
Red Wines
 125ml - 175ml - 250ml - Bottle

Italy/abv 12% 
Sangiovese, Rubicone Terre Forti
Rich & full-bodied with an aromatic
bouquet. Ideal with red meat & cheese

 £4.35 - £6.25 - £8.70 - £25.10

Chile, Central Valley/abv 12.5% 
Merlot, Alto Bajo
Smooth & juicy, jammy plum &
blackberry fruit with mocha & chocolate.
Good with meats & pasta

 £5.15 - £7.75 - £10.30 - £30.90

France/abv 13%
Pinot Noir, Les Nuages
A classic example of one of France’s great
grape varieties; easy drinking with
smooth red currant and a spicy finish 

    £5.25 - £7.75 - £10.50 - £31.00

Argentina, Mendoza/abv 13%  
Malbec, Tilia
Medium bodied with aromas & flavours
of plum & black cherry. Smooth texture
& soft finish. Good with steaks & burgers

 £5.70 - £8.55 - £11.40 - £34.20

Italy, Salento/abv 14% 
Primitivo, Masseria Borgo del Trulli
Smooth, velvety black cherry flavours
with lingering soft tannins and a smoky,
spicy finish. Excellent with meat dishes.

 £5.30 - £7.75 - £10.60 - £30.90

Red Wines
 Bottle

France, Bordeaux (Claret)/abv 13% 
St. Emilion- Grand Cru Chateau du
Moulin de la Chapelle
Ripe grapes create this full bodied wine
with aromas & flavours of black cherries

 £57.50

New Zealand, Marlborough/abv 13% 
Pinot Noir Spye Valley
Intense aromas & flavours of cherry &
vanilla spice. A well-balanced, vegan-
friendly wine.

£55.50

France, Rhône/abv 15% 
Chateauneuf-du-Pape Domaine Grand
Veneur
A classic Chateauneuf-du-Pape of
Grenache, Syrah & mourvedre, with a
long, luxurious finish. Aromas &
flavours of ripe black fruit & cherries

    £85.00

Red Wines
  Bottle

Valle del Rapel, Chile/abv 13%             £31.25
Carménère, Luis Felipe Edwards
Definitive blackcurrant and dark fruit
flavours characteristic of Chile’s signature
grape variety. Great with spicier dishes

France, Rhône/abv 14%                          £33.25
Cote’s du Rhône, Hubert et Fils
Easy drinking with juicy strawberry &
plum flavours. Pairings are pork, chicken
& hummus

France, Beaujolais/abv 13%                   £34.25
Fleurie, Cave de  Fleurie 
Expressive nose with notes of red berries
and floral aromas. Lively & intense red
colour

 
Bordeaux, France/abv 14%                   £35.85
Bordeaux, Chateau Cazau Martet
Forest fruits and pepper pair nicely with
dry tannins for a well-rounded and easy
drinking wine. Great with game

Australia, South/abv 14.5%                   £46.75
Organic Shiraz, Battle of Bosworth
Puritan
Aromas of damson, blueberries & dark
chocolate. Full bodied yet smooth. Great
with food from the grill



White Wines
 Bottle

Pays D’Oc, France, abv 13.5%             £39.25
Viognier,  Le Versant
Bold, fresh and easily drinkable with
green apple, grapefruit and honey notes.
Clean minerality and well-balanced
acidity 

Kent, England/ abv 11.5%                    £42.95
Liberty’s Bacchus, Balfour
A grape variety that’s quickly becoming a
staple among English white wines, this
Bacchus shows a range of complex
flavours, including elder flower, citrus,
rose, pear and peach. Delightful with
asparagus or oriental cuisine 

White Wines
  Bottle

Italy, abv 12.5%                                        £38.50
Gavi, Tuffolo
This fresh, balanced wine shows an
intense floral nose, minerality on the
palate and a clean finish. 

