
Wine List

Sparkling
GLS BTL

La Jara Frizzante Prosecco  (Italy – Veneto) 9.00 36.00
Glera – Light and fresh with apple, pear and soft florals

Maria Casanovas Brut Reserva Cava  (Spain – Penedès) 49.00
Xarel·lo, Macabeo, Parellada, Chardonnay – Crisp with citrus, green apple & almond

White
GLS BTL

Pecile Pinot Grigio  (Italy – Delle Venezie DOC) 8.00 31.00
Pinot Grigio – Fresh and vibrant with apple, pear and a clean, crisp finish

Grohl Weissburgunder  (Germany – Rheinhessen) 9.75 38.00
Weissburgunder – Fresh and elegant with apple, citrus and a clean finish

Jean Paul Sauvignon Blanc “Le Petit”  (France – Loire) 9.00 35.00
Sauvignon Blanc – Zesty with grapefruit, gooseberry and mineral freshness

Muralhas Vinho Verde  (Portugal – Minho) 9.25 36.00
Alvarinho, Treixadura – Light and crisp with peach and citrus

Na Als Dann Grüner Veltliner  (Austria – Niederösterreich) 39.00
Grüner Veltliner – Fresh with apple, melon and white pepper

Cullerot by Celler del Roure  (Spain – Valencia) 44.00
Macabeo, Pedro Ximénez – Textured with citrus, fennel and spice

Torre dei Beati Pecorino  (Italy – Abruzzo) 52.00
Pecorino – Rounded with pear, florals and mineral notes

Kalogeri by Domaine Papagiannakos  (Greece – Attiki) 44.00
Malagouzia – Floral with exotic fruit and crisp minerality

Morgado Santa Catherina Reserva  (Portugal – Bucelas) 49.00
Arinto – Structured with citrus, peach and subtle spice

Rosé
GLS BTL

Alma Rosé 2024  (France – Languedoc) 8.75 33.50
Grenache, Cinsault – Fresh and vibrant with red berries and a dry finish

Mariana Rosé  (Portugal – Alentejo) 8.75 33.50
Touriga Nacional, Aragonez – Fresh with red berries and a dry finish

Red
GLS BTL

Château de Callac Graves  (France – Bordeaux) 9.75 38.00
Cabernet Sauvignon, Merlot – Smooth and structured with dark fruit and soft spice

Gouguenheim Malbec  (Argentina – Mendoza) 8.75 34.00
Malbec – Smooth and balanced with ripe dark fruit and subtle spice

Panul Cabernet Sauvignon  (Chile – Colchagua Valley) 8.00 31.00
Cabernet Sauvignon – Rich and smooth with ripe red fruit and warming spice

Soplo Garnacha  (Spain – Valencia) 9.25 36.00
Garnacha – Juicy with wild berries and soft tannins

Palacio Camino Real Crianza  (Spain – Rioja) 9.25 36.00
Tempranillo – Smooth with red fruit, vanilla and spice

Primanero Appassimento  (Italy – Puglia) 9.25 36.00
Primitivo – Rich with dark fruit and a long, smooth finish

Adegamãe Salino Tinto  (Portugal – Lisboa) 10.00 38.50
Touriga Nacional, Tinta Roriz – Fresh and balanced with red fruit and soft spice

M.O.B. Lote 3  (Portugal – Dão) 45.00
Touriga Nacional, Alfrocheiro, Jaen, Baga – Balanced with dark fruit and depth

Domaine Bruno Sorg Pinot Noir  (France – Alsace) 45.00
Pinot Noir – Light with red berries and soft tannins

ZW Kieselstein Zweigelt  (Austria – Burgenland) 45.00
Zweigelt – Fresh with blackcurrant and gentle spice

Herdade da Pimenta  (Portugal – Alentejo) 43.00
Alicante Bouschet, Cabernet Sauvignon, Syrah, Touriga Nacional – Full-bodied with ripe dark fruit

Bedoba  (Georgia – Kakheti) 45.00
Saperavi – Bold with black fruit and firm tannins

Morgon La Voûte Saint-Vincent  (France – Beaujolais) 58.00
Gamay – Juicy with red fruit and soft structure


