
BUBBLES�
Celebrating? Treat yourself to one of our dry, refined Champagnes from one of the regions 
finest houses, Laurent Perrier. If something slightly fruitier is more your style, why not kick 
off your Sunday lunch or evening meal with a bottle of Prosecco?	

Prosecco di Valdobbiadene, Jeio, Bisol, Italy.	 			   	

Prosecco Rosé, Conti Neri, Italy.	 			   	

De Nauroy Brut Champagne, France.	 			 

Laurent Perrier Brut Champagne, France.	 			   	

Laurent Perrier Rosé Brut Champagne, France.	 			   	

FRUITY PINKS	 	

The Rosé revolution continues with more people discovering their delights. From classic and 
elegant to light and summery or sweet and refreshing, our pink selection will make a convert  
of you.

Sangiovese Rosé, Terra Alta, Italy.	  	

White Grenache, Petit Papillon, France. 	  	

Pinot Grigio Blush, Conto Vecchio, Italy.	  	

White Zinfandel, Wandering Bear, USA.	  	

Rioja Rosado, Dinastia Vivanco, Spain. 	  			 

Small (175ml glass), Large (250ml glass).
125ml glasses also available on selected wines, please ask.

We have been working closely with our wine merchant, Bibendum, to bring you the best there is to offer from 
around the wine-making world. Bibendum has been selling wine for the past 27 years and over that time has 
formed partnerships with some fantastic wineries and amassed a wealth of  experience designing eclectic wine 

lists, with something for everyone. For our selection, we have taken into consideration the change in the seasons 
and the latest in wine drinking trends. We have also been careful to source our wines from the areas with the most 

successful harvests, ensuring that each of  our wines is of  the highest quality.

We’re really proud of  our wine list and we hope you’ll enjoy it too, whatever your tipple.  
To help you make your choice, Bibendum have highlighted a few of  their absolute favourites. 

our wines

Did you know that rosé wine is made from red grapes?  
Its pink colour comes from leaving the red skins in contact 
with the juice for a very short time. It’s an exact science 
and requires extra effort to make a great rosé. We think 
it’s worth it though!

TICKLED PINK



WHITE		

Light and fruity

Young wines that are made to be drunk right now either on their own or with one of our  
lighter dishes. Full of wonderfully fresh fruit flavours like green apples, lemons, limes, 
pineapples and peaches. If you prefer something a little sweeter, try our Deakin Moscato  
that is not only great-tasting but lower in alcohol too!

Trebbiano/Chardonnay, Terra Alta, Italy.	  	

Sauvignon Blanc, San Rafael, Chile.	  	

Chenin Blanc, Saam Mountain, South Africa. 	  	

Moscato, Deakin Estate, Australia.	  	

Chardonnay, Wandering Bear, USA.	  	Crisp and elegant 

White wines that are purposefully dry in style. These are fantastic as an aperitif before your 
meal as the refreshing acidity wakes up those taste buds. They will work equally well on 
their own or as an accompaniment to fish or chicken.

Pinot Grigio, Conto Vecchio, Italy.	  	

Muscadet, Cuvée des Ducs, France.	  	

Riesling/Pinot Grigio, Alisios, Brazil. 	  	

Sancerre, Domaine de la Chezatte, France.	  			 

Big, ripe and full

These wines really pack a punch. They are great examples of wines produced by winemakers 
at the top of their game getting the very best out of their vines. Try the Australian Chardonnay 
for a full bodied, buttery white that is a perfect match for roast turkey.

Niersteiner Gutes Domtal, Franz Reh, Germany.	  	

Sauvignon Blanc, Spy Valley, New Zealand.	  			 

Chardonnay, Katnook Founder’s Block, Australia. 	  			 

Chablis, Les Terroirs de Patrick Piuze, France.	  			 

RED		

Light and fruity

Light-bodied reds you can enjoy on their own or with one of our many meaty dishes. These 
wines are designed to be drunk while young, their main characteristic being their up-front 
fruitiness – no complicated stuff here, just good, straightforward red wine. 	

Sangiovese, Terra Alta, Italy.	  	

Grenache, Petit Papillon, France.	  	

Cabernet Sauvignon, Casa de Piedra, Chile.	  	

Pinot Noir, Les Nuages, France. 	  			 

Smooth and mellow

With slightly more to them than their light and fruity cousins, these wines are soft, smooth 
and longer-lasting with just a hint of spice. These are the kind of wines you could sit and 
savour all evening but would be equally well matched to a richly-flavoured roast.

