
 

 

                                      Bin Ends 
 
 
We’ve found some very special offers from our suppliers on these selected 
wines. The stock is in short supply, so when it finishes they’re gone. While the 
supply is not great, the quality is very high and because they are running out 
we’ve been able to buy them at favourable prices and pass the savings on 
to you. 
 
                                                      White 
 
Chardonnay, Peter Lehmann 2012, Eden valley, Australia  22.25 
Lovely southern style barrel matured chardonnay with tropical fruit notes 
and  refined lemon notes, a somewhat honeyed texture and balanced 
crisp and refreshing acidity 

 

  
Grillo, Coralto 2011, IGP Marsala Sicily, Italy    24.25 
Mint, lemon zest, coriander and dried fig on palate touch of minerality with 
refreshing long finish. 

 

  

Red  
  
Colle del Gelso Sangiovese DOC Romagna 2012 Italy 17.75 
Intense, with delicate fragrance reminiscent of violets, full, dry, harmonious, 
with a slightly bitter aftertaste. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wine List 
 
What do you normally drink with Indian food? If you haven’t tried wine before 
we hope our wine list will help you change your mind. Our wines have been 
chosen first and foremost because they taste good and offer great value. 
Secondly we have tasted them with the menu to make sure they work well 
with a range of dishes. 
 
When it comes to matching food and wine there are no rules – you are in 
charge, but there are some useful pointers. You can choose to match or 
contrast. 
 
A highly flavoured dish is more likely to be complemented by a strongly 
flavoured wine. ‘Sweet’, warming spices will suit the contrast of a dry, more 
acidic wine - perhaps white, perhaps red, but don’t forget versatile rose. The 
refreshing sharpness of ingredients like yoghurt, tamarind and lime needs 
refreshing acidity in the wine to balance. Chilli can make tannic red wines 
seem harsh so choose soft fruity reds. 
 
All our starters, mains and desserts are matched with wine and these matches 
are listed with the menu items. Please feel free to ask the staff if you’d like 
more advice. 
 

Champagne & Sparkling      Glass 125 ml 
 
Good quality sparkling wine shouldn’t be saved just for special occasions, 
there’s something about it that works particularly well with Indian spicing. 
 
Prosecco Spumante, Ca Morlin      27.95 
Clean and dry style old school prosecco with a crisp finish     

Prosecco Col Fondo (sur lie) ‘Casabelfi’             23.95 
This is an unfiltered cloudy prosecco, certified organic, with 
intense nose of apples, pears and candied citrus fruits   

Champagne Grande Reserve, Devaux NV  7.75          45.75 
The wine has a lovely Pinot Noir richness on the nose, with 
aromas of baked apples and vanilla. On the palate, it is full, 
rounded and well balanced, with a lively, persistent finish.    

Champagne Rose, Devaux NV     53.50 
This wine is complex, with very fine bubbles, a creamy mouth-
feel, flavours of raspberry, strawberries, some hazelnut notes 
and a long finish.   

Champagne Brut Premier, Louis Roederer NV           61.75 
A pale golden colour, delicate with a complex tone. Rich yet 
subtle bouquet with hints of hawthorn, almonds and toast. 
Clean finish with a creamy structure.   
 

 

 

 



 

Rosé          Glass 150 ml 

Cabernet Sauvignon Rosado Principe de Viana 2014, 
Spain  4.50           21.50 
Lovely, blackcurrant flavours with a dry finish   

Syrah Santa Rosa 2014, Mendoza, Argentina            21.25 
Well balanced complexity with soft sweet spices,   
 
Chateau D’Ollieres Rose Coteaux Varois, 2014, Provence, 
France            25.75 
Blend of Cinsult and Grenacha, delicate red fruit character with 
hint of sweet spice, a clean and soft finish   
 

White – Crisp and dry Glass 150 ml 
 
These wines all have refreshing acidity and tend to be weightier and richer as 
you move down the list. They will make a happy marriage with fish and 
seafood in particular. 
 
Cotes de Gascogne, Domaine de Saint Lannes 2015, 
France 4.75           23.50 
Crisp and clean as a whistle, like delicate Sauvignon Blanc   
   
Lois Grüner Veltliner, Loimer 2015, Austria            24.50 
Zesty fruit, with clean citrus finish   
   
Pinot Grigio, Uvam 2015, Véneto, Italy            24.50          
Bone dry, for grownups.   
             
