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SPARKLING
125ml Bottle

Prosecco Superiore, AA Bellenda 2010 - Veneto, Italy £29.00

Denbies Vineyards, Whitedowns Cuvée - Surrey, England NV £6.25 £36.00

Bluebell Vineyards "Hindleap Rosé" 2008 - Sussex, England £38.00

CHAMPAGNE
125ml ½ bottle Bottle

Carte Noire Brut, Jean-Paul Deville NV - Reims £7.50 £22.75 £40.00

"Blanc de Blancs", Jean-Paul Deville NV - Reims £45.00

Rosé, Jean-Paul Deville NV - Reims £49.00

Special Cuvée, Bollinger NV - Ay £59.00

"Yellow Label", Veuve Clicquot NV - Reims £64.00

Cuvée Rosé, Laurent Perrier NV - Bouzy £79.00

ROSÉ

La Playa Cabernet Rosé 2010 - Colchagua Valley, Chile £18.75

Pinot Grigio Rosato, Rosa Bianca 2010 - Veneto, Italy £20.75

Denbies Vineyard, "Rose Hill" Pinot Noir & Dornfelder 2010 - Surrey, England £24.50

Côtes de Provence, Carteron "Elégance" 2010 - Provence, France      (Biodynamic) £26.50

Sancerre Rosé, Henri Bourgeois 2009 - Loire, France £34.50
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WHITES
England

Two local wines from Denbies vineyards situated on the famous chalky soils of the North Downs, less than
4 miles from The Black Swan. Surrey Gold, a blend of Muller-Thurgau, Ortega and Bacchus grapes, is clean,
light and just off-dry, whilst the Flint Valley made from Reichensteiner & Seyval Blanc offers a refreshing
palate with a crisp finish.

Denbies, Surrey Gold NV - Surrey, England £21.50

Denbies, Flint Valley NV - Surrey, England £23.00

France

Rhone Valley & Southern Regional France - The wines of the sunny South
The combination of plentiful sunshine, a huge diversity of 'Terroirs' and a wide range of grape varieties
offers wonderful contrasts in style and flavour, with ripeness being a common factor. The Viognier is all
about white flowers and the smell of spring and the Toques et Clochers Chardonnay is like a mini-
Meursault at half the price.

Bergerie de la Bastide Blanc, VdP d’Oc 2010 - Languedoc £15.75

Picpoul de Pinet, Château de la Mirande 2010 - Languedoc £21.50

Viognier/Chardonnay, Reserve de Gassac 2010 - Languedoc £24.75

Bergerac sec, "Cuvée des Conti" Tour des Gendres 2010 - SW (Organic) £26.00
Sauvignon/Sémillon

Chardonnay, Toques et Clochers "Haute-Vallée" 2008 - Limoux £28.00

Burgundy & Loire - Classic whites from Northern France
The Loire is home to the some of the world’s finest white wines. The birthplace of Chenin Blanc
represented here by a lovely off-dry Vouvray with quince, honey and floral characteristics, to great
examples of Sauvignons, ranging from the elderflower laden Touraine to the more taut, mineral style of
the Sancerre and Pouilly-Fumé. Burgundy is all about Chardonnay from the pure un-oaked mineral Petit
Chablis to the more opulent wood-aged Puligny Montrachet & Chablis 1er Cru, however, we have
introduced here a very natural Aligoté with alluring notes of dried apples and some flint.

Sauvignon Touraine, Domaine Guy Allion 2010 - Loire £23.25

Muscadet Sevre et Maine Sur Lie, Domaine Verger 2010 - Loire £24.50

Petit Chablis, Domaine Gérard Tremblay 2010 - Burgundy £29.50

Bourgogne Aligoté, De Moor 2009 - Burgundy (Natural, organic) £31.50

Vouvray, Château Gaudrelle 2010 -Loire £32.50

Sancerre, Domaine Gérard Fiou 2009 - Loire £35.50

Pouilly-Fumé, Domaine des Berthiers, JC Dagueneau 2009 - Loire £38.00

Chablis 1er Cru, "Fourneaux" Domaine Colette Gros 2008 - Burgundy £44.00

Puligny-Montrachet 1er cru, "Les Puits" Domaine Larue 2008 - Burgundy £59.00
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Italy & the Iberian Peninsular
Italian whites tend to be fresh and lightly aromatic. This is certainly the case with the Pinot Grigio,
Soave and the Gavi. The Verdicchio has benefited from the more Southerly sun and carries a little more
weight and texture. With the Iberian offerings citrus abounds, from the two coastal wines to the
bright, zesty un-oaked Rioja - perfect with all manner of seafood.

