
WINE LIST



WHITE WINE 175ml 250ml Bottle

1. Vidriada Airén
Castilla-La Mancha, Spain

1 £6.00 £8.00 £22.50

A fragrant nose of perfumed and fruit aromas. It exhibits a fresh, fruity and lively
palate. Fresh and light, apple and grapefruit characters coupled with soft acidity
make this an easy-going and refreshing white.

2.
Viña Carrasco Sauvignon
Blanc
Central Valley, Chile

2 £6.00 £8.00 £22.50

Bursting full with grass, elderflower and gooseberry flavours, this is a youthful and
invigorating white.

A Railway Favourite

3.
Finger Post Sauvignon
Blanc
Marlborough, New
Zealand

1 £8.50 £11.50 £29.95

An elegant Sauvignon Blanc with aromas of gooseberries and tropical fruit leading to
a crisp and refreshing finish.

4. Crescendo Pinot Grigio
Terre di Chieti IGT,
Abruzzo, Italy

1 £6.80 £8.80 £25.50

A clean, fresh and fruity wine with lots of citrus and ripe pear flavours. Dry and crisp
with refreshing finish.

5.
Hillville Road
Chardonnay
South East Australia

2 £6.80 £8.80 £25.50

A juicy, medium bodied chardonnay showing white peach, cream and hints of
pineapple. This wine has a generous creamy texture, sweet fruit and finishes with a
lemon sherbet freshness.

*125ml Glasses Available on Request



RED WINE 175ml 250ml Bottle

6. Vidriada Tempranillo
Castilla-La Mancha, Spain

C £6.00 £8.00 £22.50

A quaffable red made from Rioja's signature grape variety, Tempranillo. Berry fruits
in the mouth with a hint of black pepper.

7.
Under The Sycamore
Shiraz
South East Australia

C £6.80 £8.80 £25.50

Silky smooth with lashings of blackcurrant, bramble and white pepper.

8. Valle Antigua Merlot
Central Valley, Chile

D £7.00 £9.00 £26.00

Soft, plummy and eminently drinkable, this possesses harmonious fruit flavours and
just a touch of oak flavour on the silky finish.

A Railway Favourite

9.
Romero Gonzalez
Malbec
Mendoza, Argentina

D £7.25 £9.50 £27.50

This is an elegant, juicy Malbec with lots of pure blackcurrant fruit character. A little
grip of tannin helps balance the wine.

10. Conde De Castile Rioja
Rioja, Spain

C £26.50

Intense red violet colour. Strong red fruit notes with elegant hints of liquorice.
Balanced on the palate and with a long, fruity aftertaste. Perfect balance between
freshness and acidity.

11. Languore Sangiovese
Rubicone IGT, Italy

B £26.50

Intense red ruby colour, with violet hue. Its aromatic profile combines ripe cherry and
blackberry, well balanced, fresh, and medium bodied.

12.
Venete Valpolicella
Ripasso Superiore
Veneto, Italy

D £34.50

Made from organic Corvina grapes, then re-fermented with semi-dried ex-Amarone
grape skins. This extra body and complexity, creates this famously smooth and
flavourful style.



ROSÉ WINE 175ml 250ml Bottle

13. Bel Canto Pinot Grigio Blush
Terre D'Abruzzo, Italy

£6.80 £8.80 £25.50

Pale pink, rich in red fruits and floral on the nose. Fresh, crunchy taste, with a good
structure.

14.
Crescendo White Zinfandel
Rosé
Puglia IGT, Italy

£6.00 £8.00 £22.50

Elegant pink colour. Fresh strawberry and raspberry fruit flavours.

A Railway Favourite

15.
La Vidaubanaise Roubertas
Comte de Provence Rosé
Provence, France

£33.50

Awash with wild strawberries, lavender and rosemary: if sunshine had a flavour, it
would be something like this.

SPARKLING WINE 20cl Bottle

16. Apericena Prosecco DOC
Italy

£8.95 £30.00

Delicate and aromatic with fine bubbles. This wine carries lots of fresh peach, pear
and an elegant zest.

17. Fiammetta Prosecco Rosé
Italy

£8.95 £30.00

Light pink in colour, with copper hues. The bouquet is intense. Delicate hints of acacia
flowers, typical of Glera variety, with violet and raspberry notes from Pinot Nero.

CHAMPAGNE Bottle

18. Taittinger Brut Réserve
Champagne, France

£75.00

Dry, light and graceful with small, fine bubbles. Fresh citrus fruit and subtle,
weightier notes of peach and brioche combine to provide elegance in a glass.

19. Taittinger Prestige Rosé
Champagne, France

£87.50

A vibrant rosé with a vivid aroma of red summer fruit, enticing wild strawberry and
raspberry dominate the stylish and elegant palate.
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