
A
ll Ite

m
s o

n this M
e

nu a
re

 fre
shly p

re
p

a
re

d
 in H

o
use

w
ith the

 Fine
st Ing

re
d

ie
nts By Ste

ve
 W

ille
tts a

nd
 H

is

Brig
a

d
e

 o
f C

he
fs

M
O

N
KFISH

 &
 SA

LM
O

N
 KEBA

BS
£ 5.50

Bo
ne

le
ss C

hunks Ske
w

e
re

d
 w

ith Fre
sh Re

d
 O

nio
n, Pe

p
p

e
r

&
 Vine

 Rip
e

ne
d

 C
he

rry To
m

a
to

e
s se

rve
d

 w
ith Fre

sh Lim
e

C
o

ria
nd

e
r D

re
ssing

SO
UP O

F TH
E D

AY (V)
£ 3.25

Fre
shly M

a
d

e
 in H

o
use

 b
y o

ur C
he

f se
rve

d
 w

ith Bre
a

d

Ro
lls

‘TRIC
O

LO
RE’ (V)

£ 4.50

Buffa
lo

 M
o

zza
re

lla
, Slic

e
d

 To
m

a
to

 &
 Fre

sh Ba
sil Sta

c
ke

d

&
 se

rve
d

 w
ith D

ic
e

d
 Re

d
 O

nio
n, Le

m
o

n Infuse
d

 O
live

 O
il

&
 Ba

lsa
m

ic, se
rve

d
 w

ith C
ia

b
a

tta
 Slic

e
s

BRIXW
O

RTH
 PÂ

TÉ 
£ 3.95

W
o

rld
 Fa

m
o

us Brixw
o

rth Pâ
té

 w
ith C

ia
b

a
tta

 Slic
e

s o
n

M
ixe

d
 Le

a
ve

s se
rve

d
 w

ith Re
d

 O
nio

n M
a

rm
a

la
d

e

M
A

LIBU M
ELO

N
 (V)

£ 3.50

O
ur Fine

st G
a

lia
 M

e
lo

n, Fille
d

 w
ith M

e
lo

n Ba
lls M

a
rina

te
d

in M
a

lib
u Syrup

 &
 To

p
p

e
d

 w
ith Le

m
o

n So
rb

e
t

G
A

RLIC
 M

USH
RO

O
M

S (V)
£ 3.95

Sa
uté

e
d

 M
ushro

o
m

s, O
nio

n, Fre
sh Thym

e
 &

 G
a

rlic

Re
d

uc
e

d
 w

ith C
re

a
m

 &
 Finishe

d
 w

ith Fre
sh C

ho
p

p
e

d

Pa
rsle

y, se
rve

d
 w

ith Fre
sh C

ia
b

a
tta

 Slic
e

s

SM
O

KED
 SA

LM
O

N
 RO

SES
£ 5.50

Fine
st Sc

o
ttish Sm

o
ke

d
 Sa

lm
o

n Sha
p

e
d

 into
 Ro

se
 H

e
a

d
s

G
a

rnishe
d

 w
ith Fre

sh D
ill, se

rve
d

 o
n M

ixe
d

 Le
a

ve
s 

FRESH
 A

SPA
RAG

US SPEA
RS (V)

£ 3.50

To
sse

d
 in O

live
 O

il, se
rve

d
 w

ith C
ra

c
ke

d
 Bla

c
k Pe

p
p

e
r &

Le
m

o
n D

re
ssing

AVO
C

A
D

O
 &

 C
RA

B SA
LA

D
£ 4.95

Fla
ke

d
 C

la
w

 M
e

a
t To

p
p

e
d

 w
ith C

la
ssic

 M
a

ry Ro
se

 Sa
uc

e

se
t o

n a
 b

a
se

 o
f D

ic
e

d
 Avo

c
a

d
o

 

