
white

75cl 30 z³

white

75cl 30z³

white

75cl 110 z³

white

75cl 40 z³

rose

75cl 35 z³

Sparkling Wines and Champagnes

Le Cardinale Demi-Sec -
Vin Mousseux Demi-Sec De Qualité, Blanc De Blancs - France
Semi-dry sparkling wine with a discreet aroma, made ??with traditional method.
A delicate, fruity flavor with a hint of sweetness. Ideal as an aperitif or with fruit
and desserts.

F. B. Dumont Rose
Vin Mousseux Qualité - France
A sweet sparking wine with the dominance of Muscat variety and a light touch of
Cabernet Franc for a brilliant pink color and red fruit aromas such as
strawberries, raspberries and wild strawberry. Ideal as an aperitif. Pairs with
deserts and cheese desks, especially mature and soft cheese.

Prosecco di Valdobbiadene Brut
DOC Valdobbiadene, by Santa Margherita  - Italy
Brut sparkling wine. With a clean nose, pleasantly fruity, with whiffs of rennet
apples and peach blossoms. Delicate, balanced taste. Excellent as an aperitif,
ideal with small fish or cheese snacks or all-meal with delicate dishes.

Baron de Bellac Brut
Vin Mousseux Brut de Qualite - France
Dry sparkling wine Baron de Bellac Brut comes from selected vineyards located
in different regions of France. Was produced from grapes Bend Blanc, using the
method of secondary fermentation. It is characterized by delicate hints of citrus
and apples. Recommended as an aperitif and companion of different snacks.

Baron de Bellac Demi-Sec
Vin Mousseux Demi-Sec de Qualite - France
Ethereal bouquet with hints of apple and citrus. Light acidity. Ideal as an aperitif
or with white meats, fish, seafood and desserts.

white

75cl 300 z³

white

75cl 370z³

Piper Heidsieck Brut
AOC Champagne Brut - France
Dry champagne. It is the uncrowned king of champagnes. Bubbles sparkling
clarity, fresh scent of spring greens, fruity aromas of apples, pears and tropical
fruit notes. A perfect match for seafood, shellfish, nouvelle cuisine, and as an
aperitif.

Piper Heidsieck Sublime Cuvee
AOC Champagne Demi-Sec - France
Semi-dry champagne. Juicy and rich, is in its harmony, both benign and vital.
Aroma of violets and dried fruit precede traces of caramel, licorice and sweet ripe
pear. This experience complements the gentle flavor of caramelized pineapple and
crispy cookies. Long finish evokes mild spices Natti, such as vanilla and
cinnamon.



White Wines

75cl
15cl

30 z³

6 z³

Liebfraumilch
Rheinhessen Q.b.A. - Italy
Semi sweet with pleasant fruity aromas.
Light and refreshing. Ideal as an aperitif, with fruits and deserts.

75cl
15cl

35 z³

7 z³

Trebbiano del Rubicone
Indicazione Geografica Tipica - Italy
The wine is a pale straw yellow. Its bouquet is delicately fruity. On the palate, it is
dry, tangy, well-balanced, refreshing and quaffable. With lighter pasta and rice
dishes, fish dishes or cold foods.

75cl
15cl

45 z³

9 z³

Liebfraumilch Rheinhessen
Q.b.A. - Germany
Pleasant, fresh, light wine with fruit aromas.
Serve as aperitif and to fruits, desserts

75cl
15cl

45 z³

9 z³

Sutter Home Sauvignon Blanc
California - USA
Light, dry wine with aromas of green melon and citrus with a hint of herbs. Well
with light fish dishes, spicy Chinese dishes, grilled chicken, with pasta and mild
cheeses.

75cl
15cl

40 z³

8 z³

Imiglykos White
Medium Sweet Table Wine - Greece
A wine with pale yellow color. Intense fruity aroma of white rape fruits. Round
with good balance, rich body and characteristic flavor. A pleasant wine.
A pleasant aromatic wine. Serve it as an aperitif or in accompaniment by desserts.

