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BAR LIST
Beers & Cider

Hepworth & co Brewers Ltd selection.
Keeping up the long tradition of brewing in Horsham, West Sussex, Hepworth & Co was opened in 
2000, producing beers & lagers using locally sourced ingredients wherever possible. 

Their commitment to local barley & hop growers has led to their participation in the Warranty of 
Origin, a code of practice guaranteeing the source of ingredients, & they are also licensed by the Soil 
Association for the production & packaging of organic beers.
 
 
 
Blonde Organic Lager 5% 330ml 	               £2.95
This is a powerful brew with a firm body, luxurious head 
& floral note.

Traditional Sussex Bitter 3.5% 500ml	               £3.75
Flavoursome light brew with a traditional Sussex hoppy 
nose.

Prospect Organic 4.5% 500ml                            £4.00
Brewed from natural organic ingredients which provide a 
well balanced bitter beer.

Guinness 330ml			                  £2.75
 

Pullman 4.2% 500ml 	 		                    £4.00
This is a first class bitter with a crisp fresh bite balanced 
by a long silky finish.

Iron Horse 4.8% 500ml 			          £4.25
A premium bitter with a complex grist of roasted malt & English 
hops. The crystal malt gives a caramel sweetness.

Westons Organic Cider 500ml 	    	       £3.75
Produced using organic cider apples & matured in old oak 
vats.  A ripe apple aroma with a refreshing well balanced taste.

Soft drinks

THE Natural mineral water 1 Litre £3.50
Drawn & bottled from a deep artesian well on the
Sussex-Hampshire borders. Still or Sparkling.

Norwoods Fruit Farm: 	£2.50
Apple
Pear
Apple & Rhubarb
Apple & Raspberry
Apple & Elderflower

Fentimans: (250ml)	 £2.50
Curiosity Cola
Victorian Lemonade
Traditional Ginger Beer
Shandy beer & Lemonade
Mandarin Seville Orange Jigger

Classics:		  £1.95
Coca Cola, Diet Coca Cola, Lemonade, 
Tonic Water, Slim Lime Tonic, Ginger Ale.

Spirits

Bombay Sapphire Gin
Miller’s gin
Tanqueray Gin
Wyborova blue vodka
Pernod
Campari
Martini Bianco
Martini Dry
Martini Rosso
Mount Gay Rum
Havana Club Rum Anejo Blanco
Havana Club Rum Anejo Especial
Jameson whiskey
Jack Daniels
J&B
Cuevos Tequila Gold

All at £2.75
Mixers £0.90

Savouries to accompany your aperitifs:
Marinated Olives ~ £2.00 / Homemade bread with butter, olive oil & balsamic vinegar ~ £2.00

Wine served in 175ml glasses. All shots served in 25ml or multiples thereof



duesouth

WINE LIST



In our wine list you will find a number of & 100% European wines.organic, biodynamic & natural 
wines. Here are a few definitions to help you understand why -

Organic 

A wine made from organically grown grapes has no chemical residue from pesticides, herbicides, or chemi-
cal fertilizers. Organically grown grapes come from living, breathing soil, full of microbial life unhampered by 
unnatural treatments. These grapes are generally healthier & more alive, with a higher content of natural 
trace elements & minerals (broken down by the microbes in the soil & absorbed by the vine’s root system). 
This brings forth better tasting fruit, rich in minerality & “terroir” that is unique to the soil from which it was 
bred. Organic viticulture is also better for the environment. 
An organic vineyard does not contribute pollution to the air, ground water, or to its neighbours, & encour-
ages life on all levels rather than discouraging it through chemical treatments. Where a wine is described as 
organic it is certified organic.

Biodynamic

Biodynamic viticulture takes the principles of organic farming to a higher degree. Biodynamic viticulture, or 
simply biodynamics, a branch of viticultural science conceived by Rudolf Steiner in the 1920s, stresses the 
importance of the many balances (& imbalances) in nature that effect the health & homeopathic strength 
of the vine, & the relationship of the vine with the vital life forces that supports its very existence.
Biodynamics emphasizes natural holistic treatments to increase the vine’s resistance to disease, as well 
as a biorhythmic approach to treatments, pruning & harvesting resulting in healthier vines & better tasting 
fruit. Biodynamics is a common sense approach to viticulture employing age-old wisdom that studies the 
relationship of the vine with the sun, moon, stars, & earth. 
A biodynamic vineyard is in complete harmony with its surroundings, & is generally a self-sufficient entity. 
Biodynamic vineyards are always environmentally friendly, respecting the earth & their natural surroundings.

