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EAT e 4 GREEN

WINE LIST

If you have fallen in love with one of our specially selected wines or spirits,
you can fake it home with you! Ask your server for our Off-Sales Pricing,
available to take away between the hours of 10am and 10pm* daily. Please
also visit our Kilted Chef Shop on your way out for lots of foody goodies.

(*Off Sales are strictly within these hours in accordance with The Licensing (Scotland) Act 2005)
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DRY, REFRESHING, DELICATE, LIGHT WHITE

Vinuva Organic Pinot Grigio, Terre Siciliane, Italy (v) 4.50 6.95 8.95
Refreshingly dry green apple.

Saira Albarifo Costers del Segre, Raimat, Spain (ve)
Citrus, dried fruits and spice.

Gavi, La Doria, Cascina La Doria, Italy (v)
Dry, refreshing light apple and citrus.

Chablis, Lamblin & Fils, France
White flowers and citrus fruits backed by minerally notes.

Muscadet de Sévre et Maine Sur Lie, Cuvée du Millénaire, Marquis de Goulaine, France
Appetising, crisp acidity and appley fruit, the palate is bone-dry and light.

ZESTY, HERBACEOUS OR AROMATIC WHITE

Te Awa Left Field Sauvignon Blanc, Nelson, New Zealand 5.50 7.95 9.95
Strongly aromatic with a crisp vibrancy to the finish; it shows aromas of passion fruit, nectarine and lemongrass
alongside other green herbs.

Quinta das Arcas Arca Nova Branco, Vinho Verde, Portugal (ve)
Green apple and sweet pear.

Nederburg The Manor Sauvignon Blanc, Western Cape, South Africa (v)
Grassy, asparagus and tropical fruit flavours.

Vavasour Sauvignon Blanc, Awatere Valley, New Zealand (v)
Fresh herbs, tomato stalk and blackcurrant, layered with ripe stone fruit.

Pouilly Fumé, Domaine de Terres Blanches, France (ve)
Apple and acacia blossom, fresh with a sustained finish.

JUICY, FRUIT-DRIVEN, RIPE WHITE

Bespoke Chenin Blanc, Western Cape, South Africa 3.95 5.95 7.95
Lively with richness on the palate.

Greco di Tufo, Rocca del Dragone, Tre Fiori, Italy
Ripe grapefruit, melon and orange zest.

Dashwood Pinot Gris, Marlborough, New Zealand (ve)
Spiced apple, quince and Poire William.

Vine Trail Viognier, Rapel Valley, Chile
This wine shows notes of peach, apricot, pear and white blossom, balanced with a citrus acidity on the palate.

Kleine Zalze Family Reserve Chenin Blanc, Stellenbosch, South Africa (ve)
Concentrated aromas of lime, melon and herbs on the nose with layers of citrus and elderflower on the palate.

Pecorino Abruzzo, Giocheremo con | Fiori, Organic, Torre dei Beati, Italy (v)
Vibrant citrussy fruit flavours and typical herbal notes.

ELEGANT, INTRICATE, MINERAL-LACED WHITE

Durbanville Hills Chardonnay, Durbanville, South Africa (v) 4,95 7.50 9.50
Dried peaches, apricot, citrus and vanilla notes.

Bay of Fires Riesling, Tasmania, Australia
Fresh lime coupled with subtle hints of musk.

(ve) - vegan  (v) - vegetarian
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125ml 175ml 250ml

JUICY, MEDIUM-BODIED, FRUIT-LED RED

Tekena Merlot, Central Valley, Chile 3.95 5.95 7.95
Afruit-driven Merlot with raspberry and blueberry fruit leading to a soft finish.

Rare Vineyards Pinot Noir, Vin de France 4.50 6.50 8.50
blueberries and spice.

Pirinenca Tempranillo Costers del Segre, Raimat, Spain (v)
Dark, silky cherry.

Don Jacobo Rioja, Viticultura Ecolégica, Organic, Bodegas Corral, Spain (v)
Organically-grown grapes - ripe cherry, plum and blackberry.

Vidal Reserve Pinot Noir, Marlborough, New Zealand
Medium-bodied, youthful raspberry.

Chianti Superiore, Ruffino, Italy (v)
Soft, simple, delicate, refreshing.

Vine Roots Old Vine Garnacha Rioja, Spain (ve)
Deliciously ripe red with a hint of spice.

SPICY, PEPPERY, WARMING RED

Flagstone Longitude Shiraz-Cabernet Sauvignon-Malbec, South Africa 4.50 6.95 8.95
The palateis all about silky tannins and length; bright flavours of plum and berries
combined with the subtle tannins, makes this smooth on the finish.

