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House Whites -

Sauvignon Blanc, Aresti £4.55 £5.95
Curico Valley, Chile 2009/10

Chardonnay, Riddle Creek £4.45 £5.85
South East Australia 2009

£15.95

White Wines

Chenin Blanc, Stellcape
Stellenbosch, South Africa 2010
Full and fragrant, hints of tropical fruits and a smooth
finish.

£17.95

Viognier, La Baume,
Languedoc, France 2009
Viognier is incredibly aromatic, with peach and exotic
spices. Highly recommended!

£19.95

Albarino, Vega de Princesa
Rias Baixas, Spain 2009
From the north west of Spain, this wine is perfect with
fish, seafood and chicken.

£22.95

Sancerre, Les Lorys £25.95
Loire Valley, France 2008/09

Classic dry sauvignon, with a great concentration of
flavour. Floral, fruity and a great accompaniment to fish,

seafood and goats cheese.

Champagne and Sparkling

Cava, Xic d'Alfons £4.95 £20.95
Penedes, Spain

Rosato Frizzante, Colli Trevigiani £21.95
Veneto, ltaly

Laurent-Perrier Brut L-P £47.50

Champagne, France
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Marche Bianco £395 £5.25 £14.45
Italy

Pinot Grigio, Ardesia £4.75 £6.25 £17.45
Veneto, ltaly 2009/10

Pinot Grigio, Il Palu £19.45

Friuli Grave, Italy 2009
Friuli Grave is Italy's most prized region for Pinot Grigio
- Il Palul is just superb!

Sauvignon Blang, Cliff Edge
Marlborough, New Zealand 2009
Produced in the prestigous region of Marlborough
on the South Island, this top quality Sauvignon Blanc
is perfect with all fish and white meat dishes.

£21.95

Chabilis, Jean-Claude Fromont

Burgundy, France 2008/09

Chablis is the most well known white Burgundy.
This wine is full and rounded and is perfect with
all meat dishes.

£24.95

Gavi di Gavi, ‘Poggio del Tiglio’ £26.95
Piedmont, Italy 2009
Peaches and apricots balance this stunning wine.

Rich in body with a finish that just goes on and on...

Prosecco, Colli Trevigiani £4.95 £21.95
Veneto, ltaly

Marcel Pierre Brut £37.50
Champagne, France

Laurent-Perrier Cuvee Rosé Brut £75.00

Champagne, France
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House Reds 2 mI

Cabernet Sauvignon, Aresti  £4.55 £5.95
Curico Valley, Chile 2009

£16.95

Merlot, Cusumano £4.45 £5.85
Sicily, Italy 2009

Red Wines

Tempranillo, MV

Utel-Requena, Spain 2009

Soft velvety popular Spanish red, easy drinking,
full of fruit and hints of vanilla.

£15.95

£17.45

Shiraz Cabernet, Fox Grove £18.95
South East Australia 2009

Outstanding wine, oaky and smooth.

Pinot Noir, Alfredo Roca
Mendoza, Argentina 2009
One of Argentina's best kept secrets! Incredibly well

structured wine, light & floral with a harmonious finish.

£19.95

Chianti Classico, Rocca di Castagnoli
Tuscany, ltaly 2007/08

Located in Gaiole, near Siena, in the Chianti Classico
district, these high altitude vineyards produce an
elegant wine with raspberry and cherry flavours.

£23.95

Rioja Bordon Gran Reserva £28.95
Rioja, Spain 2001

8 years of ageing including two years in American oak,
give this wine the most amazing vanilla and cinammon
aroma with a sweet oak and liquorice finish.

Linbeatable!

Rosé Wines

Bobal Rosado £4.45 £5.85 £15.95
Utel-Requena, Spain 2009/10
Pinotage Blush, Stell £18.45

Stellenbosch, South Africa 2010

Creamy soft blush with wild berry flavours and an
off dry finish.
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Marche Rosso £3.95 £5.25 £14.45
Italy

Rioja Royal £4.75 £6.25 £17.45
Rioja, Spain 2008

Primitivo, Decanal £17.95

Puglia, Italy 2009
Named after the first maturing Zinfandel grapes from
sunny Puglia. Blackberries and soft tannins.

Pinotage, Cape Dream £18.95
Western Cape, South Africa 2009

Meaty rich red with blackcurrants. Beautiful!

Rioja Borddn Crianza £21.45

Rioja, Spain 2006

Produced by the only winery in Rioja's capital -
Logrono.This award winning Crianza, matured in
American oak has intense vanilla aromas and is perfect
with lamb and beef.

St Emilion, Croix de Thomas £26.95
Bordeaux, France 2005

Plums and spicy fruits, 70% merlot, 30% cabernet,
creamy finish. Great with red meats and spicy foods.

Barolo DOCG ‘Cru Castiglione’
Piedmont, Italy 2004

Known as the 'King of Wines', this Barolo is produced

by the Dezzani family winery, one of the most highly
regarded in the region. 2 years in oak give complexity
to the aromas of violets and fresh plums with flavours
of cinnamon and black pepper.

£33.95

Pinot Grigio Blush, Col di Sotto £4.75 £6.25 £17.45
Veneto, ltaly 2009/10

Garnacha, Homenaje
Navarra, Spain 2009

Strawberries and cream in a bottle - truly an amazing
wine!

£19.25



Beers and Cider

Peroni Nastro Azzuro Draught (pint) £4.25

5.1%

Kronenbourg 1664 (300ml) £3.30

5.0%

Corona (330ml) £3.50

4.6%

Peroni Nastro Azzuro (330ml) £3.65

5.1%

San Miguel (330ml) £3.50

5.0%

Magners Irish Cider (330ml) £3.50

4.5%

Becks Blue (275ml) £2.75

0.05%

Soft Drinks

Coca-Cola/ Diet Coke (classic bottle) £2.25

Sprite £2.25

J20 £2.75

Appletiser £2.75

Peartiser £2.75

Fruit Juices £1.75

(IVE S £1.75
250ml / 750ml

Acqua Panna (still water) £1.95/£2.95

San Pellegrino (sparkling water) £1.95/£2.95

Liqueurs

Drambuie, Tia Maria, Baileys,

Cointreau, Amaretto etc. from £2.75

Bellinis

Peach Bellini £5.95
Peach puree and prosecco

Strawberry Bellini £5.95
Strawberry puree and prosecco

Melon Bellini £5.95
Midori, sweetened and topped with prosecco

Pimms Bellini £5.95
Pimms, sweetened and topped with prosecco

Vanilla Bellini £5.95

Absolut vanilla, sweetened and topped with prosecco

Cocktails

Kir Royale £4.95
Creme de Cassis and Cava

Cosmopolitan £4.95
Absolut citron, cointreau, lime and cranberry juice
Mojito £4.95
Bacardi, lime juice and soda

French Martini £4.95
Absolut, chambord and pineapple juice

Tom Collins £4.95
Gordons, sweetened lime juice and soda

Margarita £4.95
Tequila, triple sec and lime juice

Caipirinha £4.95
Lime wedges with sweetened cachaca

Spirits

Vodka, Gin, Whisky, Bacardi,

Southern Comfort etc. from £2.65

www.egorestaurants.co.uk



