” iTaLy v/

Delicately soft and fruity with aromas of grapefruit, refreshing acidity and a
delicious lingering finish.

37.50

Chardonnay “Sea Change” itaLy v/

Easy drinking and packed with citrus and tropical fruit flavours. Crisp and fresh.

27.00

Negroamaro “Sea Change” iTaLy v/
Medium bodied with soft tannins, the initial burst of bright fruit is followed by a
smooth, lingering finish.

27.00

S=AN
CHANGE
HELPING TO PROTECT OUR OCEANS
WWW.SEACHANGEWINE.COM =/
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50ml

Graham'’s “Six Grapes” Port PorTUGAL
Full-bodied, with fragrant blackberry aromas and rich black fruit on the palate.
3.65

Graham’s “Malvedos” Vintage Port PoRTUGAL V/

Gorgeous black cherry and plum aromas with hints of mint and liquorice.
It's opulent flavours coat the palate with full, rich blackberry fruit, chocolate
and toasted spice.

7.25

The “Think Tank” is a private dining and
meeting space perfectly suited to gatherings
up to 18 guests. Located on the ground floor of
the listed part of the building this space has a
beautiful large sash window, dimmable lighting,
real log burner and 65” wall mounted TV.

Have a chat with a member of the team who
would be delighted to help bespoke your
special event and check availability.

All our wines are served by the glass and are available in 125ml, 175ml
or 250ml measures. All items on this menu are subject to availability.
Please note that ABV% may vary depending on availability.

Wines supplied by

?¢e

Peter Graham

Independent Wine Specialists

Hotel & Bar
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White Wines

Bottle /125ml /175ml / 250ml

Cotes de Gascogne “Le Serin” FRaNCE

A delicious blend of Colombard, Sauvignon Blanc and Ugni Blanc. Steely and
zesty with grapefruit freshness and subtle hints of spiced pear.

23.00 / £4.35/ £5.85 / £8.20

Vinho Verde, Casa de Vila Nova PORTUGAL v/v+

Great tasting, modern Vinho Verde from the super reliable Vila Nova estate. Very
easy drinking and not too dry, with just a hint of natural ‘spritz’ - a perfect aperitif.

30.50/ £5.60 / £7.60 / £10.70

Sauvignon Blanc “Tierra Alta” CHILE v/v+

A fresh and crisp wine with ripe citrus fruit. Packed with lime zest, lemon
and kiwi fruit flavours.

26.50 / £4.95/ £6.70 / £9.35

Chardonnay “Mr Goose Esq” AUSTRALIA

Aromas of candied lemon, lime and honeydew melon. The palate is a fusion of
sweet citrus, pear-drop and ripe stone fruits.

27.50 / £5.10 / £6.90 / £9.70

Sauvignon Blanc, Allan Scott Estate NEw ZEALAND v/ v+

Allan Scott is a true pioneer of the Marlborough region. This wine is punchy and
vibrant with excellent varietal purity, finishing long and refreshing with flavours of
apple, nectarine and lime peel.

37.50 / £6.75 / £9.25 / £13.00

Picpoul de Pinet “Le Beau Flamant” FRANCE

Known as ‘the Chabilis of the South’, Picpoul is crisp and dry but with plenty of stone
fruit, melon, and tropical flavours.

32.00/ £5.85/ £7.95/ £11.20

Rioja Blanco “Monopole” Cune SPAIN v/ v+

Aromas of Spring flowers, pear, apple and white currant. The palate is silky and
pleasing and the finish is long, fresh and youthful.

32.00/ £5.85/ £7.95/ £11.20

Pinot Grigio “San Antonio” ITALY v/v+
Ripe fruit aroma with pear and melon flavours on the palate. Crisp and dry.
24.00 / £4.50 / £6.10 / £8.50

Viognier Gran Reserva, Tabali Pedregoso CHILE v/v+

This Viognier presents rich aromas of citrus, orange peel and dried apricof,
fresh pears and white peaches. Bright and expressive, with a rounded texture
and great purity.

35.00/ £6.35/ £8.65 / £12.20

Chablis, Domaine de la Motte FRANCE

A classic Chablis from vines grown on the famous Kimmeridgian clay with nervy,
mineral fruit. A modest use of oak adds richness and balance.

45.00/-/-/-

Riesling, Pewsey Vale AUSTRALIA

Pale straw with green hues. Intense aromas of fine dried herbs, white flowers,
lemon and lime. A long and rich palate, reminiscent of grapefruit, lime and fresh
rosemary.

