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Sparkling & Champagne

NV IL Caggio Prosecco DOC Extra Dry, ltaly

Excellent for any occasion, pleasant and elegant, ideal as an aperitif and a very good

partner to seafood and shellfish.

NV De Chanceny Brut, Crémant de Loire, France

Gently aromatic with fresh apple scented fruit, a fine mousse and soft, creamy texture.
The palate is well-rounded with hints of pears and white peaches. A lovely aperitif or

with seafood and fruity desserts.

NV Canard Duchéne ‘Léonie’, Champagne

The Cuvée Léonie Brut is seductive and elegant. Fresh with flavours of pineapple confit,

slightly spicy, toasted flavours.

NV Taittinger Brut Réserve, Champagne
A beautifully feminine style with light, persistent flavours. Dry yet mouthfilling. The perfect

way to start the meal

NV Canard Duchéne ‘Léonie’ Brut Rosé, Champagne

The Cuvée Léonie Brut Rosé is an ode to the succulence of red berries. Lovely with grilled

white meat or serve with a bowl of strawberries.

2010 Dom Pérignon Vintage, Champagne
Named after the founder of Champagne, this top cuvée is rich, full flavoured, with great

elegance and style.
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Rosé Wines

2023 Pasquiers Grenache Cinsault Rosé, France

An aromatic, soft and juicy rosé. A subtle floral nose, ripe red berry fruit and a twist of spice.

2023 Gris Marin ‘Lighthouse’, France
A delicate yet juicy palate with good intensity of ripe berry and cherry fruit. A lightly creamy

texture with zesty acidity, leading to a crisp, dry finish.

2023 Saint Louis de Provence Rosé, France

Classic pale pink Provence rosé at its best. Notes of cranberry and strawberry with a
mouthwatering finish.

2023 Edalise Cotes De Provence, France
Delightfully crisp and refreshing. Powdery pink in colour, with notes of white peach,

redcurrants and mandarin.

2022 Sancerre Rosé ‘Terres Blanches’, France

Beautifully perfumed with aromas of strawberry and orange. Ripe and appealing this is

a perfect match for spicy meals and summer salads.
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White Wines — Sauvignon Blanc

2023 Bellefontaine Sauvignon Blanc, France

Classic Sauvignon Blanc nose with herbaceous notes, and a lovely underlying ripeness.
Drink on its own, well chilled, or try with tapas - the racy acidity in the wine makes it a great

match for shellfish

2023 The Myth of Motu Nui, Chile

A bright, floral and aromatic Sauvignon with a crisp texture. Lovely with

simple fish or summer salads

2022 Southern Lights Marlborough Sauvignon, New Zealand

Elderflower and gooseberry on the nose with an edge of ripe pear. The
finish is soft and warm, making it perfect as an aperitif or an excellent

match with seafood

2023 Crowded House Marlborough Sauvighon, New Zealand

Quintessentially Marlborough in profile with bright aromas of guava, citrus

fruits, and sweet crushed herbs. Great with spicy Asian dishes

2021 Pouilly Fumé Domaine Chatelain, France

Both complex and classic, with stacks of fresh mineral fruit flavours and a clean precise
structure. Enjoy with smoked fish and meats, fresh simple white fish dishes or mixed

vegetable dishes and terrines

2022 Sancerre ‘Terres Blanches’, France

A classic Sancerre with crisp, crunchy grapefruit and lime citrus flavours and a gently

herbaceous element adding complexity. There is a mouthwatering, saline minerality to the
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White Wines — Chardonnay

2023 Las Condes Chardonnay, Chile 26

An approachable, unoaked Chardonnay that hits the spot every time. The well-rounded
palate, fruity sensation, and balanced acidity harmonise perfectly with white fish, smoked

fish such as salmon, and tuna.

2022 Macon Villages ‘Bel Air’, France 38

An extremely well made and balanced Chardonnay showing the lovely ripe fruit of the

region that gives a balanced wine with a soft, gently creamy mouthfeel with crisp apple characters.

2022 Chablis ‘Saint Louis’ Barton & Guestier, France 52

Fresh and lively on the palate, with a nice mineral finish. Enjoy with fish in sauce, seafood

and white meats

2022 Chablis Premier Cru ‘Vau Ligneau’, Hamelin, France 75

Delicate, expressive nose with a hint of white flowers and vanilla. The palate is round and
elegant with the touch of minerality. A smooth, delicate and elegant wine to be enjoyed with

subtle fish dishes

2022 Montagny Premier Cru, Domaine Berthenet, France 88

Elegant, beautifully balanced Montagny made by a great producer. An expressive nose of
delicate yellow fruits with a touch of honey. The palate is rounded and luscious, with ripe

stone fruit balanced by silky acidity, leaving a finish that is bright and fruit-driven.