New Zealand, 
Marlborough/abv 13%                           £40.25
Sauvignon Blanc, Spye Valley 
Smooth & complex, fermented in oak
barrels

Spain, Rias Baixas/abv 12.3%             £45.40
Albariño, Bodegas Castro Martin
A zesty & vibrant but elegant wine,
balanced with a peachy pear-like quality,
backed with lemon

France, Upper Loire/abv 13%             £50.75
Sancerre, Domaine de la Chezatte
Fresh & crisp with lemon, Apple & lime
flavours. Perfect for fish, goats cheese or
spicy Asian food

France, Loire/abv 12.8%                       £60.25
Pouilly-Fume, Claude Michot
Coll, fresh with intense citrus &
gooseberry flavour & aroma. Paired with
seafood & goats cheese 

White Wines
 125ml - 175ml - 250ml - Bottle

South Africa, West Cape/abv 13% 
Chenin Blanc, Acacia Tree
This well-rounded Chenin is herbaceous
on the nose. Grapefruit on the palate
makes this fresh & crisp wine perfect for
any occasion

 £4.15 - £6.20 - £8.30 - £24.90

Chile, Valle Central/abv 12% 
Sauvignon Blanc,  Alto Bajo
Delicate tropical fruit aromas overlay a
base of citrus & herbaceous characters

 £4.80 - £7.20 - £9.60 - £28.80

Italy, Veneto/abv 11.5% 
Pinot Grigio, La Maglia Rosa
Dry & crisp with an elegant, light body

 £4.55 - £6.85 - £9.10 - £27.30

France, Languedoc/abv 13% 
Picpoul de Pinet, Cap Cette
An easy drinking dry white yet exuberant
with exotic floral flavours

 £5.90 - £8.85 - £11.80 - £35.40

South Eastern Australia /abv 13% 
Chardonnay, The Paddock
Yellow peach & tropical fruit aromas with
citrus notes and a touch of oak

 £5.00 - £7.50 - £10.00 - £30.00



Rosé Wines
 125ml - 175ml - 250ml - Bottle

Italy, Veneto/abv 12% 
Pinot Grigio blush, La Maglia Rosa
Delicate pale pink colour. The nose is
fruity with some gentle floral notes,
opening up a crisp, zesty palate ripe with
refreshing summer fruit

 £4.85 - £7.45 - £9.70 - £29.80

France, Loire/abv 12.5% 
Pinot Noir Rosé, Les Nuages
A fruit-filled Rosé made with Pinot Noir
grapes. Sweet strawberry flavours

 £5.10 - £7.65 - £10.20 - £30.60

France, Cotes De Provence/abv 13% 
Chateau de Berne, Terres de Berne
This fresh, expressive rose delivers
beautifully all the summery
characteristics associated with the
Provence region, and is also in the
process of being reclassified as Organic.

 £49.95

Sparkling Wine & Champagne
125ml - Bottle

England, Exton /abv 11.5%
Exton Park English sparkling wine
grown & bottled here in the village!
Award winning refreshing Brut

 £9.50 - £57.00

England, Exton /abv 11.5%
Exton Park English sparkling rosé
Grown & bottled here in the village

 £9.50 - £57.00

Half bottles of both Exton Park
sparkling wines are also available for

£28.50

Italy/abv 11%
Prosecco Vitelli
Classically refreshing Prosecco. Perfect
on it’s own as an aperitif, or well-
balanced with  lighter appetisers and
salads.

£6.50 - £39.00

Champagne, France/abv 12.5%
Veuve Clicquot                                          £95.00
Traditional champagne flavours of
toasted brioche elevated by notes of
citrus, green apple and pear.

Sparkling Aperitifs
 

South Downs Spritz                            £11.50
Exton park, elderflower gin, soda,
lemon twist

Kir Royale                                                      £10.50
Prosecco, Cassis                                      

Negroni Sbagliato                                £12.50
Campari, Martini Rosso, Prosecco.
Stunning.

