
Bin No 		 Price 

HALF BOTTLES 

	 White Wine

	 Gewurztraminer ‘Tradition’, Jean Baptiste Adam 	 £16.00
	 Alsace,France 

J-B Adam is one of the oldest estates in Alsace, with 19 ha of organic 
vineyard  in the Haut Rhin village of Ammerschwir.  The granite slopes 
of Grand Cru ‘Kaefferkopf’ provide the backdrop to the village and 
produce the estate’s unforgettable wines. The nose is fragrant with 
a subtle perfume of roses, lychees and cinnamon.  Full of captivating 
flavours of exotic tropical and  stone fruits with a hint of Turkish delight 
develop on the palate. The perfect partner with fine SE Asian cuisine. 

 	 Red Wine

	 Chateau Gachon, Montagne St Emilion 	 £15.50
	 Bordeaux, France

Chateau Gachon is located on 15 hectares of clay soils, a mere 
400m from the world famous Chateau Petrus, close to the hamlet of           
Pomerol. Classified within  the district of the Montagne Saint-Emilion, 
it is the property of the Arpin family, vignerons for eight generations, 
who have invested wisely in new cellar equipment to support a 
contemporary `modernist` style of winemaking. A blend of Merlot, 
Cabernet Franc and Cabernet Sauvignon; this wine is a deep ruby 
colour with purple hues and has a soft nose of cherry, cassis, and 
spice.

‘Wines that we think particularly match with our cuisine’



Bin No 	 Price 

WHITE WINES
	 Crisp & Fruity Dry Whites
1 	 Colombard Chardonnay Duc de Chapelle 	 £ 19.00
	 Languedoc, France 	 250ml: £ 7.00
	 A dry, refreshing blend of aromatic Colombard which has been 	 125ml: £ 4.00
	 carefully balanced with Chardonnay to add depth and roundness.

2 	 Pinot Grigio Ca’Luca 	 £ 21.00
	 Veneto, Italy

A clean well-balanced dry white with delicate perfume and fresh          
appley fruit. Ca’Luca retains a refined acidity matching subtle peach 
and pear flavours lingering on the finish.

3 	 Picpoul de Pinet Domaine Morin   	 £ 24.00
	 Languedoc, France

A bright, fresh Languedoc white with fragrant aromas of white flowers, 
lemon citrus, melon and a steely minerality.

4 	 Sancerre ‘Les Longues’ Fin Domaine Andre Neveu	 £ 29.50
	 Loire Valley, France

This single vineyard Sancerre has the added complexity of mineral 
and herbaceous flavours on the palate. The immense long flavour of 
gooswberries and blackcurrant leaves lingers on the finish.

5 	 Chablis ‘Organic’ ‘Cuvee Emeraude’ 	 £ 29.50
	 Domaine Gautheron, Burgundy, France

Lemon aromas with mineral notes and a hint of hazelnut. Amazing 
complexity, ripe and flattering with a silky mouth-feel and very long
satisfying finish.

	 Medium Bodied Fruit Driven Whites

6	 Coreto Blanco DFJ Vinhos	  £ 19.00
	 Lisboa/Portugal 

A medium dry, crisp, refreshing wine with delicate aromas of golden 
delicious apple and grapefruit with a lively citrus finish. Perfect with 
Thai cuisine.

7 	 Sauvignon Blanc Le Potager du Sud	 £ 22.50
	 ‘Grand Cuvee’ France  	 250ml: £ 8.00
	  A crisp, dry white with aromas of citrus fruits, particularly grapefruit 	 125ml: £ 4.50

and nettles, flavours that linger on the palate with hints of pear and 
melon and a lively acidity.

8 	 Albarino Condes de Albarei	  £ 26.00
	 Rias Baixas, Spain

Aromas of grapefruits with a subtle background of apple skin. Rich, 
fresh and fruity showing excellent acidity and a very well balanced 
finish

	 Fresh & Zesty Aromatic Whites
9 	 Chenin Blanc Backsberg Estate 	 £ 21.50
	 Western Cape/S. Africa

Lemony crispness and green apple fruit flavours, with an array of 
tangy fruit aromas. Ripe fruit yet a refreshing palate and a lingering 
finish.

