TAPAS MENU 			

Tapa means ‘to cover’. The first tapa was a slice of ham served on top of a Sherry glass, reportedly to keep out the flies, and thus the tradition was born. Today, every region in Spain has its own special versions of the tapa. 

Tapas are small portions of food served both hot and cold, and are generally consumed within a social setting. They are more than savoury appetizers; they represent, in their social context, both a style of eating and a way of life, and with their versatility create a wonderful complement to Dida’s numerous wine offers. 

ALMENDRAS 						$4.00		
Spanish roasted almonds

OLIVAS MIXTAS 						$8.00
Citrus and thyme marinated mixed olives	

JAMON SERRANO 					$9.00
Sherry and thyme grilled endive wrapped in jamon serrano
OSTRAS 						$8.50
Three salmon wrapped oysters with green olive salsa

MONTADITO 						$7.00
Boquerone fillets and pimento salsa on crusty bread

ALMEJAS 						$8.00
Fino steamed littleneck clams, jamon, herbs and croutons

JAMON CROQUETAS 					$7.00
Spanish ham and gruyère croquetas
				
EMBUTIDOS 						$10.50
Selection of european meats & cheese

CALAMARES FRITOS 					$8.00
Crispy squid and saffron aioli
							
PAN CON TOMATE CATALAN 				$5.00
Catalan bread

PATATAS BRAVAS 					$6.00
Crispy potato, spicy tomato sauce & aioli

BROCHETA DE CORDERO 				$9.00
Moorish lamb kebabs
CHORIZO CON VINO TINTO 				$8.00
Spicy chorizo, in merlot with bay leaves
PANCETTA 						$12.50
Sherry braised pork belly with quince aioli




QUESO DE CABRA BLANDO 				$10.50
Soft Goats cheese with truffled honeycomb, fig and lavender toast	
TARTA CHOCOLATE  					$7.20
Chocolate and olive oil tart with blood orange couli
CHURROS CON CHOCOLATE 				$5.50
Spanish donuts served with warm chocolate dipping sauce
QUESOS MIXTOS 					$14.50
Mixed Cheese plate

Fortified and Sweet Wines 
Barros Tawny Port 10 Year Old  				$10.00 
It’s like cake! Spicy, vanillin-touched and richly rewarding. With no calorie issues.

Quinta De La Rosa Ruby Port				$9.00 
Ruby, don't take your love to town. Sound advice; stay at home and sip a sumptuous one of these, break out a cheese instead of laddering your tights.

Quinta De La Rosa Vintage 2000 				$20.00 
Intense, opulent and developing beautifully yet, realistically, it’s barely left the showroom floor. Finishes dry, in typical De La Rosa style.

Allan Scott Late Harvest Sauvignon Blanc 2008 		$8.00 
A complex array of ripe stone fruits. The palate is long and luscious with nectarines, white peach, and apricot.

De Bortoli Noble One 2007 				$8.00 
Curious kumquats on the nose, I kid you not with fresh oranges and hints of vanilla. Really only just getting going this; has a decade or two in it, easy, yet is extra-spesh already.

Vinos de la Casa 			


Winemakers are generally in agreement that great wine is made in the vineyard. Grower’s Mark, a landmark development in New Zealand’s wine landscape, has taken this to its logical conclusion by producing a range of exciting varietal wines using fruit from a group of New Zealand’s most renowned growers. Made from the reserve blocks of exceptional vineyards, the wines are a celebration of the grape growers dedication, and bear the unmistakable imprint of their terroir. 


Grower’s Mark Gisborne Unoaked Chardonnay 2009 	Glass 	$7.00 
							Bottle 	$29.00

Peter Briant is regarded as one of the finest growers of Chardonnay in the Gisborne region. Lush tropical fruit aromas and flavours are underscored by butterscotch nuances.

Grower's Mark Marlborough Pinot Gris 2009 		Glass 	$7.00
							Bottle 	$29.00

On the palate you have a mouth filling style with ample ripe fruit, lychee, honey and apricot notes.