TH
A

I C
H

IC
KEN

 
£ 4.50

C
hic

ke
n Fille

t M
a

rina
te

d
 in Fre

sh C
o

ria
nd

e
r, G

re
e

n C
hilli,

Sp
ring

 O
nio

n, G
ing

e
r, G

a
rlic

 &
 Lim

e
 se

rve
d

 w
ith M

a
ng

o

C
hutne

y D
ip

G
A

RLIC
 PRAW

N
S 

£ 5.50

D
e

-she
lle

d
 Tig

e
r Pra

w
ns Pa

n Frie
d

 in G
a

rlic
 Butte

r &

se
rve

d
 w

ith a
 Tim

b
a

le
 o

f Sa
ffro

n Infuse
d

 Ba
sm

a
ti Ric

e

D
UC

K &
 W

ILD
 RIC

E SA
LA

D
£ 11.95

C
la

ssic
 D

ish o
f D

uc
k a

 La
 O

ra
ng

e
 w

ith W
ild

 Ric
e

 Sa
la

d

C
o

m
b

ining
 Sna

p
 Pe

a
s, Ap

ric
o

ts, Pine
 Ke

rne
ls &

 Sw
e

e
t

O
ra

ng
e

 D
re

ssing

SPRIN
G

 LA
M

B
£ 12.95

Tw
o

 4o
z Ro

se
tte

 o
f La

m
b

 Sim
p

ly se
rve

d
 o

n a
 Ro

se
m

a
ry

&
 Thym

e
 Ro

sti Po
ta

to
 w

ith Lig
ht Jus

M
ED

A
LLIO

N
 TRIO

 
£ 14.95

A Se
le

c
tio

n o
f 3 C

uts, Be
e

f Fille
t o

n O
nio

n Puré
e, La

m
b

Ro
se

tte
 o

n Ro
se

m
a

ry &
 Thym

e
 Ro

sti, &
 Po

rk Fille
t o

n

C
a

ra
m

e
lise

d
 Ap

p
le

 &
 Sa

g
e

 C
o

m
p

o
te

 w
ith a

 sid
e

 o
f

M
a

d
e

ira
 Jus

REG
EN

C
Y C

H
IC

KEN
£ 9.95

Bo
ne

le
ss C

hic
ke

n Pie
c

e
s Sa

uté
e

d
 w

ith Sha
llo

ts, Thym
e,

M
ushro

o
m

s &
 Ba

c
o

n La
rd

o
ns, D

e
-g

la
ze

d
 w

ith W
hite

W
ine

 the
n C

re
a

m
 &

 Finishe
d

 w
ith Fre

sh Pa
rsle

y

PO
RK LO

IN
£ 10.95

Stuffe
d

 w
ith C

a
ra

m
e

lise
d

 Ap
p

le
s &

 Sa
g

e
 Fla

m
b

é
e

d
 in

C
a

lva
d

o
s &

 se
rve

d
 w

ith a
 C

id
e

r Sa
uc

e
 Re

d
uc

tio
n

G
REEN

 TH
A

I KIN
G

 PRAW
N

 C
URRY

£ 12.95

King
 Pra

w
ns M

a
rina

te
d

 in Sha
llo

ts, G
a

rlic, G
ing

e
r, Lim

e,

Sp
ring

 O
nio

n, G
re

e
n C

hillie
s &

 Fre
sh C

o
ria

nd
e

r. Pa
n

Frie
d

, D
e

-g
la

ze
d

 w
ith W

hite
 W

ine
 a

nd
 C

re
a

m
, se

rve
d

w
ith a

 tim
b

a
le

 o
f Ba

sm
a

ti Ric
e

C
A

LVES LIVER
£ 9.95

Pa
n Frie

d
 C

a
lve

s Live
r, Ba

c
o

n La
rd

o
ns &

 Re
d

 O
nio

n,

D
e

- G
la

ze
d

 w
ith Fine

st Ag
e

d
 Ba

lsa
m

ic
 a

nd
 se

rve
d

 w
ith

C
o

c
o

tte
 Po

ta
to.

C
LA

SSIC
 C

A
ESA

R SA
LA

D
 

£3.75 / £7.95

C
risp

 C
o

s Le
ttuc

e
 to

p
p

e
d

 w
ith O

ve
n Ba

ke
d

 C
ro

uto
ns,

Anc
ho

vie
s, C

uc
um

b
e

r, Fre
sh Pa

rm
e

sa
n &

 C
a

e
sa

r

D
re

ssing
 

FA
RFA

LLE W
ITH

 C
O

URG
ETTE RIBBO

N
S (V)