Pinot Grigio Gargenaga, Rosa Bianca 2010 - Veneto, Italy £19.50

Rioja Blanco, Tremendus Bodega Rubio 2010 - Spain £21.00

Soave Classico, Villa Piazzola, Fabiano 2010 - Veneto, Itlay £23.50

Vinho Verde, Afros Loureiro 2010 - Portugal (Biodynamic) £25.00

Verdicchio dei Castelli di Jesi, "Gino", Lorenzo 2010 - Marche, Italy (Organic) £25.50

Gavi "La Fornace", Bergaglio Cinzia 2010 - Piedmont, Italy £27.00

Albarino San Campio, Bodegas Terras Gauda 2010 - Galicia, Spain £30.00

New World - The Tri-Nations and South America
These wines represent superb examples of their individual grape varieties & styles,
but more importantly they’re all distinctive, fun and taste great!

Chardonnay, Casa Azul 2010 - Central Valley, Chile £18.25

Pinot Blanc, Piropo 2011 - Mendoza, Argentina £19.00

Semillon Sauvignon, Sandford Estate 2008 - Victoria, Australia £22.25

Sauvignon Blanc, De Martino Estate 2011 - Maipo, Chile £22.50

Dry Riesling, Whitehaven 2009 - Marlborough, New Zealand £26.50

Sauvignon Blanc, Framingham 2011 - Marlborough, New Zealand £28.50

Chardonnay, "Lesca" De Wetshof Estate 2010 - Robertson, South Africa £31.00

Pinot Gris, Willamette valley, Sokol Blosser 2009 - Oregon, USA (Organic) £37.00

Germany & Austria
Overly complicated labels and the chequered history of German & Austrian wines is enough to put
anyone off… But you’d be missing out on some terrific wines. The sublime German Riesling perfectly
balances the tropical fruit sweetness with grape fruity acidity. Austria’s signature grape ‘Grooner-
vehlt-leener’ makes great food wine, try with chicken, vegetarian dishes or seafood or as full bodied
alternative to Sauvignon.

Grüner Veltliner, Laurenz V "Friendly" 2010 - Niederosterreich, Austria £29.00

Kabinett Riesling, Bernkasteler Badstube 2007 - Mosel, Germany £36.00
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REDS
France
Rhone to the Languedoc - Mediterranean reds
Hot sun & the 'Garrigue' (herb-laden scrubland) give these wines their true personality. The Syrah/Grenache
based Rhone wines have pepper, spice and stewed plums and occasionally, a slightly gamey edge whereas the
wines of the Languedoc are full of ripe black fruit and a firm, mineral finish.

Bergerie de la Bastide, VdP de Méditerranée 2010 - Languedoc £15.75

Cabernet Sauvignon, Domaine Nordoc, VdP 2010 - Languedoc £18.00

Merlot, Capimont Vallée de Arômes 2009 - Orb Valley, Languedoc £19.50

Corbieres Tradition, Chateau Ollieux-Romanis 2009 - Languedoc £22.00

Côtes du Rhône, Terres de Mistral 2010 - Southern Rhone (Organic) £24.00

Vacqueyras, Domaine la Garrique 2008 - Southern Rhone £32.50

Crozes-Hermitage, "Les Pierrelles", Albert Belle 2009 - Northern Rhone £34.50

Gigondas, Clos Du Joncuas, Fernand Chastan 2004 - Southern Rhone (Organic) £37.50

Châteauneuf-du-Pape, Mestre Jacques 2004 - Southern Rhone £43.00

Bordeaux to the Pyrenees - Wines of structure and 'Terroir'
These are wines of individuality and 'Terroir' and as such lend themselves to being drunk with food. From the
simple but well aged Château Deville, to the  more  Cabernet dominated Médocs and Margaux and the juicy
Merlot fruit driven wines of St-Emilion and Pomerol. Don’t overlook the earthy Cahors for rustic value.

