
Welcome to our wine bar! 
We are licensed for table service only. Thank you for your understanding.

Choosing a Bottle from Our Shelves?
You’re welcome to enjoy any bottle from our retail shelves in-house.

An additional £12 drinking-in charge applies to bottles priced under £50.
Bottles priced £50 and above are served with a no drink-in charge.

Beers & Ciders
A selection of beers and ciders are available in our fridges.

 Please let a member of staff know your choice.
A £2 drinking-in charge per bottle applies.

Loved What You Tried?
Purchase a bottle of any wine you’ve enjoyed by the glass today and receive 10% off the bottle

price to take away. 

Community Discount
We’re proud to support our community.

Local business employees and NHS staff receive 10% off the bar.
 (Please present valid ID.)

Service Charge
An optional 10% service charge will be added to your bill.

 As always, this can be removed at your request.

We’re delighted to welcome guests under 18 until 7:00pm.
 On Thursdays, under 18s are welcome to stay a little longer, until approximately 8:00pm.

Well-behaved dogs are very welcome — we simply ask that they remain under control and
considerate of other guests at all times.

CAMBRIDGE WINE MERCHANTS 
Cherry Hinton Road



FIZZ

WHITE 
Crisp, Clean & Fresh
Dom. Castelnau Picpoul de Pinet  - Languedoc, France
A classic Picpoul de Pinet showing a delicate, floral nose. Bright and refreshing on the palate, with
lovely notes of grapefruit and lemon peel on the finish.

Lusco Albariño - Rias Baixas, Spain
Named after the Galician word for “sunset,” Lusco is a vibrant Albariño with aromas of tropical fruit, fresh
herbs, and delicate florals. Bright and textured on the palate, it balances freshness with a soft, refined finish.

Floral & Aromatic
Dom. Gayda Sphère Viognier - Languedoc-Roussillon, France
Pale lemon-gold with an explosive nose of apricot, peach, and acacia blossom. An elegant, fresh palate perfectly
balances the natural richness of the grape.

Creamy & Buttery
Marcelo Pelleriti Signature Chardonnay - Mendoza, Argentina 
Rich with notes of lemon, pear, and peach along with refined toast and cashew notes. Refreshing acidity, elegant
structure and a splash of oak influence on the palate creates a simply delicious Chardonnay.

Dom. Henri Prudhon Saint Aubin Blanc ‘Le Ban’ - Burgundy, France
A beautifully balanced White Burgundy (Chardonnay) that blends vibrant citrus and white peach with a rich,
creamy texture and hints of warm butter. Its generous palate is framed by a signature flinty minerality,
finishing with a polished, elegant snap.

Champagne 

Half Bottles - 375ml

Joseph Perrier Cuvée Royale NV - Champagne, France
An elegant, historically celebrated Champagne with a fine, delicate bubble stream. Packed with fresh orchard
fruits, white spring flowers, and warm brioche notes, this wine strikes a perfect balance between crisp acidity
and a supple, creamy finish.

Glass/Bottle

£15/£52

Standout Premier Cru that blends finesse and depth with true craftsmanship. Focused aromas of pear,
brioche, lemon curd and almond. Bright yet elegant with a gentle mousse and a clean, mineral-toned finish.

Pierre Bertrand 1er Cru Brut - Champagne, France £25 (bottle only)

Glass/Bottle

£9/£26

£11/£31

Sparkling
Bailly Lapierre Crémant de Bourgogne Rosé Brut NV - Bourgogne, France
Bright, exquisite, and packed with red fruit charm. This classic Crémant opens with an aromatic burst
of wild raspberry and citrus blossom, delivering a dry, lively palate perfectly balanced by a soft, creamy
brioche texture.

Glass/Bottle

£11/£31

Hattingley Valley Vintage Cuvée Brut 2019 - Hampshire, England £14/£45

Glass/Bottle

£9/£25

Glass/Bottle

£12/£33

£15/£42

125ml/750ml

125ml/750ml

Enjoy Fizz?
Join us every Friday from 5-7pm for Fizz Fridays!
Because Fridays deserve bubbles.

