f \
f PREMIUM WINES \
f \
/ RED \
Q Amarone della Valpollicella, Pra, Veneto 16 135 Q
Q Chateau Pindefleurs, Saint Emilion, Grand Cru Classe 12 140 Q
Q Barbaresco, Produttori di Barbaresco, D.O.C.G, Piemonte 18 160 Q
% Barolo D.O.C.G., Prunotto, Piemonte 19 165 g
Q Chéateauneuf-du-Pape, Telegramme, Rhéne 21 170 Q
Q Haiku, Castello di Ama, Toscana 18 180 Q
Q Barolo D.O.C.G., Scrimaglio, Piemonte 18 190 Q
Q Turriga Isola dei Nuraghe IGT, Argiolas, Sardegna 17 220 Q
% Tignanello, Antinori, Toscana 20 320 g
Q Orletto, Aia Vecchia, Toscana 19 360 Q
Q Sassicaia, Tenuta San Guido, Toscana 17 640 Q
Q WHITE Q
% Pouilly-Fumé, de Ladoucette, France 20 1o %
Q Chardonnay Lowengang, A. Lageder, Sud Tirol 19 120 Q
Q Chassagne-Montrachet, Thomas Morey, Bourgogne 21 160 Q
Q Cervaro della Salla, Antinori, Umbria 20 210 Q
% Meursault Clos du Cromin, Bourgogne 18 220 S
Q SPARKLING Q
% Franciacorta Satin, Quadra, Lombardia 85 g
Q Krug, J. Krug, Champagne 350 Q
Q Dom Perignon, Moet & Chandon, Champagne 390 Q
Q Cristal, Louis Roederer, Champagne 450 Q
f \
f \
Q Vintage may vary depending on availability Q
4 Please be aware all of our wines contain sulphates D
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