HALF BOTTLES

White Wines

H1 France Domain Mernard Gabroit Muscadet sur lie 2007 £8.95
Fresh yet with crisp hints of lemon and lime leading to a tangy finish

H2 France Chablis 2003, Domaine d’Elise £12.95
Dry with apple and citrus notes followed by a long complex mineral finish.

H3 Italy Il Prosecco rose, NV £8.50
Refreshing, light bubbles with summery hints of raspberry and soft fruits

H5 France Charles de Saint Helene Brut N. V. Champagne £22.50

Red Wines

H6  France Domain Dubost Beaujolais villages £11.95
Aromatic and light with supple hints of summer fruits, low tannins on the
finish

H7  Spain Anares Rioja 2002, Crianza, Bodegas Olarra £8.50
Soft silky Rioja with cherry fruit and a tuch of spice.

H8 France Lussac Saint Emilion 2001, Chateau La Croix de Grezard £13.90

Plumy fruit with cedar and tobacco notes, rich and full bodied with a long
concentrated finish.

H9 Lebanon Chateau Musar 1999 £19.25
Spice, berry, cinnamon, Hessian & leather.

Dessert Wines

H11 USA Elysium Black Muscat, Andrew Quady £19.75
Succulent, rich, red grapiness; delicious with chocolate or richer puddings.

H12 USA Essensia Orange Muscat, Andrew Quady £19.50
Wonderful orange, citrus and honey notes, finishing with uplifting acidity.

H13 Spain Ximenez PX, Don Pedro £21.25

Super-sweet Spanish pudding wine made from organic grapes; incredibly
raisiny and divine!

CHAMPAGNES AND SPARKLING

Cornwall Brut 2004, Camel Valley £35.00
Crisp, fresh and stylish, a great sparkling wine, from just down the road.

France Charles de Saint Helene Brut N. V. £35.00
A delicious house champagne stacked with creamy, nutty flavours and
toasty notes.

Cornwall Sparkling Pinot Noir Rose 2005, Camel valley £35.00
Sitting in our back courtyard, hot sunny day, drinking this superb well-
chilled rose.

France Gosset Brut Excellence brut Champagne £59.00

Dry full with an elegant cream nuance to the mousse and toast hints on the
finish