10 	 Sauvignon Blanc ‘Family Vineyard’  	 £ 26.50
	 Wairau River Wines, Marlborough, New Zealand

Herbaceous aromas combine with ripe gooseberry and citrus.          
Grapefruit flavours intermingled with cut grass and a long tropical fruit 
finish.

11 	 Pinot Gris ‘Roaring Meg’, Mt Difficulty Estate	  £ 27.00
	 Central Otago/New Zealand

Bursting with a fruit cocktail of aromas including white pear, passion 
fruit, melon and mango. Zingy, fresh and great with Thai cuisine.

‘Wines that we think particularly match with our cuisine’



Bin No 		 Price 

RED WINES
	 Quaffable Lighter Style Reds
12	 Cabernet Merlot Duc de Chapelle 	 £ 19.00
	 Languedoc, France 	 250ml: £ 7.00
	 This Cabernet Merlot is soft and mellow with ripe berry flavours and is 	 125ml: £ 4.00
	 smooth in the mouth.

13 	Pinot Noir ‘Family Vineyard’, Wairau River 	 £ 28.00
	 Marlborough, New Zealand

This wine shows aromas of cherry and wild berry fruits, shadowed 
by supple oak whilst the palate is soft and generous, showing true 
varietal flavours.

14 	Gevrey Chambertin Domaine Faiveley 	 £ 38.50
	 Burgundy, France

An expressive and complex nose, rich with the aromas of red fruits 
which also dominate the palate balanced by delicate tannins.

	 Medium Bodied & Fruity Reds
15 	 Merlot La Playa 	 £ 22.00
	 Colchagua Valley, Chile 	 250ml: £ 8.00
	 Intense aromas of plums with a hint of menthol and red berries. In the 	 125ml: £ 4.50
	 mouth it is creamy and round with soft tannins and a long, savoury
	 finish.

16 	 Rioja Crianza Fincas de Azabache	 £ 24.00
	 Rioja, Spain

This excellent Rioja is well balanced with a soft seductive character. 
Intense plum and cherry flavours with elements of vanilla and spice..

17 	 Chianti Classico ‘La Lellera’, 	 £ 29.50
	 Castello Vicchiomaggio, Tuscany, Italy

A 5th century family owned estate in the rolling hills of Tuscany. 
Amazing Sangiovese with elegant morello cherry, vanilla and red fruit           
flavours.

	 Full Bodied Spicy Complex Reds
18 	Malbec ‘Alpataco’, Familia Schroeder 	 £ 26.00
	 Patagonia, Argentina

Complex nose with a combination of red fruits such as cherries and a 
hint of violets. Smooth mouth feel, this is a fresh and fruity wine that 
carries vanilla and caramel notes from ageing in small oak barrels.

19 	 Shiraz ‘Pimpala Road’, Geoff Merrill 	 £ 26.00
	 McLaren Vale, Australia

Well balanced with a rich, leathery palate and smoky American oak. 
Intense red berry fruit continue on the long finish with flavours of dark 
chocolate and spice.

20 	 Red Zinfandel, Ca’Momi	 £ 31.00
	 Napa Valley, USA

This spicy, silky Zinfandel is full of rich black cherries and bramble 
fruits on the nose. The palate is ripe and packed with red fruit and 
maraschino cherry flavours. 

21 	 Chateau Paveil du Luze Cru Bourgois Superieur 	 £ 42.00
	 Margaux Bordeaux, France

This modest estate in the southern Médoc commune of Margaux 
offers exceptional seductive spicy and perfumed aromas as well as 
opulence on the palate.

