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Vintages may vary due to supply  
 

Wine by the Glass Selection 
 
       By the   
   Country  Bottle  Glass 175ml 250ml
   

Champagne & Sparkling 
 
1. Pierre Mignon, Grande Reserve Champagne  France  £39.95  £9.50 
 
8. Prosecco Spumante Brut, Passaparola  Italy  £25.95  £5.50 
 

White Wines 
 
26. Chardonnay, Largesse   France  £18.95  £4.95   
 
37.  Montagny 1er Cru Domaine Bernollin 2008  France  £35.00  £7.25 
 
31. Pinot Grigio, Bella Modella  Italy  £18.95  £4.75   
 
17. Sauvignon Blanc, Stoney Range, Sherwood Estate   New Zealand    £25.95  £5.25  
  
35.  Chenin Blanc, Franschhoek Cellar   South Africa £22.50  £4.95 
 
    

 

Rose Wines 
 
40. Mulderbosch, Cabernet Sauvignon Rose     South Africa £28.50  £5.95   
 
 

Red Wines 
 
64. Malbec, Trivento  Argentina  £19.95  £5.00   
 
66. Skillogalee, Basket Press Shiraz, 2010  Australia  £33.50  £6.95  
 
48. Merlot, Largesse   France  £18.50  £4.95   
 
50. Pinot Noir. Sherwood Estate, Marlborough   New Zealand £29.50  £5.95 
 
62. Rioja Crianza, De Alto Amo, 2009  Spain  £23.50  £5.25      

 

Dessert & Port Wines (75ml) 
 

77. Coteaux du Layon, Loire  37.5cl  France  £22.50  £5.00 
 

78. Tokaji Late Harvest Furmint 50cl  Hungary  £29.95  £6.75 
 

79. Glutonia PX  50cl  Spain  £25.50  £5.00 
 

95. Quinta Do Noval LBV Port  Portugal    £5.95 
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“Red wine with red meat, white wine with fish”  
 

“There are no wrong combinations”. 
 

Which one is right?  
 

Rules provide guidelines to steer us towards more successful combinations and spontaneity allows us to test them, maybe 
break them or find new ones that work.  
Food and wine matches are all about finding a balance.  
 

To guide you through the vast world of wine that is  
available, we have structured our wine selection into groups,  

each complimenting a particular style of food. By tasting  
some of the combinations, you will appreciate how greatly  

enhanced your overall dining experience can be. 
 
 

       Wine Classification 
  

        
Dry herbaceous or citrus whites                                                                                                                             

 
                                                                                                  
                                                                                                                       Juicy, fruit driven, ripe whites 

 
 

                                                                                                                          Full-flavoured, nutty, oaked whites 
 
 

                                                                                                                                                                                                              
 
                                                                            

 Juicy, medium-bodied, fruit- led reds  
 

 Spicy, peppery, warming reds  
 
 

                                                                                                                                             Oaked, intense, concentrated reds 
 

          
 
 

 
 
 

Our sommelier has tasted most of the combinations and would be pleased to advise and recommend. 
 
 

We have used this classification 
guide to allow our customers to 
make the most of their experience 
and not only select the type of wine 
that they prefer, but to match this 
up with the fantastic food on offer. 
This guide will not only bring 
together food and wine by helping 
pair it up but enhance the whole 
experience, the flavours, the smells 
and your knowledge of our wine 
selection. We have included a food 
and wine matching table at the back 
of our wine list which can also be of 
some help. 

  Full fruit flavoured, medium-sweet style 

Spicy, peppery, warming reds 

Juicy, medium-bodied, fruit-led reds 

Deans Recommended  
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Champagne & Sparkling Wines   
 

This group is the get out of jail card as far as wine & food pairing is concerned. The effervescence combined with fruit 
character and natural clean citrus finish to these wines make them good partners with almost every food group. The 
old adage ‘when in doubt order Champagne’ is still true. There is a few descriptive words to accompany this group, 

but please ask if in doubt. 

