Drinks List
Prepared by Bully’s Restaurant with
Morgan Jupe Wines

Bottled Lager & Cider

Gin & Vodka

Kronenbourg (275ml)
Peroni (330ml)

£2.80
£3.70

Aspall Organic Cider (500ml)
Stella Artois Cidre (568ml)

£4.80
£3.90

Hendricks
Bombay Sapphire
Tanqueray

£3.50
£3.50
£3.50

Absolut Vodka

£3.50

House Drinks

Other Spirits

Kir Maison
£4.70
Dry white wine & Crème de Cassis

Captain Morgan Rum / Malibu
Ricard / Pimms / Campari
Tio Pepe / Dubonnet
Noilly Prat / Bacardi

Hendricks and Tonic
£5.40
With cucumber and juniper berries
Bloody Mary
£5.70
Absolut vodka, house spice mix

£3.00
£3.00
£3.00
£3.00

[All spirits served in 25ml measures]

Mixers/Softs
Sparkling Cocktails
Prosecco and Sloe Gin
Give it a go!

£5.70

Burgundy “Bellini”
Prosecco, Crème de Pêche

£5.90

Coke / Diet Coke (330ml)
Tonic / Slim Line Tonic (125ml)
Soda Water / Lemonade (200ml)
Orange Juice (200ml)
Appletiser

£2.70
£1.90
£1.90
£1.90
£2.90

Kir Royale
£6.90
Sparkling wine, Crème de Cassis

Sparkling Wine & Champagne

125ml

75cl

£4.70

£27

Blanquette de Limoux Réserve, Mademoiselle Marguerite 2013
£5.30
Great fizz for any occasion. Great with food and as an aperitif!!

£29

Crémant de Limoux Rosé, Mademoiselle Marguerite 2013
£5.90
A dry sparkling blush, fine bubbles, wild strawberries and spring flowers.

£33

Champagne – Beaumont des Crayères “Grande Reserve”
£8.50
Nose of cooked apples and custard with a creamy palate of stewed apples!

£47

Champagne - Pol Roger “Reserve”
Russell’s dad was named after this superb Champagne! The house choice.

£65

Prosecco, Bel Star D.O.C. N.V.
A wonderful sparkling wine from the north of Venice.

“Coups de Coeur” (house)

Glass

Carafe

Bottle

(125ml)

(375ml)

(750ml)

£

£

£

Mas du Canal Blanc
Chardonnay/Vermentino

3.60

8.50

15

Chemin des Pins - Sauvignon Blanc
A crisp, fruity Sauvignon from the South of France.

3.90

9.50

17

Chemin des Pins - Marsanne/Viognier
A light Viognier, with Marsanne for freshness.

4.40

11.50

19

Bourgogne Chardonnay, Côte Challonnaise
5.30
A lightly oaked Chardonnay that works well with food.

14.50

26

White

Petit Chablis, Domaine Christophe Camu 2013
5.40
16.50
Fresher and fruitier than a classic Chablis but still flinty and crisp.

29

Rosé
Mas du Canal Rosé
Grenache/Cinsault

3.60

8.50

15

Le Pontis – Merlot Rosé
4.20
12.50
A fruity nose of raspberry or gooseberry; slightly tart, very fresh palate.

22

Côtes du Provence, Château Tour Saint Honoré 2014
4.90
14.00
Full of fresh summer fruits: nectarines, raspberries and blackberries.

26

Red
Domaine Montplo
Grenache/Carignan

3.60

8.50

15

9.50

17

4.70

11.50

19

Cotes du Rhone Villages, Boutinot 'Les Coteaux' 2012 5.30
Subtle oak, warm cinnamon with dense layers of red fruit.

14.50

26

Chemin des Pins - Merlot
4.20
Plump and luscious, a cracking Merlot, with or without food.
Chemin des Pins - Malbec
Plumy, fruity, good tannins, slightly sweet fruits.

Médoc, Château Lacombe Noaillac 2010
6.20
20.00
35
A blend of Merlot/Cabernet, deep and earthy, bramble fruits, smoke and spice.
NB. All of the wines above can be found on our main list, with further
descriptions (overleaf).