Grower’s Mark Marlborough Sauvignon Blanc 2009 	Glass 	$7.00
							Bottle 	$29.00

Exceptional expression of the variety and terroir. Passionfruit aromas are underscored by herbaceous nuances. The lively palate is packed with classic, zesty varietal flavours.

Grower’s Mark Anderson Marlborough Pinot Noir 2009 	Glass 	$8.00
							Bottle 	$33.00

A burst of ripe fruit, Black Doris plums, blackcurrant and raspberry jam flavours abound. The wine finishes with a sweet fruit note, with balanced tannins and oak.

Grower’s Mark Hawkes Bay Syrah 2009			Glass 	$8.00
							Bottle 	$33.00
The wine finishes well with soft tannins and persistent sweet fruit. Ideal match for red meats, especially char-grilled

Vino de Copas			


Sparkling 						Glass 187ml

Pol Roger Brut Reserve Non Vintage Champagne		$29.00    
Perelada Brut Reserva Spanish Cava Non Vintage		$8.00
Allan Scott Blanc De Blanc Non Vintage 			$10.00

White Wines 
Jules Taylor Marlborough Sauvignon Blanc 2010   		$10.00
Matawhero Gisborne Chardonnay 2010			$10.00
Tupari Marlborough Riesling 2010 				$10.00
Gisselbrecht Alsace Pinot Gris 2009				$13.00

Red Wines 
Rockburn Central Otago Pinot Noir 2009			$19.00
Palacios Remondo La Montesa 2007 			$13.00
Taylors Jaraman Shiraz 2008				$16.00
Mont Redon Cotes Du Rhone Rouge 2009			$12.00
Cecchi Bonizio Sangiovese 2008				$10.00

Rose Wines 
Chateau Mont-Redon Lirac 2009				$10.00



Spanish Vino			

Perelada Brut Reserva Spanish Cava NV			Glass	$8.00							Bottle 	$30.00
Exotic nose with fruits, some dried, some not, some still wet leading down the raisiny, grapey path.
Lusco Zios Albarino Rias Baxis 2008 			Bottle    $60.00 
Zingily crisp, with radiant tropical fruit linked arm in arm with some herbaceous freshness, it has the flamboyance for late lunch, the charm for early evening, and the promise of open-toed footwear.
Bodegas Emilio Moro Hito Ribera del Duero 2008 		Bottle	$55.00 
This is a thoroughly modern, fruit-driven style that exudes more class than is decent, and dispenses its myriad of gifts with liberal charm and panache. Racy, rich yet rather refined.
Palacios Remondo La Montesa Rioja 2007 		Glass 	$13.00							Bottle  	$48.00
There is an untameable rusticity here, with wild herbs, brambly berries and briar characters scratching their way into your psyche before fragrant flowers embrace you like a needy child.
Marques De Caceres Riserva Rioja 2002			Bottle 	$67.00
Huge waves of dark fruit surge beneath the tannic tide, tobacco, cedar and leather lash the berries mercilessly and the whole is an intense, rewarding experience.
Finca Luzon Selecion 12 Jumilla 2004			Bottle 	$42.00 
This is a beautifully crafted wine showing great balance from start to finish. Aromas of black cherry, blackberry and herb combine neatly with oak and minty nuances.  The ripe-tasting palate is elegant
Huerta De Albala Barbazul Cadiz 2007			Bottle 	$49.00 
We have a wine derived from the local Tintilla de Rota grape styled to blow you down with its audacious fruit, spice and sheer gall. Flavoursome, big-hearted and immensely satisfying.

 
 




Sherry 				


The term ‘fortification’ refers to the addition of alcohol, usually in the form of neutral grape brandy, to part fermented or fully fermented wines. When this spirit is added to partly fermented wines, it is done so to halt the fermentation and preserve natural sweetness, as exhibited by Port or Sweet Madeira. Adding alcohol to fully fermented wine is traditionally done to make them more robust and to prevent spoilage during ageing, the obvious example of this kind of wine being Sherry. Sherries start life as dry white wines of between 11 and 14% alc; once fermented they fall broadly into two main categories: Fino and Oloroso. Fino are lighter, pale coloured wines that, served chilled, make for a wonderful aperitif. When aged they are known as Amontillado. Oloroso wines are heavier and darker coloured, and also known as brown or cream Sherries. 

