
Our wine list has been carefully selected by the Balsamo family. Following a trip 
to Vin Italy in April 2022 and 2023, Luca and Lewis tasted a range of  premium 
Italian wines from the very best regions across Italy. A couple of  our wines have 
been on the list since 1976 when the restaurant first opened. Keep an eye out for 

our staff recomendations!

Please ask your server for our pairing notes and recommendations, we are sure we 
have something for everyone’s taste!



SPARKLING 
1.Prosecco DOC Rose Treviso Argeo Brut								                    25.5
Ruggeri, Veneto 
Red fruits - Intense - Refreshing

2. Prosecco Brut “Argeo”									                                   32
Ruggeri, Veneto  
Zesty - Delicate - Citrus

3. NV “Giall’Oro”, Valdobbiadene Prosecco Superiore DOCG						       35
Ruggeri, Veneto
Honey - Almond - Fresh

4. Valdobbiadene Prosecco Superiore DOCG “Quartese”						        38
Ruggeri, Veneto
Dry - Soft - Fruity

5. Franciacorta Brut											             45
Mosnel, Lombardy
Elderflower - Citrus - Subtle

6. Contratto “Millesimato Pas Dose” DOCG					                       		    53
Langhi, Piemonte
Almond - Spice - Elegant

7. Laurent Perrier, Champagne “La Cuvee”								          99
France
Elegant - Balanced - Subtle

8. Laurent Perrier, Rose “NV Cuvee”									         150
France
Raspberry - Crisp - Fresh

9. Dom Perignon, Moet and Chandon						                     		  285
France
Delicate - Pastel Flowers - Candied Fruits

10. Cristal											                          	 490 
Louis Roederer, France
Concentrated - Apple - Long Finish

ROSÉ
11. Rose Sicilia Organic DOC									            	 25.5
Planeta, Sicily				               
Delicate - Attractive - Strawberries											             

12. Pinot Grigio Blush									            		    26
Il Sospiro, Sicily				               
Subtle - Cranberry - Citrus

13. Susumaniello Rosato Rose  (Phil Recommends)	 							         28
Varvaglione, Puglia
Elegant - Juicy - Silky

14. Brancaia Rose  (Lewis Recommends)								                    29.5
Brancaia, Tuscany
Strawberries - Rhubarb - Tangy

15. “Il Rose Di Casanova”											             33
La Spinetta, Tuscany
Fascinating - Intense - Pleasant



WHITE 
Lombardy

16. “La Creete” Lugana  (Lewis Recommends)								                    43 
Ottella, Lombardy
Luxurious - Elegant - Honeyed

Trentino-Alto Adige

17. Pinot Grigio  (Luca Recommends)	 									         29.5
Colterenzio, Alto Adige
Elegant - Refined - Intriguing

18. Gewurztraminer Doc, (Phil Recommends)									        31.5
Colterenzio, Alto Adige
Lychee - Spice - Grapes

19. Chardonnay “La Foa”  											            48
Colterenzio, Alto Adige
Multi Faceted - Balanced - Textured

20. Sauvignon Blanc “La Foa “ 										           50
Colterenzio, Alto Adige
Pronounced - Unique - Crisp

Friuli Venezia-Giulia

21. Sauvignon Blanc									              			   30
Conte Brandolini, Friuli-Venezia Giulia					                	  
Tropical - Floral - Boxwood

Veneto

22. “San Vincenzo” 												            27.5
Anselmi, Veneto
Citrus - Grapefruit - Ripe Peach

23. Soave DOC, Vintage Edition										          38
Bertani, Veneto
Vibrant - Peach - Persistent

Marche

24. Verdicchio Dei Castelli di Jesi DOC Classico “Titulus” 						      27
Fazi Battaglia, Marche
Fresh - Apple - Rich 

Puglia 

25.  Fiano Salento IGP “Margrande”									         26
Varvaglione, Puglia
Golden Yellow - Straw - Persistent

26. “Bianco 12eMezzo” Organic (Franco Recommends)							       28.5
Varvaglione, Puglia
Fresh - Dry - Grapey

Calabria

27. Ciro DOC Bianco Organic										           29
Vumbaca, Calabria
Gold - Quince - Citrus



Sicily

28. Zibibbo DOC,  												            30
Tenute Orestiadi, Sicily
Floral - Melon - Sicilian Lemon

29. “Alastro”													            32.5
Planeta, Sicily
Rich - Vibrant - White Melon

30.  “Sul Vulcano” Bianco 	 (Dante Recommends)								        51
Donnafugata, Sicily
Citrus - Peach - Green Apple

31. Fiano “Cometa”												            53
Planeta, Sicily
Citrus - Grapefruit - Wisteria

32. Riesling Etna “Eruzione 1614”										          62
Planeta, Sicily
Lava Sands - Organic - Dry

Campania

33. Beneventano Falanghina IGP										          29.5
Macchialupa, Campania
Smooth - Floral - Crisp 

34. Greco di Tufo DOCG, “Devon”  (Lewis Recommends)							       41 
Caggiano, Campania
Tropical - Almond - Sophisticated