White – Burgundy
Bourgogne Chardonnay, Côte Chalonnaise, Vignerons de Buxy 2012
£26
Aged in stainless steel vats, then oak barrels, with a fine pale golden hue, the
nose is very fruity with hints of honeysuckle and hawthorn, the palate has a
clean, lively bite with an after taste reminiscent of aniseed.
Bourgogne Chitry, Domaine Michel Colbois 2012
£29
Right next to Chablis, a true “David” next to his neighbour “Goliath”, and as
true to the story, this wine packs a wonderful punch, with high acidity and a
long finish.
Petit Chablis, Christophe Camu 2013
£29
This is fresher and fruitier than a classic Chablis. It works well as an
aperitif or with food. Bright and golden in colour, it is lively but balanced on
the palate with floral aromas and a long fresh finish.
Chablis, Domaine de la
2014 was a great year!
nose. It has crisp and
citrus, Zippy but with

Margotte 2014
£35
This Chablis is crystal clear, fresh and zingy on the
clean notes of grapefruit and lime and on the palate,
a bit of weight and great length.

Jaffelin St Aubin 1er Cru Sur la Gamay 2011
A wonderfully structured, deep Chardonnay … A great nutty vanilla with oaky
notes, white and yellow citrus fruits and a lasting long finish.

£49

Puligny Montrachet, Domaine Berthelemot 2012
£59
Barrel-aged, which gives this exiting wine warmth and butteryness but still has
hues of lime and mellow soft almonds and white orchard notes.
Chassagne Montrachet 1er Cru, Domaine Berthelemot 2012/13
£74
I never tell you what to drink with your food but this is my favourite. Now it
won't stand up to strong red meats but everything else it will!! It is deep and
oaky, buttery with a hint of vanilla spice!

White – Bordeaux & Loire
Sauvignon Charentais, Le Pontis 2013
Bright and intense; bursting flavours with bold, grassy, citrus notes; very
juicy with a tingly finish, which will leave your taste buds wanting more.

£22

Touraine Sauvignon, Domaine du Rin du Bois 2014
£24
From the heart of the Loire valley where Sauvignon Blanc is perfectly at home,
this wine is full, firm and lively with vivid grassy notes.
Sauvignon Blanc, Chateau Bauduc 2013/14
£25
Gordon Ramsey's house white, but don't let that put you off!!! Honey, lemon
colour with a sophisticated nose of fresh zesty fruits with a bit of fat “gras”
to it, which makes it a mouth watering food wine
Pouilly Fumé, Domaine Dominique Pabiot “Les Vielles Terres” 2014
£34
A fantastic Sauvignon Blanc, which has great mineralistic notes; limes and lemon
with a great flinty smoky taste. My favourite from the Loire valley

White – Rhone & Languedoc
Mas du Canal Blanc
A soft, round blend of Chardonnay and Vermentino. Fresh but creamy.

£15

Chemin des Pins – Sauvignon
A light, crisp white to glug down by the glass or bottle!!

£17

Chemin des Pins – Marsanne/Viognier
A bit different to the more familiar Sauvignon and Chardonnay that have
dominated people’s tastes for decades. Plenty of peach and apricot.

£19

Château Pesquié, Les Terrasses Blanc 2013
£28
70% Viognier blended with Roussanne and Clairette. The nose is white flowers and
lime; the palate bursts with lychee and apricot.
Condrieu, Francois Villard Terrasses du Palat 2012
£56
A unique Condrieu made from Viognier, aged in new oak. It has an intense nutty
golden flavour and a zippy citrus palate.

White – Alsace
Pinot d'Alsace Metisse, Domaine Bott Geyl 2012
£37
This biodynamic wine is a blend of Pinot Blanc, Pinot Auxerrois, Pinot Gris
and Pinot Noir. It has ripe honeyed aromas of citrus and white fruits. The
palate is round with good richness but also shows good mineral presence.

White – Austria
Kies Gruner Veltliner, Kurt Angerer 2014
£32
If you have never tried and Austrian wine, try this. It is packed full with
zingy freshness, slightly lemon sherbert, limey and crisp. It has subtle hint of
white pepper on the palate and orchard fruits
Ametzberg Riesling, Kurt Angerer 2012
Back notes of whit orchard fruits with great acidity. Lemon and lime on the
palate with a zesty light fresh finish

£47

White – Italy
Soave, Alpha Zeta, 2013
£23
This is like a big brother to a pinot grigio. A pale lemon colour, with clean,
bright aromas of almond blossom. With fresh acidity, the palate is ripe and
concentrated, full of apple and pear. The finish is lively and crisp.

