
PORT, MADEIRA & DESSERT WINE 

DIGESTIFS

APERITIFS

SHERRY

SPARKLING AND CHAMPAGNE

50ml serve

Niepoort Tawny Dee, Porto (37.5cl) 4.25 29.00

2005 Niepoort LBV, Porto (37.5cl) 5.00 34.00

2009 Moscato d’Asti,Volumi Bollati, Fontanafredda, Italy (50cl) 22.00

2009 Brachetto d’Acqui,Braida, Piedmonte, Italy (37.5cl) 26.50

2003 Tokaji, Late Harvest Patricius, Hungary (37.5cl) 9.75 35.00

2009 Recioto Valpolicella, Bertani, Verona, Italy (50cl) 10.75 49.50

Madeira, HM Borges, Portugal

25ml serve

Cognac, Maxime Trijol, VSOP 4.00

Cognac, Leyrat XO 8.00

Baron de Sigognac, Armagnac, 10 year old 4.50

Baron de Sigognac, Armagnac, 20 year old 6.50

Somerset Cider Brandy 3 year old 3.50

Somerset Cider Brandy 10 year old 5.00

Calvados Dupont 4.00

Niepoort white Port and tonic 5.50

Lido seasonal bellini 6.50

100ml / 500ml BTL

La Gitana, Manzanilla, Hidalgo 4.50 22.00

Faraon, Oloroso, Hidalgo 6.00 29.50

125ml / 750ml BTL

NV Prosecco Rustico, Nino Franco, Valdobiadene, Italy 6.00 33.00

2009 Prosecco Rive de San Floriano, Valdobiadene, Italy 45.00

2009 Cornwall Brut, Camel Valley, England 45.00

NV Bollinger Special Cuvée, Champagne, France 9.75 57.50

NV Gosset Grande Reserve, Champagne, France 62.50

NV Gosset Grande Rosé, Champagne, France 69.50



WHITE 125ml / 250ml / 750ml

ROSE 125ml / 250ml carafe / 750ml BTL

RED 125ml / 250ml / 750ml

Viura,  2010 Soliluna, Carinena, Spain 3.25 6.25 17.50

Frascati 2010, San Marco, Lazio, Italy 21.50

Fiano 2010, Mandrarossa, Sicily, Italy 22.50

Sauvignon Blanc 2009, Choblet, Loire, France 4.50 9.25 24.00

Grolleau Gris 2010 Choblet, Loire, France 25.00

Viognier 2009, Les Acanthes, Tavel, France 26.00

Pecorino 2010, Umani Ronchi, Marche, Italy 27.00

Gravina 2010, Botromagno, Puglia, Italy 28.00

Muscadet 2001, Côtes de Grandlieu, Haut Bourg, Loire, France 29.00

Pinot Grigio 2010, Fattori, Veneto, Italy 5.75 11.50 34.00

Albarino 2009, Mar de Frades 37.50

Sancerre 2009, Pinard, Loire, France 45.00

Garnacha Rosado 2009, Carinena, Spain 3.5 6.75 18.50

Mas de Lauriers Rosé 2009, Languedoc, France 3.75 7.25 21.00

Salice Salention Rosato 2009, Puglia, Italy 24.00

Primitivo Salento 2010, Boheme, Puglia, Italy 3.25 6.25 17.50

Montepulciano d’Abruzzo 2009, Umani Ronchi, Marche, Italy 22.00

Cabernet France, 2009, Choblet, Loire, France 23.00

Espiga Tinto 2009, Lisbon, Portugal 4.00 7.75 23.00

St Chinian 2010, Domaine du Barres, Languedoc, France 23.00

Merlot 2010, VDP Côteaux de Peyriac, France 4.25 8.25 24.00

Vin de Pays de la Principauté d’Orange, 2007,France        26.00

Château Kefreya ‘Les Breteches’ 2007, Lebanon 27.00

Rioja Black Label, Ramon Bilbao 2007, Rioja Alta, Spain 5.00 9.75 28.50

Frappato, Cerasuolo di Vittoria, Sicily, Italy 32.50

Bourgogne Rouge 2009, Dme Maillard, Burgundy, France 35.00

Liberta, Collazzi, 2009, Tuscany, Italy 36.00

Cruz de Alba 2007, Ribera del Duero, Spain 37.50

Chianti Classico, I Bastoni’ 2008, Tuscany, Italy 39.50

Barbera d’Asti 2007, Braida, Montebruna, Italy 42.50

Amarone 2004, Corteforte, Verona, Italy 65.00
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