						
							90ml glass
Valdespino P. Ximenez  El Candado			Glass  	$12.00 
This is brilliant. It has big, raisiny, syrupy, Muscatelle flavours. We’re using it in a new dish at the Lounge: sticky free range pork ribs.
Valdespino Fino Inocente 				Glass  	$9.00 
It’s remarkably fresh, stone-dry but packed with flavour, and a versatile accompaniment to all manner of tapa combinations.
Valdespino Manzanilla Deliciosa  				Glass  	$7.00 
With fresh herb and rock salt notes on the nose, this is a nicely balanced and seamlessly integrated fortified, finishing on an elegantly crisp note.
Valdespino Oloroso Solera 1842 Vos			Glass  	$17.00 
The rich, aromatic bouquet is evocative of spiced-raisin and dried fruit enhanced by a hint of oak. The palate is velvety smooth and full bodied. Simply superb.
Valdespino Olorosso Don Gonzalo V.O.S  			Glass  	$17.00 
Nutty, rich and dry, it oozes apricots, raisins and dates and has a caramel thickness that ensures you could serve game with it.
Real Tesoro Manzanilla					Glass 	$7.00 
Typical fresh and herby nose leads to a rounded, clean and precise palate, with plenty of crisp herbal characters and a slight nuttiness that keeps you guessing.
Real Tesoro Cream Sherry				Glass   	$7.00 
Raisiny and rich it shows some warm oak characters, plenty of nuttiness and a sweet intensity not seen since Britney was in the Mickey Mouse Club.

Méthode & Sparkling Wines	

If a wine claims to be a ‘Méthode Traditionnelle’ then it is produced by the same method as Champagne, the key differential being that it doesn’t come from the Champagne region itself. The other methods available to Methode makers are:

Tank Fermentation: Here the second fermentation takes place in a large pressurised stainless steel tank, with yeast and sugar added. This is then filtered and bottled under pressure directly from the tank.

Carbonation: This is the cheapest method of all. The wine is brought to freezing point in large tanks and then injected with carbon dioxide and bottled under pressure. The French call this method la pompe bicyclette, or ‘bike pump'!


Pol Roger Brut Reserve Non Vintage Champagne 		Glass 	$29.00 
 							Bottle 	$115.00 
Such a complete wine, biscuity, yeasty, fruit-firm yet florally blessed. Indeed, it is the perfect circle of harmony and balance.

Piper Heidsieck Cuvee Brut Champagne NV 		Bottle  	$99.00 
It has green apple and citrus aromas, a silky palate of spicy,  tropical fruit and layers of flavour at the finish. Remarkable.

Charles Heidsieck Brut Reserve Champagne NV 		Bottle  	$120.00 
The Brut Reserve is a pale straw wine with a fine bead and a vinous nose of brazil nut and toffee.

Perelada Brut Reserva Spanish Cava NV 			Glass 	$8.00 
 							Bottle 	$30.00 
Exotic nose with fruits, some dried, some not, some still wet leading down the raisiny, grapey path.

Allan Scott Blanc De Blanc Non Vintage 			Glass  	$10.00 
 							Bottle 	$46.00 
Its fruit is crisp citrus which, when mingled with the slightly honeyed yeastiness, ensures an experience of understated yet well-defined delight.

Santa Margherita Prosecco DOCG Brut 			Bottle 	$51.00 
The Santa Margherita’s steady stream of gentle bubbles leads on to a vibrant nose that hints at peach, apple and spring blossom. The palate is elegantly balanced, with a slightly creamy mousse. 

St Meyland Methode Traditionelle Non Vintage 		Bottle 	 $51.00
Poached pears, a hint of mint, some baked apples and a dry finish. Pedigree without the preposterous price.

