
 

 

 

 

“Drink List”  
 

  

 

 

 

 

 

 

 "A hard drinker, being at the table, was offered grapes for 

 dessert. 'Thank you,' said he, pushing the dish away from  

 him, 'but I am not in the habit of taking my wine in pills.'" 

Anthelme Brillat-Savarin,  

"The Physiology of Taste" 
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“Bubbles First” 
 

 

 
ITALY, Valdobbiadene 

Prosecco Frizzante, “Soraloc”, Perlage,  N/A  N/A €36.00 

100% Glera. 

Suggestion : Apéritif. 
 

Prosecco Spumante, “Sgajo”, Extra Dry,  €8.50  N/A €40.00 

100% Glera.  
Suggestion : Apéritif, Calamari & Crab Quinoa. 

 

“Chilling Whites” 
SPAIN, Carinena * 

Marwues De Puerta Vella,  (House White) €6.00 €12.00 €22.00 

Macabeo 

Suggestion : Apéritif & Caesar Salad 

 

ITALY, Umbria * 

Bella Modella,, €6.50 €13.00 €24.00 

Pinot Grigio. 

Suggestion : Fish N’Chips. 

 

ITALY, Sicily 

Fedele, The Wine People,  €7.00 €14.00 €26.00 

Inzolia. 

Suggestion : Seafood Chowder, Chicken Salad.. 

 

FRANCE, Cotes de Gascogne 

Haut Marin, “Cuvée Fossiles”, Jegerlehner & Prataviera, €7.50 €15.00 €28.00 

Colombard, Sauvignon Blanc, Gros Manseng. 

Suggestion : Cep Agnolotti & Goat Cheese Tart. 

 

CHILE, Bio Bio Valley 

Emiliana, Réserve, César Morales,  €8.00 €16.00 €30.00 

Riesling. 

Suggestion : Crab Quinoa & Smoked Salmon Salad. 

 

ARGENTINA, Mendoza 

Jean Bousquet,  €8.50 €17.00 €32.00 

Chardonnay. 

Suggestion : John Dory, One Pot Chicken. 

“Rosé” 
FRANCE, Languedoc 

Croix des Vents, €6.75 €13.50 €25.00 

Syrah 

Suggestion : Chicken & Avocado Salad 

“Beautiful Reds” 

 

 

 

 

CHILE, Central Valley 

El Caminador, (House Red)  €6.00 €12.00 €22.00 

Merlot.  

Suggestion : Chicken Caesar Salad, Beef Burger. 

 

SPAIN Carinena * 

Marques De Puerta Vella  €6.50 €13.00 €24.00 

Tempranillo. 

Suggestion : Pulled Pork, Beef Blade. 

 

ITALY, Sicily 

Fedele, The Wine People,  €7.00 €14.00 €26.00 

Nero d’Avola. 

Suggestion : Thai Beef Salad & Duck Leg Confit. 

 

CHILE, Maipo Valley 

Armador, Dan Odjfell,  €8.00 €16.00 €30.00 

Carménere.  

Suggestion : Lamb Shank, Steak Baguette. 

 

SPAIN, Rioja 

Luis Canas, Crianza, €9.00 €18.00 €34.00 

Tempranillo. 

Suggestion : Rib-Eye Steak & Beef Blade. 

 

FRANCE, Bordeaux 

Chateau Galau, Cotes de Bourg, €9.50 €19.00 €36.00 

Merlot, Cabernet Franc. 

Suggestion : Rib-Eye Steak. 


