
WINE
AND

DRINKS

Red Chilli – York  •  t: 01904 73 36 68
21-25 George Hudson Street, York YO1 6LP.

Red Chilli – Leeds  •  t: 0113 242 96 88
6 Gt George St, Leeds LS1 3DW

Red Chilli – Manchester  •  t: 0161 236 28 88
70-72 Portland St, Manchester M1 4GU.

Red Chilli – Manchester  •  t: 0161 273 12 88
403-419 Oxford Road, Manchester M13 9WL.





	 SPARKLING WINE	
			   	 Bottle (75cl)

1.	 Prosecco di Valdobbiadene		  £23.50
	 Northern Italy 2008/09

	 CHAMPAGNE	
			   	 Bottle (75cl)

2.	 Champagne Deutz Brut Classic		  £45.90
	 France NV
	 “Consistently a top scorer…”,
	 5 stars rating, Champagne Guide, Decanter Wine Magazine.
	 “Regularly one of the best in Champagne”,
	 Oz Clarke Wine Book 2008.

3.	 Moet & Chandon Brut Imperial		  £50.90
	 France NV		
	
4.	 Moet & Chandon Brut Imperial Rosé		  £65.90
	 France NV

5.	 Veuve Clicquot Yellow Label		  £55.90
	 France NV 
		
6.	 Veuve Clicquot Rose		  £71.50
	 France NV 			 
	
7.	 Veuve Clicquot Vintage Reserve		  £76.50
	 France 2002/03			 
	
8.	 Cuvee Dom Perignon		  £152.50
	 France 1998/00
 
9. 	 Cuvee William Deutz		  £132.50
	 France 1998
	 “Stunningly well bred, richly fruity wine, totally harmonious and deep…”
	 5 stars rating, Champagne Guide, Decanter Wine Magazine

	

If a wine or a vintage is not available, a suitable alternative will be offered. 
No 10% Service Charge except December festive season – VAT Included



	 WHITE WINE - Europe	 Glass (175ml)	 Bottle (75cl)

10.	 Sauvignon Blanc Terres d’Azur	 £3.70	 £14.50
	 Vin de Pays d’Oc, Southern France 2009/10
	� Clean Sauvignon fruits with gooseberry and  

white peach flavours. Refreshing, dry finish.

11.	 Chardonnay Domaine Coste	 £4.10	 £16.90
	 Vin de Pays des Cotes de Tongues, Southern France 2009/10
	 Very well made and full of fruits. Ripe, rounded finish.

12.	 Grenache/Viognier Domaine Coste 		  £18.50 
	 Vin de Pays d’Oc, Southern France 2008/09
	 Blend of the fruity, aromatic Viognier grape with the crisp, refreshing
 	 Grenache. A perfect match to white meat or seafood dishes.

13.	 Muscadet “Carte d’Or” Sur Lie		  £17.90
	 Sauvion, Sèvre et Maine, Loire Valley, France 2009/10
	� High quality Muscadet, full of fruits and refreshing. 

A good match to seafoods.

14.	 Sancerre Croix du Roy		  £27.50
	 Domaine Lucien Crochet, Loire Valley, France 2008/09
	 Ripe and rich with complex flavours of gooseberry and herbs.

15. 	Chablis 1er Cru “Montmains” 		  £35.50
	 Domaine JM Brocard, Burgundy, France 2008/09
	 Elegant with crisp apple and pear flavours and a mineral finish.

16. 	Puligny Montrachet		  £48.50
	 Domaine V. Girardin, Burgundy, France 2005/07
	 Lovely scent with a hint of toasted oak. The palate is lean, 
	 concentrated and elegant with a smooth finish.

17. 	Chassagne Montrachet 1er Cru		  £61.90 
	 “Chevenottes”, Domaine Colin, Burgundy, France 2005/06
	 Lovely mineral, slightly spicy scents. Rich, yet fresh and complex 
	 with a good, structured finish.

18.	 Chardonnay/ Pinot Grigio Trevini		  £16.50
	 IGT Veneto, Italy 2009/10
	 Fruity flavours with the freshness of the Pinot Grigio on the finish.