75cl
15cl

35 z³

7 z³

Consigna Chardonnay
La Mancha, Vino de la Tierra de Castilla - Spain
Pale yellow colour with golden reflections. Intense aromas of apple, peach, fennel
and tropical fruits. Soft on the palate with hints of stone fruit, with a clean, fresh
and sweet finish. The perfect accompaniment to pasta dishes, sea food and soft
cheeses.



75cl
15cl

45 z³

9 z³

75cl
15cl

45 z³

9 z³

Frontera Chardonnay
Central Valley, by Concha Y Toro - Chile
Dry white wine. A lush bouquet of green fruit with elements of citrus and delicate
acidity. Ideal as an aperitif and with white meats, poultry and cheeses.

Frontera Late Harvest
Elqui & Limari Valley, by Concha Y Toro - Chile
Sweet wine. The wine produced from grapes hand-picked between May and June.
Yellow-gold color. Aromas of flowers and fresh fruit with notes of honey. Fresh,
pleasant sweetness with a delicate acidity. Ideal for all desserts and fruit.

75cl
15cl

55 z³

11 z³

Lamura Grillo
IGT Sicilia, by Casa Girelli - Italy
Made from 100% Grillo, the unique indigenous grape variety from the island of
Sicili, Lamura Grillo is extremely characterful, with a distinct floral bouquet. The
well-rounded palete has hints of citrus and tropical fruits, balanced with the
perfect amunt of refreshing acidity. Ideally drink chilled, on its own.

75cl
15cl

55 z³

11 z³

Sunrise Sauvignon Blanc
Central Valley, by Concha y Toro - Chile
Pale yellow color. Fresh, juicy and delicate wine, has lovely aromas of grapefruit
and expresses citrus fruit on the palate. Serve as aperitif and to sushi, oysters.

75cl
15cl

55 z³

11 z³

Trivento Tribu Torrontes
Mendoza, by Trivento - Argentina
The youngest line of the Trivento family wines. It's made from unknown grape
varietal since now TORRONTES! Pale yellow with green reflexes with citrus ,
grapefruit ,peach and melon flavours. It is made in the stainlees tank without any
wood. Ideal as an aperitif or with pastas, seafood and fishes.

75cl
15cl

60 z³

12 z³

Mateus White
Vinho De Mesa, Sogrape - Portugal
Mateus White is a light, fresh, young and slightly fizzy wine, with aromas of white
flowers and exotic fruits



75cl
15cl

70 z³

14 z³

Pinot Grigio
Delle Venezie IGT, by Bolla  - Italy
Pinot Grigio has the fresh, summer fruit flavours of peaches and limes, with a taste
that is soft, generous and well balanced. Light to medium bodied. This wine is a
classic accompaniment to fish dishes as well as salads, soups and light pasta.

75cl
15cl

70 z³

14 z³

Faustino VII Blanco
DC Rioja, by Bodegas Faustino Martinez - Spain
Dry. Made exclusively from grapes varieties Viura. It is characterized by a unique
bouquet of cut grass aroma and lavender. The taste is round, smooth, with velvety
texture. Ideal as an aperitif, with salads, white fish in light sauces.

75cl
15cl

85 z³

17 z³

Mouton Cadet Blanc
AOC Bordeaux, by Baron Philippe De Rothschild - France
A nose displays a rich palette of aromas, especially citrus and tropical fruit, set off
by an elegant touch of green broom. Perfectly composes with fish, selfish.

75cl
15cl

65 z³

13 z³

Soave Classico
DOC, by Bolla - Italy
Soave wine displays a delicate floral aroma with hints of pineapple and grapefruit
to it. This is a fruity wine with a slight almond aftertaste. Light bodied. Soave is
ideal with light dishes such as: soups, salads, seafood, risotto, paella, poultry and
pasta.

75cl
15cl

60 z³

12 z³

Savanha Chardonnay
Western Cape - South Africa
The wine is pale yellow-gold in colour with subtle aromas of pear and lime and a
lovely whiff of vanilla. On the palate, butterscotch and honey flavours combine
with delightful ripe tropical fruit. A finely structured, intensely flavourful and
complex wine. Serve with chicken dishes, ham, fish and cheeses.