Pinot Gris				

‘Pinot’ is the first word of many a French grape, with the name presumably referring to the shape of the bunch in the form of a pine cone. Pinot Gris, then, is related to Pinot Blanc, Auxerrois, Pinot Meunier and Pinot Noir, and is also known as Pinot Grigio. It tends to make wines that are soft and gently perfumed, with more substance and colour than most white wines. The sweetness levels can vary remarkably. The grape is relatively new to New Zealand and while vine holdings have accelerated remarkably in the past decade, a distinctively New Zealand style is yet to emerge. Alsatian Pinot Gris (where it is traditionally and intriguingly known as Tokay) is globally renowned, the wines tending to be powerful, intensely concentrated and yet refreshingly dry.


Grower’s Mark Marlborough Pinot Gris 2009  		Glass 	$7.00
							Bottle 	$29.00
On the palate you have a mouth filling style with ample ripe fruit lychee, honey and apricot notes.
Gisselbrecht Alsace Pinot Gris 2009  			Glass 	$13.00
							Bottle 	$49.00
The nose offers floral, spice and crystallised fruit aromas that are echoed onto the beautifully focused and balanced palate.
Akarua Central Otago Pinot Gris 2009 			Bottle 	$36.00
A Rich and concentrated off dry style. Lots of stone fruit and citrus flavours 
and with a zesty punch of fresh ginger on the finish.
Huber & Bleger Alsace Pinot Gris 2007			Bottle 	$52.00
With a nose combining candied citrus peel and raisin aromas backed by a dollop of spice, the palate is delightfully elegant, the spicy fruit flavours wrapped round a silky texture.
Brookfields Robertson Hawkes Bay Pinot Gris 2010	Bottle  	$29.00 Nashi pear dominates the palate, with hints of wild honey becoming evident in the back palate.
Tupari Marlborough Pinot Gris 2010			Bottle  	$36.00 It’s a fresh slightly off dry wine with a lingering spicy aftertaste.
Rimu Grove Nelson Pinot Gris 2009 			Bottle 	 $44.00 Classic aromas mix ripe tropical fruit, citrus, and pear with hints of spice and minerality


Aromatics 				

Gewürztraminer
Gewürz means spice in German; being naturally high in alcohol and low in acidity, the wines have a hot, oily texture, while the bouquet most commonly features characteristics such as lychees, rose water and Turkish Delight. 
Viognier
Usually deep yellow in colour and occasionally rose-tinged, Viognier has a heady apricot and crème-fraiche bouquet, often touched by a musky note. 
Riesling
It can be styled as everything from the bone-dry, minerally wines of Alsace through to the heady, late-harvest styles of Australia and New Zealand. And everything in between.
Tupari Marlborough Riesling 2010			Glass	$10.00 
Bottle  	$42.00 
The wine displays mineral notes, and good fruit weight following through with complementary well-balanced acidity and a fresh, crisp finish.

Gisselbrecht Alsace Riesling 2008			Bottle	 $46.00 
Deliciously fresh, with deep pools of mineral-laced citrus fruit flavours and a floral aromatic sweep, this is a beautiful expression of Riesling.

Brookfields Ohiti Estate Hawkes Bay Riesling 2008 	Bottle 	$32.00
An off-dry, stylish wine with a distinctive bouquet of floral notes, tropical fruit and citrus peel. The palate displays a youthful briskness, with ripe fruit flavours enhanced by a touch of sweetness

Waipara Hills Waipara Gewürztraminer 2008 		Bottle 	$34.00
The palate is richly textured and mouth filling, delivering soft rose water and nougat flavours, finishing dry.

Jules Taylor Marlborough Grüner Veltliner 2010		Bottle 	$36.00
Using an Austrian variety, this new wine from the inimitable Ms Taylor has a lovely perfumed bouquet, the spicy stonefruit aromas tumbling through onto an off-dry palate. Terrific debut.

Yves Cuilleron Rhone Valley Viognier VDP  2009 		Bottle 	$62.00
This Viognier is a fresh, aromatic wine with floral and fruity notes. The grapes are hand-picked then sorted and left to settle in the cellar.
Lusco Zios Spanish Albarino 2008			Bottle 	$60.00
Zingily crisp, with radiant tropical fruit linked arm in arm with some herbaceous freshness, it has the flamboyance for late lunch, the charm for early evening, and the promise of open-toed footwear.