19. 	Pinot Grigio “Terre del Noce” 	 £4.80	 £17.90
	 Mezzacorona, Dolomiti, Italy 2008/09
	 Crisp aromatic fruit, fresh and lively with a zingy vibrant fruit 
	 and a clean, dry finish.

20.	 Gavi di Gavi “La Meirana” 		  £23.50
	 Bruno Broglia, Piedmont, Italy 2008/09
	 Gavi is one of the most coveted Italian white wines, with a crisp 
	 and lively style. One of the best whites to accompany seafood.

21.	 Rioja Esencia Valdemar		  £16.90
	 Rioja, Spain 2008/09
	 Crisp, fresh with light apple flavours and a dry finish.

If a wine or a vintage is not available, a suitable alternative will be offered. 
No 10% Service Charge except December festive season – VAT Included.



	 WHITE WINE - New World			 
		  Glass (175ml)	 Bottle (75cl)

22.	 Chenin Blanc Kanu		  £15.50
	 Stellenbosch, South Africa 2008/09
	 Ripe flavours of apple with hints of tropical fruits. Medium dry finish.

23.	 Sauvignon Blanc Finca La Colonia		  £16.50
	 Bodega Norton, Mendoza, Argentina 2009/10
	 Well balanced with clean flavours of the Sauvignon Blanc followed 
	 by a nice, fresh acidity.

24.	 Chardonnay Gran Hacienda Santa Rita		  £16.50
	 Santa Rita, Central Valley, Chile 2009/10
	 Ripe Chardonnay fruit with a good concentration, yet well balanced 
	 by a crisp, fresh finish.

25.	 Sauvignon Blanc Reserva Santa Rita		  £18.90
	 Maule Valley, Chile 2009/10
	 Intense Sauvignon Character with herbaceous citrus fruit and fresh 
	 balancing acidity.

26.	 Sauvignon Blanc Coppers Creek		  £21.90	
	 Marlborough, New Zealand 2009/10
	 Tangy, zesty Sauvignon with hints of tropical fruit flavours.
		
27.	 Riesling Coopers Creek		  £19.90
	 Marlborough, New Zealand 2007/08
	� This wine is bursting with aromas of citrus, spice and white flowers.  

On the palate, there is a lemony backbone, very pleasant and refreshing.
		
28.	 Semillon/Chardonnay Sacred Hill		  £16.90
	 Australia 2009/10
	 Ripe Semillon fruit combined with rich peach like Chardonnay  
	 on a crisp finish with hints of toasted oak.

	
	r OSÉ wINE 
		  Glass (175ml)	 Bottle (75cl)

29.	 Santa Rita Cabernet Rosé	 £4.00	 £16.50
	 Chile 2009/10
	� Ripe and full with red berry and strawberry  

flavours, yet fresh with a medium dry finish.

30.	 Domaine Coste Rosé		  £16.90
	 Vin de Pays des Cotes de Tongues, Southern France 2009/10
	 Elegant wine with light berry flavours. Refreshing and 	easy to drink.

31. 	Rioja Rosado Conde de Valdemar	 £5.00	 £18.90
	 Bodega Valdemar, Spain 2009/10
	� Intense aromas of red fruits with subtle floral notes.  

Well balanced and elegant.

If a wine or a vintage is not available, a suitable alternative will be offered. 
No 10% Service Charge except December festive season – VAT Included.



	 red wine - Europe
		  Glass (175ml)	 Bottle (75cl)

32.	 Merlot Terres d’Azur	 £3.70	 £14.50
	 Vin de Pays d’Oc, Southern France 2009/10
	� Full of fruits with blackberry and  

blueberry flavours. Ripe, rounded finish.

33.	 Cabernet/Syrah Domaine Coste 	 £4.10	 £16.90
	� Vin de Pays des Cotes de Tongues, 

Southern France 2006/07
	� Well structured, yet smooth and elegant with wild  

berry flavours. The syrah (Shiraz) makes this wine  
a perfect match for our spicy dishes.

