
WI N E LI ST



Italy is a masterful producer, crafting more 
than 500 native varieties, much to the joy 

of the world’s wine lovers.

Every Italian region has unique local gastronomic 
traditions, ingredients, and specialities, and its 
wines are as diverse as its cuisine. Our wine list 
is presented by region to help you get to know 

where your wine of choice comes from.

If you can’t choose, our team have studied 
Italian wine and are always happy to make 

recommendations. Just ask, and we’ll be happy 
to help. We’re here to make sure you like what 

you drink and drink what you like.

In love with Italy



SPARKLING
AND CHAMPAGNE
	 	 125ml	 Bottle

PROS ECCO E XTR A D RY,  FI O L NV	 8.50	  38.00 
Veneto 
Approachable, apples, lemons

 
PROS ECCO D O C ROS E ,  FI O L 	 9.00 	 40.00 
Veneto 
Subtle, refreshing, elegant 

 
M ETO D O E XTR A B R UT,  R I B O LL A G IALL A 	  	 55.00 
PU IAT TI ,  NV  
Fruili Venezia Giulia 
Intriguing nose, apples, lingering finish

Northern Italy

Champagne

TAIT TI N G ER B R UT,  NV 	 14.00 	 80.00 
Champagne, France 
Crisp, honeyed and moreish

 
TAIT TI N G ER ,  PR E STI G E ROS E ,  NV 		  90.00 
Champagne, France 
Vibrant, pretty and delicious

 
TAIT TI N G ER ,  CO MTE S D E CHAM PAG N E 		  195.00 
Champagne, France 
Elegant, creamy, stone fruits 

 
PER R I ER-J O U ËT B ELLE EP O Q U E VI NTAG E 		  245.00 
Champagne, France 
Elegant, floral, refined 

 
L AU R ENT PER R I ER ,  CUVÉE ROS É ,  NV 		  126.00 
Champagne, France 
Red berries, rose petals, citrus

	 	 175ml	 Bottle

Non-alcoholic

WI LD LI FE N U D E 0 . 5 %      	 7.00 	 30.00 
Cornwall, England 
Gooseberry, herbal, lime 



TITU LU S VER D I CCH I O CL A S S I CO D O C , 	 8.75 	 12.25 	 36.00 
FA ZI  BAT TAG LIA  
Marche 
Tangy pear, almond, perfumed 

 
G UADALMAR E VER M ENTI N O, 	 		  38.00 
CA STELL AN I  
Tuscany 
Fruity, rounded, minerality  

Central Italy

WHITE WINE

PI N OT G R I G I O,  ARCO D EI  G I OVI D O C	 8.50 	 12.00 	 35.00 
Veneto 
Elegant, delicate, fresh 

SAUVI G N O N B L AN C FR I U LI  D O C , 	 10.00 	 14.50 	 42.00 
PU IAT TI  
Fruili Venezia Giulia 
Aromatic, dry, persistent

 

TR EB B IAN O CHAR D O N NAY, 	 7.50 	 9.25 	 27.00 
R U B I CO N E I GT FO NTE D ELL A VI G NA  
Emilia-Romagna 
Structured, smooth, well balanced 

 
L AN G H E AR N EI S B R I CCOTO N D O,  			   44.00 
FO NTANAFR ED DA  
Piedmont 
Refreshing, tropical fruit, pears 

 
TI M O R A S SO, D ERTH O NA L A S PI N ET TA  			   60.00 
Piedmont 
Citrus, generous, savoury 

 
SOAVE D O C S ER EO LE ,  B ERTAN I			   47.00  
Veneto 
Distinctive, fragrant, apricot and pineapple

 
GAVI D I  GAVI L A M I NAIA ,  B ERGAG LI O 	 11.50 	 16.75 	 49.00 
Piedmont 
Crisp, apple, lemon

 
PI N OT G R I G I O,  CO LTER ENZI O 			   45.00 
Trentino-Alto Adige 
Lightly floral, concentrated, ripe melon

Northern Italy

	 175ml 	 250ml	 Bottle



WHITE WINE

	 175ml 	 250ml	 Bottle

CHAB LI S PR EM I ER CR U M O NTMAI N S ,  			   67.00 
TR I CO N  
Burgundy, France 
Elegant, rich, concentrated

Guest Wine

M O LI N O A VENTO FIAN O, 	 9.00 	 12.50 	 37.00 
TEN UTE O R E STIAD I  
Sicily 
Delicious, tropical, vibrant 