 
       By the 
   Country  Bottle  Glass 175ml 
 
1. Pierre Mignon, Grande Reserve Champagne  France  £39.50  £9.50   
 
2. Tattinger ‘Brut Reserve’ Champagne   France  £70.00   
 
3. Veuve Clicquot Champagne  France  £80.00  
 
4. Dom Perignon 2004 Champagne   France  £225.00  
 
5.    Tattinger Rose  France  £80.00   
 
6. Prosecco Spumante Brut, Passaparola  Italy  £25.95  £5.50 
 
7.  Vecchia Modena, Cleto Chiarli, Sparkling Red  Italy  £25.95 
 
8. Ferrari Perle, Brut, 2007 Vintage  Italy  £39.95 
  
9.   Cava, Sumarocca Gran Brut  Spain  £32.50 

 
Fresh, Zingy Whites    
 
 

This group of wines, has a strong up front fruit flavours, that provide an immediate appeal. Apple, lemon, lime, green 
pea, asparagus, elderflower, fresh herbs, to list just a few dominant flavours. All have good mouth-watering acidity.  

The palate is straightforward and fruity.  No oak is used either in the winemaking or maturation process. 
Foodwise the ‘green element’ makes them ideal aperitif, combining well with any herbs, rocket, lime and lemon in the 
dish.  As they are rather light in their body, the food should also be light in style - like fish, shellfish, and chicken with 

NO heavy or creamy sauce. 
 
       By the   
   Country  Bottle  Glass 175ml 
  
 
 
12.  Sauvignon Blanc, Santa Ema   Chile  £18.95 
 
13. Riesling, Joseph Cattin, Alsace    France  £24.50   
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14.  Muscadet Sevre et Maine, Clas de la fontaine 2011 France  £22.50 
 
15.  Sancerre, Domaine Crochet, 2013  France  £38.95 
 
16.  Pouilly Fume, Patrice Moreux, 2012  France  £34.95 
 
17.  Sauvingnon Blanc, Stoney Range, Sherwood Estate New Zealand £25.95  £5.50 
 
18.  Cloudy Bay, Sauvignon Blanc, Marlborough  New Zealand £49.50   
 
19. Airen/Sauvignon Blanc, Castillo del Moro   Spain  £15.50  £4.00   
 
20.  Albarino, Eidosela Bodegas  Spain  £28.50 
 
 
 
 
 

Round Textured Fruity Whites  
 

 
 

These wines really shine on the palate.  Beautifully textured with interesting mineral, nutty and savoury undertones.  
They have softer and slightly creamier texture that really comes to its own with food. 

Nuttiness and creaminess in the dish, like in risottos, pesto based sauces match perfectly with these wines.  Parma ham 
with figs can be enhanced by the apricot and honey flavours in Viognier, Glavadlax with its dill coating and sweet 

mustard cure will be superb with the Gewurztraminer. 
 

       By the   
   Country  Bottle  Glass   175ml 
  
 
 
23.  Voignier, Trivento Tribu  Argentina  £20.50 
 
24.  Gruner Veltiner, Little J, 2012  Austria  £32.00 
 
25.  Riesling Reserva, Maiden Flight, 2012  Chile  £26.50 
 
26. Chardonnay, Largesse   France  £18.95  £4.95   
 
27.  Riesling, Joseph Catin, Alsace  France  £24.50 
 
28.  Pinot Blanc d’Alsace, Hugel 2008  France  £32.50 
 
29. Gewurztraminer, Domaine Adam, Alsace  2011 France  £34.95     
 
30. Chablis, Domaine de Vauroux, Burgundy, 2011 France  £35.00 
 
 

Print to PDF without this message by purchasing novaPDF (http://www.novapdf.com/)

http://www.novapdf.com/
http://www.novapdf.com/


Vintages may vary due to supply  
 

31. Pinot Grigio Bella Modella  Italy  £18.50  £4.75   
 
32.  Gavi di Gavi  Italy  £29.95 
 
33.  Chardonnay, Rodney Strong, California, 2011  USA  £32.50 

 
Rich, Creamy Whites 
 
 

