
 

What shall  

we pour? 
 

Whites:  
(Wine club 20% off bottles) 

 

Pinot Grigio 10 / 32 
Sauv Blanc 10 / 30 
Albariño  10 / 30 

Chardonnay 9 / 32 
Rose 9 / 30 

Muscato 10 / 32 
 

Reds: 
(Wine club 20% off bottles) 

 

Dolcetto 9 / 30 
Barbera 12 / 40 

Bravo rosso 12 / 40 
Cab Sauv 15 / 50 

Hunters Red 14 / 45 
Malbec 14 / 45 

Primitivo 14 / 45 
Nebbiolo 14 / 45 

Barrel Select 15 / 45 
 

Local BEER  

PT Brewery 12oz 6 / 16oz 8 
IPA * Amber *Porter 

 

Other Drink  

Options: 

Fruit Soda 2 
Pellegrino Soda 3 

Pot of Tea 5 

Wine bites: 
 

Anti-pasta plate 14 

Selection of cured meats, manchego 
cheese, pickled asparagus, mustard,  

olives & crackers. 
 

Greek Plate 16 

Dolmas, goat cheese, hummus,  
marinated artichokes, pickled  

asparagus, olives & toasted pita 
 

Cheese plate 14 

Assorted aged cheeses, goat cheese, 
fresh fruit, fig jam, mixed nuts & 

crackers 
 

Smoked Salmon dip 12 

Smoked salmon, cream cheese,  
red onion, capers, fresh dill,  

lemon & crackers 
 

Baked Brie, 14 / 20  

Brie is baked to gooey goodness,  
topped with fig jam & crisps  

Allow 15 mins to bake 

 

Caesar Salad with 

Marinated Artichokes 12 

Romaine lettuce with  
marinated artichokes tossed  

with house made dressing & croutons. 

Sides: 

Olives 5 
Crackers 3 

Toasted pita 3 
Mixed nuts 3 



Valentine  

Specials 

Special Glass Pours: 
 

Barrel select Mourvèdre 15 

Bubbles 10 

 

Plates to share: 

Stuffed dates 10 
 

Gorgonzola cheese, dates, 

Prosciutto drizzled with 

aged balsamic vinegar. 

 

SeaCuterie 20 
 

Two varieties of Locally 

smoked Oysters, Spiced & 

Lemon Olive Oil, smoked 

mussels, sardine toast with 

sliced cucumbers & pickles. 

 

Sardine toasts 14 
 

Toasted baguette with  

sardines, sliced red onion 

& cherry tomatoes with 

olive oil drizzle. 

 

Desserts:  
Cup cakes:  

That Takes the Cake 6 

Chocolate Dolcetto 

Red Velvet 

 

 

Burrata diBufala 14 
 

Warm Burrata with roasted 

sundried tomatoes, sliced 

basil drizzled with aged 

balsamic vinegar & 

toasted bread. 