75cl
15cl

80 z³

16 z³

Casillero del Diablo Chardonnay
Central Valley , by Concha Y Toro - Chile
Fresh with balanced acidity and soft, elegant and sweet notes of the barrel notes.
Excellent component of the Casablanca Valley. Ideal to delicate fish such as
seabass, sole, grouper and salmon.



75cl
15cl

110 z³

22 z³

75cl
15cl

110 z³

22 z³

Santa Margherita Chardonnay
IGT Sicilia, by Santa Margherita  - Italy
Dry wine. The intense yellow-straw color. Delicate aromas of white flowers with
fruity notes of banana and pear. In the palette, full and round. Suggestions for
cooking: fish, seafood, pork tenderloin with apple.

Santa Margherita Pinot Grigio
DOC Valdadige, by Santa Margherita  - Italy
This dry white wine is pale-yellow in color. The clean, intense aroma and dry
flavour with pleasant golden apple. Excellent as an aperitif, ideal accompaniment
to seafood salads and fish- and shellfish-based pasta and rice courses.

75cl
15cl

110 z³

22 z³

Koonunga Hill Chardonnay
South Australia, by Penfolds - Australia
A soft round palate of medium weight with an initial burst of vibrant fruit flavours,
balanced by clean, crips acidity. Creamy characters and well-integrated oak
provide structure and depth. Ideal with pasta dishes, asparagus dipped in
mayonnaise, smoked mackerel.

75cl
15cl

140 z³

28 z³

Chablis Laroche
AOC Chablis, by Domaine Laroche - France
The wines of Chablis have more depth and complexity than Petit Chablis wines.
The typical delicate bouquet of Chablis wines is fruit (citrus fruit) and flint. On the
palate we find a well-structured. Wine with plenty of acidity which gives it its
freshness and its tanginess. Chablis is a perfect aperitif wine but also goes well
with shell-fish, grilled fish and goat's cheese.

75cl
15cl

130 z³

26 z³

Chablis Moreau & Fils
AOC Chablis, by Moreau & Fils - France
A pale gold colour tinged with green. A clean, mineral and elegant nose,
representative of the terroir, with notes reminiscent of lemon grass and
honeysuckle. Round and rich on the palate, showing a good structure. Very fruity
with flavours of candied citrus fruit and blood oranges. Long lasting and well
balanced. Ideal as an aperitif or with oysters, shellfish and fish, and also with
white meats.

75cl
15cl

110 z³

22 z³

Bourgogne Georges Faiveley Blanc
AOC Bourgogne, by Joseph Faiveley - France
Dry wine. Clear, pale golden color. Fat, fleshy and yet silky. Arising from the
Chardonnay. It has a pleasant aroma of wood. The wine fits perfectly with the cold
appetizers, and meats.

75cl
15cl

85 z³

17 z³

Trio Chardonnay/Pinot Grigio/Riesling
Casablanca Valley, by Concha Y Toro - Chile
Pale yellow and greenish hues. Fresh citric aromas with delicate texture, juicy and
mineral acidity, which gives the wine a good structure. Ideal with salads, exotic
dishes and some shell fish. This blend is more that fresh. The Chardonnay is
absolutely Influenced by the Pinot Grigio which gives more acidity and freshness
and the Pinot Blanc makes it round on the palate. Salads, cebiches (peruian dish),
exotic dishes and some shell fish that aren't to heavy in iodine.



Rose Wines

75cl
15cl

60 z³

12 z³

De Casta Rosado
DC Penedes, by Miguel Torres - Spain
Delicate cherry colour. Wonderfully ripe grapes have given the wine a rich,

slightly spicy bouquet. It is a dry, fruity wine.

75cl
15cl

50 z³

10 z³

Boutari Rose Demi-Sec
Vin de Pays de Macedoine, by Boutari - Greece
The Rose Boutari Demi-Sec is a pleasant, fresh wine with brilliant rose colour and
intense aromas of fruits, cherry, rose, violet and tomato. A fresh wine, with an
excellent balance between acidity and sweetness and an intense flavor of peach
and pear. The aftertaste is dominated by sweet aromas of peach and apricot
marmalade. Accompanied by fruits and desserts.