Sardina

35. Vermentino “Villa Solais” (Paolo Recommends)						            		  30
Santadi, Sardinia
Golden - Dry - Almond

Tuscany

36. “Brancaia Il Bianco”										                      33.5
Casa Brancaia, Tuscany
Crisp - Refreshing - Gooseberry

Piedmont

37. Arneis Langhe DOC “Briccotondo” (Luca Recommends)					                 35	
Fontanafredda, Piemonte
Exotic - Dry - Straw

38. Gavi di Gavi, “Christina Ascheri” 									         41.5
Ascheri, Piemonte
Fragrant - Fresh - Dry

39. Timorasso, Derthona DOC										          43
La Spinetta, Colli Tortonesi
Straw - Honey - Elegant

ORANGE
Sicilia

40. Orange Inzolia Organic 						                                                       28        
Tenute Orestiadi, Sicily 
Pale – Soft – Fruity



Abruzzo

41. Trebbiano D’Abruzzo, doc Anfora Organic								        44
Francesco Cirelli, Abrruzzo
Textural - Delicate - Nectarines

RED
Trentino-Alto Adige

42. Pinot Nero DOC	 (Lewis Recommends)									         30
Colterenzio, Alto Adige
Medium - Fruit - Cherry

43. Pinot Nero Riserva Doc “St Daniel” 									         40
Colterenzio, Alto Adige
Silky - Summer berries - Forest floor

Friuli Venezia-Giulia

44. Merlot “Stomo” 	          							                      		  29
Conte Brandolini, Friuli Venezia-Giulia
Fresh - Juicy - Blackberries

Veneto

46. Valpolicella DOC “Valpantena”									         34
Bertani, Veneto
Light - Spicy - Fresh

46. Ognisanti Valpolicella Classico Superiore DOC (Phil Recommends)					     54
Bertani, Veneto
Morello Cherries - Perfumed - White Pepper

47. Amarone della Valpolicella										          76
Cesari, Veneto
Creamy - Soft - Traditional

Abruzzo

48. Montepulciano D’Abruzzo “Linea Classico”							                  25.5
Nestore Bosco, Abruzzo
Cherry - Violet - Well Balanced

Puglia

49. Primitivo “12eMezzo” Organic, 									           28 
Varvaglione, Puglia	
Elegant - Intense - Soft 

50. Susumaniello “Serre” (Franco Recommends)						          		   30
Due Palme, Puglia	
Full Bodied - Driven - Vanilla

51. Cappello Di Prete, “Rosso Del Salento” 								         31
Candido, Puglia
Vanilla - Velvet - Spice

52. Nero di Troia												            32.5
Botromagno, Puglia
Full Bodied - Ruby - Blueberries



Basilicata

53. Aglianico Del Vulture DOC										          45
Donato D’Angelo, Basilicata
Powerful - Black Cherry - Cloves

Sicily

54. Perricone DOC											                     25.5
Tenute Orestiadi, Sicily
Smooth - Mediterranean Herbs - Red Berries 5

55. Nerello Mascalese IGT	 (Salvatore Recommends)					      			   27
Molino A Vento, Sicily 
Light - Cinnamon - Wild Berries

56. Etna Rosso DOC 											           33
Planeta, Sicily
Rustic - Wild Strawberry - Exciting 

57. “Plumbago” Nero D’Avola,										          35
Planeta, Sicily
Bramble - Dark Chocolate - Forest Floor

58. Frappato, Vittoria											           39
Planeta, Sicily
Bright - Refreshing - Summer Fruit 

59. “Santa Cecilia”, Nero D’avola										          46
Planeta, Sicily
Mulberry - Earthy - Elegant

60. Syrah “Maroccoli Vineyard”										          51
Planeta, Sicily
Ground Pepper - Velvet - Chocolate

61. Pinot Nero Etna “Eruzione 1614” (Luca Recommends)							       62
Planeta, Sicily
Gentle - Wild Plums - Volcanic

62. Mille E Una Notte (Dante Recommends)								                   120
Donnafugata, Sicily
Oak - Blackberry - Leather

Tuscany

63. Rosso di Montepulciano  (Lewis Recommends)						         	            28.5
Poliziano, Tuscany
Bold - Vibrant - Satisfying 

64. “Brunito” Rosso												           32
Cantina di Montalcino, Tuscany
Full Bodied - Soft - Spice

65. Ciliegiolo Organic										                     33.5
Tenuta Santa Lucia, Tuscany
Light - Fruity - Raspberries

66. “Senza Solfiti” Igt Toscana (Luca Recommends)	 							       38
Rosso, Tuscany
Vibrant - Cherry - Mouth watering