Sauvignon Blanc			

The name of New Zealand’s most famous grape export derives from the French word ‘Sauvage’ meaning ‘wild’, and its penetrating, almost aggressive character and racy acidity certainly ensure that the epithet is bang on. Herbaceous, gooseberry, pungent, asparagus, grassy - they’ve all been used, mainly when describing the Marlborough styles. The styles from the warmer regions, such as Hawke’s Bay, tend to have a more tropical element to them. In the wines of Graves, in Bordeaux, the attack is more subdued and the fruit often offset by a mineral character.


Grower’s Mark Marlborough Sauvignon Blanc 2009 	Glass 	$7.00
							Bottle 	$29.00
Exceptional expression of the variety and terroir. Passionfruit aromas are underscored by herbaceous nuances. The lively palate is packed with classic, zesty varietal flavours.
Jules Taylor Marlborough Sauvignon Blanc 2010		Glass 	$10.00
							Bottle 	$38.00
A fine, authentic Marlborough Sauvignon Blanc, with intense varietal characters lashed to a palate of richness, breadth and seductive texture.
Matawhero Gisborne Sauvignon Blanc 2009		Bottle 	$38.00
A smooth, round middle, like Crunchy the Clown, though its outsides are a tad less garish. Hawke’s Bay-esque, and a touch more refined than most. Excellent.
Sacred Hill Halo Marlborough Sauvignon Blanc 2010	Bottle 	$38.00
The palate has excellent weight and richness with lime, lemon grass, gooseberry and tropical fruit flavours.
Lake Chalice Marlborough Sauvignon Blanc 2010		Bottle 	$34.00
Displaying classic aromas of gooseberry, capsicum and mineral notes, it is an elegantly styled wine, dominated by passionfruit flavours and enhanced by a crisp, lingering, finish.
Sacred Hill Sauvage Sauvignon Blanc 2008		Bottle 	$56.00
Concentration with phenomenal length; tight, taut structure that unfolds to reveal citrus and honeysuckle with delicate chalky tannin nuances.
Pascal Jolivet Sancerre Blanc 2008			Bottle 	$79.00
It is an elegant wine, with laid-back lime, herb and pipfruit aromas. Lees ageing has added complexity and depth to the palate, which has a lively, fruity character.



Chardonnay				

The world’s most popular white grape, a variety that seems to adapt to wherever the whim of the winemaker plants it. Chardonnay ‘untreated’ can be quite insipid; it is the adding of barrel-ageing and malolactic fermentation that really sees it come into its own. Often quite nutty, with the fruit tending toward stone-fruit and apples in these parts, the texture runs from the medium-weight to the oily and rich, depending on how it’s vinified. Creamy vanilla and buttery characters develop with age, particularly with the more heavily-oaked versions.



Grower’s Mark Gisborne Unoaked Chardonnay 2009	Glass 	$7.00 
Bottle  	$29.00 
Peter Briant is regarded as one of the finest growers of Chardonnay in the Gisborne region. Lush tropical fruit aromas and flavours are underscored by butterscotch nuances.

Matawhero Gisborne Chardonnay 2010 			Glass  	$10.00 
 							Bottle 	$38.00 
Like a slowly baked lemon tart, this issues forth the most delicious citrus-derived aromas and flavours, then sets them atop a creamy, malolactic-inflected and oak-tinged base of the most delicious kind.

Brookfields Hawkes Bay Bergman Chardonnay 2009	Bottle 	$32.00
French and American barrel influence accounts for some of the richness and the sneaky, seductive creamy vanilla hints, while malolactic fermentation rounds off the rough edges.

Rockburn Central Otago Chardonnay 2008		Bottle 	$41.00
The long, elegant, creamy-textured palate is beautifully balanced and finishes on a fine, lime-accented note.

Sacred Hill Special Selection Riflemans Chardonnay 2009	Bottle 	$79.00
The medley of aromas flows to the palate with nutty complexity, fig and citrus peel characters. Very long and elegant.

