
 
 

                                                                                                      Selection of 

Wines 
By the Glass 

White  

Altozano Verdejo 
Country: Spain | Region: Castile-La Manc | Grape Variety: Verdejo 

Tasting Notes: Dry and zesty 

Food pairing: Best with lobster and shellfish 

175ml £5.50 | 250ml £7.70 | Bottle £22.00 

 

Pinot Grigio Primi Soli 
Country: Italy | Region: Veneto | Grape Variety: Pinot Grigio/Pinot 

Gris 

Tasting Notes: Dry and crisp 

Food pairing: Best with seabass and sole 

175ml £6.00 | 250ml £8.35 | Bottle £24.00 

 

Woolpunda Chardonnay, Byrne Vineyards 
Country: Australia | Region: Riverland | Grape Variety: Chardonnay 

Tasting Notes: Fruity and rich, with hints of vanilla 

Food pairing: Best with fish, seafood, chicken and salads 

175ml £6.75 | 250ml £8.85 | Bottle £26.00 

 

Pere et Fils Sauvignon Blanc, Laurent-Miquel, 

Languedoc 
Country: France | Region: Pays d'Oc | Grape Variety: Sauvignon 

Blanc 

Tasting Notes: Dry and fresh 

Food pairing: Best with pasta, vegetarian, poultry, lean fish or as an 

aperitif 

175ml £6.75| 250ml £8.85 | Bottle £26.00 

 

Janelas Antigas Vinho Verde, DOC 
Country: Portugal | Region: Lousada | Grape Variety: Arinto, Avesso, 

Loureiro and Trajadura 

Tasting Notes: Fruity and fresh, with a hint of fizz 

Food pairing: Best with salads, fish and seafood or on its own 

175ml £6.80 | 250ml £9.25 | Bottle £27.00 

 

Turtle Bay Sauvignon Blanc 
Country: New Zealand | Region: Marlborough | Grape Variety: 

Sauvignon Blanc 

Tasting Notes: Fruity, crisp and zesty 

Food pairing: Best with seafood salads, lime, coriander and Thai crab 

cakes 

175ml £6.85 | 250ml £9.70 | Bottle £28.00 

 

Domaine La Serre Picpoul de Pinet 
Country: France | Region: Picpoul de Pinet | Grape Variety: Picpoul 

Blanc 

Tasting Notes: Dry, refreshingly acidic with a hint of saltiness 

Food pairing: Best with scallops, oysters, sardines, prawns and tomato-

based fish stews 

175ml £7.25 | 250ml £10.05 | Bottle £29.00 

 

Tenuta del Priore – Pecorino 
Country: Italy | Region: Abruzzo | Grape Variety: Pecorino 

Tasting Notes: Dry, mineral and floral 

Food pairing: Best with risotto and fish-based pastas 

175ml £7.50 | 250ml £10.50 | Bottle £30.00 

 

 

 



 
 

            Selection of 

Wines 
By the Glass 

Red 

Incienso Malbec, San Juan 
Country: Argentina | Region: San Juan, Andes | Grape Variety: 

Malbec 

Tasting Notes: Fruity, fresh and aromatic 

Food pairing: Best with Beef, lamb and poultry 

175ml £6.00 | 250ml £7.70 | Bottle £22.00 

 

Valberda Tempranillo 
Country: Spain | Region: Carinena | Grape Variety: Tempranillo 

Tasting Notes: Fruity and playful, with an elegant finish 

Food pairing: Best with pasta or on its own 

175ml £6.25 | 250ml £8.40 | Bottle £23.00 

 

Merlot Primi Soli 
Country: Italy | Region: Colli Berici | Grape Variety: Merlot 

Tasting Notes: Light bodied and fruity 

Food pairing: Best with beef, pasta, lamb, game (deer, venison) 

175ml £7.00| 250ml £8.50 | Bottle £24.00 

 

Baron D'Arignac Cabernet Sauvignon 
Country: France | Region : Vin de Pays| Grape Variety : Cabernet 