£7.95

Pa
sta

 Bo
w

s C
o

o
ke

d
 w

ith a
 Le

m
o

n C
re

a
m

 &
 G

a
rlic

Sa
uc

e
 w

ith C
o

urg
e

tte
 Rib

b
o

ns To
p

p
e

d
 w

ith Fre
sh

Pa
rm

e
sa

n

TH
A

I C
H

IC
KEN

 SA
LA

D
£7.95

C
hic

ke
n Fille

t M
a

rina
te

d
 in Fre

sh C
o

ria
nd

e
r, G

re
e

n C
hilli,

Sp
ring

 O
nio

n, G
ing

e
r, Pe

p
p

e
r, G

a
rlic

 &
 Lim

e, se
rve

d
 in a

la
rg

e
 b

o
w

l o
f Fre

sh Sa
la

d
 Le

a
ve

s, To
m

a
to

e
s, C

uc
um

b
e

r,

Re
d

 O
nio

n, Pe
p

p
e

rs &
 M

a
ng

o
 C

hutne
y D

ip

LAYERED
 A

UBERG
IN

E BA
KE (V)

£7.95

Aub
e

rg
ine

 Slic
e

s Pa
n Frie

d
 in Fre

sh G
a

rlic
 &

 La
ye

re
d

 w
ith

Fre
sh Be

e
f To

m
a

to, Buffa
lo

 M
o

zza
re

lla
, &

 G
a

rlic
 To

p
p

e
d

w
ith Fre

sh Pa
rm

e
sa

n &
 O

ve
n Ba

ke
d

 

SM
O

KED
 SA

LM
O

N
 PA

STA
£7.95

Sm
o

ke
d

 Sa
lm

o
n w

ith Sha
llo

ts, Fre
sh D

ill in a
 C

re
a

m
y

Sa
uc

e
 w

ith Pe
nne

 Pa
sta

G
REEK SA

LA
D

 (V)
£7.95

D
ic

e
d

 Fe
ta

, O
live

s Fre
sh O

re
g

a
no

 se
rve

d
 in a

 La
rg

e
 Bo

w
l

o
f Fre

sh Sa
la

d
 Le

a
ve

s, D
ic

e
d

 C
uc

um
b

e
r, D

ic
e

d
 O

nio
n,

Pe
p

p
e

rs &
 Vina

ig
re

tte

H
O

M
EM

A
D

E VEG
ETA

BLE LA
SAG

N
E (V)

£7.95

Aub
e

rg
ine, C

o
urg

e
tte, O

nio
n, To

m
a

to
e

s, O
re

g
a

no
 &

Ba
sil, La

ye
re

d
 w

ith La
sa

g
ne

 She
e

ts, Ric
o

tta
, C

re
a

m
, &

Pa
rm

e
sa

n, To
p

p
e

d
 w

ith G
ra

te
d

 C
he

d
d

a
r

W
e

 ta
ke

 o
ur ste

a
ks a

s se
rio

usly a
s yo

u d
o. Tha

t’s w
hy

the
y a

re
 c

a
re

fully so
urc

e
d

 fro
m

 se
le

c
te

d
 Sc

o
ttish

H
ig

hla
nd

 fa
rm

s the
n a

re
 m

a
ture

d
 o

n the
 b

o
ne

 fo
r 28

d
a

ys. Yo
u’ll so

o
n kno

w
 w

hy, the
 fla

vo
ur a

nd
 te

xture
 sa

y it

a
ll. C

ha
rg

rille
d

 to
 yo

ur liking
 a

nd
 se

rve
d

 w
ith g

rille
d

to
m

a
to

 a
nd

 sa
uté

e
d

 b
utto

n m
ushro

o
m

s.

RIB-EYE STEA
K (12o

z*)
£13.50

T-BO
N

E STEA
K (16o

z*)
£16.50

FILLET STEA
K

(8
O

Z*)
£16.50

SIRLO
IN

 STEA
K

(12
O

Z*)
£14.50

* All ste
a

ks a
p

p
ro

xim
a

te
 w

e
ig

ht b
e

fo
re

 c
o

o
king

O
ur sa

uc
e

s: 

D
ia

ne

A
u p

o
ivre

 

G
re

e
n Pe

p
p

e
rc

o
rn

A se
le

c
tio

n o
f fre

sh fish sp
e

c
ia

litie
s a

nd
 c

a
tc

he
s o

f the

d
a

y a
re

 a
va

ila
b

le
 fro

m
 o

ur fish b
o

a
rd

. A re
a

l tre
a

t!