75cl
15cl

60 z³

12 z³

Mateus Rose
Vinho De Mesa, Sogrape - Portugal
Mateus Rosé is a light, fresh, young and slightly fizzy wine with aromas of tropical
fruits.

75cl
15cl

45 z³

9 z³

75cl
15cl

45 z³

9 z³

Frontera Merlot Rose
Central Valley, by Concha Y Toro - Chile
Deep pink color with violet hues. Intense aromas of red fruits and cherries with
cocoa notes. Refreshing and soft. Ideal to serve as an aperitif, with Chinese food
or accompanying fruits and cakes.

Sutter Home White Zinfandel
California - USA
Medium dry rose wine. A light, fruity blush wine with strawberries and water
melon aromas and lively, fruity flavors. It can be enjoyed on its own or with fish,
chicken and vegetarian entrees, or fresh fruit and desserts.



Red Wines

75cl
15cl

35 z³

7 z³

75cl
15cl

35 z³

7 z³

75cl
15cl

35 z³

7 z³

Consigna Merlot
La Mancha, Vino de la Tierra de Castilla - Spain
Deep red colour with complex aromas of plums and the black cherry. The palate is
rich and well defined, with soft tannins that contribute to enhance this elegant and
well balanced wine. Perfect to rice, pork and lamb dishes.

Santana Tempranillo
Vino de la Tierra Manchuella - Spain
Intense red colour. Tones of green pepper and liquorice. Round, pleasant tannins.
Recommended to grilled meats, goulash and goat's cheeses.

Consigna Cabernet Sauvignon
La Mancha, Vino de la Tierra de Castilla - Spain
Intense dark red. Aromas of black and red fruits and a hint of green pepper. Fruity
and vegetal characteristics, this elegant and full bodied wine has good tannin and
structure and a long balanced finish. Due to its complexity and variety of shades,
this wine is a perfect accompaniment to roast vegetables, pork dishes, rice dishes,
stew or roast lamb.

75cl
15cl

40 z³

8 z³

Imiglykos Red
Medium Sweet Table Wine - Greece
A wine with intense red color. Pleasant fruity aroma and smooth balanced taste.
A pleasant aromatic wine. Serve it as an aperitif or in accompaniment by desserts.

75cl
15cl

40 z³

8 z³

Sangiovese del Rubicone
Indicazione Geografica Tipica - Italy
The wine is a bright ruby red; it has a vinous bouquet, with delicate perfumes that
are reminiscent of violets. O the palate, it is dry, well-balanced and forthright,
with a hint of bitter cherries on the finish. Excellent with roast or grilled meats.

75cl
15cl

45 z³

9 z³

Sutter Home Cabernet Sauvignon
California - USA
Classic dry red wine with the scent of black currant and cherry with notes of cedar,
green olives and mint. Recommended for red meat dishes, steak, and spicy Italian
cuisine.



75cl
15cl

45 z³

9 z³

75cl
15cl

45 z³

9 z³

75cl
15cl

45 z³

9 z³

75cl
15cl

45 z³

9 z³

Sutter Home Merlot
California - USA
Light dry wine with cherry and plum flavor. Mild and classical taste is maturing in
oak barrels for several months. Perfect for light dishes and grilled red meats,
poultry and Italian cuisine.

Frontera Merlot
Central Valley, by Concha Y Toro - Chile
Rich in berries, plums and some cacao notes, elegant finish and persistent. Soft
and persistent finish. Since the tomatoes have some acidity this merlot match
perfectly grilled chicken and red meat also.

Frontera Cabernet Sauvignon
Central Valley, by Concha Y Toro - Chile
Aromas of blackcurrant and forest fruits with root finish. Soft, fruity and balanced
tannins. Perfect with red meats not to spicy, pasta, cheeses not to mature or strong.

Frontera Shiraz
Central Valley, by Concha Y Toro - Chile
Attractive ruby red colour. Aromas of black fruits and spices vanilla. Round with
good structure, with hints of chocolate and coffee. Perfect to red meat, cheese,
Asian dishes or Latin cuisine.