Sauvignon 

Tasting Notes: Intensely fruity and rich 

Food pairing: Best with meat, game and cheese 

175ml £7.00 | 250ml £9.00 | Bottle £25.00 

 

Amatore Rosso Verona 
Country: Italy | Region: Rosso Veronese | Grape Variety: Merlot, 

Corvina Veronese 

Tasting Notes: Dry, fruity and medium bodied 

Food pairing: Best with chicken and red sauces, light fish and cheeses 

175ml £7.75 | 250ml £10.00 | Bottle £26.50 

 

Illusion Pinotage  
Country: South Africa | Region: Wellington | Grape Variety: 

Pinotage 

Tasting Notes: Medium bodied with chewy black fruit 

Food pairing: Best with venison, lamb and oxtail 

175ml £8.25 | 250ml £10.50 | Bottle £27.00 

 

Pinot Noir Domain de Valent 
Country: France | Region: Pays d'Oc| Grape Variety: Pinot Noir 

Tasting Notes: Off dry, light bodied, fresh and fruity 

Food pairing: Best with grilled meat and stews  

175ml £8.5 | 250ml £10.75 | Bottle £31.00 

 

 

 

 



 
 

 
Selection of 

Wines 
By the Glass 

Rosé 

Pinot Grigio Blush Primi Soli 
Country: Italy | Region: Colli Berici| Grape Variety: Pinot Grigio 

Tasting Notes: Crisp and fruity 

Food pairing: Best with shellfish and poultry 

175ml £6.00 | 250ml £8.35 | Bottle £24.00 

 

Quinson Provence Rosé 
Country: France | Region: Côtes de Provence| Grape Variety: 

Cinsault, Garnacha, Mourvedre 

Tasting Notes: Dry with bright acidity 

Food pairing: Best with pork, shellfish, vegetarian and poultry 

175ml £8.00 | 250ml £11.00 | Bottle £30.00 

 

Bolney Estate Rosé English 
Country: England | Region: Sussex| Grape Variety: Pinot Meunier, 

Rondo and Huxelrebe  

Tasting Notes: Medium dry, with hints of vanilla and apple 

Food pairing: Best with salads, hot smoked fish, gently spiced soups. 

175ml £9.00 | 250ml £12.50 | Bottle £36.00 

 

 

 

Sparkling 
 

Il Castelli Prosecco DOC 
Country: Italy | Region: Veneto, Verona| Grape Variety: Glera 

Tasting Notes: Dry, fresh and floral 

Food pairing: Best as an aperitif 

125ml £6.00 | Bottle £30.00 

 

Durbanville Hills Sparkling Sauvignon Blanc 
Country: South Africa| Region: Durbanville| Grape Variety: 

Sauvignon Blanc 

Tasting Notes: Citrussy and tropical 

Food pairing: Best with fresh oysters, seafood salads, smoked salmon 

and sushi and other raw fish dishes 

125ml £6.5 | Bottle £36.00 

 

Lyme Bay Sparkling Brut 
Country: England| Region: Devon| Grape Variety: Seyval Blanc 

Tasting Notes: Delicate and crisp, with hints of apple and lemon 

Food pairing: Best with fresh oysters 

125ml £9.5 | Bottle £55.00 

 

Perrier Jouet Grand Brut 
Country: France | Region: Champagne | Grape Variety: 

Chardonnay, Pinot Noir, Pinot Meunier 

Tasting Notes: Delicate, elegant and balanced. The striking freshness 

and vivacity of the floral and fruity fragrances take root, before giving way 

to subtle notes of vanilla and butter 

Food pairing: Best with fish, seafood, chocolate brownie, red velvet 

125ml £11.00 | Bottle £65.00 

 

 

 

 



 
 

 
 

Classic Cocktails 
 

Tried and tested, our selection of Classic Cocktails are perfect 

for any occasion. All you have to do is choose your favourite… 

 

