
WINE LIST

FRANCIACORTA & SPARKLING
98.50ROSÉ FRANCIACORTA DOCG CONTADI CASTALDI 12.5% LOMBARDY

It has a beautiful coral pink colour, very bright, with a fine and persistent pérlage. An original Franciacorta,
in a modern style, making skillful use of the Pinot Noir grapes. The nose has clear notes of wild berries,
fresh rose petals, hints of apple and tropical fruit. The mouth is structured, crisp, lively, tangy, and
sensually upbeat. The finish is long and well balanced.

119.50FATTORIA MANCINI, IMPERO BRUT THE PINOT NOIR 12.5% MARCHE
An original Franciacorta, in a modern style, making skillful use of the Chardonnay and Pinot Noir grapes. A
Cuvee of extraordinary finesse, the peak of “pas dosé” sparkling wines. Crystal clear with an outstanding,
slightly toasty nose. An incomparably soft wine with mouth filling finish. One of our favourite bubbles.

118.50CUVÉE PRESTIGE FRANCIACORTA, CÀ DEL BOSCO 12.5%
It is clear and delicate on the nose; this wonderful sparkler is full-bodied and toasty on the
palate. Creamy and elegant, with a touch of vanilla and hazelnut on the finish.

125.50CUVÉE PRESTIGE FRANCIACORTA ROSÉ, CÀ DEL BOSCO 12.5% 
This is an intriguing and captivating Classic Method sparkling wine obtained from a premium blend of
Pinot Nero and Chardonnay. Bright old rose. Elegant, with noteworthy finesse and fresh fragrance of
hawthorn, blossom, as well as hints of redcurrant and fraises des bois. Dry, clean, and refined, with a
delicate background of sweet almond and aromatic musk; especially long on the finish.

108.50FERRARI, MAXIMUM ROSÉ 12.5% TRENTO DOC
Elegant pink hue with a persistent pérlage. The nose shows delicate aromas of yeast, delivering from the
long bottle ageing, and berries that are typical of Pinot Noir. The palate has flavours of raspberry, wild
strawberry, and violets are accompanied by hints of brioche on the finish.

108.50MARCHESI ANTINORI. CUVEE ROYALE FRANCIACORTA 12.5%
An original Franciacorta, in a modern style, making skilful use of the Chardonnay and Pinot Noir grapes. A
cuvee of extraordinary finesse, the peak of “pas dosé” sparkling wines. Crystal clear with an outstanding,
slightly tasty nose. An incomparably soft wine with mouth filling finish.

119.50NYETIMBER, CUVEE MULTI VINTAGE 12% WEST SUSSEX, ENGLAND
Lovely pale gold with gentle. Fine bubbles, toasty, spicy and complex aromas showing wonderful
development after extended ageing in Nyetimber’s cellar. The palate supports these complex aromas with
honey, almond, pastry and baked apple flavours. Very fine and elegant with a great combination of
intensity and length.

138.50DEVAUX, BLANC DE NOIR, CHAMPAGNE 12% FRANCE
The wine has a lovely richness on the nose, with aromas of baked apples, pears, brioche and
vanilla. On the palate, it is full, rounded, and well-balanced, with expressive notes of white stone
fruit and pear. The finish is juicy and persistent.

ROSÉ
55.90CA DEI FRATI, ROSA DEI FRATI 12% LOMBARDY

Rosa Dei Frati is light pink in colour with a touch of onion skin. Zesty and orange, fresh and vibrant with
aromas of summer pudding and strawberry, it is perfectly balanced with a lovely refreshing finish.

55.90SCALABRONE ROSATO DI BOLGHERI DOC “ANTINORI”
A distinguished rosé with a fresh, fruity nose dominated by raspberry aromas; well-balanced and elegant
on the palate with a long finish of raspberry and rose.
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VINO BIANCA
36.95TASCA, REGAREALI BIANCO, SICILIA

Insolia, Catarrato, Grecanico & Chardonnay. Excellent and well balanced. Crispy and fresh. Peach, apple,
pear, a little bit of citrus.

