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White Wines

Domaine Horgelus, Cotes de Gascogne IGP, (Sauvignon Blanc, Gros Manseng) France

Using two interesting grapes married together this French white from South West France reveals citrus and floral aromas with a refreshing and long finish. Superb with white fish, seafood or to drink on its own.

Glass: €6.00     Bottle: €23.00

DelleVeneizeSandenel, (Pinot Grigio), Italy
Well balanced, easy going with nice minerality .An elegant example of Italy's most famous wine. Clean and crisp with tasty hints of peach, grapefruit and melon. Aperitif or drink on its own. 
Glass: €6.50 Bottle €24.00
Ciu Ciu Oris, Falerino DOP, (Trebbiano, Passerina) Italy

Great name, great wine! Organically grown native Italian grapes make this attractive wine. Luscious on the palate with lots of white fruit, crisp acidity and lovely freshness. A real find.
Glass €6.50  
Bottle €25.00

Bordeaux A/C, Chateaux Haut Garriga Bordeaux Blanc, (Semillon), France
Bordeaux is well known for its reds but the whites are elegant, beautifully balanced and made by master wine makers. This example is 100% Semillon and displays excellent body with bright citrus fruit and great elegance. Superb with seafood or white fish.
Bottle €26

Rias Baixas DO, Val do Sosego, (Albarino), Spain
One of the most interesting new wine areas in the last number of years has to be the Rias Baxias, Iocated in Galicia in North Western Spain. There, cooled by the Atlantic ocean grows the Alborinio grape used to make this wine. Displaying summer fruits with pear & peach notes followed by balanced citric acidity this is the perfect wine for tapas, charcuterie or any dish with spice.  

Bottle €28
Glazebrook, Marlborough (Sauvignon Blanc), New Zealand

A superb example of the very best in New Zealand winemaking. Classic aromas of gooseberry are accompanied by zingy citrus acidity tempered with delicious ripe tropical fruit – lychee, passionfruit and rock melon all combine to make a great wine for enjoying with modern Asian, tapas or seafood.

Bottle €29

Burgandy, Macon Verze A/C,(Chardonnay), France
A White Burgandy that stands out- made by accomplished winemaker Nicolas Maillet, this 100% organic & biodynamic wine is made by hand with huge attention to detail. Hints of honey, lemon, butter and a long finish make this a wine to savour with great food.
Bottle €39

Red Wines

Pepperton Estate,( Shiraz, Cabernet Sauvignon, Merlot), Australia
Rich aromas of plums and blackberries,  balanced with black pepper and spice. A great wine with food or easy on it’s own too.

Glass: €6.00     Bottle: €24.00
Terrana (Montepulciano) D'Abruzzo DOC, Italy
A wine with great weight, depth and presence notes of sweetness and smokiness set against dark fruit. 100% organic and one of our favourites.

Glass: €6.50    Bottle: €26.00

Rioja DO ,Rondan Crianza, (Tempranillo), Spain
Silky, smooth and spicy. Evoking the scents of Northern Spain. Perfect with red meat, hearty, spicy dishes or charcuterie. Lots of berry, plum fruit with subtle vanilla notes. 

Glass: €7.00     Bottle: €27.00

Corbieres AC, Chateau La Baronne, (Carignan, Grenache, Cinsault), France

A new find from an old and established vineyard in the South West of France. Superb winemaking using organic and biodynamic principles and 125 year old vines result in this great wine. Smoky notes, violets, blackberries and herbs, sunny French hillsides in a bottle…. Try it!
Bottle: €28.00

Wairirapa, Paper Road, (Pinot Noir), New Zealand

A mainstay of our list since we started, this is a nice example of a New Zealand Pinot Noir. A difficult grape to grow, when done properly as this is, there will be plum, berry fruit, smoky oak and a savoury finish. A natural partner for game, lamb or red meat.

Bottle: €29.00

Mendoza, Crios de Susana Balbo, (Malbec), Argentina

From one of the most highly regarded wine makers in Argentina comes this deep, classic Malbec. Full bodied, rich, ripe and lots of dark fruit flavours  of plum, blackcurrent and spice. A winner . 