A Mano Fiano 2015, Puglia, Italy                                                                                    4.50           21.95 
This blend of native grapes from southern Italy is vibrantly fruity, 
exotic and dry   
   
Rioja Blanco, Bodegas Luis Canas 2015, Rioja, Spain             24.75 
Beautifully balanced wine with soft spice hints - soft Malvasia 
and crisp Viura make it worth sipping   
   
Chablis, Domaine Corinne Perchaud 2014, France            31.95 
Steely, crisp, bone dry, surprisingly versatile   
 

 

 

 

 

 

 

 

 

Red – Spicy               Glass 150 ml     
 
Sourced from generally warmer climates these spicy styles are 
generously proportioned and just what you need to match 
particularly spicy foods. 
 

Carmenere, Vina Edmera 2013, Chile  4.50          21.50 
Soft structure with cinnamon, star anise and a hint of tobacco, 
complemented by a rich finish   
   
Shiraz, Sula 2015, Nasik, India           22.95 
Soft, generous, peppery   
   
‘Enamore’ Bodega Renacer 2013, Argentina             31.25 
A joint venture with Allegrini, this is made as an Amarone from 
dried Malbec, Cabernet Sauvignon, Bonarda and Cabernet 
Franc, with cocoa on the nose, dark fruit on the palate and a 
silky finish   
   
Areni Noir ‘Karasi’, Zorah 2013, Armenia           36.75 
Made from an indigenous grape from the part of the world 
where wine grapes originate and wine has been produced for 
over 6000 years, aged in clay amphoræ. Tobacco and spice on 
the nose, rich, soft and smooth on palate. Pilau rice – ancestor 
dish to biryani also originates in Armenia.   
   
Primitivo San Marzano ‘Falo’ 2014, Puglia, Italy                                 25.95 
Rich with lots of sweet spices on the palate, dried fig, current and 
roasted almond on the nose. Full of character with a soft finish 
and the only wine we know of that actually thrives on 
cardamom   
   
Priorat Plus 7, Bodegas Pinord ‘organic’2009, Priorat, Spain           45.25 
Rich with dark fruit and chocolate, elegant, complex, silky 
smooth with lots of spice, body, well balanced, a lingering finish   
 

Aperitifs                                                                        25ml            2.75 

Cinzano Bianco, Martini Sweet or Dry, Campari, Aperol,  
Malibu, Pimms No 1, Archers  

Spirits   25ml            2.95 

Whisky, Gin, Vodka, Rum, Tequila  

Soft Drinks    225ml            2.25 

Mixers    113ml            0.95 

Fruit Juice    225ml            2.75 

Bottled Mineral Water    750ml            3.25 
 

 

 



 

Red – Full                                                       Glass 150 ml 
 
Full–flavoured and full-bodied, these are for people who like more firmly 
structured wines. They work well with dark meats and stronger flavours. 
 

Malbec, Dona Paula Estate, 2014, Mendoza, Argentina  5.50            26.95 
Full and rich with lots of dark berry, bitter cherry, chocolate, 
cocoa, and coffee on the nose. On the palate it is plumy with 
soft tannins   
   
Caliterra Tributo Carmenere-Malbec 2010, Colchagua, 
Chile           33.95 
This blend of 60% Carmenere and 40% Malbec is ripe, full, with 
cherry, black currant, tobacco, cassis and a strong backbone   
   
Rioja Graciano, Ondarre 2008, Spain           23.95 
A smooth, deep, rich Rioja with bags of velvety summer fruit 
flavours, finishing with a hint of spice and vanilla oak   
   
Shiraz/Viognier, Willunga 100 McLaren Vale 2014, Australia  5.25              25.75 
Ripe and very fruity, but has depth and backbone   
   
Morelino di Scansano ‘Capatosta’ 2011, Tuscany, Italy             33.25 
In the warm microclimate of the Maremma, Sangiovese yields 
an incredibly full wine with aromas of black currants, cinnamon, 
cassis, sweet spice, chocolate, vanilla, with ripe, soft tannins    
   
U … Passimiento, Baglio Gibellina 2014, Sicily, Italy 5.25          25.25          
Blend of Nero D’Avola and Frapatto with some partially dry 
grapes yields  ripe blackberries, dry figs, hints of chocolate and  
cassia with an intense, velvety finish    
   
Negroamaro, San Marzano ‘Il Pumo’ 2014, Puglia, Italy  4.50          21.75 
Dark ruby red in colour with lots of dark fruit, sweet spice, one of 
our most versatile food partners   
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
White - Soft and fruity              Glass 150 ml 
 
We found that these wines, although mostly on the dry side, are softer 
and with their more pronounced fruitiness make very versatile 
partners for spicy dishes of all types. 
 