Natural

Natural wine is wine made with as little chemical & technological intervention as possible, either in the way 
the grapes are grown or the way they are made into wine. The term is used to distinguish such wine from 
wine which is ‘organic’ in the sense of having been ‘made from organically grown grapes’, but which is sub-
ject to technical manipulation in the winemaking process.
Most definitions of natural wine include the following :
	 •	 Hand-picked, organically or biodynamically grown grapes. 
	 •	 No added sugars, no foreign yeasts. 
	 •	 No fining or filtration. 
	 •	 Little or no added sulphite. 

Why a European wine list

Although there is an opinion that new world wines are not as bad as we had thought regarding their carbon 
footprint & despite the fact that they are also very popular, we have decided to keep our wine list exclusive-
ly European as we take pride in not only offering you great products, but also challenge ourselves in finding 
great products that are close by in the old Europe, wines that ought to be discovered.

We hope you enjoy our selection Wine served in 125ml glasses. All shots served in 25ml or multiples thereof



Wine served in 125ml glasses. All shots served in 25ml or multiples thereof

Champagnes

	                                                                                                                175ml                    75cl
La Marquis de Marcillac Brut NV			                                                 £8.50                   £39.50
Soft, creamy bubbly for those with good reason to celebrate!  

La Marquis de Marcillac Brut Rose NV		                                                £9.50                   £40.50
Soft, elegant and great fun fizz with more than a hint of strawberry fruit, 
enjoy on it’s own or with fruit desserts.

Veuve Clicquot NV										              £65.00
Popular Grande Marque, luxurious and deliciously dry.

Veuve Clicquot, Rose NV                                   						          £85.00
Perfectly balanced, it is the instinctive choice for distinctive & romantic 
celebration. A luminous, radiant colour with strawberry, cherry & blackberry flavours
 ading a fruity harmonious sensation.

Special Cuvee, Bollinger NV 	                                                                                                          £75.00
Bollinger is as Bollinger does....stupendously classy! 
A consistent grand marque of the highest order.	

Dom Perignon 2000                                                                                                                                    £149.00
Pale yellow gold in the glass with tiny, fine bubbles. A complex bouquet of baked apples, 
pears & freshly baked bread, the palate is finely balanced & elegant.	

Sparkling wines
Plumpton Estate The Dean, Sussex NV 							          £42.00
Ripe and fairly full-bodied with attractive fruits and balanced acidity make for 
very easy drinking

Limney Estate Sparkling – England 2005 (organic)                                              £7.50                 £39.00
From Pinot Noir & Auxerrois, this Blanc de Noirs has an intense nose of rose petals, 
apple & biscuit. The palate is vibrant; great acidity is pitched against green fruit salad 
& yeasty flavours that are truly smile inducing. It also has a very fine & persistent mousse..	



Wine served in 175ml glasses. All shots served in 25ml or multiples thereof

White Wines

								                      	  175ml                  75cl

Light & Aromatic  ...fresh & fruity to be enjoyed anytime 

Vin de Pays Gascogne, France  2008 (V)	 		                 £4.25	       £14.00
Refreshingly light and dry blend of Ugni and Colombard varieties 

Catarratto, Ca di Ponti Sicily 2008					         £4.50                 £14.50
Fragrant, fresh and elegant with the lightest hint of apricot and a nice firm acidity	

Plumpton estate, Cloudy Ridge Dry, Sussex 10.5%                                 £5.00                     £17.00
A clear, cool light straw colour - this wine delivers grapefruit & pineapple on the nose.
On the palate this develops into crisp green apples with some clementine citrus flavours.

Horsmonden dry, East Sussex 2007(organic) 11.5%	                                 £6.75	                    £27.00
Brimming with elderflower & lemongrass on the nose, this boutique wine is incredibly fresh & clean.

 CLASSICS

Sancerre Dauny, France 2008 (organic)		                                                                   £31.00
Gorgeous full-flavoured Sauvignon Blanc, typically with a little gooseberry and prickly 
hedgerow fruits.  A versatile accompaniment to lighter meat dishes and summer salads but is an
equally great match for shellfish. 

Condrieu ‘Les Grandes Chaillees’, France 2007		                                                               £80.00
One of the truly great Appellations! Rich, oily Viognier with a wonderful complex palate 
and a finish that never ends. Gorgeous!  

RICH AND JUICY 

Jurancon Sec Lapeyre France 2007  (organic)		                                                                £29.00	
From the rare Gros Manseng grape, a firm savoury wine with striking minerality and 
a herby palate. Mouth filling with fresh acidity and concentration

Pennautier Viognier, Lorgaril VdP France 2007/8                                                                   £19.00
A fresher Viognier style without losing any of the rich, ripe apricots and peach skin flavours, 
from a fine producer based in Carcassone 

Savenniers-Roche Aux Moines, France 2000	                                                                              £36.00
This bottle aged Chenin Blanc is typically firm, bone dry with nerve tingling acidity-not for 
the feint-hearted! A great wine for salmon and fuller flavoured seafood where the bright acidity 
and oily texture come in to their own.