A
ll o

ur d
ishe

s a
re

 se
rve

d
 w

ith ve
g

e
ta

b
le

s a
nd

p
o

ta
to

e
s o

f the
 d

a
y

SUM
M

ER PUD
D

IN
G

£3.25

C
la

ssic
 D

ish w
ith Fre

sh Be
rrie

s se
rve

d
 w

ith D
o

ub
le

 C
re

a
m

TA
RTLET A

U C
H

O
C

O
LAT

£3.25

A Sw
e

e
t Ta

rtle
tte

 Ba
se

 Fille
d

 w
ith C

rè
m

e
 C

ho
c

o
la

te
 

LEM
O

N
 M

ERIN
G

UE PIE
£3.25

Sw
e

e
t Pa

stry Ba
se

 Fille
d

 w
ith Le

m
o

n C
urd

 &
 To

p
p

e
d

 w
ith

D
re

a
m

y M
e

ring
ue

H
O

M
EM

A
D

E IC
E C

REA
M

£3.25

Ic
e

 C
re

a
m

 o
f the

 D
a

y 

FRUIT PAVLO
VA

£3.25

M
e

ring
ue

 Ba
se

 Fille
d

 w
ith D

ic
e

d
 Kiw

i &
 Stra

w
b

e
rrie

s 

FRUIT TERRIN
E 

£3.25

Fille
d

 full o
f Fre

sh Stra
w

b
e

rrie
s, Bla

c
kb

e
rrie

s &
 Ra

sp
b

e
rrie

s

e
nc

a
se

d
 in Ra

sp
b

e
rry Je

lly

C
H

EESE &
 BISC

UITS
£3.25

A fine
 se

le
c

tio
n o

f c
he

e
se

s se
rve

d
 w

ith a
 va

rie
ty o

f

b
isc

uits

W
e

 Re
c

o
m

m
e

nd
 M

usc
a

t &
 Flo

ra
 D

e
sse

rt W
ine

 to

c
o

m
p

lim
e

nt yo
ur se

le
c

tio
n o

f D
e

sse
rts fo

r £5.60

p
e

r 125m
l

STARTERS •

MAINS •

VEGETARIAN, PASTA AND SALADS •GRILLS •

A LA CARTE DESSERTS • FISH SPECIALITIES •



175m
l

250m
l

Bo
ttle

RO
PITEA

U L’EM
AG

E

SA
UVIG

N
O

N
 BLA

N
C

£2.65
£3.60

£10.25

D
e

lic
io

us g
o

o
se

b
e

rry no
te

s a
nd

 a
 c

risp, d
ry finish.

PIESPO
RTER M

IC
H

ELSBERG
£2.45

£3.30
£12.25

A lig
ht, c

risp
 e

le
g

a
nt w

hite
 w

ine
 w

ith a
 p

le
a

sing
 

fruity a
c

id
ity.

PIN
O

T G
RIG

IO
 D

ELLE

VEN
EZIE SA

RTO
RI

£3.75
£5.00

£14.75

Zing
y &

 fre
sh w

ith a
 to

ng
ue

 ting
ling

 a
c

id
ity. 

The
 p

e
rfe

c
t a

p
e

ritif.

C
H

A
BLIS RO

PITEA
U

£18.95

Rip
e

 a
p

p
le

s a
nd

 b
rio

c
he

 fla
vo

urs e
le

g
a

ntly d
ry 

w
ith d

e
lic

a
te, m

ine
ra

l no
te

s.

SA
N

C
ERRE ‘LA

 TERRE D
ES A

N
G

ES’
£19.50

G
re

a
t d

e
p

th, typ
ic

a
l o

f vine
s g

ro
w

n o
n flint so

il.

M
O

N
TA

N
A

 SA
UVIG

N
O

N
 BLA

N
C

 
£4.05

£5.60
£16.50

W
e

ll-d
e

fine
d

 he
rb

a
c

e
o

us a
ro

m
a

, c
a

p
sic

um
 a

nd
 g

re
e

n 

fruit no
te

s. D
ry w

ith a
 re

fre
shing

 finish.

C
A

M
PO

 VIEJA
 VIRURA

£3.55
£4.55

£13.95

A m
o

d
e

rn style
 w

hite
 Rio

ja
 w

ith e
xo

tic
 fruit fla

vo
urs.

M
O

O
N

D
A

RRA
 SEM

ILLO
N

C
H

A
RD

O
N

N
AY

£3.65
£4.65

£14.95

Le
m

o
ny Se

m
illio

n a
nd

 a
p

p
le

y c
ha

rd
o

nna
y g

ive
 this 

c
le

a
n c

risp, fruity w
ine

 im
m

e
d

ia
te

 a
p

p
e

a
l.