75cl
15cl

55 z³

11 z³

Sunrise Cabernet Sauvignon
Central Valley, by Concha y Toro - Chile
Has deep red color, with berries, cassis, chocolate aromas and dry plum and
vanilla notes. Ideal to Red meat medium spicy, mature cheese.

75cl
15cl

60 z³

12 z³

Savanha Merlot
Western Cape - South Africa
The crushed grapes are chilled down to 14ºC prior to fermentation in stainless
steel tanks. During fermentation, colour, flavour and structure are extracted
during daily pump-overs. After fermentation, a percentage of the wine will
undergo Malolactic fermentation on French oak staves and the other portion
without any oak, focussing on fruit preservation.
The wine is ruby, cherry red in colour, clear and brilliant. On the nose, it has a
sweet plum fruit entry with caramel and vanilla flavours, which indicated softness
and juiciness. The palate is velvety soft and very accessible, but still mouth filling
with loads of plum fruit on the juicy and lingering palate. Serve with red meat
dishes such as lasagne or cheese.

75cl
15cl

70 z³

14 z³

Chianti Cecchi
DOCG Chianti, by Cecchi - Italy
Light ruby colour, depply goes to grenadine. Very harmonious flavour and dry
taste. Aroma of wine remains tuscanian violets and cyprus. Beautiful with pasta,
white meats and also to baked and grilled red meats.



75cl
15cl

80 z³

16 z³

Casillero del Diablo Cabernet Sauvignon
Central Valley , by Concha Y Toro - Chile
Best Value Cabernet Sauvignon on the Planet (recognition of Decanter). Berries,
plums, cassis and some barrel notes, turns this wine in an elegant exponent of
Chilean Cabernets. Deep red colors. Excellent to red meat, lamb, deer, mature
cheeses and herby dishes.

75cl
15cl

80 z³

16 z³

75cl
15cl

80 z³

16 z³

Casillero del Diablo Reserva Privada
Maipo Valley, Rapel Valley, by Concha Y Toro – Chile
Blackcurrant, red cherry and plum notes from Cabernet Sauvignon combine with
Syrah-endowed fresh black fruits -blackberry and plum- and spicy, white pepper
t r a c e s . H i n t s o f v a n i l l a , s m o k e a n d c e d a r .

75cl
15cl

80 z³

16 z³

Casillero del Diablo Pinot Noir
Casablanca Valley, by Concha Y Toro – Chile
Flowers and fresh, raspberry and strawberry notes and some soft barrel aromas.
Ideal to snails and white meet and Sushi is just perfect.

75cl
15cl

80 z³

16 z³

75cl
15cl

80 z³

16 z³

Casillero del Diablo Carmenere
Central Valley, by Concha Y Toro – Chile
Luscious fruit flavors with dark plums, blackcurrant and chocolate aromas turn
this wine in to a soft but structuredwine. Very tasty and a surprise for wine lovers.
Recommended to red meat not to spicy, duck and deer witch have fruit as side
dishes such as plums, cherries and apple mousse.

Beaujolais Villages
AOC Beaujolais-Villages, by Georges Duboeuf - France
Cherry red color, ruby with violet rim. Nose of red fruits with strong notes of
blackcurrant, strawberry and blueberry. Harmonious and smooth on the palate, it
is delicious, tender, light and very fruity. Perfect as aperitif and with meat and
cheeses.

Casillero del Diablo Merlot
Rapel Valley, by Concha Y Toro – Chile
Dark and deep red color. Attractive aromas of black plum, smoke, herbs and
mocha. Fruity taste and full body. Chocolate and herb accents add palate interest.



75cl 95 z³

Mouton Cadet Rouge
AOC Bordeaux, by Baron Philippe De Rothschild - France
Round and rich body with its well-rounded, mature tannins is pleasantly sustained
by blackberry and bilberry fruit. Ideal to red meat, white meat and duck.

75cl 135 z³

Chianti Classico
DOCG, by Banfi - Italy
Deep, young, mauve red color. Intricate flavors with notes of plum jam, cherry,
coffee and a light note of balsamic. Full-bodied with good balance. Long in the
finish. A wine for every dish, matches meat dishes superbly.