Seguinot Bordet Petit Chablis 2008			Bottle 	$49.00
The smooth, richly-flavoured palate is well balanced with a crisp and lively finish.

Domaine Laroche Chablis 2008				Bottle 	$62.00
Brilliant yellow in colour, this is a crisp fresh wine that is refreshing, smooth and harmonious with delightful notes of apple and pear.



Pinot Noir				

If it’s Red Burgundy, it’s Pinot Noir. And of course Pinot Noir has managed to establish itself with great success across the globe, with New Zealand proving to be possibly the most suitable region outside France for its cultivation. Ethereal, haunting, mysterious, the Pinot descriptors are wide ranging, yet nothing in language can really capture the essence of this noble grape. When youthful, its fruit character is reminiscent of raspberries, strawberries, cherries and plums, sweet and smooth in comparison to the more angular Cabernet Sauvignon. With age, the characters become more earthy; mushroom/truffle notes are common as is a slightly gamey/savoury character. Great Pinot is smooth, complex, layered, hedonistic, a knife-edge balance of elegance and power.


 Grower’s Mark Anderson Marlborough Pinot Noir 2009 	Glass 	$8.00
							Bottle 	$33.00
A burst of ripe fruit, Black Doris plums, blackcurrant and raspberry jam flavours abound. The wine finishes with a sweet fruit note, with balanced tannins and oak.

Rockburn Central Otago Pinot Noir 2009			Glass 	$19.00
							Bottle 	$71.00
The Rockburn ‘09 Pinot is showing great complexity, poise and grace and it can only improve with age.
Akarua Central Otago Pinot Noir 2009			Bottle 	$55.00
The beautifully poised palate has an excess of sensuous berryfruit flavours, complemented by a svelte texture and a fine, lingering finish.
Rimu Grove Bronte Pinot Noir 2008			Bottle 	 $44.00 Beautifully bright within the glass, this is sassy and forward, intensely fragrant with cherry fruit and some tidy, toasty oak.
Devil’s Staircase Central Otago Pinot Noir 2009		Bottle 	 $38.00 Ruby-bright gushing berries feed your senses while a bewitching sturdiness holds you fast. And the silky 'sting' in its tail? Heavenly.
Alex Gambal Bourgogne Rouge Cuvee 2007		Bottle 	$74.00 Coolly pure and exotically fragranced, the palate comes on all racy with spice and red berry characters over a gentle curve of soft tannin.
Gros Frere Bourgogne Hautes Cotes De Nuits 2007 	Bottle 	 $74.00       It boasts a fresh bouquet of cherry and strawberry aromas supported by understated oak,




Cabernet Sauvignon		

Quite possibly the world’s most famous grape variety, lauded as the basis for some of the world’s greatest and longest-lived reds. Cabernet Sauvignon has a distinctive blackcurrant aroma, is dark purple in colour and due to its thick skin, it gives up plenty of tannin. The distinctive blackcurrant characters can come in the form of crushed blackcurrant leaves/ripe berries, while aromas of cigar box and cedar wood are common. Young, it delivers masses of fruit flavour and high acid, and it is with age that it comes into its own, its variegated characteristics blending with time into a seamless whole.



Brookfields Ohiti Estate Cabernet Sauvignon 2008		Bottle 	$32.00
Rich and dark, the Ohiti Estate Cabernet Sauvignon is full of black fruits, cassis and oak.

Deen De Bortoli Cabernet Sauvignon 2008		Bottle 	$34.00
With its fragrant bouquet of cassis, blackberry and herb supported by oak, the palate is dominated by ripe plum and berry flavours.

Chapel Hill Cabernet Sauvignon 2008			Bottle 	$54.00
This is an opulent Cabernet, filled with sweet fruit flavours that linger endlessly. The nose is dominated by classic blackberry aromas supported by nutty nuances and some integrated toasty oak.

Geoff Merrill Coonawarra Cabernet 2006			Glass 	$11.00
							Bottle 	$48.00
Aussie  Cabernet  doesn’t  come  much  better. It’s packed with classic varietal blackberry and plum flavours. Generous yet elegant, it finishes on a long, savoury note.