"House Claret", Château Deville, Côtes de Bordeaux 2005 - Bordeaux £24.00

Cahors (Malbec), Heritage de Cedre 2009 - SW £25.00

Médoc cru Bourgeois, Château Lalande d'Auvion 2001 - Bordeaux £30.50

Saint-Emilion, Château Domaine des Gourdins 2002 - Bordeaux £38.00

Lalande-de-Pomerol, Château des Annereaux 2004 - Bordeaux £42.75

Saint-Emilion Grand Cru, Château La Croix Chantecaille 2004 - Bordeaux £45.00

Margaux, Segla 2002 - Bordeaux £58.50

Pauillac, Château Batailley, 5ème Cru Classé 2004 - Bordeaux £78.00

Loire & Cru Beaujolais
Loire reds are often over-shadowed by their more illustrious white cousins, but there are some real gems to be
found. From the light, yet surprisingly intense red-currant palate of the Pinot Noir, to the distinguished violet
aromas & structure of Cabernet Franc in Chinon. Beaujolais is all about the juicy fruity Gamay, lively cherry
notes & fruit forward style.

Pinot Noir, Les Nuages, St Pourçain 2010 - Loire £24.00

Beaujolais-Villages, Domaine de la Plaigne 2010 - Beaujolais £25.00

Brouilly, Crêt des Garanches 2010 - Beaujolais £27.00

Fleurie, "Grille Midi" Château de Raousset 2010 - Beaujolais £29.50

Chinon, Domaine René Couly 2007 - Loire £32.00
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Burgundy
The birth-place of the eloquent Pinot Noir, Burgundy has an unfaltering reputation for producing some
of the finest terroir driven wines in the world - perfectly represented here by the humble Remoissenet
and a trio of Premier Crus.

Bourgogne Pinot Noir, Domaine Remoissenet 2007 - Burgundy £30.00

St-Aubin 1er cru "Les Perriers" Domaine Miolane 2007 - Burgundy £36.50

Savigny-les-Beaune 1er cru, "Les Fourneaux" Serpentieres  2008 - Burgundy £45.50

Gevrey Chambertin 1er cru "Les Champonnets" Heresztyn 2004 - Burgundy £65.00

Italy & Spain
Italy & Spain are home to some of the oldest wine producing regions in the world. For those willing to
over-come the multitude of regions & un-familiar grape varieties and occasionally awkward
pronunciations, great rewards await…

Montepulciano d’Abruzzo, Cantina Frentano 2010 - Abruzzo, Italy £18.50

Iniza Tinto, Bodega El Cortijo de la Vieja - Granada, Spain (Organic) £19.75
Tempranillo/Merlot/Syrah/Cabernet

Rioja Montesc, Bodega Classica 2008 - Rioja, Spain £22.00

Valpolicella Classico Superiore, Villa Piazzola 2009 - Veneto, Italy £24.00

Chianti Colli Senesi, Cantine Innocenti 2008 - Tuscany, Italy £26.50

Barbera d'Asti Superiore, Trinchero 2004/6 - Piedmont, Italy (Organic) £29.50

Rioja Seleccion, Bodegas Urbina 1999 - Rioja Alta, Spain £35.00

Amarone della Valpolicella, Villa Belvedere 2007 - Veneto, Italy £46.00

Barolo Riserva, Borgogno 2004 - Piedmonte, Italy (Organic) £54.50

New World – The Tri-Nations and the America’s
When the two common pitfalls of too much oak and alcohol are avoided, the New World can produce
elegant, balanced and delicious wines offering some sheer unadulterated drinking joy!

Merlot, Casa Azul 2010 - Rapel Valley, Chile £18.25

Sangiovese, Villa Vieja 2010 - Mendoza, Argentina £19.50

Carmenere, El Grano 2010 - Central Valley, Chile £21.50

Pinotage, Backsburg Estate 2009 - Paarl, South Africa £22.50

Cabernet Sauvignon, Bodega Cecchin 2007 - Mendoza, Argentina (Organic) £24.00

Shiraz, Geoff Merrill "Pimpala Road" 2009 - McLaren Vale, Australia £24.50

Old Vine Zinfandel, Delicato "Gnarly Head" - California, USA £26.00

Malbec Reserve, Bodegas Salentein 2009 - Mendoza, Argentina £28.50

Cabernet Sauvignon, Wakefield 2008 - Clare Valley, Australia £29.50

Pinot Noir, Petit Clos 2009 - Marlborough, New Zealand £30.50

Ladybird Red, Laibach vineyard 2009 - Stellenbosch, South Africa (Organic) £32.00
Merlot/Cabernet Franc/Cabernet Sauvignon/Malbec/Petit Verdot

Pinot Noir, Calera 2009 - Central Coast, California £48.00

Syrah, Bespoke Brothers 2009- Heathcote, Australia £53.00
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COCKTAILS
Glass Jug

Winter Pimms £5.95 £17.95
A large measure of Pimms topped up with warm apple juice.
Garnished with a slice of apple & orange

Peach Bellini £7.50
The English version of an Italian classic – Fresh white peach purée,
gently stirred with Denbies Whitedowns, English sparkling wine.

