
w ines  to  ponde r
                                                       

o rmer  bay  chen i n  b l anc  2006
fa i r t rade  	   			   £ 1 5 . 00
cer t i f i ed  FA I RT RADE  suppor ted  by  Under  the  S ta i r s .
a  z e s ty  up f ront  w i ne  i n  t r ue  New  Wor l d  s t y l e .  L ime , 
l emon  and  g rape f ru i t  a re  much  i n  e v i d ence  on  t he 
nose .  The  pa l a te  i s  f u l l e r  and  rounde r  w i t h  wh i t e
peach ,  l y chee  and  c r i s p  g reen  app l e .
                        
	 g l a s s 	 1 7 5m l 	 £ 3 . 80 	 22 5m l 	   £4 .80

wh i t e s
l ’ o l i v i e r  b l anc 
g renache/sauv i gnon  	   	 £ 12 . 9 5
l i ght  s t raw  l i ke  i n  co l ou r i ng .  t he  bouque t  i s  c l ean 
and  f re sh  w i t h  a  l i g h t  f r u i t y  sme l l  i n  t he  back -
g round ,  qu i t e  rem in i s cent  o f  t he  he rb - l i ke  sme l l 
f rom sauv i gnon  g rapes .  i t  has  a  c l ean ,  qu i t e  d ry 
ta s te  w i t h  a  l i t t l e  sp i c i n e s s  and  he rb  on  t he  pa l a te 
and  a  l a s t i ng  f re sh  f l a vou r.
	 g l a s s 	 1 7 5m l 	 £ 3 . 60 	 22 5m l 	   £4 . 60
wh i t e s   



w ines  to  ponde r
pe t i t  chab l i s  		         £ 24 . 50
doma ine  de  l a  meu l i e re  	        
c omp l ex ,  and  m ine ra l  pa l a te  w i t h  a  good  f ru i t 
c oncent ra t i on  and  ac i d i t y .  e l egant  nose  o f  f r u i t , 
m i ne ra l s  and  wh i t e  f l owe r s . 
	       
c l i f o rd  bay       		         £ 2 5 . 50
sauv i gnon  b l anc ,  mar l bo rough ,  new  zea l and
charac te r i s t i c  sauv i gnon  b l anc  tang  w i t h  f l a vou r s 
o f  f re sh l y  mowed  g rass  and  l ea fy  g reen  he rbs .  
bu r s t i ng  w i t h  gent l e  mou th  f i l l i n g  f r u i t ,  l e ad i ng  on 
to  a  c r i s p  re f re sh i ng  f i n i s h .

mont  au r i o l  v i ogn i e r 		  £ 1 6 . 7 5
v i n  de  pays  des  co te s  du  t hongue ,  f rance
f rag rant  a romas  bu t  somewha t  l i g h te r  and  d r i e r 
t han  i t s  more  famous  rhone  b ro the r s  ( c ond r i eu 
and  cha teau  g r i l l e t ) .  l imes ,  honeysuck l e  &  o range 
pea l  w i t h  a  sp i cy  t i nge  to  t he  pa l a te .
	      
p i c pou l  de  p i ne t  			   £ 1 7 . 50
doma ine  sa i n t  pey re ,  s ou th  wes t  f rance
s im i l a r  to  muscade t,  o r  v i nho  ve rde ,  t h i s  i s  a  c r i s p 
wh i t e  w i ne  w i t h  f l o ra l  and  c i t r u s  a romas ,  an  i d ea l 
a c compan iment  w i t h  s ea food .  
awards  -  s i l ve r  meda l ,  macon  concour s  des  g rands 
v i ns  de  f rance .



w ines  to  ponde r
	       
o rmer  bay  cabe rne t/mer l o t       £ 1 5 . 00
c i t r u sda l ,  s ou th  a f r i c a
ce r t i f i e d  FA I RT RADE  suppor ted  by  Unde r  t he  S ta i r s
t he  nose  o f  che r r i e s ,  c l ove s  and  nu tmeg  a re  com-
p l emented  by  r i p e  ra spbe r ry  and  p l um .  t he  pa l -
a te  i s  we l l - ba l anced  w i t h  t he  b l a ck  f ru i t s  o f  t he 
cabe rne t  ba l anced  by  t he  b i t t e r  da rk  choco l a te  o f 
t he  p i no tage .
	 g l a s s 	 1 7 5m l 	 £ 3 . 80 	 22 5m l 	   £4 .80