Can often accompany red meat (well cooked steak) for those that do not like reds. For any wine to gain the real 
richness and creaminess it has to be made in or with oak. It is how they make it that makes all the difference. Well 

integrated oak adds real complexity to the wine; it adds creaminess, toastiness, vanilla, coconut, tropical fruit…but 
still retaining great balance and acidity. These wines come to their own with creamier and “sweeter” dishes, like 

scallops with pancetta and black pudding, foie gras, pork with apple. 
 

       By the  
   Country  Bottle  Glass    175ml  
 
34.  Chardonnay, Penfolds Private Release  Australia  £21.50 
 
35.  Chenin Blanc, Franschhoek Cellar   South Africa £18.95  £4.95 
 
36.  Treixadura, Ailala Riberos Do Avia  Spain  £24.95 

37.  Montagny 1er Cru Domaine Bernollin 2008       France £33.50  £6.95 
 
38.  Mersault, Bouzereau Grand Charrons, 2011  France  £75.00 
 
39.  Malvasia Del Salento  Italy  £22.50 
 
40.  Le Creete, Lugana   Italy  £32.95 
 
 

Rose Wines 
 

Often regarded as a bridge between white and red and more recently as an excuse for flamboyant fruit made in a 
medium sweet style. The later is not represented on this list but the styles of Rose range from the classic Provence to 

the strawberry and cream style of Argentina with a bit of serious Spain thrown in for fun. 
 

       By the   
   Country  Bottle  Glass   175ml 
  
40. Mulderbosch, Cabernet Sauvignon Rose     South Africa £28.50  £6.00  
 
41. Pierre et Papa, Rose  France  £17.95  £4.95 
 
42. Castillo del Moro Rose, Castilla  Spain  £15.50  £4.00   
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Soft, Juicy & Fruity Reds 
 
 

Smooth with plenty of upfront fruit, lower in tannins, higher in acidity. The predominant fruit flavours are 
raspberries, wild strawberries, cherries, sometime with savoury and vegetal character. Ideally should be served at 

slightly lower temperature than full bodied reds in 
order to preserve and enhance the fruit character. 

 
Due to the higher acidity they are a perfect partner to some fish like mackerel, salmon or red snapper, cod with puy 
lentils or dishes with tomatoes. Also great with pates and rillettes, ham hock terrines and similar. Chicken or pork 

with mushroom based sauces will go particularly 
well with Pinot Noirs in this category. 

       By the   
   Country  Bottle  Glass   175ml 
  
 
 
44. Shiraz, “The Opportunist”  Australia  £18.95 
  
45. Merlot, “The Exhibitionist”  Australia  £22.50 
 
46.  Cabernet Sauvignon, Santa Ema  Chile  £18.95 
 
47.  Merlot Reserve, Santa Ema 2011  Chile  £25.50 
 
48. Merlot, Largesse   France  £18.95  £4.95   
 
49.  Knipser, Spatburgunder (Pinot Noir), Pfalz 2011 Germany  £45.50 
 
50. Pinot Noir, Sherwood Estate, Marlborough   New Zealand £29.50  £5.95   
 
51.  Cabernet Sauvignon, Tall Horse  South Africa £20.00 
 
  
 

 
 
 
 
 
 

Print to PDF without this message by purchasing novaPDF (http://www.novapdf.com/)

http://www.novapdf.com/
http://www.novapdf.com/


Vintages may vary due to supply  
 

 
 
 
Fresh Spicy Rustic Reds 
 

Wines in this category all have very individual character. What they have in common is that they are moderate in 
acidity, often with savoury, herby character reflecting the place that they come from. They tend to have affinity with 

spice, be it paprika, cinnamon, cloves or curry. 
They combine perfectly with slower cooked food, braised meat in rich sauce. 