White – Marlborough, New Zealand
Greywacke Sauvignon Blanc, Marlborough 2013/14
£39
Intense tropic flavours, smoky honeydew melon, with hints of blackcurrant
herbal and zest

Red – Burgundy
Fleurie, Manoir du Carra 2012/13
£34
This is a very sexy Fleurie, juicy with orchard red fruits, violet and cherries
on the palate, with a strong finish for such a gamey wine. It has a deep crimson
colour and a surprisingly long finish.
Bourgogne Pinot Noir, Domaine Jean Guiton 2012
£41
A great wine from Burgundy is a light easy drinking Pinot Noir that has fresh,
crisp flavours and subtle tannins
Mercurey Vielles Vignes, Domaine Ninot 2013
£45
Mercurey is the most important appellation in the Côte Chalonnaise ; the warm,
dry microclimate results in a full-bodied Pinot Noir. This particualr expression
is of tart red fruits, tilled earth and black tea.
Beaune 1er Cru, Domaine Jean Guiton 2011
Raspberry and redcurrant on the nose, enough tannings which give it great
strength but is lively and juicy

£49

Nuits St Georges, Domaine Jaffelin 2010
£59
A muscular and well defined Pinot Noir. Well balanced with blackberries, subtle
pine notes and spicy cherries

Red – Bordeaux
Bordeaux Rouge, Château Goumin 2011
£24
50% Merlot and 50% Cabernet Sauvignon. This wine is a deep ruby red Bordeaux,
silky tannins with lush brambly fruits. Dried raisins which leads to a spicy and
intense fruity drink
Côtes de Francs, Château de Francs 2010
This wine, a blend of Merlot and Cabernet Sauvignon presents ripe fruit
aromas. It has great complexity and is round and full with a silky
texture and long length.

£33

Médoc, Château Lacombe Noaillac 2009
£35
A Bordeaux blend of Merlot and Cabernet, which is deep and earthy. This wine has
lots of dark bramble fruits; plumy, smokey and spicy on the palate with a
wonderful dried cherry-like nose.
Margaux, Château Dauzac 5ième Grand Cru Classé 2008
£66
A great crowd pleasure. It's deep and concntrated with wonderful fresh
blackcurrant flavours. Silky and strong, ripe tannings but dense and leathery

Red – Rhone
Cotes du Rhone Villages, Boutinot 'Les Coteaux' 2011
£26
This wine is a luscious, ripe red from the Southern Rhone. It has subtle oak,
sweet and warm cinnamon notes with dense layers of red brambly fruit
Côtes du Rhone Villages Séguret, Boutinot “Les Schisteux” 2012
£37
The nose is plush and opulent, layered with exotic spice, cracked black pepper
and streaked with crushed vanilla. Yet there is a floral, almost feminine side
to it. The palate is instantly appealing, polished and smooth on entry but
steeped in depth and texture as the flavours swirl around, lengthen and delight.
Saint-Joseph “Les Reines”, Domaine Gilles Flacher 2011
£44
Dark plum colour; the nose gives mulled fruits, a slightly sweet aroma,
loganberry, mulberry. The palate bears mature fruit with a sweet red jam middle.
The tannins are supple on the finish, which is round and orderly.
Châteauneuf du Pape, Domaine de la Graveirette “Les Mémentes” 2012
£49
Dense, dark cherry and raspberry on the nose with a waft of scrubland air. The
palate is very well structured with balanced tannins and a pleasant freshness.
Châteauneuf du Pape, Château Mont Redon 2007
Ruby red, plummy with figs. Herbal notes of rosemary and thyme with strong
leather notes and juicy cassis and spice

£59

Red - Languedoc
Domaine Montplo
Red fruit on the palate, slightly spicy; smooth and round.

£15

Chemin des Pins - Merlot
Plump and luscious, a cracking Merlot, with or without food.