 

Espresso Martini 
Our take on the ultimate coffee classic. A dry, sweet and cool cocktail with 

vodka and Espresso 

£8.00 

 

 

The Godfather 
The perfect blend of two favourites. A sour cocktail with whisky and 

Amaretto liqueur 

£9.00 

Make it a New York with Incienso Malbec + £1.50 

 

 

Mint Julep 
A cult Bourbon classic. With whisky, Syrup De Gomme and garnished with 

fresh mint 

£9.00 

 

 

Tom Collins 
Simple, classic and refreshing. With gin, lemon juice, Syrup De Gomme and 

soda served with a slice of lemon 

£9.00 

 

 

Old Fashioned 
Bourbon whisky, bitters and sugar mixed together to create the renowned 

traditional taste 

£10.00 

 

 

Margarita 
Just as popular today as it was in the 1930’s. With Tequila, lime juice and 

Syrup De Gomme 

£8.00 

 

 

Long island Iced Tea 
A refined cocktail classic with gin, vodka, tequila, rum, Cointreau and cola 

£8.50 

 

 

Chambord Royale 
Fresh, fizzy and sweet. With Chambord and Prosecco. 

£10.00 

 

 

Negroni 
A short, punchy cocktail. With gin, sweet vermouth and Campari garnished 

with orange peel. 

£8.00 

 

 

 

 



 
 

 
 

Signature 

Cocktails 
 

Each of our Signature Cocktails have been crafted not only for 

their amazing mixes, but also in honour of our local history… 

 

 

Blue Blazer 
In honour of Churche’s Mansion being one of just three buildings left 

standing after the great fire of Nantwich, we’ve set alight a fine Scotch 

whisky. Mixed with powdered sugar to complement the taste, this makes a 

fine after-dinner cocktail 

£10.00 

 

 

The Philanthropist 
Dedicated to Lord Leverhulme who helped make Cheshire what it is today. 

Made using one of the most renowned locally produced gins, Forest Gin, 

and mixed with marmalade, The Philanthropist is shaken together to make 

a perfect zesty tipple 

£10.00 

 

 

The Politician 
Named after Sir Thomas Fairfax, who helped save the garrison during the 

battle of Nantwich in 1644. For those who love the glamour and elegance of 

politics, try a taste of this crisp, champagne-based cocktail 

£9.00 

 

 

The Royalist 
Our take on a British royal favourite, the cherry Bakewell, and in memory 

of Lord John Byron who in 1644 led the opposition in the doomed battle of 

Nantwich, flying the Royalist’s flag 

£9.00 

 

 

The Cromwell Tart 
Named after Oliver Cromwell – combines dark rum, passionfruit gin and 

pineapple juice 

£9.00 

 

 

 

 



 
 

 
Selection of 

Wines 
By the Bottle 

White  

Altozano Verdejo 
Country: Spain | Region: Castile-La Manc | Grape Variety: Verdejo 

Tasting Notes: Dry and zesty 

Food pairing: Best with lobster and shellfish 

Deliciously dry and zesty white, with delicate tropical fruit aromas and crisp 

citrus flavours. 

Unoaked, and vinified at a low temperature for maximum freshness. 

The emphasis is firmly on a fruit driven style with well-balanced acidity. 

175ml £5.50 | 250ml £7.70 | Bottle £22.00 

 

 

Pinot Grigio Primi Soli 
Country: Italy | Region: Veneto | Grape Variety: Pinot Grigio/Pinot 

Gris 

Tasting Notes: Dry and crisp 

Food pairing: Best with seabass and sole 

Dry, crisp and fruity with a wonderful hint of lemon. 

175ml £6.00 | 250ml £8.35 | Bottle £24.00 

 

 

Woolpunda Chardonnay, Byrne Vineyards 
Country: Australia | Region: Riverland | Grape Variety: Chardonnay 

Tasting Notes: Fruity and rich, with hints of vanilla 

Food pairing: Best with fish, seafood, chicken and salads 

Bright and vibrant, with layers of richness and fruit.  Ripe peach and plush 

citrus fruits are balanced with hints of vanillin oak.  Epitomising the quality 

of the Byrne Estate Vineyards, this 2016 vintage is more complex and 

intriguing.  