C
O

N
O

 SUR O
RG

A
N

IC

C
H

A
RD

O
N

N
AY

£4.00
£5.50

£15.95

D
e

lic
a

te
ly struc

ture
d

 w
ith b

a
la

nc
e

d
, c

risp
 a

nd
 re

fre
shing

b
a

la
nc

e.

W
H

ITE G
REN

AC
H

E G
A

LLO

FA
M

ILY VIN
EYA

RD
S

£3.25
£4.75

£12.95

A m
e

d
ium

-sw
e

e
t, b

lush w
ine

 tha
t is b

ursting
 w

ith

Stra
w

b
e

rry a
nd

 sum
m

e
r b

e
rry fruit.

PIN
O

T G
RIG

IO
 BLUSH

£3.30
£4.40

£13.50

C
risp

 c
le

a
n sum

m
e

r fruit fla
vo

urs o
n the

 p
a

la
te

 a
nd

 

a
 style

 tha
t sits slig

htly sw
e

e
te

r o
n the

 sid
e

 o
f d

ry.

RO
PITEA

U L’EM
AG

E M
ERLO

T
£2.65

£3.60
£10.25

Sub
tle, sp

ic
y c

ha
ra

c
te

r w
ith lo

ts o
f sum

m
e

r fruits.

M
O

N
TEPULC

IA
N

O
 D

’A
BRUZZO

‘C
ERULLI’

£3.10
£4.10

£11.95

A d
e

lic
io

us, g
e

ne
ro

us re
d

, full o
f so

ft rip
e

 juic
y fruit. 

Fra
g

ra
nt &

 w
a

rm
ing

.

RIO
JA

 C
A

M
PO

 VIEJO
 C

RIA
N

ZA
£4.30

£5.70
£16.95

Rub
y re

d
 in c

o
lo

ur w
ith sw

e
e

t c
he

rry a
ro

m
a

s a
nd

 

silky o
a

ky fla
vo

urs, lig
ht, sm

o
o

th ve
lve

ty te
xture.

M
O

O
N

D
A

RRA
 SH

IRA
Z

£3.40
£4.45

£13.25

A ric
h, sp

ic
y m

o
uthful o

f rip
e

 p
lum

s a
nd

 b
ra

m
b

le
 

Fruits – so
ft, ric

h a
nd

 w
a

rm
 in style

 a
nd

 finish. 

Silve
r m

e
d

a
l w

inne
r.

W
O

LF BLA
SS EAG

LEH
AW

K M
ERLO

T
£3.50

£4.90
£14.00

A M
e

rlo
t c

ha
ra

c
te

rs o
f p

lum
 a

nd
 re

d
 b

e
rrie

s o
n the

no
se

 a
nd

 p
a

la
te, typ

ic
a

lly so
ft a

nd
 e

a
sy d

rinking
.

FLEURIE RO
PITEA

U
£22.95

Silky te
xture

 w
ith rip

e
 ra

sp
b

e
rry a

nd
 va

nilla
 sp

ic
e

 a
ro

m
a

s.

Sw
e

e
t, ric

h, fruit e
xtra

c
tio

n w
ith a

nd
 e

le
g

a
nt finish.

C
H

ATEA
U TEYSSIER G

RA
N

D
 C

RU
£24.00

A w
e

a
lth o

f inte
nse, p

lum
m

y fruit d
e

ve
lo

p
s w

ith 

d
e

e
p

 ric
h suc

c
ule

nc
e

 o
n the

 p
a

la
te. A b

e
a

utiful 

b
a

la
nc

e
 o

f e
le

g
a

nc
e

 a
nd

 vita
lity.

C
H

ATEA
UN

EUF D
U PA

PE ‘LE PA
LA

IS D
ES PA

PES’
£19.95

The
 hig

h p
e

rc
e

nta
g

e
 o

f G
re

na
c

he
 m

a
ke

s so
ft, e

a
rly

rip
e

ning
 w

ine. So
m

e
 e

ntic
ing

 sp
ic

e
 a

nd
 a

 ve
lve

t finish.

D
A

N
C

IN
G

 BULL ZIN
FA

N
D

EL
£4.00

£5.50
£15.95

Lo
ts o

f rip
e

 d
a

rk fruit fla
vo

urs, c
o

m
p

le
m

e
nte

d
 b

y

Brig
ht ra

sp
b

e
rry a

nd
 stra

w
b

e
rry no

te
s, b

la
c

k p
e

p
p

e
r 

a
nd

 va
nilla

 a
d

d
ing

 c
o

m
p

le
xity.