‘Wines that we think particularly match with our cuisine’



Bin No 		 Price 

ROSE WINES
22 	 Cinsault Rose La Vigneau, France 	 £ 20.00
	 Coral pink in colour with an inviting palate of strawberries 	 250ml: £ 8.00
	 and cherries and a mouthfilling creamy, texture 	 125ml: £ 4.50

23 	 Bastion de La Cite Rose 	 £ 23.50
	 Languedoc/France

This delicate pink rose has classic hints of red berries and flora           
aromas on the nose. The palate is crisp and tangy with raspberries, 
redcurrant and citrus.

SPARKLING WINE
24	 Prosecco Superiore Valdobbiadene Brut, 200ml 	 £8.95
	 Cantine Bortolotti Italy

Elegant, fresh and lively, with floral aromas of hedgerow blossoms 
and white fruits and a creamy persistent mousse.

25 	 Prosecco Brut NV 	 £ 24.00
	 Borgo del Col Alto, Italy

A clean, fruity bouquet with hints of flowers, honey and apples leading 
to a well balanced, light and fresh palate.

CHAMPAGNES

26	 Hindleap Rose Bluebell Vineyard Estates Sussex NV	 £ 39.50
The Hindleap vineyard was planted in 2005. A crisp fresh fruitiness, 
with hints of red berries on the nose and a succulent citrus palate. Well 
balanced and a dry, delicate and long finish..

27 	Bollinger Special Cuvee NV 	 £ 59.50
Full flavoured, biscuity and very well balanced with an elegant and 
refined finish and superb length on the palate

28 	 Dom Perignon 2003 	 £ 160.00
Aromas of almonds, grapefruit, cashew nuts and toasted brioche. In 
the mouth the wine has remarkable persistence with slight tones of 
citrus zest.

‘Wines that we think particularly match with our cuisine’



	 25ml 	 50mlAPERITIFS
Dubonnet 	 £ 3.50 	 £ 5.50
Pimms No 1 	 £ 3.50 	 £ 5.50
Martini Exra Dry 	 £ 3.50 	 £ 5.50
Martini Rosso	  £ 3.50 	 £ 5.50
Campari 	 £ 3.50 	 £ 5.50
Cinzano 	 £ 3.50 	 £ 5.50

MALT WHISKIES
Glenmorangie 10 year old	  £ 4.50	  £ 6.50
Glenlivet 12 year old	  £ 4.50 	 £ 6.50
Glenfiddich 12 year old 	 £ 4.50 	 £ 6.50

WHISKIES
Canadian Club 	 £ 3.50 	 £ 5.50
Famous Grouse 	 £ 3.50 	 £ 5.50
Jamesons 	 £ 3.50 	 £ 5.50
Jack Daniels 	 £ 3.50	  £ 5.50
Chivas Regal 	 £ 3.50 	 £ 5.50
Bells 	 £ 3.50	  £ 5.50
J&B Rare 	 £ 3.50 	 £ 5.50
Johnnie Walker Black Label 	 £ 3.50 	 £ 5.50

LIQUEURS
Archers Peach Schnapps 	 £ 3.50	  £ 5.50
Grand Marnier 	 £ 3.50	  £ 5.50
Drambuie 	 £ 3.50 	 £ 5.50
Kahlua 	 £ 3.50 	 £ 5.50
Apple Sour 	 £ 3.50 	 £ 5.50
Malibu 	 £ 3.50 	 £ 5.50
Tia Maria 	 £ 3.50	  £ 5.50
Southern Comfort 	 £ 3.50 	 £ 5.50
Sambuca 	 £ 3.50 	 £ 5.50
Tequila Gold 	 £ 3.50 	 £ 5.50
Tequila Silver 	 £ 3.50 	 £ 5.50
Amaretto 	 £ 3.50 	 £ 5.50
Frangelico 	 £ 3.50	  £ 5.50
Baileys Irish Cream 	 £ 3.50 	 £ 5.50
Cointreau 	 £ 3.50 	 £ 5.50