175ml £6.75 | 250ml £8.85 | Bottle £26.00 

 

 

Pere et Fils Sauvignon Blanc, Laurent-Miquel, 

Languedoc 
Country: France | Region: Pays d'Oc | Grape Variety: Sauvignon 

Blanc 

Tasting Notes: Dry and fresh 

Food pairing: Best with pasta, vegetarian, poultry, lean fish or as an 

aperitif. 

Fresh and delicious Sauvignon Blanc reveals a brilliant colour with green 

hues. On the palate, exotic fruits mix with citrus zests revealing sunny notes 

of grapefruit and passion fruit. The finish is long, full of freshness, with 

good minerality.  

175ml £6.75| 250ml £8.85 | Bottle £26.00 

 

 

 

Janelas Antigas Vinho Verde, DOC 
Country: Portugal | Region: Lousada | Grape Variety: Arinto, 

Avesso, Loureiro and Trajadura 

Tasting Notes: Fruity and fresh, with a hint of fizz 

Food pairing: Best with salads, fish and seafood or on its own 

An exciting and refreshing wine that perfectly combines the aromas of four 

of the most famous grape varieties of the region resulting in a very fresh and 

fruity wine, with a balanced acidity 

175ml £6.80 | 250ml £9.25 | Bottle £27.00 

 

 



 
 

 
Selection of 

Wines 
By the Bottle 

White  

Turtle Bay Sauvignon Blanc 
Country: New Zealand | Region: Marlborough |  

Grape Variety: Sauvignon Blanc 

Tasting Notes: Fruity, crisp and zesty 

Food pairing: Best with seafood salads, lime, coriander and Thai crab 

cakes 

 Turtle Bay Sauvignon Blanc is a true expression of the Marlborough 

appellation This wine is fresh and vibrant with passion fruit, gooseberry 

and some melon characters. It has a balanced richness of fruit with a floral 

note through the palate, with intense depth of flavour and a crisp finish. 

175ml £6.85 | 250ml £9.70 | Bottle £28.00 

 

 

Domaine La Serre Picpoul de Pinet 
Country: France | Region: Picpoul de Pinet | Grape Variety: Picpoul 

Blanc 

Tasting Notes: Dry, refreshingly acidic with a hint of saltiness 

Food pairing: Best with scallops, oysters, sardines, prawns and tomato-

based fish stews 

 Crisp and dry on the palate with additional notes of peach and melon, 

there is a backbone of intense minerality and a zippy, clean acidity that 

work together to deliver a long refreshing finish. 

175ml £7.25 | 250ml £10.05 | Bottle £29.00 

 

 

Tenuta del Priore – Pecorino 
Country: Italy | Region: Abruzzo | Grape Variety: Pecorino 

Tasting Notes: Dry, mineral and floral  

Food pairing: Best with risotto and fish-based pastas 

 Gorgeous and generous notes of jasmine and yellow citrus alternate with 

hints of aromatic herbs and brackish splashes. The sip is rich and fresh, 

with an intense and enveloping flavour, with an almondy closure 

175ml £7.50 | 250ml £10.50 | Bottle £30.00 

 

 

Solas Reserve Viognier, Laurent-Miquel, Languedoc 
Country: France | Region: Pays d'Oc | Grape Variety: Viognier 

Tasting Notes: Medium dry with hints of apricot and peach  

Food pairing: Best with garlic prawns, baked crayfish or sushi  

« Solas » is the Irish for ‘light’ and in Old French means ‘joy’, ‘pleasure’, 

‘enjoyment’. Solas wines reflect the purity, balance and light-handed 

approach that characterizes Laurent’s approach to winemaking. 