36.95MANDRAROSSA, FIANO, SICILY
This wine is bright yellow in colour with youthful hues. On the nose, it has fresh and fragrant aromas of
jasmine, basil and grapefruit, tomato leaf and laurel. The palate is fresh and mineral, with hints of
aromatic herbs such as oregano and mint.

36.95MANDRAROSSA, ZIBIBBO SECCO, SICILY
Zibibbo is what Sicily calls Muscat of Alexandria. Lovely dry, herbal wine. Aromatic on the nose with peach,
honeysuckle, white flowers and orange zest.

43.50VESEVO FALANGHINA, IGT, CAMPANIA
Fruity bouquet of overtones of lime, vanilla, and apple. The palate is sapid, with a good
structure and elegant, persistent finish with flavours of white currant.

44.50SAUVIGNON BLANC, URRA DI MARE. MANDRAROSSA
A fresh, invigorating nose of cut grass, elderflower and currant leaf leads to a dry, citrussy, but still quite
rounded palate. This roundness comes alongside a delicately mineral finish.

45.50PECORINO, VELLODORO, UMANI RONCHI, MARCHE
An intense nose shows the floral aromas typical of the Vespaiolo variety. The palate is full, soft, and
aromatic, with a long, clean finish.

45.50PALA, VERMENTINO DI SARDEGNA
Fresh fragrance which remembers a grown apple. It is dry without asperity, fresh and slightly lively,
harmonic with a vast and persistent almond flavour.

45.50MASI, SEREGO ALIGHIERI, POSSESSIONI BIANCO, VENETO
The wine is brilliant straw yellow in colour. On the nose, offers notes of white stone fruit, especially peach,
and cantaloupe melon, combined with of wildflowers and mint. The palate is fruity, soft, and fragrant,
offering a pleasant freshness and smoothness.

47.50PIEROPAN, SOAVE CLASSICO SUPERIORE, VENETO
The wine is brilliant straw yellow in colour. On the nose, offers notes of white stone fruit, especially peach,
and cantaloupe melon, combined with of wildflowers and mint. The palate is fruity, soft, and fragrant,
offering a pleasant freshness and smoothness.

47.50LIBRANDI, BIANCO CRITONE, VAL DI NETO, CALABRIA
A harmonious fusion, Critone shines bright with a golden hue, a union of Chardonnay and Sauvignon Blanc
that is nothing short of delightful. On the nose, it presents a bouquet of fresh green apple and citrus,
leading to a palate where the tropical richness of Chardonnay melds seamlessly with the zesty acidity of
Sauvignon Blanc. The finish is crisp, leaving a lingering taste of fruitiness and refined elegance.

47.50GRECO DI TUFO, VESEVO, CAMPANIA
Pale straw, with aromas of pear and lemon. Nicely balanced with lemon curd, pear, a touch of salt, and
subtle minerals. Sapid, good structure and elegant. Goes great with seafood.
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VINO BIANCA
49.50VERNACCIA DI SAN GIMIGNANO, TERUZZI, TOSCANA

Peach and citrus on the nose. A hint of minerality but not too much so. Sapid, very pleasant, and well-
structured. Dry. Short finish. Well balanced and drinkable.

57.50PINOT BIANCO, PFITSCHER, ALTO ADIGE
A very fresh and fruity white wine with a delicate greenish-yellow colour, unfolding fine fruit accents of
yellow apples. This Pinot Bianco is finely structured and balanced on the palate, with a strong, elegant
body.

57.50POMINO BIANCO, VILLA DI PETROGNANO, TOSCANA
Clear and warm chardonnay from Tuscany with ripe apple and melon. The nose reveals aromas of
elderflower, wildflowers, and almond. On the palate, it is fresh, juicy, and sharp.

57.50CÀ DEI FRATI, I FRATI LUGANA, VENETO
A Standout wine that is exceptional in the balanced flavour and bouquet. On the nose this wine presents
aromas of Citrus, apple and pears. Palate is well balanced with subtle saline character to accompany the
fruits. Must-try!

65.50ANTINORI, ORVIETO CLASSICO SUPERIORE, UMBRIA
The ‘Superiore’ denomination specifies that the yields per hectare must be much lower than for normal
Orvieto Classico - Lovely floral aromas with warm hints of ripe fruit. This is a secco (dry) with generous,
rounded flavours and lingering long finish.