£17

Chemins des Pins - Malbec
£19
Not to be mistaken from the sweet, big Malbecs from the New World, this is where
it started. Plumy, fruity, good tannins, slightly sweet fruits.
“CS” Cabernet Syrah 2013
£21
A great plump red! The Cabernet Sauvignon gives it black berry aromas and the
Syrah gives a juicy fruity peppery note. A real easy drinker!
Coteaux de Peyriac Carignan, Château de Bagnoles 2014
“Keep calm and Carignan”!

£22

Minervois “Les Combes”, Château de Bagnoles 2013
£24
This powerful, supple and aromatic wine is a good match for rich, sweet, red
meat or strong blue cheeses.
Saint Chinian Vielles Vignes, Domaine Belles Courbes 2012
£27
Notes of flint, bay and dried fruit on the nose. A structured palate, round and
full with light black pepper and blackberry.

Red - Italy
Valpolicella Ripasso Superiore, Alpha Zeta 2012
£29
A “baby Amarone”, made with the skins of the dried grapes that go into Italy’s
famous Amarone wines – a brilliantly balanced red that goes so well with food.
Barbera d'Alba, Marchesi di Barolo 2012
This wine from Italy is ruby red in colour with purple hues and has a fresh
scent with fruity notes of blackberries, red fruit jam and spicy hints of
vanilla and toasted hazelnuts

£36

Chianti “Le Cicale”, Bibi Graetz 2012
£39
This Sangiovese is a great find, juicy and fruity, cherries and violets, slight
hint of mint and undertone of peat flinty with pencil lead
Amarone, Alpha Zeta 2011
Deep aromas of rich fruit cake, dried cherries and sealed plum. Smoky and
vanilla spice from oak ageing

£45

Barbaresco, Produttori del Barbaresco 2008/09
£52
This deep fruity wine has dark fruits, which are wonderfully balanced, intense
and elegant with dark bitter chocolate notes and black cherries. Long lasting
and silky.
Barolo “Sarmassa”, Marchesi di Barolo 2008/09
A medium weight red with redcurrants violets and strawberries. Nuttyness of
coconut and cut woddy hay develops into a silky end

£69

Red – Spain
Gran Fabrica, Gran Reserva, Cariñena 2006
£23
An inspired blend of Tempranillo, Grenache and Cabernet Sauvignon. Smooth and
concentrated with ripe blackberry fruit and a hint of vanilla.

Red – Douro Valley, Portugal
Douro, Esporão “Assobio” 2011
£27
This wine from the Doura Valley, Portugal, is a medium-bodied red with aromas of
spice, dark cherry and berry. It is nicely balanced and very easy to drink. The
finish is dry and fine-grained tannins.

Red – Barossa Valley, Australia
John Duval Entity Shiraz 2010
An elegant old vine Shiraz, sexy black fruits, chocolate hues spicy and
energetic. Deep old oak and tobacco aromas

£49

Brandies
Cognac Courvoisier
Bas Armagnac Hors d'Age
Bas Armagnac 1985
Bas Armagnac 1982

Tea
£3.50
£8.00
£9.00
£10.50

Calvados VSOP

£4.50

Cointreau
Grand Marnier
Poire Williams

£3.50
£4.00
£5.50

Whiskies
Jack Daniels
Drambuie

£3.50
£3.50

Jamesons
Famous Grouse

£3.50
£3.50

Glenmorangie
Glenfiddich
Laphroaig (10 years)
Penderyn
Makers Mark

£4.00
£4.00
£4.50
£5.00
£5.00

Other Digestifs
Tia Mari
Amaretto
Kummel
Baileys
Wolfshmidt
Port Ramos Pinto

£3.50
£4.00
£4.00
£4.00
£4.00
£6.00

Black tea
£2.50
Flavoured infusion
£2.50
Echinacea and raspberry; pure green
tea; chamomile and vanilla; cinnamon;
sweet chai; peppermint.

Coffee & Chocolate
Espresso
Double Espresso

£2.00
£3.00

Americano
Cappuccino
Latte

£2.50
£3.50
£3.50

Decaffeinated

£2.50

Hot Chocolate

£3.50

Coffee Liqueurs
Russian (vodka)
French (brandy)
Irish (whisky)

£5.50
£5.50
£5.50

Baileys coffee
Amaretto coffee

£6.00
£6.00