Due to the lower acidity, citrus enhanced dishes do not work well with simple fish and sushi.  
 

 
       By the   
   Country  Bottle  Glass  175ml 
  
 
54. Parcelles 38, Cotes Du Rhone, 2011  France  £26.00   
 
55. St Emilion, Chateau Haut Pezat, Grand Cru 2011 France   £39.50   
 
56. Chianti Classico, Fonterutoli, 2011  Italy  £32.50 
 
57.  Montepulciano, Collefrisio D’Abruzzo, Zero 2011 Italy  £25.95 
 
58.  Valpolicella Zenato Superiore 2011  Italy  £27.50 
 
59.  Syrah, Ixir Altitudes  Lebanon  £36.50 
 
60. Pinot Noir. Sherwood Estate, Marlborough   New Zealand £29.50  £5.95   
 
61.  Pinotage, Springfontein 2008  South Africa £34.95 
 
62.  Rioja Crianza, De Alto Amo, 2009  Spain  £23.50  £5.25 
 
63. Rioja Reserva, Campillo 2007  Spain  £35.95   
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Powerful Structured Reds 
 
 
 
 

Reds with attitude, these are full on fruit and or structure. Dishes have to be selected carefully as to avoid being 
overpowered by these wines. Big tannic structure without big fruit leads to medium/rare cooked food like venison or 
beef (great with good claret or traditional Rioja). If the accompanying sauce is fruity, the emphasis will move on to the 

fruit aspect of the wine (Shiraz or Ribera del duero) 
 

 
       175ml   
   Country  Bottle  Glass   

 
64.  Malbec, Trivento  Argentina  £19.95  £5.00   
 
65.  Malbec, Felino, Mendoza  Argentina  £29.95 
 
66. Skillogalee, Basket Press Shiraz, 2010  Australia  £33.50  £6.95   
 
67.  Bordeaux, Chateau La Croix, Grand Vin De Bordeaux 2009 France  £23.50 
 
68.  Chateau de Fleurie, E. Loron et Fils   France  £29.50 
 
69.  Pommard, 1er Cru Les Saussilles, 2002  France  £73.50 
 
70.  Corton, Louis Latour, Grand Cru, Beaune 2007 France  £95.00 
 
71.  Margaux, Chateau Rouzan-Segla Grand Cru 2003 France  £120.00 
 
72.  Paulliac, Chateau Pichon Longueville Bordeaux  2006 France  £185.00 
 
73.  Amarone, Latium Campo Leon, 2009  Italy  £65.00 
 
74.  Barbera d’Alba Scudetto, 2008  Italy  £59.50 
 
75.  Brunello di Montalcino, Cassanova Di Neri 2008 Italy  £79.50 
 
76. Ribera del Duero, Paga de los Capellanes, Crianza 2009 Spain  £45.00 
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Pudding Wines  
 

They deserve a very special place at the dinner table and can enhance the overall experience. They are usually 
harvested in painstaking ways - picking several times in the same vineyard to select the grapes at exactly the right 

moment. They are artisan wines with highly individual flavours, rare and special. There are many different styles of 
pudding wines made, each style suited for a different type of dessert, from light fruity, slightly sparkling moscato to 

the treacly moscatel. 
 

       75ml   
   Country  Bottle  Glass   
 
77.  Ice Wine Vidal, Peller Estates, 2011 37.5cl  Canada  £59.50    
 
78. Coteaux du Layon,  37.5cl  France  £22.50  £5.00 
 
79. Tokaji Late Harvest Furmint 50cl  Hungary  £29.50  £6.50 
 
80. Glutonia PX  50cl  Spain  £25.50  £6.00 
 
 

Half Bottle Wines   
  

Our half bottles are perfect for those “rare” occurrences where one of you is designated driver for the evening but you 
would still like to indulge in some wine yourself. These can also be perfect if having a fish starter and red meat main course, 

or vice versa, and you would like a bottle to go with each course to enhance the food and get the utmost out of the meal. 
 