Bottle of Spumante- £15
Bottle of Crémant - £20
Bottle of Champagne - £35

175ml/750ml

175ml/750ml

175ml/750ml

Cherry Hinton Road

Petali Assyrtiko - Crete, Greece
A refreshing Greek white featuring vibrant aromas of lemon zest, green apple, and wild Mediterranean herbs. The
palate is dry, crisp, and beautifully rounded, blending lively acidity with a persistent, flinty, and saline-mineral finish.

£11/£31

A refined, single-vintage English sparkling showcasing complex layers of baked apple, lemon zest, and toasted
brioche. The palate is beautifully balanced, matching a creamy texture and fine bubbles with a crisp, chalky-
mineral finish.



RED

Full Bodied

Light Bodied

Medium Bodied

Domaine Castelnau Rouge - Languedoc, France
Wonderful, characterful juicy red full of Languedoc sunshine produced from beautiful Merlot, Carignan,
Marselan and Mourvèdre from the family's own vineyards. 

Glass/Bottle

£8.50/£25

An extremely elegant, organic Langhe Nebbiolo featuring vibrant aromas of wild strawberry, rosehip, and cedar.
The palate is dry, crisp, and beautifully structured, balancing crunchy red cherry fruit with fine, grippy tannins and
a clean, savoury finish.

Cascina Vano Langhe Nebbiolo  - Piemonte, Italy £14/£37

Glass/Bottle

Basket Range Wine Estate Cabernet Blend - Adelaide Hills, Australia
A remarkably polished, cool-climate Adelaide Hills blend of Cabernet, Merlot, and Petit Verdot. Expressive
aromas of bright red fruits and fresh mint give way to a smooth, elegant palate framed by satin-smooth
tannins and a hint of spice.

Glass/Bottle

£15/£42

ROSÉ

Domaine Castelnau Rosé - Pays d’Oc, France 

Glass/Bottle

A seductive bouquet of strawberries, raspberries, and a subtle note of blooming flowers. Lively and fresh with a
pleasantly balanced acidity, a true delight.

£8.50/£25

Domingo Hermanos Expresion Rosado - Salta, Argentina £9/£26
A pale salmon rosé from the high-altitude vineyards of Cafayate, bursting with fresh strawberry, red currant, and
pink grapefruit. Light-bodied and vibrant, with delicate floral notes, bright acidity, and a crisp mineral finish.

ORANGE
Dom. Torredemer-Magnin 'Orage' - Roussillon, France
A fragrant blend of the two Muscats with gorgeous notes of orange peel, apricot, dried leaves, and
mango. Richly textured with a concentrated palate, and lingering spice on the finish.

Glass/Bottle

£11/£39

Wine of the Week

The Blind Mystery Flight 
Speak to staff for details

The Blind Mystery Flight 
If you’re feeling adventurous & want to try a blind wine flight, then this is for you. The staff

member selects 4 wines from the menu & you have to work out which wines are which, the server
will then tell you what the wines are once you’ve had some time to work it out.

£20/flight (4x50ml samples)

175ml/750ml

175ml/750ml

175ml/750ml

175ml/750ml

175ml/750ml

Cherry Hinton Road

Ch. Saint Pierre Eden Rosé - Provence, France £10/£31
A classic Provence rosé, made up of Grenache, Cinsault, and Syrah. Highly aromatic with fresh notes of wild
strawberry, peach, and citrus blossom. Crisp, dry, and refreshingly smooth on the palate with a cool, mineral
finish.

Chilled
L'Envolée Sauvage - Languedoc-Roussillon, France
A deeply coloured yet light and juicy Languedoc Cinsault bursting with bright red fruits, floral notes, and a
touch of pepper. Served chilled, it is fresh, vibrant, and pure summer in a glass.

