
175ml 250ml Bottle
White
Bella Modella Pinot Grigio, Italy 6.10 8.50 24.50
Cape Heights Chenin Blanc, South Africa 6.25 8.75 24.50
Pacifico Sur Sauvignon Blanc, Chile 6.75 8.95 25.50
Rising River Chardonnay, South Africa 6.95 9.25 26.50
Esk Valley Sauvignon Blanc, Marlborough 8.95 11.50 33.50
Gavi La Battistina, Italy 9.00 11.85 35.00

Red
Rubik Garnacha, Spain 6.10 8.50 23.50
Sierra Grande Merlot, Chile 6.50 8.85 25.50
Rising River Shiraz, South Africa 6.95 9.25 26.50
Collequieto Montepulciano d’Abruzzo, Italy 7.50 10.50 29.50
Los Olivos Malbec, Argentina 8.25 11.50 32.50
Camino Real Crianza Rioja 7.95 10.95 31.50

Carafe Bottle
White
Barbacoa Verdejo, Rueda, Spain 14.00 26.50
Fresh, crisp and crunchy, with lively grapefruit and green apple fruit
Lyrarakis Assyrtiko, Crete 18.50 35.00
Citrus and white-fleshed fruit with a catchy, salty lick on the finish
Cline Cellars Viognier, Central Coast, California 20.00 38.00
Peach, apricot, honeysuckle, jasmine, lush, beautiful
Mora & Memo Vermentino, Sardinia 21.00 40.00
Floral and citrus notes with a sprinkle of wild herbs and a mineral finish
Red
Cantina Povero Cabané, Piedmont 20.00 38.00
A striking blend of rare bed-fellows Nebbiolo and Cabernet Sauvignon
Son of a Bull Pinot Noir, Tasmania 25.00 48.00
A bold blend of rare bed-fellows Nebbiolo and Cabernet Sauvignon. 
Mottura Primitivo, Puglia 17.50 35.00
A bold blend of rare bed-fellows Nebbiolo and Cabernet Sauvignon
Massaya Le Colombier, Lebanon 23.50 45.00
A fragrant, exotically spiced, boldly flavoured masterpiece 

Bottle

FunkStille Skin Contact Gruner Veltliner, Austria 33.50
Pear and melon fruit with a zesty, citrus twist and a fine, pithy texture
Emiliana ‘Animalia’ Orange Wine 36.50
Organically farmed Sauvignon fermented with the skins, a tangy, textured trip
Caves de Tain Sulphur-Free Syrah, Rhone, France 42.00
Wild blueberry and autumnal fruit with a savoury edge
Dadi, Avignonesi, Tuscany 46.00
Fermented in local terracotta amphorae, like what the Romans did

WINE LIST

Brave: Walk in the Woods.
Available in 375ml Carafes, or by the Bottle

Crazy: Walk on the Wildside.



Domaine Henri Pellé Sancerre 49.00
Domaine Ferret Pouilly Fuissé 54.00
Newton Johnson Family Reserve Chardonnay, South Africa 54.00
Ch Perron Lalande de Pomerol 48.00
The Chocolate Block, South Africa 48.00
Albatreti Brunello di Montalcino 2015 85.00

Luna de Murviedro Sparkling Tempranillo Rosé 0%, Spain 20.00
Dr Thansich Riesling 0%, Mosel, Germany 30.00

175ml 250ml Bottle
Mirabello Pinot Grigio Rosé, Italy 6.25 8.75 24.50
Burlesque White Zinfandel, California 6.25 8.75 24.50
Chateau Saint Pierre Rosé, Provence 9.50 12.75 37.50
Chateau Minuty Rose & Or MAGNUM (1.5lt), Provence 95.00

125ml Bottle
Lunetta Prosecco, Italy 6.95 30.00
Lunetta Prosecco Rose, Italy 6.95 30.00
Taittinger NV Champagne 13.50 75.00
Taittinger NV Rosé Champagne 95.00

Lamb kofta, tabouleh cous cous, cucumber raita, flat bread 19.00

Hanewald Spatburgunder Pinot Noir, Germany      Easy drinking, bright strawberry, and cherry notes 30.00
Josper grilled 10oz gammon steak, chimichurri, charred pineapple, chunky chips (gf) 18.00

King prawn gambas pil-pil (gfo) 8.00

Flametree Chardonnay Australia      Citrus oil, floral notes with grapefruit and subtle French oak 30.00
Chicken & bacon Caesar salad, baby gem lettuce, anchovies, garlicky croutons, egg, parmesan 18.00

Recchia Valpolicella Ripasso Italian     Intense dark cherry, vanilla & sweet spice 33.00
The Swan's 8oz beef burger, crispy streaky bacon, smoked Applewood cheddar, house sauce, gem lettuce and tomato, fries 16.50

Monteagrelo Cabernet Sauvignon, Chile     Medium bodied with tart red fruit and fresh red currant 35.00

Ontanon Blanco Rioja, Spain   Wonderfully harmony of tropical fruit & integrated oak 32.00

Posh: Walking in the Air

No/Lo: Walking in a Straight Line.

Rosé: Walking on Sunshine.

 Sparkling: Walk this Way.

Wining and Dining: Manager's Recommendations

Luzardo Albarino,    Fresh with good acidity, citrus and floral notes 29.00
Pan fried salmon, sauteed spring vegetables, new potatoes, beurre Blanc, pink peppercorns (gf) 21.00