67.80CHARDONNAY DELLE LANGHE, MASSOLINO, PIEMONTE
We love Chardonnay, and this one is no exception. Stone fruits and white flowers, medium body, and
balanced acidity. Almost creamy texture with layers of peach, citrus, and exotic fruits.

69.80BRAMITO DEL CERVO, ANTINORI, UMBRIA
Intense gold colour. On the nose this wine presents aromas of apple, pears, and banana. On the palate it
has full-bodied rich and persistent flavours of tropical fruit, with a refreshing acidity. Works well with fish
or light pasta dishes.

69.80EFESO BIANCO, LIBRANDI, CALABRIA
Made with Mantonico grapes only grown in Calabria. Vibrant yellow colour with a buttery nose, rich and
crisp with a touch of spice, pears & a long finish. A structured wine with a smoky, woody finish – the
perfect drink for wine lovers. Chardonnay alternative from Calabria. Bellissimo!!!

95.90RIESLING, SAN LEONARDO, TRENTINO
With its classic varietal structure, fine acidity, and pronounced minerality, this Riesling offers true elegance
and appealing, multi-layered complexity. This estate taking its place in the pantheon of Italy’s greatest
wines.

215CERVARO DELLA SALA, ANTINORI, UMBRIA
Cervaro della Sala which translate as “Stag of the Hall” was taken from the 14th century feudal owner of
Castello della Sala, an Umbrian Castle which Piero Antinori purchased in 1940. This wine is one of the most
awarded white wines of Italy, including the coveted three goblets from Gambero Rosso (one of Italy’s
leading wine magazines). Vibrant aromas of citrus fruits, pineapple, pears & acacia flowers blend on the
nose followed by a rounded palate with sweet hints of hazelnut.
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VINO ROSSO
33.50VISTAMONTE, BARBERA DI MONFERRATO ASTI, PIEMONTE

Bright red Barbera, with raspberry and red fruit in the nose. Tobacco, cedar, and menthol. Smooth with a
bit of acidity. Easy to drink, refreshing and enjoyable.

34.50SALICE SALENTINO RISERVA, PUGLIA
A lovely blend of Malvasia Nera and Negroamaro. Medium body, wonderful cherry crumble, plum, and
vanilla. Smooth, slightly dry at the end. Delicious and excellent value for the price.

35.50MALBEC, SAVIAN, IGT, VENETO
Intense violet colour, soft and rich unoaked red with low acidity, gentle tannins and jammy hints of ripe
blackberry, sweet cherry, and smoky bacon. Great intensity, character, and length.

36.50APPASSIMENTO, CA VITTORIA, PUGLIA
Deep red/purple, lots of oak and vanilla, sour cherry with soft tannins bursting with blackcurrant, plum
and cassis. Smooth, soft but also ripe and complex.

38.50NEGROAMARO, A MANO, PUGLIA
Light, ruby-red colour, with an intense and attractive bouquet packed with strawberry and raspberry
notes. Harmonious, and elegant on the palate with good structure and a fresh fruity finish.

39.50CABERNET FRANC, SAVIAN, DOC, VENETO
A full-bodied, generous, well structured, nearly “aristocratic” wine. As it ages, the herbaceous note
attenuates and its taste becomes elegant, harmonious.

39.50VALPOLICELLA, ALLEGRINI, VENETO
Ruby red colour with garnet hints and spiced perfume with notes of vanilla and cherry. In the mouth it is
medium-bodied and round with soft tannins and a long finish with spicy hints.

43.50TEROLDEGO ROTALIANO RISERVA, MEZZACORONA, TRENTINO
Bright ruby red, fresh, and full of sweet notes of ripe cherry with hints of savoury spice in every sip. It has
fantastic balance and rich, ripe tannins.

46.80NERO D’AVOLA, CURATOLO ARINI, SICILIA
Very apparent in the glass with a firm presence of aromas like blackcurrant, red fruit, spices, light pepper,
and soft round tannins. Subtle with the right finesse.