44.00/-/-/-
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Red Wines

Bottle /125ml /175ml / 250ml

Shiraz/Cinsaut “Grey Gables” souTH AFRICA V/v+

This exciting blend of Shiraz and Cinsault is full bodied, with ripe berry fruit
and a smooth finish.

23.00/4.35/5.85/8.20

Merlot “Mariquita” cHiLe
Spicy cherries, smoke & chocolate. Soft, smooth and easy drinking.
24.00 /4.50 /6.0 /8.50

Barbera “150+1” Casali del Barone, Piemonte itaLy

Intense ruby red colour with ripe red fruit aromas. On the palate, it is full-bodied
and round, with a soft finish of dark chocolate and black pepper.

37.50/6.75/9.25 /13.00

Shiraz “Mr Goose Esq” AUSTRALIA

Rich blackberry, black cherry and plum flavours. Complex oak characters of
coffee, vanilla and caramel.

27.00/5.00/6.80/9.50

Pinot Noir “Tierra Alta” cHiLE v/v+

A delicate wine showing ripe fruit flavours of plums and wild strawberries,
balanced with subtle smoky notes, and a delicious, lingering finish.

28.50/5.25/715/10.00

Florao Red, Quinta da Fonte Souto rorTuGAL

Aromas of red cherries fused with hints of pine forest and wet earth. The up-front
fruit flavours are silky smooth, punctuated by forest fruits, clove and peppers.

39.50/-/-/-

Shiraz/Viognier Reserve, Domaine Astruc FRANCE v/v+

Plum, mocha, toasted spices and blackberry aromas. Ripe plum flavours on the
palate, vanilla and spicy notes on the long and elegant finish.

32.50/5.95/8.10 /11.35

Malbec “Trueno”, Los Horaldos ARGENTINA v

Complex aromas of red and blackberries with notes of raisins, chocolate,
coffee and tobacco.

34.50/6.25/8.55/12.00

Cotes du Rhéne “Régulus”, Domaine Clavel France

A typical regional blend of Grenache, Syrah and Marselan. Powerful, expressive
aromas of red fruits with a deep, silky smooth palate.

32.50/5.95/8.10/11.35

Rioja Crianza “Don Placero” spaiN

Supple, soft and classic in style. Vibrant and juicy red fruits backed by elegant,
lifted vanilla notes.

37.00/6.70/915/12.85

Vieux Chateau Des Combes, Saint-Emilion Grand Cru FrRANCE

A full bodied and complex claret from the east-bank with a complex and
powerful nose. The well structured palate is smooth and silky, with spice, vanilla,
cassis and damson.

4850 /-/-/-

Rosé Wines

Bottle /125ml /175ml / 250ml

Antica Murrina “Premo” Vino Rosato iTaLy v/v+

An elegant pink with tones of peach and mango, this wine expresses scents of
fresh strawberries, along with a mineral character and mouth quenching acidity.

29.00/5.35/7.25/10.20

Blush Zinfandel, “Cougars Moon” usa
Very fruity style, lots of strawberry flavours with sweetness to follow.
24.00/ 4.50/6.10/8.50

Cotes de Provence Rosé “Mimi”, Vins-Breban France

This mouthwatering rosé is the flagship wine from Provence specialists -
Vins Breban. Light pink and dry with crushed strawberry, lemon and
watermelon flavours.

39.50/710/9.70 /13.70

Dessert Wine

37.5cl Bottle / 50ml

Late Harvest Moscato d’Asti “Palazzina” itaLy v/v+

A nose of intense lemon curd, marmalade, and citrus peel with lightly floral
notes. The palate has lots of ripe apricot and acacia honey characters.

26.00/4.00

Bubbles

Bottle / 125ml

Prosecco Spumante “Borgo Alato” itaLy v/v+

Fruity, lively and clean with surprising depth of flavour. Hints of
greengage and lemon.

28.95/6.00

Crémant Brut Rosé “Prima Perla”, Paul Mas FrRaNCE v/v+

Aromas of honeysuckle with notes of Roussillon peaches and apricots. Silky in
the mouth with lively touches of grapefruit and blood orange.

45.00/8.50

Irroy Extra Brut cCHAMPAGNE, FRANCE V/v+

Very fresh with pure and subtle hints of red apple, lemon and lime.
Finishes with a discreet creamy overtone. A very well balanced and
harmonious Champagne.

50.00/12.00
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