34.	 Beaujolais Villages G. Duboeuf		  £18.90
	 Burgundy, France 2007/08
	 Fruity red with soft tannins and mulberry, raspberry flavours.

35.	 Saint Emilion		  £21.90
	 Ch. Gros Caillou, Bordeaux, France 20067/08
	 Generous with hints of spice and fruits followed by a good finish.

36.	 Chateauneuf-du-Pape		  £38.50
	 Dom. De Beaurenard, Rhone, France 2005/07
	 A superb wine with complex and intense scents and elegant tannins.
 	 Harmonious mix of power and finesse.

37.	 La Reserve de La Comtesse		  £45.90
	 2nd Wine of Ch. Pichon-Lalande, Pauillac, Bordeaux 2004
	 From the vineyards of Pichon-longueville Comtesse de Lalande, 
	 great 2eme Cru Classe next to Chateau Latour.

38.	 Chateau La lagune		  £71.50	
	 3eme Cru Classe, Haut Medoc, Bordeaux, France 2001
	 Rich wine with well integrated oak and a long finish.

39.	 Valpolicella Classico Bonacosta		  £19.90
 	 Masi, Veneto, Italy 2008/09
	 Ripe cherry fruit and juicy, soft tannins. Smooth fruity finish.

40. 	Amarone Classico Costasera		  £46.90
	 Masi, Veneto, Italy 2006/07
	 Ripe, rich and complex with focused aromas of plum and berry. 
	 Smooth with an elegant fruity finish.

41.	 Rioja Tempranillo Essencia		  £17.90
 	 Valdemar, Spain 2009/10
	 Black flavours with light tannins and a juicy finish.

42.	 Rioja Reserva		  £27.50
 	 Valdemar, Spain 2004/05
	 Well matured Rioja with soft raisin, tobacco and spice flavours. 
	 Well integrated oak on the finish.

If a wine or a vintage is not available, a suitable alternative will be offered. 
No 10% Service Charge except December festive season – VAT Included.



	 red wine - New World
		  Glass (175ml)	 Bottle (75cl)

43.	 Malbec Finca La Colonia (Unoaked)		  £16.50
	 Bodega Norton, Mendoza, Argentina 2009/10
	 Argentina’s Signature grape variety, this wine shows the typical 
	 black berry fruit with hints of spices.

44.	 Malbec Finca La Colonia Colección (Oaked)		  £18.90
	 Bodega Norton, Mendoza, Argentina 2007/08
	� Superb wine, rich and yet well-balanced with black fruit flavours, 

hints of spices and well integrated oak on the finish.

45. 	Pinot Noir Matakana Estate		  £21.90
	 Marlborough, New Zealand 2009/10
	 A classic New Zealand style of Pinot, with bright, pure brambly fruit 
	 aromas, cherries and plums on the palate, and a fresh, vibrant structure.

46.	 Cabernet Sauvignon Gran Hacienda		  £16.50
	 Santa Rita, Central Valley, Chile 2008/09
	� Rich and well balanced with berry and blackcurrant fruit 

followed by herbal overtones. Rounded, ripe finish.

47.	 Reserva Merlot Santa Rita	 £5.00	 £18.90
	 Maipo Valley, Chile 2008/09 
	� Well-balanced with smooth plum and black fruit flavours 

and well integrated oak on the finish.

48.	 Shiraz/Cabernet Sacred Hill		  £16.90
	 Australia 2008/09
	� Medium bodied with spicy soft berry fruits and hints  

of oak on the finish.

49.	 Shiraz “Y Series” Yalumba		  £18.50
	 South Australia 2008/09
	 Soft and elegant showing ripe plums, red berries and spice 
	 integrated with subtle American oak character.

If a wine or a vintage is not available, a suitable alternative will be offered. 
No 10% Service Charge except December festive season – VAT Included.

The following wines are available by the glass  
in 125ml measure on request.