Château Ka Source Blanche 2013, Bekka Valley, Lebanon            23.95 
This innovative, vibrant wine is full of honeysuckle and citrus fruit 
character, very soft and velvety on the palate with a long finish   
   
Pouilly Fume, Domaine de Bel Air 2014, Loire Valley, France            30.25 
Crisp, concentrated green spice, white flowers, peach and citrus 
on the nose with hints of minerality, lots of fresh fruit on the 
palate, with a clean finish   
   
Riesling, Alex Pauly ‘Generations’, 2014, Lieser, Mosel, 
Germany   5.50              27.25 
Old school German style - the nose opens with fresh hay and 
yellow fruits. The palate is tangy with fine fruit flavours and crisp, 
mineral character. A slight amount of residual sugar works well 
with chilli, balanced by good acidity, with a long fruity finish.   
   
Sauvignon Blanc, Kim Crawford Marlborough 2015,New 
Zealand               27.75 
Classic full-tilt NZ Sauvignon, packed with aromatic tropical fruit   
   
Amalaya, Torontes-Riesling 2015, Valle Calchaqui, 
Argentina                25.75 
Produced from grapes grown a mile above sea level, this is an 
appealing blend of floral and fruit characteristics with a crisp 
finish   
   
Koenig Pinot Gris, Organic 2013, Alsace, France 5.50            27.50 
Floral nose with roasted almond, peach and sweet spices, rich 
on the palate, heavy with intensely fruity character, and a long 
velvety finish   
 

 

 

 

 

 

 

 

 

 

 



 

 

White – Rich and Fat                                   Glass 150 ml     
 
These wines are glycerine-rich and so have noticeable ‘legs’. They are also 
packed with aromatics and this makes them ideal partners for richer, 
weightier dishes like poultry and meat from the tandoor.  

Plantagenet Great Southern Chardonnay 2013, Australia             6.25             30.75 
Clean floral aromas with nutty vanilla and soft oak finish, good 
fruit and citrus balance with long creamy finish   
   
Layers, Peter Lehman 2014, Adelaide, Australia    5.25             26.25 
A blend of Semillion, Muscat, Gewürtztraminer, Pinot Gris that 
layer up citrus, floral characteristics and sweet spices   
    
Viognier, Altas Cumbres, 2015, Luján de Cuyo, Argentina   5.50             27.25 
Amazing aromas of peach, apricot and wild flowers on the 
nose are carried through to the palate, which is beautifully 
balanced with a vibrantly rich, creamy finish   
   
Conundrum, Rutherford 2014, California, USA   7.25             35.75 
Aromatic with lots of tropical fruit, sweet spice and green herbs, 
a rich, big  palate with peach, honey and nectarine, soft and 
round with a  refreshing  long finish   
   
Parize Givry Blanc 1er Cru Grandes Vignes 2013, Burgundy, 
France              32.25 
A buttery nose, elegant, rich minerality with some peach and 
pineapple, cinnamon and clove, ripe orchard fruits and a soft, 
long finish   
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Red – Soft and Light     Glass 150 ml  
 
The fresh acidity of these wines harmonises with sharper accented dishes, 
while the soft tannins make them appropriate both for fish dishes and                            
chilli spice. 
 
Cilliegiolo, Antonio Camillo 2014, Maremma, Tuscany, Italy           22.25 
Bright ruby in colour, fresh acidity with bitter cherry tones and 
soft tannins, Cilliegiolo is the ancestor grape of Sangiovese   
   
Primitivo, Fatalone ‘Gioia del Colle’2014, Puglia, Italy  5.25          25.75 
Very attractive nose with cassis, lavender and sweet spices, lots 
of cherry, blackcurrant and spice, juicy with a soft tannic 
structure   
   
Pinot  Noir, Calusari 2015, Romania  4.50          21.75 
Silky soft with lots of blackberry, blackcurrant and a hint of 
cinnamon, also appreciated by Fiona Beckett   
   
Gamay, Macon-Cruzille ‘Manganite’2010, Burgundy, 
France           47.75 
Soft and silky with lots of red berry fruit, hints of cassis and spice, 
rich minerality and a hint of tobacco with a good balance 
between fruit and acid    
   
Pinot Nero, Ca’di Alte 2013, Veneto, Italy             22.95          
The Veneto microclimate brings out the warm side of Pinot Noir 
with bright  ruby red colour, elements of violets, layers 
of aromatic spice, hints of  bitter chocolate, soft tannins, racy 
red fruit on the finish   
   
Bourgogne Pinot Noir, Jean-Claude Boisset 2013, France           29.50 
Restrained red fruits, with a firm backbone   
   
 

 

 

 

 

 
 

 

 


