Wine List 2018
BUBBLES & CHAMPAGNE
(House) Prosecco Frizzante NV, Adalina, Enrico Bedin, Veneto, Italy £35
This is a classic frizzante from the Veneto. It is gently sparkling and is packed full of fresh
apple and delicate melon flavours with a clean, crisp finish. An excellent aperitif.
Spumante Rosé, Adelina, Enrico Bedin, Veneto, Italy £38
Fresh, ripe and succulent raspberries, redcurrants and watermelon flavours complemented
by a dry, mouth-watering finish.
Harrow & Hope Brut Reserve, Marlow, England £55
Extremely soft, creamy Crémant made from 60% Pinot Noir, 25% Chardonnay and just 15%
from Burgundy’s Aligoté grape, all hand-picked before maturing on the wine’s lees for 9
months prior to the second fermentation using, of course, the Methode Champenoise. Crisp
and textured with flavours of baked apples and buttered citrus fruit.
(House) Champagne Rimbaud Brut £57
Rimbaud is a fantastic new Champagne with only 40,000 bottles being produced as quality is
paramount. This superb wine is made using only the free run juice called Tête de Cuvee.
Rimbaud also won a bronze medal at the 2016 International Wine Challenge. A Floral,
citrussy nose is matched by mineral notes making this a very elegant Champagne that can
please all palates.
Champagne André Roger Grand Cru Grand Reserve NV, Ay £65
The gentle biscuit tones nestled amongst the deliciously grapey flavours, and the persistent
length and cool, dry, ultra-elegant finish show just how fabulous this Grand Cru is. 75% Pinot
Noir and 25% Chardonnay and never released before its 5th birthday!
Champagne Pol Roger White Foil, Epernay £90
Pol Roger is a beautifully balanced Champagne with a real depth of flavour and was
favoured by Sir Winston Churchill. A mineral and complex nose of soft lemon and white
blossom; crisp and lively palate with a creamy texture from the mousse and a long, clean
finish. Perfect for those really special occasions.
WHITE WINES
(House) Goleta Sauvignon Blanc 2014, Central Valley, Chile £33
This is classic, easy-drinking Chilean white and a lovely style of approachable Sauvignon
Blanc - a really jolly, easy-drinking white with gentle aromas of greengages, gooseberries
and confit of citrus fruits on the nose which then carry onto the palate with well-balanced,
zippy acidity and lovely freshness and drinkability.

Pinot Grigio, Il Narratore, Veneto, Italy £35
A lovely Clean, fresh and crisp Pinot Grigio with delicious purity of flavour, excellent balance
and delicate almond flavour on the finish.
Azumbre Verdejo, Cuatro Rayas, Rueda, Spain £36
On the palate, this Verdejo displays citrussy, herbal flavours with an appetising, fresh finish.
Verdejo has all the fresh attributes of Sauvignon Blanc with a twist. It's a Spanish speciality
that is now receiving the recognition it deserves internationally. It is sure to hook you on the
first sip
Picpoul de Pinet ‘Les Courtelles’ 2014, Languedoc, France £40
A wonderful Picpoul which is fresh and bright and nicely aromatic on the nose, made from
grapes grown close to the Mediterranean shore. This is a bone-dry white wine, with a
distinctive combination of nuttiness, peach fruit and stoney flovours.
3 Wooly Sheep Sauvignon Blanc, Marlborough, New Zealand £43
Intense aromas of passion fruit, zesty lemon and elderflower. These are followed by flavours
of gooseberry and melon with a wonderful depth of flavour - delicious acidity and lovely
balance.
Mâcon ‘La Roche Vineuse’, Château de la Greffière, Burgundy, France £45
This lovely wine has an extremely attractive combination of fine texture and ripeness with
fresh, clean, un-oaked Chardonnay flavours and a super seam of fresh acidity running
through it.
Gavi Guido Matteo, Bosio, Piedmont, Italy £45
This lovely wine has an extremely attractive combination of fine texture and ripeness with
fresh, clean, un-oaked Chardonnay flavours and a super seam of fresh acidity running
through it.
ROSÉ
Mas Fleurey Rosé, Cotes de Provence de Montrose 2014, Pays d’Oc, France £37
This is a delicate, crisp rosé with aromas of cranberry, fennel, and a hint of peach. This wine
encapsulates the essence of Provence, offering bright fruit flavours and a refreshing acidity
which make it very versatile.
RED WINES
(House) Goleta Merlot, Valle Central, Chile £33
Goleta’s Merlot is a beautifully easy drinking fruity red, with juicy plums, succulent
blackcurrants and soft tannins.
Rhanleigh Cabernet Sauvignon, Robertson, South Africa £33
Packed with aromas of soft ripe blackberry fruit and an abundance of juicy plum flavours,
combined with fine supple tannins and excellent structure.

Maison de la Paix Old Vine Carignan, Pays d’Oc, France £35
Fabulously luscious and spicy with generous red fruit flavours, this is punchy stuff with the
old vines yielding less volume and higher concentration.
Valcheta Malbec, Mendoza, Argentina £37
A textbook Malbec from Mendoza, with youthful, ripe blackcurrants aromas and slight hints
of dark chocolate, it is a deliciously balanced wine with a pleasing spicy finish.
Hesketh ‘Midday Somewhere’ Shiraz, South Australia £40
A bright, aromatic shiraz with generous ripe berry flavours and a touch of vanilla and
chocolate. Soft, integrated tannins and acidity balance the fruit to provide an elegance and
finesse.
Villa des croix Pinot Noir, Pays d’Oc, France £41
With wonderful aromas of wild strawberries, red currant and a touch of smoke, this wine
follows through on to the flavours with the merest touch of menthol to add umpf on the
finish.
Tronido Crianza, Rioja, Spain £48
Rich and punchy Rioja with spicy red cherries and a beautiful sweet vanilla note – soft wellstructured with a delicious rounded finish.
Château la Varrière 2014 Bordeaux Superiéur , France £47
A beautiful deep purple colour with aromas of red cherries and blackberry, with smooth,
powerful flavours of juicy raspberry and toasted notes from barrel ageing. This wine has
excellent structure, silky tannins and a long, impressive finish.
BEERS
Bottled Beer/Lager (330ml bottles) £5.95
SOFT DRINKS
Still & Sparkling water
Coke & Diet Coke
Lemonade
Orange Juice
Per glass £3.95
HOT DRINKS
Tea & Coffee £3.75
Note:
1. All prices exclude VAT.

2. We do not stock all of the items listed above as standard. Please confirm one week before
booking what drinks will be required. We will need to be advised of any ‘non house’ drinks
two weeks before your event. Non house wines and other special orders must be paid for
before your event.
3. We are NOT licensed for “off-sales” therefore no alcohol may be removed from the boat
during an event. However surplus wines ordered and paid for can be collected after the
event by prior arrangement.
4. All of our wines are subject to availability, and may be substituted for a wine of similar
quality without prior notice.