Glass/Bottle

£9/£25
175ml/750ml



COCKTAILS

GIN & TONIC

WHISKY

OTHER SPIRITS

FORTIFIED

ALCOHOL-FREE 

Port

Sherry

Manhattan

Negroni

Old Fashioned

£10

£10

£10

Bourbon, bitters, sugar syrup, orange

Bourbon, sweet vermouth, bitters

Gin, campari, sweet vermouth

£2.6Coke (330ml glass bottle)

Hildon sparkling mineral water (750 ml bottle)

Diet Coke (330ml glass bottle)

San Pellegrino Can (all flavours)

Hildon still mineral water (750 ml bottle)

£2.6

£3.0

£2.0

£2.0

Alcohol-Free Gin & Tonic
Seedlip AF (0.0%) Gin, tonic, garnished with lemon or
lime

£6.0

**Alcohol-free beers & ciders available in the fridge,
Please advise staff of your selection,

£1 corkage applies for non-alcoholic drinks.

Isle of Harris Gin

Single/Double

Hendrick’s
Warner’s Raspberry Gin

Cambridge Distillery Japanese Gin 

£8 | £10

£10 | £12
£10 | £12

Cambridge Distillery Dry Gin

£8 | £10
Cambridge Distillery Truffle Gin 

£8 | £10
£8 | £10

Suntory Toki Blended Japanese Whisky

Sazerac Straight Rye

Nikka Miyagikyo

Spirit of Cambridge Islay Single Malt 

Filey Bay STR Finish

Wire Works Bourbon Barrel

Glenturret 12 YO

Filey Bay Flagship 

Single/Double
By the Dram

Torabhaig Sound of Sleet
Glenmorangie Tale of the Forest

Ardbeg Heavy Vapours

Woodford Reserve

Diplomático Reserva Exclusiva Rum

Cargo Cult Spiced Rum

Cambridge Distillery Meadow Mist Vodka

Kopke 10 Year Old Tawny Port 
Quinta do Noval Unfiltered Late Bottled Vintage Port 2018 

Dow’s Fine Ruby Port
Kopke Dry White Port

Glass (100ml)

£10
£10

£8
£9

Amontillado ‘Tio Diego’ Pago de Macharnudo 
Gonzalez Byass Alfonso Oloroso 

£9

Gonzalez Byass Solera 1847 Cream 

Sweet Wines
Monbazillac 2014, Château de Géraud

Ch. Coutet 2016 Barsac
Vin Santo del Chianti Montespertoli Riserva 2016 Fattorie Parri

£9
£9

£8
£10

£13

Glass (100ml)

* Served with Fevertree tonic of your choice

Single/Double
£8 | £10
£8 | £10

£8 | £10

£5 | £7

£6 | £10
£6 | £10

£7 | £10

£10 | £12

£10 | £12

£10 | £12

£14 | £16

£10 | £12
£7 | £10

£7 |  £10

£7 |  £10

Wire Works Caduro £6 | £10

SPRITZ
Aperol /Campari Spritz

Limoncello Spritz

Hugo Spritz

White Port Spritz

Aperol/Campari, prosecco, soda water, garnished
with a slice of orange

Limoncello, prosecco, soda water, garnished with a
slice of lemon

Cambridge Distillery Elderflower gin liqueur,
prosecco, soda water, garnished with mint & slice of
lime

White Port, prosecco, soda water, garnished with a
slice of lime

£10

£10

£10

£10

Dr. Pauly Bergweiler Alcohol-Free Riesling £6.0

Glass (100ml)

A perfect example of mid-Mosel dry Reisling but
without the alcohol.



FOOD 

ARTISAN CHEESE (£6 each)
Served with an assortment of crackers*, red onion chutney, cornichons, and sliced pickled beetroot.