Bottle £31.00 

 

 

Marques del Atrio Blanco D.O.Ca Rioja 
Country: Spain | Region: Rioja | Grape Variety: Viura 

Tasting Notes: Very fresh on the mouth, with a good acidity rate, with a 

fruity, intense, sweet and long aftertaste. 

Food pairing: Best with fresh fish and seafood 

Fresh, fruity hints, tropical fruit aromas with elegant herbaceous 

overtones. Good intensity.  Clean and balanced.  

Bottle £32.00 

 

 

 



 
 

 
Selection of 

Wines 
By the Bottle 

White  

Gavi di Gavi il Portino 
Country: Italy | Region: Gavi| Grape Variety: Cortese 

Tasting Notes: Aromatic and fruity, with a citrus finish 

Food pairing: Best with white meat and fish dishes 

 This wine is a wonderful reflection of the Cortese grape variety. It is fruity 

and aromatic with just a hint of mineral notes and a mouth-watering 

citrus finish 

Bottle £35.00 

 

 

Viñas del Vero Colección Gewurztraminer 
Country: Spain| Region: Aragon| Grape Variety: Gewurztraminer 

Tasting Notes: silky and velvety complexity, with elegant notes of white 

roses, lychees, honey 

Food pairing: Best with mild fish dishes 

 t is soft and delicate and highlights a slightly spicy touch typical from the 

grape variety. It is an unforgettable wine that invigorates the senses 

Bottle £36.00 

 

 

Bacchus - Lychgate Bolney Estate 
Country: England | Region: Sussex | Grape Variety: Bacchus 

Tasting Notes: A fruity, zesty blend which has rich, ripe scents and 

flavours of lychee and passionfruit 

Food pairing: Best with Asian inspired dishes and sweet almond 

desserts 

The Bolney Wine Estate story began in 1972, when owners Janet and 

Rodney Pratt planted three acres of vines to create what was then only the 

sixth commercial vineyard in England.  Experiments with a number of 

grapes varieties, clones and rootstocks over the years enabled them to find 

the best matches for the site. 

Bottle £37.00 

 

 

Pouilly Fuisse “Les Crays” Domaine Auvigne, Loire 
Country: France | Region: Maconnais | Grape Variety: Chardonnay 

Tasting Notes: The palate is complex with a clean minerality, while a 

brief maturation in wooden cask adds toast, vanilla and sweet spice to the 

rich apple flavours 

Food pairing: Best with salmon and asparagus  

Jean-Pierre and Michel Auvigue are third generation proprietors at the 

Moulin du Pont, their winery is a converted mill in the Macon region of 

southern Burgundy. This dynamic family business is a specialist in the 

wines of Pouilly, Fuissé, Saint-Véran and other Maconnais whites where 

the chalk and limestone hills give way to the volcanic slopes of Beaujolais 

to the north of Lyon 

Bottle £55.00 

 

 

 

 



 
 

 
Selection of 

Wines 
By the Bottle 

Red  

Incienso Malbec, San Juan 
Country: Argentina | Region: San Juan, Andes | Grape Variety: 

Malbec 

Tasting Notes: Fruity, fresh and aromatic 

Food pairing: Best with Beef, lamb and poultry 

With an intense colour, the nose reveals red fruit notes, blueberries and 

plumb with delicate vanilla and chocolate aromas from its subtle oak 

175ml £6.00 | 250ml £7.70 | Bottle £22.00 

 

 

Valberda Tempranillo  
Country: Spain | Region: Carinena | Grape Variety: Tempranillo 

Tasting Notes: Fruity and playful, with an elegant finish 

Food pairing: Best with pasta or on its own 

Finca Ayles, the estate, dates back to the XII Century when monks first 

tended the vines. It also lays claim to be the birthplace of the artist Goya.  

“Pago” is the highest status awarded to a winery under the Spanish 

system. 