Taylors Jaraman Cabernet Sauvignon 2007		Bottle 	$52.00
Blackcurrant, cherry and mint dominate, with underlying notes of dark chocolate, coffee and cinnamon coming through the depths.

Chateau Tourelles De Longueville 2005 			Bottle  $155.00 
Full of finesse, class and complexity, this is exactly what a second wine should be. There are exotic aromas of crushed strawberries, dewy flowers and Indian spices while the palate is mouthfilling, with silky, soothing tannins and an immensely long finish.


Chateau Loudenne Medoc 2005				Bottle $88.00
This is a Cabernet/Merlot blend that was traditionally vinted and matured in oak for twenty-four months. It displays dark berry and damson aromas backed by integrated smoky oak. The palate displays spicy fruit cake-like flavours wrapped around a core of graceful tannins and a mellow mouthfeel.



Syrah/Shiraz			

Shiraz tends to be the new world name for this peppery, amenable variety, while the French refer to it as Syrah. Either way, it is a small, thick-skinned berry that produces a wine with plenty of alcohol, tannin and acidity, a variety that merges well with other Rhône varieties, and in Australia has been married to Cabernet Sauvignon with huge success. When young, the typical Shiraz nose is all pepper and spice, often chocolatey with surges of wild berries generally evident. Shiraz softens with age, becomes more velvety and starts to deliver gamey, savoury characters, while the sweet fruit melds but never fades in the final picture.


Grower’s Mark Hawkes Bay Syrah 2009			Glass 	$8.00
							Bottle 	$33.00
The wine finishes well with soft tannins and persistent sweet fruit. Ideal red, matched with red meats especially char-grilled

Taylors Jaraman Shiraz 2008				Glass 	$16.00
							Bottle 	$60.00
The aromatics alone zoom you inside out – spice, plums, some violet and cigar box characters.
Balgownie Estate Bendigo Shiraz 2006			Bottle 	$62.00
The bouquet displays pepper-doused blackberry, aromas of cassis, a touch of eucalyptus and nuances of vanillin oak.
Torbreck Woodcutters Shiraz 2008			Bottle 	$62.00
A classic Barossa Valley Shiraz, the pure, ripe fruit underpinned by spicy nuances and supple oak. Impressively structured and balanced, it has a svelte texture and a fine finish.
Chapel Hill Parson’s Nose Shiraz 2009			Bottle 	$38.00
The bouquet of plum and blueberry is supported by nutmeg and coffee notes against a background of vanillin oak.
Sacred Hill Special Selection Deerstalkers Syrah 2007	Bottle 	$78.00
A complex wine, with aromas of cherry,  plum,  berry,  pepper  and  subtle  oak. Packed with  ripe  fruit flavours, it is backed by dusty tannins and a suave texture.
Jaboulet Crozes Hermitage  Roure 2005			Bottle 	$99.00
Tangy, with a red fruit profile of cherry and currant followed by hints of grilled herb and iron on the slightly taut finish.



Other Red Wines 			

Mont Redon Cotes Du Rhone Rouge 2009			Glass	$12.00
							Bottle 	$52.00
A bright, ruby-coloured wine with cherry and raspberry aromas, a touch of wild herbs and some spicy nuances in the background.

Cecchi Bonizio Sangiovese 2008				Glass 	$10.00
							Bottle 	$36.00
Violets lead to cherries touched with spice and earth. Absolutely exquisite with Jamon and their mates. Authentic.

Chakana Reserve Malbec 2008				Bottle 	$36.00
On the nose you find dried plums and other dark summer berries and fruits, exotic spices, herbs with hints of violet and chocolate. The palate is rich and full, with elevated fruit tones.

Montes Classic Merlot Special Cuvee 2009		Bottle 	$31.00
It is a fruity, expressive wine. Evident notes of raspberries, and hints of blackberries, that combines very well with the typical spiciness of the variety.

Jaboulet Cotes Du Ventoux 2008				Bottle 	$34.00
This wine is a deep garnet with violet hues. Its nose shows notes of tart red berries, with a final note of pepper and liquorice. On the palate it is powerful, fresh and well-balanced.

