
Welcome  t o 
The  Gal l e y  o f  Lorn e  Inn

Proprietors Andrew and Sarah Stanton welcome you to 
The Galley of Lorne Inn.

Along with ourselves, our head chef and our staff, we have one aim in mind, and that 
is to ensure you have a most pleasurable dining experience with us.

To accompany your meal our wine list has been carefully selected to offer you a variety 
of wines from around the world to complement your meal.

Wine List



1 	 Trebbiano d’Abruzzo, Arche, Emilia-Romagna Italy	   			   £14.95
	 Super soft, ripe Trebbiano with lovely			    	    175ml - £3.95
	 white pear and apple on the palate.				    	    250ml - £5.50

2	 Sauvignon Blanc, The Veldt Range, South Africa				    £14.95
	 Rich, gooseberry and greengage fruits				       175ml - £3.95
	 backed by a herbaceous crispness.					       250ml - £5.50

3	C hardonnay, Coorong Estate, South Eastern Australia			   £14.95
	 Aromas of apple, peach and tropical fruits.  				       175ml - £3.95 
	 Soft flavours of stone fruit, with a clean, fresh finish.		     	    250ml - £5.50

4	V erdejo, Penamonte, Toro, Spain					                  £17.95
	 Intense aromas of citrus with hints of pineapple, and crisp tropical fruit flavours.

5	C hardonnay, Casa Silva, Colchagua Valley, Chile				    £19.95
	 Ripe bananas and peaches on the nose. Round  and crisp with a touch of vanilla.

6	 Pinot Grigio, Tolloy, Alto Adige, Italy					     £21.95
	 An Italian gem. Delicate bouquet and soft elegant  fruit unfolding on the palate. 

7	 Sauvignon Blanc, Three Stones, Marlborough, New Zealand			   £23.95
	 A zesty and delicious wine. Mouth-watering flavours of passion fruit and gooseberry.

8	G avi La Zerba, Piedmont, Italy						      £25.95
	 Honeysuckle and pear on the nose. Tropical fruit and lovely, mineral fresh citrus flavours.

9	A lbarino Veiga Naum, Rias Baixas, Spain	           				    £27.95
	 Fresh and fruit driven with white peach, apricot, melon and pineapple.

10	 Sancerre “Le Chatenai” Paul Regis, Loire Valley, France			   £29.95
	 A classic Sancerre. Fresh grassy aromas followed by zippy, mineral citrus fruit.

11	C hablis Domaine du Colombier, Burgundy, France				    £32.95
	 Loaded with citrus and white flower aromas. Minerally, tight & racy with perfect balance.

12	 Pouilly Fuissé, JJ Vincent	B urgundy, France				    £39.95
	 Elegant and refined with mineral characteristics backed by subtly voluptuous notes 
	 of peaches and melons.

White Wine



13 	 Sangiovese IGT Rubicone, Arche, Emilia-Romagna, Italy	   		  £14.95
	 Lovely soft and spicy with herbaceous cherries and violets 		     175ml - £3.95
	 on the nose and a good medium weight palate.		   	    250ml - £5.50

14	C abernet Sauvignon, Las Condes, Central Valley, Chile			   £14.95
	 Ripe, blackcurrant fruit on the nose. Supple with soft tannins.		     175ml - £3.95
	 and a long, memorable finish.					        250ml - £5.50

15	M erlot, La Doutelle, Vin de Pays d’Oc, France				    £14.95
	 Round and well-balanced with plum and berry			      175ml - £3.95 
	 flavours and a smooth finish, all supported by ripe tannins.	    	    250ml - £5.50

16	M albec “Finca la Nina” Don Cristobal, Mendoza, Argentina		               £17.95
	 Ripe red and black fruit flavours with spice, chocolate and coffee notes from the oak barrels.

17	 Rioja Crianza Vina Amate, Rioja, Spain					     £19.95
	 A soft and smooth Rioja with hints of vanilla and chocolate on the nose

18	L es Ormes de Lagrange, Bordeaux, France					     £21.95
	 Blackcurrant and cassis together with the classic, earthy characteristics of fine Claret .

19	 Shiraz, Red Earth, Adelaide Plains, Australia				    £23.95
	 Toasty vanilla oak, spices and supple tannins underpin the chocolate and berry flavours.

20	V entoux “Parcelles 38” Jerome Quiot, Rhone, Valley	, France			  £25.95
	 A medium bodied red with masses of ripe black fruit on the nose. Juicy and delicious.

21	M erlot Reserva, Santa Ema, Maipo Valley, Chile   				    £27.95
	 Mature blackberry and blueberry flavours together with sweet, toasty notes.

22	 Shiraz/Viognier “Bloodstone” Gemtree, McLaren Vale	, Australia		  £29.95
	 Rich and concentrated with flavours of mulberries, boysenberries and chocolate.

23	 Pinot Noir, Burnt Spur, Martinborough, New Zealand			   £34.95
	 Supple with a concentrated round ripe cherry core of fruit surrounded by fine tannins 
	 and finishing with long silky texture.

24	 Frank Phelan, Bordeaux, France						      £42.95
	 Wonderful blackcurrant, classic St Estephe nose which is beautifully forward 
	 and drinking perfectly now.  Rich, soft, smooth as velvet claret - a joy.

Red Wine



27 	 Champagne Poilvert-Jacques Brut NV, France				    £39.50
	 Light and elegant lemon and floral notes. Richer and fresh on the palate.

28	L ouis Roederer Brut Premier Brut NV, France 				    £52.50
	 Rich and powerful fruit associated with bottle age combine with elegant, soft youthful fruit.

29	 Champagne Maillart Brut Rose Grand Cru Brut, France NV			   £57.50
	 Fresh and vibrant on the palate with plenty of finesse, red berry fruit and an elegant finish.

30	P rosecco Barocco Brut NV, Veneto, Italy 					     £19.50		
	 Light, fresh and dry lemon sherbet flavours with a crisp finish.  The perfect summer aperitif.

Champagne & Sparkling

31 	M uscat Cuvée St Jean Minervois, Roussillon, France		H alf Bottle	 £15.95
	 Sweet and delicate with fragrant aromas of raisins,	  	 	      50ml - £3.25
	 orange peel, toffee and cinnamon

Dessert Wine

25 	A rche Rosato, IGT Salento, Italy	   					     £14.95
	 Wonderfully fresh nose of ripe red fruits. Elegant, clean flavours	    175ml - £3.95
	 finishing with a fruity aftertaste which lingers in the mouth.	  	    250ml - £5.50

26	R ioja Rose, Bodegas Campillo, Rioja, Spain					     £24.95
	 Intense, fruity aroma with touches of ripe fruit, make this an unforgettable wine. 

Rosé Wines


