


RED WINES

21 valpolicella classico (begali) 15.90
black olives, spicy undertones and ripe blueberries coat
the velvety smooth palate

22 merlot (zaglia) 15.90
a deep ruby red wine with a full and fragrant aroma

23 lambrusco rosso (medici) 15.90
dry but fruity at the same time soft, fresh and lively this
sparkling red is pleasantly harmonious

24 montepulciano (casale mattia) 16.90
deep, dark colour with an intense nose, showing a range
of ripe cherry, blackberry fruit, coffee and chocolate

25 cabernet san salvatore (zaglia) 18.90
violet in colour, herbaceous aromas of wild blackberry
and soft fruits with nuances of spices and wood

26 chianti classico (rodano) 19.90
aromas of dark ripe berries embellished with smoke
and earth

27 merlot (vigna runc) 21.90
a herbaceous and fruity merlot finished in oak

28 rosso (moschioni) 21.90
a superb blend of merlot, cabernet and refosco

29 morellino di scansano (la mozza) 22.90
if you're a fan of chianti, this is a wine you should try
- rich, ripe black cherry and berry flavours that blend
into a pleasant tartness

30 sangiovese riserva (campo rosso) 23.90
fruity reminiscent of orange peel and blueberry,
faintly floral with a robust finish

31 merlot (aldo polencic) 24.90
hints of mature cherry with a mineraly finish

32 pinot nero (masut da rive) 24.90
soft, elegant and delicious, excellent with game

33 shiraz (pravis) 26.90
aromas of uncommon depth and complexity; black
cherry, plums, earth, underbrush and white pepper

34 barolo (lodali) 28.00
rich, dark and deep, a robust, complex, powerful and
full-bodied red

35 amarone (begali) 37.00
dried cherries, raisins and figs are just a few of the
complex aromas this wine has to offer

36 chianti riserva (rodano) 28.00
a single estate reserve aged for three years before
coming to market

37 celtico (moschioni) 29.00
50% merlot and 50% cabernet - pitch black in colour
with sweet, smokey notes of cassis, cherry and wet
earth, excellent

38 rosso (il carpino) 32.00
a blend of 80% merlot and 20% cabernet sauvignon
aged 18-24 months in slovenian oak barrels

39 barolo (pio cesare) 38.00
the ‘king’ of Italian wine, glossy red in colour with
elegant scents of withered violets, blackberry jam, faint
hues of liquorice and a background of roasted almonds

WHITE W INES

1 verduzzo friulano 15.50
golden in colour, with hints of honey and peach flavours
(sweet)

2 frascati superiore 15.90
light, dry and fruity, easy drinking

3 bianco vigna aldina (zaglia) 16.90
an elegant wine with hints of apple, crusty bread and vanilla

4 pinot grigio (scarbolo) 16.90
full bodied, with harmonious structure and balance,
straw yellow in colour

5 sauvignon (scarbolo) 16.90
medium bodied with good acidity, a good all rounder

6 chardonnay (scarbolo) 16.90
a full and pleasant taste with a complex bouquet

7 sauvignon (vigna runc) 18.90
a delicate and aromatic wine bursting with the aroma of
exotic fruit, yellow peppers and ripe melon

8 bianco (vigna runc) 18.90
an unusual blend of sauvignon blanc, chardonnay and
pinot grigio, lively and fresh with a little oaky softness

9 chardonnay (vigna runc) 18.90
straw yellow in colour with an aroma reminiscent of
apples and acacia flowers

10 pinot grigio (aldo polencic) 19.90
fruity, showing soft pear, apple and melon yet still
with a little minerality

11 sauvignon (masut da rive) 19.90
dry and intense with ripe fruits and a very fine structure

12 chardonnay (masut da rive) 19.90
dry, vanilla flavour, round balanced fruit with a long finish

13 tocai friulano (aldo polencic) 21.90
intense, persistent and fruity with a slightly smoky note

14 sauvignon (toros) 22.90
delicate and well balanced with a nose reminiscent of
sage and yellow peppers, remarkably crisp and dry

15 chardonnay (toros) 22.90
an inviting and fine taste of liquorice and honey with a
sumptuous bouquet

16 pinot bianco (aldo polencic) 26.00
dry, soft and full-bodied with a vanilla note and a
very long finish

17 ribolla gialla (il carpino) 28.00
this grape is grown exclusively in the collio hills of friuli -
distinctive, tangy, forceful ribolla flavours of baked
apricots and dry dusty earth

18 bianco (il carpino) 28.00
a blend of chardonnay, ribolla gialla and sauvignon
gentle, full bodied and persisitent in flavour

19 stravino di stravino (pravis) 29.00
full and round with a touch of sweetness and butteriness,
very interesting with plenty of character

20 verdicchio fumé (coroncino) 29.90
fermented and aged 23 months in new oak; unfiltered
and not clarified, an interesting medium lemony yellow



CHAMPAGNES AND SPARKLING

40 asti spumante 18.00
41 prosecco 19.90
42 house champagne 27.00
43 lanson black label 39.00
44 moet et chandon 39.00
45 veuve clicquot yellow label 45.00
46 bollinger 55.00
47 laurent perrier brut rosé 70.00
48 dom perignon (moet et chandon) 125.00
49 cristal (louis roederer) 195.00

HOUSE W INES
50 red or white (75cl) 12.90
51 rosé (75cl) 14.90
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