red s
l ’ o l i v i e r  mer l o t /g renache           £ 12 . 9 5
v i n  de  pays  d ’ o c , f rance  		
t h i s  w i ne  has  a  deep  ruby  co l ou r  w i t h  a  v i o l e t 
r im .  i t  i s  peppe ry  w i t h  red  f ru i t  a roma ’ s  and  a 
so f t  we l l  ba l anced  pa l a te  w i t h  red  cu r rant,  ra sp -
be r ry  and  b l a ckbe r ry  f ru i t  cha rac te r.   

	 g l a s s 	 1 7 5m l 	 £ 3 . 60 	 22 5m l 	   £4 . 60



w ines  to  ponde r
mont  au r i o l  c abe rne t  f ranc       £ 1 9 . 00
v i n  de  pays  des  co te s  du  t hongue ,  f rance
red  w i nes  p roduced  f rom 100% Cabe rne t  Franc  a re 
ra re .  p roduced  b i odynam i ca l l y  i t s  co l ou r  i s  deep 
b l a ck  che r ry  w i t h  i n tense  b l akcu r rant  ,  swee t  pep -
pe r  and  l i quo r i c e .  c omp l ex ,  l i ve l y  and  round  w i t h 
pe r s i s t ent  f l a vou r s  o f  sp i c e s  and  red  f ru i t s . 
	       
c h i ant i  c o l l i  s enes i  	       	        £ 22 . 50
by  pogg i o  sa l v i  t u s cany  i t a l y 
an  e l egant  s t y l e  o f  p i no t  no i r,  show ing  t yp i ca l 
b e r ry  f ru i t  on  t he  nose ,  w i t h  a  h i n t  o f  ea r t h i ne s s . 
beau t i f u l l y  t ex tu red  w i t h  a  wonde r f u l  ba l anced 
ac i d i t y  on  t he  pa l a te .

w i l l owg l en  sh i ra z/cabe rne t        £ 1 6 . 50
new  sou th  wa l e s ,  aus t ra l i a 
v i b rant  pu rp l e  i n  co l ou r,  t h i s  i s  f u l l  o f  p l um and 
be r ry  f ru i t  f l a vou r s .  a  touch  o f  sp i c e  on  t he  pa l a te 
enhances  t he  rounded  f re sh  f l a vou r s  i t  f i n i s hes 
w i t h  a  l i g h t  touch  o f  t oas ty  oak .

f e s t i vo  ma l bec  			   £ 1 7 . 50
mendoza  a rgent i na
typ i ca l  ma l bec  d i s p l ay i ng  de l i c i ous  sp i c e s  and  p l um 
charac te r s .  f u l l  bod i ed  bu r s t i ng  w i t h  r i p e  red  f ru i t 
f l a vou r s  and  h i n t s  o f  da rk  choco l a te .  t he  2004 
v i n tage  was  g i ven  9 1  po i n t s  by  robe r t  pa rke r.



w ines  to  ponde r
p i nks 	  
ormer  bay  ro se  -  fa i r t rade  	 £ 1 5 . 00
cer t i f i e d  FA I RT RADE  suppor ted  by  Unde r  t he  S ta i r s
a  modern ,  l i g h t - co l ou red  ro sé  w i t h  good  f ru i t 
cha rac te r i s t i c s  and  re f re sh i ng  ac i d i t y .  gene rous 
i n  s t y l e  show ing  j u s t  a  touch  o f  sp i c e ,  b l ended 
pe r fe c t l y  w i t h  gent l e  red  be r ry  a romas .
	 g l a s s 	 1 7 5m l 	 £ 3 . 80 	 22 5m l 	   £4 .80
	      
l o  ba r ta s’  doma ine  bassac
ce r t i f i e d  o rgan i c 			   £ 1 8 . 50
made  f rom c i nsau l t ,  t empran i l l o ,  sy rah  &  cabe rne t 
sauv i gnon ,  t h i s  ro sé  i s  t o ta l l y  f r u i t  d r i ven  w i t h 
so f t  red  be r r i e s  and  sp i cy  cha rac te r s  f i n i s h i ng 
w i t h  we l l  ba l anced  ac i d i t y .  de l i c i ous !