COGNAC and ARMAGNAC
Courvoisier XO 	 £ 9.50 	 £ 15.00
Hennessy XO 	 £ 9.50 	 £ 15.00
Courvoisier VSOP 	 £ 5.50 	 £ 9.00
Remy Martin VSOP 	 £ 5.50 	 £ 9.00
Janneau VSOP 	 £ 5.50 	 £ 9.00
Janneau 	 £ 4.50 	 £ 7.00
Courvoisier VS 	 £ 4.50 	 £ 7.00



	 25ml 	 50ml

PORT
Vintage Port	  50ml:	  £ 4.50
Tawny Port	  50ml:	  £ 4.50
Ruby Port 	 50ml: 	 £ 4.50

SPIRITS
Gin 	 £ 3.50 	 £ 5.50
Hendricks Gin 	 £ 5.50 	 £ 8.00
Bombay Sapphire Gin 	 £ 4.50 	 £ 7.50
Tanquerey Gin 	 £ 4.50 	 £ 7.50
Vodka 	 £ 3.50	  £ 5.50
Grey Goose Vodka   	 £ 6.00 	 £ 8.50
Bacardi Rum 	 £ 3.50 	 £ 5.50
Havana Club Rum 	 £ 3.50 	 £ 5.50
Captain Morgan Rum	  £ 3.50 	 £ 5.50

BEERS
Singha Thai Beer (abv 5.0%) 	 330ml: 	 £ 4.00
Tiger (abv 5.0%) 	 330ml: 	 £ 4.00
Asahi Draught (abv 5.5%) 	 pint: 	 £ 5.50
Asahi Draught (abv 5.5%) 	 half pint:	  £ 3.30
Singha Draught (abv 5.0%) 	 pint: 	 £ 5.50
Singha Draught (abv 5.0%) 	 half pint:	  £ 3.30
Old Mout Cider (abv 5.0%) 		   £ 5.10

SOFT DRINKS
Coke 	 330ml: 	 £ 2.80
Diet Coke 	 330ml: 	 £ 2.80
Lemonade 		  £ 2.60
Ginger Ale 		  £ 2.60
Tonic Water		   £ 2.60
Soda Water 		  £ 2.60
Bitter Lemon 		  £ 2.60
Thai Milk / Lemon Ice Tea 		  £ 3.50
Thai Milk Ice Coffee 		  £ 3.50
Mineral Water Sparkling or Still 	 750ml: 	 £ 3.75
Mineral Water Sparkling or Still 	 330ml: 	 £ 2.75
Mixer 		  £ 1.00

FRUIT JUICE
Orange Juice 		  £ 2.75
Pineapple Juice		   £ 2.75
Apple Juice 		  £ 2.75
Cranberry Juice 		  £ 2.75

EXOTIC FRUIT JUICE
Passion Fruit Juice 		  £ 2.75
Mango Juice 		  £ 2.75



	 HERBAL TEA & COFFEE
Jasmine 		  £ 1.50
Green Tea 		  £ 1.50
Peppermint Tea 		  £ 2.10
Camomile 		  £ 2.10
Earl Grey 		  £ 2.10
English Breakfast 		  £ 2.10
Espresso 		  £ 2.00
Double Espresso 		  £ 3.00
Americano		   £ 3.00
Cappuccino 		  £ 3.00
Latte 		  £ 3.00

LIQUEUR COFFEE
Whisky Coffee		   £ 6.50
Baileys Coffee 		  £ 6.50
Brandy Coffee 		  £ 6.50
Cointreau Coffee		   £ 6.50
Tia Maria Coffee 		  £ 6.50
Kahlua Coffee		   £ 6.50

Any spirits and liqueurs can be added to make a liqueur coffee.

DESSERTS
Ice Creams (2 scoops) Vanilla, Green Tea, Coconut, Mango Sorbet 		  £ 3.75
Sweetened Sticky Rice with fresh mango (seasonal)		   £ 6.95
Poached Banana in syrup with ice cream 		  £ 5.50
Banana Fritters with coconut ice-cream 		  £ 5.50