10.	Sauvignon Blanc Terres d’Azur	  £2.70

29.	Santa Rita Cabernet Rosé	  £3.00

32.	Merlot Terres d’Azur	  £2.70



	 CHINESE SPIRITS
			  ¼ bottle	 bottle

	 Wullangye  
	 Er Guotoy 

	 Sake	 £5.50	 £19.50

	 DRAUGHT BEERS
			  ½ Pint	 Pint	

	 Carlsberg Lager	 £2.00	 £3.60

	 Tetley’s Bitter	 £2.00	 £3.60

	 Guinness	 £2.30	 £4.00

	 Stella Artois 4%	 £2.30	 £3.80

	 BOTTLED DRINKS
		 		  bottle

	 Tsingtao Beer		  £3.50

	 Corona Extra		  £3.50

	 Tiger Beer		  £3.50

	 Strongbow Cider	 	 £3.50

	 Magners Irish Cider (568ml)		  £3.80

	 Smirnoff Ice	 	 £3.50

	 SUNDRIES
		 	
	 Soya Milk		  £2.20

	 Orange Juice		  £1.50

	 Cranberry Juice		  £1.50

	 Pineapple Juice		  £1.50

	 Britvic 55 Apple		  £2.50

	 J2O Juice (Apple&Mango, Orange&Passion Fruit)		  £2.50

	 Tonic Water (125ml)		  £1.30

	 Bitter Lemon (125ml)		  £1.30

	 Canada Dry (125ml)		  £1.30

	 Pepsi		  £1.50

	 Diet Pepsi		  £1.50

	 Coca Cola (Bottle 200ml)		  £2.00

 	 Lemonade		  £1.50

	 Mineral Water (bottle – 750ml Still/Sparkling)		  £3.50

No 10% Service Charge except December festive season – VAT Included.

	 Price subject to availability,
	 please ask a member of staff for details.



	 SPIRITS

	 Vodka	

	 Smirnoff Vodka	 	 £3.20

	 Belvedere Pure Vodka		  £3.40

	 Absolut Blue		  £3.20

	 Gin
			  		

	 Bombay Saphire		  £3.50

	 Gordon’s Gin		  £3.20

	 Rum

	 Bacardi Rum		  £3.20

	 10 Cane Rum		  £3.70

	 Tequila
		 	
	 Jose Cuervo Especial		  £3.20

	 Whisky
	
	 Jack Daniels		  £3.20

	 Jameson Irish		  £3.20

	 Glenmorangie 10 years old		  £3.30

	 Glenmorangie Lasanta		  £3.70

	 Glenmorangie Nectar d’Or	 	 £5.70

	 Glenmorangie 18 years old		  £8.50

	 Cognac
	
	 Hennessy XXX VS		  £3.20

	 Hennessy Fine de Cognac	 	 £5.00

	 Hennessy XO		  £8.90

	 Hennessy Paradis		  £15.90

No 10% Service Charge except December festive season – VAT Included.



	 LIQUEURS

	 Amaretto	 	 £3.20

	 Archers Peach Schnapps		  £3.20

	 Baileys Irish Cream * 		  £3.80

	 Cointreau	 	 £3.20

	 Drambuie	 	 £3.20

	 Grand Marnier	 	 £3.20

	 Kahlua		  £3.20

	 Luxardo Sambuca		  £3.20

	 Malibu		  £3.20

	 Southern Comfort		  £3.20

	 Tia Maria		  £3.20

	 VERMOUTHS/APERITIFS & BITTERS

	 Campari	 	 £3.20

	 Martini Bianco * 		  £3.20

	 Martini Extra Dry *		  £3.20

	 Martini Rosso *		  £3.20

	 Pernod		  £3.20

	 Pimms N.1	 	 £3.20

	 Taboo *		  £3.20

	 Midori	 	 £3.20

	 Sherry & PORT

	 Taylor	 	 £3.20

	 Tio Peppe	 	 £3.20

All Spirits are served in 25ml measures except drinks marked with *,

served in 50ml measures.

No 10% Service Charge except December festive season – VAT Included.



No 10% Service Charge except December festive season – VAT Included

We accept Visa, Master, Switch, Delta and Solo. Minimum payment is £12. 
We apologise that we DO NOT accept cheques.

If a wine or a vintage is not available, a suitable
alternative will be offered.

Wines supplied by