pa radysk l oo f  p i no t  no i r  	        £ 27 .00
s te l l e nbosch ,  sou th  a f r i c a 
an  e l egant  s t y l e  o f  p i no t  no i r,  show ing  t yp i ca l 
b e r ry  f ru i t  on  t he  nose ,  w i t h  a  h i n t  o f  ea r t h i ne s s . 
beau t i f u l l y  t ex tu red  w i t h  a  wonde r f u l  ba l anced 
ac i d i t y  on  t he  pa l a te .



w ines  to  ponde r
pau l  dang i n 			          £ 26 . 50
the  cuvée  ‘ ca r te  d ’ o r ’  i s  made  up  o f  70% p i no t 
no i r,  2 5% chardonnay  and  5% p i no t  meun i e r  and  i s 
re s ted  on  i t s  l e e s  fo r  up  to  24  months  be fo re  bo t -
t l i n g .  t h i s  g i ve s  a  toas ty  comp l ex i t y  and  r i c hness 
to  t h i s  f re sh  and  e l egant  cuvée .

pau l  dang i n  ro sé  N V  	        £ 28 .00
made  f rom a  b l end  o f  60% chardonnay  and  40% 
p i no t  no i r,  t h i s  champagne  has  de l i gh t f u l  red  f ru i t 
a romas  and  l ove l y  yeas ty  comp l ex i t y .

f i z z 	 
prosecco  d i  c oneg l i ano  va l dobb i adene 
‘ c o rda ’ ,  by  tonon 	                 £ 1 8 . 00
okay  i t  may  no t  be  champagne  bu t  i t  has  more 
t han  enough  cha rac te r  and  f l a vou r  to  b i t e  a t  t he 
hee l s  o f  t he  bes t  i n  spa rk l i ng  w i ne !  e l d e rbe r ry  and 
app l e s  w i t h  a  spa rk l e  t ha t  i s  bo th  l i g h t  and  re -
f re sh i ng ;  pe r fe c t  f o r  l a te  a f t e rnoon  d r i nk i ng .



desse r t 	  
grant  bu rge  tawny 	  	        £ 26 .00
the  g rant  bu rge  1 0  yea r  o l d  tawny  i s  a  r i c h l y  f l a -
vou red  w i ne  show ing  a  tawny  co l ou r  w i t h  t i nges 
o f  red .  comp l ex  ranc i o  cha rac te r s  show  th rough 
on  t he  bouque t,  t oge the r  w i t h  some  f re sh  f ru i t 
cha rac te r s  and  exce l l e n t  i n teg ra t i on  o f  sp i r i t .  t h e 
pa l a te  i s  swee t  and  me l l ow  bu t  f i n i s hes  qu i t e  d ry 
and  shows  a  ha rmon i ous  ba l ance  o f  de ve l oped  f ru i t 
cha rac te r s  and  oak  tann i ns .  ve ry  much  en j oyed  on 
a  regu l a r  bas i s  w i t h  cheese  i n  Unde r  t he  S ta i r s . 
choose  cheese !
			      g l a s s 	     50m l     £ 3 . 7 5 

po l  roge r  1 998  		         £85 .00
famous  as  t he  p re fe r red  champagne  o f  s i r  w i ns ton 
chu rch i l l ,  po l  roge r  i s  s ome th i ng  o f  an  i ns t i t u t i on , 
and  wha t  be t t e r  exp res s i on  o f  t ha t  t han  t he i r  de l i -
c i ous  v i n tage  champagne?  so f t ,  c reamy  f l a vou r s , 
r i p e  f r u i t  and  a  gent l e  bu t  pe r s i s t ent  f i z z  comb ine 
w i t h  a  r i c h ,  b i s cu i t y , yeas ty  comp l ex i t y .  t he  e l egant 
cha rm typ i ca l  o f  po l  rema ins .  exce l l e n t  va l ue  too , 
f o r  t he  v i n tage  champagne  o f  a  top  house .  a f t e r 
a l l ,  ‘ i n  v i c to ry  we  dese r ve  i t ,  i n  de fea t  we  need  i t , ’ 
t o  pa raphrase  t he  g rea t  man .  p i c ked  e spec i a l l y  f o r 
ou r  open i ng ,  a  bes t  f r i end  e ve r  s i n ce !
	       

w i n e s  to  ponde r