2022 Puligny Montrachet, Domaine Berthelemot, France 125
Incredible depth and elegance with delicacy, poise and perfectly balanced acidity. Subtly

rich, with soft orchard fruit and a beguiling minerality. This is perfect with grilled and roasted

white meats, meaty fish dishes, such as haddock or monkfish, and mature strong cheeses.
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White Wines — Other Varieties

2023 Ancora Pinot Grigio, Italy 28

Apple and citrus aromas lead to a crisp, clean and delicate palate, with lightly floral notes
balanced by lemony acidity and a fresh, dry finish. A highly versatile dry white, ideal as an

aperitif or to accompany foods such as seafood, grilled fish, salads and cold white meats.

2023 Adobe Reserva Organic Viognier, Chile 32

A delicious spicy and aromatic organic Viognier. Rich and full with a crisp acidity, this is an

elegant wine that is perfect with hot Asian dishes, pasta in creamy sauces or freshly grilled fish

2023 Picpoul de Pinet, Duc de Morny, France 32

Vibrant and fresh, a perfect Picpoul! The palate is ripe but retains excellent freshness,
balanced by a touch of white pepper spice that is very typical of its grape variety. Deliciously

long, the finish shows bright fruit and a clean, saline/mineral edge. A must with shellfish!

2023 Seriously Cool Chenin Blanc, South Africa 36

Ripe and full flavoured with a rounded mouthfeel thanks to long fermentation and extended

lees contact. Great with seafood, pasta, salads, chicken... give it a go with anything you want.

2023 Gavi di Gavi ‘Nuovo Quadro’, Italy 36

Fresh, delicate aromas of citrus and pear with hints of lime. The palate is complex with zesty,
ripe stone fruit, crisp acidity and mineral notes. The finish is pure, long and elegant with an

appealing lightly saline edge. Serve chilled as an aperitif or with seafood and fish dishes

2021 Lugana 'Conchiglia' Citari, Italy 45

A bright and zesty expression of Lugana, possessing bags of appealing fresh fruit on the
nose. The palate is dominated by apple, white peach and hints of citrus. Balanced, round,

full bodied, persistent - delicious

2022 Albarino ‘Darilla’, Spain 45

This fantastic and fashionable Albarifio is bursting full of ripe fruit flavours of apples,
peach and nectarine with a fresh, citrus acidity and a subtle mineral character on the

finish. The perfect wine to serve with shellfish such as crab, lobster or langoustine.
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Red Wines - Light & Fruity

2022 Vieille Monnaie Pinot Noir, France 32

Fuller than Pinot Noir from Burgundy, it has a warm, rich nose with aromas of dark wild
cherry and just a hint of toasty oak. The palate is nicely balanced with an exciting, savoury
bitterness provided by ripe, tasty tannins. Lovely with grilled lamb, cold meats or wild

mushroom risotto

2022 MOKO Black Pinot Noir, New Zealand 45

This Pinot Noir reveals a bright nose of fresh cherries and raspberry jelly. On the palate

there's dark cherry flavours with a lick of oak. Excellent with duck.

2022 Fleurie ‘Chateau de Fleurie’, France 52

Obvious notes of blackcurrants and blackberries, progressively complemented by liquorice

and dark chocolate. Silky in the mouth, this is perfect with game and poultry



———— THE —_zh

GREYHOUND

GRILL

Red Wines — Good with Steaks

2022 Karu Merlot, Chile

The wine has soft, sweet tannins and a flavourful, full-bodied palate with a long finish.

Full of plum, blackberry and blueberry flavours

2023 Cape Heights Shiraz, South Africa

A vibrant juicy style of Shiraz with ripe bramble and black cherry on the nose. Fresh
summer pudding fruits and gentle spice on the palate lead to a mellow and satisfyingly

rich finish

2022 False Bay Pinotage, South Africa

The palate is ripe and rich with vibrant fruit, slightly rustic yet moreish tannins and a
persistent finish. Perfect with pork belly dishes or barbecued meats, game or good,

old-fashioned sausage and mash

2022 Escena Rioja, Spain

Juicy fruit-driven characters of black cherry and raspberry combine with sweet vanilla.

Think lamb, pork or poultry

2021 ’Or du Sud Cabernet Sauvighon, France

A deliciously smooth Cabernet with luscious blackcurrant fruit. Silky smooth with spicy

aromas. Enjoy with beef dishes and strong cheeses

2023 Steak Maker Malbec, Argentina

Perfect with steak! Notes of blackberry, plum and fresh cherries and a hint of dark chocolate.

Soft, well integrated tannins come from time spent on oak

2021/22Silver Myn Argentum, South Africa

This mix of the 4 classic Bordeaux varieties is brimming full of ripe bramble and plum fruit
with dark currant flavours. Warm and spicy with the succulent black fruit nicely offset by

cinnamon spice, fresh acidity and supple tannins
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2020/21Big Top Old Vine Zinfandel, USA 30

Round and fleshy, beautifully balanced and packed full of robust red fruit flavours and a

subtle lick of oak. Great with roasts and BBQs

2020/22Barao da Varzea do Douro, Portugal 32

Bright aromas of wild blackberry and spice. The palate has ripe bramble fruit, supple

tannins and juicy acidity

2022 Ca’Vittoria Appassimento Limited Release, Italy 32
A big favourite! Rich and mouth-filling with plump, sweet fruit balanced by fresh acidity. Rich

meat stews or lentil dishes, grilled and barbecued food

2020 Chianti Riserva ‘La Scoperta’, Italy 32

Layers of fresh plum, blackcurrant and juicy red cherry balance spicy, developed flavours.

