
 
Wine List 2010 

 
House Wines: 
 
 Boomerang Tree Shiraz / Cabernet (Aust)   ’06   €18.50 
 (Rich berry fruit flavours complemented by a peppery 

spice and a hint of toasty oak) 
 
 Pascual Toso Cabernet Sauvignon (Arg)   ’07   €18.50 
 (A truly delicious, well balanced Cabernet with a swish, 
 smooth finish ) 
 
 Mouils Montarels Merlot  (Fr)     ’07/08   €18.50 
 (Smooth and rounded with rich fruit, medium bodied 
 with a smooth warm finish) 
 
 
 Pascual Toso, Sauvignon Blanc (Arg)    ’08/09   €18.50 
 ( A delightful wine, aromatic and crisp 
 with a lingering finish ) 
 
 Montarels Chardonnay  (Fr)     ’09   €18.50 
 (Vibrant apple and pear fruit, in a very finely balanced 
 crisp flavoursome wine) 
 
 El Coto Rioja Blanco  (Sp)     ’09   €18.50 
 (Intense bouquet with hints of exotic fruit. A long 

crisp fruity wine) 
 
White Wines: 
 
1. Vistamar Chardonnay Reserva  (Ch)     ’08   €19.00 

( Rounded, robust and tasty-ripe fruits with touches 
of vanilla) 

 
 
2 Pinot Grigio delle Venezie, Cortegiara (It)    ‘08   €20.50 

( Fresh and crisp with lemon acidity. Very good with 
fish, or as an aperitif ) 
 
 

3. Porter Mill Chenin Blanc  (S.A)     ’08   €21.50 
( A very fruity, round smooth wine with good balancing 
acidity and a long finish.) 

 
 



4. Cooks Bay Marlborough Sauvignon Blanc (NZ)   ‘08   €22.50 
(Very clean and refreshing wine with aromas of 
 ripe gooseberries, citrus and passion fruit) 

 
 
5 Chablis Domaine Vrignaud  ( Fr )     ‘07   €24.50 
 ( Well structured and full bodied with a 
 stylish, fruity finish ) 
 
 
6 Macon-Lugny ‘Les Charmes’ (Fr )     ‘08   €25.50 
 (Fragrant bouquet with plenty of ripe fruit and 

a well balanced acidity ) 
 
 
7 Staete Landt Sauvignon Blanc ( NZ )     ‘07   €28.50 
 (A complex and intensely aromatic Sauvignon Blanc with 
 aromas of passion fruit and gooseberries. ) 
 
 
8 Pouilly Fume Alphonse Mellot ( Fr )     ‘08   €32.50 
 (Dry and crisp with a certain smokey flavour. Lovely structure 

and a long flavoursome finish ) 
 
  
9 Sancerre Alphonse Mellot  (Fr)     ‘08   €34.50 

(A perfectly structured wine, with layers of flavour, 
and pleasing touches of flint and spice) 

 
 
Red Wines : 
 
10. Vistamar Reserva Cabernet Sauvignon (Ch)    ’07   €19.00 
 (Fresh full bodied and spicy, with perfectly integrated 
 vanilla and berry finish) 
 
 
11. Domaine de Sainte Marthe, Cabernet Sauvignon (Fr)   ’07   €20.50 

(Elegant, full bodied, with rich pure cherry and damson fruit. 
Lovely length with smooth tannins) 

 
 
12. El Coto Crianza, Rioja  (Sp)      ‘06   €22.00 

(Spicy full bodied wine with dark fruit 
and an oaky finish) 
 
 

13. Pascual Toso, Malbec Reserva ( Arg )     ‘08   €23.00 
(Excellent Malbec, with notes of ripe red fruits, black pepper 
and violets, enhanced by vanilla and spice) 
 
      

14. Hellfire Bay Shiraz  (Aust)      ’07   €23.50 
(A delicious medium bodied wine with hints of fresh 
berry fruits. Long spicy finish) 

 
 
 
 
 



 
 
15. La Bastide Saint Dominique Cote du Rhone  (Fr)   ‘07   €24.50 

( A well structures wine, smooth and elegant, full of 
red and blackberry flavours) 

 
16. Salice Salentino Casato D’Aloja  (It)     ’04   €26.00 

(Lovely, quite concentrated dark cherries with some 
prunes and coffee, well balanced with dry tannins) 

 
17. Coto de Imaz Reserva ( Sp)      ‘04   €28.00 

(Soft mature nose with a deep rich colour, well  
balanced with subtle oak and fruity hints) 

 
18. Chateau de Flore, Cahors (Fr)      ‘04   €29.50 

(A blend of Merlot and Malbec which is rich, powerful 
and beautifully oaked. Long finish) 
 

19. Staete Landt Pinot Noir (NZ)      ‘06   €35.00 
 (Classic pinot noir aromas of red fruits with beautifully  
 balanced acidity and layers of flavour) 
 
½ Bottles: 
 
  White: 
    
   Terra Mater Chardonnay (Ch)    €10.50 
    
   El Coto Blanco (Sp)      €10.50 
  
   Chablis, Vrignaud (Fr)     €17.50 
    
   Sancerre, Mellot (Fr)      €18.50 
  Red: 
    
   Terra Mater Cabernet Sauvignon/Carmenere(Ch)  €10.50 
 
   El Coto Crianza Rioja (Sp)     €12.00 
 
   Kaesler Shiraz (Aust)      €18.50 
 
Rose: 
  Rose D’Anjou, Chateau de la Roulerie (Fr)  ’08  €21.50 
 
 
Sparkling Wine: 
  Prosecco Valdobbiadene (It)      €33.00 
 
Champagne: 
 
  Henri Gourtorbe NV        €65.00 
 
  Henri  Gourtorbe Rose       €70.00 
 
  ½ Champagne Bouzy Grand Cru, Herbert Beaufort   €33.50 
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