Wine served in 175ml glasses. All shots served in 25ml or multiples thereof

White Wines
								                      	  175ml                  75cl

Bergerac Blanc “Cuvee de Conti” Chateau Tour de Gendres, France (O) 2007             £24
Few grape varieties possess the creamy texture of Semillon without relying on oak 
Imagine waxy peaches, sweet cashews with a dash of ginger, cumin and white pepper. 

Puligny Montrachet Pierre Andre, France 2006                                                                     £65
Complex, juicy yet dry with elegance and finesse and a delectable creamy aftertaste.

FRESH AND DRY 

Verdicchio di Castelli Di Jesi Superiore,Vigna Delle Oche, Italy 2006 (Bd)                          £32
Racy acidity, tangy lime and lemon fruit, pure minerality with an indefinable factor 
of deliciousness. 

Pinot Grigio Principato, Italy 2008	                                                                                                            £16
Typically fresh light and dry this popular Pinot is also a little nutty!  

Gavi di Gavi ‘Nouvo Quadro’, La Battistina Italy 2008	                                                          £27
Legenday Cortese of Piedmonte often referred to as the Italian Chablis. 
Pale straw in colour with aromas hinting at green apples and almonds
and a zesty persistent finish 

Albarino Vina 24 Raimat, Costiers de Segre Spain 2007/8                                                         £22
Fresh as an autumn morning! Generous peach and apricot aromas and a delicate mineral 
Cut from Spain’s finest white grape variety produced at one of the countries most 
innovative wineries using only minimal intervention during production.  

Muscadet de Sevre et Maine Sur Lie, Brebboniers France 2007/8                                   £18
Fresh, crisp palate with a wonderful vibrant colour and suprisingly creamy texture.
A wine that reminds you of the sea, clearly made for shellfish dishes. 

RARE AND WONDERFUL 

Fiano di Avellino Marsella, Campagnia Italy 2007                                                                            £38
A very rare wine from the hills above the bay of Naples. 
Hints of mango and papaya, a little smokiness and a strong mineral finish.



Wine served in 175ml glasses. All shots served in 25ml or multiples thereof

Red Wines
	                                                                                                        	        175ml	          75cl

Vin de Pays Vaucluse, France 2007/8 (V)  				            £4.75                     £15
Soft, medium bodied and a touch of peppery spice

Nero D’Avola, Ca di Ponti Sicily 2007                                                                 £4.25                      £14 
Vesatile Italian with a good firm structure and soft fruit flavours. 

OLD FAVOURITES

Rioja crianza                     							                 £ varies on vintage
Soft and gentle Rioja style with more than a hint raspberry fruit and a good 
fresh acidity that matches so well with lamb and pork dishes.

Fleurie ‘Les Garants’, France 2007                                                                                                 £28
Strawberries dominate this firm and fragrant Beaujolais Cru, from our 
favourite Co-op.

Cotes Du Rhone, Carabinieres France 2007 (O)                                                                         £18
A little white pepper and a little raspberry fruit balanced by delicate integrated 
tannins in this versatile Grenache based Rhone red.

SMOOTH AND OAK AGED

Pommard Coucel, France 2003/4	                                                                                                               £105
Silky elegance with notes of soft, field fruits from this smoky Pinot Noir. 
A truly extravagant choice for those with a reason to indulge!.

Barbaresco ‘Corsini’, Italy 2004/5	                                                                                                                 £31
Nebbiolo from the rolling hills of Piedmonte, Firm, tannic and a match for the big red meat 
and game dishes. Barolo’s meaty younger brother.

Vacqueyras Domaine La Garrigue, Rhone France 2005 (Bd)	                                                £35
A little white pepper on the nose with dry red berry fruits and long memorable finish,
A perfect match for with red meat dishes.

Priorat, Scala Dei Cartioxa Reserva Spain 2001	                                                                                   £45
Ancient low yielding vines litter the granite hillside, their roots desperately seek water 
meters below give the wine intense black fruit flavours, spices with a wonderfully 
long complex finish



Wine served in 175ml glasses. All shots served in 25ml or multiples thereof

Red Wines
	                                                                                                               175ml	                 75cl

DELICIOUSLY SAVOURY

‘Les Ruffes’ La Sauvageonne, Languedoc France 2006 (O)	                                             £23
Local lad made good, Gavin Crisfield won’t give the authorities the Euro’s 
for his Organic ‘stamps’. His wines are rich, powerful and deliver bags of fruit lifted 
by a wonderful mineral backbone. 