        

White  Country  ½ Bottle   
 
81.  Sauvignon Blanc, Santa Ema  Chile  £11.95 
 
82. Sancerre, Lucien Crochet, Loire  France  £18.50 
 
83. Chablis, Paul Deloux, Burgundy  France  £16.95 
 
84. Gewürztraminer Adam D’Alsace  France  £19.95 
 

Red   Country  ½ Bottle  
 
87. Cabernet Sauvignon, Santa Ema  Chile  £11.95 
 
88. Chateau de Fleurie, E.Loron & Fils  France  £18.00 
 
89. Bordeaux, Chateau Lamothe-Cissac 2008  France  £20.75 
 
90.  Rioja Crianza, Finca Manzanos  Spain  £15.95 
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Aperitif Options 
  

Soft Drinks 
 

 
Coca Cola or Diet Coke (200 ml)     £1.95 
Irn Bru   (250ml)       £1.95 
Still / Sparkling mineral water (330 ml)     £1.95 
Still / Sparkling mineral water (1 litre)     £3.95 
Orange juice, Pineapple juice or Tomato juice (250 ml)   £2.30 
Lemonade, Tonic Water or Slimline Tonic (250 ml)   £2.30 
Cranberry juice (250 ml)      £2.30 
Appletiser (275 ml)       £2.50 
Fentimans Rose Lemonade (275 ml)     £2.50 
Soda Water with lime or blackcurrant (200 ml)    £1.95 
Ginger Beer (200 ml)       £1.95 
 
 

Bottles of Beer and Cider 
 

 
Budvar                        (Czech)  330 ml              (5% ABV)      £3.25 
Hoegardeen            (Belgium) 330 ml  (4.9% ABV)      £3.25 
Birra Moreti                 (Italy)  330 ml  (4.6% ABV)      £3.25 
Tiger             (Singapore) 330 ml  (5% ABV)      £3.25 
Corona                         (Mexico)               330 ml                (4.6% ABV)           £3.50 
Jarl Fyne Ales           (Scotland)  500 ml  (3.8% ABV)            £4.75 
Innis & Gunn                (Scotland)             330 ml                (6.6% ABV)           £3.75   
Eden Brewery Bourbon Finish (Scotland) 330 ml  (6.8% ABV)      £3.75 
Caledonian 80             (Scotland)  500 ml  (4.1% ABV)      £4.75 
Beck’s Blue  (USA)  330 ml  (0.01% ABV)      £3.25 
Lager Shandy                450 ml         £3.75 
Magners           (Ireland)              330 ml  (4.1% ABV)      £3.25 
Cairn O’Mohr Fruit Punch Cider (Scotland) 500 ml (4.5% ABV)      £3.95    
    
 

Spirits (25ml) £2.60 
 

Vodka 
Smirnoff vodka  
Absolut vodka (£2.95) 
Belvedere vodka (3.00) 
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Gin 
Gordon’s  
Tanqueray  (£2.95) 
Bombay Sapphire  (£2.95) 
Blackwood’s (£2.95) 
Hendrick’s         (£3.50) 
Martin Millar      (£3.95) 
 
 
Rum 
Bacardi rum  
OVD rum 
Brugal 
Morgan’s Spiced 
 
 
Whisky / Whiskey 
Famous Grouse whisky 
Jameson Irish whiskey 
 
 
 
Bourbon / Tennessee 
Jim Beam Bourbon 
Jack Daniel’s Tennessee 
 
 
Other 
Southern comfort 
Pernod  

 
 
Liqueurs £2.95 
 
Tia Maria (25ml) 
Drambuie (25ml) 
Grand Marnier (25ml) 
Bailey’s (50ml) £3.95 
Disarono Amaretto (25ml) 
Glayva liqueur (25ml) 
Cointreau (25ml) 
Sambucca (25ml) 
Malibu coconut (50 ml) £3.95 
Archers Peach Schnapps (50 ml) £3.95 
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Vermouths (50ml) £2.60 
 