BAG LI O CU MALE ,  CATAR R AT TO 	 7.75 	 9.75 	 29.00 
Sicily 
Gentle, quaffable, refreshing 

 
PED R AIA N U R AG U S ,  SANTAD I 	 		  42.00 
Sardinia 
Obscure, buttery, rounded

Southern Italy



N I P OZ Z AN O CH IANTI R U FI NA R I S ERVA ,  	 13.00 	 18.50 	 55.00  
FR E SCO BALD I 
Tuscany 
Spice, pepper, integrated oak

LI N E A CL A S S I CA M O NTEPU LCIAN O, 	 8.75 	 11.75 	 35.00 
B OSCO N E STO R E 
Abruzzo 
Smooth, enjoyable, plum and black cherry

 
SAN G I OVE S E ,  CANTI N E VO LPI	 8.25 	 10.50 	 30.00 
Marche 
Cherry, plums, savoury 

 
B R U N ELLO D I  M O NTALCI N O, P O G G I O N E  			   90.00 
Tuscany 
Seductive, leather, spice  

Central Italy

PI N OT N ERO FR I U LI ,  PU IAT TI 	 10.25 	 14.50 	 43.00 
Fruili Venezia Giulia 
Intense, luscious, morello cherries 

AMARO N E R EI U S ,  SARTO R I			   72.00 
Veneto 
Alluring, full, velvety body   
 
BAR B ER A AM O NTE ,  VO LPI  	 8.50 	 10.75	 32.00 
Piedmont 
Bright, fruity, cherries and raspberries 

VALP O LI CELL A CL A S S I CO D O C ,  	 10.75 	 15.25 	 45.00 
ACCO R D I N I  
Veneto 
Pure, medium bodied, versatile

L’APPA S S I O N E ROS SO, 	 9.00 	 12.75 	 38.00 
TR E VEN E ZI E SARTO R I  
Veneto 
Vivid, red fruit, spice 

BARO LO D O CG , A SCH ER I 			   78.00 
Piedmont 
Rich, fragrant, strong

RED WINE

Northern Italy

	 175ml 	 250ml	 Bottle



CATENA VI STA FLO R E S , MALB EC 			   46.00 
Mendoza, Argentina 
Dark fruits,  mocha, vanilla

Guest Wine

N ER ELLO MA SCALE S E ,  TEN UTE  	 9.25 	 13.25 	 39.00 
O R E STIAD I ,  M O LI N O A VENTO  
Sicily 
Lighter-bodied, herbaceous, slightly spicy 

LEGAM I N EG ROAMARO, FR I S I N O 			   41.00 
Puglia 
Textured, ripeness, plummy 

BAG LI O CU MALE N ERO D ’AVO L A 	 7.75 	 9.50 	 28.00 
Sicily 
Easy, soft, juicy

CALI CE AG LIAN I CO D O C , 			    48.00 
D O NATO D ’AN G ELO  
Basilicata 
Well balanced, tannins, black pepper and liquorice

 
PAPALE O RO PR I M ITIVO D I  MAN D U R IA ,   			    67.00 
VARVAG LI O N E 
Puglia 
Complex, warming and totally delicious

RED WINE

Southern Italy

	 175ml 	 250ml	 Bottle



ROSÉ WINE

ROSATO VERO NA , I GT SARTO R I 	 8.50 	 11.00 	 32.00 
Veneto 
Subtle, floral,  pleasant 

LEGAM I ROSATO, FR I S I N O 			   38.00 
Puglia 
Pale, Round, harmonious 

WH I S PER I N G AN G EL ROS É ,   	  	  	 58.00 
CHATE AU D ’ E SCL AN S  
Cotes de Provence, France 
Raspberry, lime, herbs

DESSERT WINE

	 	 100ml	 375ml

M OSCATO D ’A STI  M O N CU CCO 		  9.00 	 28.00 
FO NTANAFR ED DA   
Piedmont 
Perfumed, peaches, honey

Northern Italy

	 175ml 	 250ml	 Bottle

Northern Italy

Southern Italy

Guest Wine

R ECI OTO D ELL A VALP O LI CELL A ,  		  12.00 	 58.00 
D O C B ERTAN I    
Veneto 
Berries, spice, vanilla

BARO LO CH I NATO, E .  P I R A E FI G LI     		   	 60.00  
Piedmont 
Traditionally served as a digestive and paired with 
chocolate based puddings



In love with Italy




