CARDEN ARMS WINE MENU

Wines by the Glass (125ml)

White

Viognier, La petite Vigne, France 3.40
Riesling, Moselland, Germany 3.60

Sauvignon Blanc, Pacamaya, Chile 3.80

Chardonnay, Special Release, Witts End, Australia 3.95
Pinot Grigio, Sentito, Italy 4.10
Picpoul de Pinet, Domaine des Lauriers, France 4.20
Sauvignon Blanc, Waverider, New Zealand 4.50

Chablis, William Fevre, France 6.75

Red
Tempranillo, Pleno, Spain 3.40
Cabernet Sauvignon, Ladera Verde, Chile 3.6
Merlot, Jean Balmont, France 3.80
Shiraz, Special Release, Witts End, Australia 3.95
Malbec, ‘Keltehue’, Don Manuel Villafane, Argentina 4.30

Rioja Crianza, Vega, Spain 4.75

Valpolicella Ripasso, Zeni, Italy 5.75

Rosé
Pinot Grigio Rosé, Ardesia, Italy 3.90
Zinfandel, California Creek, California 3.90
Provence Rosé, Domaine d’Estienne, France 4.60

(all of the above wines can be served as “doubles” if you wish to enjoy a large 250ml glass, or a 175ml ‘Medium glass)

Sparkling
Prosecco, Amori, Italy 4.75
Ayala, France 9.00

White
Viognier, la petite Vigne, France 18.50
Riesling, Kabinett Moselland, Germany 18.95
Sauvignon Blanc, Pacamaya, Chile 19.95
Chardonnay, Special Release, Witts End, Australia 21.95
Fiano, Puglia IGP, Carlomagno, Italy 21.95
Pinot Grigio, Sentito, Italy 22.95
Picpoul de Pinet, Domaine des Lauriers, France 23.95
Sauvignon Blanc, Waverider, New Zealand 25.95
Albarifio, Aguatania, Rias Baixas, Spain 27.95
Gavi di Gavi DOCG ‘Gold’ La Scolca, Italy 28.95
Chardonnay, ‘Morning Fog’, Wente, San Francisco Bay, California 29.95
Sancerre, André Dezat et Fils, France 32.95
Chablis, William Fevre, France 36.95
Pouilly fume, Chateau de Tracy, France 39.95
Sauvignon Blanc, Cloudy Bay, New Zealand 42.95



Rosé
Zinfandel Rosé, Foxcover, California 19.95
Pinot Grigio Rosé, Ardesia, Italy 20.95
Cerasuolo Rosé, Podere Castorani, Italy 27.95
Provence Rosé D’Estienne, France 28.95

Prosecco & Champagne
Prosecco, Amori 24.95
Malbec Bubbles, Sparkling Rosé Extra Brut, Argentina 30.00
Ayala 45
Ayala Rosé 50.00
Bollinger Special Cuvée 60.00
Laurent Perrier Rosé 80.00
Ruinart Blanc de Blanc 85.00
Krug Grand Cuvée 200.00

Red
Tempranillo, Pleno, Spain 18.50
Cabernet Sauvignon, Ladera Verde, Chile 18.95
Montepulciano, Volunte, Italy 19.95
Merlot, Jean Balmont, France 20.95
Shiraz, Special Release, Witts End, Australia 21.95
Beaujolais, Jacques Charlet, France 22.95
Malbec, ‘Keltehue’, Don Manuel Villafane, Argentina 23.95

Negroamaro, Cantele, Italy 23.95

Zinfandel, 770 Miles, California 23.95
Pinot Noir, Loron, France 24.95
Rioja Crianza, Vega, Spain 25.95

Carmenere ‘CA Reserva’, Cucao, Chile 25.95
Montipulciano D’Abruzo, Podere Castorani, Italy 28.95

Valpolicella Ripasso, Zeni, Italy 32.50

Rioja Reserva, Muga, Spain 39.95
Malbec Gran Reserva, Goughenheim, Argentina 34.95
Barolo, Manfredi, Italy 39.95
Chateauneuf-du-Pape, Roger Perrin, France 42.50
Meerlust Rubicon, Stellenbosch, South Africa 47.00
St-Emillion Grand Cru, Chateau Pipeau, France 50.00
Amarone della Valpolicella, Classic DOCG, Campagnola, Italy 50.00
Cabernet Sauvignon, Napa Valley Reserve, Stonehedge, California 50.00
Pinot Noir, Cloudy Bay, Marlborough, New Zealand 50.00
Chateau Musar, Lebanon 2011 55.00