Aperol Spritz                                          £12.50
Aperol, Prosecco, soda water

After Dinner Cocktails
 Available during the evening

Negroni                                                     £12.50
River Test Sunset Citrus gin, Campari,
Martini Rosso, Bitters, dried grapefruit

Espresso Martini                                   £11.50
Hampshire Pantry espresso, vodka,
Kahlua, sugar syrup

After Eight Martini                              £11.50
Baileys, Creme de Menthe, rum,
chocolate

Manhattan                                               £12.50
Bulleit Rye Whisky, Martini Rosso,
bitters, orange peel

Dark & Stormy                                      £10.50
Kraken rum, Fentiman's ginger beer,
fresh lime, bitters

Old Fashioned                                        £10.50
Buffalo Trace Bourbon, Angostura,
brown sugar

Bloody Mary                                             £8.50
Absolut vodka, tomato juice, Tabasco,
Worcestershire Sauce, black pepper



Tarquins British Blackberry                 £4.75
38%
Crisp, piney juniper still prominent as the
backbone of the gin, with notes of
blackberry crumble, wild berries and
sweet spice. Summer pudding and
frangipani on the palate with a zesty,
sherbety finish and fragrant sweetness
from the wildflower honey.
Serve with Fever Tree Ginger Ale and dried
apple

Warners Elderflower                              £3.90

Crafted on Falls Farm, each bottle is made
up of over 300 handpicked elder flowers
from the farm’s hedgerows. 
Serve with Mediterranean tonic, fresh lemon &
mint

Seedslip Spice 94                                        £3.25
0%
Spice 94 expression is based around
allspice, cardamom, grapefruit, lemon
and oak
Serve with Fever Tree Indian Tonic & dried
orange

Gin
Prices are for 25ml without Tonic

River Test, London Dry                           £3.90 
43%
London Dry gin with gently honeyed,
floral notes and infused with handpicked
meadow sweet flowers.
Serve with Fever Tree light tonic & dried  or
fresh lime.

River Test, Sunset Citrus                        £3.90
42%
Zesty citrus flavours of pink grapefruit
and pomelo with the subtle sweetness of
rosehip to create a uniquely refreshing gin
and tonic.
Serve  with Fever Tree Mediterranean tonic &
dried grapefruit.

Bombay Sapphire                                           £3.80
40%
Botanicals: juniper, lemon peel, coriander
seeds, orris root, angelica root, bitter
almonds, liquorice, cassia bark, cubeb
berries, grains of paradise.
Serve with Fever Tree premium Indian tonic &
fresh lime

Hendricks                                                      £4.55
41.4%
Astoundingly fresh notes of cucumber
with juniper, oak, a touch more citrus and
vanilla. Creamy and savoury.
Serve with Fever Tree Elderflower tonic &
cucumber 

Monkey 47                                                      £6.20
47%
From the Black Forest in Germany,
Monkey 47 Gin gets it's name from the
47 botanicals that go into this unique
gin, and the fact it's bottled at a healthy
47%. Including mint, elderberry,
allspice, cloves and ginger it seems that
the botanicals speak for themselves as
the gin has received plenty of critical
acclaim.
Serve with Fever Tree premium Indian tonic
and juniper berries.

Didsbury 
Blood Orange & Ginger                      £4.60
40%
The original 11 botanicals feature behind
powerful citrus notes with a poignant
ginger warmth arriving at the back.
Serve with Fever Tree premium Indian tonic
and orange.

Pinkster Raspberry                                £4.45
37.5%
Rounded fruit. A drying touch of
pepper. Vanilla bean and coriander.
Serve with Fever Tree Elderflower tonic and
dried grapefruit

Whitley Neill, Rhubarb & Ginger   £4.20
43%
Rounded fruit. A drying touch of
pepper. Vanilla bean and coriander.
Serve with Fever Tree Ginger Ale, dried lime
and orange.


