
(gfgaBBQ PULLED PORK WITH 
CARAMELISED ONIONS, FLAME 

GRILLED RED PEPPER & JALEPENOS  
12.00

WINE
R E D
Caramuxo bodegas gallegas tinto – Spain  
Opulent juicy fruit with a velvety texture, spice plus creamy vanilla 
£4.25 / 5.6 / 16.5

Flamingo Merlot – France, Loire  
Delicious blackcurrant fruit flavours with a warm ripeness that leads to a long and smooth finish 
£4.75 / 6.5 / 19

Melodias Malbec 2017, Trapiche – Spain 
The ideal wine for grilled meats like the typical Argentinian “asado”. It also goes very well with 
farmhouse cheddar and aubergine bakes 
£4.95 / 6.6 / 19.5

Tooma River Shiraz 2017, Tooma River – Australia 
Expect a rich nose redolent with red and black berry aromas and a smooth, textured palate dripping 
with juicy dark fruits, hints of chocolate and lively spices 
£5.5 / 7.25 /  21.5

Carménère Reserva 2016, De Gras – Chile 
Deep purple / red in colour with a full bouquet of spice, oak and black fruit and a firm but juicy palate. 
Offers plum, damson and curranty characters alongside well integrated toasty oak and layers of vanilla
£27.50

Rioja Crianza 2015, Ramón Bilbao – Spain 
Medium intensity of aromas with fresh dark fruit, such as blackberries and blackcurrants, hints of 
blackberry yoghurt.  An excellent accompaniment to cold meats, mild cheeses and even fish
£26.50

Douro Red 2016, Quinta do Crasto – Portugal  
The aromas are really expressive, with notes of fresh red fruit and violets. Seductive on the palate, with 
flavours of ripe berries and spices, complimented by the well-integrated tannins 
£29.50

Valpolicella Ripasso DOC 2015, Bertani – Italy 
Intense notes of black currant red plums, raspberry, black cherry and spice. Good fresh attack on the 
palate followed by good balance between acidity, sweetness and body
£32.50

Château Haut Pezat 2014, Grand Cru, St. Emilion – France 
Hints of ripe plums and damsons on the nose and on the palate. It is rich and velvety, with soft tannin and 
a long elegant finish 
£38

Chateau Musar 2011 – Lebanon 
A vintage, cellared wine, dark blood red colour with a rich, fragrant fruit nose; mulberries, black cherries, 
plums with a hint of mocha. Full of volume and characterised by forest and black fruits with elegant spice. 
The tannins are soft and juicy and it has a lengthy finish 
£68

Amarone della Valpolicella 2015, Le Vigne – Italy  
Deep almost opaque in colour with a pronounced nose of morello cherries interspersed with layers 
of oak and spice. On the palate is rich and powerful with strong tannins and considerable texture and 
complexity 
£72

W H I T E
Caramuxo bodegas gallegas vino blanco – Spain 
Lively fruity flavours including a hint of guava, lemon and grapefruit, with a crisp clean finish 
£4.25 / 5.6 / 16.5

Ponte Pinot – Italy   
A crisp fruity white wine with a delightful full and ripe aroma 
£4.75 / 6.5 / 19

De Gras Chardonnay 2017 – Chile  
Crisp clean tropical fruit flavours of melon and pineapple on the nose and palate, with 
underlying vanilla wood tones. Medium-full bodied style, with a long lingering length. Ends 
crisp and refreshing 
£4.95 / 6.6 / 19.5

Via Nova Sauvignon Blanc 2016, Via Nova - Italy 
Pale lemon yellow in the glass with a nose showing elderflower, honeysuckle and passion fruit. 
On the palate it refreshes with delicious minerality and a light body 
£5.25 / 7 / 20.50

Trout Bay Marlborough Sauvignon – New Zealand 
Trout Bay is a favourite fishing spot enjoyed by 3 generations of our family. In recent years the hill 
sides of the bay have been transformed to include many rows of vines. Enjoy this Sauvignon Blanc 
with your favourite dish or by itself on a hot summer afternoon. It is a well balanced white from 
the Marlborough Region. Great with cheese or salad
£22.50

