
RED WINE

WINE MENU

Lindeman’s Bin 40, Merlot 
$18.00 | $95.00

A soft, elegant and approachable medium - bodied 
wine with complete rounded characters. With delicious 
red berry aromas, dark red berry fruit, textural Oak and 

solky tannins.

Lindeman’s Bin 99, Pinot Noir 
$18.00 | $95.00

A delicated style of wine with bright fruit flavors, hints 
of spicy and savory coomplexity. Bright Cherry and berry 

flavors with hints of spice.

Chateau De Terrefort / Bordeaux Superieur 
$18.00 | $95.00

In the southern spheres, such as Chile and California, it 
is delicious on its own, and is known to be a tad fruitier. 

Generally speaking Cabernet Sauvignon is medium to 
full-bodied with dark fruit flavors and savory tastes.

Lindeman’s Bin 50, Shiraz 
$18.00 | $95.00

A medium to full-boddied Shiraz with bright and spice 
characters. Berry, plum and soft generous finish.

Merlot II Sole, Organic, Sartori- Italy 
$95.00

Soft and light, perfect under the tropics. Nice pairing 
with chicken or sweet and spicy pork.

Bordeaux “Chateau Du Grand Village”, 
France, 2019 

$100.00

A classic Bordeaux blend (Melot & Cabernet) a very 
smooth and silk red Bordeaux. Your steak will love it!

Malbec, Los Cardos, Dona Paula,
Argentina, 2019 

$125.00

This Malbec is generous and rich with juicy, fresh black 
fruit flavors and long jammy finish. Perefect for all 

types or red meat and spicy food.

Pinot Noir, “Ropiteau”, France 
$125.00

Deep red ruby color with cheery and blackcurrant 
flavours. Perfect with grilled meat, pizza and barbecue, 

served slightly chilled (14o ºC)

Escudo Rojo, Baron Phillipe, Maipo 
$160.00

The attack is powerful and complex. Supported by 
beautifully mature tannins, the rich and smooth 

mid-palate gradually reveals raspberry, blackcurrant 
and blackberry flavors. It goes on to express a perfect 

marriage of ripe black fruit, fresh black pepper and 
spicy notes.

Chianti, Carpineto Castaldo, Italy, 2018 
$200.00

One of the most iconic italian red wine, soft plum and 
cherry aromas for this medium body red. Good pairing 

with Beef and Poultry dishes.

Pinotage, Diermersfontein, Wellington, 
South Africa, 2017/2018  

$220.00

Full body and bold red wine with intense flavour of ripe 
plum and dark chocolate. The wine is generous with 
subtle tanins, perfect pairing with red meat or lamb.



WHITE WINE
Lindeman’s Bin 65, Chardonnay 

$ 18.00 | $95.00

Lindeman’s most well know wine a contemporary 
style of Chardonnay with generous flavors and 

refreshing finish.

Casillero del Diablo, Sauvignon Blanc 
$18.00 | $95.00

This variety is a call to refreshness. In Casillero del 
Diablo this  characteristic is complemented by a mineral 

note for refreshing style with peach and redcrrants 
aromas. A lush and well rounded wine with perfect 
balance and elegance that is ideal with fish ceviche.

Pinot Grigio, II Sole, Organic, Sartori- Italy 
 $18.00 | $95.00

Dry and fruity, perfect on his own, it can also be paired 
with goat cheese salad.

Bordeaux “Beau Mayne”, Sauvignon Blanc, 
France, 2019 

$120.00

Well balance and fresh white Bordeaux, whit nice fruit 
and flower aromas, perfect an aperitf also with light 

seafood delights.

Chardonnay Dona Paula Los Cardos 
Chardonnay- Argentina 

 $125.00

The wine has an intense aromas of tropical fruit, with 
a lot persistant finished, it will pair perfectly with fish 

salads or Pastas. 

Pinot Grigio, Ca’Vescovo, Italy, 2018 
$160.00

Medium body wine with a lot of fruit notes, perfect 
pairing with shellfish and vegetarian dishes.

Cotes Du Rhone “Parallele 45”  Paul 
Jaboulet Aine, Organic, 2018, France 

$160.00

Interesting Blend of the most famouse grapes from 
the Cotes du Rhone area: Grenache Blanc, Marsanne 
Viogner and Bourbolenc the result is atrractive and 

aromatic rich white wine, sensual note of white flower 
and citrus. Perfect for all seafood and also Curry 

based dishes.

Sushi K, Klippel, 2019 
$180.00

Blend of Resling, Gewurztraminer, Pinot Gris and 
Muscat. Light and fruit white wine, with a very 
attractive bouquet, perfect for all Asian Food.

ROSÉ 
Seaside Cellar, Grenache, Rosé 

 $15.00 | $80.00

A classic! Lively semi sweet pink wine with strwberry 
and citrus aromas.

Cable Car, White Zinfandel 
 $18.00 | $100.00

A myriad of exotic flavours and aromas, around and 

sooth wine with delicious aromas of candied fruit.

M De Minuty Provence Rosé 
$180.00

Accompany the aperitif, barbecues and grills, 
Mediterranean cuisine. 



All Prices Are in XCD and Include 15% VAT &
10% Service Charge

CHAMPAGNE & 
SPARKLING WINE

Italian Prosecco “Ti Amo” - Italy 
$125.00

Very gentle bubbles, with fine lemon and pear aromas. 
For party, romantic dinner and celebration.

Grandin “Brut” French Traditional
Method - France 

$180.00

100% Chardonnay grapes and aged for at 
least 9 months. 

Champagne Duval Leroy “Brut” 
$320.00

An elegant wine, with delicate grain and subtle citrusy 
acidity. Yellow apple and tangerine flavors with hint of 

marzipan, coconut on a creamy finish.

Champagne, Bollinger Special Cuvee “Brut” 
$350.00

The wine offers up a lovely nose of apple, fresh-baked 

bread, chalky soil tones, a bit of smokiness and a nice 
touch of citrus peel in the upper register.

Champagne Moët & Chandon
“Brut” Impérial 

$450.00

Moët Impérial is the House’s iconic champagne. Created 
in 1869, it embodies Moët & Chandon’s unique style, a 

style distinguished by its bright fruitiness, its seductive 
palate, and its elegant maturity.

Champagne Veuve Clicquot “Brut” 
$480.00

A classic French Champagne, with bread and apple 
aromas. Fairly rich and robust.