Fontanafredda Barolo DOCG 2004			Bottle 	$99.00
Dark fruits, encased in a profusion of dark, toasty wood. Unbelievably classy.

Brookfields Sun Dried Malbec 2009			Bottle 	$41.00
The Malbec's fruit tannins and alcohol are big and mouthfilling.



Dida’s Devonport Cocktails 	

Barbados Afternoon
Mt Gay White Rum, lime, pineapple and soda in a tall class, refreshing and fresh 

								$15.00						

The Pianist
A trio of Mt Gay Rums, with pineapple and lime, sit back and relax
								$18.00						

Devo Sunrise
St Remy Brandy, orange and bitters, a perfect way to start the evening 
								$15.00						

The Vich
Haymans Gin, orange, lemon and soda, shaken and served in a tall glass, just the thing after a long day 
								$15.00						

The Hobcraft
Dolin Dry Vermouth, Cointreau, Finlandia Vodka and a touch of grapefruit. Super smart
								$18.00						

Snow Leopard Sour
Snow Leopard Vodka sour served in a Martini glass 
								$18.00						

Lynchburg Lemonade
Jack Daniels, Cointreau, lemon, topped with lemonade
								$15.00						

The Ginger (Non Alcoholic) 
Ginger beer, lime and bitters
								$8.00						





 	
					
On Tap 

Stoke Gold						$8.50

Stoke Amber						$8.50


Bottled Beer 
Stoke Dark 						$7.50	

Heineken						$7.50
	
Amstel Light 						$7.50

Stella Artois						$7.50

Corona 							$7.50

Steinlager Pure 						$7.50

Peroni Nastro Azzuro 					$7.50


Cider 
Magners Cider 330ml 					$8.50		


		
Non Alcoholic 
Badoit Sparkling Water 330ml				$5.00	

Mac’s Ginger Beer					$5.00

Red Bull 						$6.00

Orange Juice						$4.00

Apple Juice 						$4.00

Pineapple Juice 						$4.00

Grapefruit Juice						$4.00

Cranberry Juice 						$4.00

Tomato Juice 						$4.00

Soft Drinks 
(Coke, Lemonade, Ginger Ale, Diet Coke, Soda, Tonic) 	$3.50


FRENCH FILM FESTIVAL MENU       


To celebrate the French Film Festival Movies that are being screened at the Vic from the 16th – 24th February, we’ve prepared three regionally inspired French food and wine matches. You are welcome to order the items individually or 
enjoy the benefit of ordering the Tapa’s and Wine package. 

[bookmark: OLE_LINK1][bookmark: OLE_LINK2]
PORK RILLETTE							$7.00	
with pickles and crusty bread

Wine match:  Seguinot Bordet Petit Chablis			$11.50

A modern style of Chardonnay, cool fermented and lees aged to maximise 
the texture. It is a green-gold wine with a bouquet of floral and apple notes 
along with mineral and mealy nuances. The smooth, richly flavoured palate 
is well balanced with a crisp and lively finish.

Pork Rillette and Chablis Food & Wine match			$16.50




DUCK LIVER PARFAIT 						$7.00
with red wine jelly and crusty bread	

Wine match:  Alex Gambal Bourgogne Rouge Cuvée		$13.00

In 1997 Alex Gamble created Maison Alex Gamble with the goal to express character, terroir and purity of each wine. They make their wines following Burgundian tradition: the whites are barrel fermented and both red and white wines are matured on their lies with just one racking prior to bottling. Coolly 
pure and exotically fragranced, the palate comes on all racy with spice and 
red berry characters over a gentle curve of soft tannin.

Duck Parfait and Bourgogne Food & Wine match			$18.00




TERRINE	 						$7.00
Chicken, pork and green peppercorn terrine with pickles

Wine match:  Gisselbrecht Pinot Gris				$13.00

It's easy to understand why Alsace arguably make the best Pinot Gris in the world; they’ve been at it for a long time – since the 17th century in fact!

Terrine and Pinot Gris Food & Wine match				$18.00
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