Wine Menu

WELCOME TO THE SPOT TED DOG
We are an independent restaurant working hard to offer you an unforgettable dining experience.

Our full dining menu also offers vegetarian, vegan and gluten free options. The menus are complemented
by a broad selection of hot and cold drinks as well as an extensive wine list.

The Front of House team, led by Molly, strive to ensure that your overall experience with us is one to
remember.

Our 2 resident chefs, Conor and Phil, take great pride in creating and cooking freshly made dishes with care
and passion, using the finest and freshest ingredients which we source locally. This sometimes does lead to
slightly longer waiting times, as none of our meals are pre-cooked or bought in pre-made.

If your dining experience with us has not met your expectations today, please let one of the team know, or
email Neil at ndoyle@the-spotted-dog.co.uk. We welcome feedback as we are continually trying to improve
our food and service. If you have enjoyed your meal and time with us today, please review us on social
media and/or Trip Advisor.

As a small business, we really do appreciate your patronage and support.

Wine Selection
White

175ml

250ml

Bottle

1. Sauvignon Blanc, Les Anges, France (vg)

5.90

8.40

22.95

6.30

8.90

24.50

6.50

9.20

25.00

A superb delicate white made very much in the style of the Loire valley. Lighter than NZ Sauvignon.

2. Pinot Grigio, Il Caggio, Veneto, Italy (vg)
Just off dry with light touches of citrus on the palate, still as popular as ever.

3. Chardonnay, Mavida Estate, Chile (vg)
This is made in a full of fruit new world style, unoaked and fresh.

4. Vinho Verde, Caves Messias, Portugal (vg)

23.50

At only 10.5% alcohol this delicious dry white with a slight fizz on the palate is perfect with lunch.

5. Rioja Blanco, Bodegas Santalba, Spain

26.50

Roberto Ijalba has made this 100% Viura wine in a dry mineral style from his estate in Rioja Alta.

6. Chenin, Warhorse, Stellenbosch, South Africa (vg)

Our Favourite

6.90

9.90

27.00

Chenin is the main white grape variety in South Africa and here it creates a zingy and crisp white wine.

7. Picpoul de Pinet, Domaine Morin Langaran, Languedoc, France (vg)

28.50

Relatively unknown in the UK 6 years ago, this mineral white is a now a must have on wine lists.

8. Sauvignon Blanc, Torrent Bay, New Zealand

7.60

10.80

29.50

This exquisite example from Anchorage Estate is bursting with flavours of guava and gooseberry.

9. Gavi di Gavi, Morgassi Superiore, Piemonte, Italy (vg)

39.00

A very concentrated and trendy white wine from the Piemonte region.

10. Chablis, Domaine de Mauperthuis, Burgundy, France (vg)

45.00

Classic white Burgundy in the trademark very dry style. A long finish with an intense crisp flavour.

Cellar Selection – A few premium whites chosen by our wine merchant

Bottle

11. Chassagne Montrachet, 1er Cru, Morgeot, Burgundy, France

82.00

Incredible concentration made from Chardonnay grapes.
This is also “Vielles Vignes” which means old vines, giving the wine more depth of flavour.

12. Meursault, “Les Meurgers”, Domaine Mazilly, Burgundy, France
This special white from Domaine Mazilly is creamy on the palate with an attractive buttery aroma.

Wines marked (vg) are vegan friendly

67.00

Red

175ml

250ml

Bottle

13. Merlot, Chevalier Georges, France (vg)

5.90

8.40

22.95

6.10

8.70

23.50

6.50

9.35

25.50

6.80

9.70

26.50

A soft and smooth Merlot from southern France, from a winery near Montpellier.

14. Elegance Cabernet Sauvignon, Joseph Castan, France
This is an outstanding southern French Cabernet in a gentle style with flavours of blackcurrants and cherry.

15. Shiraz, Warhorse, Stellenbosch, South Africa (vg)
Typical hints of spice and pepper on the nose and soft tannins on the palate.

16. Nero d’Avola, Roceno, Sicily, Italy (vg)

Our Favourite

Bright purple colour with berry and plum flavours. Made with the king of Sicilian grapes, Nero d’Avola.

26.50

17. Carmenere, Mavida Estate, Chile (vg)
Originally a Bordeaux grape this is a medium bodied style that Chile has very much made their own.

18. Malbec, Joffré, Expresiones, Mendoza, Argentina (vg)

7.10

10.10

27.50

Robust and full red made in this popular style. Dark in colour and perfect to go with beef / red meat.

19. Côtes du Rhone Villages, Plan de Dieu, Rhône, France

28.50

An intense Côtes du Rhône from the “Plan de Dieu” vineyards made by talented winemaker Joseph Castan.

20. Rioja Crianza, Bodegas Santalba, Spain

29.90

Outstanding Rioja aged in American oak barrels for 16 months giving a toasty vanilla aroma on the nose.

21. Chateau Vieux Bonneau, Montagne-Saint-Émilion, Bordeaux, France (vg)

35.90

This is a superb small producers Claret mainly made from the Merlot grape, from the village of Montagne.

22. Primitivo di Manduria, Masseria del Gelso, Puglia, Italy (vg)

37.90

Manduria is the best area for the Primitivo grape and this version is intense, dark in colour and long.

Cellar Selection – A few premium reds chosen by our wine merchant

Bottle

23. Barolo, La Pieve, Abbona, Piemonte, Italy (vg)

58.00

One of Italy's finest wines made from 100% Nebbiolo grapes and bottled after 4 years maturation in oak cask.

24. Châteauneuf-du-Pape, Les Garrigues de Pierrefeu, Rhône, France

54.00

One of the most substantial French reds there is from the much warmer southern Rhône valley.

25. Ogga Reserva, Bodegas Santalba, Rioja, Spain
Award winning Rioja made by talented winemaker Roberto Ijalba. Awarded 92 points by Robert Parker.

Wines marked (vg) are vegan friendly

59.00

Rosé
26. Syrah Grenache Rosé, Finesse, Castan, France

175ml

250ml

Bottle

5.90

8.40

22.95

6.30

8.90

24.50

Light on the palate and overall a very quaffable rosé.

27. Pinot Grigio Blush, Il Caggio, Veneto, Italy
A salmon pink coloured rosé which is perfect for those who prefer their wine to be a bit more off dry.

28. Provence Rosé, Pierre de Taille Rosé, France (vg)

29.50

Inviting pale pink with delicate red fruit aromas. This is a crisp, dry rosé with great appeal.
Very much the popular style at the moment.

Fizz

125ml ½ Bottle Bottle

29. Prosecco Spumante, Tallero, Italy (vg)

6.00

29.50

6.50

31.00

High quality fully sparkling dry white from North East Italy.

30. Prosecco Spumante Rosé, Il Caggio, Italy (vg)
Pale in colour and with a delicate flavour of red fruits.

31. Champagne Brut, Joly, Troissy, France (vg)

29.50

47.00

32.00

51.00

Incredible small boutique producers Champagne made from hand picked grapes in the Marne Valley.
Fancy a glass each? Why not get a half bottle?

32. Champagne Rosé, Joly, Troissy, France (vg)
Deeper coloured pink Champers from the Joly family. Excellent concentration and aromas of cherry.

33. Special Cuveé, Bollinger, Champagne, France (vg)

84.00

Still one of the best of the larger Champagne houses.

34. Cap Classique Brut, Simonsig Estate, Stellenbosch, South Africa (vg)
Award winning traditional method sparkling from this prestigious estate.

Wines supplied by:

Wines marked (vg) are vegan friendly

35.00