Ciu Ciu Bacchus Rosso Piceno, Marche Italy 2007 (O)                                                        £20
From a little known DOC in Central/Southern Italy, this wine has an uncomplicated
juiciness that begs for a second glass. Rose perfumed with strawberry, 
morello cherry and liquorice notes, light in body and tannin, it could even be merrily chilled 

Barbera d’Asti Vittoria Bera, Piedmonte Italy 2007 (Bd)                                                        £43
Mad wine alert! Mulberry and bitter cherry fruit are lifted by a natural pettilance 
(the wine undergoes its malolactic fermentation in bottle) – this unpredictable red 
is a party in a glass, pure vinous space dust. More an experience than a beverage – dive in!

Rosso de Montepulciano Innocenti, Italy 2005	                                                                  £25
Notes of saddle leather and wild rose on the nose. The palate is sweet, soft and 
gently spicy. Made in Tuscany from the traditional Sangiovese and Canaiolo grapes

Clos Colombu, Corsica 2006/7                                                                                                   £29
Fresh summer fruits and an attractive aroma of spices and herbs. This unoaked Syrah
blend would be the perfect accompaniment to pork or rabbit

Rose Wines
	                                                                                                               175ml	                  75cl

Plumpton Rose, Sussex 2008                                                                       £5.25                   £17.50
Perfect summer rose not too dry with masses of strawberry and raspberry fruits on the 
nose and a light and easy-drinking palate. 

Sancerre Rose Dauny, France 2008 (O)                                                                                  £32
Elegance and breeding personified! The lightest contact with the skin of the Pinot Noir
grape gives this classic Loire a little more body, a touch more soft and creamy texture
and a complex and memorable finish.

Cotes Du Provence Rose ‘Cuvee Elegance’ Tamray, France 2007 (O)                             £23
Never over burdened by fruit, but always delicate and delicious, perfect sipping while
sitting on the beach with your toes in the Med’ but nice in Brighton too!.  



Dessert Wines
100ml      37.5cl       50cl

Muscat Beaume de Venise, Domaine Coyeaux (37.5cl)	             £4.00	                     £24.00
A light, aromatic dessert wine, with gentle aromas of honeysuckle and peach.	

Tokaji Aszu 5 Putonyos Betsek, Royal Tokaji 11%	                                         £15.00
An explosion of intense & varied flavours from spices to dried fruits. 
sweet yet well balanced with a beautiful long lingering finish.		

Albet i Noya, Dolc Adria, Penedes 2001 (organic) 17% 	                                          £40.00	
Made of Syrah & Tempranillo, all of the warm red fruit, flowers & spice of the two varieties are at the 
forefront of the nose & palate, backed by great acidity & the development of complex secondary 
flavours (chocolate & damsons to name a couple!)	

Recioto di Soave ‘Calprea’, Filippi 2004 (organic) 16%	 	             £7.00		        £38.00
Made from late harvest, partially dried Soave grapes. This amber nectar is delicately scented with 
blossoms and dried apricots.

Chateau La Garenne, Sauternes 2005 (organic) 11%	 	             £8.00	                     £25.00
An explosion of intense & varied flavours from spices to dried fruits. 
sweet yet well balanced with a beautiful long lingering finish.	

After dinner drinks
Porto Pocas LBV                                                       £5.00
 	
Fronseca Porto Terra Prima Organic                    £5.50	

Porto Pocas Colheita Tawny                                  £6.50 

Martell VS Cognac                                                    £5.95

Remy Martin Cognac V.S.O.P.                                £4.00 

Remy Martin Cognac X.O.                                      £6.50

Janneau Armagnac V.S.O.P.                                    £4.50

Janneau Armagnac  X.0.                                         £6.50

Talisker whisky, 10 yrs old                           	  £5.00

Laphroaig, 10 yrs old                                     	  £4.50

Glenlivet, 12 yrs old                                        	  £4.25

Jameson Irish whiskey                                	  £3.00

Bushmills                                                                     £3.25
		                          
 Teas & Coffees
Coffee 						       £1.80
Espresso 					       £1.80 
Double espresso 				     £2.20
Latte 						       £2.50
Cappuccino				                    £2.50
Mocha						      £2.80
English breakfast tea 				      £1.80 
Earl grey 					       £1.80
Herbal tea 					       £1.80
  

Liqueurs
Sambuca 					   
Black Sambuca 				  
Frangelico 					   
Baileys 						    

Tia Maria					   
Kahlua 					  
Amaretto 				  
Cointreau 				  
Tuaca 					   
Grappa 						    

Grand Marnier					   
Drambuie 				  
Southern Comfort      		          All at £3.50	
		                          

Irish or liqueur coffee  	                    	    £5.00


