
1902 Bar & Grill



Champagne & Sparkling Wine
   125ml  Bottle 

1. Prosecco, Tosti Veneto, Italy   7.50 17.50
Delicate, with a perfumed bouquet of pear, apple and citrus fruits. A crisp off-dry palate 
boasts fresh and fruity flavours, which are enhanced by a balancing swirl of minerality.

2. Prosecco, Dimora Veneto, Italy    25.95
Delicious apple and pear fruit flavours with a refined and elegant finish. 

3. Piper-Heidsieck Brut, France   8.95 49.00
A classic Pinot Noir dominated Brut Champagne: plenty of freshness with citrus notes, 
such as grapefruit, followed by Granny Smith green apple, and crunchy, juicy pear – 
ample and intense.

4. Duval-Leroy Brut Réserve, France    39.00
A fine mousse with soft richly baked biscuit flavours and hints of lightly roasted nuts.

White Wine
 125ml  175ml 250ml  Bottle 

Dry, refreshing, delicate, light white
5. Melodias Pinot Grigio, Trapiche, Argentina 3.00 4.50 5.80 17.00

Elegant, with intense notes of citrus fruits and flavours of peach, apricot and orange 
peel.The palate is rounded off with a slight sprinkle of spice. | Vegan Friendly

6. Don Jacobo Rioja Blanco, Bodegas Corral, Spain   20.50
Fresh, dry, crisp and modern, from this classic Spanish region using the local Viura grape.

Zesty, herbaceous or aromatic white
7. Sauvignon Blanc, Animos, Chile 2.80 4.20 5.40 15.60

The nose is fresh and lemony with herbaceous notes.An elegant, juicy and fresh wine, 
with grapefruit on the palate with a soft finish. 

8. Flagstone Free Run Sauvignon Blanc, Elim, South Africa  19.95
Juice from the first natural crushing of the grapes. Refreshingly herbaceous with zesty 
green pepper, passion fruit, fig and lime flavours.

9. Feudi Salentini 125 Malvasia del Salento, Italy   25.00
Tropical fruit flavours, with notes of almonds, grape and blossom on a just dry finish.

10. Nederburg The Beautiful Lady Gewurztraminer, South Africa 25.95
The wine is rich, with the sweetness is well tempered by the acidity: shows pronounced 
aromas of rose, lychee and pineapple.

Juicy, fruit-driven, ripe white
11. Tierra Unoaked Chardonnay, Chile 2.90 4.30 5.70 16.50
12. Light yellow in colour, floral and citrus aromas and displaying ripe, fresh fruit flavours, a 
clean mouth-feel and lively crisp acidity.
13. Sauvignon Semillon, MadFish Western Australia   24.00

Lovely fruit flavours of pear and lemon, alongside jasmine florals.

14. Sauvignon Blanc, Mack & Collie Marlborough, New Zealand  20.00
A herby, bright Sauvignon, brimming with crisp acidity and tangy citrus flavours. On the nose, 
some tropical fruits burst through, adding depths of passionfruit and melon to the wine.

Rosé Wine
15. White Zinfandel, Roller Girl, California, USA 3.00 4.50 5.80 17.00

A lively, fruit-forward rosé, with characteristics reminiscent of summer fruits and fresh 
watermelon. The finish is crisp, yet pleasantly sweet.

16. Coteaux Varois en Provence Rosé, France    19.95
Vibrant aromas of peach and strawberry: dry with citrus fruit on the refreshing finish. 
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Red Wine
 125ml  175ml 250ml  Bottle 

Juicy, medium-bodied, fruit-led red
17. Shiraz, Homeward Bound, Australia 2.90 4.30 5.70 16.50

Brimming with aromas of crushed black cherries, this Shiraz is smooth and textured, 
with dark chocolate and lively spices bursting through on the palate. 

18. La Campagne Cabernet Sauvignon, Pays d’Oc 2.90 4.30 5.70 16.50
France
All the classic blackcurrant aromas and flavours, balanced with a soft, tannic finish.

19. Luis Felipe Edwards Lot 40 Cabernet Sauvignon, Chile  17.25
Deep red with ripe berry-fruit and wispy green pepper. Medium-bodied, ripe tannins and 
lingering fruit on the finish.

20. MMM Macho Man Monastrell, Jumilla, Casa Rojo   25.95
Spain
Big, boisterous fruit-packed wine with rich berry flavours on a silky-smooth finish.

21. The Guv’nor, Spain, Felix Solis, Spain    18.95
Shows plenty of rich, ripe, sweet red and dark fruit flavours and a juicy finish.

22. Melodias Malbec, Trapiche, Argentina    18.50
A robust, savoury wine accented by rich flavours of violets, plums and cherries. Subtle 
hints of vanilla add a refined sweetness on the finish. | Vegan Friendly

23. Merlot, Animos, Chile 2.80  4.20  5.50 16.00
Easy to drink and crowd-pleasing, this Merlot is filled with flavours of redcurrant, plum, 
black cherry and vanilla, all held together by sweet, ripe tannins.

24. Syrah, Chateau Ste. Michelle, Columbia Valley, USA   35.00
An approachable and fruit-forward Syrah with an inviting velvety texture, brimming with 
flavours of red fruit and crushed dark berries. | Vegan Friendly

Spicy, peppery, warming red
25. Côtes du Rhône, Les Abeilles Rouge, Jean-Luc Colombo  25.95

France
Fresh and silky on the palate, the aromas of small red fruits follow through, prolonged 
by notes of liquorice and spice.

26. Flagstone Writer’s Block Pinotage, South Africa   21.95
Intense concentrated aromas of wild blueberry and ripe cherry, supported by smoky, 
spicy undertones: ripe and generous: blackberry and plum flavours.

27. Flagstone Dark Horse Shiraz, South Africa    26.95
Ripe blackcurrants and mulberry, supported by subtle spicy undertones of cinnamon 
and clove: big and round with a smooth and silky finish.

Oaked, intense concentrated red
28. Les Hipsters Barbe, Côtes du Bourg, France   25.95

Ripe dark fruit with notes of broom flowers, coconut and brioche, the palate develops 
delicious savoury blackcurrant flavours.

Sophisticated, polished, complex red
29. Waipara Hills Pinot Noir, Central Otago, New Zealand  20.50

Bramble fruit, cherry, spice and a hint of smoke on the nose: black cherry and plum on 
the palate supported by vanilla spice.

30. Alexander vs The Ham Factory Tinto Fino    35.00 
 Pesquera de Duero, Casa Rojo, Spain

Shows notes of liquorice, toasted oak and developed cherry and dark fruits

31. Tosti, Torlasco Barolo, Italy    38.00
Deep garnet with ruby highlights, an intense nose of vanilla, spice and earth is followed 
by a dry yet full-bodied palate. Velvety, well-balanced, and engagingly complex
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1902 Bar & Grill

Allergens: If you have an allergy or intolerance, please speak to a member of staff before you 
order your food Oils We utilise Vegetable Oil, Olive Oil and Sesame seed oil if you any queries 

please do not hesitate to contact a member of staff.