Los Intocables San Juan Black Malbec, San Juan, Argentina (ve) 495 6.95 8.95
Red cherries, caramel and vanilla.

Fiorebella Rosso Appassimento, Rosso del Veneto, Italy
Intense ruby-red, with a bouquet reminiscent of cherry, dried fruit, chocolate and prune.

Cotes du Rhone, Les Abeilles Rouge, Jean-Luc Colombo, France
Fresh and silky on the palate, red fruits, liquorice and spice.

Puro Organic Malbec, Mendoza, Spain (ve)
Sweet blueberry with shavings of milk chocolate.

Feudi Salentini 125 Primitivo del Salento, Italy
Ripe plum, cherryjam and cocoa.

St Hallett Faith Shiraz, Barossa, Australia
Cherry, chocolate, dark fruits and pepper spice.

OAKED, INTENSE, CONCENTRATED RED

Nederburg The Motorcycle Marvel Grenache-Carignan-Shiraz, Western Cape, South Africa (v)
Spicy hedgerow fruit: intense and silky.

The Federalist Cabernet Sauvignon, Lodi, USA (ve)
Blackberry and blueberry with cinnamon spice.

Chateau Boutisse, Saint-Emilion Grand Cru, France
Ripe fruit, spice, carameland mocha.

Amarone della Valpolicella Classico, Bolla, Italy
Velvety raisins and dates, creamy marzipan.

DRY, ELEGANT ROSE

Parini Pinot Grigio Rosé delle Venezie, Italy 495 6.50 8.95
Delicate and fruity bouquet: soft and fresh.

Portillo Malbec Rosé, Uco Valley, Mendoza, Argentina (ve)
Aromatic cherry, strawberry and raspberry fruit.

Coteaux Varois en Provence Rosé, Lumiére, Estandon, France (ve)
Vibrant aromas of peach and strawberry.

(ve) - vegan  (v) - vegetarian
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CHAMPAGNE & SPARKLING WINE

Alberto Nanin Prosecco Brut ‘Organic’ DOC, Italy (v) 6.95 29.95
Pale straw-yellow colour with greenish highlights and anintense bouquet with notes of flowers.

Chateau de Montguéret Saumur Brut, France 35.95
From Chenin Blanc and Chardonnay grapes and bottle-fermentedin the traditional method, a somewhat softer,
easier-drinking style than many sparkling wines from the Loire.

Taittinger Brut Réserve, France (ve) 10.95 59.95
Dry and elegant, subtly biscuity.

Veuve Clicquot Yellow Label Brut, France (ve) 69.95
Rich and dry with great depth.

Taittinger Brut Vintage, France (ve) 79.99
Anintense elegance divinely presents a full richness yet lively crispness with lingering finesse.

Taittinger Comtes de Champagne Blanc de Blancs Brut, France (ve) 150.00
A Champagne of legendary quality made using only the finest Chardonnay grapes in exceptional years.
Delicate, yet at the same time superbly balanced.

CHAMPAGNE & SPARKLING ROSE WINE

Pongracz Méthode Cap Classique Rosé, South Africa (v) 35.95
A delicate salmon-pink rosé that shows delicate yeasty tones, layered with toast and ripe fruit, including blackberry.

Taittinger Prestige Brut Rosé, France (ve) 13.95 64.95
Ripe, elegant summer fruits.

Laurent-Perrier Cuvée Rosé Brut, France (ve) 89.95
Soft, fruity, fragrantand dry.

DESSERT WINE

Floralis Moscatel Oro Catalunya, Torres, Spain 6.50 28.00
Luscious honeyed orange blossom.

Garonnelles Sauternes, Lucien Lurton et Fils, France 8.50 30.00
Rich luscious and fruity.

Nederburg Winemaker’s Reserve Noble Late Harvest, South Africa 10.00 35.00
Fresh honey, pineapple, dried apricots with floral and spice notes.

SHERRY & PORT 100m 375¢)

La Guita, Manzanilla, Spain 5.00 30.00
Fresh demeanour and saline minerality.

Regency Medium Dry Sherry, Spain 4.80 28.00
Medium, nutty and tangy.

Hidalgo Triana, Pedro Ximénez, Spain 5.50 35.00
Sweet, smooth andintense.

Graham’s 10 Year Old Tawny Port, Portugal 5.50
Complex nutty aromas combined with hints of honey and fig.

Graham’s Late Bottled Vintage Port, Portugal 5.00 30.00
Figs, spice and chocolate.

(ve) - vegan  (v) - vegetarian

Team Green Favourite

Food Allergies & Intolerances
Should you have concerns about a food allergy or intolerance please speak to our for the facts drinkaware.co.uk
staff before you order your food or drink

MC105830SC