48.90CANNONAU, PALA, SARDEGNA
Delicious! Full bodied, dark garnet. Never tire of one of the world’s bestselling Grenache’s (known as
Cannonau in Sardinia). It is a proud, generous wine, which matures during ageing in centuries-old oak
barrels, developing a complex, elegant nose. The warm, dry palate is nicely balanced with slight hint of
plums and oak.

55.70PEPPOLI, CHIANTI CLASSICO, ANTINORI, TOSCANA
Intense red fruit aromas are offset by delicate notes of vanilla and chocolate. Pleasantly lingering with
a fresh, vibrant feel in the mouth. The grape is fermented separately, the Sangiovese with ten days of
skin contact, the Merlot and Syrah for longer, to obtain softer tannin. After fermentation and
malolactic fermentation, the varieties were blended. The wine was aged for twelve months in oak,
ninety percent in large Slavonian casks and the rest in barriques.
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55.90LUIGI MANCINI, JNOIR, PINOT NOIR, MARCHE
Ruby red violet reflections, transparent as per pinot nero. Aroma of red fruit (cherry), spice (black pepper,
nutmeg). Soft on the palate, light freshness and absence of tannins, aftertaste of red fruit, delicious taste
and very drinkable.

66.90NEBBIOLO LANGHE, PRUNOTTO, ANTINORI, PIEMONTE
Power with finesse; it’s been long time since I drank a Nebbiolo that was this smooth. You don’t get those
aggressive tannins that you normally have. More fruit forward with hints of leather, impressive finish.
Excellent wine.

66.90PIEROPAN RUBERPAN, VALPOLICELLA SUPERIORE, VENETO
Intense, deep-ruby red colour with a complex bouquet of flowers and forest fruits, blackberries, and
raspberries. Well-rounded and excellent harmony, good texture with cherry and stewed fruit notes.

66.90BARBERA D’ALBA, G.D. VAJRA, PIEMONTE
Deep ruby red in colour with purplish highlights. Vinous and intensely fruity, with nice hints of red currants
and raspberries. Fresh and vibrant on the mouth, showing a long, rich, smooth flavour.

69.90AMARONE DELLA VALPOLICELLA, SARTORI, VENETO
This wine comes from the vineyards in the hills northeast of Verona. It has an intense red colour with
garnet flecks, bouquet of cherry and red fruit jam, spicy finish and full velvety body. It goes well with
strongly flavoured meats, aged and spicy cheeses.

85.70BRUNELLO DI MONTALCINO, FOSSACOLLE, TOSCANA
Wonderful Brunello, pale ruby violet, blackberry, blackcurrant, black plum, black cherry, vanilla, chocolate.
Dry, high acidity with fine tannins, silky mouthfeel, and long finish! Outstanding.

95.70BAROLO DOCG, D.G. VAJRA, PIEMONTE
Blood red with ruby highlights, it has a clear-cut, intense nose with overtones of vanilla, spices, withered
roses, and underbrush. The palate is dry, but soft, full bodied, velvety, and well balanced, and is engagingly
complex throughout the lengthy finish.

125BRUNELLO DI MONTALCINO, PIAN DELLE VIGNE, ANTINORI, TOSCANA
Powerfully structured, this is an austere, warm, amply flavoured wine with a deep ruby to brick-red colour
and a richly complex, dry, full, and soft palate. A muscular, full-bodied wine with great richness.

145.50PIEROPAN, AMARONE DELLA VALPOLICELLA, VENETO
The best grapes from the area are carefully selected & placed on racks to dry for 3 to 4 months. Deep ruby-
red. Strong note of herbs, quinine and roasted red fruit on the nose. Then fresher and cleaner with lovely
floral flavours of red cherry and spicy herbs. Finishes long with youthfully chewy tannins.

290TIGNANELLO IGT VILLA ANTINORI 2019, TOSCANA
A powerful Tignanello, offers a combination of ripe, dark fruit and an underlying freshness, reflecting the
vintage conditions. Plum and cherries mingle with mint and liquorice, creating a vivid, harmonious balance
from the first impression through to the long, savoury finish.
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