Kir Royale £7.75
Jean-Paul Deville Champagne & Chambord berry liqueur

Tatanka £5.95 £17.95
A large measure of the fabulous Zubrowka Bison Grass Vodka
with cloudy apple juice

Black Swan Bloody Mary £5.25 £16.95
Choose regular or extra kick, Virgin Marys are also available

The Muddy Duck £5.95 £16.95
A classic long drink with a double shot of dark Rum,
Fentiman’s ginger beer & fresh lime.
French Martini £6.25
Grey Goose Vodka & Chambord berry liqueur shaken hard
with fresh pineapple juice

Moscow Mule £5.95
A classic Russian cocktail… with a great English Vodka!
A large measure of Adnams Barley Vodka with fresh lime & ginger ale

Amaretto Jack £5.95 £16.95
Disaronno Amaretto & Jack Daniel's on the rocks with a splash of
fresh cranberry juice

Apple & Cucumber Refresher £5.95 £16.95
Hendrick’s Gin, fresh cucumber & Adnams English Vodka served long
with Eager apple juice

Soft Drinks
Chegworth Valley organic juices £2.55 bottle
From Chegworth farm in Kent, 100% natural juice - no added sugars, sweeteners, concentrates,
artificial colourings, flavourings, or preservatives.

Apple & Beetroot / Apple & Blackberry / Apple & strawberry / Apple & Elderflower / Pear & raspberry

Eager Fruit Juices Glass £2.10 / Pint 2.95
100% pressed juices - not from concentrate
Cloudy Apple / Orange / Pineapple / Cranberry /  Tomato

Please ask your waiter for our full range of soft drinks
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WINES BY THE GLASS
We are proud of our wine list which we believe is varied and comprehensive.  To allow you the chance to explore it
and to venture into areas where you might not otherwise have tried, we are offering a large range of wines by the
glass and in particular in the smaller 125ml measure, which allows you to be diverse in your wine drinking.

Sparkling 125ml

Denbies, Whitedowns, Cuvée - Surrey, England NV £6.25

Carte Noire Brut, Jean-Paul Deville - Reims NV £7.50

White 125ml 175ml 250ml

Bergerie de la Bastide Blanc, VdP d’Oc - Languedoc, France £2.90           £4.00 £5.50

Chardonnay, Casa Azul - Central Valley, Chile £3.15 £4.25 £5.95

Pinot Grigio Gargenaga, Rosa Biancai - Veneto, Italy £3.50 £4.95 £6.95

Sauvignon Blanc, De Martino Estate - Maipo, Chile £3.85 £5.40 £7.50

Sauvignon  Touraine, Domaine Guy Allion - Loire, France £4.10 £5.65 £7.75

Viognier Chardonnay, Reserve de Gassac - Languedoc, France £4.25 £6.10 £8.25

Sauvignon Blanc, Framingham - Marlborough, New Zealand £4.95 £6.95 £9.65

Petit Chablis, Domaine Gerard Tremblay - Burgundy, France £5.10 £7.20 £10.00

Rosé

La Playa Cabernet Rosé - Colchagua Valley, Chile £3.10 £4.35 £5.95

Pinot Grigio Rosato, Rosa Bianca - Veneto, Italy £3.80 £5.30 £7.00

Côtes de Provence "Elégance" - Provence, France (biodynamic) £4.60 £6.45 £8.95

Red

Bergerie de la Bastide, VdP - Languedoc, France £2.90 £4.00 £5.50

Merlot, Casa Azul - Rapel Valley, Chile £3.15 £4.35 £6.00

Cabernet Sauvignon, Domaine Nordoc, VdP d’Oc - France £3.20 £4.55 £6.15

Rioja Montesc, Bodega Classica - Rioja, Spain £3.85 £5.35 £7.45

Côtes du Rhône, Terres de Mistral - Rhone, France (organic) £4.10 £5.85 £8.00

Pinot Noir, Les Nuages, St Pourcain - Loire, France £4.15 £6.00 £8.10

Geoff Merrill Shiraz ‘Pimpala Road’ - McLaren Vale, Australia £4.25 £6.10 £8.25

"House Claret", Château Deville, Côtes de Bordeaux - France £4.30 £6.20 £8.45
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