175ml £6.25 | 250ml £8.40 | Bottle £23.00 

 

 

Merlot Primi Soli 
Country: Italy | Region: Colli Berici | Grape Variety: Merlot 

Tasting Notes: Light bodied and fruity 

Food pairing: Best with beef, pasta, lamb, game (deer, venison) 

Luscious blackberries combine with damson to give this wine an 

overwhelming abundance of fruit content. 

175ml £7.00| 250ml £8.50 | Bottle £24.00 

 

 

Baron D'Arignac Cabernet Sauvignon 
Country: France | Region: Vin de Pays| Grape Variety : Cabernet 

Sauvignon 

Tasting Notes: Intensely fruity and rich 

Food pairing: Best with meat, game and cheese 

A classic Cabernet Sauvignon with rich cassis and eucalyptus aromas 

followed up with intense blackberry fruit flavours. 

175ml £7.00 | 250ml £9.00 | Bottle £25.00 

 

 

Amatore Rosso Verona 
Country: Italy | Region: Rosso Veronese | Grape Variety: Merlot, 

Corvina Veronese 

Tasting Notes: Dry, fruity and medium bodied 

Food pairing: Best with chicken and red sauces, light fish and cheeses 

This blend of merlot and indigenous Italian varieties shows notable 

complexity. Brimming with aromas and flavours of red and black plum, 

black cherry and raspberry, underscored by savoury, spicy and toasty notes 

175ml £7.75 | 250ml £10.00 | Bottle £26.50 

 

 

 



 
 

 
Selection of 

Wines 
By the Bottle 

Red  

Illusion Pinotage  
Country: South Africa | Region: Wellington | Grape Variety: 

Pinotage 

Tasting Notes: Medium bodied with chewy black fruit 

Food pairing: Best with venison, lamb and oxtail 

A beautiful mulberry nose that is clean and fresh. The palate is medium 

bodied with chewy black fruit. A hint of Provençal herbs and fennel, 

leading to a nicely poised finish. 

175ml £8.25 | 250ml £10.50 | Bottle £27.00 

 

 

Pinot Noir Domain de Valent 
Country: France | Region: Pays d'Oc| Grape Variety: Pinot Noir 

Tasting Notes: Off dry, light bodied, fresh and fruity 

Food pairing: Best with Grilled meat and stews  

This 50-hectare estate is located in the commune of Gardie in the 

Languedoc Roussillon region. The vineyards have been cultivated by the 

same family for 4 generations. The vines which are 25 years old cover the 

commune’s finest slopes with excellent exposure to the sun and oceanic 

influences. 

175ml £8.5 | 250ml £10.75 | Bottle £31.00 

 

 

Viña Cerrada Crianza D.O.Ca Rioja  
Country: Spain | Region: Rioja| Grape Variety: Rioja 

Tasting Notes: Medium bodied with hints of berries, vanilla and pepper 

Food pairing: White meat, vegetables and pasta 

Striking plum above other various red berries, classic vanilla with a touch 

pepper, kicking at the end. Medium body making justice to its ageing and 

good finish. 

Bottle £33.50 

 

 

Passi Neri Syrah 
Country: Italy | Region: Sicily| Grape Variety: Shiraz,Syrah 

Tasting Notes: Full bodied, blackberries 

Food pairing: Beef, lamb 

Dark cherry colour with bramble fruit aromas. The spicy flavours melt into 

the warming wealth of blackberries on the palate. 

Bottle £34.00 

 

 

‘Enrico T’ Malbec Roble - Oak Aged 
Country: Argentina| Region: Mendoza Valley| Grape Variety: Malbec 

Tasting Notes: A powerhouse of a Malbec bursting with spiced stewed 

fruits of the forest with a vanilla backbone 

Food pairing: Best with grilled red meats and game 

In 1915 Enrico Tittarelli bought 3 hectares in Campamentos (Rivadavia) 

and planted his first vines. Now over a 100 years later the winery is 

recognised Worldwide for the quality of its wines  

Bottle £40.00 