Martini Rosso 
Martini Bianco 
Martini Dry 
Campari 
Pimms 
 
 
 
Sherries (50ml)  £2.60 
 
Tio Pepe (dry sherry) 
Harvey’s Amontillado (medium dry) 
Croft (medium sherry) 
Harvey’s Bristol Cream (sweet sherry) 
 
 
 
Brandies 
 
Cognac 
Courvoisier V.S      £3.00 

Remy Martin V.S.O.P     £4.00 
Hennessy X.O      £8.50 
 
 
Armagnac 
Armagnac Janneau V.S.O.P    £4.00 
Armagnac Janneau X.O Royal    £8.50 
 
Calvados Chateau du Breuil 8 yrs    £4.50 
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Deluxe Scottish Whisky 
Johnnie Walker Gold Label 18 y      £7.00 
Famous Grouse 18 y       £7.00 
 
 
Bourbons Whiskey 
 
United States (Kentucky) 
Jim Beam 8 y        £4.00 

Woodford Reserve       £5.50 
 
 
 
Single Malts 
 
 
 
Lowland Malts 
 

Dry when compared with their Highland counterparts and although often quite spirity are light whiskies. 

Glenkinchie 10 y (40% vol)       £4.50 
 
Nose: Clean, slight aromatic nose 
Taste: Light, spicy flavour, tending to finish quickly, always smoothly. 
 
 
Auchentoshan 12 y (40% vol)       £4.50 
 
Nose:  Delicate toffee and almond tones 
Taste:  Fruity notes again almonds, signature being smooth 
 
 
 
Highland Malts 
 
Sweeter and have more body than their Lowland relations. They can have distinctive and subtle characters with a rich 
mellowness and fullness of flavour, but equally they can show a dry peatiness or a delicate fragrance. 
 
Glenmorangie 10 y (40% vol)       £4.50 

Nose: Beautiful aroma, Fresh and sweet with a subtle hint of peat. 
Taste: Medium-bodied with a sweet, fresh finish. 
 
 
Dalwhinnie 1990 (40% vol)       £6.00 
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Nose: Fresh, delicate hint of peat. 
Taste: Medium body with smooth finish and lasting finish. 
 
 
Edradour 10 y (40% vol) – Scotland’s smallest Distillery    £4.50 
 
Nose: Fruity, vanilla,  sherry sweetness, very complex 
Taste: Seductive murkiness. Rum barley, toasted almonds 
 
 
Dalmore Tay (40% vol) – Perthshire       £5.00 
 
Nose: Orange and menthol, baked fruit 
Taste: Thick crème brulee, smooth coffee, orange marmalade 
 
 
Blair Atholl 12 y (40% vol)       £4.50 

 

Nose: Nutty with sherry notes. Gentle peat. 

Taste: Good body, malty and sweet. Citrus hints 

 

Old Pulteney 21 y (46% vol) – Jim Murray World Whisky of the Year 2012 £8.95 

 

Nose: Summer pudding, vanilla, wood polish 

Taste: Light and fruity, honey and vanilla. Dry to smooth finish, slightly spicy  

 
 
 
 
 
Speyside Malts 
 

The sweetest whiskies. Although they do not have much body as some Highland Malts their flavors are richer and more 
complex with fruity, leafy and honeyed  notes. 
 
Balvenie 10 y    (40% vol)       £4.50 
 
Nose: Orange-honey perfume. Musky. Faint hint of peat. 
Taste: Honeyed sweetness drying to lightlyspicy notes. Very lively. Just a touch of Sherry. 
 