Bottle: €32.00 
Bordeaux, Puisseguin Saint Emillion A/C, Chateau Fongaban,
(Merlot, Cabernet Franc), France

Full bodied Bordeaux from the celebrated appellation. Grown 100% organically and biodynamically this wine has black fruit, cedar notes and a delicious core of primary blackcurrant fruit. Serious, balanced and structured. One to savour with food.

Bottle: €38.00

Welcome to our wine list, Source is all about the creation of a dining experience that stays close to the source, provenance and story of all our ingredients. The same is true for our wine selection; carefully selected and exclusive to us, we present the new stars of winemaking- small family run vineyards, niche operations staying close to their roots, artisans dedicated to producing interesting and innovative wines that are sure to please any palate. Each made with care and deep consideration. We look forward to introducing you winemakers that we love. Enjoy!

Aperitifs

Prosecco glass €7.00

Kir Royale -French berry liqueur créme de cassis and bubbles €7.50

Rose
Chateau Haut Rian Rose Cabernet Franc, Cabernet Sauvignon, France

A fine and elegant Bordeaux Rose. Flavours of pink grapefruit and raspberry with summer fruits. Long and rewarding and nothing like the Roses of the past. A real pleasure.

Bottle: €27.00

Prosecco

Le Contesse Frizzante, Italy

A superb, family created Prosecco from Italy, great bubbles, fruity, crisp, off dry and a great palate of light summer fruit.
Bottle €31 Glass €7.00

Dessert Wine

Sauturnes AC Chateau Sainte Helene (Semillion, Sauvignon Blanc and Muscadelle), France 

Superb dessert wine with a blend of Semillion, Sauvignon Blanc and Muscadelle grapes creating a rich and deeply satisfying wine with the correct balance of acidity to sweetness, Try for after dinner and experience the taste of caramel, biscuit and honey on a full bodied palate.

Glass €7.50

Port

Douro DOC Quinta do Crasto Late Bottled Vintage Port, Portugal

Velvety textured black pastille flavours with a bitter chocolate finish. Biodynamic and aged for five years in oak. Excitig and not at all stuffy, try it and be rewarded.

Glass €7.50
CAVA
Conca de Barbera, Carles Andreu Cava Brut, Spain
A taste of champagne from Spain. Delicious, vibrant and opulent with delicate yeasty notes. An elegant alternative to other kinds of bubbles!

Bottle: €39.00
Source Cocktails 



  -  €7.50

Margarita 

Tequila, lime juice, cointreau 


Shaken and strained into a salt rimmed margarita glass over ice 

Garnished with a lime

Long Island Iced Tea 

Tequila, rum, gin, vodka, cointreau, lemon juice sugar syrup – 

Layered into a hurricane glass full of ice with dash of coke on top Garnished with a cherry and a slice of lemon

Cosmopolitan 

Vodka, cointreau , lime juice, cranberry juice

Shaken with ice and strained into a martini glass 

Garnished with a slice of lemon

Gin Fizz 

Gin, sugar syrup, lemon juice shaken with ice, strained and poured Over ice in a tumbler topped with soda water

Garnished with a cherry and wheel of lemon

Mojito 

Lime juice, sugar syrup, mint leaves and rum on ice and topped with Soda water garnished with mint leaves

Mint Julep 
Mint leaves, sugar syrup and bourbon on ice

Garnished with a sprig of mint  

Martini
Vodka or gin, vermouth.   Shaken with ice and poured into a chilled

Martini glass with lemon rind, garnished with 2 olives
  
(Dirty Martini – add 15 ml of olive brine)

Cuba Libre

Spiced rum, sugar syrup, lime juice on ice topped with coke


Garnished with a slice of lime

Apple Daiquiri 
White rum, apple juice, sugar syrup

Shaken with ice and strained into a martini glass 

Garnished with a lemon slice
Orange Blossom

Gin, cointreau, orange juice, lime juice and splash of grenadine Shaken with ice and strained into a margarita glass 

Garnish with a slice of orange 