BEA
UN

E 1ER C
RU

£27.50

Sup
e

rb
 re

d
 b

e
rry fruit a

ro
m

a
s w

ith c
o

m
p

le
x fla

vo
urs

In this full-b
o

d
ie

d
 re

d
 b

urg
und

y.

BRO
W

N
 BRO

TH
ERS LATE H

A
RVEST 

O
RA

N
G

E M
USC

AT &
 FLO

RA
£4.50

£11.95

125m
l

375m
l b

o
ttle

A fra
g

ra
nt no

se
 ric

h m
o

uth filling
 p

a
la

te
 a

nd
 a

 c
le

a
n 

fre
sh finish. Lusc

io
usly sw

e
e

t w
ith b

a
la

nc
ing

 a
c

id
ity.

C
H

A
M

PAG
N

E BY TH
E G

LA
SS

M
O

ET ET C
H

A
N

D
O

N
 BRUT IM

PERIA
L

(125m
l) 

£5.25

C
H

A
M

PAG
N

E BY TH
E BO

TTLE.

M
O

ET ET C
H

A
N

D
O

N
 BRUT IM

PERIA
L

£29.95

D
e

lic
a

te
ly vino

s w
ith vine

 a
nd

 lim
e

 b
lo

sso
m

 a
ro

m
a

s. 

The
 p

a
la

te
 is w

e
ll b

a
la

nc
e

d
 a

nd
 sho

w
s fine

sse.

M
AG

N
UM

M
O

ET ET C
H

A
N

D
O

N
 BRUT IM

PERIA
L N

V
£59.95

VEUVE C
LIC

Q
UO

T YELLO
W

 LA
BEL BRUT

£32.50

Full b
o

d
ie

d
, ric

h a
nd

 fruity w
ith g

re
a

t 

e
le

g
a

nc
e

 a
nd

 a
 d

e
lig

htful lo
ng

 finish.

RO
SE C

H
A

M
PAG

N
E

M
O

ET ET C
H

A
N

D
O

N
 BRUT RO

SE
£37.50

A vib
ra

nt sc
e

nt o
f rip

e
 re

d
 fruits le

a
d

s o
nto

 a
 p

a
la

te
 

b
rim

m
ing

 w
ith w

ild
 stra

w
b

e
rrie

s, d
e

lic
a

te
 a

nd
 lo

ng
.

VIN
TAG

E C
H

A
M

PAG
N

E

M
O

ET ET C
H

A
N

D
O

N
 

£47.00

Suc
c

ule
nt fruit e

xp
a

nd
 into

 a
 firm

 c
risp

 fla
vo

ur w
ith a

sub
tle, ye

t invig
o

ra
ting

 fre
shne

ss.

VEUVE C
LIC

Q
UO

T 
£48.00

This is a
 c

la
ssic

 vinta
g

e
 c

ha
m

p
a

g
ne

 sup
e

rb
ly 

m
a

d
e, c

o
m

p
le

x, fruity, full o
f style.

PRESTIG
E C

UVEES

D
O

M
 PERIG

N
O

N
   

£90.00

The
 fla

g
 ship

 w
ine

 fro
m

 the
 ho

use
 o

f M
o

e
t e

t C
ha

nd
o

n.

Ric
h,full fla

vo
ure

d
, w

ith g
re

a
t e

le
g

a
nc

e
 a

nd
 style.

KRUG
 G

RA
N

D
E C

UVEE
£125.00

Ric
h, se

d
uc

tive
 b

isc
uity b

o
uq

ue
t w

ith a
 fine

 m
o

usse
 

a
nd

 c
o

m
p

le
x fla

vo
ur.

LIN
D

A
UR SPA

RKLIN
G

 RO
SE

£17.95

Pa
le

 p
ink a

nd
 just o

ff d
ry, fre

sh fruit fla
vo

urs finishe
d

 

w
ith a

 p
le

a
sa

nt na
tura

l a
c

id
ity. IW

SC
 b

ro
nze

 a
w

a
rd

.

C
AVA

PERE VEN
TURA

 
£15.95

Fre
sh, c

le
a

n a
nd

 fruity w
ith g

re
a

t b
ub

b
le

s a
nd

 re
fre

shing

a
c

id
ity.

WHITE •ROSE •

CHAMPAGNE •SPARKLING •

RED •DESSERT •