Drink with rich casseroles and roast meats

2022 Cotes du Rhone Villages ‘Les Coteaux’, France 35

A delicious accompaniment to hearty food: grilled meats, meaty sausages with mash or, as

would be served in France, with puy lentils; shepherd's pie, mushroom rago(t or simply a good
steak

2022 Albacea Monastrell, Spain 36

Ripe bramble fruit and plum aromas with hints of toasty oak and vanilla. More ripe dark fruits
on the palate balanced by juicy acidity, sweet spice, and supple tannins. Pairs well with roast

meats and rich stews

2019 El Meson Rioja Reserva, Spain 36

Supple, full-flavoured Rioja Reserva, drinking beautifully. Drink this rich red with lamb, roast

pork or mushroom risotto

2021 Dourthe No 1 Claret, France 38

Round and elegant Claret. Enjoy this exceptional red wine with red and white meats,

vegetables and cheeses
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2021 Novas Gran Reserva Cabernet Sauv [Organic], Chile
Ideal with meat-based dishes and stews, slow-cooked beef, and pastas dishes.

2021 Lionheart of the Barossa Shiraz, Australia

Super award-winning red, brimming with dark berry and plum flavours. Great with big meaty

dishes, roasts, hearty stews or juicy steaks.

2020 Pascual Toso Limited Edition Malbec, Argentina

Full bodied with a long fruity flavour, cloaked with smoky oak and a soft vanilla finish. Great
with steak.

2019 Valpolicella Ripasso Riondo, Italy

Full-flavoured with concentrated, crunchy black cherry, brown spice and Vanilla notes and

a hint of liquorice. Try with lamb shank, calf's liver or a mushroom pasta dish.

2019 Barolo ‘Flori’, Italy

Robust on the palate with chunky bitter cherry and plum fruit and structured tannins.

Perfect with wild boar sausages, venison, roast lamb or game.

2020 Amarone della Valpolicella ‘Satinato’, Italy

Black cherry on the palate with a touch of damson and notes of dark chocolate. Rich and
warming, well-balanced, with supple tannins and appealing freshness. Excellent with red

meats, game or hard cheeses, especially Parmesan.

38

40

42

48

72

92



———— THE —_zh

GREYHOUND

GRILL

By the Glass...

WHITE 175ml 250ml
2023 Bellefontaine Sauvignon Blanc, France 6.50 9.00
2023 Ancora Pinot Grigio, Italy 7.00 10.00
2023 Las Condes Chardonnay, Chile 6.75 9.50
2022 Southern Lights Marlborough 8.50 12.00
2022 Sauvignon Blanc, New Zealand 10.00 14.00
2022 Chablis, Barton & Guestier, France 13.00 18.00
RED 175ml 250ml
2023 Karu Merlot, Chile 6.50 9.00
2022 Escena Rioja, Spain 7.50 10.00
2023 Cape Heights Shiraz, South Africa 7.50 10.00
2022 False Bay Pinotage 7.50 10.00
2023 Steak Maker Malbec, Argentina 7.50 10.00
2021 L’Or du Sud Cabernet Sauvignhon, France 7.50 10.00
2021 Big Top Zinfandel, California 7.50 10.00
2022 Silver Myn Argentum, South Africa 7.50 10.00
2022 Vieille Monnaie Pinot Noir 8.50 11.00
2022 Appassimento Limited Release, ltaly 8.50 11.00
2021 Dourthe No 1 Claret, France 10.00 13.50
ROSE 175ml 250ml
2023 Pasquiers Grenache Cinsault, France 6.50 9.00

2023 Gris Marin ‘Lighthouse’, France 8.50 11.00
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“Private Cellar” Reds

Marsannay Domaine Trapet, France 89
Brunello di Montalcino Tenute Nardi, Italy 90

Santenay les Champs Claude, Jean-Marc Pillot, France 90

Marchese Antinori Chianti Classico 92
Chapel Hill Bush Vine Grenache, Australia 110
Gauchezco ORO Malbec, Argentina 120
Chateau Lanessan, Haut-Medoc, France 135
Gevrey Chambertin Domaine Trappet, France 135
Lopez Cristobal Seleccién, Spain 190

Chateau Clerc-Milon Grand Cru Classé Paulliac, France 205

Nuits Saint Georges 1er Cru, Rion et Fils, France 210
Chateau Calon Grand Cru Classé St Estéephe, France 300
Chateau Pichon Baron Longueville, Paulliac, France 350
Chateau Léoville Poyferré, Saint Julien, France 375

Vega-Sicilia “Unico”, Ribera del Duero, Spain 615