75cl 140 z³

Gran Coronas Cabernet Sauvignon
DC Penedes, Reserva, by Miguel Torres - Spain
Rich dark ruby colour. Intense voluptuous, aroma with rich fruity notes (prunes,
jam) over a background of vegetables (green coffee beans), smoke and leather. On
the palate, the wine is well dimensioned, full bodied and has a velvety density. Its
tannic structure is silky and sumptuous and the flavours exhibit delicate hints
reminiscent of the aroma.

75cl 110 z³

Bourgogne Joseph Faiveley Pinot Noir
AOC Bourgogne, by Joseph Faiveley - France
Dry, French wine. Brick - red wine color enriched with shades of orange that
makes the first contact has already announced a wonderful experience. Produced
from Pinot Noir carries a complex and delicate aromas of fruit with a dominant
rural hint of strawberries, cherries and raspberries. Suitable for delicate white
meat in particular to cielêcinyi poultry and a variety of cheeses.

75cl 100 z³

Chianti
DOCG, by Banfi - Italy
Ruby red color with violet hints. The aroma is fresh and fruity. On the palate the
wine results well balanced with a round finish. Ideal with meat dishes and cheese.



white

75cl 170 z³

Pouilly Fuise J. Moreau
AOC Pouilly Fuissé, by J. Moreau & Fils - France
Pale Gold, with green reflections dry, crisp taste of minerals and exotic fruits.
Lightly salty, refreshing wine, the scent of mango. Recommended for smoked eel,
and just cooked fish, equally interesting in the exotic and spicy dishes.

Connoisseur Wines

red

75cl 120 z³

Chateau Tour Bayard
AOC Montagne Saint-Emilion, by Borie Manoux - France
Dry. An elegant bouquet with many subtle shades, with a distinct aroma of oak and
ripe fruit. Delicate, complex and developing their value during the long, powerful
finish. Impresses with its deep purple color. Perfect for beef tenderloin, wild birds
and hard cheeses.

red

75cl 210 zl

red

75cl 210 zl

Mas Borras Pinot Noir ‘07
DC Penedes, by Miguel Torres - Spain
Delicate ruby colour. Intense fruit liqueur aromas: plum, raspberry. Smooth,
sweet tannins with floral and spicy notes. Perfectly pairs with roast meat, boils
ham and creamy cheese.

Mas Borras Pinot Noir ‘98
DC Penedes, by Miguel Torres - Spain
Delicate ruby colour. Intense fruit liqueur aromas: plum, raspberry. Smooth,
sweet tannins with floral and spicy notes. Perfectly pairs with roast meat, boils
ham and creamy cheese.

red

75cl 160 z³

Portia
DO Ribera del Duero, Portia Bodegas - Spain
Dry. It has a deep cherry color with distinctive aromas and redcurrant fruit.
Perfectly preserved proportion between fruitiness and oak accents. In the mouth
buttery. Suggestions for cooking: roasted red meats and sauces, medium to sharp
cheeses, risotto.



red

75cl 350 z³

red

75cl 245 z³

Chateau Pontac Lynch
AC Margaux, by Borie Manoux - France
Deep ruby colour with garnet hues. Velvety structure. Distinct fresh fig and
blackcurrant aromas with sharp and elegant tannins. Perfectly pairs with grilled
beef meat.

red

75cl 290 z³

Chateau La Garde
AOC PessacLeognan, by Kressmann - France
This wine has a great class and personality. Dry. Palpable black currant, curious
and determined to finish. Ideal with red meat and pork in sauces ripened cheeses.

Barolo
DOCG, by Marchesi di Barolo - Italy
Dry wine with a very fruity. His character owes taninom well harmonized and
appropriate acidity. They decide to finish a seasoned wine. Perfect for wild game,
mushrooms, pork, lamb and aged cheeses.

white

75cl 280 z³

Milmanda Chardonnay
DC Penedes, by Miguel Torres - Spain
Lemon colour with golden and green tints. Intense bouquet with hints of ripe fruit :
peach, melon, coconut and spice notes. Perfect to seafood, fishes and fowl.