 
Benromach 10 y   (43% vol)       £4.00 
 
Nose: Bry, barley, big on oak, pine and fruity 
Taste: Barley, slightly herbal, grassy and big on malt 
 
 
Benromach 30 y  (43% vol)       £12.00 
 
Nose: Initial rum and raisin notes, vanilla edge. Peach and nectarine 
Taste: Sherried Xmas Cake, touch of marzipan. Smooth and creamy 
 
 
Glenfiddich 12 y    (40% vol)       £4.50 
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Nose: A rich, floral and malty nose 
Taste: Palate lively and spicy, ripe fruit and a tang of sherry 
 
 
Linkwood 15 y (43% vol)       £4.50 
 
Nose: Full and balanced oak tannins, must port notes 
Taste: Full and firm dark toffee, buttery oak, long oak finish 
 
 
Macallan 10 y    (40% vol)       £4.50 
 
Nose: A smooth aroma with a silky bouquet. 
Taste: Full, delightful and sherried with a beautiful lingering after taste. 
 
 
Macallan 18 y   (43% vol)       £7.50 
 
Nose: Punchy medium body, dry oak, wood shavings and cacoa 
Taste: Sweet and rich, spice, Demerara and rosy apples 
 
 
 
 
Island Malts 

 

The Island Malts from Orkney, Skye, Mull and Jura are charachterised by a peaty, smokey nose and flavour. Some could 
be said to more closely resemble Islay Malts while others more like Highland Malts. 
 

Highland Park 12 y (40% vol)       £4.50 
 
Nose: Full of character, pleasant, lingering and smokey. 
Taste: Medium, well balanced flavour finishing with a subtle dryness. 
 
Highland Park 25 y (50.7% vol)       £12.50 
 
Nose: Sea air, oak and smokey. 
Taste: Full but delicate flavour. A very good character. 
 
Talisker 10 y (40% vol)        £4.50 
 
Nose: Peaty, well balanced, sweet aroma. 
Taste: Round, full flavour which explodes on the palate. Totally unique. 
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Islay Malts 
 

Islay Malts are the weightiest, most pungent and most heavily peated and are easy to identify. These Malts take their 
characteristics both from the peat used to dry the barley and the closeness of the sea.  
 
Ardbeg 10 y (46 % vol)        £4.50 
 
Nose: Intense fruit, peat infused with lemon and lime. Dark chocolate hints. 
Taste: Crackling peat, lemon, back pepper and cinnamon. Lasting finish. 
 
 
Bruichladdich 12 y (46% vol)       £4.50 
 
Nose: Gentle peat, coastal, light and fruity 
Taste: Malty and salty, astringent. Oaky and tannic finish 
 
 
Bunnahabhain 12 y (40% vol)       £4.50 
 
Nose: Pronounced character with a flowery aroma. 
Taste: Not reminiscent of the Islay style, but a lovely round flavor nonetheless. 
 
 
Caol ila 12 y (43% vol)         £4.50 
 
Nose: Fresh, herbal. Peppermint leaves, oily and smoky 
Taste: Good body, oily, smoky. Boiled sweets. Long peppery finish 
 
Lagavulin 16 y (40% vol)       £6.00 
 
Nose: A typical Islay. Heavy, powerful aroma. Unmistakable. 
Taste: Robust, heavy, smokey and pungent. 
 
Laphroaig 10 y (40% vol)       £5.00 
 
Nose: Well balanced, peaty-smokey. 
Taste: Full of character, Big Islay peaty flavor with a touch of sweetness. 
 
 
 
Japanese Malts 
 
This single malt whisky has turned a few heads of late and we thought it would be an interesting one to try. Through 
using the purest natural ingredients in Japan’s oldest distillery we feel they are coming on to something special. Currently 
prices for this are rocketing due to the shortage of supply.  
 
The Yamazaki 12 y (43% vol)       £4.50 
 
Nose: Dry fruits, malt spicy, cinnamon, vanilla 
Palate: Nutmeg, cinnamon, fennel 
 
 
 
 

Print to PDF without this message by purchasing novaPDF (http://www.novapdf.com/)

http://www.novapdf.com/
http://www.novapdf.com/