Merlot, San Rafael, Chile.	  	

Shiraz, Saam Mountain, South Africa. 	  	

Rioja Crianza, Castillo de Clavijo, Spain.	  			 

Big and beautiful

These are the big boys....full of flavour and layered with complexity. For those of you that 
like a big, powerful glass of wine, this is the section for you. If you haven’t tried any of these 
before, do so with a steak from the grill and you won’t be disappointed.

Bordeaux Rouge, Chateau L’Eglise, France.	  			 

Shiraz, St Hallet ‘Faith’, Australia. 	  			 

Merlot, Duckhorn Decoy, USA.	  			 

Cabernet Sauvignon, Katnook Founder’s Block, Australia. 	  			 

Our new South African wines are from Saam Mountain 
Vineyards. ‘Saam’ is Afrikaans for ‘together’, so why not 
share a bottle of  tropical Chenin Blanc or the bold and spicy 
Shiraz with friends. 

Saam is a cooperative that unites a group of  40 South 
African growers who farm vineyards that span the premium 
growing areas from Paarl to the Durbanville Hills. The 
vineyards produce, on average, less than 7 tonnes per hectare 
- around half  the average yields of  other wineries of  this 
scale, ensuring that quality of  fruit and intensity of  flavour is 
naturally at the heart of  their wines. 

share a south african

Our Katnook Founder’s Block Chardonnay and Cabernet Sauvignon 
from South Australia are big and full flavoured!! Katnook Founder’s 
Block wines are named in honour of  John Riddoch, the founder 
of  the Coonawarra wine region, who subdivided the land into 10 
acre blocks almost 120 years ago. He was the first to recognise the 
potential of  the region and to plant vines. His first commercial 
vintage was in his old woolshed, now Katnook’s barrel store. On cool 
mornings you can still smell the lanolin seeping from the original 
wooden beams.

Small (175ml glass), Large (250ml glass).
125ml glasses also available on selected wines, please ask.

Small (175ml glass), Large (250ml glass).
125ml glasses also available on selected wines, please ask.

full bodied aussies!



coffee, tea & soft drinks

Coffee 
Our coffee and hot chocolate are carefully selected in partnership with Caféology, 
a Fairtrade licensed company.

Tea
	 Yorkshire tea. Your very own pot  
	 of tradition.  

We hold a selection of flavoured teas if you fancy 
something lighter or fruity.

PUDDING WINE�
Moscato d’Asti, Ceretto, Italy.�

SOMETHING SOFT
Feel Good Drinks. 
Still: Orange and Mango, Orange and  
Cranberry, Apple and Blueberry,  
Cloudy Lemon.  
Sparkling: Cranberry and Lime, Orange and  
Passionfruit, Cloudy Lemon. 
Kids: Orange Pineapple and Banana, Blackcurrant  
Apple and Grape.

Appletiser. 100% Fruit juice - part of  
your five a day.

Fruitiser. Choose from Raspberry and  
Pomegranate or Mango and Mandarin -  
part of your five a day.

Belu English Mineral Water.  
Choose large or small, still or sparkling.

,  or Schweppes Lemonade.  
All served perfectly over ice.

why not try...
Flat White. Stronger, smaller and less milky than a  
latté, without the froth of a cappuccino and a smooth  
velvety taste!  

Liqueur coffees. Aromatic rich coffee blended with your  
choice of liqueur topped with cream. Choose from:  
Courvoisier, Jameson’s, Baileys or Kahlúa.  

Bambinoccino. A cappuccino but without the coffee. Warm 
frothy milk dusted with chocolate, perfect for the kids.  

Caffé mocha. A rich warming mixture of espresso and  
hot chocolate.  

Macchiato. A shot of espresso topped with a little  
foamed milk.  

Cappuccino.  

Caffé latté.  

Americano.  

Espresso.  

Double espresso.  

Hot chocolate.  

Enjoy your coffee flavoured 
with a shot of gingerbread  
or caramel syrup.  

All of our hot drinks are 
available to takeaway.

A STICKY
ENDING
Sometimes referred to as ‘stickies’ because 
of  its luscious ‘sticky’ texture, dessert wines 
are traditionally made from grapes that are 
harvested later in the season. This allows the 
concentration of  grape sugars in the berry 
and a naturally occurring fungus to attack 
the grape, gradually drawing the moisture 
from the berry and intensifying the sugar 
concentration, acidity and fruit flavour.