67. Tenuta Frescobaldi “Di Castiglioni”									         39
Frescobaldi, Tuscany
Ripe - Dark Cherry - Wood Spice



68. Chianti Classico DOCG										          44
Casa Brancaia, Tuscany
Concentrated - Persistent - Modern

69. Vino Nobile di Montepilciano 								           	             58
Poliziano, Tuscany
Cherry - Deep - Violet

70. Chianti Classico DOCG Riserva									         69
Casa Brancaia, Tuscany
Full Bodied - Cherry - Chocolate

71. Vino, Nobile di Montepulciano DOCG, 						                		  70
“Asinone”, Poliziano
Textured - Rich - Intense

72. Brunello di Montalcino	 (Paolo Recommends)	 							       77
Fat. Dei Barbi, Tuscany
Powerful - Rich - Muscular

73. Chianti Classico DOCG Gran Selezione								        82
Casa Brancaia, Tuscany
Full Bodied - Cherry - Chocolate

74. “Ilatraia”						      							       90
Casa Brancaia, Tuscany
Full Bodied - Earthy - Concentrated

75. Il Blu, Rossi Di Toscana										          92
Casa Brancaia, Tuscany
Firm - Savory - Delicate

76. Brunello Di Montalcino Docg “Riserva”							                  103
Fattoria Dei Barbi, Tuscany
Balsamic - Ripe - Satisfying

77. Ornellia 2016 “La Tensione”									                    265
Bolgheri DOC Superiore Rosso, Tuscany
Full Bodied - Crisp - Ruby

78. Tignanello (Please ask for our available vintages)						            275-400
Antinori, Tuscany
Assertive - Balsamic - Dark Chocolate

79. Bolgheri Sassicaia Doc (Please ask for our available vintages)				                      625-925
Tenuta San Guido, Tuscany
Voluptuious - Bold - Long Finish

Piedmont

80. Barbera “Briccotondo”										                    35.5
Fontanafredda, Piemonte
Vibrant - Balanced - Rounded

81. Barbera d’Alba Organic, (Lewis Recommends)								        46
E. Pira, Piemonte
Intense - Cherries - Lively

82. Nebbiolo “Ginestrino” DOC	 									         49
Conterno Fantino, Langhe
Approachable - Elegant - Leather

83. Barolo DOCG											                      130
Pio Cesare, Piemonte
Sweet - Well Structured - Elegant



WINE BY THE GLASS
SPARKLING
Prosecco Brut “Argeo”									                    11       
Ruggeri, Veneto  
Zesty - Delicate - Citrus

ROSE
Rose Sicilia Organic	 DOC									                   7.25     10.25
Planeta, Sicily				               
Delicate - Attractive - Strawberries	

Susumaniello Rosato Rose  (Phil Recommends)	 					                8.5       11.5
Varvaglione, Puglia
Elegant - Juicy - Silky

WHITE
Grillo “La Segreta” Organic Sicilia DOC					          		   7          10
Planeta, Sicliy 
Rounded - Citrus - White Peach

Pinot Grigio 			  	 							                  7.75     10.75
Colterenzio, Alto Adige
Elegant - Refined - Intriguing

Sauvignon Blanc									               	      	 8.5	 11.5
Conte Brandolini, Friuli-Venezia Giulia					                	  
Tropical - Floral - Boxwood

Arneis Langhe DOC “Briccotondo” (Luca Recommends)					                 10         12
Fontanafredda, Piemont
Exotic - Dry - Straw

ORANGE
Inzolia Organic 									                   	              7	  10
Tenute Orestiadi, Sicily 
Pale – Soft – Fruity

RED
Nero D’Avola “La Segreta” Sicilia DOC  (Salvatore Recommends)				                 7          10
Planeta, Sicliy
Ruby Red - Flawless - Wild Fruit

Primitivo “12eMezzo” Organic, (Franco Recommends)					       	 7.25     10.25
varvaglione, Puglia	
Elegant - Intense - Soft

Rosso di Montepulciano						                  			     8          11
Poliziano, Tuscany
Bold - Vibrant - Satisfying 

Pinot Nero DOC, (Lewis Recommends)								        8.75	 11.75
Colterenzio, Alto Adige
Medium - Fruit - Cherry



CORAVIN
Brunello di Montalcino 27.5

Fat. Dei Barbi, Tuscany
Powerful - Rich - Muscular

175ml Glass £29.5

“Ilatraia”
Casa Brancaia, Tuscany

Full Bodied - Earthy - Concentrated

175ml Glass £37.5

Barolo DOCG
Pio Cesare, Piemonte

Sweet - Well Structured - Elegant

175ml Glass £48

The Coravin is a wine preservative device which allows you to enjoy a glass of  our finest bot-
tles of  wine without purchasing the full bottle. The wines we have chosen are the management 

teams favourite wines which must be sampled by the glass!

If  you have any queries regarding the wines we offer with the Coravin, please ask your
 Maitre D’, as they would be happy to walk you through the Coravin offering.


