WINE MENU
WHITE WINES
CHARDONNAY (Merry Mole) | Asconi Winery, Moldova
175ML: £3.85 | 250ML: £5.15 | BTL: £14.95
Lightly oaked Chardonnay full of tropical fruit flavours reminiscent of
pineapple, mango, papaya
SEMILLON- SAUVIGNON (The White Ribbon) | Hunter Valley,
Australia
175ML: £4.5 | 250ML: £5.85 | BTL: £16.50
First notes are grassy with hints of lime, with secondary tastes of honey,
apple and pears.

SHIRAZ (Jarrah Wood) | South Eastern Australia
175ML: £4.50 250ML: £5.85 BTL: £16.50
This classic Australian Shiraz is packed with ripe cherry and raspberry flavours with a pepper spice finish. (Pairs perfectly with our signature board!)
CARMENERE (Aves Del Sur) | Maul Valley, Chile
175ML: £4.75 250ML: £6.25 BTL: £17.95
Medium bodied smooth red fruit flavours dominate this easy going style of
wine from this rare grape that can only be found in Chile.
MALBEC (Aconcagua) | Mendoza, Argentina
175ML: £5.95 250ML:£7.75 BTL:£22.95
Smooth and juicy with dark chocolate, blueberries and spice. Great with
beef dishes. (Delightful with our signature Toro burger!)

PINOT GRIGIO (Francesco Cresci) | Veneto, Italy
175ML: £4.75 | 250ML: £6.25 | BTL: £17.95
Pure and refreshing with mouthwatering flavours of melon and pear.

TEMPRANILLO (Finca Besaya) | Rioja, Spain
BTL: £18.50
Rich, medium bodied, full of blackcurrant and blackberry flavours.

SAUVIGNON BLANC (Giddy Goose) | Wairarapa, New Zealand
175ML: £5.95 | 250ML: £7.75 | BTL: £22.95
A great example from New Zealand’s up and coming region. A dry crisp
wine with flavours of gooseberry, elderflower and hints of herbs.(Great
when paired with our tuna steak!)

CAB SAUVIGNON (Simonsig Estate) | Stellenbosch, South Africa
BTL: £22.95
This blend shows cheerful notes of red berries layered with plums. Youthful
yet tame tannins make this wine a real quaffer.

CHENIN BLANC (Simonsig Estate) | Stellenbosch, South Africa
BTL: £17.95
A fruity and well balanced wine, a nose of rich exotic pear drops and a
long creamy finish.
SANCERRE (Cedrick Bardin) | Loire, France
BTL: £27.95
Clean, pure and dry with a gooseberry and citrus infused nose. The palate is lively with elderberry and grapefruit flavours all finished off with
an elegant minerally crispness.(Try with our Piri-Piri King Prawns!)
RIESLING (Briedeler Herzchen) | Mosel, Germany
BTL: £22.95
Award winning medium dry Riesling from top producer Otto Gorgon.
Showing a ripe full palate of citrus and tropical fruit flavours. (Perfect
with one of our fish boards!)
GAVI (La Caplana) | Piedmont, Italy
BTL: £23.95
A wonderfully zesty and lime driven wine made from the Cortese grape
which is fabulous with fish, from this respected area of Northern Italy.

RED WINES
MERLOT (Merry Mole) | Asconi Winery, Moldova
175ML: £3.85 250ML: £5.15 BTL: £14.95
Aromas of black cherry and damson leading to a smooth palate. (Great
with our chicken kebab!)

FANCY A HOT DRINK ON US?
Just purchase 6 and get the 7th free!
Pick up one of our loyalty cards at the bar or
simply download our app at:
Cobblestonesbarandgrill.appsme.com

ROSE WINES
WHITE ZINFANDEL (Feather Falls) | California, USA
175ML: £4.25 250ML:£5.75 BTL: £15.95
Aromas of fresh watermelon and juicy cherry with a palate full of strawberries and cream.
PINOT GRIGIO BLUSH (Francesco Cresci) | Veneto, Italy.
175ML: £4.75 250ML: £6.25 BTL:£17.95
Very popular with raspberry and sweet pear flavours in an off dry style.

SPARKLING & CHAMPAGNE
PROSECCO (Rivanni Extra Dry) | Italy
125ML: £4.5 BTL:£19.95
Soft and bubbly with gorgeous fruit flavours & hints of honey on the finish.
CUVEE ROYALE BRUT (JOSEPH PERRIER) | France
BTL: £49.95
A beautifully ripe nose with a delicate palate of brioche and peach. Round
creamy bubbles throughout.
CUVEE ROYALE BRUT ROSE (Joseph Perrier) | France
BTL: £69.95
Delicious and assertive, wonderfully fresh with plenty of stylish strawberry
and raspberry fruits, with hints of spice on the finish.

GIN RANGE
BOBBYS SCHEIDAM DRY GIN (42%) | Amsterdam, Indonesia
East meets West with this increasingly popular lemongrass infused gin.
A modern classic. Served with fever tree tonic & healthy lemon peel.
EDINBURGH RHUBARB & GINGER (20%) | Edinburgh, Scotland
A classic pairing here of Rhubarb and ginger. Sweet, perfumed aroma from
the rhubarb balanced with citrus and a gentle warmth from the ginger.
BROCKMANS (40%) | London, England
Aromatic wild berries mixed with coriander combine to create this daringly different gin that appeals to all taste buds. Best served with fever tree
tonic and a grapefruit slice.
JJ WHITLEY ELDERFLOWER GIN (38.6%) | Liverpool, England
Rural British flavours mixed together with fragrant elderflower create this
delightfully balanced gin with added candied sweetness! Best served with
fever tree elderflower tonic, lemon peel and fresh mint.
MASONS YORKSHIRE DRY GIN (40.2%) | Yorkshire, England
Introducing Yorkshires first ever Gin, a secret combination of juniper and
citrus creates this stunning small batch craft gin. Best served with fever
tree light tonic and a generous serving of fresh lime. Also try Masons Lavender and Masons Yorkshire Tea!

CRAFT BEER RANGE
MAGIC ROCK RAPTURE (4.6%) | Huddersfield, England
£4
Uplifting aromas of grapefruit and pine, combine with pithy orange and
tropically citrus flavours which are balanced against a deeply rich and
malty body.
MAGIC ROCK HIGHWIRE( 5.5%)
Let your taste buds walk this test of balance. Mango, Lychee & lip-smacking grapefruit flavours harmonise against a smoothly composed malt base.
MAGIC ROCK HIGHWIRE GRAPEFRUIT (5.5%)
£4
Malt body and lip-smacking citrus character with the addition of 100%
natural pink grapefruit flavour. Juicy, tart and deliciously refreshing, its
High Wire the Same but Different!
VOCATION LIFE & DEATH (6.5%) | Hebden Bridge, England
£4
A ballsy, US style IPA, expect flavours of tropical & citrus fruits, with a
lingering bitterness set against a smooth malty backbone.

2 FOR £10
COCKTAILS!

AFTERNOON TEA IS HERE!

AVAILABLE TUE - FRI BETWEEN 6PM & 8PM
SEE SEPERATE MENU FOR YOUR CHOICES!

Includes our finger sandwiches, savoury snacks,
cakes & scones.. Enquire now!

FROM ONLY £25 PER COUPLE OR
£30 WITH PROSECCO!