QL Vinho Verde 2017, Quinta da Lixa – Portugal 
Fruity, floral notes, fresh and well balanced. The nose is aromatic green apple, melon and white 
peach. The palate is balanced, smooth with a generous texture and a touch of petillance. White 
peach, apples and tangerine on the palate leading to a long, crisp finish
£23.50

Viognier IGP Pays d’Oc, Leduc – France 
Languedoc-Roussillon - A vibrant, luminous colour with green hues. On the nose, peach, apricot 
and almond aromas prevail with a refreshing yet fruity palate with a smooth and round finish  
£24

La Piuma, Pecorino – Italy  
A dry white wine that has a lovely youthful aromatic nose: delicious
£24.50

La Minaia Gavi di Gavi 2016, Nicola Bergaglio – Italy   
Acacia, white flowers and white peaches and a touch of wild herbs on the nose. The palate is fresh, 
crisp and classically mineral, with flavours of red apples, lemon and melon. Great with shell fish, 
light pastas with creamy fish sauces, salads and risottos
£26.50

Albariño 2017, Eidosela – Spain  
Aromatic with straight forward fruit, showing hints of apricot stones. Fresh, balanced, pure flavours 
showing mineral character with a good length and texture on the palate
£27.50

Domaine des Vieux Pruniers Sancerre 2017 – Loire, France 
Clean and fresh with enticing lemon and leafy green aromas and a palate full of citrus and mineral 
fruits
£32.50

Domaine Louis Michel Chablis 1er Cru Montmain 2015, Burgundy, France  
Bright white gold in colour with a pronounced, vibrant nose showing citrus and floral aromas 
with hints of brioche. The palate is full of mineral flavours alongside zippy, citrus and green apple 
characteristics. The finish is elegant and very fine
£65

R O S E
Eagle Creek Zinfandel – California, USA  
An easy-drinking, soft, fruity wine with delightful aromas of strawberries and 
luscious summer fruit flavours on the palate 
£4.8 / 6.1 / 18.5

Via Nova Pinot Grigio Blush 2016, Italy 
Easy drinking, light and refreshing with fresh cranberry and raspberry notes on the 
nose. On the palate the wine is crisp with some citrus flavours coupled with a core 
of red fruit such as strawberries. Ideally partners salads and fish but can also be drunk 
with grilled or barbecued red or white meat, pizza and pasta due to its versatility 
£5 / 6.5 / 24

Roy Rene Rose Florie ‘gris’ – Provence, France  
An elegant rosé, fresh and refined, light and supple, made from Grenache and 
Cinsault grapes Light and smooth, bright colour and special by its finesse
£24.50

I N D E P E N D E N C E
O N  T H E  Q U A Y S

MEASURES 175ML / 250ML / BOTTLE 

P R O S E C C O  & 
C H A M P A G N E
Frizzent Prosecco (draft) 125ml glass £4.95

Ponte prosecco – Italy, Veneto £22
This wine has an elegant, fresh and fruity bouquet with hints of green apples, peach and pear. Suggestions of 
mineral notes and fine flowers finish this crisp, dry sparkling 

Lanson Black – Champagne, France £50 
A brilliant straw colour, with hints of amber, Lanson has a fine stream of persistent bubbles. The nose is 
vibrant with hints of toast and flowers leading onto a palate of citrus and ripe fruits

Verve Cliquot – Champagne, France £58  
Veuve Clicquot ages their non-vintage for almost twice the required time, resulting in a superb marriage of 
freshness and power, with rich fruit and a mouth-filling mousse

Laurent Perrier Rose - Champagne, France  £80
Unusually made by the saignée method, with plenty of stylish strawberry fruit, full of vivacity and easy-
drinking charm. A wonderfully refreshing aperitif 

Dom Perignon – Champagne, France £180
This is a top cuvée from one of Champagne’s most revered and renowned historic houses. Each vintage 
is a perfectly balanced blend of Pinot Noir and Chardonnay, aged for a minimum of seven years. Youthful, 
showing great elegance, exemplary in style, depth and quality, this is simply heavenlyP lease  a sk  your  ser ver  for  a  f u l l  d r inks  menu

COCKTAILS  /  BEERS  /  SP IR ITS   
/NON ALCOHOLIC COCKTAILS
/SOFT DRINKS