Delice de Bourgogne
Luxuriously rich triple-cream with buttery, fresh cream and delicate mushroom notes.
Try with: a crisp Albariño, Champagne, or a light beer
Oak Smoked Lincolnshire Poacher
Firm and nutty with sweet caramel notes, finished with a gentle oak smoke.
Try with: an oaked Chardonnay, a supple Pinot Noir, or a malty Amber Ale.
Little She Goats Cheese (v)
Young and delicate, with a silky texture, fresh goat's milk sweetness, and a clean citrus finish.
Try with: a mineral driven Assyrtiko, a chilled red, or a Belgian-style wheat beer. 
Cornish Yarg (v)
Fresh, creamy and gently tangy at the core, wrapped in a delicate layer of wild nettles that bring subtle earthy,
green herbal notes.
Try with: a Picpoul de Pinet, Langhe Nebbiolo, or a dry hopped Pale Ale. 

(Goat’s milk / Thermalised / Vegetarian Rennet)

(Cow’s milk / Pasteurised / Traditional Rennet)

(Cow’s milk / Unpasteurised / Traditional Rennet)

(Cow’s milk / Pasteurised / Vegetarian Rennet)

Mezze Platter (ve) - £18
A vibrant, light and fresh sharing board, perfect for all palates. This board includes classic houmous, artichokes,
sun-dried tomatoes, Spanish olives, bread sticks, and your choice of basil picos or tomato & smoked paprika picos.
Served with fresh bread* from Balzano’s.

Antipasto Charcuterie Board - £18
Served with three cured meats from Balzano’s, sun-dried tomatoes, balsamic & olive oil, and your choice of artichokes,
pickled sliced beetroot, cornichons or Spanish olives. Served with fresh bread* from Balzano’s.

Bread & Oil Board (ve) - £5
Served with fresh bread from Balzano’s, olive oil & balsamic vinegar.

Artisan Cheese Board - £20
A selection of four artisan cheeses, served with a selection of crackers*, red onion chutney, cornichons and sliced
pickled beetroot.

Grazing Board - £25
Perfect for sharing and grazing. This board comes with the choice of two artisan cheeses and two charcuterie
meats from Balzano’s, in-season fruit, pickled sliced beetroot, cornichons, caramlised red onion chutney and your
choice of classic houmous or tzatziki. Served with fresh bread* from Balzano’s and a selection of crackers. 

SHARING BOARDS

NIBBLES & SNACKS
Spanish Olive Mix - £5

Smoked almonds - £5
Savoursmith Desert Salt Crisps - £3

Savoury Snack Board (ve) - £16
Fancy some picky bits? This board is served with your choice of classic houmous or tzatziki, fennel taralli, basil
picos, tomato & smoked paprika picos, and bread sticks. 

Please advise a staff member of any allergy restrictions. 
Be aware that our food may contain or come into contact with common allergens, such as dairy, nuts & gluten. 

*Gluten-free oatcakes available upon request
v = vegetarian

ve = vegan

Sea salt & balsamic snack mix - £5
Fried & salted giant corn chilli  - £5

Savoursmith Salt & Vinegar Crisps - £3
Savoursmith Rosemary & Truffle Crisps - £3

SOMETHING SWEET
Sherry Affogato - £7

Silky Madagascan vanilla bean ice cream finished with
Pedro Ximénez Sherry. 

*Vegan vanilla bean ice cream available*

FANCY EXTRAS?
*more... for your board!

Basket of Bread  - £2.50
Selection of Crackers- £2.50

Cornichons / Pickled Beetroot - £1.50
 Classic Houmous / Tzatziki- £2



A LOCAL WINE BAR FOR YOU & 

YOUR FOUR- LEGGED 
 FRIEND 

WE ARE DOG-FRIENDLY.

PLEASE COME IN WITH YOUR DOGGO. 
WE WOULD LOVE TO SAY HELLO!



FANCY EXTRAS?
Basket of Bread  - £2.50
Selection of Crackers- £2.50

Cornichons / Pickled Beetroot - £1.50
 Classic Houmous / Tzatziki- £2

*more... for your board!
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